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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 suqggests 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.

Bakery & Pastry Production and Entrepreneurship Development



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:
e provides a consistent and reliable set of components for training, recognizing, and
assessing people’s skills, and may also have optional support materials.
e enables industry-recognized qualifications to be awarded through direct assessment
of workplace competencies
e encourages the development and delivery of flexible training that suits individual and
industry requirements
e 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:

o Reference to Industry Sector, Occupational Title and Occupational Description

e Unitcode

e Unittitle

e Unit descriptor

¢ Unit of Competency

e Elements and performance criteria

e Variables and range statement

e Evidence guides
Together all the parts of a Unit of Competency:

e Describe a work activity.

o  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:

e An overview of all Units of Competence for the occupation and their corresponding

duration required for completion of training.

e 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.)

Unit of Duration
SL Code Competency Elements of Competency (hours)
Apol 1. Identify, control and
PPl . report OHS hazards
Occupational
1 Health and 2. Conduct work safely
| SICIP-THS-BPP-01-G 3. Follow emergency 10
Safety (OHS)
) : response procedures
Practices in the oo
Workplace 4. Maintain health and
P safety in the workplace
1. Identify team goals and
processes
2. Communicate and
2. SICIP-THS-BPP-02-G Work in a team cooperate with team 10
environment members
3. Work as a team member
4. Solve problems as a
team member
Total hours | 20 Hrs.
Sector Specific Competencies (10 hrs.)
Unit of Duration
SL Code Competency Elements of Competency (hours)
1. Observe OHS.
2. Practice personal
hygiene and good
. grooming standards.
Eg(ljlo'\:/\(/) c())duallty 3. Follow safe food handling
1. | SICIP-THS-BPP-01-S and sanitation practices. 10
Safety . .
4. Monitor quality of work
Programs
outcome.
5. Identify and act on quality
deficits and/or food safety
hazards.
Total hours | 10 Hrs.
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Occupation Specific Competencies (270 hrs.)

SL

Code

Unit of
Competency

Elements of Competency

Duration
(hours)

SICIP-THS-BPP-01-O

Prepare and
Produce
Bread

-_—

. Follow OSH

2. Prepare and produce
bread dough

3. Scale and mould for
intermediate proof

4. Conduct final mould
and proof

5. Bake bread

6. Decorate, present
and store bread
products

7. Clean and maintain

equipment and

production area

60

SICIP-THS-BPP-02-O

Prepare and
Produce
Pastry Dough

1. Follow OSH

2. Prepare ingredients
and produce pastry
dough

3. Block and laminate
pastry

4. Clean and maintain
equipment and
production area

30

SICIP-THS-BPP-03-O

Prepare
Filling,
Forming and
Bake Pastry
Products

. Follow OSH
. Prepare and produce
pastry filling

3. Form and filling
pastry product

4. Bake pastry products

5. Decorate, present
and store pastry
products

6. Clean and maintain

equipment and

production area

N —

50

SICIP-THS-BPP-04-O

Prepare and
Produce
Cookies

. Follow OSH
. Prepare and produce
cookies dough

3. Form and shape
cookies product

4. Bake cookies

5. Decorate, present
and store cookies
products

6. Clean and maintain

equipment and

production area

N~

40

SICIP-THS-BPP-05-O

Prepare and
Produce Cake

. Follow OSH

. Prepare and produce
cake batter

3. Bake cakes

N —

50
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SL Code Co;::gtgl;cy Elements of Competency 3::;?}::)"
4. Prepare and use
cake fillings
5. Decorate, present
and store cake
products
6. Clean and maintain
equipment and
production area
1. Prepare for work.
2. Prepare documents.
Develop 3. Perform financial
6. | SICIP-THS-BPP-06-0 | Cnirepreneurs management. 40
hip in Food .
Industries 4. Setup establishment.
5. Manage product
sourcing and sales.
Total Hours 00 Hrs.
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COMPETENCY STANDARD: BAKERY & PASTRY PRODUCTION AND
ENTREPRENEURSHIP DEVELOPMENT

GENERIC COMPETENCIES

APPLY OCCUPATIONAL HEALTH AND Nominal Unit Code:
SAFETY (OHS) PRACTICES IN THE Duration: SICIP-THS-BPP-01-G
WORKPLACE 10 hrs.

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

1.1

Work area is routinely checked for OHS hazards prior to
commencing and during work

4. Maintain health and
safety in the workplace

1.3

1.4

1.2 Hazards and unacceptable performance are identified
1. Identify, control and and corrective action is taken within the level of
report OHS hazards 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
2.1 Apply OHS practices in the workplace
2. Conduct work safely (2.2 Appropriate Personal Protective Equipment (PPE) is
selected and worn
1.1 Emergency situations are identified and reported
according to workplace reporting requirements
1.2 Emergency procedures are followed as appropriate to the
3. Follow emergency nature of the emergency and according to workplace
response procedures procedures
1.3 Workplace procedures for dealing with accidents, fires
and emergencies are followed whenever necessary within
scope of responsibilities
1.1 Risks are identified and appropriate control measures are
implemented in the work area.
1.2 Recommendations arising from risk assessments are

implemented within level of responsibility.

Opportunities for improving OHS performance are
identified and raised with relevant personnel.

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

Variables Range (may include but not limited to)

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

1. Hazards

1.2

Working with and near moving equipment/load shifting
equipment

1.3 Broken or damaged equipment or materials
2.1 Goggles
2.2 Ear muffs
2.3 Earplugs
2. Personal Protective | 2.4 Gloves
equipment (PPE 2.5 Clothing
2.6 Apron
2.7 Helmet
2.8 Boots
3.1  OHS system and related documentation including policies
and procedures
3.2 Standard Operating Procedures (SOPs)
3. Workplace 3.3 Information on hazards and the work process, hazard alerts
procedures safety signs and symbols

3.4
3.5

Labels
Material Safety Data Sheets (MSDSs) and manufacturers'
advice.

4.1 Job-related Standard Operating Procedures (SOPs)
4.2 OHS-specific procedures
4.3 Consultation and participation
4.4 Emergency response
4. Company policies 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
1.1 Personal Protective Equipment (PPE)
1.2 Hazardous events
1. Underpinning 1.3 Tools, equipment, machinery and relevant accessories
knowledge 1.4 Job roles, responsibilities and compliance
1.5 Workplace procedures
1.6 Company policies
1.7 Identifying Personal Protective Equipment (PPE)
1.8 Identifying tools and equipment
2. Underpinning skill 1.9 Responding and taking safety precautions for different
hazardous situations
1.10 Operating and using tools, equipment, machinery
3. Underpinning Attitudes| 1.11 Commitment to occupational health and safety
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1.12 Promptness in carrying out activities

1.13 Sincere and honest to duties

1.14 Environmental concerns

1.15 Eagerness to learn

1.16 Tidiness and timeliness

1.17 Respect for rights of peers and seniors in the workplace

1.18 Communication with peers, subordinates and seniors in
the workplace

4. Resource implications

The following resources must be provided:

1.19 Workplace (simulated or actual)
1.20 PPEs

1.21 Firefighting equipment

1.22 Emergency response manual

1.23 First aid kits

Assessment Evidence Gu

ide

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: Nominal Unit Code:
WORK IN A TEAM ENVIRONMENT Duration: SICIP-THS-BPP-02-G
10 hrs.

