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COPYRIGHT

The Competency Standards for Installation of Professional Barista & Beverage Preparation
and Entrepreneurship Development is a document for the development of curricula,
teaching and learning materials, and assessment tools. It also serves as the document for
providing training consistent with the requirements of the industry for individuals who pass
through the set standard via assessment. Subsequently, they would be qualified and settled
for a relevant job.

Developed under the Skills for Industry Competitiveness and Innovation Program (SICIP), this
document addresses the skills requirements critical Professional Barista & Beverage
Preparation and Entrepreneurship Development. It is owned by the Finance Division of the
Ministry of Finance of the People’s Republic of Bangladesh.

Public and private institutes may use the information contained in this competency standard for
training activities benefitting Bangladesh.

Other interested parties must obtain permission from the owner of this document for
reproduction of information in any manner in whole or in part of this Skills Standard, 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/
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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 inteqgration 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.
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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:

¢ Reference to Industry Sector, Occupational Title and Occupational Description

e Unitcode

e  Unit title

e  Unit descriptor

¢ 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.

e  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)
1. Identify, control and report
Apply : OHS hazards
Occupational
1 Health and 2. Conduct work safely
| SICIP-THS-PBE-01-G 3. Follow emergency 10
Safety (OHS)
X : response procedures
Practices in the o
4. Maintain health and safety
Workplace .
in the workplace
1. Identify team goals and
processes
2. Communicate and
2. SICIP-THS-PBE-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 practices.
2. Practice personal hygiene
and good grooming
. standards.
;c:lcllol\:/\(/)c?duallty 3. Follow safe food handling
1. | SICIP-THS-PBE-01-S and sanitation practices. 10
Safety . .
4. Monitor quality of work
Programs
outcome.
5. ldentify and act on quality
deficits and/or food safety
hazards.
Total hours | 10 Hrs.
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Occupation Specific Competencies (170 hrs.)

information and
suggestions.

SL Code Unit of Elements of Competency Duration
competency (hours)
1. Identify types of coffee
and beverages.
2. Select and prepare
coffee beans.
. 3. Operate espresso
1. SICIP-THS-PBE-01-O Apply BaS|.c machine and grinders. 30
Barista Skills
4. Extract espresso.
5. Carryout steam and
texture milk.
6. Clean and maintain
barista tools machine.
1. Follow food safety and
hygiene standards.
Maintain 2. Use cleaning materials.
2. SICIP-THS-PBE-02-0 Wor.kplace 3. Handle hot equipment 10
Hygiene and safely.
Safety 4. Prevent cross-
contamination.
5. Manage waste properly.
1. Identify espresso-based
drinks.
3 Prepare 2. Prepare cappuccino and
| SICIP-THS-PBE-03-O | Espresso-Based latte. 50
Beverages 3. Prepare flavored latte
and café mocha.
4. Present beverages.
1. Identify types of tea,
juice, and smoothies.
2. Select ingredients and
4. Prepare non- equipment.
SICIP-THS-PBE-04-O | Coffee . 40
3. Prepare tea, juice, and
Beverages .
smoothies.
4. Present tea, juice, and
smoothies.
1. Greet and communicate
with customers.
Provide 2. Take and confirm
5 Customer beverage orders.
| SICIP-THS-PBE-05-O | Service in 3. Handle customer 20
Beverage complaints.
Operation 4. Provide product
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SL Code Unit of Elements of Competency Duration
competency (hours)
1. Prepare for work.
2. Prepare documents.
Develop . .
5 Entrepreneurshi 3. Perform financial
" | SICIP-THS-PBE-06-0 | —"oP Pl management. 40
in Food .
. 4. Setup establishment.
Industries :
5. Manage product sourcing
and sales.
Total hours 0 Hrs.
TOTAL = 200 Hrs.
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COMPETENCY STANDARD: PROFESSIONAL BARISTA & BEVERAGE PREPARATION
AND ENTREPRENEURSHIP DEVELOPMENT

GENERIC COMPETENCIES

APPLY OCCUPATIONAL HEALTH AND Nominal Unit Code:
SAFETY (OHS) PRACTICES IN THE Duration: SICIP-THS-PBE-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

1.2 Hazards and unacceptable performance are identified
1. ldentify, 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

4. Maintain health and
safety in the workplace

1.3

1.4

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. Underpinning
knowledge

1.2
1.3
1.4
1.5
1.6

Hazardous events

Tools, equipment, machinery and relevant accessories
Job roles, responsibilities and compliance

Workplace procedures

Company policies

2. Underpinning skill

1.7
1.8
1.9

1.10

Identifying Personal Protective Equipment (PPE)
Identifying tools and equipment

Responding and taking safety precautions for different
hazardous situations

Operating and using tools, equipment, machinery

3. Underpinning

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
The following resources must be provided:

Attitudes

1.19 Workplace (simulated or actual)
1.20 PPEs

1.21 Firefighting equipment

1.22 Emergency response manual
1.23 First aid kits

4. Resource
implications

Assessment Evidence Guide

Assessment required evidence that the candidate:

1.1 Identified, controlled and reported OHS hazards

1. Critical aspects of 1.2 Followed work safety

competency 1.3 Followed emergency response procedures
1.4 Maintained and improved health and safety in the
workplace
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)

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

3. Context of assessment work place after completion of the training.

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

Professional Barista & Beverage Preparation and Entrepreneurship Development Page | 10



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

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 processes, communicating and
cooperate 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 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
available sources of information.

