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Modules of Instruction

Generic:
SL. Unit Code Module Title Nominal
No. Hours
1. SICIP- THS -FBp-01-G Apply occupational health and safety | 15
(OHS) practice in the workplace
2. SICIP- THS -FBP-02-G Receive and Respond to Workplace 15
Instructions
3. SICIP-THS-FBP-03-G Work in a team environment 15
Sector Specific
SL. Unit Code Module Title Nominal
No. Hours
1. SICIP- THS -FBP-01-S Work in the tourism and hospitality 10
sector
2. SICIP- THS -FBP-02-S Follow workplace hygiene procedure | 15
3. SICIP- THS -FBP-03-S Provide effective guest service 10
Occupation Specific
SL. Unit Code Module Title Nominal
No. Hours
1. | siCIP- THS -FBP-01-O | Apply food safety procedure 20
2. | SICIP- THS -FBP-02-O Organize and Prepare for Cooking 20
3. SICIP- THS -FBP-03-O Prepare Stocks, Soups, Sauces and 40
Dressings
4. | SICIP- THS -FBP-04-O Prepare vegetables, eggs, salads, 70
sandwiches and farinaceous dishes
5. | SICIP- THS -FBP-05-O Prepare Meat and Poultry Dishes 70
6. | SICIP- THS -FBP-06-O Prepare fish and seafood dishes 60
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Module -1

MODULE TITLE: APPLYING FOOD SAFETY PROCEDURE
Unit Code: SICIP -THS-FBS-02-O

Skills for Industry Competitiveness and Innovation Program (SICIP)
Finance Division, Ministry of Finance
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Module Title: Applying food safety procedure

Unit Code: SICIP- THS -FBP-02-O Nominal Hours: 20 hrs.

Module Descriptions:

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

Learning Outcome:
After completing this module, trainee will be able to:

1. Interpret procedures for food safety.
2. Interpret food and beverage storage procedure.

3. Maintain a clean environment.

Assessment Criteria:

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

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

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

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

1.5 Deuviation (if any) in food safety process is reported to the authority concerned.

1.6 Food and beverage storage conditions are selected as per specific food and
beverage type.

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

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

1.9 Temperature is maintained as per category of food and beverage during storage.

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

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

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

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

1.14 Food handling areas are maintained by preventing access of animals and pests in
accordance with workplace standards.
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Information Sheet 1.1
Learning Outcome -1: Interpret procedures for food safety.

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents:
Contents:

1.1 Relevant documents.

1.2 Food safety policies and procedures
1.3 Food hazards and critical control points
1.4 Food safety monitoring process

1.5 Report deviation in food safety process
1.1 Relevant documents.
A relevant document is any document that contains information necessary for a specific
purpose, task, process, or decision within an organization. It is directly connected to the
objectives or requirements of the organization and is useful for ensuring compliance,
supporting operations, or guiding actions. Relevant documents can include policies,
procedures, guidelines, reports, contracts, or any other type of written material that serves to
provide essential information or meet regulatory, legal, or organizational standards.
In essence, a relevant document must;

A Be applicable to the subject at hand.

A Meet organizational standards (e.g., format, approval).

A Provide actionable or required information for achieving specific goals or requirements.

Examples of relevant documents (depending on the context):

Policies and procedures
Standard operating procedures (SOPS)

il
il
f Contracts and agreements
1 Safety checklists

!

Project plans or timelines

T Training records
1.2 Food Safety Policies and Procedures:
Food safety policies and procedures refer to the set of rules, regulations, and practices that
are implemented within food establishments to ensure the health and safety of consumers.
These policies and procedures aim to minimize the risk of foodborne illness by managing
potential hazards at all stages, from food production to consumption.
Key components of food safety policies and procedures:

1. Personal Hygiene : Ensuring that food handlers practice proper handwashing, wear
appropriate clothing, and maintain cleanliness.

2. Temperature Control : Ensuring food is stored and cooked at safe temperatures to
prevent bacterial growth.

3. Cross -Contamination Prevention : Using separate equipment and surfaces for raw
and cooked foods to avoid contamination.

4. Cleaning and Sanitizing : Regular cleaning of food preparation areas, utensils, and
equipment to prevent contamination.
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5. Food Storage : Ensuring that food is stored in proper conditions (e.g., refrigeration,
proper sealing) to maintain freshness and prevent spoilage.

6. Monitoring and Documentation : Regular checks and documentation to ensure food
safety standards are consistently met.
By adhering to these policies and procedures, businesses ensure food is safe for
consumption, reducing the risk of health issues.

Food Safety Policies:

The Food Act 1984 aims to reduce the incidence of food borne iliness by ensuring that food
manufactured, transported, sold, prepared and stored is safe, unadulterated, fit for human
consumption and will not cause food poisoning.

The five key principles of food hygiene according to

e (
WHO, are: T peatieide hmhg- Syt alms
A Prevent contaminating food with pathogens “roins 000 o han dlmg;@mm
spreading from people, pets, and pests. fﬂﬂ sa irllness
A Separate raw and cooked foods to prevent ...::.lmmmyg 2Ne jnsp ctinn_':'.'ma.n
contaminating the cooked foods. _~_-:-.=__' We:x:ml mm‘mr -
A Cook foods for the appropriate length of T T -

time and at the appropriate temperature to

kill pathogens. FUUD SAFEW

A Store food at the proper temperature. PUI.ICY
A Use safe water and safe raw materials.

1.3 Food hazards and critical control points:
To transform the traditional, largely qualitative hazard analysis critical control point (HACCP)
system into a fully quantitative one, critical control points (CCPs) have been defined as
‘operations (practices, procedures, processes, etc.) at which control should be exercised to
achieve a quantifiable reduction in a hazard, or its stabilization, that leads to an acceptable,
safe food product. An approach is presented here that permits identification of appropriate
guantitative CCPs. It is based on a list of operations that are known to reduce or stabilize
microbial populations in food processing. The relevant operations are determined for a
particular food product.
Examples of CCPs may include:

A Thermal process
Chilling
Chemical testing
Biological hazard detection
Formulation control
Testing product for physical hazard

> > > > >
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Food Safety Hazard

Food safety hazards can badly affect the food
we eat; they can cause harm such as food
borne illnesses, injuries and allergic reactions.
Hazards can affect food safety throughout the

entire supply chain. FOOD SAFETY

Types of Hazards: HAZARDS

There are four types of workplace hazard such
as:

A Physical hazards.
A Biological hazards.
A Chemical hazards.
A Ergonomic hazards.
Physical Hazards:
Physical hazards are substances or activities that
threaten your physical safety. They are the most
common and are present in most workplaces at one time
or another. These include unsafe conditions that can
cause injury, illness and death.

Examples: Slips, Trips, Falls, Electricity, Noise, Vibration, Radiation, Heat, Cold and Fire

Biological hazard:

A biological hazard is a biological substance that &
poses a threat to the health of living organisms, §
primarily humans. This could include a sample of a
microorganism, virus or bacteria that can adversely
affect human health.

Examples: Mold and Fungi, Blood and Body Fluids, Sewage, Airborne pathogens such as the
common cold, Stinging insects, Harmful plants, Animal and Bird Droppings.

Chemical Hazard:

Chemical hazards in food include toxic substances that
may be produced naturally or those that are added
intentionally or unintentionally to food products.

Examples: Ammonia, Chlorine, Cleaning chemicals,
Disinfectants, Gas cylinders, Glues, Lead and Paint.

Ergonomic Hazard:
An ergonomic hazard is a factor in a work, or other environment

that could cause damage to the human musculoskeletal system. L3 e
These hazards include repetitive strain injury, discomfort in an 2.:'.:« ‘EJ\
office chair or desk, poor design of a particular job or task at a e
workplace that causes injury, manual handling of heavy loads, and Sy
anything in the environment that leads to uncomfortable or _-KE

unnatural body positioning that can lead to injury.

Examples: Repetitive movements, Vibration, Temperature extremes, Awkward postures
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Cross Contamination:

Cross contamination is the transfer of bacteria from
contaminated foods (usually raw) to ready to eat foods by
either direct or indirect contact.

Critical Control Points (CCPs):

Critical Control Points (CCPs) are specific stages in the food production or processing process
where control can be applied to prevent, eliminate, or reduce food safety hazards to an
acceptable level. CCPs are part of a broader food safety system, such as the HACCP (Hazard
Analysis and Critical Control Points) system, which focuses on identifying and managing food
safety risks.

HACCP

Hazard analysis and critical control points is a well-known and used food safety
management system. It can be used effectively in all sizes and types of food business.

I'ts main aim is to focus attention on CCPO6s in

situations do not occur which could make the food unsafe to eat. Each step in the food
production process must be analyzed to identify points at which something could go wrong
and then procedures must be put in place accordingly. There are seven principles of HACCP
as following:

Seven principles of HACCP

Conduct a hazard analysis

Identify critical control points (CCP)
Establish critical limits for each CCP
Establish CCP monitoring requirements
Establish corrective actions

Establish verification procedures.
Establish record keeping procedures

> >y > >y > > >

Examples of CCPs include cooking temperatures, refrigeration, pasteurization, and packaging
processes. Identifying CCPs is crucial in ensuring the overall safety of food products.

Receiving:

Hot food should arrive hot, and cold food should arrive cold. Food should not be kept at room
temperature for more than 2 hours, or 1 hour if the outside temperature is 32°C or warmer.
During delivery, hot and cold foods should be kept separate from each other.

Storing:

Keep high-risk food at 5 °C or below or above 63 °C to avoid the temperature danger zone
and food poisoning. Store food in suitable, covered containers. Always wrap or cover food and
don't store ingredients in un-sanitized containers or with cleaning materials. Keep raw meat,
poultry, and seafood separate from ready-to-eat food.

Preparing:

Always wash your food, hands, counters, and cooking tools. Wash hands in warm soapy water
for at least 20 seconds. Do this before and after touching food. Wash your cutting boards,
dishes, forks, spoons, knives, and counter tops with hot soapy water. Do this after working
with each food item. Use separate chopping board in preparing foods such as:

11
Food and Beveraderoduction (Cooking)



Green: fruits and vegetables

White: bakery and dairy products

Processing:

Keep raw foods to themselves. Germs can spread from one food to another.

Keep raw meat, poultry, seafood, and eggs away from other foods. Do this in your shopping
cart, bags, and fridge. Do not reuse marinades used on raw foods unless you bring them to a
boil first. Use a special cutting board or plate for raw foods only.

Foods need to get hot and stay hot. Heat kills germs. Cook to safe temperatures:

Use a food thermometer to make sure that food i s
Displaying:

Put food in the fridge right away.

2-Hour Rule: Put foods in the fridge or freezer within 2 hours after cooking or buying from the
store. Do this within 1 hour if it is 90 degrees Celsius or hotter outside.

Packaging:

Pack perishable food items to minimize spilling and maximize temperature retention. Start with
plastic zippered bags or plastic containers with secure lids. Wrap each smaller container with
more plastic wrap or with aluminum foil to keep the temperature in and to prevent spillage.

Serving:

Use proper hand washing procedures. If plastic gloves are worn, hands should be washed
before serving them.

Use clean and sanitized utensils and cutting boards when serving food.

Transporting:

For transporting frozen food items use enough ice to keep food in the cooler at 0 °C) or below.
Add more ice to the cooler as it begins to melt. A full freezer will hold the temperature for
approximately 48 hours.

Transfer hot food items into glass containers, which holds heat better than plastic. Wrap foods
like breads, meatloaf or sliced chicken in foil as an alternative to using glass containers. Wrap
towels around each glass container or foil-wrapped package.

Disposing:

Whether cooking or eating out, people tend to waste a lot of food. Throwing out food
responsibly is important, because when food rots, it releases methane, a greenhouse gas that
is dangerous to the environment. Dispose of food recycling and composting organic materials,
and giving away what you can to charity, and putting other food in the trash.

1.4 Food safety monitoring process:

Food safety monitoring is the mechanism by which we regularly check to see that food safety
hazards are under control, procedures are being correctly implemented and food safety
compliance is followed. This type of monitoring is deeply embedded in food safety legislation
around the world. The food safety monitoring process involves regular checks to ensure that
food is stored, prepared, and served safely to prevent contamination and spoilage. Here is a
brief description in the context of the points:

Temperature of Cold and Hot Storage Equipment
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Regularly monitor and record the temperatures of refrigerators, freezers, and hot holding units
to ensure they stay within safe ranges (cold sto
bacterial growth and ensures food safety.

Food Temperatures Using a Temperature Probe

Use a calibrated temperature probe to check the internal temperatures of cooked or stored
food, ensuring they meet the required safe temperatures (e.g., 75°C for poultry). This step
ensures that the food is safe for consumption.

Checking Appropriate Time Limits of Stored Foods

Implement and follow time limits for food storage based on type and safety guidelines. Regular
checks are made to ensure that foods are used within their recommended shelf life to avoid
contamination or spoilage.

Visual Examination of Food for Quality Review

Conduct visual inspections of food to detect any signs of spoilage, such as discoloration, mold,
or unusual texture. This helps identify food that is unfit for consumption, ensuring only quality
food reaches consumers.

Bacterial Swabs and Counts

Perform bacterial swabs on food surfaces, utensils, and equipment to test for the presence of
harmful bacteria. This monitoring helps ensure hygiene standards are maintained and that
cross-contamination is avoided.

Chemical Tests

Regular chemical tests are conducted on food to detect harmful substances like pesticides,
allergens, or contaminants. This ensures food safety and compliance with regulatory
standards, particularly for processed or imported foods.

These monitoring processes together create a comprehensive approach to ensuring food
safety throughout the storage, preparation, and serving stages.

Checking Expiry date

Checking the expiry date of a product is important for ensuring its safety, effectiveness, and
guality. Here is how you can check the expiry date for different products:

Food Products:

Look for the "Best Before" or "Use By" date printed on the packaging.

Check for any changes in texture, color, or smell. Expired food can pose health risks.
Medicine:

Check the expiry date printed on the label or packaging. Using expired medications can be
harmful as they may lose effectiveness or cause adverse effects.

Cosmetics:

Many cosmetics have a "PAO" (Period After Opening) symbol that indicates how many months
the product is safe to use after opening. Additionally, the expiry date is often printed on the
packaging.
Electronics:

Some electronics (like batteries) will have an expiry or manufacturing date. It's important to
check this as old batteries can lose charge or perform poorly.

Other Products:

13
Food and Beveraderoduction (Cooking)



Always check the label or packaging for an expiration or manufacturing date. For items like
cleaning products or supplements, expiry dates ensure you're getting effective results.

1.5 Deviations in food safety processes:

Deviations in food safety processes refer to any variations or departures from established food
safety protocols, procedures, or standards that could lead to potential hazards, contamination,
or unsafe food practices. These deviations can occur at various stages of food handling, from
production to distribution, and may affect the quality and safety of food products. Here are
some common types of deviations in food safety processes:

A Improper Temperature Control

Cross-Contamination

Inadequate Personal Hygiene

Improper Pest Control

Incorrect Use of Chemicals and Cleaning Agents
Inconsistent or Incomplete Food Labeling
Improper Handling of Allergens

Failure to Follow HACCP Guidelines

Improper Packaging and Storage

Lack of Staff Training

> > > > > > > > D

Here is a sample of report format on deviations in food safety processes

To: [Authority Name]
From: [Your Name / Your Position]
Date: [Date]

Subject: Report on Deviations in Food Safety Processes

1. Introduction

This report outlines the deviations observed in the food safety processes at [name of
facility/restaurant/store], which were detected during the recent [inspection/audit/monitoring
period] conducted on [date]. The purpose of this report is to bring these deviations to the
attention of the relevant authorities to ensure corrective measures are taken promptly to
prevent any potential health risks to consumers and maintain compliance with food safety
regulations.

2. Summary of Deviations

The following deviations from the established food safety protocols and standards were
identified during the inspection:

2.1 Improper Temperature Control

Deviation: During the inspection, several food storage areas, particularly the refrigerator, were
found to be set at temperatures above the recommended 40°F (4°C). The internal temperature
of some cooked food items was also recorded below the required minimum of 165°F (74°C).
Impact: This deviation can promote the growth of harmful bacteria such as Salmonella,
Listeria, and E. coli, which can lead to foodborne illnesses.

2.2 Cross -Contamination

Deviation: Raw meats and ready-to-eat vegetables were found to be stored together in the
same fridge compartment, without adequate separation. Additionally, the same cutting boards
and utensils were used for both raw meats and vegetables.

Impact: This poses a high risk of cross-contamination, especially with pathogens that may not
be destroyed through further cooking, leading to foodborne ilinesses.

2.3 Inadequate Personal Hygiene
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Deviation: Some food handlers were observed not washing their hands after handling raw
ingredients, before food preparation, and after using the restroom. Several staff members
were not wearing gloves while handling ready-to-eat foods.

Impact: The lack of proper hygiene can lead to the transmission of harmful microorganisms
from the handlers' hands to the food, increasing the risk of contamination.

2.4 Failure to Follow Allergen Management Protocols

Deviation: There was a lack of clear allergen labeling on several packaged foods, and no clear
separation was noted for allergenic ingredients during food preparation. Staff members also
failed to follow procedures for preventing cross-contact with allergens.

Impact: This is particularly concerning for customers with food allergies, as it could result in
severe allergic reactions.

2.5 Inconsistent or Incomplete Food Labeling

Deviation: Many products did not include proper expiry or best-before dates on their
packaging, and allergen information was incomplete or missing.

Impact: Incorrect labeling may mislead consumers about the safety and freshness of the
product, leading to potential health risks.

2.6 Improper Pest Control

Deviation: Evidence of pests was found in the storage area, and some food packaging showed
signs of rodent activity. Pest control measures appeared insufficient.

3. Recommendations for Corrective Action

In order to mitigate the risks associated with the above deviations, the following corrective
actions are recommended:

Temperature Control:

Ensure that all refrigeration units and cooking equipment are regularly calibrated to maintain
the proper temperature.

Install temperature monitoring devices that provide real-time alerts to staff when deviations
occur.

Cross -Contamination Prevention:

Implement strict segregation of raw and ready-to-eat foods in storage areas.

Establish dedicated utensils and cutting boards for raw meat and vegetables.

Conduct periodic training on proper cross-contamination prevention practices.

Personal Hygiene Improvement:

Reinforce hand-washing procedures by providing adequate signage and regular reminders to
staff.