Unit Descriptor:

member.

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 processes, communicating and
cooperate with team members, working as a team member and solving problems as a team

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 Performance Criteria
Competency

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

. 1.2 Role and common goals of the team are defined from
1. ldentify team goals . . .
and processes available sources of |nfc.>r.n.1?at|on. . '

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

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. Communicate and 2.3 Goals/ objectives and action plans undertaken in the
cooperate with team workplace are communicated promptly.
members 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

3.1 Effective forms of communication are used to interact
with team _members in discussing team activities and

3. Work as a team objectives.
member 3.2 Mutual respect, empathy and active collaboration are
demonstrated

3.3 Communication channels are followed as per
workplace context.

4.1 Current and potential problems faced by team are

4. Solve problems as a \dentified. , _
team member 4.2 Problems are |'nvest|gated and anglyzes{.
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)

1.1 HR manual
1. Sources of information | 1.2  Service rules
1.3 Manuals and guidelines

2. Workplace 2.1 Roster
discussions 2.2 Shift details

3.1  Formal process

3. Team members 3.2 Informal process

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

Curricular Content Guide

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

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 ldentifying roles and responsibilities of individual
members.

2. Underpinning skill

.14 Commitment to occupational health and safety

.15 Promptness in carrying out activities

.16 Sincere and honest to duties

.17 Environmental concerns

.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

_— A A

3. Underpinning Attitudes

The following resources must be provided:

2.Resource implications | 2.1 Workplace (actual or simulated).
2.2 Relevant materials and equipment.
2.3 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
1.2
1.3
1.4

identified team goals

worked as a team member

solved problems as a team member

identified roles and responsibilities of individual
members.

Methods of assessment may include but not limited to:

2. Methods of 1.1 Written test
assessment 1.2 Practical Demonstration
1.3 Oral Questioning
1.4 Portfolio (Optional)
2.1 Competency assessment must be done in an
assessment/training center or in an actual or simulated
2. Context of assessment 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: Nominal Unit Code:
FOLLOW QUALITY AND FOOD SAFETY Duration: SICIP-THS-BPP-01-S
PROGRAMS 10 hrs.

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to follow quality and food safety
programs. It specifically includes the tasks of observing OHS practices, practicing 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. Observe OHS
practices

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) worn as per OHS
requirements.

1.3 Equipment is cleaned for production and hygiene
requirements.

2. Practice personal
hygiene and good
grooming standards

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

2.2 Health conditions and iliness 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 complies with the food
safety program.

3. Follow safe food
handling and
sanitation practices

3.1 Food handling requirements are identified.

3.2 Safe food handling practices are followed in line with
workplace sanitation regulations and the food safety
code.

3.3 The workplace is maintained in a clean and tidy order to
meet workplace standards.

outcome

4. Monitor quality of work

4.1 Quality requirements are identified.

4.2 Inputs are inspected to confirm capability to meet quality
requirements.

4.3 Work is conducted and monitored to produce required
outcomes.

5. Identify and act on

food safety hazards

quality deficits and / or

5.1 Work area, materials, equipment and product are
routinely checked to ensure compliance with quality and /
or food safety requirements.
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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 within the level of responsibility and
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)
1.1 Apron

1. Personal Protective 1.2 Protective clothing

Equipment (PPE) 13 quves

1.4 Hair net
1.5 Other PPE as per OHS requirements
2.1 Purpose designed overalls or uniforms
2.2 Hair-nets

2. Clothing and footwear| 2.3 Beard snoods
2.4 Gloves

2.5 Overshoes

3.1 Raw materials
3.2 Consumables

3. Food handled and 3.3 Part-processed product

stored 3.4 Finished product
3.5 Cleaning materials
4.1 Methods of receiving and storing food
4.2 Food preparation
4.3 Cooking
4. Processes, practices | 4.4 Holding
or conditions 4.5 Cooling

4.6 Chilling and reheating
4.7 Packaging
4.8 Disposal

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

5. Food safety

Curricular Content Guide

1.1 Housekeeping standards
1.2 Personal hygiene.
1.3 Health conditions

1. Underpinning
knowledge
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1.4

Clothing and footwear

2. Underpinning skill

1.9

1.10
1.1
1.12

1.5 Food handling requirements
1.6 Quality requirements

1.7 Food safety procedures.

1.8 Observing OHS practices

Practicing personal hygiene and good grooming
standards

Following safe food handling and sanitation practices
Monitoring quality of work outcome

Identifying and act on quality deficits and / or food safety
hazards

3. Underpinning
Attitudes

A3
14
15
16
A7
18
19
1.20

B N e N . N N N

Commitment to occupational health and safety
Promptness in carrying out activities

Sincere and honest to duties

Environmental concerns

Eagerness to learn

Tidiness and timeliness

Respect for rights of peers and seniors in the workplace
Communication with peers, subordinates and seniors in
the workplace

2. Resource implications

2.1
2.2
2.3

24

The following resources must be provided:

Work place Procedure

Materials relevant to the proposed activity

All tools, equipment, material and documentation
required.

Relevant specifications or work instructions

Assessment Evidence Gu

ide

1. Critical aspects of
competency

1.1.
1.2.

1.3.
1.4.
1.5.

1.6.

Assessment required evidence that the candidate:

observed OHS practices

practiced personal hygiene and good grooming
standards

followed safe food handling and sanitation practices
monitored quality of work outcome

identified and act on quality deficits and / or food safety
hazards

maintained housekeeping standards in workplace
following OHS requirements.

Methods of assessment may include but not limited to:

2. Methods of 2.1 Written test
assessment 2.2 Practical Demonstration
2.3 Oral Questioning
2.4 Portfolio (Optional)
3. Context of 3.1 Competency assessment must be done in an
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assessment

3.2

assessment/training center or in an actual or simulated
work place after completion of the training.

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: Nominal Unit Code:
PREPARE AND PRODUCE BREAD Duration: SICIP-THS-BPP-01-O
60 Hrs.

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to prepare and produce bread.
It specifically includes the tasks of following OSH, preparing and producing bread dough,
scaling and molding for intermediate proof, conducting final mold and proof, baking bread,
decorating, presenting and storing bread products and cleaning and maintaining equipment
and production area.