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

1. Identify team goals
and processes

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
identified.

4.2 Problems are investigated and analyzed.

4.3 Potential solutions of problem are identified.

4.4 Recommendations about possible solutions are

4. Solve problems as a
team member
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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. Team members 3.1  Formal process
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
I . 1.11 Working as a team member
2. Underpinning skill 1.12 Solving problems as a team member
1.13 Identifying roles and responsibilities of individual
members.
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
3. Underpinning Attitudes| 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

2. Resource implications

The following resources must be provided:

2.1
2.2
2.3

Workplace (actual or simulated).
Relevant materials and equipment.
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: Nominal Unit Code:
FOLLOW QUALITY AND FOOD SAFETY Duration: SICIP-THS-PBE-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 Performance Criteria
Competency

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

1. Observe OHS 1.2 Personal hygiene is maintained and Personal

practices Protective Equipment (PPE) worn as per OHS
requirements.

1.3 Equipment is cleaned for production and hygiene
requirements.

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.

3.1 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.

4.1 Quality requirements are identified.

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

2. Practice personal
hygiene and good
grooming standards

3. Follow safe food
handling and
sanitation practices

4. Monitor quality of work

outcome 4.3 Work is conducted and monitored to produce required
outcomes.
5. Identify and act on 5.1 Work area, materials, equipment and product are
quality deficits and / or routinely checked to ensure compliance with quality and /
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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

food safety hazards 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) 1.3 Gloves

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

3.3 Part-processed product

3. Food handled and

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. Underpinning 1.1 Housekeeping standards
knowledge 1.2 Personal hygiene.
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1.3
1.4
1.5
1.6
1.7

Health conditions

Clothing and footwear

Food handling requirements
Quality requirements

Food safety procedures.

2. Underpinning skill

1.8
1.9

1.10
1.1
1.12

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 . T = 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

The following resources must be provided:

2.1
2.2
2.3

24

Work place Procedure

Materials relevant to the proposed activity

All tools, equipment, material and documentation
required.

Relevant specifications or work instructions

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.

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.

2. Methods of
assessment

Methods of assessment may include but not limited to:

2.1
2.2
23

Written test
Practical Demonstration
Oral Questioning
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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 . .
assessment 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:
APPLY BASIC BARISTA
SKILLS

Nominal Duration: Unit Code
30 Hrs. SICIP-THS-PBE-01-O

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to apply basic barista skills. It
specifically includes the task of identifying types of coffee and beverages, selecting and
preparing coffee beans, operating expresso machine and grinders, extracting espresso,
carrying steam and texture milk and cleaning and maintaining barista tools machine.

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 Different _types of coffee are identified and
categorized.
1.2 Different types of beverages are identified and
1. Identify types of coffee categorized.
and beverages. 1.3 Hot, cold, and specialty beverages are described.
1.4 Ingredients used in various beverages are identified.
1.5 Preparation styles of different coffee types are
explained.
2.1 Suitable coffee beans are identified and selected as
per beverage type.
2.2 Bean quality, aroma, and roast level are checked before
preparation.
2. Select and prepare 2.3 Beans are cleaned and sorted according to standard
coffee beans. .
practice.
2.4 Required quantity of beans is measured and prepared.
2.5 Prepared beans are stored properly to maintain
freshness.
3.1 Espresso machine and grinders are checked for
cleanliness and functionality.
3.2 Equipment settings are adjusted according to
3. Operate espresso beverage requirements.
. . 3.3 Machines and grinders are operated following standard
machine and grinders.
procedures.
3.4 Coffee is brewed to achieve the desired taste and
consistency.
3.5 Equipment performance is monitored during operation.
4.1 Espresso extraction requirements and standards are
identified.
4. Extract espresso. 4.2 Ground coffee is measured and tamped evenly in the
portafilter.
4.3 Espresso machine is prepared and settings are
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checked.

4.4 Espresso is extracted within the recommended time and
pressure range.
4.5 Crema, aroma, and flavor are observed for quality
consistency.
5.1 Fresh milk is selected and poured into a clean steaming
jug/pitcher.
5.2 Steam wand and equipment are checked for cleanliness
and functionality.
5.3 Milk is steamed to the required temperature and texture.
5. Carryout steam and . . . .
texture milk. 5.4 Fr'othmq techniques are applied to achieve smooth
micro foam.
5.5 Temperature and consistency are monitored during
steaming.
5.6 Steamed milk is poured immediately for beverage
preparation.
6.1 Barista tools and equipment are cleaned according to
hygiene and safety standards.
6.2 Coffee machines and grinders are wiped, flushed, and
descaled as per manufacturer’s instructions.
6. Clean and maintain 6.3 Milk steamers, nozzles, and filters are cleaned and
barista tools machine. sanitized after each use.
6.4 Waste and coffee residues are properly disposed of
following workplace procedures.
6.5 Minor maintenance tasks are carried out according to

operational guidelines.