Ensure food handlers wear gloves while handling ready-to-eat food items, and establish
regular hygiene audits.

Allergen Management:

Implement clear and consistent allergen labeling on all food packaging.

Train staff on the proper handling of food allergens and provide dedicated areas for the
preparation of allergen-free foods.

Food Labeling Compliance:

Review and update all product labels to include accurate and clear expiry or best-before dates
and allergen information.

Regularly audit food labeling to ensure compliance with food safety regulations.

Pest Control Improvement:

Increase the frequency of pest inspections and implement more effective pest control
measures.

Secure food storage areas with sealed packaging and pest-proof containers.

4. Conclusion

The deviations observed in the food safety processes at [name of facility] present significant
risks to consumer health and safety. It is crucial that these issues are addressed promptly to
ensure the safety of all food products and compliance with food safety regulations. The
recommended corrective actions should be implemented as soon as possible, and regular
monitoring should be conducted to prevent future deviations.
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We urge the relevant authorities to review these issues and provide further guidance or
assistance to help correct these deviations in a timely manner.

Submitted by :

[Your Name]

[Your Position]

[Your Contact Information]

Self-Check Sheet 7 1.1

Questions:

1. What do you mean by relevant document in accordance with organization
requirements?
2. What are the Key components of food safety policies and procedures?

3. What are the key principles of food hygiene according to WHO?
4.  Describe about the types of food safety hazard?

5.  What are the examples of critical control points (CCPs)?

6.  Write down the 7 principles of HACCP.

7. Why Food safety monitoring is important?

8.  What are common types of deviations in food safety processes:
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Answer Key 1 1.1

Answers:

1. What do you mean by relevant document in accordance with organization
requirements

Ans. Arelevantdocument is any document that contains information necessary for a specific
purpose, task, process, or decision within an organization. It is directly connected to the
objectives or requirements of the organization and is useful for ensuring compliance,
supporting operations, or guiding actions. Relevant documents can include policies,
procedures, guidelines, reports, contracts, or any other type of written material that serves to
provide essential information or meet regulatory, legal, or organizational standards.

2. What are the Key components of food safety policies and procedures?

Ans: Key components food safety policies and procedures:
1. Personal Hygiene: Ensuring that food handlers practice proper handwashing, wear
appropriate clothing, and maintain cleanliness.
2. Temperature Control: Ensuring food is stored and cooked at safe temperatures to
prevent bacterial growth.
3. Cross-Contamination Prevention: Using separate equipment and surfaces for raw
and cooked foods to avoid contamination.
4. Cleaning and Sanitizing: Regular cleaning of food preparation areas, utensils, and
equipment to prevent contamination.
5. Food Storage: Ensuring that food is stored in proper conditions (e.g., refrigeration,
proper sealing) to maintain freshness and prevent spoilage.
6. Monitoring and Documentation: Regular checks and documentation to ensure food
safety standards are consistently met.
By adhering to these policies and procedures, businesses ensure food is safe for
consumption, reducing the risk of health issues.
3. What are the key principles of food hygiene according to WHO?
Ans: The five key principles of food hygiene, according to WHO, are:
1 Prevent contaminating food with pathogens spreading from people, pets, and
pests.
1 Separate raw and cooked foods to prevent contaminating the cooked foods.
i Cook foods for the appropriate length of time and at the
appropriate temperature to kill pathogens.
1 Store food at the proper temperature.
1 Use safe water and safe raw materials.
4. Describe about the types of food safety hazard?

Ans. Food safety hazards can badly affect the food we eat; they can cause harm such as food
borne illnesses, injuries and allergic reactions. Hazards can affect food safety throughout the
entire supply chain.

Types of Hazards:
There are four types of workplace hazard such as:
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Physical hazards.
Biological hazards.
Chemical hazards.
A Ergonomic hazards.

> > >

Physical Hazards:

Physical hazards are substances or activities that
threaten your physical safety. They are the most
common and are present in most workplaces at one time
or another. These include unsafe conditions that can
cause injury, illness and death.

Examples: Slips, Trips, Falls, Electricity, Noise, Vibration, Radiation, Heat, Cold and Fire

Biological hazard:

A biological hazard is a biological substance that } ; —~— o ‘D“‘
poses a threat to the health of living organisms, S : ~ .élog: L N{:
primarily humans. This could include a sample of a Fss=EEEltE S . S’

microorganism, virus or bacteria that can adversely = Doy |

affect human health.

Examples: Mold and Fungi, Blood and Body Fluids, Sewage, Airborne pathogens such as the
common cold, Stinging insects, Harmful plants, Animal and Bird Droppings.

Chemical Hazard:

Chemical hazards in food include toxic substances that
may be produced naturally or those that are added
intentionally or unintentionally to food products.

Examples: Ammonia, Chlorine, Cleaning chemicals,
Disinfectants, Gas cylinders, Glues, Lead and Paint.

Ergonomic Hazard:

An ergonomic hazard is a factor in a work, or other environment
that could cause damage to the human musculoskeletal system. }:& JJ\
These hazards include repetitive strain injury, discomfort in an

office chair or desk, poor design of a particular job or task at a Wy
workplace that causes injury, manual handling of heavy loads, and __,‘E =i

anything in the environment that leads to uncomfortable or
unnatural body positioning that can lead to injury.

Examples: Repetitive movements, Vibration, Temperature extremes, Awkward postures
5. What are the examples of critical control points (CCPs)?
Ans. The examples of critical control points (CCPs) are:

a. Thermal process,

b. Chilling,
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Chemical testing.
Biological hazard detection.
Formulation control,

L

Testing product for physical hazards

6. Write down the 7 principles of HACCP
Ans: Seven principles of HACCP are:

Conduct a hazard analysis.
Identify critical control points.
Establish critical limits.

Establish monitoring procedures.
Establish corrective actions.

-~ 0o o0 o

Establish verification procedures.

g. Establish record-keeping procedures.
7. Why Food safety monitoring is important?
Ans. Food safety monitoring is the mechanism by which we regularly check to see that food
safety hazards are under control, procedures are being correctly implemented and food safety
compliance is followed. This type of monitoring is deeply embedded in food safety legislation
around the world. The food safety monitoring process involves regular checks to ensure that
food is stored, prepared, and served safely to prevent contamination and spoilage.

8. What are some common types of deviations in food safety processes?
Ans. Here are some common types of deviations in food safety processes:

Improper Temperature Control
Cross-Contamination

Inadequate Personal Hygiene

Improper Pest Control

Incorrect Use of Chemicals and Cleaning Agents
Inconsistent or Incomplete Food Labeling
Improper Handling of Allergens

Failure to Follow HACCP Guidelines

Improper Packaging and Storage

Lack of Staff Training

DD D D D B D D D
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Activity Sheet -1.1

Task: Identify the Food Hazard and write their Characteristic.

Instructions:

Read and understand the directions carefully:

competency in Apply food safety procedure

A this practical demonstration is based on the performance criteria from all or some of the units of

A this assessment activity will be used to measure your underpinning skills
A you will have fifteen (15) minutes to familiarise yourself with the resources to be used
A you have one (1) hour to complete this demonstration

Procedure:

Read the specification information provided

Perform the task within the given time

>y > By >

Observe and wear personal protective equipment (PPE) as required for the task to be performed
Collect all materials needed to complete the task

Observe and follow all health and safety (OHS) requirements at all times

Job Specification Information:

A Check for the picture very carefully.

A Collect required supplies, materials, tools and equipment required for the job.

A ldentify the type of hazard and mention the second blank column.
A Write the characteristics of that hazard and put into the third blank column.

Drawing, Plan, Diagram or Sketch:

SL Picture of Manus

Type of Hazard

Characteristics of
that Hazard

Food and Beverageroduction (Cooking)
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Resources Required:

Tools: Job sheet and specification sheet
Equipment: N/A

Machinery: N/A

Materials: Paper, Pen, Pencil so
PPE: Apron, Hand gloves and Musk
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Information Sheet 1.2

Learning Outcome - 2: Interpret food and beverage storage procedure
Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.

Contents:
2.1 Food and beverage storage conditions based on their type
2.2 Storing food and beverage as per environmental conditions
2.3 Controlling temperature of frozen food and beverage
2.4 Maintaining Temperature of storage as per category of food and beverage

2.1 Food and beverage storage conditions based on their type

There are three types of food storage options: dry storage refers to the storing of items which
don't require a climate-controlled environment; refrigerated storage is defined as foods that
require storage at a cool temperature, but not a freezing temperature; and frozen food storage,
which are foods that are required.

Maintain dry storage temperatures between 50° and 70° F. Freezers must keep food frozen
solid with an internal temperature of 0° F at most. Keep temperatures between 32° and 40° F
in refrigeration units to prevent bacterial growth. Hot storage must keep food at a minimum of
140° F.

Here is a structured breakdown of food and beverage storage conditions  based on their
type:

Perishable foods

These spoil quickly and require refrigeration.

‘Type HStorage condition ‘
Dairy (milk, cheese) |[1i 4°c (refrigerator), sealed containers |
‘Fresh meat/poultry HOT 2°c (refrigerator), bottom shelf to avoid dripping ‘
‘Fish and seafood HOT 1°c (refrigerator), use ice if needed ‘
Cooked leftovers [04Ac, consuiBeays wi t hin 2 |
Fresh fruits/vegetables | 4i 8°c (some may need room temp, e.g., bananas) |

Non-perishable foods
These have a longer shelf life and can be stored at room temperature.

‘Type HStorage condition ‘
‘Canned goods HCooI, dry place (151 25°c), away from sunlight ’
‘Dry grains/pasta/rice HAirtight containers, cool and dry area ’
‘Flour and sugar HSeaIed containers, away from moisture and insects ‘
‘Spices and seasonings HAirtight, dry, and dark location ‘
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Beverages
Different beverages have specific storage needs.

Type |Storage condition |
‘Soft drinks HCooI, dry area (room temp), refrigerate after opening |
‘Juices (fresh) Hl’f 4°c (refrigerator), sealed container ‘
‘Alcohol (wine/beer) HWine: 121 18°c (dark, horizontal); beer: cool, upright ‘
‘Water HSeaIed containers, cool and clean area |
Milk-based drinks |I1ii 4°c (refrigerator), tightly sealed after opening |
Water

Water is a vital beverage and essential for hydration. It can be consumed directly or used as
a base for other beverages.
Types of water :

1 Tap water: supplied by local utilities, treated for safety.
71 Bottled water: commercially bottled and sold for convenience.
1 Mineral water: contains minerals beneficial to health.

1 Spring water: sourced from natural springs, often bottled.
Storage : water should be stored in clean, cool conditions to avoid contamination.
This classification helps to categorize various food, beverage, and water items based on their
characteristics, shelf life, and storage needs.

Special storage tips
1 Always label and date stored items.
1 Use FIFO (first in, first out) method to minimize waste.
1 Keep raw and cooked foods separated to prevent cross-contamination.
1 Avoid overloading refrigerators to allow air circulation .

2.2 Storing food and beverage as per environmental conditions:

Raw food and cooked food should be stored separately in the fridge. Bacteria from raw food
can contaminate cold cooked food, and the bacteria can multiply to dangerous levels if the
food is not cooked thoroughly again. Always store raw food in sealed or covered containers
at the bottom of the fridge.

Food and supplies in dry storage areas should be stored 6" off the floor, away from walls, and
kept at a temperature between: 50 to 70 degrees F at a humidity around 50%. An air
temperature of 45 degrees F or below and kept in cold storage until they are used.

2.3 Controlling temperature of frozen food and beverage

Controlling the temperature of frozen food and beverages is critical to ensure safety, quality,
and compliance with food safety regulations. Here is how to manage and control
temperature effectively:
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Ideal temperature range for frozen foods

Frozen food and beverages should be stored at temperatures below -18°C (0°F) to maintain
their quality and prevent bacterial growth. Here are the ideal ranges:

Temperature
Storage Type Purpose
ge lyp Range p
Prevent spoilage and maintain texture and
Frozen Food Storage -18°C or lower poflag
flavor
Maintain carbonation and prevent ice
Frozen Beverages -18°C or lower . P
crystals formation
Ice Cream/Frozen o Prevent freezer burn and maintain
-20°C or lower .
Desserts creaminess

2.4 Temperature is maintained as per category of food and beverage during storage.
Maintaining the correct temperature for different categories of food and beverages during
storage is essential to ensure food safety, preserve quality, and prevent contamination. Here
is a breakdown of the ideal storage temperatures for different food and beverage categories:

1. Food
1.1 Perishable Iltems

Perishable items are those that spoil quickly and require refrigeration or freezing to extend
their shelf life.

Temperature Range: 0°C to 4°C (32°F to 40°F) for refrigeration, and -18°C (0°F) or lower for
freezing.

Examples:

Meat: Refrigerate raw meat at 0°C to 4°C and freeze it at -18°C or lower.

Dairy Products: Keep milk, cheese, and yogurt refrigerated at 0°C to 4°C.

Fish & Seafood: Store at temperatures around -18°C in the freezer and under refrigeration at
0°C to 4°C.

Fresh Fruits & Vegetables: Some require refrigeration (e.g., berries), while others (like
potatoes and tomatoes) should be stored at room temperature.

1.2 Non-perishable Iltems

Non-perishable foods do not spoil easily and can be stored at room temperature, though it is
important to protect them from excessive heat or humidity.

Temperature Range: Room temperature, generally between 20°C and 25°C (68°F to 77°F).
Examples:

Canned Goods: Store in a cool, dry place away from heat and moisture.

Dry Grains: Rice, pasta, and cereal should be stored in airtight containers in a cool, dry area.
2. Beverages

2.1 Fresh Fruit Juices

Fresh fruit juices should be stored in the refrigerator to prevent bacterial growth and maintain
freshness.

Temperature Range: 0°C to 4°C (32°F to 40°F) for refrigeration.

2.2 Canned Juices
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Canned juices can be stored at room temperature until opened. Once opened, they should be
refrigerated to maintain quality.

Temperature Range: Room temperature (for unopened cans), and 0°C to 4°C (after opening).
2.3 Soft Drinks

Soft drinks should be stored in a cool, dry place to maintain their carbonation and flavor. Once
opened, they should be consumed quickly or stored in the refrigerator.

Temperature Range: Room temperature for unopened cans/bottles, and 0°C to 4°C for
opened bottles.

3. Water

Water should be stored in a cool, clean, and dry environment to avoid contamination and
preserve freshness.

Temperature Range: Room temperature (for bottled or tap water), and 0°C to 4°C (for chilled
water).

Importance of temperature control in food storage:

Prevents Bacterial Growth: Maintaining the correct temperature ensures that harmful bacteria
such as Salmonella, E. coli, and Listeria do not grow.

Preserves Quality: Correct temperature storage helps preserve the taste, texture, and
nutritional value of food and beverages.

Reduces Food Waste: Proper storage temperatures help to extend the shelf life of products,
reducing the risk of spoilage and waste.

Regular monitoring of temperatures in food storage areas is essential, using equipment like
refrigerators, freezers, and temperature logs, to ensure compliance with food safety
standards.
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Self-Check Sheet 7 1.2

Questions:
1. What do you mean by food storage conditions?
2. What are 5 principles of safe food storage?
3. Describe the types of food and bevarage?
4. How should food and beverage be stored as per environmental conditions?
5. What do you mean by FIFO and LIFO methods
6. Why needs to maintained temperature for different category of food and beverage?
7. How do you store soft drinks?
8. Mention the importance of temperature control in food storage.
AnswerKey 1 1.2
Answers:

1. What do you mean by food storage conditions?

Ans. There are three types of food storage options: dry storage refers to the storing of items
which don't require a climate-controlled environment; refrigerated storage is defined as foods
that require storage at a cool temperature, but not a freezing temperature; and frozen food

storage,

which are foods that are required.

2. What are 5 principles of safe food storage?
Ans. Five (5) principles of safe food storage are:

a)

b)
c)
d)
e)

f)

Keep high-risk food at 5 °C or below or above 60 °C to avoid the temperature danger
zone and food poisoning.

Store raw foods below cooked foods.

Store food in suitable, covered containers.

Avoid refreezing thawed foods.

Check and observe the use-by dates on food products.
Take special care with high-risk foods.

3. Describe the types of food and bevarage?
Ans. Raw food and cooked food should be stored separately in the fridge. Bacteria from raw
food can contaminate cold cooked food, and the bacteria can multiply to dangerous levels if
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the food is not cooked thoroughly again. Always store raw food in sealed or covered
containers at the bottom of the fridge.
4. How should food and beverage be stored as per environmental conditions?
Ans. Raw food and cooked food should be stored separately in the fridge. Bacteria from raw
food can contaminate cold cooked food, and the bacteria can multiply to dangerous levels if
the food is not cooked thoroughly again. Always store raw food in sealed or covered
containers at the bottom of the fridge.
Food and supplies in dry storage areas should be stored 6" off the floor, away from walls, and
kept at a temperature between: 50 to 70 degrees F at a humidity around 50%. An air
temperature of 45 degrees F or below and kept in cold storage until they are used.

5. What do you mean by FIFO and LIFO methods

FIFO (First In, First Out) and LIFO (Last In, First Out) are inventory management methods
used to determine the order in which goods are sold or used.

FIFO (First In, First Out)

FIFO is an inventory management method where the first items to be added to the inventory
are the first ones to be sold or used. In other words, the oldest inventory items are sold or
used first.

Key Points of FIFO:

Older Items First : The oldest stock is sold or used before newer stock.

Suitable for Perishable Goods : FIFO is particularly useful for businesses dealing with
perishable items (like food and medicines) where older stock needs to be used before
it spoils.
1 Impact on Financial Statements : In times of rising prices, FIFO results in lower cost

of goods sold (COGS) and higher inventory value, leading to higher profits and taxes.

Example : In a grocery store, FIFO ensures that the older milk cartons are sold before the

newer ones.

LIFO (Last In, First Out)

LIFO is an inventory management method where the most recent items to be added to the

inventory are the first ones to be sold or used. In this case, the newest stock is sold or used

first.

Key Points of LIFO:

1 Newer Items First : The most recent inventory items are sold or used before older
ones.

f Less Suitable for Perishable Goods : LIFO is generally not used for perishable items
as it could lead to older items going unsold and potentially spoiling.