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

1.1 Food production standards are adhered to, following
OSH guidelines to maintain a safe and hygienic
workplace.

1.2 Personal hygiene is maintained, and appropriate PPE
is worn as required by OSH regulations.

1. Follow OSH 1.3 Tools and equipment are inspected, cleaned, and
prepared for production.

1.4 Work areas are organized and cleaned in accordance
with OSH requirements.

1.5 Safety procedures are followed to prevent accidents or
injuries, ensuring compliance.

2.1 The ingredients for bread dough are measured and
mixed according to recipe specifications.

2.2 The dough is squeezed and rested appropriately,
following production guidelines.

2.3 The correct mixing method is applied, ensuring that the

dough structure.

Dough portions are weighed and shaped as per

product requirements.

2.5 The dough is tested for quality and consistency
throughout the preparation process, ensuring it meets
the required standards for baking.

2.6 The unacceptable dough is identified and rectified.

2. Prepare and produce 24
bread dough

3.1 The dough is scaled accurately for different types of
bread based on recipe specifications.
3.2 The dough is moulded to following the desired bread

3. Scale and mould for style and texture requirements.
intermediate proof 3.3 Fruits, nuts, and other ingredients are added if
required.

3.4 Errors in scaled and moulded dough are identified and
rectified, considering variables such as humidity,
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temperature, and ingredient proportions.

4.1 The dough is shaped manually or mechanically using
rounding and moulding equipment.

4.2 The dough is placed on baking trays as required by the
bread type and recipe instructions.

4.3 Conducive conditions, including temperature and time,

4. Conduct final mould and are maintained to ensure proper final proofing.
proof 4.4 The final proofed dough is dried as required by the

recipe specifications for texture and appearance.

4.5 Errors in the final proofed dough are identified,
removed, or rectified.

4.6 Finishing methods are applied to enhance the bread’s
appearance and quality before baking.

51 The oven is preheated according to product
specifications.

5.2 The oven is loaded manually and belts according to
workplace equipment and production needs.

5.3 Ovens are operated for baking according to product
specifications.

5. Bake bread 5.4 Bread is made according to specific baking techniques
and conditions to achieve the desired texture and
taste.

5.5 Bread is baked in compliance with food safety and
quality requirements.

5.6 The baking process is monitored based on uniformity of
shape and size.

6.1 Decorations of bread products are made according to
standard recipes or customer requests.

6.2 Bread products are presented or displayed using

6. Decorate, present and appropriate service equipment.
store bread products 6.3 Products are stored at the correct temperature and

under appropriate storage conditions.

6.4 Maximum eating quality, appearance, and freshness
are maintained according to industry standards.

7.1 Equipment and production area are cleaned to meet
production and hygiene requirements.

7. Clean and maintain 7.2 Maintenance requirements for equipment and facilities
equipment and are identified and reported according to workplace
production area procedures.

7.3 Waste is disposed of according to workplace

procedures.

Range of Variables

Variable

Range (Includes but not limited to):

1. Food production
standards

1.1
1.2

Food Safety Act 2013
Food Safety and Standard Regulations
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1.3 Codex Alimentarius (International Food Standards)
1.4 Bangladesh Standards and Testing Institution (BSTI)
1.5 Hygiene and Sanitation Standards
2.1 Chef coat
2.2 Apron
2.3 Gloves
2.4 Hair Net/Chef Hat
2. PPE 2.5 Beard net
2.6 Safety Shoe
2.7 Neck-Tie
2.8 Cloth Duster
2.9 Mask
3.1 Dough Mixers
3.2 Mixing Bowls
3.3 Hook
3.4 Paddle
3.5 Sieves
3.6 Weighing Scale
3.7 measurement tools (spoon, cup, jug)
3.8 Bread knife
3.9 Bread thermometer
3.10 Brush
3.11 Scraper
i 3.12 Scissors
3. Tools and Equipment 3.13 Refrigerator
3.14 Freezer
3.15 Gas/Electric Oven
3.16 Cooking range
3.17 Proofing Chamber
3.18 Utensil Rack
3.19 Bread slicer
3.20 Working tables
3.21 Moulding and rounding equipment (Electrical mixer)
3.22 Baking trays,
3.23 Proofing/ fermentation cabinet,
3.24 Cooling rack
4.1  Flour (white, brown and whole meal)
4.2 Sugar
4.3 Yeast
4.4 Salt
4.5 Bread improver
4. Ingredients 46 Egg
4.7 Butter
4.8 Cheese
4.9 Milk powder
4.10 Vegetable oll
4.11 Wheat grains
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412
413
414
4.15

Water

Dry fruits (Raisin, Morobba)

Nuts (Almond, Cashew nut, Pistachio, Walnut)
Seeds

5.1 Lean-Yeast Dough (white bread, milk bread and raisin
bread, cinnamon honey loaf)
5.2 Rich-Yeast Dough (Brioche bread, Rum baba, Fruits
savarin)
5.3 Crisp-crusted bread (French bread, Italian bread and
5. Bread Dough brown bread)
5.4 Soft-crusted bread (Dinner roll, Pizza and Dough nut)
5.5 Rye bread/whole wheat/multi-grain/health bread
5.6 Sourdough
5.7 Quick Bread
5.8 Gluten free bread
6.1 Soft Bread
6.1.1 White bread
6.1.2 Cinnamon bread
6.1.3 Milk bread
6.1.4 Raisin bread
6.1.5Fruit bread
6.1.6Brioche bread
6.1.7 Donut
6. Types of Bread 6.1.8Pizza
6.2 Crusty Bread
6.2.1 Brown bread
6.2.2 Multi-grain bread
6.2.3Low Gl bread
6.2.4Rye bread
6.2.5Sourdough bread
6.2.6 French bread
6.2.7 Gluten-free bread
7.1 Dusting
T 7.2 Cutting
7. Finishing Methods 73 Spraying
7.4 Toppings
8.1  Scaling
8.2 Mixing
8.3 Fermentation
_ 8.4 Make-up (kneading, folding and rolling)
8. Tech.nllques and 85  Proofin
conditions . 9 . :
8.6 Baking (Appropriate oven temperature, Altitude
adjustments, Fillings)
8.7 Finishing
8.8 Packaging
. 9.1 Jellies and glazes
9. Decorations 92 Coating
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9.3 Herbs