Range of Variables

Variable Range (Includes but not limited to):
1.1 Espresso
1.2 Americano
1.3 Cappuccino
1.4 Latte
1.5 Mocha
1. Different types of 1.6 Macchiato
coffee 1.7  Flat White
1.8 Cortado
1.9 Turkish Coffee
1.10 Iced Coffee
1.11 Affogato
1.12 Flavored coffee
2.1 Tea (Black, Green, Herbal)
2.2 Coffee (Hot, Iced, Espresso-based)
2. Different types of 2.3 Juices (Fruit, Vegetable)
beverages 2.4 Smoothies
2.5 Milkshakes
2.6  Soft Drinks / Sodas
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2.7

Energy Drinks

2.8 Water (Still, Sparkling)
2.9 Mocktails / Non-alcoholic cocktails
2.10 Hot Chocolate / Cocoa
3.1 Coffee beans
3.2 Tea leaves or tea bags
3.3 Milk (dairy or plant-based)
3.4 Water
3.5 Sugar/ Sweeteners

3. Ingredients 3.6 Cogoa or chocqla!te
3.7  Fruits (fresh or juices)
3.8 lce
3.9 Syrups and flavorings (vanilla, caramel, etc.)
3.10 Spices (cinnamon, nutmeg, cardamom)
3.11 Carbonated water (for soft drinks)
3.12 Herbs (mint, lemongrass, ginger)
4.1 Arabica

_ 4.2 Robusta

4. Suitable coffee beans 43 Liberica

4.4 Excelsa

Espresso Machine:

5.1 Water temperature — typically 90-96 °C
5.2 Boiler pressure — 9—10 bar
5.3 Extraction time — 25-30 seconds per shot
5.4  Shot volume — 25-30 ml (single), 50-60 ml (double)
5.5 Steam pressure — 1-1.5 bar for milk frothing
5. Equipment settings Grinders:
5.6 Grind size — fine for espresso, medium for drip coffee
5.7 Dose — 18-20 g for a double shot
5.8 Grinding time — adjusted for desired dose
5.9 Burr alignment — ensure even grinding
5.10 Cleaning and calibration — regular maintenance for
consistency
6.1  Use cold milk
6.2 Purge steam wand
6.3 Correct steam wand positioning
6. Frothing techniques 6.4 Gradual air incorporation
6.5 Submerge wand for heating
6.6 Monitor temperature
6.7 Tap and swirl
Curricular Content Guide
1.1. Identify different types of coffee and beverages and
I categorize them by hot, cold, and specialty varieties.
1. Underpinning . . . .
1.2. Understand the ingredients used in various beverages
Knowledge L
and their impact on flavor.
1.3. Interpret preparation styles of different coffee types.
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1.4. Identify suitable coffee beans based on beverage
type, quality, aroma, and roast level.
1.5. Understand proper cleaning, sorting, measuring, and
storage of coffee beans.
1.6. Operate espresso machines and grinders by adjusting
settings.
1.7. Interpret espresso extraction standards.
1.8. Understand milk selection, steaming, frothing
techniques.
1.9. Identify proper cleaning and maintenance procedures
for barista tools and equipment.
2.1. Performing identification and categorization of coffee
types and beverages.
2.2. Demonstrating knowledge of hot, cold, and specialty
beverages.
2.3. Following procedures to select, clean, and prepare
coffee beans.
2. Underpinning Skills 2.4. Applying measurement and storage standards for
coffee beans.
2.5. Operating espresso machines and grinders safely and
effectively.
2.6. Extracting espresso with correct pressure, timing, and
consistency.
2.7. Steaming and texturing milk to achieve required
temperature and microfoam.
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. Underpinning Attitudes 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
4.1  Workplace (simulated or actual)
4.2 Personal protective equipment (PPE)
4 Resource Implications | 4.3 Tools and equipment
4.4  Stationary
4.5 Learning manual
Assessment Evidence Guide
Assessment required evidence that the candidate:
1 gg?s‘étp\e iiids of 1.1 identified types of coffee and beverages.
1.2 selected and prepared coffee beans.
1.3 operated espresso machine and grinders.
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1.4
1.5
1.6

extracted espresso.
carried out steam and texture milk.
cleaned and maintained barista tools machine.