1 Impact on Financial Statements : In times of rising prices, LIFO results in higher cost
of goods sold (COGS) and lower inventory value, leading to lower profits and taxes.
Example : In a construction company, LIFO may be used for raw materials where the most
recently purchased items are used first.

6. Why needs to maintained temperature for different category of food and beverage?

Ans. Maintaining the correct temperature for different categories of food and beverages during
storage is essential to ensure food safety, preserve quality, and prevent contamination. Here
is a breakdown of the ideal storage temperatures for different food and beverage categories:
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7. How do you store soft drinks?

Ans. We recommend storing carbonated drinks in a cool, dark place for maximum freshness.
The pantry is a great choice especially if you have a large stock that will otherwise take up too
much space in the fridge. Here, unopened soda can last 6-9 months past its best-before date.

8. Mention the Importance of Temperature Control in Food Storage.

Ans. Prevents bacterial growth: Maintaining the correct temperature ensures that harmful
bacteria such as Salmonella, E. coli, and Listeria do not grow.

Preserves quality: Correct temperature storage helps preserve the taste, texture, and
nutritional value of food and beverages.

Reduces food waste: Proper storage temperatures help to extend the shelf life of products,
reducing the risk of spoilage and waste.

Regular monitoring of temperatures in food storage areas is essential, using equipment like
refrigerators, freezers, and temperature logs, to ensure compliance with food safety
standards.
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Information Sheet 1.3

Learning Outcome - 3: Maintain a clean environment

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents:

Contents:

3.1 Cleaning and sanitizing process

3.2 Chemicals and cleaning agents

3.3 Selecting appropriate containers

3.4 Disposing of chipped and broken items
3.5 Maintaining food handling areas

3.1 Cleaning and sanitizing process of equipment, surfaces, and utensils according to
workplace standards:
Proper cleaning and sanitizing procedures are essential in maintaining a safe and hygienic
environment in workplaces, particularly in foodservice, healthcare, and manufacturing
industries. Below is a structured process for cleaning and sanitizing equipment, surfaces,
and utensils according to industry standards.
1. General principles of cleaning and sanitizing

71 Cleaning removes dirt, debris, and food particles, while sanitizing reduces

microorganisms to safe levels.

1 Cleaning and sanitizing should be done in two separate steps to ensure effectiveness.

Use approved cleaning agents and sanitizers that are safe for the type of surface or
eguipment being cleaned.
2. Cleaning and sanitizing process for equipment, surfaces, and utensils

Step 1: preparation
1 Gather necessary equipment
o Cleaning tools : brushes, sponges, scrubbers, and cloths.
o Cleaning agents : detergents, degreasers, and specialized cleaners.
o Sanitizing agents : chemicals like chlorine bleach, iodine, quaternary ammonium
compounds (quats), or heat sanitization methods.
o Personal protective equipment (ppe) : gloves, aprons, goggles (if needed).

1 Check manufacturer instructions  : ensure you use the correct cleaning products and
tools based on the equipment, surface, and utensil type.

Step 2: cleaning

1. Remove debris : start by removing large patrticles, crumbs, and food scraps using a
scraper or cloth.

2. Apply detergent or cleaner : apply the appropriate cleaning solution to the equipment
or surface. Use a cleaner that targets the specific type of contamination (e.g., grease,
food particles, etc.).

o For stainless steel , use a mild cleaner that
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5.

o For non-stick surfaces , use soft sponges to avoid scratching.

Scrub thoroughly : use brushes, scrubbers, or pads to scrub all surfaces and corners.
Pay special attention to areas that accumulate food particles, grease, or grime.

Rinse: after scrubbing, rinse the equipment or surfaces with warm water to remove
detergent residues.

Dry: use clean towels or air-dry the equipment and surfaces to prevent contamination
from dirty towels or air.

Step 3: sanitizing

1.

4.

Apply sanitizer : after cleaning, apply the appropriate sanitizing solution. Different
sanitizers work best for different surfaces and contamination types.

o Chemical sanitizers : ensure that the sanitizer is diluted according to manufacturer
guidelines.

A Chlorine -based : for general surfaces and food-contact items.

A Quats (quaternary ammonium compounds) : ideal for equipment in foodservice
settings.

o Heat sanitizing : use water above 77°c (170°f) for sanitizing equipment like
dishwashers.

Contact time : allow the sanitizer to sit on the surface for the required contact time.
This is essential to ensure it effectively kills microorganisms.

o Chemical sanitizers : the required contact time can range from 30 seconds to 1
minute .

o Heat sanitizing : for dishwashers, ensure the water temperature meets the
necessary standards (typically 77°c or higher).
Rinse (if required) : some sanitizers, like chlorine, require a rinse after use to remove
excess chemicals, while others like quats may not need rinsing.

Drying : after sanitizing, allow the equipment or surface to air-dry. Avoid towel drying
to prevent contamination.

3. Specialized cleaning and sanitizing for specific items

ltem [Cleaning & sanitizing procedure
Clean with hot, soapy water and scrub with a brush. Rinse
Cutting boards thoroughly, then sanitize with a food-safe sanitizer. Allow to air-

dry.

Knives and utensils

Wash with hot water and detergent, rinse well. Sanitize using an
approved sanitizer or soak in hot water above 77°c.

Cooking equipment |Clean with degreasers and scrubbers to remove grease. After
(stoves, ovens) cleaning, apply a food-safe sanitizer or heat sanitize.

Food-contact surfaces |[Clean with hot, soapy water, rinse, and then sanitize using a
(countertops, tables) chemical sanitizer. Allow the surface to air-dry.

Dishwashers dishwasher reaches the correct temperature for heat sanitization

Clean regularly according to manufacturer instructions. Ensure the

or check chemical sanitizer levels.
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ltem HCIeaning & sanitizing procedure

Clean shelves with soapy water, scrub to remove any spilled food.
Refrigerators Sanitize with food-safe sanitizer, and keep the temperature below
4°c to prevent contamination.

Sweep or vacuum to remove debris. Clean with hot, soapy water

Floors " . . L

and a mop. Sanitize using an appropriate floor sanitizer.

Wash in the dishwasher with hot water. If washing manually, clean
Glassware and cups with detergent, rinse, and sanitize using a chemical sanitizer or hot

water.

Launder with hot water and detergent. Ensure proper drying to

Towels and cloths :
prevent bacterial growth.

Wash and sanitize with food-safe cleaners. Rinse thoroughly and

Storage containers
g allow to dry before use.

4. Preventing cross -contamination

1 Separate cleaning tools : use color -coded cloths, sponges, and brushes for
different tasks to avoid cross-contamination (e.g., separate tools for raw meat and
vegetables).

1 Store cleaning agents properly : ensure that cleaning and sanitizing chemicals are
stored separately from food products.

1 Regularly clean equipment :implement a cleaning schedule to ensure all equipment
and surfaces are cleaned and sanitized consistently.
5. Record -keeping and monitoring

1 Keeplogs of cleaning and sanitizing activities, including:
o Date and time of cleaning.
o Personnel involved.
o Cleaning and sanitizing products used.
o Equipment and surfaces cleaned.

f Conduct inspections : regular inspections of cleaning procedures can help maintain
hygiene standards.

Conclusion
Cleaning and sanitizing are critical steps in ensuring food safety and hygiene in the workplace.
By following these processes and using the correct procedures, cleaning agents, and
sanitizers, you can maintain a safe environment that minimizes contamination and supports
the health of employees and consumers. Regular training and strict adherence to standards
are essential for maintaining the effectiveness of these processes.

3.2 Chemicals and cleaning agents:

In workplace protocols, chemicals and cleaning agents are used to ensure cleanliness,
hygiene, and safety. Here is a brief overview of the common chemicals and cleaning agents
typically used in workplace settings:

1. Disinfectants

Chlorine bleach (sodium hypochlorite): a powerful disinfectant used to kill bacteria, viruses,
and fungi. Commonly used for surfaces, bathrooms, and medical areas.
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Hydrogen peroxide: used for disinfecting and cleaning surfaces, as it is effective against
bacteria, viruses, and mold.

Alcohol (isopropyl alcohol/ethanol): a common disinfectant, especially for sanitizing hands
and electronic equipment, as it kills most bacteria and viruses.

Quaternary ammonium compounds (quats ): these are used in industrial and commercial
cleaning to sanitize surfaces like floors, counters, and bathrooms.

2. Surface cleaners

All-purpose cleaners: these are versatile cleaners used to clean general surfaces such as
desks, tables, and floors.

Glass cleaners : contain ammonia or alcohol-based formulas, ideal for cleaning glass
windows, mirrors, and other reflective surfaces.

Degreasers : these are chemicals used to break down grease and oils, often used in kitchens
or industrial workplaces where heavy machinery is involved.

3. Floor care

Floor polishes/finishes: used to give floors a glossy finish and protect them from wear and dirt
buildup.

Floor strippers: used to remove old polish or wax from floors, preparing them for re-coating.
Carpet cleaners: used for cleaning fabric or carpeted floors, often including detergents or
solvents for removing stains.

4. Disinfecting wipes

Pre-moistened wipes: used for quick, convenient disinfecting of surfaces like desks,
keyboards, and phones. Often contain alcohol, quats, or bleach.

5. Specialty cleaners

Toilet bowl cleaners: contain acidic substances (like hydrochloric acid) to remove stains,
bacteria, and mineral deposits from toilet bowls.

Drain cleaners: chemical solutions, often containing caustic agents like lye, used to clear clogs
in drains and pipes.

Hand sanitizers: alcohol-based gels or liquids used for hand hygiene when soap and water
are unavailable.

6. Air fresheners and deodorizers

Aerosol sprays: used to mask odors in restrooms, offices, or other areas.

Activated charcoal and odor absorbers: used in workplaces to control persistent odors.

7. Laundry detergents

Powdered and Liquid Detergents: Used for washing uniforms or other fabrics, these agents
remove dirt and stains from clothes.

Fabric Softener: Used to soften fabrics and reduce static cling in workplace laundry.

8. Personal Protective Equipment (PPE) cleaning

PPE Cleaners (for gloves, masks, uniforms): Specific cleaning agents designed to disinfect
and clean protective equipment like gloves, goggles, and aprons.

Safety considerations:

Proper usage and storage: These chemicals should be stored safely, labeled clearly, and
used as per the manufacturerés instructions to p
Personal Protective Equipment (PPE): Workers using these chemicals should be provided
with appropriate PPE like gloves, goggles, and masks to prevent skin contact or inhalation of
harmful fumes.

Ventilation: Ensure proper ventilation, especially when using stronger chemicals like bleach
or ammonia-based cleaners, to prevent respiratory issues.
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These chemicals play a crucial role in maintaining workplace hygiene, preventing the spread
of infections, and ensuring the safety of employees.

3.3 Appropriate Containers

Materials that have traditionally been used in food packaging include glass, metals (aluminum,
foils and laminates, tinplate, and tin-free steel), paper and paperboards, and plastics.

In the food and beverage industry, appropriate containers are used to store, transport, and
package products while ensuring their safety, freshness, and quality. Here are some common
types of containers used:

1. Glass Containers

Glass bottles T Used for beverages like juices, soda, and alcoholic drinks.

Glass jars i Common for jams, sauces, and pickles.

Glass containers i Used for storage and presentation, especially for high-end or specialty
foods.

2. Plastic Containers

Plastic bottles i Widely used for water, soft drinks, and other beverages.

Plastic jars and tubs I Common for dairy products like yogurt, margarine, and sauces.
Plastic trays and clamshells i Used for fruits, salads, and pre-packaged meals.

Plastic pouches i Often used for beverages, soups, and snack packaging (like chips).

3. Metal Containers

Cans i Common for beverages like soda, beer, and food like vegetables, soups, and beans.
Tin cans I Used for storing processed foods such as meats, fruits, and soups.

Aluminum bottles and cans i Lightweight and used for drinks such as energy drinks and soft
drinks.

4. Paper and Cardboard Containers

Paper cups and cartons i Used for beverages like coffee, tea, or soups.

Cardboard boxes i Used for packaging dry foods, cereals, snacks, or boxed meals.

Paper bags i Often used for bread, pastries, or quick-service foods.

5. Wood and Bamboo Containers

Wooden crates i Used for bulk storage of fruits, vegetables, and packaged goods.

Bamboo baskets i Commonly used for fresh produce, particularly in Asian markets.

6. Stainless Steel Containers

Stainless steel cans i Used in food processing, particularly for long-term storage of food items.
Food storage bins i Used for bulk storage of dry ingredients or finished food products.

7. Vacuum -Sealed Containers

Vacuum-sealed bags or pouches 1 Used for preserving food by removing air and sealing the
contents.

Vacuum containers i Used to extend the shelf life of meats, cheeses, and other perishable
goods.

8. Flexible Pouches

Stand-up pouches i Used for snacks, sauces, beverages, and baby food.

Spouted pouches i Common for liquids like juices, soups, and smoothies.

These containers are chosen based on factors such as the nature of the product (liquid, solid,
perishable), shelf-life requirements, convenience, and environmental sustainability
considerations.
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3.4 Chipped and broken items are disposed and reported

They can also be broken and then spun to smooth the edges for use as gravel. You may also
consider using broken ceramics and crockery to make a mosaic artwork. If these are not viable
options, then broken and chipped items should be wrapped and placed into your waste to
landfill bin (red or blue lid).

If dishes are broken, or have bad chips, cracks or stains, toss them. Wrap any sharp edges or
pieces in newspaper, place them in a plastic ba
them away. Broken glass is never recyclable because it's a hazard for sanitation workers to
handle it.

The disposal of chipped and broken items, including chinaware , glassware, and
earthenware , requires special care to ensure safety and minimize environmental impact. Here
are the recommended processes for disposing of these types of items:

1) Chinaware Disposal

Chinaware (such as porcelain or ceramic dishes, cups, or vases) is often fragile and can cause
injury if not disposed of properly.

Disposal Process:

Ensure Safety: Use gloves or protective equipment to handle broken chinaware to prevent
cuts or injury.

Packaging for Disposal: Carefully wrap chipped or broken chinaware in newspaper or padded
material to prevent further breakage or injury during transport to a disposal site.

Sorting: Separate chinaware from other materials like glass or plastic for proper recycling or
disposal.

Recycling: Some ceramic and porcelain items can be recycled, though this varies by location.
Check with local recycling centers to see if they accept such materials.

Landfill: If recycling is not an option, dispose of the broken chinaware in a sealed bag or box
in the landfill to avoid causing harm to others.

Upcycling or Repurposing: Broken chinaware can be repurposed into art projects, mosaics, or
decorative items.

2) Glassware Disposal

Glassware includes items like glasses, vases, and other glass containers. Glass is recyclable,
so disposal methods prioritize recycling.

Disposal Process:

Safety Precautions: Handle broken glassware with care. Use thick gloves or tongs to pick up
larger pieces and a broom and dustpan for smaller fragments.

Wrap for Disposal: Wrap sharp edges in paper or cloth before disposal to prevent injury to
waste handlers.

Recycling: Glass is highly recyclable. Place glass items in a designated recycling bin (if local
recycling services accept glass). Make sure the items are clean and free of food residue.
Landfill: If recycling is not available, dispose of glassware in the general waste, ensuring it is
safely packaged to avoid injury.

Donation (if minor damage): If the item is chipped but still usable, consider donating it to charity
or repurposing it for other uses.

3) Earthenware Disposal

Earthenware (including clay pots, terracotta items, and stoneware) can be more difficult to
recycle but should be handled with care to prevent injury.

Disposal Process:

Safety Measures: Wear gloves to protect hands from sharp edges of broken earthenware.

34
Food and Beveraderoduction (Cooking)



Packaging for Disposal: Place broken earthenware in a sturdy container or wrap in protective

material to prevent sharp fragments from escaping during transport.

Recycling: Earthenware is not widely accepted for recycling, but some specialized facilities

may accept it, particularly if ités untreated or
Composting (If Applicable): Unpainted, unglazed earthenware may be compostable in some

cases because it is made from natural materials.

Landfill Disposal: If no recycling option is available, dispose of earthenware in the landfill,

ensuring it is properly wrapped and secured to prevent injury during handling.

Repurposing or Reuse: Broken earthenware can sometimes be reused in garden projects or

as a base for creating decorative items or mosaics.

General tips for all items:
Label the Waste: In some cases, broken items may be considered hazardous if they can cause
injury. It's a good practice to label or mark broken containers as "sharp" or "fragile" to alert
waste handlers.
Check Local Regulations: Disposal methods can vary depending on your location, so it's
always a good idea to check local guidelines for recycling and waste disposal.
Special Waste Services: In some regions, there are specialized waste collection services for
broken or fragile items, especially if they are part of a business's operations (such as in hotels
or restaurants).
Proper disposal ensures safety, environmental responsibility, and minimizes harm to others.
Food handling areas:
Keep all food off the floor in sealed containers that are not accessible by pests. Block off all
holes in the premises that may afford access to rodents with a hard, gnaw resistant material.
Block all gaps under doors and fit pest screens to doors and windows that may be left open.
Basic practices to prevent access to food and water are:

A keep doors closed when not in use;
remove spillages quickly;
keep garbage storage areas clean and containers shut;
garbage containers should be bird proof;
remove any standing water where possible;
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Self-Check 1.3

1. What is cleaning and sanitizing?

2. Why sanitization is important?

3. What are chemicals and cleaning agents?

4. Which materials are used as containers of food and beverage?
5. How do you dispose of broken or chipped glassware?

6. How do you dispose of broken dishes?

7. How do food handlers avoid pests?

8. How can you control pests in the food processing area?
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Answer Key 1.3

1. What is cleaning and sanitizing?

Cleaning:

Cleaning is the complete removal of food soil using appropriate detergent chemicals under
recommended conditions. It is important that personnel involved have a working
understanding of the nature of the different types of food soil and the chemistry of its removal.
Sanitization:

Sanitizing is the act of making something clean and free from harmful substances,
contaminants, or pathogens. It involves applying a cleaning process to reduce or eliminate
bacteria, viruses, dirt, and other harmful agents. The goal is to make the object, surface, or
environment safer, typically to prevent illness or contamination.

2. Why sanitization is important?

Sanitization is important for several key reasons, primarily to ensure health, safety,
security, and functionality in various contexts: Could you explain general sanitization?

In summary, sanitization is critical to protecting public health, ensuring safety,
preserving the integrity of equipment and data, and complying with regulations.