9.4 Flavoured and coloured sugar

9.5 Fresh and preserved/crystallized fruits

9.6 Seeds and nuts

9.7 Icings, Sprinkled icing sugar or chocolate powder

Curricular Content Guide

1. Underpinning
Knowledge

1.1. Understand mixing, kneading, proofing, and baking
processes.

1.2. Knowledge of yeast and non-yeast doughs.

1.3. Importance of flour, water, yeast, salt, and sugar.

1.4. Effect of temperature, humidity, “and flour quality.

1.5. Familiarity with mixers, proofers, and ovens.

1.6. Correct temperature and preheating techniques.

1.7. Awareness of hazards and safety measures.

1.8. Proper waste disposal and cleaning procedures.

2. Underpinning Skills

2.1. Ability to measure, mix, and knead ingredients.

2.2. Skills in monitoring dough rise and adjusting
conditions.

2.3. Ability to scale and mould dough into desired shapes.

2.4. Skill in setting and operating ovens for proper baking.

2.5. Ability to inspect dough and bread for texture and
color.

2.6. Efficient handling and disposal of waste materials.

2.7. Ability to clean and maintain equipment.

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 tolearn

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:

2.3 Tools, equipment and facilities appropriate to the
process or activities

2.4  Materials are relevant to the proposed activity.

Assessment Evidence Guide

1. Critical Aspects of
Competency

Assessment required evidence that the candidate:

1.1 followed OSH

1.2 prepared and produced bread dough

1.3 scaled and moulded for intermediate proof
1.4 conducted final moulded and proof
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1.5 baked bread

1.6 decorated, presented and stored bread products

1.7 cleaned and maintained equipment and production
area.

Competency should be assessed by:

2.1 Written test

2.2 Practical Demonstration
2.3 Oral Questioning

2.4 Portfolio (Optional)

2. Methods of Assessment

3.1 Competency assessment must be done in an
assessment/training center or in an actual or

3. Context of Assessment 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: Nominal Unit Code:
PREPARE AND PRODUCE PASTRY Duration: SICIP-THS-BPP-02-O
DOUGH 30 Hrs.

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to prepare and produce pastry
dough. It specifically includes the tasks of following OSH, preparing ingredients and
producing pastry dough, blocking and laminating pastry and cleaning and maintaining
equipment and production area.

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

equipment and

1.1 Food production standards are adhered to, following
OSH guidelines to maintain a safe and hygienic
workplace.
1.2 Personal hygiene is maintained, and appropriate PPE
is worn as required by OSH regulations.
1. Follow OSH 1.3 Tools and equipment are inspected and cleaned for
production.
1.4 Work areas are organized and cleaned in accordance
with OSH requirements.
1.5 Safety procedures are followed to prevent accidents or
injuries, ensuring compliance.
2.1 Ingredients are confirmed and arranged according to
product requirements and recipe specifications.
2.2 Ingredients are measured accurately according to the
recipe.
2.3 Tools and equipment are prepared as per job
. _ requirements.
2. Prepare ingredients 24 Mixing equipment is set up and operated according to
and produce pastry . .
dough recipe .requwements. ' o
2.5 Ingredients are poured into the mixer in the correct order
for proper blending.
2.6 The mixing process is operated and monitored to ensure
uniformity and texture.
2.7 Pastry dough is monitored for consistency, feel, and
texture, with adjustments made based on variables.
3.1 The pastry is blocked to meet recipe requirements.
3.2 The pastry is laminated and folded according to product
) requirements.
3. Block and laminate 3.3 The pastry is checked to ensure it meets food safety and
pastry '
quality standards.
3.4 Pastry dough is kept in the refrigerator as per recipe
specifications.
4. Clean and maintain 41 Equipment and production area are cleaned to meet

production and hygiene requirements.
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production area

4.2

4.3

Maintenance requirements for equipment are identified
and reported according to workplace procedures.
Waste is disposed of according to workplace procedures.

Range of Variables

Variable Range (Includes but not limited to):
1.1 Mixing Machine
1.2 Dough shitter
1.3 Refrigerator
1.4 Freezer
1.5 Weighing scale
1.6 Measuring tools (spoon, cup, jug)
1.7 Dough cutter
1.8 Cooking range
) 1.9 Knives
1. Tools and Equipment 110 Sieves
1.11 Working table
1.12 Chopping board
1.13 Trays
1.14 Brush
1.15 Scraper
1.16 Saucepan with handle
1.17 Piping bag
1.18 Scissors
21 Flour
2.2 Yeast
2.3 Milk powder
2.4 Honey
2.5 Sugar
2. Ingredients 26 Salt
2.7 Water
2.8 Egg
2.9 Shortening
2.10 Butter
2.11 Soybean oll
3.1 Puff pastry
3.2 Danish pastry
3. Pastry 3.3 Short crust pastry
3.4 Choux pastry
4.1 Shortening may be added to the mixer or worked into
the batter/dough manually
4.2 Folding of pastry is typically in half or book folds
4. Variables 4.3 Lamination does not apply to short paste and pie bottom
paste
4.4 Monitor the appearance and consistency of the mix and

ensure that all ingredients including shortening are
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added.

4.5 Roll out pastry dough and add shortening if not already
in the mix
5.1 Company policies and procedures, regulatory and
licensing requirements, and industrial awards and
) agreements.
5. Food safety and quality 5.2 Food Standards Code including labelling, weights and
standards. o s ;
measures legislation; and legislation covering food
safety, environmental management, occupational
health and safety.
Curricular Content Guide
1.1. Understanding of short crust, puff, choux, and filo
doughs.
1.2. Importance of flour, fat, water, and salt in dough
consistency.
1.3. Knowledge of mixing, cutting in fat, and resting
1. Underpinning techniques. . . o
Knowledge 1.4. Impact of cold ingredients and cooling time on dough
quality.
1.5. Understanding of lamination and folding methods for
puff pastry.
1.6. Oven temperature and time adjustments for various
pastries.
1.7. Proper handling and storage of pastry dough.
2.1. Ability to combine ingredients to form a consistent
dough.
2.2. Skill in cutting in fat evenly for desired texture.
2.3. Ability to roll, fold, and laminate dough for desired
results.
2.4. Skill in chilling dough and managing ingredient
2. Underpinning Skills temperaturesl
2.5. Ability to shape and size pastry dough for specific
products.
2.6. Ability to adjust oven temperature and baking time for
optimal pastry results.
2.7. Ability to check dough for texture, consistency, and
readiness.
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. Underpinning Attitudes 35. 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

Bakery & Pastry Production and Entrepreneurship Development




4. Resource Implications

The following resources must be provided:

4.1 Tools, equipment and facilities appropriate to the
process or activities

4.2 Materials relevant to the proposed activity

Assessment Evidence Guide

1.

Critical Aspects of
Competency

Assessment required evidence that the candidate:

1.1 followed OSH
1.2 prepared ingredients and produce pastry dough
1.3 blocked and laminated pastry

1.4 cleaned and maintained equipment and production

area.

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

simulated work place after completion of the training.
3.2 Assessment should be done by a nationally certified

assessor or occupation-specific industry expert.

Bakery & Pastry Production and Entrepreneurship Development




Unit of Competency:

PASTRY PRODUCTS

Nominal Unit Code:

PREPARE FILLING, FORMING AND BAKE | Duration: SICIP-THS-BPP-03-O

50 Hrs.

Unit Descriptor:

and production area.