2. Methods of
Assessment

Competency should be assessed by:

2.1
2.2
23
24

Written test

Practical Demonstration
Oral Questioning
Portfolio (Optional)

3. Context of Assessment

3.1

3.2

Competency assessment must be done

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.

in an

Professional Barista & Beverage Preparation and Entrepreneurship Development

Page | 22



Unit of Competency: Nominal Duration: Unit Code:

MAINTAIN WORKPLACE HYGIENE | 10 HIrs. SICIP-THS-PBE-02-0
AND SAFETY

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to maintain workplace hygiene
and safety. It specifically includes the tasks of following food safety and hygiene standards,
using cleaning materials, handling hot equipment safely, preventing cross-contamination
and managing waste properly.

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 safety and hygiene requirements are
identified and understood.

1.2 Personal hygiene practices are applied consistently
by all personnel.

1.3 Work surfaces, equipment, and utensils are cleaned

1. Follow food safety and and sanitized regularly.
hygiene standards. 1.4 Raw materials and ingredients are stored under safe
conditions.

1.5 Contamination risks are monitored and controlled
during preparation.

1.6 Waste and spoiled materials are disposed of according
to safety standards.

2.1 Cleaning materials are identified and selected
according to their intended use.

2.2 Safety instructions and usage guidelines for cleaning
materials are followed.

2. Use cleaning materials. | 2.3 Appropriate quantities of cleaning materials are
measured and applied.

2.4 Surfaces, tools, and equipment are cleaned using
correct methods.

2.5 Cleaning materials are stored safely after use.

3.1 Hot equipment and tools are identified and their
hazards recognized.
3.2 Safety instructions for handling hot equipment are

followed.
3.3 Protective gear such as gloves or cloths is used as

3. Handle hot equipment required.
safely. 3.4 Equipment is moved or operated carefully to prevent

burns or accidents.

3.5 Areas around hot equipment are kept clear to ensure
safety.

3.6 Incidents or hazards related to hot equipment are
reported immediately.
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41 Food and beverage handling procedures are
followed to prevent cross-contamination.

4.2 Raw and cooked ingredients are stored separately
according to safety guidelines.

4.3 Utensils, equipment, and surfaces are cleaned and

4. Prevent cross- sanitized between uses.

contamination. 4.4 Personal hygiene practices, including handwashing,

are applied consistently.

4.5 Contaminated or spoiled ingredients are identified and
removed promptly.

4.6 Cross-contamination risks are monitored and
controlled during preparation.

5.1 Waste types are identified and segregated according
to workplace procedures.

5.2 Waste is collected and disposed of safely and
hygienically.

5.3 Recyclable and reusable materials are separated and
processed appropriately.

5.4 Contaminated or hazardous waste is handled following
safety guidelines.

5.5 Waste disposal areas are maintained clean and

5. Manage waste properly.

organized.
5.6 Records of waste management activities are
maintained.
Range of Variables
Variable Range (Includes but not limited to):

1.1 Wash hands regularly

1.2 Use clean utensils and equipment

1.3 Sanitize work surfaces

1.4 Store ingredients properly

1. Food safety and 1.5 Keep raw and cooked foods separate
hygiene requirements 1.6 Wear clean uniforms and hair restraints

1.7 Dispose of waste correctly

1.8 Avoid cross-contamination

1.9 Maintain proper temperature for storage

1.10 Follow personal hygiene practices

2.1  Wash hands frequently

2.2 Keep nails clean and trimmed

2.3 Wear clean clothing/uniform

2.4 Use hair restraints (caps, nets)

2. Personal hygiene 2.5 Avoid touching face or hair while working
practices 2.6 Cover cuts or wounds with bandages

2.7 Maintain oral hygiene

2.8 Avoid strong perfumes or fragrances

2.9 Use gloves when required

2.10 Shower regularly
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3.1

Contaminated utensils or equipment

3.2 Poor personal hygiene of staff
3.3 Improper storage temperatures
3.4 Pest infestation

3. Contamination Risks 3.5 Dirty work surfaces
3.6 Contaminated water or ingredients
3.7 Airborne particles or dust
3.8 Improper cleaning of machinery
3.9 Handling food while sick
4.1 Detergents / Soaps
4.2 Disinfectants
4.3 Sanitizers
4.4 Cleaning cloths / Towels

: , 4.5 Brushes / Scrubbers

4. Cleaning materials
4.6 Sponges
4.7 Mops
4.8 Buckets
4.9 Spray bottles
4.10 Gloves and protective gear
5.1 Espresso machine group heads and portafilters
5.2 Steam wand and frothing pitcher
5.3 Coffee grinders (exposed burrs)
5.4 Coffee pots / kettles

5. Hot equipment and 5.5 Hot water dispensers

tools 5.6 Milk frothing thermometers

5.7 Hot trays or warming plates
5.8 Coffee cups / mugs recently heated
5.9 Heatlamps
5.10 Roasting equipment
6.1  Wash hands before handling food or drinks
6.2 Use clean utensils and equipment
6.3 Store ingredients at correct temperatures
6.4 Separate raw and cooked items

6. Food and beverage 6.5 Avoid direct contact with ready-to-eat food

handling procedures 6.6 Follow portion control and serving guidelines

6.7 Keep work surfaces clean and sanitized
6.8 Label and date food and beverage items
6.9 Dispose of spoiled or contaminated items properly
6.10 Follow personal hygiene practices while handling food
7.1 Coffee grounds
7.2 Used tea leaves / bags
7.3 Milk or dairy waste
7.4 Disposable cups, lids, and straws