3. What are chemicals and cleaning agents:

In workplace protocols, chemicals and cleaning agents are used to ensure cleanliness,
hygiene, and safety. Here is a brief overview of the common chemicals and cleaning agents
typically used in workplace settings:

4.Which materials are used as containers of food and beverage?

Materials that have traditionally been used in food packaging include glass, metals
(aluminum, foils and laminates, tinplate, and tin-free steel), paper and paperboards,
and plastics.

5.How do you dispose of broken or chipped glassware?

The disposal of chipped and broken items, includimgaware, glassware andearthenware,
requires special care to ensure safety and minimize environmental impact. Here
recommended processes for disposing of all items:

General tips for all items:

Label the Waste: In some cases, broken items may be considered hazardous if they can cause
injury. It's a good practice to label or mark broken containers as "sharp" or "fragile" to alert
waste handlers.

Check Local Regulations: Disposal methods can vary depending on your location, so it's
always a good idea to check local guidelines for recycling and waste disposal.

Special Waste Services: In some regions, there are specialized waste collection services for
broken or fragile items, especially if they are part of a business's operations (such as in hotels
or restaurants).

Proper disposal ensures safety, environmental responsibility, and minimizes harm to others.
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6.How do you dispose of broken dishes?

If dishes are broken, or have bad chips, cracks or stains, toss them. Wrap any sharp

edges or pieces i n newspaper, pl ace them in
glass, 0 and throw them away. Broken gl ass i s
for sanitation workers to handle it.

7.How do food handlers avoid pests?

Keep all food off the floor in sealed containers that are not accessible by pests. Block off all
holes in the premises that may afford access to rodents with a hard, gnaw resistant material.
Block all gaps under doors and fit pest screens to doors and windows that may be left open.

8.How can you control pests in the food processing area?
Basic practices to prevent access to food and water are:

A keep doors closed when not in use;

remove spillages quickly;

keep garbage storage areas clean and containers shut;
garbage containers should be bird proof;

remove any standing water where possible;

> > > >
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Module -2

MODULE TITLE: ORGANIZE AND PREPARE FOR COOKING
Unit Code: SICIP -THS-FBP-02-O

Skills for Industry Competitiveness and Innovation Program (SICIP)
Finance Division, Ministry of Finance
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Module -2
Module Title: Organize and prepare for cooking

Unit Code: SICIP -THS-FBP-2-O Nominal Hours: 20 hours

Module Descriptions:

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

Learning Outcomes:
After completing this module, trainee must be able to

A WDN P

Clean and sanitize tools, equipment & kitchen premises
Receive and store goods

Prepare tools, equipment, utensils and ingredients.
Dispose waste materials and restore tools and equipment.

Assessment Criteria

11
1.2
1.3

14

15
1.6

1.7

1.8
1.9
1.10
1.11

1.12
1.13
1.14
1.15
1.16

1.17

1.18
1.19

Personal protective equipment (PPE) is worn as per workplace safety requirements.
Cleaning schedules are followed based on workplace cleaning procedures.
Chemicals are selected and applied for safe cleaning and sanitizing of kitchen
equipment.

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

Tools, equipment and utensils are identified and recognized for their appropriate use.
Tools, equipment and utensils are cleaned, sanitized and sterilized following
workplace standards.

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

Incoming goods are checked and received according to delivery procedures.

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

The temperature of perishable goods is recorded according to storage requirements.
Stock levels are recorded and updated in accordance with inventory management
procedures.

Goods are labelled and stored following food safety standards.

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

Ingredients are identified according to job specifications.

Ingredients are selected and prepared following standard recipes.

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

Waste materials are sorted and disposed according to sanitary regulations, company
practices and standard procedures.

Cleaning chemicals are disposed of safely following standard disposal protocols.
Chemicals and equipment are stored safely and correctly in designated positions
and storage areas.
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Information Sheet 1 2.1

Learning outcome 1: Clean and sanitize tools, equipment and kitchen premises.

Learning objectives: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.

Contents:

11
1.2
1.3
14
15
16
1.7

11

O¢ O« O« O¢ O«

Here are the uses of each personal protective equipment:

1)

2)
3)
4)
5)
6)

7

8)
9)

Personal protective equipment (PPE)

Workplace cleaning schedule

Chemicals for safe cleaning and sanitizing

Working surface cleaning and sanitizing

Identifying and uses of kitchen tools, equipment and utensils
Clean, sanitize and sterilize tools, equipment and utensils.
Assembling and disassembling equipment safely

Personal Protective Equipment (PPE)

It is most important that people working in the
kitchen should wear suitable clothing and
footwear. Suitable clothing must be:
Protective

Washable

Light in weight

Strong

Absorbent

APRON

Added protection from spills
and hazards

PANTS

Loose + checkered pattern
pants distract from spills and
A allows movement in the kitchen

Chef hat (Toque): This is tall in shape and white in
color. It can be made from disposable paper,
starched linen or light reinforced materials. It is
worn to prevent the hair from falling on to the food.
Chef coat: This is usually white, double-breasted, and may have removable plastic
buttons.

Neckerchief: This is usually white, red or green and is worn around the neck to prevent
sweating in the heat of the kitchen.

Apron: This is thick white linen with removable tapes. It is worn to knee length to
protect fire and oil coming in contact with the worker.

Trousers: These are made of light cotton materials, in black and white checks.
Safety Shoes: Suitable foot wear is as important as any other parts of the uniforms.
Safety shoes are recommended. Shoes are worn to prevent slipping and protect feet
from stab wounds should knives be dropped.

Hand Gloves: Protect hands from contaminants, chemicals, and physical injuries.
Ensure hygiene and prevent cross-contamination in food production or medical
environments.

Face Mask: Protect the wearer from inhaling harmful particles, dust, or pathogens.
Prevent the spread of infectious agents, especially in food handling, healthcare, and
laboratory settings.
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1.2

10) Safety Glasses:

Protect eyes from flying debris, chemicals, and harmful radiation

Prevent eye injuries in environments where there are risks of splashes, sparks, or

airborne patrticles.
Workplace cleaning schedule:

Cleaning schedules for tools, equipment, and premises in food production are strictly
followed as per the workplace cleaning procedures to ensure hygiene and safety

standards are met.

Here is a breakdown of tasks that will help keep your kitchen sparkling every day,

week, month, and year:
Daily kitchen cleaning

A empty the dishwasher and dish drainer, as |
A wash dirty dishes as they happen.

A wipe spills from counters, floors, and app]l
A clean counters.

A sweeping the floor.

A run the dishwasher, as necessary.

A wash out the sink.

A set out a clean rag for the next day.

Weekly kitchen cleaning

A sort through leftover items in the fridge
A clean outside of appliances.

A clean inside the microwave.

A thoroughly disinfect the sink and clean f al
A sanitize sponges.

A mop floors.

A replace dish towels with clean ones

Monthly kitchen cleaning

A inventory pantry items to see whatoés out dat
A take inventory of freezer items that need |1
A clean out the refrigerator and wipe down s
A clean the inside of the dishwasher if nece:
A clean the dish drainer drip pan.

A s-geart tile grout.

Quarterly (or seasonal) kitchen season

A clean refrigerator coils (unplug your frid:
A clean under the refrigerator.

A clean the oven and exhauster hoods.

A sort through and organize cooking tool s, [
and anything you haven't used.

A take inventory of spices and supplements;

of what needs replenishing.
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1.3 Chemicals for safe cleaning and sanitizing:
For safe cleaning and sanitizing, focus on using readily available and effective
chemicals like: chlorine bleach solutions, hydrogen peroxide, and alcohol-based
products like isopropyl alcohol. Always ensure proper dilution and follow safety
guidelines to prevent harm to yourself and others.
Here are some of the chemicals commonly used in cleaning and sanitizing:
0 Chlorine bleach is highly effective against a wide range of pathogens, including
bacteria, virus and fungi.
0 Hydrogen peroxide is also effective against many pathogens but it is considered
comparatively safer for humans and the environment than chlorine bleach.
0 Alcohol based solutions (like 70% higher isopropyl) are effective for cleaning and
sanitizing.
Besides all these we also use iodine solutions for cleaning and sanitizing.
However, it is more costly than the other alternatives.

(@]

1.4 Working surface cleaning and sanitizing

Cleaning practices are the methods used to maintain standards of cleanliness and

hygiene. Here are such areas that must be cleaned properly to ensure the best

kitchen hygiene.

1) Kitchen walls:

Mix equal quantity vinegar and baking soda in a bucket of warm water.

Wear protective gloves to avoid direct contact.

Soak a sponge in the cleaning solution and wipe your kitchen walls with it in a

circular motion.

3 Rinse the walls with plain water and wipe them dry with a towel.

2) Floors:

3 Combine 1/2 cup water, 1/2 cup dishwashing detergent, 1-2/3 cups baking soda,
and 2 tablespoons distilled white vinegar.

3 Stir the mixture until everything is dissolved.

3 Pouritinto a spray bottle. Wash flooring in small sections by spraying on, mopping
off, then rinsing thoroughly with warm water.

3) Drainage System:

MW (W W

3 Scrub and rinse. Give your sink a good scrub with a soap-dispensing brush.

3 Clean the nooks and crannies. Don't forget to clean those hard-to-reach spaces
that harbor germy grime.

3 Disinfect it.

3 Clean your tools, too.

3  Keep it tidy.

4) Shelves:

3 First wash with warm, soapy water, then rinse with clear water.

3 Apply the bleach solution liberally with a clean rag, and rub it over the shelves and
interior walls.

3 Soak and wring out the rag frequently to ensure full disinfectant coverage.

5) Working Table:

3 Clean the working table with an appropriate cleaner.

3 After cleaning, thoroughly rinse the table with clean water.

3 Apply sanitizing. Such as quat-based, chlorine-based and alcohol-based.
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Allow the sanitizer to remain wet on the surface. Most sanitizers are fine to just let
air dry and not rinse afterwards.

Kitchen Hood:

Remove the filters from the hood.

Carefully take out the filter from the range hood.

Fill a sink with boiling water, baking soda and dish soap.

Submerge greasy filters in water.

Scrub the filters.

Place the dishwasher on a hot cycle.

Allow to dry.

Lights and ceilings :

Combine 1 cup warm water, 4 drops liquid dish detergent and 2 tablespoons white
vinegar in a spray bottle.

Lightly spray the area then go over it with a damp paint roller or microfiber mop.
Cover the roller with a clean white cloth dipped in water and dab the area again
to remove soapy residue.

Ovens, stoves, cooking equipment:

Wash thoroughly with hot soapy water. Scour any unpolished surfaces, such as
the insides of pans, with soapy steel wool pads.

However, do not scour plated aluminium surfaces because it might remove the
finish.

Sanitize in a bleach solution (1 tablespoon unscented chlorine bleach per gallon
of warm, not hot, water).

Kitchen sink and appliance:

Scrub and rinse. Give your sink a good scrub with a soap-dispensing brush.
Clean the nooks and crannies.

Don't forget to clean those hard-to-reach spaces that harbor germy grime.
Disinfect it

Clean your tools, too.

Keep it tidy.

10) Store rooms and cupboards/ cabinet:

e

e

Wipe down the inside of cupboards and drawers with warm, soapy water or white
vinegar diluted with warm water i about one part vinegar to two parts warm water.
Rinse and dry.
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1.5 Identifying and using of kitchen tools, equipment and utensils:

Here are some images of tools, equipment and utensils and their uses given bellow:
Tools: Kitchen tools are non-electric, hand-held implements used for tasks like cutting, mixing,
and measuring to prepare and cook food.

SI Name Image Usage
A spatula is a hand-held tool that is
1 Spatula o L :
used for lifting, flipping, or spreading.
A whisk is a cooking utensil which can
be used to blend ingredients smooth or
2 Wire Whisk to incorporate air into a mixture, in a
process known as
whisking or whipping.
Knife Knife Sharpening is primarily used by
3 Chefs before and after they use their
sharpeners Kni
nives.
Knife sharpening stone smooth's out
Knife the rough edge on a blade after you
4 sharpening sharpen a knife. It also helps revive
stone that edge after you've been
cutting, slicing or chopping for a while.

46
Food and Beverageroduction (Cooking)



5 Grater

A grater, also known as a shredder, is
a kitchen utensil used to grate foods
into fine pieces.

6 Skimmer

The skimmer is used to skim off the
foam that forms on the surface of
cooking liquid. It can also be used to
drain foods that are prepared in liquid.

7 Strainers

Also known as colander, a kitchen
utensil used to strain foods such as
pasta or to rinse vegetables.

8 Roasting Fork

A roasting fork allows the cook to
easily reach into ovens or pots and
quickly move or turn roasts, meat
loaves, turkeys and other foods that
are in the process of baking or
broiling.

9 Chef Knives

A Chef knife is used to chop and dice
vegetables, fruit, and herbs. As well as
cutting a variety of other ingredients
like meat, poultry, and fish.
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A peeler is a kitchen tool consisting of
a metal blade with a slot with a sharp

10 Peeler edge attached to a handle, used to
remove the outer layer (the "skin" or
"peel") of some vegetables
A scoop is used to measure a portion
11 Scoop e.g. cookie dough, to make melon

balls, and often to serve ice cream

12 Meat Hammer

A meat tenderizer, or meat hammer is
a hand-powered tool used to tenderize
slabs of meat in the preparation for
cooking.

A kitchen utensil that is used to open

13 Can opener or remove the top from a metal can.
Ladles are used to dish soups of all
kinds from the pot to the soup bowl

14 Ladle also serves small portions of sauce or

to top pasta with various
sauces and gravies.
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15 Spoons N

A kitchen spoon is used for several
purposes, such as stirring, serving and
transferring food.

16 | Chopping Board

The kitchen cutting board is commonly
used in preparing food.

Red: raw meat,

Brown: Cooked meat,

Green: Vegetables and fruits,

Yellow: Poultry,

Blue: Fish and Seafood,

White: Dairy products and baking
items,

Violet: Allergen food

Utensils: Kitchen utensils are small, non-electric cooking containers used for various

cooking and food preparation tasks.

Sl Name

Usage

17 Cooking pot

A cooking pot is used for all types of
food preparation, such as boiling,
frying, sautéing, baking, broiling, and
roasting of foods.

18 Stock pot

A large, deep stock pot that is most
often used to make stock, soup, stew,
chili, and to boil noodles, pasta, corn,
vegetables, and seafood.

19 Braising Pan

Braising pans can serve as a kettle for
cooking soups, stews, chili, rice, pasta
and sauces. As a braiser, these units
quickly brown food and

simmer food products.
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20

Roasting Pan

A large size of whole birds and large
cuts of meat use of a roasting rack
allows for even heating when opting to
roast rather than braise,

and the high walls allow you to cook,
baste, and braise veggies and
starches while your meat cooks.

21

Sauté Pan

A sauté pan is ideal for stirring
ingredients while its construction
ensures superior heat retention when
cooking.

22

Wok

A wok is most commonly used for stir-
frying, but because of its unique
design, it has several other potential
uses as well.

23

Fry Pan

A Fry Pan is primarily used for stirring
and frying foods together, quick-
cooking, and crisp frying.

24

Chafing Dish

It is used for cooking at table, notably
in Gueridon service, or as a food
warmer for keeping dishes at a buffet
warm.
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Equipment:

Sl Name

Usage

25 Blender

Blenders are used to grind semi-solid
ingredients, such as fresh fruits and
vegetables, into smooth purées.

26 Grinder -~

Grinders are used to make pastes from
spices, grains and lentils,

27 | Meatmincer | 7 eliaSv.

A meat grinder is a kitchen appliance for fine
chopping (‘mincing") and/or mixing of raw or
cooked meat, fish, or similar food.

28

Meat slicer

Meat slicer is a tool used in butcher shops
and delicatessens to slice meats, sausages,
cheeses and other deli products.

29 Potato Peeler

This is used to remove the outer layer (the
"skin" or "peel"”) of some vegetables such as
potatoes, broccoli stalks, and carrots, and
fruits such as apples and pears.

30 Air fryer

The air fryer is especially suited for cooking
foods that you want extra crispy or crunchy,
such as French fries, fried chicken and baked
potatoes with crispy skins.
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31

Cooking
Ranges

A range top uses for cooking, stir frying,
grilling, sautéing, searing, boiling, broiling,
etc., they use the base for baking, roasting,
warming or storage.

32

Micro Oven

A micro oven is used for reheating food,
cooking, disinfecting kitchen items, making
citrus fruits juicier, heating beauty products,
roasting garlic, de-crystallizing honey,
proofing yeast.

33

Combi Oven

A combi oven is a three-in-one oven which
allows you to cook with steam, hot air
(convection) or a combination of both.

34

Salamander

Salamanders are kitchen devices used for
broiling, browning, caramelizing, glazing,
grilling and toasting

35

Steamer

Steamers are used primarily to cook
vegetables, seafood, and other foods where
moisture retention is essential to visual
appearance and taste.

36

Ice Machine

An ice maker is a kitchen appliance dedicated
to making a large amount of ice in the comfort
of your workplace.
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37 Ice cream
machine

An ice cream maker is a machine used to
make small quantities of ice cream for
consumption.

38 Refrigerator/

The fundamental reason for having a

Chiller refrigerator is to keep food cold. Cold
temperatures help food stay fresh longer.
39 Freezer The main use of a freezer is to store food at a

cool temperature and preserve its taste,
texture, and freshness

40 | Food Processor

A food processor is a versatile kitchen
appliance that can quickly and easily chop,
slice, shred, grind, and puree almost any
food.

41 Food warmer

A food warmer is typically a table-top device
used to maintain the serving temperature of
prepared food.

42 Deep Fryer

Deep fryers let you cook foods in deep oils or
fats heated to high temperatures. They make
crispy chicken fingers, fish, French fries and
other foods quickly and easily.
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43

/

_ A kitchen device used to measure the weight
of ingredients and other food.

Weighing scale

44
Measuring Measuring cups and spoons are used to
Cups and establish exact measurements for ingredients,
spoons achieving the perfect balance in any recipe.

1.5 Clean, Sanitize and Sterilize tools, equipment and utensils:
Cleaning, sanitizing and sterilizing are distinct processes used to prepare tools,
equipment, and utensils for safe use. Cleaning removes visible dirt and debris. Sanitizing
reduces the number of microorganisms to a safe level. Sterilizing eliminates all
microorganisms. The appropriate methods depend on the intended use and level of risk
associated with the item.