This unit covers the knowledge, skills and attitudes required to prepare filling, forming and
bake pastry products. It specifically includes the tasks of following OSH, preparing and
producing pastry filling, forming and filling pastry products, baking pastry products,
decorating, presenting and storing pastry products & cleaning and maintaining 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

1.1 Food production standards are adhered to, following
OSH guidelines to maintain a safe and hygienic
workplace.

1.2 Personal hygiene is maintained, and appropriate PPE
is worn as required by OSH regulations.

1. Follow OSH 1.3 Tools and equipment are inspected, cleaned, and
prepared for production.

1.4 Work areas are organized and cleaned in accordance
with OSH requirements.

1.5 Safety procedures are followed to prevent accidents or
injuries, ensuring compliance.

2.1 Pastry filling ingredients are made available
according to product requirements and recipe
specifications.

2.2 Ingredients are measured according to recipe
requirements.

2 E;iﬁ?lrﬁ”?:; produce 2.3 Ingredients for use in fillings are prepared.

2.4 Pastry filling is produced following recipe guidelines.

2.5 Raw and cooked fillings are checked before use to
ensure quality and safety.

2.6 Unacceptable ingredients or fillings are identified and
rectified.

3.1 Pastry dough and fillings are made available according
to recipe specifications.

3.2 Forming and filling utensils are made and equipment is
checked for proper use and cleanliness.

3. Form and filling pastry 3.3 The pastry is rolled and shaped to meet product
product requirements.

3.4 Fillings are prepared and used according to the recipe.

3.5 Pastry tops are decorated, and finishes are applied as
required by the.

3.6 Milk and egg washes are applied prior to baking if
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required to ensure proper color and texture.

3.7 Unacceptable products are identified and rectified.

41 The oven is preheated according to product
specifications.

4.2 Ovens are operated to meet the required output by
adjusting time and temperature as necessary.

4.3 Pastry products are baked according to food safety
and quality requirements.

4.4 Glazes and sugar are applied after baking if required,

4. Bake pastry products following recipe instructions for finishing.

g p g

45 Baked products are checked for product
characteristics.

4.6 Under-baked or over-baked products are identified and
rectified.

4.7 Baked products are removed from the oven and cooled
to meet the required temperature.

5.1 Pastry products are decorated and filled according to
standard recipes.

5.2 Pastry products are presented or displayed using

5. Decorate, present and appropriate equipment.
store pastry products 5.3 Products are stored at the correct temperature and

under suitable storage conditions.
5.4 Maximum eating quality, appearance, and freshness
are maintained according to industry standards.
6.1 Equipment and production area are cleaned to meet
o production and hygiene requirements.

6. Clean and maintain 6.2 Maintenance requirements for equipment are identified
equmgnt and and reported according to workplace procedures.
production area . i .

6.3 Waste is disposed of according to workplace

procedures.

Range of Variables

Variable

Range (Includes but not limited to):

1. Tools and Equipment

1.1
1.2
1.3
1.4
1.5
1.6
1.7
1.8
1.9
1.10
1.1
1.12
1.13
1.14

Food processer (Blander, Juicer and Grinder)
Refrigerator

Freezer

Sieves

Weighing scale and measuring tools
Cooling rack

Cooking range

Saucepan

Frypan

Palette knife

Hand whisk

Piping bag

Nozzle

Fruit knife
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1.15 Working table

1.16 Chopping board

1.17 Pastry brush

1.18 Mould & trays and depositing equipment
1.19 Cooking thermometer

1.20 Roller cutter

2. Pastry filling ingredients

2.1 Sweet fillings ingredients

2.1.1 Egg
2.1.2 Corn flour
2.1.3  Shortening
214  Milk
215 Sugar
2.1.6  Butter
21.7 Cream
2.1.8  Fresh Cream
2.1.9  Fruits
2110 Nuts
2.1.11  Coconut
2112 Jam
2.1.13 Fruit color
2.1.14 Cinnamon Powder
21.15 Syrup
2.1.16 Caramel
2.1.17 Chocolate
2.1.18 Chocolate chips
2119 Custard
2.1.20 Starches

2.2 Savory filling ingredients
2.2.1 Minced or diced raw meat (including chicken)
2.2.2 \Vegetables
2.2.3  Aromatic vegetables (onion, garlic, ginger and

leak)

224 Egg
2.2.5 Starch
226 Herbs
2.2.7 Spices
2.2.8 Cheese
2.2.9 Cooking cream
2.210 Sausage

3. Pastry products

3.1 Petit fours and short pastry
3.2 Puff Pastry

3.3 Danish pastry

3.4 Croissant pastry

3.5 Choux Pastry

3.6 Strudel pastry

3.7 Tarts

3.8 Pies

4. Product characteristics

41 Color
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4.2

Consistency and texture

4.3 Moisture content
4.4 Mouthfeel and eating properties
4.5 Appearance
5.1 Jellies and glazes
5.2 Flowers and leaves
5.3 Herbs
5.4 Flavored and colored sugar
5. Decorated and filled 5.5 Fresh and preserved/crystallized fruits
5.6 Seeds and nuts
5.7 Fruit pulp
5.8 Icings, Sprinkled icing sugar or chocolate powder
5.9 Butter creams, Ganache, Fondants
6.1 Consideration of temperature, light and air exposure
6.2 Use of appropriate containers
6. Storage conditions 6.3 Labelling
6.4 Display cabinets including temperature-controlled
cabinets to cool or warm

Curricular Content Guide

1.1. Knowledge of sweet and savory fillings, including
custard, fruit, and meat.

1.2. Understanding of cooking or assembling fillings for
texture and consistency.

1. Underpinning 1.3. Kno.wledge_ of various .shaping methods, such as

Knowledge folding, cutting, and sealing.

1.4. Understanding of oven temperature and baking time
for different pastry products.

1.5. Knowledge of short crust and puff pastry and their
suitability for different products.

1.6. Proper handling and storage of fillings and pastries.

2.1. Ability to prepare and cook fillings to the desired
consistency, such as custards, fruit fillings, and savory
mixtures.

2.2. Skill in shaping, folding, and sealing pastry products to
maintain structure and prevent leakage.

2.3. Ability to roll out and cut pastry dough to appropriate
size for different pastry products.

2. Underpinning Skills 2.4. Ability to adjust oven settings for proper heat
distribution and monitor baking time for ideal texture
and color.

2.5. Ability to assess pastries for even baking, golden color,
and crispy texture.
2.6. Skill in properly storing fillings and pastries at safe

temperatures to maintain quality and prevent
contamination.
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3.1.
3.2.
3.3.
3.4.
3. Underpinning Attitudes 3.5
3.6.
3.7.
3.8.