7. Waste types 7.5 Food scraps or leftovers
7.6 Packaging materials (sachets, wrappers)
7.7 Spilled beverages
7.8 Cleaning materials (used cloths, wipes)
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7.9

Broken equipment or utensils

7.10 General trash and recyclables

Curricular Content Guide

1.1. Identify and understand food safety and hygiene
requirements in the workplace.
1.2. Apply personal hygiene practices consistently to
ensure safe food handling.
1.3. Understand cleaning and sanitizing procedures for
work surfaces, equipment, and utensils.
1.4. Interpret contamination risks and implement measures
1. Underpinning to control them during preparation.
Knowledge 1.5. Identify cleaning materials according to purpose and
follow safety instructions.
1.6. Understand safe handling procedures for hot
equipment, including use of protective gear.
1.7. ldentify cross-contamination risks and implement
prevention methods in food and beverage handling.
1.8. Understand proper waste segregation, disposal, and
record-keeping according to safety standards.
2.1. Following food safety and hygiene standards
consistently.
2.2. Applying personal hygiene practices during food and
beverage handling.
2.3. Cleaning and sanitizing work surfaces, equipment, and
utensils correctly.
2.4. Storing raw materials and ingredients safely to prevent
- , contamination.
2. Underpinning Skills 2.5. Using cleaning materials according to instructions and
intended purpose.
2.6. Handling hot equipment safely using protective gear and
proper techniques.
2.7. Preventing cross-contamination by separating raw and
cooked ingredients.
2.8. Managing waste safely, including segregation, disposal,
and recycling.
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. Underpinning Attitudes 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:
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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

Assessment required evidence that the candidate:

1.1 followed food safety and hygiene standards.

1. Critical Aspects of 1.2 used cleaning materials.

Competency 1.3 handled hot equipment safely.
1.4 prevented cross-contamination.
1.5 managed waste properly.
2.1 Written test
2. Methods of 2.2 Practical Demonstration
Assessment 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 Assessment 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:

BEVERAGES

PREPARE ESPRESSO-BASED

Nominal Unit Code:
Duration: SICIP-THS-PBE-03-O
50 Hrs.

Unit Descriptor:

This unit covers the knowledge, skills and attitude required to prepare espresso-based
beverages. It specifically includes the tasks of identifying espresso-based drinks, preparing
cappuccino and latte, preparing flavored latte and café mocha and presenting beverages.

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 Espresso-based drinks are identified and listed.
1.2 Ingredients and composition of each espresso-based
drink are described.
1.3 Standard recipes and proportions for drinks are
. recognized.
1. Identify gspresso- 1.4 Preparation methods for various espresso beverages
based drinks. :
are explained.
1.5 Differences between hot and cold espresso drinks are
observed.
1.6 Common variations and specialty drinks are
documented.
2.1 Ingredients for cappuccino and latte are identified
and measured accurately.
2.2 Espresso shots are prepared following standard
procedures.
2. Prepare cappuccino 2.3 Milk is steamed and textured to create microfoam
and latte. suitable for each drink.
2.4 Steamed milk is combined with espresso to prepare
cappuccino and latte.
2.5 AQuality of aroma, taste, and texture is checked for each
drink.
3.1 Ingredients for flavored latte and café mocha are
identified and measured accurately.
3.2 Espresso shots are prepared following standard
procedures.
3.3 Flavored syrups or chocolate are added according to
3. Prepare flavored latte recipe requirements.
and café mocha. 3.4 Milk is steamed and textured to the correct consistency
for each beverage.
3.5 Espresso, milk, and flavorings are combined to prepare
flavored latte and café mocha.
3.6 Beverages are checked for taste, aroma, and

presentation quality.
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4.1 Presentation standards, including garnishing and
layering, are applied.

4.2 Beverage temperature and consistency are checked
before serving.

4.3 Cups or glasses are cleaned and free of spills or stains.

4. Present beverages. 4.4 Prepared beverages are served in appropriate cups or
glasses.

4.5 Drinks are arranged aesthetically for customer service
or display.

4.6 Customer or service requirements are considered in
presentation.

Range of Variables

Variable Range (Includes but not limited to):