0 Cleaning involves removing visible dirt, food particles, and other debris from surfaces.
This is typically done with soap and water, often with a scrubbing action to dislodge
stubborn materials.

0 Sanitizing aims to reduce the number of microorganisms (bacteria, viruses, fungi, etc.) to
a safe level, making the item safe for its intended use.

0 Sterilizing is the most rigorous process, aiming to eliminate all forms of microbial life,

including bacteria, viruses, fungi, and spores.

Workplace standards and compliance

All industries have their own hygiene and safety standards guided by local and

international bodies such as:

HACCP (Hazard Analysis Critical Control Point)  in food industry

OSHA (Occupational Safety and Health Administration)

FDA or local food and drug agencies

ISO standards for quality and hygiene

Employers must provide proper training to staff, ensure the availability of cleaning agents
and tools, and conduct regular audits to maintain hygiene compliance.

Conclusion

Following proper procedures for cleaning, sanitizing, and sterilizing tools, equipment, and

utensils ensures a safe and hygienic environment. It prevents the spread of illness,
maintains product integrity, and ensures compliance with workplace standards and
regulations. Each step is critical-and skipping one can compromise the whole process.
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1.6 Assembling and disassembling equipment safely:

As an example, here we will assemble and dissemble an electric mixer machine below-

Assembling:

Place the bowl onto the Check the speed setting is Put in the attachment you
stand and make sure it is turned to zero (0) before you need. This attachment is the
firmly in place. start. balloon whisk, used for

beating things like cream,
batter or eggs.

Disassembling:

Use a basin of warm water and detergent.
Wipe down the base and motor area.
The attachments can be washed in a dishwasher.
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Self-Check-2.1

Given tick mark of correct answer:

1) Which one should be fallen in the DAILY kitchen cleaning schedule?
a) Clean outside of appliances.
b) Clean inside the microwave.
c) Clean out the refrigerator and wipe down shelves and drawers.
d) Sweeping the floor.
2) Which one should not fall under the MONTHLY kitchen cleaning schedule?
a) Clean outside of appliances.
b) Spot-clean tile grout.
c) Clean the dish drainer drip pan
d) Clean out the refrigerator and wipe down shelves and drawers
3) Which one should fall under the MONTHLY kitchen cleaning schedule?
a) Run the dishwasher, as necessary.
b) Wash out the sink.
c) Set out a clean rag for the next day.
d) Spot-clean tile grout.
4) Which one falls under the QUARTERLY kitchen cleaning schedule?
a) Run the dishwasher, as necessary.
b) Clean under the refrigerator.
c) Clean inside the microwave.
d) Clean the dish drainer drip plan.
5) Which one should fall under the WEEKLY kitchen cleaning schedule?
a) Run the dishwasher, as necessary.
b) Sort through the leftover items in the fridge
c) Wash out the sink.
d) Set out a clean rag for the next day.

Short Questions:
6) Which chemicals are commonly used for safe cleaning and sanitizing?
Ans:
7) What is the cleaning and sanitizing process of the working table?

Ans:

8) Why do we wear chef hats (Torque) in the workplace?
Ans:

9) What are tools?
Ans:
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Answer Key -2.1

Answers:
1 2 3 4 5
d a d b b
6) Chlorine bleach, Hydrogen peroxide, isopropyl, iodine solutions

7 Working Table:

g
e
e

K]

Clean the working table with an appropriate cleaner.

After cleaning, thoroughly rinse the table with clean water.

Apply sanitizing. Such as quat-based, chlorine-based and alcohol-
based.

Allow the sanitizer to remain wet on the surface. Most sanitizers are
fine to just let air dry and not rinse afterwards.

8) It is worn to prevent the hair from falling on to the food.

9) Tools are hand-held implements used in the kitchen to assist with food preparation
and cooking tasks. These tools are not powered by electricity and are typically used for
cutting, measuring, mixing, peeling, stirring, and other basic functions.
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Activity Sheet -2.1.1

Task: Identify the tools and write their usages for each of them.

Instructions:

0

¢ O¢ O«

Read and understand the directions carefully:

this practical demonstration is based on the performance criteria from all or some of
the units of competency in organize and prepare for cooking

this assessment activity will be used to measure your underpinning skills

you will have fifteen (15) minutes to familiarize yourself with the resources to be used
you have one (1) hour to complete this demonstration

Procedure:

O¢ O¢ O¢« O¢« O«

Wear personal protective equipment (PPE) as required for the task to be performed
Read the specific information provided

Collect all materials needed to complete the task

Perform the task within the given time

Observe and follow Occupational Health and Safety (OHS) requirements at all times

Job Specification Information:

O¢ O¢ O¢« O«

Collect required supplies, materials, tools and equipment required for the job.
Check for the picture very carefully.

Identify the tools and put the names into the second blank column.

Write the usages of those tools and put them into the third blank column.

Drawing / diagram or sketch:

SL Image Name Usages
1
2
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Resources Required:

Tools: Job sheet and specification sheet
Equipment: N/A

Machinery: N/A

Materials: Pen, Pencils

PPE: Apron, Hand gloves and Mask
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Activity Sheet -2.1.2

Task: Identify the utensils and write their usages for each of them.

Instructions:

0

¢ O¢ O«

Read and understand the directions carefully:

this practical demonstration is based on the performance criteria from all or some of
the units of competency in organize and prepare for cooking

this assessment activity will be used to measure your underpinning skills

you will have fifteen (15) minutes to familiarize yourself with the resources to be used
you have one (1) hour to complete this demonstration

Procedure:

O¢ O¢ O¢« O¢« O«

Wear personal protective equipment (PPE) as required for the task to be performed
Read the specific information provided

Collect all materials needed to complete the task

Perform the task within the given time

Observe and follow Occupational Health and Safety (OHS) requirements at all times

Job Specification Information:

O« O¢ O« O«

Collect required supplies, materials, tools and equipment required for the job.
Check for the picture very carefully.

Identify utensils and put the names into the second blank column.

Write the usages of those utensils and put them into the third blank column.

Drawing / diagram or sketch:

SL Image Name Usages
1
2
3
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Resources Required:

Tools: Job sheet and specification sheet
Equipment: N/A

Machinery: N/A

Materials: Pen, Pencils

PPE: Apron, Hand gloves and Mask
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Activity Sheet -2.1.3

Task: Identify the equipment and write their usages for each of them.

Instructions:

0

O¢ O¢ O«

Read and understand the directions carefully:

this practical demonstration is based on the performance criteria from all or some of
the units of competency in organize and prepare for cooking

this assessment activity will be used to measure your underpinning skills

you will have fifteen (15) minutes to familiarize yourself with the resources to be used
you have one (1) hour to complete this demonstration

Procedure:

O¢ O« O¢ O¢ O«

Wear personal protective equipment (PPE) as required for the task to be performed
Read the specific information provided

Collect all materials needed to complete the task

Perform the task within the given time

Observe and follow all health and safety (OHS) requirements at all times

Job Specification Information:

O¢ O¢ O«

Collect required supplies, materials, tools and equipment required for the job.
Check for the picture very carefully.

Identify the tools, equipment and utensils and put the names into the second blank
column.

Write the usages of those tools, equipment and utensils and put them into the third
blank column.

Drawing / diagram or sketch:

SL

Image Name Usages
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Resources Required:

Tools: Job sheet and specification sheet
Equipment: N/A

Machinery: N/A

Materials: Pen, Pencils

PPE: Apron, Hand gloves and Mask
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Information Sheet -2.2
Learning outcome 2: Receive and store goods

Learning objectives:
After completion of this information sheet, the learners will be able to explain, define and
interpret the following contents.

Contents:
2.1 Checking incoming goods and receiving procedures.
2.2 Inspection of items for quality, quantity, date and temperature
2.3 Temperature of perishable goods.
2.4 Stock levels recording
2.5 Labeling and storing goods

2.1 Checking incoming goods and receiving procedures:

Kitchen goods encompass all items used in a kitchen, including raw ingredients like
fresh produce, meats, and grains, as well as the tools, utensils, cookware, and
appliances necessary for food preparation, cooking, and serving.
Here are some of the goods:
Food: Rice, meat, poultry, fish, seafood, vegetables, pasta, pulses, egg, fruits.
Beverage: water, fruit juice, tea, coffee, milk, wine, essence, food color.
Equipment: blender, burner, chiller, freezer, deep fryer, grinder, oven.
Packaging materials: Food container, paper box, bags, disposable box and cutleries.
Cleaning agent: Liquid soap, detergent, degreaser, disinfectants.

Incoming goods:

Receiving goods is an important task in a hospitality workplace. You have to check that
the right goods have been sent and that they are in good condition. Once the goods
have been accepted, they have to be paid for. Every workplace will have its own
procedure for receiving goods.
The basic stages are:

0 Prepare for receiving the goods.

0 Check documentation.

0 Do temperature checks.

0 Check the quality of goods.

0 Sign off on delivery.

Prepare for receiving the goods:

Most of the time goods arrive at an arranged time, so everything will go more quickly
and smoothly if you plan ahead and have everything you need ready. If you rush or are
not careful when you receive goods, you might make mistakes.

Check documentation:
Orders and deliveries have to be recorded and checked. Before you accept a delivery,
you need to check that what has been delivered is exactly what you have ordered. You
do this in 2 ways:
a) Check delivery document against order form:

b) Check actual delivery against delivery document:
Temperature check:

Always check for temperature compliance, specifically:
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Refrigerated goods should be delivered at 4°C / 40°F or below.

Frozen goods should be delivered at -18°C / 0°F or below

Ice cream is the exception to the frozen goods rules. Ice cream should be delivered at
a temperature between -12°C to -14°C / 7°F to 10°F

0 Check frozen foods with a thermometer to make sure they did not thaw in transit.

Check quality of Goods:

The first step in the receiving procedure is to ensure that the delivery vehicle is in a

clean and well-maintained condition. This helps to ensure that cross-contamination is

minimized. The next step is to check the truck/Internal temperature of the vehicle. This

ensures that the cold chain is maintained.

O« O«

2.2 Inspection of items for quality, quantity, date and temperature

Inspection of items for quality, quantity, date, and temperature is a process that ensures
products meet the required standards and conditions for distribution or use. Here is a brief
breakdown of each component:

Quiality Inspection : This involves checking the items for defects, damage, or any other
issues that could affect their functionality or appearance. It ensures that the product
complies with the specifications or standards set by the manufacturer or regulatory
authorities.

Quantity Inspection : This refers to verifying that the correct number of items are present
in a shipment or batch. It ensures that the amount received matches what was ordered
or expected.

Date Inspection : This includes checking the manufacturing, expiration, or best-before
dates on perishable goods or time-sensitive products. It ensures that the items are within
their usable or sellable period.

Temperature Inspection : For items that are temperature-sensitive (e.g., food,
pharmaceuticals), it's essential to monitor and record the temperature during storage,
transport, and delivery. This ensures the items have been kept within safe temperature
ranges to maintain quality and safety.

This process is often part of quality control in industries like food, pharmaceuticals, and
manufacturing to prevent any issues related to defective or improperly stored goods.

2.3 Temperature for Perishable Goods:
Meats, fish, poultry and dairy are all perishable foods. In addition, foods become
perishable after they have been cooked and must be refrigerated.
0 According to the FDA Food Code, all perishable foods that are opened or prepared
should be thrown out after 7 days, maximum.
0 No leftovers should survive in your fridge for longer than that.
0 Perishable foods should be refrigerated at 43 or below.
0 For long-term storage, perishable foods should be frozen at -183 or below.
2.4 Stock levels recording
A receiving record is recorded information about goods received either manually or
electronically. Information recorded can include:
A receiving number
Person who received the shipment
Name of shipper and carrier.
Place from which the goods were shipped

O¢ O¢ O¢ O«
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Number of items delivered and condition

Shipping charges

Department or store that ordered the merchandise
Date the shipment was received

O¢ O« O« O«

2.5 Labeling and Storing Goods:
Here are the steps:

0 Check labels on incoming ingredients -- supplier may have sent the wrong product,
substitute product or used the wrong label.

0 Ensure vehicles and shipping containers are sanitized before and after shipping.

0 Handle raw materials in specified areas to minimize cross contamination between
allergenic and non-allergenic ingredients.

0 Clearly label raw materials to indicate they contain food allergens (ex: color-coded
containers, tags).

0 Thoroughly clean and sanitize equipment between processing allergen containing

products and non-allergen containing products.

1. received: Check frozen foods with a thermometer to make sure they did not thaw in
transit. Put away at once.

2. Store promptly: Store refrigerated goods at 43 or below as soon as possible after
receiving. Frozen foods must be held at -183 or below.

3. Update inventory: Immediately record received goods in the inventory management
system.

4. Document everything: Keep records of deliveries, inspections and any discrepancie
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Self-Check-2.2

Fill in the blanks:

1. According to the FDA Food Code, all perishable foods that are opened or prepared

should be thrown out after , maximum.
2. Ice cream should be delivered at temperature.
3. Frozen goods should be delivered at or below.
4. Refrigerated goods should be delivered at or below.
Questions:

5. What procedures should be followed while receiving goods?
Ans:

6. How to record the receiving stock levels?
Ans:

7. Write about inspecting the date when it comes to stored inventory.

AnNs:
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Answers Key -2.2

Answers:

7 days
-12°C to -14°C
-18°C
4°C
The basic stages are:
Prepare for receiving the goods.
Check documentation.
Do temperature checks.
Check the quality of goods.
3 Sign off on delivery.
6. A receiving record is recorded information about goods received either manually or
electronically. Information recorded can include:
3 A receiving number
Person who received the shipment
Name of shipper and carrier.
Place from which the goods were shipped
Number of items delivered and condition
Shipping charges
Department or store that ordered the merchandise
Date the shipment was received

arwdne

W W W W

W (W (W (W W W W

7. Date Inspection includes checking the manufacturing, expiration, or best-before dates
on perishable goods or time-sensitive products. It ensures that the items are within
their usable or sellable period.
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Learning objectives:

Information Sheet -2.3
Learning outcome 3: Prepare tools equipment, utensils and ingredients

After completion of this information sheet, the learners will be able to explain, define and
interpret the following contents.

Contents:
3.1 Tools, equipment and utensils based on job requirement
Identification of ingredients as per job specifications

3.2
3.3
3.4

Selecting ingredients according to a recipe

Performing Mise-en place as per food preparation standard

3.1 Tools, equipment and utensils based on job requirement
Follow Information Sheet 2.1 (1.5)

3.2 ldentification of ingredients as per job specifications:
Ingredients ( Seasoning, Spices and Herbs, Fats and oil, dairy products, Meat, Poultry, Fish
and Vegetables): Here are the ingredients and their usages-

Name Image Usage
Corn flour is a fine, starchy maize flour used to
Corn flour
make a short texture.
Cooking Oil comes from plants, used in frying,
: . baking, and other
Cooking oil g . . .
types of cooking. It is also used in food
preparation and flavoring.
Butter is the most prized fat because of its
delicious flavour and rich,
Butter

creamy mouth-feel. It is used in cooking,
baking and making sauces.

Food and Beverageroduction (Cooking)

69




Mozzarella
Cheese

Mozzarella - the name is applied to a variety of
cheese which are made using the 'pasta filata'
method. It is usually served the day after
preparation for the fresh taste and often found
in pizza and pasta dishes.

Parmesan
Cheese

Parmesan cheese is made from raw cow's
milk. Parmesan cheese is usually grated over
pasta, spaghetti and also stirred in soups and
stews. Unlike other cheese Vvarieties,
parmesan cheese can simply be roasted and
eaten as a snack.

Yogurt

Yogurt A well-known accompaniment with
Indian meals, curd is also used widely for
marinating chicken and meat. It can be used
as a healthy replacement to cream cheese in
many recipes, like that of cheesecake and
healthy piecrust.

Milk

Milk is a dairy product derived from the
mammary gland of mammals. Milk is used
worldwide as food for humans. It is also
converted into dairy products like cheese,
butter, curd, cream etc.

Condensed Milk \

Condensed milk is commonly added while
preparing desserts. Confectioneries such as
chocolate rolls, egg-less cakes, icing, candies,
kheer, laddoos, milk sweets, and strawberry
smoothies use sweetened condensed milk.

Egg

As an ingredient, egg yolks are an important
emulsifier in the kitchen. Some of the most
common preparation methods are scrambled,
fried, hard-boiled, soft-boiled, sunny side up,
egg bhurji, omelet.
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Skinned
Chicken

Chicken skin acts as a cover which entraps the
juices and fat inside the chicken while it is
being cooked to provide the real flavor to your
dish. The chicken skin can be removed and
used to flavor up the chicken stock. Chicken
skin adds that extra crisp to the fried chicken.

Beef

Beef is usually eaten as roasts, ribs, or steaks,
beef is also commonly ground or minced.
Patties of ground beef are often used

in hamburgers. Processed beef products
include corned beef, beef jerky, and sausages.

Turkey

Turkey is often used as a substitute for
chicken. Turkey is often preferred over beef as
it has lower calorie content. Stuffed turkey is
eaten as a main course in many parts of the
world. It is mostly famous around Christmas
and Thanksgiving. Turkeys are usually baked
or roasted.

Qualil

Quails are mid-sized game birds that are
served as a gourmet dish. They are usually
eaten along with the bones, as they can be
easily chewed. Both quail meat and eggs are
consumed and have a

delicate flavor.

Mutton

Mutton has a chewy texture. It has a strong
fibery taste. It can be made into Indian mutton
curries and stews. Fried, baked and roasted
mutton chops are also used to make cutlets,
kebabs, burgers and koftas.
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Bacon is a cured meat product obtained from
pigs. Curing is a method of food preservation
of meat by using salt in brine or dry packing.
Bacon meat can be consumed in many ways.
It can be smoked, grilled, boiled or baked.

Bacon

Ham is the cured and smoked hind leg of an
animal usually a pig though chicken ham is
also available. Ham is easily available in the
markets. It can be used to make salads,
snacks and many main course dishes.

Ham

Spaghetti is the quintessential Italian pasta. It
is long 7 like a string round in cross-section
and made from durum wheat semolina.

Spaghetti pasta

Penne is likely already a family favorite in your
kitchen. I t 6 s -sleapedh mobdle ¢
with slanted edges. It has ridges that make its
texture ideal for catching sauce.