Commitment to occupational health and safety
Promptness in carrying out activities

Sincere and honest to duties

Environmental concerns

Eagerness to learn

Tidiness and timeliness

Respect for rights of peers and seniors in the workplace
Communication with peers, subordinates and seniors
in workplace

4. Resource Implications 41

4.2

The following resources must be provided:

Tools, equipment and facilities appropriate to the
process or activities

Materials relevant to the proposed activity

Assessment Evidence Guide

1.1
1.2
1.3
1.4
1.5
1.6

1. Critical Aspects of
Competency

Assessment required evidence that the candidate:

followed OSH

prepared and produced pastry filling

formed and filled pastry product

baked pastry products

decorated, presented and stored pastry products
cleaned and maintained equipment and production
area.

Competency should be assessed by:

2. Methods of Assessment 2.1 Written test
2.2 Practical Demonstration
2.3 Oral Questioning
2.4 Portfolio (Optional)
3.1 Competency assessment must be done in an
assessment/training center or in an actual or
3. Context of Assessment 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: Nominal Unit Code:
PREPARE AND PRODUCE COOKIES Duration: SICIP-THS-BPP-04-O
40 Hrs.

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to prepare and produce
cookies. It specifically includes the tasks of following OSH, preparing and producing cookies
dough, forming and shaping cookies product, baking cookies, decorating, presenting and
storing cookies products and cleaning and maintaining equipment and production area.

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 Performance Criteria
Competency

1.1 Food production standards are adhered to, following
OSH guidelines to maintain a safe and hygienic
workplace.

1.2 Personal hygiene is maintained, and appropriate PPE is
worn as required by OSH regulations.

1. Follow OSH 1.3 Tools and equipment are inspected, cleaned, and
prepared for production.

1.4 Work areas are organized and cleaned in accordance
with OSH requirements.

1.5 Safety procedures are followed to prevent accidents or
injuries, ensuring compliance.

2.1 Ingredients are made available according to product
requirements and recipe specifications.

2.2 Equipment is checked for readiness to ensure proper
functionality and cleanliness.

2.3 Ingredients are measured accurately according to recipe
requirements.

2.4 Baking trays are prepared according to the type of
cookies being produced.

2.5 Mixing equipment is set up and operated according to
recipe requirements.

2.6 Ingredients are poured into the mixer in the correct order
for uniform mixing.

2.7 The mixing process is operated and monitored to ensure
consistency and dough quality.

2.8 Unacceptable dough is rectified as required.

2. Prepare and produce
cookie dough

3.1 Cookie paste is collected from the refrigerator for
forming and placed on the working table.

3.2 Cookie paste is kept on the working table as per recipe
requirements.

3.3 Cookie paste is rolled and shaped according to product
requirements.

3.4 Formed cookies are placed on the tray for baking.

3. Form and shape
cookies product
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41

The oven is preheated according to product
specifications.

4.2 Trays are placed in the oven according to industry
requirements.
4.3 Ovens are operated for baking according to product
4. Bake cookies specifications.
4.4 Cookies are baked according to food safety and quality
requirements.
4.5 Under-baked or over-baked products are identified and
rectified by adjusting baking time or temperature.
4.6 The baking process is monitored.
5.1 Cookies are decorated using coating, icing, or other
finishing methods according to standard recipes.
5. Decorate, present 5.2 Cookies are presented or displayed according to
and store cookies .
products enterprise standards.
5.3 Cookies are stored at the correct temperature and under
appropriate storage conditions.
6.1 Equipment and production area are cleaned to meet
o production and hygiene requirements.
6. Clean and maintain 6.2 Maintenance requirements for equipment are identified
equipment and \
) and reported according to workplace procedures.
production area ) i ;
6.3 Waste is disposed of according to workplace

procedures.

Range of Variables

Variable

Range (Includes but not limited to):

1. Tools and
Equipment

1.1

1.2

Equipment and Accessories:
1.1.1 Mixer and attachments
1.1.2 Paddle
1.1.3 Beater attachment
1.1.4 Baking trays
1.1.5 Dry ingredient containers
1.1.6 Flour container
1.1.7 Refrigerated ingredient containers
1.1.8 Mixing bowls
1.1.9 Chocolate melting machine
Tools and utensils:
1.2.1 Hand whisks
1.2.2 Measuring spoons
1.2.3 Biscuit and pastry cutters
1.2.4 Rolling pins
1.2.5 Flour brushes
1.2.6 Egg wash brushes
1.2.7 Piping bags
1.2.8 Piping nozzles

2. Ingredients

2.1

Basic ingredients: flour, Icing sugar, Brown Sugar, sugar
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and shortening, Eggs

2.2 Leavens: baking powder, baking soda

2.3 Flavoring: spices, extracts (vanilla, lemon, almond,

maple, strawberry, chocolate), and milk

2.4 Fillers: chocolate chips, dried fruits (raisins, nuts and

dates).

2.5 Toppings. Frosting, glaze, sprinkles, Fondants

3.1 Moulded Cookies

3.2 Salted Cookies

) 3.3 Jam Cookies
3. Types of cookies 34 Nut Cookies

3.5 Rock Cookies

3.6 Chocolate Cookies

4.1 Chocolate paste

4.2 Snicker doodle

4.3 Sugar Cookie

. 4.4 Oatmeal/Oatmeal Raisin
4. Cookies paste 4.5 Peanut Butter

4.6 Cake Batter

4.7 Brownie Batter

4.8 Milk paste

Curricular Content Guide

1.1.  Understand of different types of cookies such as drop
cookies, rolled cookies, and bar cookies.

1.2. Knowledge of how flour, sugar, butter, eggs, and
leavening agents contribute to the texture and structure
of cookies.

1.3. Knowledge of correct mixing techniques to achieve
desired cookie texture (e.g., creaming, folding).

1. Underpinning 1.4. Understanding of oven temperature and baking time
Knowledge needed for various cookie types.

1.5.  Knowledge of how dough consistency (e.g., soft, stiff)
impacts the spread and texture during baking.

1.6. Proper handling and storage of cookie dough and
baked products to maintain freshness and prevent
contamination.

1.7. Knowledge of how to decorate cookies with icing,
sprinkles, or chocolate for finishing touches.

2.1 Ability to accurately measure, mix, and combine ingredients
to form consistent cookie dough.

2.2 Skill in portioning and shaping dough into desired forms,

2. Underpinning Skills such as balls, discs, or bars, depending on cookie type.

2.3 Ability to adjust oven temperature and baking time to
ensure cookies are evenly baked with the desired texture
and color.

2.4  Skill in applying icing, sprinkles, or chocolate to enhance
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the appearance of cookies.