1.1 Espresso
1.2 Cappuccino
1.3 Latte

1.4 Flavored latte
1.5 café mocha
1. Espresso-based drinks | 1.6 Ristretto
1.7 Lungo

1.8 Americano
1.9 Macchiato
1.10 Cortado
1.11 Flat White

2.1 Espresso — Extract a single or double shot using finely
ground coffee.

2.2 Americano — Add hot water to espresso.

2.3 Cappuccino — Combine espresso with steamed milk
and milk foam (1:1:1 ratio).

2.4 Latte — Mix espresso with more steamed milk and a
small layer of foam.

2.5 Macchiato — Add a small dollop of milk foam to
espresso.

2.6 Mocha - Blend espresso with chocolate syrup and
steamed milk.

2.7 Flat White — Pour micro-foamed milk over espresso,
creating a smooth texture.

2.8 Cortado — Mix equal parts espresso and steamed milk.

2.9 Ristretto — Brew a shorter, more concentrated
espresso shot.

2.10 Lungo — Brew espresso with more water for a longer

2. Preparation methods

extraction.
Ingredients for Cappuccino:
3. Ingredients for 3.1 Espresso
cappuccino and latte 3.2 Steamed milk
3.3 Milk foam
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Ingredients for Latte:

3.4 Espresso

3.5 Steamed milk

3.6 Light milk foam

Ingredients for Flavored Latte:

4.1 Espresso

4.2 Steamed milk

4.3 Flavored syrup (vanilla, caramel, hazelnut)
4.4 Light milk foam

Ingredients for café Mocha:

4.5 Espresso

4.6 Steamed milk

4.7 Chocolate syrup or cocoa powder

4. Ingredients for flavored
latte and café mocha

Curricular Content Guide

1.1. ldentify espresso-based drinks and list their types.

1.2. Understand ingredients, composition, and standard
recipes for espresso beverages.

1.3. Interpret preparation methods for hot and cold
espresso drinks.

1.4. Identify ingredients for cappuccino and latte and
measure them accurately.

1.5. Understand espresso extraction and milk steaming
techniques for proper texture and microfoam.

1.6. Interpret steps to combine espresso and steamed milk.

1.7. Identify ingredients and procedures for flavored latte
and café mocha.

1.8. Understand beverage assembly, combining espresso,
milk, and flavorings according.

1.9. Interpret presentation standards.

2.1 Observing differences between hot, cold, and specialty
espresso drinks.

2.2 Measuring and preparing ingredients accurately for
cappuccino, latte, and flavored beverages.

2.3 Steaming and texturing milk to achieve -correct
microfoam and consistency.

2.4 Combining espresso, milk, and flavorings according to
recipes.

2.5 Checking aroma, taste, texture, and presentation
quality of beverages.

2.6 Presenting beverages according to service standards
and aesthetics.

2.7 Considering customer requirements while serving and
displaying drinks.

1. Underpinning
Knowledge

2. Underpinning Skills

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

4.1 Workplace (simulated or actual)

4.2 Personal protective equipment (PPE)

4 Resource Implications | 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
1.2
1.3
1.4

Identified espresso-based drinks.
prepared cappuccino and latte.
prepared flavored latte and café mocha.
presented beverages.

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.

Professional Barista & Beverage Preparation and Entrepreneurship Development Page | 31




Unit of Competency:

PREPARE NON-COFFEE BEVERAGES Duration: | SICIP-THS-PBE-04-O

Nominal Unit Code:

40 Hrs.

Unit Descriptor:

juice and smoothies.

This unit covers the knowledge, skills and attitude required to prepare non-coffee
beverages. It specifically includes the tasks of identifying types of tea, juice and smoothies,
selecting ingredients and equipment, preparing tea, juice and smoothies and presenting tea,

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 Different _types of tea, juice, and smoothies are
1. Identify types of tea, identified gc?ording to ingredients.
. . 1.2 Characteristics and flavors of each beverage type are
juice, and smoothies. .
described.
1.3 Suitable serving styles and temperatures are recognized.
2.1 Ingredients for tea, juice, and smoothies are selected
according to recipe requirements.
2.2 Quality and freshness of ingredients are checked before
2. Select ingredients use.
and equipment. 2.3 Appropriate equipment and tools are selected for
preparation.
2.4 Measurements and proportions are determined as per
standard recipes.
3.1 Hygiene and safety practices are applied throughout
preparation.
3.2 Equipment for beverage preparation is selected and
checked for cleanliness.
3. Prepare tea, juice, 3.3 Tea is brewed, juice is extracted, and smoothies are
and smoothies. blended according to standard procedures.
3.4 Temperature and consistency of hot and cold beverages
are monitored.
3.5 Tea, juice, and smoothies are garnished according to
service standards.
4.1 Prepared tea, juice, and smoothies are served in
appropriate cups, glasses, or containers.
4.2 Beverage temperature and consistency are checked
4. Present tea, juice, before serving. .
. 4.3 Cups, glasses, and serving areas are cleaned and free
and smoothies. ] i
of spills or stains.
4.4 Customer preferences or service requirements are
considered in presentation.
4.5 Beverages are arranged aesthetically for display or
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service.

4.6 CObservations on presentation quality are recorded for

improvement.