Penne Pasta

Condiments: A condiment is a prepared food product, such as a sauce, spice, or dressing,
added to food to enhance its flavor.

Name Image Usage

Salt is used as a seasoning agent & used in

Salt V) .
cooking.
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Sugar

Sugar is a sweetener. It can be used in
cooking for increasing the taste.

Dried fenugreek

Popularly known in the Indian subcontinent as
Kasuri Methi, fenugreek leaves are an ancient
spice used for flavoring various dishes. The

leaves leaves have a bitter taste, but when added to
the recipe,
titillate the taste buds.
Lemon grass has a lemony flavor and is used
in teas, soups and curries. Fresh lemon grass
Lemongrass

is widely used in Thai food curries. It can
be used in dried or powdered forms too.

Curry Leaves

Curry leaves are used as a tempering
imparting subtle aroma to the dishes. It is a
very popular seasoning in Asia, especially in
curries where they're used fried in tempering
for rasams, sambhar, dals, chutneys, dhoklas
and upmas.

Soy Sauce

Soy Sauce is widely used as an important
flavoring agent and has been integrated into
the traditional cuisines of many East Asian
and South-East Asian cultures. Producing a
liquid most varieties of soy sauce are salty,
brownish liquids intended to season food
while cooking or at the table.

Herbs: An herb is the leaf of a plant used for seasoning or garnishing food.

Name

Image

Usage
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Rosemary

Rosemary is a herb that is used in food for
flavoring purpose or for fragrance. Rosemary
leaves are added to foods as cooking spice. It
can also be added for flavor into stuffing. It is

often added to soups, salads, and pizza for

that extra taste.

Mint Leaves

Mint is a type of herb with a refreshing flavor.
It can be used dried or fresh. They have a
sweet flavor with a cool after taste. It has a

strong, sharp scent. Chopped mint leaves are

added as garnish in many dishes.

Dill

Also known as Lao coriander, it is an
aromatic ingredient with a delicate sweet
flavor.Dill is also used as a herb to flavor

soups, pickles, salads and other foods or can
be prepared as a vegetable served with
flattened bread.

Thyme

Thyme is typically used in savory dishes like
braised or roasted meat, vegetables, or fish,
as well as in savory baking. It can also be
used to add flavor and depth to marinades,
soups and stocks, cocktail elements, and
teas.

Oregano

Oregano can be used in more than just pizza
and pasta sauce. The beautiful green herb
adds a delicious, and perhaps unexpected,

earthy flavor to several dishes including
chicken, seafood, hamburgers, even beans.

Coriander leaf

Coriander Leaf uses for garnishing & flavoring
food.
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Parsley

Parsley is an herb. In foods and beverages,
parsley is widely used as a garnish,
condiment, food, and flavouring.

Spices: A spice is a dried part of a plant, other than the leaf, used to flavor food.

Name Image Usage
Turmeric Turmeric Powder is widely used as a spice in
Powder South Asian & Middle Eastern cooking.
Red pepper Red Pepper is hot tasting used for seasoning.
. Cumin is an herb; widely used in Middle
Cumin . .
Eastern and Indian cooking.
Garlic is widely used around the world for its
Garlic pungent flavor as a seasoning or condiment.
The flavor varies in intensity and aroma
with the different cooking methods.
. Onion is commonly used as an ingredient in
Onion

various hearty warm dishes.
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Ginger

Fresh root Ginger gives a sharp, hot,
aromatic flavour. Dried ground
ginger is a highly concentrated, spicy and hot
flavour, so take care to use the correct
measure.

Saffron

A unique flavored spice, made from the dried
stamens of the crocus flower. Itis used as a
seasoning in many Asian cuisines. In some

counties it is also used as a dye and in
making perfumes.

Green
Cardamom

Green cardamom is an aromatic spice with a
very wide range of uses. Various dishes like
pulao, curries, biryanis, kebabs and other hot
dishes are infused with its aroma. Sweet
dishes like kheer, phirni, flans, porridge, and
halwa also taste better with their distinctive
flavor.

Cloves

Cloves are a kind of spice used in cuisines all
over the world. It has a strong taste and smell
and is therefore, mostly used as a flavor in
curries, meat or sweet dishes like fruit pies.

Cinnamon

Cinnamon is brown in colour and taken from
the bark of the cinnamon tree. It is available
in dried tubular structures known as
quill and grounded powder. Known for its
fragrant and warm taste, cinnamon is a
popular choice among all spices.

Star Anise

Star anise is used in Oriental cooking. In
Chinese medicine star anise is known to be a
digestive aid. It is usually added whole to the

dish and discarded before serving. Both its
seeds and husk are used as a spice for
cooking.
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Black pepper is a fruit which is dried for use
as a spice. Their powdered form is more often
seen in recipes and other masala's but whole

peppercorns are also used in biryanis,
pulaos, dals etc. They are a very common
condiment for sandwiches, soups, stews,

sauces, curd, salads and grilled meat.

Black Pepper

3.3 Selecting ingredients according to a recipe

Selecting ingredients according to a recipe is essential for achieving the intended flavors,
textures, and overall outcome. The process involves understanding the specific needs of
the recipe and choosing the right ingredients that will complement each other and create
the desired result. Here's how you can approach ingredient selection when following a
recipe:

Steps for selecting ingredients as per recipe

1.

(0]

Understand the recipe requirements

Flavor profile : read the recipe carefully and identify the key flavors (e.g., savory, sweet,
sour, bitter). This will guide you in choosing the ingredients that can achieve that profile.
Texture : determine the desired texture (crispy, creamy, chewy, etc.). For example, a
recipe for a crispy crust requires ingredients that can provide crunch (e.g., breadcrumbs
or nuts).

Appearance : consider the visual appeal of the final dish. For instance, if the recipe calls
for vibrant vegetables, use fresh, colorful produce to maintain that look.

2. Check ingredient compatibility

Ensure the ingredients will work well together. For example, combining acidic ingredients
like vinegar with a fatty one like olive oil can balance out flavors.
Avoid ingredients that might overpower others or clash in taste or texture unless the recipe
intentionally calls for such combinations (e.g., spicy and sweet).

3. Consider substitutions (if necessary)

If some ingredients are unavailable or don't align with your dietary preferences, look for
substitutions. For instance, if a recipe calls for butter but you're dairy-free, you can
substitute with olive oil or margarine.

Consider the flavor, texture, and cooking properties of substitutes. For example, if
substituting all-purpose flour with almond flour in a gluten-free recipe, be mindful of
differences in texture and binding properties.

4. Choose fresh and high -quality ingredients

Freshness : for ingredients like vegetables, fruits, and herbs, choose fresh, seasonal items
to ensure they deliver the best flavor and texture.

Quality : for items like meats, seafood, and dairy, ensure they are of high quality and are
fresh. The quality of your ingredients directly impacts the final dish's outcome.

5. Consider the cooking process

Ingredients may behave differently based on how they are cooked. For example, some
herbs lose flavor when heated for too long (e.g., basil or cilantro), while others (e.g., thyme,
rosemary) become more flavorful over time.
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o Selectingredients that will hold up well during the specified cooking method (e.g., roasting,
frying, simmering, etc.). For example, delicate fish might not fare well in a long simmer but
is great for grilling.

6.Assess the recipeds quantity

o Ensure that you have enough of each ingredient as specified by the recipe, especially if
the recipe is for a large batch. It's also important to measure ingredients accurately (e.g.,
dry ingredients like flour should be spooned into the measuring cup and leveled off).

o If scaling the recipe up or down, adjust ingredient quantities proportionally to maintain the
balance of flavors and textures.

7. Nutritional considerations

o If the recipe needs to cater to dietary restrictions or preferences (e.g., gluten-free, low-
carb, vegan), ensure that the ingredients comply with those needs.

o For health-conscious recipes, select ingredients that align with the desired nutritional goals
(e.g., using olive oil instead of butter for a heart-healthy option).

8Evaluate the ingredientds shelf 1ife

o Some ingredients, like fresh produce or dairy, may have a short shelf life. Ensure that you
select items that will last throughout the preparation and cooking process.

o For long-term recipes, you may want to choose ingredients with longer shelf lives (e.qg.,
canned vegetables, dried herbs, or grains) if you are preparing them in advance.

9. Check the recipe's method for pre  -preparation :

o Some ingredients may require special preparation before cooking. For instance, some
grains may need to be rinsed, dried ingredients should be sifted, or meat may need
marinating.

o Make sure you have the right equipment and time to prep ingredients according to the
recipe's instructions (e.g., soaking dried beans overnight or tempering chocolate).

Common ingredient selection examples for different types of recipes
Baking : for baked goods, such as cakes or bread, the right flour, leavening agents (baking
soda, yeast), fat (butter, oil), and sweeteners (sugar, honey) are essential. Always use
high-gual ity flour for the best textusely.,, and foll
Sauces and dressings : choose ingredients that provide complementary flavors, such as
tangy vinegar, rich olive oil, fresh herbs, and seasonings. For instance, balsamic vinegar
might be perfect for a balsamic glaze, but not for a lemon-based vinaigrette.

Meat dishes : if preparing meat dishes, choose fresh, high-quality cuts of meat. If
marinating, consider ingredients that tenderize and flavor the meat, such as acids (lemon,
vinegar), fats (olive oil), or spices.

Vegetarian/vegan : for plant-based recipes, focus on using vegetables that are in season
for maximum flavor, along with protein-rich ingredients like beans, lentils, tofu, or tempeh.
Nutritional yeast is often used for a cheesy flavor in vegan recipes.

Soups and stews : select ingredients that will hold up well in liquids and allow flavors to
meld together. For example, root vegetables like carrots and potatoes are ideal for slow
cooking, while more delicate greens should be added closer to the end of cooking to avoid
wilting.

Conclusion
Selecting ingredients according to a recipe is about matching flavors, textures, and
properties to ensure that the final product is delicious, aesthetically pleasing, and functions
as intended. Careful attention to freshness, quality, and compatibility will help you achieve
the best results from any recipe.

78
Food and Beveraderoduction (Cooking)



3.4 performing mise -en place as per food preparation standard

Mise en place is a french culinary term that means "everything in its place." it refers to the

practice of organizing and preparing ingredients and tools before starting cooking. The
goal of mise en place is to ensure that all ingredients are properly measured, prepared,
and arranged so the cooking process runs smoothly and efficiently.

Why Mise -en place?

0 Saves time by having everything ready to combine.
0 Eliminates the chance of culinary disasters that occur from lack of preparation
0 Save space on counters

Here is how to perform mise -en-place according to food preparation standards:
Steps to perform mise -en-place

1.

(0]

Read the recipe thoroughly

Before gathering ingredients, read the entire recipe carefully to understand the required
steps and timeline. This will give you a clear idea of what ingredients and equipment are
needed.

Under st and t he reci peos cooking techni
instructions (e.g., marinating, resting, or chilling).

Prepare your workspace

Clean the area : wipe down countertops and make sure the work area is clean and free
of distractions. This provides a sanitary environment for food preparation.

Organize your equipment : gather all the tools and equipment required for the recipe
(e.g., cutting boards, knives, mixing bowls, pots, and pans). Make sure these are clean
and easily accessible.

Set up cooking stations : if you're preparing multiple dishes or working with a team,
organize your space into distinct areas to streamline the cooking process (e.g., chopping
station, cooking station, plating station).

Gather and organize ingredients

Measure dry and liquid ingredients : before starting, measure all dry ingredients (e.g.,
flour, sugar, spices) and liquids (e.qg., oils, stocks, sauces) as per the recipe. This includes
both whole ingredients and pre-prepared ones like chopped vegetables or grated cheese.
Pre-prep ingredients : wash, peel, chop, dice, mince, or grind ingredients as necessary.
For example, wash and chop vegetables, peel garlic, zest citrus, or prepare herbs.
Separate by cooking order : group ingredients based on when they will be used in the
cooking process. For instance, if you need onions first and garlic later in the recipe, keep
them in separate bowls or containers.

Pre-measure spices : have your spices and seasonings measured and ready to go. This
will save time during cooking and help you avoid over or under-seasoning.

Prep protein and meat :

If the recipe involves meat, poultry, or seafood, ensure they are thawed (if frozen) and
properly prepared. This might involve trimming, marinating, or tenderizing.

Use separate cutting boards for protein to prevent cross-contamination with other
ingredients, particularly fruits and vegetables.

Set up cooking appliances

Preheat the oven or stove : if the recipe requires the use of the oven or any cooking
appliances (grill, stove), make sure they are preheated to the required temperature.
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o Prepare cooking tools :ensure that all cooking equipment, such as pans, pots, or baking

sheets, are clean, ready, and the right size for the recipe.
. Organize garnishes and finishing touches

o Ifthe recipe requires garnishes (e.g., herbs, citrus wedges, nuts), chop and arrange them
before cooking.

o Prepare any finishing elements (like sauces, dressings, or toppings) in advance.

Set up for plating :

o Ensure plates or serving dishes are clean and ready to hold the finished dish. For fine
dining, the presentation of the dish matters, so consider the type of plate, portion sizes,
and arrangement on the plate.

o If necessary, have serving utensils ready for plating or serving (e.g., tongs, spoons,
ladles).

Examples of mise -en-place for different dishes

Salad:

Wash and dry salad greens.

Slice vegetables like cucumbers, tomatoes, and bell peppers.

Prepare your dressing and set aside.

Prepare any garnishes (e.g., croutons, cheese).

Stir-fry

Cut protein (chicken, beef, tofu) into bite-sized pieces.

Slice vegetables (bell peppers, onions, carrots, broccoli).

Measure out soy sauce, garlic, ginger, and other seasonings.

Have cooking oil and stir-fry sauce pre-measured.

Baking (e.g., cake or bread) :

Sift dry ingredients like flour, baking powder, and salt.

Measure and soften butter, sugar, eggs, and milk.

Prepare pans by greasing them or lining with parchment paper.

Preheat the oven to the required temperature.

Conclusion

Performing mise -en-place according to food preparation standards not only ensures a
smooth cooking process but also helps maintain a high standard of hygiene, safety, and
guality. By having everything prepared and organized before cooking, you can focus more on
the actual cooking and presentation, ultimately improving your efficiency, the outcome of the
dish, and overall culinary experience.

O O O o O O O O

O O O o

Some mis -en place definition:

Trimming: this refers to the excess meat scraps that have been cut from larger pieces of meat
and are too small to be sold individually.

Peeling: peeling is a common unit process for many fruits and vegetables to produce fresh-
cut, minimally processed, and canned food products.

Juicing: this refers to the process of extracting juice from plant tissues such as fruit or
vegetables.

Cutting: this means to work the two elements together with two knives or a pastry blender to
the specifications of the recipe.

Slicing: this is a general term that means to cut across the grain into thin, uniform pieces.
Almost every fruit or vegetable can be sliced, as well as other ingredients like cheese and
bread.

80
Food and Beveraderoduction (Cooking)



Filleting: filleting refers to the process of cutting meat or fish off of the bone. While the

resulting piece of boneless meat or fish was historically called a fillet, it is now often used only

in reference to fish.

Boning: a type of cutting utensil that is used to remove the main bone within a cut of meat,

such as a ham or a beef roast. A boning knife will typically have a long narrow blade for ease

of manipulation around bones.

Mincing: mincing is a technique that allows the maximum amount of flavor to be contributed

by the mined food; frequently the minced vegetahb

dish.

Shredding: in cooking, shredding means to cut into shreds or thin strips. Recipes usually call

for shredded food like cheese, carrots and cabbages.

Chopping: chopping means simply cutting something into small, usually even, pieces.

Dicing: dicing is a culinary knife cut in which the food item is cut into small blocks or dice. This

may be done for aesthetic reasons or to create uniformly sized

Crushing: crushing refers to the pressing, grinding, or pounding of an item into smaller

particles, a powder, or a paste.

Water boiling: boiling is a moist-heat cooking method that happens when the liquid's

temperature reaches 100 degrees celsius. Food is completely submerged in water for even

heat distribution.

Pre-heating: preheating is just heating a oven without anything just a prior 10 mins or so

before you put the cake tin or any dishes in. This ensures the oven reaches the proper and

correct temperature.

Skinning: to remove the skin from fish, poultry or game for reasons which include diet, taste

and appearance.

Sifting: sifting is when you pass dry ingredients (e.g. Flour, baking soda, baking powder, or

icing sugar) through a sifter or a fine sieve also called a strainer.

Combining: to stir two or more ingredients with a spoon, or to beat on low speed with a mixer,

until mixed together.

Mixing: mixing is a general term that includes stirring, beating, blending, and binding,

creaming, whipping and folding. In mixing, two or more ingredients are evenly dispersed in

one another until they become one product.

Par cook: precooking refers to the technique of partially cooking foods so that they can be

finished later. For example, one method of preparing french fries involves first boiling, then

frying the potatoes, so they have a crisp exterior and fluffy interior. In stir-fries or other mixed

dishes, meats, root vegetables, and other foods that take a long time to cook, will be par

cooked so they finish at the same time as other foods.

Pre-cooking: this means preparing your ingredients before cooking or food preparation

stages that we can complete before customers make their orders. Pre-cooking includes

preparing vegetables, sauces, curry ingredients, yum ingredients, etc. An example of a menu

item for which you can prepare its sauce beforehand is fish in chili sauce. You can prepare

your chili sauce ahead of time.

Crumbing:

Crumbing means coating a product with bread crumbs or other crumbs or meal before deep

frying, pan-frying, or sautéing. The most widely used method for applying these coatings is
called

the crumbing procedure.