2.5 Ability to assess dough consistency and cookie quality to
ensure correct texture and flavour.

2.6  Proper handling and storage of both dough and baked
cookies to maintain hygiene and freshness.

3.1. Commitment to occupational health and safety

3.2. Promptness in carrying out activities

3.3. Sincere and honest to duties

3. Underpinning 3.4. Environmental concerns
Attitudes 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

4.2

Tools, equipment and facilities appropriate to the process
or activities

Materials relevant to the proposed activity

Assessment Evidence Guide

1. Critical Aspects of
Competency

Assessment required evidence that the candidate:

1.1
1.2
1.3
1.4
1.5
1.6

followed OSH

prepared and produced cookies dough

formed and shaped cookies product

baked cookies

decorated, presented and stored cookies products
cleaned and maintained equipment and production
area.

Competency should be assessed by:

2. Methods of 2.1 Written test
Assessment 2.2 Practical Demonstration
2.3 Oral Questioning
2.4 Portfolio (Optional)
3.1  Competency assessment must be done in an
assessment/training center or in an actual or simulated
3. Context of . "
work place after completion of the training.
Assessment
3.2 Assessment should be done by a nationally certified

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

Nominal Unit Code:

PREPARE AND PRODUCE CAKE Duration: SICIP-THS-BPP-05-O

50 Hrs.

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to prepare and produce cake. It
specifically includes the tasks of following OSH, preparing and producing cake batter,
baking cakes, preparing and using cake fillings, decorating, presenting and storing cake
products, cleaning and maintaining equipment and production area.

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

1.1 Food production standards are adhered to, following
OSH guidelines to maintain a safe and hygienic
workplace.
1.2 Personal hygiene is maintained, and appropriate PPE
is worn as required by OSH regulations.
1. Follow OSH 1.3 Tools and equipment are inspected, cleaned, and
prepared for production.
1.4 Work areas are organized and cleaned in accordance
with OSH requirements.
1.5 Safety procedures are followed to prevent accidents or
injuries, ensuring compliance.
2.1 Ingredients are made available according to product
requirements and recipe specifications.
2.2 Equipment is checked to confirm readiness for use.
23 Ingredients are measured according to recipe
requirements.
2. Prepare and produce 2.4 Pre-preparation tasks are organized for use in fillings or
cake batter additional components.
2.5 Ingredients are poured into the mixer for mixing.
2.6 The mixing process is monitored to ensure the batter
achieves the correct texture and consistency.
2.7 Unacceptable batter is identified, separated, and rectified
as necessary.
3.1 The oven is preheated according to recipe
requirements.
3.2 The oven is operated and selected to create the
required oven conditions.
3. Bake cakes 3.3 Washes and/or glazes are applied before baking as
required.
3.4 Variety of cakes are baked according to recipe
specifications for texture, color, and size.
3.5 Under-baked and over-baked products are identified
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and rectified.

3.6 Baked products are removed from the oven and cooled
to meet the required temperature.
3.7 Washes and/or glazes are applied after baking as
required.
4.1 Fillings are prepared and selected according to recipe
requirements.
4.2 Slice or layer sponges and cakes are filled and
4. Prepare and use cake assembled following the standard.
fillings 4.3 Coatings and sidings are selected and used according
to standard recipes.
4.4 Unacceptable ingredients or fillings are identified and
rectified as needed to meet quality standards.
5.1 Suitable icings and decorations are used according to
standard recipe.
5.2 Cakes are decorated to suit the product type and
occasion.
5. Decorate, presentand | 95.3 Cakes are presented in accordance with customer’s
store cake products expectations.
5.4 Service equipment is selected and used according to
service requirements.
5.5 Storage methods are identified, and cake products are
stored at appropriate conditions.
6.1 Equipment and production area are cleaned to meet
6. Clean and maintain production and hygiene requirements.
equipment and 6.2 Maintenance requirements for equipment are identified
production area and reported according to workplace procedures.
6.3 Waste is disposed of according to workplace procedures.

Range of Variables

Variable Range (Includes but not limited to):
1.1 Topping equipment
1.2 Gas oven
1.3 Electric ovens
1.4 Cooling racks
1.5 Mixers
1.6 Sieves
1.7  Weighing equipment
1. Tools and Equipment 1.8 Working table
1.9 Measuring tools
1.10 Tray
1.11 Cake mould
1.12 Saucepan
1.13 Frypan
1.14 Cake Knives
1.15 Brushes
2. Ingredients 2.1 Cake Flour
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2.2

Cocoa powder

2.3 Baking powder
2.4 Baking soda
2.5 Nuts and fruit
2.6 Sugar
2.7 Eggs
2.8 Shortening
2.9 Flavorings and essences
2.10 Cream
2.11 Gelatin
2.12 Corn flour, Butter
2.13 Milk powder
2.14 Chocolate
2.15 Fruit
2.16 Water
3.1 Mincing
3.2 Peeling

3. Pre-preparation tasks 3.3 Slicing
3.4 Dicing and Cooking
3.5 Conditioning
4.1 Colour
4.2 Shape
4.3 Crust structure

4. Oven condition 4.4 Temperature
4.5 Rack position
4.6 Baking times
4.7 Moisture
5.1 Plain cake
5.2 Fruit cake
5.3 Marble cake

. 5.4 vanilla cake

5. Variety of Cakes 55 Sponge cake
5.6 Swiss roll
5.7 Chocolate cake
5.8 Muffins
6.1 Fruit, fresh and crystallized
6.2 Fruit purees
6.3 Jams

6. Fillings 6.4 Nuts
6.5 Creams
6.6 Mousse
6.7 Custard
7.1 Glazes and jellies
7.2 Icing

7. Decorations 7.3 Chocolates
7.4 Sprinkled icing sugar
7.5 Fresh and preserved/crystallized fruits
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7.6

Fruit purees

7.7 Nuts, whole or crushed
7.8 Colored/flavored sugar
7.9 Marzipan coatings
7.10 Fondants, butter cream, boiled icings
8.1 Ceramics
8.2 Glass
8.3 Crystal
8.4 Mirrors
8. Service Equipment 8.5 Trays
8.6 Croquet stands
8.7 Sugar work stands
8.8 Chocolate stands
8.9 Display cabinets
9.1 Use of airtight containers
9. Storage methods 9.2 Display cabinets including temperature-controlled
cabinets
9.3 Refrigeration, chilling and freezing
10.1 Away from strong oduors
10.2 Appropriate containers
. o 10.3 Labelling cool room temperature
10. Appropriate conditions 10.4 Cool room placement
10.5 Length of time in freezer storage (Before decoration)
10.6 Length of time in cool storage (After decoration)
Curricular Content Guide
1.1. Understanding of different cake styles such as
sponges, butter cakes, and foam cakes.
1.2. Knowledge of how flour, sugar, fat, eggs, and
leavening agents affect texture and rise.
1.3. Understanding of correct mixing and creaming
1. Underpinning methods for desired texture.
Knowledge 1.4. Knowledge of oven temperature, baking time, and
humidity for even baking.
1.5. Understanding of basic icing, fondant, and piping
techniques for finishing.
1.6. Correct handling and storage of cake batter and
finished cakes to maintain freshness and hygiene.
2.1. Ability to measure, mix, and combine ingredients to
achieve a smooth, well-incorporated batter.
2.2. Skill in creaming, folding, and beating to create the
desired texture and consistency.
2. Underpinning Skills 2.3. Ability to monitor and adjust oven temperature and
baking time for optimal rise and texture.
2.4. Skill in applying icing, piping, and fondant for finishing
cakes.
2.5. Ability to assess batter consistency, cake texture, and
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doneness during baking.