Range of Variables

Variable

Range (Includes but not limited to):

1. Different types of
tea, juice, and
smoothies

Types of Tea:
1.1 Black tea
1.2 Greentea
1.3 Herbal tea
1.4 Oolong tea

1.5 White tea
1.6 Icedtea
1.7 Milk tea

Types of Juice:

1.8 Orange juice

1.9 Apple juice

1.10 Mango juice

1.11 Pineapple juice
1.12 Watermelon juice
Types of Smoothies:
1.13 Banana smoothie
1.14 Strawberry smoothie
1.15 Mango smoothie
1.16 Chocolate smoothie

2. Ingredients for tea,
juice, and smoothies

Ingredients for Tea:

2.1 Tealeaves or tea bags
2.2 Water

2.3 Milk (optional)

2.4 Sugar or honey

2.5 Lemon or ginger (optional)
Ingredients for Juice:

2.6 Fresh fruits or vegetables
2.7 Water

2.8 Sugar or honey (optional)
2.9 Ice cubes (optional)
Ingredients for Smoothies:
2.10 Fresh or frozen fruits

2.11 Milk, yogurt, or fruit juice
2.12 Ice cubes

2.13 Honey or sweetener (optional)
2.14 Nuts or seeds (optional)

3. Recipes and
standard
preparation
methods

3.1 Boiling / Steeping

3.2 Brewing

3.3 Iced Pouring / Chilling
3.4 Blending

3.5 Shaking
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3.6  Frothing / Steaming
3.7 Mixing / Stirring

Curricular Content Guide

1. Underpinning
Knowledge

1.1 Identify types of tea, juice, and smoothies.

1.2 Understand characteristics, serving styles, and suitable
temperatures for each beverage type.

1.3 Select ingredients based on recipe requirements and
check for quality and freshness.

1.4 Identify and select appropriate equipment and tools for
beverage preparation.

1.5 Apply hygiene and safety practices consistently during
preparation.

1.6 Prepare tea, juice, and smoothies following standard
brewing, extracting, and blending procedures.

1.7 Monitor temperature, consistency, and texture of hot and
cold beverages.

1.8 Understand presentation standards.

2 Underpinning Skills

2.1 Selecting ingredients and equipment according to
recipe requirements.
2.2 Checking quality and freshness of ingredients before

use.

2.3 Measuring and preparing ingredients following standard
recipes.

2.4 Applying hygiene and safety practices during beverage
preparation.

2.5 Brewing, extracting, and blending beverages to correct
temperature and consistency.

2.6 Garnishing and presenting beverages according to
service standards.

2.7 Considering customer preferences while serving and
displaying drinks.

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

4.6 Learning manual
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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 types of tea, juice, and smoothies.
selected ingredients and equipment.
prepared tea, juice, and smoothies.
presented tea, juice, and smoothies.

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 39

Assessment should be done by a nationally certified
assessor or occupation-specific industry expert.
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Unit of Competency: Nominal Unit Code:
PROVIDE CUSTOMER SERVICE IN Duration: SICIP-THS-PBE-05-O
BEVERAGE OPERATION 20 Hrs.

Unit Descriptor:

This unit covers the knowledge, skills and attitude required to provide customer service in
beverage operation. It specifically includes the tasks of greeting and communicating with
customers, taking and confirming beverages orders, handling customer complaints, and
providing product information and suggestions.

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 Customers are greeted politely upon arrival.
1.2 Customer needs and preferences are identified through
effective communication.
1.3 Information about beverages and services is provided
1. Greetand clearly and accurately.
communicate with | 1.4  Questions and requests from customers are listened to and
customers. addressed appropriately.
1.5 Professional and courteous language and tone are
maintained throughout interaction.
1.6 Customer feedback and concerns are recorded and
communicated to relevant personnel.
2.1  Beverage orders are received accurately from customers.
2.2 Orders are confirmed to ensure correctness and clarity.
2.3 Special requests or modifications are recorded and
verified.
2.4  Order details are communicated to the preparation team
2. Take and confirm promptly.
beverage orders. 2.5 Customer preferences and allergies are noted and
considered.
2.6 Records of orders are maintained for reference and
service tracking.
2.7 Any discrepancies in orders are identified and resolved
before preparation.
3.1 Customer complaints are received and acknowledged
promptly.
3.2 Issues are listened to carefully and recorded accurately.
3 H 3.3  Causes of complaints are identified and analyzed.
. Handle customer . . ) . .
. 3.4  Appropriate solutions or corrective actions are applied to
complaints. .
resolve issues.
3.5 Feedback and resolutions are communicated to customers
politely and clearly.
3.6 Complaints and actions taken are documented for future
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reference.

4. Provide product
information and
suggestions.

41
4.2

4.3

4.4

4.5

4.6

Product details are identified and explained.

Customers are provided with clear and accurate
information about available beverages.
Recommendations and suggestions are given based on
customer preferences.

Specialty or promotional beverages are highlighted to
customers.

Customer questions regarding products are answered
politely and accurately.

Product information and suggestions are recorded when
required for reference.