0 Flour.

0 Egg wash.
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0 Crumbs.
Batter mix: Batter is a flour mixture with liquid and other ingredients such as sugar, salt and
egg.
Batter is most often used for pancakes, light cakes, and as a coating for fried foods.
Weighing and measuring ingredients
As part of mise en place, you need to weigh and measure ingredients:
1. Weighing ingredients
a. Dryingredients e.qg. flour, sugar
b. Butter
c. Fruit and vegetables.
2. Use measuring jugs, cups or spoons to measure volume (amount) of liquids and some dry
ingredients such as sugar, herbs and spices.
a. Mili-liter (MI),
b. Liter (L)
c. Teaspoon (Tsp)
d. Tablespoon (Thsp)
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Cleaning raw material
all food raw materials should be cleaned before processing. The purpose is obviously to
remove contaminants, which range from innocuous to dangerous. It is important to note that
removal of contaminants is essential for protection of process equipment as well as the final
consumer. For example, it is essential to remove sand, stones or metallic particles from
wheat prior to milling to avoid damaging the machinery.
Methods of cleaning raw materials
There are two main cleaning methods available, classified into

0 Dry cleaning

0 Wet cleaning
Sanitizing raw materials:
Sanitization is the application of heat or chemicals to a properly cleaned (and thoroughly
rinsed) food-contact surface, yielding a 99.999% reduction of representative pathogenic
microorganisms of public health importance. Some terms that are sometimes confused with
sanitization and that should be noted are the following:
Antiseptic d used against sepsis or putrefaction in humans or animals.
Disinfectant/germicide & applied to inanimate objects to destroy all vegetable cells, not
spores.
Bactericide 0 kills a specific group of microorganisms.
Bacteriostatic 6 prevents the growth of a specific group of microorganisms but does not
necessarily kill them.

Defrosting frozen items:

There are four ways to defrost or thaw food safely - in the refrigerator, in the microwave, as
part of the cooking process or under cold running water.

1. Defrosting food in the refrigerator

The safest way to defrost food is in the refrigerator, as the food will not have to pass through
the temperature danger zone (5°c i 60°c) where bacteria can easily thrive and multiply. To
defrost food in the refrigerator, ensure that the temperature is below 5°c and that the items
being defrosted are placed on the lowest shelves to prevent any drips or splashes from
contaminating other foods.

2. Defrosting food in the microwave

I f youbre in a pinch, microwave ovens can
cooked immediately after defrosting. Before defrosting, remove the food item from any
packaging that is not microwave-safe such as polystyrene trays, plastic wraps and cardboard
boxes.

3. Defrosting food under cold running water

Defrosting food under cold running water is the least recommended method of defrosting as
it can be easy for the food item to reach temperatures within the temperature danger zone. If
you must use this method, use a clean and sanitized sink that is large enough to allow the
food item to be completely covered by water. Completely submerge the food item under
running cold, potable water.
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Preparing basic items:
Croutons
Croutons add a delightful crunch and flavor to salads, soups, and even as a shack.

(@]

Cut bread into desired sizes (1/2 to 1-inch cubes).

In a bowl, toss the bread cubes with olive oil or melted butter, ensuring all

pieces are lightly coated. Season generously with salt, pepper, and any desired
herbs.

0 Spread seasoned bread in a single layer on a baking sheet. Bake at 350°f

(175°c) for 10-20 minutes, tossing occasionally, until golden brown and crispy.

O«

Storage: store cooled croutons in an airtight container at room temperature for up to a week.
Garnishes
Garnishes enhance the visual appeal and sometimes the flavor of a dish.
Examples & quick preparation:

(0]

0

[@]3

[@]3

(@]

Fresh herbs (parsley, cilantro, dill, chives): roughly chop, finely mince, or leave whole
as sprigs. Always wash and pat dry thoroughly before using.

Citrus zest (lemon, lime, orange): use a microplane or fine grater to remove only the
colored part of the peel, avoiding the bitter white pith.

Toasted nuts/seeds: lightly toast in a dry pan over medium-low heat until fragrant, or
in an oven. Cool before using.

Crispy fried onions/shallots: thinly slice and deep-fry until golden brown and crisp.
Drain on paper towels.

Edible flowers: ensure they are food-grade and pesticide-free. Use sparingly for
delicate beauty.

Compound Butters

Compound butters are flavored butters that can be used to finish dishes, flavor vegetables,
or spread on bread.

Compound butters made by softened unsalted butter and desired flavorings (minced garlic,
chopped fresh herbs, citrus zest, spices, a pinch of salt).

Storage: Refrigerate for up to 2 weeks or freeze for several months.
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Self-Check -2.3

Questions:

How many ways can you defrost food?

Name 5 aromatic spices.

Define Mis-en-place and its importance.

Define the term of trimming.

How many types of moist heat cooking methods?
How many methods of sanitizing raw materials?

o gk wnN e
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Answer key -2.3

Answers:

1. The 3 ways to defrost food are:
a. Defrosting food in the refrigerator
b. Defrosting food in the microwave
c. Defrosting food under cold running water
2. Cardamom, cumin, coriander, cloves, and cinnamon.

3. Mis en place describes the organizing and arranging of the work space, ingredients
and equipment before beginning to cook. The importance of mis en place are:
a. Saves time by having everything ready to combine.
b. Eliminates the chance of culinary
c. disasters that occur from lack of preparation
d. Save space on counters.

4. Trimming is the process of cutting the excess meat scraps that have been cut from
larger pieces of meat and are too small to be sold individually.

5. The different types of moist heat methods are:

3 Boiling,

3 Simmering,
3 Poaching,
3 Steaming,
3 Stewing

3 Braising

6. Sanitization is the application of heat or chemicals to a properly cleaned (and
thoroughly rinsed) food-contact surface, vyielding a 99.999% reduction of
representative pathogenic microorganisms of public health importance. Some terms
that are sometimes confused with sanitization and that should be noted are the
following:

Antiseptic d used against sepsis or putrefaction in humans or animals.
Disinfectant/Germicide & applied to inanimate objects to destroy all vegetable cells,
not spores.

Bactericide 0 kills a specific group of microorganisms.

Bacteriostatic & prevents the growth of a specific group of microorganisms but does
not necessarily kill them.
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Activity Sheet -2.3.1

Task: Identify Ingredients used in food production

Instructions:

0

O¢ O¢ O«

Read and understand the directions carefully:

this practical demonstration is based on the performance criteria from all or some of
the units of competency in organize and prepare for cooking

this assessment activity will be used to measure your underpinning skills

you will have fifteen (15) minutes to familiarize yourself with the resources to be used
you have one (1) hour to complete this demonstration

Procedure:

O¢ O¢ O¢ O« O«

Wear personal protective equipment (PPE) as required for the task to be performed
Read the specific information provided

Collect all materials needed to complete the task

Perform the task within the given time

Observe and follow Occupational Health and Safety (OHS) requirements at all times

Job Specification Information:

O¢ O¢ O¢ O«

Collect required supplies, materials, tools and equipment required for the job.
Check for the picture very carefully.

Identify the ingredients and put the names into the second blank column.

Write the usages of those ingredients and put them into the third blank column.

Drawing / diagram or sketch:

SL

Image Name Usages

—

87

Food and Beverageroduction (Cooking)




Resources Required:

Tools: Job sheet and specification sheet
Equipment: N/A

Machinery: N/A

Materials: Pen, Pencils

PPE: Apron, Hand gloves and Mask

Food and Beveraderoduction (Cooking)
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Activity Sheet -2.3.2

Task: Identify Condiments used in food production

Instructions:

0

O¢ O¢ O«

Read and understand the directions carefully:

this practical demonstration is based on the performance criteria from all or some of

the units of competency in organize and prepare for cooking

this assessment activity will be used to measure your underpinning skills
you will have fifteen (15) minutes to familiarize yourself with the resources to be used
you have one (1) hour to complete this demonstration

Procedure:

O« O« O¢« O« O«

Wear personal protective equipment (PPE) as required for the task to be performed

Read the specific information provided
Collect all materials needed to complete the task
Perform the task within the given time

Observe and follow Occupational Health and Safety (OHS) requirements at all times

Job Specification Information:

O« O¢ O« O«

Collect required supplies, materials, tools and equipment required for the job.

Check for the picture very carefully.

Identify the condiment and put the names into the second blank column.

Write the usages of that condiment and put them into the third blank column.

Drawing / diagram or sketch:

SL

Image

Name

Usages
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Resources Required:

Tools: Job sheet and specification sheet
Equipment: N/A

Machinery: N/A

Materials: Pen, Pencils

PPE: Apron, Hand gloves and Mask

Food and Beverageroduction (Cooking)
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Activity Sheet -2.3.3

Task: Identify s pices used in food production

Instructions:

0

¢ O¢ O«

Read and understand the directions carefully:

this practical demonstration is based on the performance criteria from all or some of
the units of competency in organize and prepare for cooking

this assessment activity will be used to measure your underpinning skills

you will have fifteen (15) minutes to familiarize yourself with the resources to be used
you have one (1) hour to complete this demonstration

Procedure:

O« O¢ O¢« O¢« O«

Wear personal protective equipment (PPE) as required for the task to be performed
Read the specific information provided

Collect all materials needed to complete the task

Perform the task within the given time

Observe and follow Occupational Health and Safety (OHS) requirements at all times

Job Specification Information:

O¢ O« O« O«

Collect required supplies, materials, tools and equipment required for the job.
Check for the picture very carefully.

Identify the spices t and put the names into the second blank column.

Write the usages of that spices and put them into the third blank column.

Drawing / diagram or sketch:

SL

Image Name Usages
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Resources Required:

Tools: Job sheet and specification sheet
Equipment: N/A

Machinery: N/A

Materials: Pen, Pencils

PPE: Apron, Hand gloves and Mask

Food and Beveraderoduction (Cooking)
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Information Sheet -2.4
Learning outcome 4: Dispose waste materials and restore tools and equipment

Learning objectives:

After completion of this information sheet, the learners will be able to explain, define and
interpret the following contents.

Contents.

4.1 Storing and disposing of waste materials

4.2 Cleaning chemicals and their safe disposal.

4.3 Storing chemicals and equipment safely and correctly

4.1 Storing and disposing of waste materials

Waste materials:

Waste materials are any substances or items that are discarded, rejected, or no longer useful.
They are typically produced as byproducts of human activities, industrial processes, or
consumption. Waste can take many forms, ranging from everyday household trash to
industrial byproducts, and it can be categorized based on its composition, source, and
potential environmental impact.

Types of waste materials:

1. Solid waste :

o Household waste : everyday items like packaging, food scraps, paper, and plastic.

o Industrial waste : byproducts from manufacturing processes such as scrap metal,
chemicals, and dust.

o Construction and demolition waste : materials like wood, bricks, concrete, and tiles
left over from building and renovation projects.

2. Liquid waste :

o Industrial liquids : wastewater, chemicals, or solvents generated in industrial
activities.

o Household liquid waste : water from kitchens, bathrooms, and cleaning activities that
may contain oils, detergents, and food particles.

3. Hazardous waste :

o Substances that are dangerous to health or the environment, such as chemicals,
paints, batteries, and medical waste. They may be toxic, flammable, corrosive, or
reactive.

4. Biodegradable waste :

o Organic waste that decomposes naturally over time, like food scraps, yard trimmings,
and animal waste. This type of waste can often be composted.

5. Non-biodegradable waste :

o Materials that do not decompose naturally, such as plastics, metals, and glass. These
materials persist in the environment for long periods and may cause pollution if not
disposed of properly.

6. Electronic waste (e -waste):

o Discarded electronic devices such as phones, computers, and televisions. E-waste
often contains hazardous materials like lead, mercury, and cadmium.
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7. Biomedical waste :

o Waste generated from medical, dental, or veterinary activities, including syringes,
bandages, or contaminated equipment. This category requires specialized handling
due to potential health risks.

o Waste materials must be managed properly to minimize environmental harm, reduce
pollution, and ensure public health and safety.

Storing and disposing of waste materials
Storing and disposing of waste materials according to sanitary regulations is crucial for
maintaining hygiene, safety, and environmental standards. Here is an overview of the proper
procedures:
Storing waste materials
1. Segregation : Waste materials should be separated into categories such as
biodegradable, non-biodegradable, hazardous, recyclable, and non-recyclable. This
helps in proper disposal and recycling.
2. Containers :
o Use clearly labeled, leak-proof, and appropriately sized containers to store waste
materials.
o Hazardous waste must be stored in specially designed containers to prevent leaks or
contamination.
o For organic waste, closed bins or compostable containers should be used to prevent
odors and pest attraction.
3. Location :
o Waste storage areas should be away from food preparation, consumption, or storage
areas to avoid contamination.
o Store waste in a cool, dry, and ventilated environment to prevent decomposition and
odor.
o Hazardous waste should be stored in secure areas with restricted access to ensure
safety.
4. Regular Inspection :
o Inspect waste storage areas regularly to ensure containers are intact, and waste is being
stored in the correct manner.
o Containers should be tightly closed to prevent the spread of bacteria, pests, and
unpleasant odors.
5. Labeling :
o Allwaste containers must be properly labeled with relevant information (e.g., "Hazardous

Waste," "Recyclable," or "Organic Waste").

o Labels should include any special handling instructions, such as "Do not open" or
"Dispose of properly."

Disposing of waste materials

1. Comply with Regulations

o Follow local, national, and international sanitary and environmental regulations for waste
disposal. Regulations may differ based on the type of waste (e.g., medical waste,
hazardous waste, food waste).

o Ensure waste is disposed of by licensed disposal services or through facilities authorized
to handle specific types of waste.

2. Sanitary Landfills

o Non-recyclable and non-hazardous waste should be sent to sanitary landfills that are
designed to minimize environmental contamination.
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o Ensure the landfill complies with sanitary regulations such as liners and leachate
collection systems to prevent groundwater contamination.
3. Recycling :
o Recyclable materials like paper, plastic, and glass should be sent to appropriate
recycling centers.
o Follow proper sorting procedures to ensure recyclables are not contaminated with other
waste materials, which can render them unrecyclable.
4. Incineration :
o Hazardous and non-recyclable waste may be incinerated in specialized facilities. Ensure
the incineration process meets environmental standards to prevent air pollution.
5. Composting :
o Organic waste such as food scraps and garden materials can be composted in
compliance with sanitary regulations to produce nutrient-rich soil.
o Ensure composting is done in properly maintained and ventilated areas to avoid
contamination and health risks.
6. Monitoring and Documentation
o Keep detailed records of waste disposal procedures, including types of waste, quantities,
disposal methods, and dates.
o Ensure that waste disposal activities are documented and compliant with sanitation and
environmental laws to avoid legal or health issues.
Key sanitary regulations to follow
Health & safety standards : waste disposal must not pose a risk to human health or the
environment.
Environmental protection : dispose of hazardous waste and chemicals in ways that
prevent pollution of air, water, and soil.
Waste minimization : adopt waste reduction strategies where possible, such as
reducing packaging or reusing materials.
Proper training : ensure employees handling waste are trained in proper waste
management techniques and are aware of potential hazards associated with specific
types of waste.
By adhering to proper waste storage and disposal procedures, you contribute to environmental
protection, public health, and compliance with sanitary regulations.

4.2 Cleaning chemicals and their safe disposal:

General Disposal: Most household cleaning products (like detergents, multi-surface cleaners)
are water-soluble and can be safely disposed of by pouring slowly down the drain with plenty
of running water, as per label instructions.

Hazardous Disposal: Never pour solvent-based cleaners (e.g., metal polishes, wood
polishes), oven cleaners containing lye, or strong acids/bases down the drain; always consult
the product label for specific disposal instructions or contact your local household hazardous
waste collection program.

Empty Containers: Rinse empty containers thoroughly and recycle or dispose of them
according to local guidelines.

Never Mix: Never mix different cleaning products together, even for disposal, as this can
create dangerous reactions or toxic fumes.

Use It Up: The most environmentally friendly method is to use products completely; if not
possible, consider donating unopened products to others who can use them.

4.3 Storing chemicals and equipment safely and correctly
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Original Containers: Always store cleaning chemicals in their original, clearly labeled
containers with lids tightly secured to prevent accidental misuse and provide necessary
safety information.

Separate from Food: Store all cleaning chemicals in a designated, separate area away
from food, food preparation surfaces, utensils, dishes, and linens to prevent
contamination.

Secure and Out of Reach: Keep all chemicals in a secure, locked cabinet or high shelf,
out of reach of children and pets.

Ventilation and Environment: Store in a cool, dry, well-ventilated area, away from direct
sunlight, heat sources, and incompatible chemicals (e.g., never store flammables near
heat or acids with bases).

Equipment Storage: Store clean kitchen equipment (e.g., pots, pans, cutting boards) in
designated, clean, and dry areas, ensuring they are not stacked or stored in a way that
could cause damage or harbor moisture.

Heavy Items Low: Place heavier items on lower shelves to prevent accidental falls and
make lifting safer.

Regular Checks: Periodically check chemical containers for leaks or damage and inspect
equipment for wear and tear, replacing or repairing as needed.

96

Food and Beveraderoduction (Cooking)



Self-Check-2.4

Questions:
1. Define waste management.

How many types of waste, mention their names.

2.
3. Explain the segregation process of waste.
4. Define biodegradable waste.

Food and Beveraderoduction (Cooking)
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Answer Key -2.4

Answers:
1. Waste management is to collect, transport, treat and dispose of waste, together with
monitoring and regulation of the waste controlling process and waste-related laws,
technologies, and economic mechanisms.

2. There are seven types of wastes:
a. Solid waste
b. Liquid waste
c. Hazardous waste
d. Biodegradable waste
e. Non-biodegradable waste
f. Electronic waste (e-waste)
. Biomedical waste
3. Segregation: Waste materials should be separated into categories such as
biodegradable, non-biodegradable, hazardous, recyclable, and non-recyclable. This
helps in proper disposal and recycling.

«

4. Organic waste that decomposes naturally over time, like food scraps, yard
trimmings, and animal waste. This type of waste can often be composted.

98
Food and Beveraderoduction (Cooking)
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Mo d u-3 e
Modul e Title: Preparing Stocks, Soups, S
Unit CodeTHSFB®I3D Nomi nal Hours: 40 H

Modul e Descriptions:

This uni't covers the skills, knowl edge and attit
and dressings. |t specifically includes the tas
ingredients, cooking stocks, sowpsord& ngawaes,kspr

and sauces.

Learning Outcome:

l1Prepare tools, utensils, equipment and ingredi
2Cook stocks, soups & sauces and prepare dressi
3Store stocks, soups and sauces

Assessment Criteria:
1. 1ITool s, utensils and equi pment are selected f

dressings as per recipe requirements.

1. 2Cl eanliness and saf e assembly of equi pment
requirements and safety standards.

1.3 ngredients are selected based on standard re

1.4 ngredients are weighed and measured accordin

1.5 ngredients are sorted and prepared foll owing
instructions.

1. 68tocks and sauces are cooked following food
specifications.

1. Different types of soups are identified and ¢
mai ntaining proper sequence.

1. 8ressings are prepared according to recipe re

1. 9Thickening agents are used as required follow

1. 1D0 fferent types of derivatives from basic S
classification.