2.6. Proper handling, storage, and presentation of cake to
ensure freshness and hygiene.
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. Underpinning Attitudes 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

4.2

Tools, equipment and facilities appropriate to the
process or activities.

Materials are relevant to the proposed activity.

Assessment Evidence Guide

1. Critical Aspects of
Competency

Assessment required evidence that the candidate:

1.1
1.2
1.3
1.4
1.5
1.6

followed OSH

prepared and produced cake batter

baked cakes

prepared and used cake fillings

decorated, presented and stored cake products
cleaned and maintained equipment and production
area.

Competency should be assessed by:

2. Methods of 2.1 Written test
Assessment 2.2 Practical Demonstration
2.3 Oral Questioning
2.4 Portfolio (Optional)
3.1 Competency assessment must be done in an
assessment/training center or in an actual or
3. Context of Assessment 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:

INDUSTRIES

DEVELOP ENTREPRENEURSHIP IN FOOD | 40 Hrs.

Nominal Unit Code:
Duration: SICIP-THS-BPP-06-O

Unit Descriptor:

and sales.

This unit covers the knowledge, skills and attitudes required to develop entrepreneurship in
food industries. It specifically includes the tasks of preparing for work, preparing documents,
performing financial management, setting up establishment and managing product sourcing

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

1.1 Basic knowledge on entrepreneurship is described.
1.2 Steps of feasibility study are described and carried
1. Prepare for work out
1.3 Detailed Business plan is prepared.
1.5 Business registration documents are identified.
2. Prepare documents . ) ;
1.6 List of tools, equipment and supplies are prepared.
1.7 Marketing plan is developed and described.
3 Perform financial 3.1 Sources of fund is identified.
' management 3.2 Credit facilities including bank loans is identified.
9 3.3 Re-financing scheme is described.
4.1 Infrastructure is developed or rented/ leased.
4. Setup establishment 4.2 Furniture, tools and equipment are procured and set up.
4.3 Staff recruitment is carried out.
5.1 Types of sourcing are identified and described.
5. Manage product 52 Typgs of suppliers are |dent|f|eq a_nd described.
; 5.3 Business management system is implemented.
sourcing and sales
5.4 Cost management and sales management system are

identified and implemented.

Range of Variables

Variable Range (Includes but not limited to):
1. Basic knowledge of 1.1 Definition 'of.entrepreneurship
Entrepreneurship 1.2 Characterlstlc_:s of entrepreneur
1.3 Types of business
2.1 Preliminary analysis (strength and weaknesses)
2.2 Market survey
2. Steps of feasibility 2.3 Defining organizational structure
study 2.4 Financial assessment
2.5 I|dentifying opportunities and threats
2.6 Go or no-go decision
3. Business registration 1.1 Trade license
documents 1.2 VAT
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1.3 Tax
1.4 License requirement as per business nature.

4.3 Shop decoration
4. Marketing plan 4.4 Advertising
4.5 Branding

5.1 Low-cost sourcing
5.2 Local sourcing

5.3 Global sourcing
5.4 In country sourcing

5. Types of sourcing

6.1 E-commerce
6.2 F-commerce
6.3 Direct sales

6. Sales management
system

Curricular Content Guide

1.1 Basic knowledge of entrepreneurship
1.2 Steps of feasibility study
1.3 Business plan
1.4 Business registration documents
1 Underpinning 1.5 Marketing plan
Knowledge 1.6 Sources of fund
1.7 Re-financing scheme
1.8 Types of sourcing
1.9 Staff recruitment
1.10 Sales management system

2.1 Describing basic knowledge of entrepreneurship.

2.2 Preparing detailed business plan.

2.3 Identified business registration documents

2 Underpinning Skills 2.4 Developing marketing plan.

2.5 Performing staff recruitment

2.6 Identifying and implementing cost management and
sales management system

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

3 Underpinning Attitudes

4.1 Workplace (simulated or actual)

4.2 Learning manual

4 Resource Implications | 4.3 Tools, equipment and facilities appropriate to the
process or activities.

4.4 Materials are relevant to the proposed activity.
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Assessment Evidence Guide

1. Critical Aspects of
Competency

Assessment required evidence that the candidate:

1.1
1.2
1.3
1.4
1.5

prepared for work

prepared documents

performed financial management
setup establishment

managed product sourcing and sales

Competency should be assessed by:

2.1 Written test
2. Methods of Assessment 2.2 Practical Demonstration
2.3 Oral Questioning
2.4 Portfolio (Optional)
3.1 Competency assessment must be done in an
assessment/training center or in an actual or
3 Context of Assessment 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
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Workshop/Lab Facility Standard

Course Name: Bakery & Pastry Production and Entrepreneurship Development
Nur_nber of o5
Trainees:

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

e Classroom — minimum 350 sft (33 sgm)
e Workshop/ lab — 800 sft (75 sqm)

Major Training Equipment and Training Facilities:

. . .. . Required
SI. No. Major Equipment and Training facilities facilities
1 Computers/ Laptop 01
2 Multimedia Projector 01
3 Cooking station (02 burner) 01
4. Electric oven (3 deck) 01
5. Gas oven (3 deck) 01
6 Cooling rack 01
7 Utensil rack 01
8 Food processors 01
9. Blender Machine 02
10. | Electric egg beater 06
11. | Rolling pin 06
12. | Dough mixing machine 01
13. | Chocolate melting machine 01
14. | Refrigerator (200-300 L) 01
15. | Freezers (200-300 L) 01
16. | Microwave oven 01
17. | Working table-SS made (preferred size — 6ft x 3ft) 05
18. | Table with sink 02
19. | Hand wash sink 01
20. | Frying pan (18 cm) 06
21. | Sauce pan (Heavy duty and medium size) 06
22. | Weighing Scale (Preferred capacity 5 kg) 02
23. | Waste bin 04

The following conditions must be fulfilled —

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

e 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
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training tools, equipment, and furniture are available to meet the requirement of competency
standards (CS) provided by SICIP.

For the operation of training course on Bakery & Pastry Production and Entrepreneurship
Development, 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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