Range of Variables

Variables

Range (may include but not limited to):

1.1 Beverage type preference (coffee, tea, juice, smoothie)
1.2 Flavor or ingredient choices (milk type, sugar, syrup, fruit)
1 Customer needs 1.3 Temperaturg preference (hot or cold)
and preferences 14 Pgrtlon or sge preference
1.5 Dietary requirements (vegan, lactose-free, sugar-free)
1.6 Special instructions or customizations
1.7 Service style preference (dine-in, takeaway, delivery)
1.5 Use polite greetings and farewells
1.6 Speak clearly and confidently
2 Professional and 1.7 Maiptain a frien.dly tone
courteous language 1.8 A_v0|d slarlng or m_formall Ianguage
1.9 Listen actively without interrupting
1.10 Show empathy and understanding
1.11 Respond respectfully to complaints or requests
3.1 Incorrect beverage or order
3.2 Poor taste or quality of drink
3.3 Delayed service
3.4 Unclean or untidy service area
3 Customer 3.5 Rude or unprofessional staff behavior
complaints 3.6 Wrong billing or overcharging
3.7 Equipment or service malfunction
3.8 Allergens or dietary concerns not addressed

3.9 Packaging or takeaway issues
3.10 Lack of product availability
2.3 Ingredients
4 Product details 2.4 Flavors
2.5 Preparation methods
Curricular Content Guide
| 1. Underpinning | 1.1 Identify effective ways to greet customers politely and |
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professionally.

1.2 Understand techniques to communicate and identify
customer needs and preferences.

1.3 Interpret information about beverages and services clearly
and accurately for customers.

1.4  Maintain professional and courteous language and tone
during interactions.

Knowledge 1.5 Identify and record customer feedback, concerns, and
preferences for service improvement.
1.6  Understand procedures for accurately taking, confirming,
and communicating beverage orders.
1.7  Interpret strategies for handling customer complaints.
1.8  Provide accurate product information, recommendations,
and suggestions.
2.1 Greeting customers politely and initiating communication.
2.2  Providing clear and accurate information about
beverages and services.
2.3 Listening to and addressing customer questions and
requests appropriately.
2.4 Maintaining professional and courteous language and
2. Underpinning Skills tone during interaction.
2.5 Taking, confirming, and recording beverage orders
accurately.

2.6  Handling customer complaints by identifying causes and
applying corrective actions.

2.7  Offering product information, recommendations, and
suggestions based on preferences.

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

4.1  Workplace (simulated or actual)

4.2 Personal protective equipment (PPE)

4.3 Tools and equipment

4.4 Materials

4.5 Learning manual

3. Underpinning
Attitudes

4. Resource
Implications

Assessment Evidence Guide

Assessment required evidence that the candidate:
1. Critical Aspects of

Competency 1.1 greeted and communicated with customers.
1.2 took and confirmed beverage orders.
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1.3 handled customer complaints.
1.4  provided product information and suggestions.

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
work place after completion of the training.

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

3. Context of
Assessment
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Unit of Competency:

DEVELOP ENTREPRENEURSHIP IN FOOD
INDUSTRIES

Nominal Unit Code:
Duration: SICIP-THS-PBE-06-O
40 Hrs.

Unit Descriptor:

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
and sales.

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.
2.1 Business registration documents are identified.
2. Prepare documents 2.2 List of tools, equipment and supplies are prepared.
2.3 Marketing plan is developed and described.
3. Perform financial 31 SourF:es o.f.f.und_ 's idgntified. . -
management 3.2 Credit facilities including bank loans is identified.
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 5.2 Typgs of suppliers are identified_ a.nd described.
sourcing and sales 5.3 Business management system is implemented.
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 Characterlstlgs 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

Business registration
documents

3.1 Trade license
3.2 VAT
3.3 Tax
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3.4 License requirement as per business nature.
4.1 Shop decoration

4. Marketing plan 4.2 Advertising

4.3 Branding

5.1 Low-cost sourcing
5.2 Local sourcing

5.3 Global sourcing
5.4 In country sourcing
6.1 E-commerce

6.2 F-commerce

6.3 Direct sales

5. Types of sourcing

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 Identifying 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.

Assessment Evidence Guide
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Assessment required evidence that the candidate:

1.1 prepared for work

1.2 prepared documents

1.3 performed financial management

1.4 setup establishment

1.5 managed product sourcing and sales

1. Critical Aspects of
Competency

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.

End of the Competency Standard
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Workshop/Lab Facility Standard

Course Name: Professional Barista & Beverage Preparation and
Entrepreneurship Development

Number of Trainees: 25

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

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

Major Training Equipment and Training Facilities:

ril)'. Major Equipment and Training facilities I::;::::'::
1. Computers/Laptop 01
2. Multimedia Projector 01
3. Espresso machine 02
4. Coffee grinder 02
5. Portafilter 04
6. Tamper 02
7. Knock box 02
8. Milk frothing pitcher 10
9. Milk jar 02
10. Steam wand thermometer 02
11. Measuring scale 02
12. Measuring spoons 02
13. Blender 01
14. Juicer 01
15. Stainers 02
16. Shaker 02
17. Cups and glasses 40
18. Saucers and spoons 40
19. Tray 05

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
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 Professional Barista & Beverage Preparation 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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