1. 1Tthree types of derivatives are prepared maint
recipe instructions.

1. l2eftovers are stored according to standard ¢
gui del i nes.

1. 1S ocks, soups and sauces are stored maintain
requirements.

1. 14 ocks, soups and sauces are reheated or reco
and safe food handling.
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I nformati-®nl Sheet

Learning -but Poempare tool s, utensils, equipment a
Learning OAdfjteeat icwenpl eti on of this information s
explain, define and interpret the following cont

Content s:

1. Tool s, utensils and equi pment

1.2l eanliness and sanitizing tool s, utensils and
1.13ngredients of stocks, soups, sauces and dress
1. Weighting and measuring the ingredients
1.$orting and preparing the ingredients

1. Mool s, utensils and equi pment:

Kitchen Tool s

Kitchen totles$ dai enph@&meénts used in the kitchen to
cooking tasks. These tools are not powered by e
measuring, mi xi ng, peeling, stmmorn nex a napnlde so tihnecrl
knives, spatula, peelers, tongs, and measuring c

Here are some images of tools and their uses given bellow:

Kni f e
Used for cutting, slicing, ch )
Spatul a .
Used for flipping, spreading, /
baki ng.
Whi s k
Used to beat, mix, or add air
batter.
Tong/ Service Gear e
Used to grip, lift, or serve - g
Measuring Cup &
Used to measure dry or |liquid (“!p
Ladl e
Used for scooping and serving

LN
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Kitchen Utensil s:

Kitchen utensi-ébeatrrei esmabbki mgncontainers
preparation tasks. They are typically wused
food.
Here are some images of u t e nand thes uses given bellow:
Cooking Pot ' | 5?‘%2?
Used for gener al cooking 1|ike L
and stews. h
Stock Pot s
|l deal for preparing | arge quant I
Saut ® Pan
Used for quick frying or saut ®i x5 —
Braising Pan
Used f ecrooskliony meats with [ iqui e I
Roasting Pan 7~
Used in ovens for roasting meat@i‘!j)
-1
Wo k /
Perfect-hkeat , higghyikngtiespeci al l :
Chaffing Dish
Keeps food warm during serving, RFf:i’i
Soup Bowl
A deep, round bowl wused for sern
—
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Kitchen

Equi pment :

Kitchen equipment refers to | arge, often electri
to support cooking, food preparation, and stora
headuyty items that require installation or regul
Here are some images of e g u i p amd thdir uses given bellow:
Wor king Tabl e
A flat surface used for food pr ¢
organi zing ingredients. {%/
Bl ender Machine =
Used to blend, puree, or || iquef ﬁ
Chiller
A chiller is used to cool water ﬂ ]
refrigeration purposes. H
Freezer
Stores f ozoedr oatt esmupbd BACREAL) (t o | b
it f etrerlnmo nugs e .
.
Grinder Machine =
Used to grind meat, spices, o |
powder . ?EF
Food Processor.
A mulutnict i onal machine wused fo
mi xing, or kneading food quickl
1.2 Cleanliness and Sanitizing Tool s, Utensil s a
Cleanliness and sanitizing refer to the proper c
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utensils and equi pment to prevent contaminati on

visible dirt, food particles and grease, whil e s
may cause foodborne illnesses. Relgall@armail mtaail m ne
hygienic standards in food preparation areas.

Exampl es
Di shwashing Liquid, Sanitizer Soluti on, Di sh CI
Gl oves and Sink.

Di shwashing Liquid

A soapy cleaning agent used to
residues from kitchen tool s, ut ey
down stubborn dirt and ensures

Sanitizer Sol uti on

A chemical solution applied af
bacteri a, viruses, and ot her-1
cont act surfaces and utensil s

Di sh CIl ot h
A soft absorbent cloth used to
I't helps maintain cleanliness

Scrubbing Brush
A brush with stiff briosnt Ifeooduys-~
stains, and gri me f rtoanl @an ski
surfaces.

crub off st
. har d

-

Drying Rack e

A rack where washed utensil s, ',’.’{F tool s
akdrry naturally. I't hel ps preV" ation
organized after cleaning.
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Hand Gl oves

Protective gloves worn during
hands from harsh chemical s, h
hel p maintain hygiene standar

Si nk TS

A fixed basin where kitchen i°: \)L

rinsed. It acts as the centra

and sanitizing tasks.

1.3 I ngredients of Stocks, Soups, Sauces and Dre
The ingredients used in preparing stocks, soups,
to develop flavor, ar oma, texture and consi ster
creating a balanced and appealing sdiagte. eBrseqanhnad

hi gh andard food preparation.

essing

Exampl es
Bones, Meat, Mi repoi x, Herbs and Spices, Liquid
Vinegar.

Bones
Used in stock preparation to e: , flavor
nutrients. Different types of , chick
specific flavors and textures. bones n
stock, while beef bones yield rty broc
Me a t

Adds richness, body, and dept hp
enhances umami fl avor and can -
browned to create different ta
recipe. x
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Mirepoi x
A classic fl avor base made fro

celery (uswvuvally in a 2:1:1 rat)
It is gently saut ®ed or si mmerjy

soups, stocks, and sauces.

Herbs and Spices

Used to season and enhance f
Common examples include bay
and parsley; they are often
removed before serving.

Liquid (Water/ Stock)

The primary medium in which in
extracted.

Water is neumaaé,stwbchkeagde con
enhances the richness of soups
Roux

A cooked mixture of equal part
to thicken sauces and soups.

It is cooked to different stage1
on the desired color and flavor ..
Cream

Adds smoothness, richne

sauces, and dressings.

I't balances acidity and

finish, espelrdsndd ysawmp <

Oi | and Vinegar

Essenti al i ngredients in dressi
Oi | adds body and richness, whi

emul si ons when mixed properly.

Food and Beverageroduction (Cooking)
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1.4 Weight and Measure the Ingredients:

Wei ghing and measuring ingredients is essential
guality in food preparation. Proper measur ement
ingredients, controls portion sizes, adtsl. elntsur es
al so minimizes waste and i mproves kitchen effici

Examples of measuring equi pment are
Measuring Scal e, Measuring Cups, Measuring Spoon
Scoop, Digital Scale and Measuring Cylinder.

Measuring Scal e

Used to weigh solid or dry i o u
accurately.
Essential for consistency 1in Y
commerci al kitchens where pr cr
Measuring Cups
Designed for measuring dry in 4 G ch as f
rice, or oats. i

Y &
They usually come in a set wi : sizes (
1 cup, etc.) and are used for ' N £ d [ evel
Measuring Spoons
Used for measuring small qu th dry
ingredients, such as spice a extra
powder .
Typically available in set ents |
1 tsp, and 1 tbsp for accu mount s.

Liquid Measuring Jug
Used for accurately measur.i
sauces.

Usually made of transpa
mar kings, allowing you to

_‘
(¢
>

Portion Scoop

Used to serve or portion fo

dough, or ice cream in cons

Comes in different numbered i#“jl‘]“‘“’il“‘represen
portion volume, ensuring unifc¢ : ‘ l ating a
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Digital Scale

An el ectronic device used for F ate an

measur ement of ingredients, est¢g smal |

Often features a tare function cont 8

switch between units (grams, oLl

Measuring Cylinder

Used in some professional kitch | asuring

of |iquids or powder s. ) ;

It provides precise vertical me L] | and is

hi gmecision culinary or food sc w 1 ! i ngs.
é,;.s\:;);k_))@f%;)

1.5 Sorting and preparing the ingredients:

Sorting and preparing ingredients is a crucial s

sequencing, and gquality control during food prepg

cleaning, trimming, cutting, and organiltzihgl pragr

mai ntain kitchen efficiency, reduces cooking tin

presentation of the dish.

Il ngredients / raw materials -preparing equi pment
Col ander, Strainer, Chopping Board, Knife, Peel e

Col ander
A bewlaped tool with holes used f
fruits, or cooked pasta. |t all ov
inside.

Strainer

A f-meeh t ool used to separate | i d
straining soups oOr sauces. It i S
flour.

Chopping Board

A flat, sturdy surface that pr tertops
hygienic space for cutting mea es, andoa
ingredients during food prep.

Kni f e

A sheadgped tool essential for cutt ing,
di fferent types of ingredients w \sion an
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Peel er
A handhel d tool designed to
skin or peel from fruits and
appl es.

Mi xi ng Bowl
A round container used for mix
ingredients. It is also used f
or baking.

Tr ay
A flat, shallow platform used f ar
transporting ingredients, an

preparation or cooking area.

Se{Checxk. 1

Questions:
1. Write down the difference between kitchen t o«

Ans:

3.Explain why bones are important in stock prerg
affect the flavor.
Ans:
4. What does role mirepoix play in soups and s
Ans:
E.__VVHy is it important to weigh and measure in
Ans:
E.__E)Escribe the purpose of a digital scal e anc
scal e.
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7 . Wh at is the function of a colander in food
8 . How does a roux contribute to the texture a

9. What steps are involved in cleaning and sal

10. Explain the difference between a soup bow
functi on.
Ans:
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Answer -3Kély

Answer s:

1

. Wr
An
cu
co
.De
An
de
i n
.EXx
bo
An
r
. Wh
An
ar
. Wh
An
p o
co
.De
me
An
fu
| e
. Wh
An
pa
.Ho
An
nu
. Wh
fo
An
m
OE x
fu
An
t o

ite down the difference between kitchen tool
skitchen todled darnenmphaments without electrica
tting, mixing, and measuri-abecKitcheoaokiwrgsi
ntainers used for heating or cooking food on
scribe the primary use of a saut® pan compar

SA saut® pan is used for quick frying or saut
signed for preparing |l arge quantities of sto
gredient s.
pl ain why bones are important in stock prepa
nes affect the flavor.
sBones release gelatin, flavor, and nutrient s
ch, hearty broth, whereas fish bones <create
at role does mirepoix play in soups and sauc
sMi repoix is a mixture of chopped onions, <car
omatic flavor base, adding depth and enhanci
y is it i mportant to weigh and measure ing
SAccurate measur ement ensures consistency, ;
rtion sizes, and reduces wast e, which i s &es
oking.
scribe the purpose of a digital scale and ho
asuring scale.
sA digital scale provides highly precise meas
nction and uni't conversion, while traditiona
Sss exact readings.
at is the function of a colander in food pre
sA colander is used to wash and drain vegetat
ss through while retaining solids.
w does a roux contribute to the texture and
sRoux, made from cooked flour and fat, thicke
tty flavor depending on how Il ong ités browne
at steps are involved in cleaning and sanit.i
od safety?
sCl eaning removes visible dirt and grease, f¢
croorganisms to prevent foodborne illnesses.
plain the difference between a soup bowl and
nction.
SA soup bowl holds and serves the soup, whil €
catch drips and spills, keeping the dining
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Acti vits.S83heet

Task: l dentify tools, utensils, equipment

Il nstructions:

and

Food and Beveraderoduction (Cooking)

Read and understand the directions ca
Athis practical demonstration is base
of the units ®8fepampesencksinsoups,
Athis assessment activity wil!|l be use
Ayou will have fifteen (15) minutes t

used
Ayou have one (1) hour to complete th
Procedur e:
A Observe and wear personal protective
to be perfor med
A Read the specification information p
ACollect all materials needed to comp
APerform the task within the given ti
AObserve and follow all health and sa
Job Specification I nformation:
ACollect required supplies, materials
ACheck for the picture very carefully
Aldentify the items and put the name
AWrite the usages of each tool, utens
third blank col umn.
Dr awi ng, Pl an, Di agram or Sketoch:
SLI Pictur e todoll,t eun ltem na/Usagefs t hat
and equi pmer Il tem
1.
- \;@

2
3 -
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14
BUTTER

NETWIT.4 0Z (11345)

Semmm——
BUTTER

NETWT. 402, (11349)

BUTTER

NETWT. 4 OZ (113.4g)
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Tool s: N/ A

Equi pment : N/ A

Machinery: N/ A

Materials: cBLNWen, Pencil

PPE: Hair Net, Face Mask
Jacket, Apron, Safe
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I nformati8n2Sheet

Learning -But €Comk stocks, soups & sauces and prep
Learning OAdfjteeat icwenpl eti on of this information s
expl ain, define and interpret the following cont
Content s:

2.1 Stocks

2.2 Soups

2.3 Sauces

2.4 Dressings

2.5 Thickening agents

2.6 Derivatives of sawuces

2.1 Stocks

Stocks are flavored | iqguids made by simmering bo
water Bouquet garni (bay Il eaf, thyme, cloves, pa
used as a base for soups, sauces, and other dish

Type of Stock

2. 1.1 BeieBfr oSmMnocokr Whi t e

2.1.2 Chit¢BeraoawBtockWhite

2.1.3 Fish/ Seafood Stock

2.1.4 Vegetable Stock

2.1.1 BeeBr ®&wmckr Whit e

Beef stock is made by simmering beef bones with
Boug

uet garni (bay Il eaf, thyme cl oves, parsl ey L

1 Brown beef stock uses roasted bones and ar omat
coloredbaddetdulfl avor water.

T White beef stock uses raw bones and aromatic Vv
producing a |ighter color and a more delicate
2.1.2 Chi cikBerno wont oocrk Whi t e
Chicken stock is prepared by hi cken b

trimmings, aromatic vegetabl e \

T Brown chicken stock is made/!
aromatic vegetables before ¢
color and deeper flavor wat é

T White chicken stock skips t &
clearf |l avgheéd | iquid commonly used in soups an
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2.1.3 Fish/ Seafood Stock

Fish or seafood stock is quic < ® si mmer i
(prefer-ably fAoeh), shrimp sheljfs ';‘er seaf c
trimmings with aromatic ltemen ¢ 2 8 F Yemon wat
fish stock helps reduce fishy R freshr
enhances clarity and flavor yht, fra
used as a base in seafood soups sauces

2.1.4 Vegetable Stock

Vegetable stock is made by si iriety o
such as carrots, onions, <cele nnd herb
cl ear, l'ight, and fl avor ful, 1S a bas
soups, stews, sauces, and gr a

2.2 Soups

Soups arbeasleidgudiidshes prepared by combining stock

grains, and seasonings. They can be clear or thi
appetizers or I|light meals. Soups apdovYvihde kwa mmt e
and ingredients.

Types of Soups
2.2.1 Clear Soup
2.2.Thick Soup

Besides these, 't hetrceoladr ea ntdwos pneocriea | s osuopusp .

2.2.1 Clear Soup

Clear soups are transparent and ' ‘i ~"* ~ade with
agents. The broth is carefully 3 and cl ar

Exampl es:

T Broth: Light soup made by sim

f Consomm®: A r ecflienaerd ,a ncbreyrs tcaoll o
clarifying broth with egg whites.

t or vV e

v

2.2.2 Thick Soup

Thick soups have a thicker te

roux, cream, pur ®ed vegetable:};

Exampl es:

T Cream Soup # " |

T Thickened with a roux or st.'\\, A
(e.g., Cream of Mushroom). jf
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T Pur ®e Soup

Made by blending the main i
carrots to thicken the soup
Soup) .

1 Chowder
A hearty soup thickened wit
containing seafood or potat

T Vel out ®

A smooth, light soup thicken
with white stock (e.g., chic
and is often used as a base

Bi sque

A rich, creamy soup traditione
shri mp, crab, or | obster), thr?
finished with cream for a | ux!

2.3 Sauces

Sauces are thick liquids served with food to ado
appeal. They may be served hot or cold and can ©b
Types of Sauces

2.3.1 White Sauce

2.3.2 Velout® Sauce
2.3.3 Brown Sauce
2.3.4 Tomato Sauce
2.3.5 Holl andai se Sauce
2.3.6 Mayonnaise (Cold mother sauce)
2.3.1 White Sauce
N
B®c hamel is a smooth white sau cookin
white roux (equal parts butter It
many other sauces and dishes | macar

and gratins.
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2.3.2 Vel out® Sauce

Vel out® is a |light, smooth sauc
as chicken, fish, or veal stock
for many derivative sauces and

2.3.3 Brown Sauce

. i ”"Vr~ '.g,‘ \ Y -‘
Espagnole is a rich brown sauce| "3 br own
and brown roux, often flavored ' i X anc
foundati owl!l hoe daml-bttam‘eorejdae:paluv
with roasted or grilled meats. ff/'

2.3.4 Tomato Sauce ! : /
Tomat o sauce is made by cooking 2 ’

and seasonings, someti mes thiceé

commonly wused in pasta dishes,

sauces.

2.3.5 Hollandai se Sauce

Hol | andai se i s a cl assic emuls mad e f
clarified butter, and | emon j ui d over
rich, creamy texture and is oft with e
fish.

2.3.6 Mayonnaise (Cold mother s

Mayonnaise is a cold emulsion s
yol ks with oil and an acid suchj
creamy, and used in sal ads, ,;»{i,
and dips.

2.4 Dressings

Dressings are sauces used to flavor sal ads, col
based or creamy, depending on the ingredients us
Types of Dressings

2.4.1 Vinaigrette

2.4.2 Honey Mustard Dressing
2.4.3 French Dressing

2.4.4 l1talian Dressing

2.4. 5Thousand | sl and Dressing
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2.4.1 Vinaigrette

A classic dressing made by mixi nega
ratio, with salt, pepper, and o or
[

a
deal for green sal ads.

2.4.2 Honey Mustard Dressing x
A sweet and tangy dressing made 3
and oil . It pairs well with gri

2.4.3 French Dressing

A smoot hansovweretemul si on made f
ketchup or tomato paste, sugar
orange color and a creamy text

2.4.4 Italian Dressing

A zesty, herbed vinaigrette macd

oregano, and belll pepper s. It

and | eafy greens.

2.4.5Thousand | sl and Dressing

A creamy dressing made with ma\ etchup,
seasonings. It has a tangy, sl 2t flavo
in burgers and sal ads.

2.5 Thickening Agents
Thickening agents are substances used in cooking

as soups, sauces, and gravies, wit hout af fecti
appearance, and consistency in various dishes.
Types of Thickening Agents

2.5.1 Roux

2.5.2 Flour

2.5.2 Corn Flour

2.5.4 Arrowroot

2.5.5 Potato Flour

2.5.6 Rice Flour

2.5.7 Egg Yol k

2.5.8 Cr eme
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2.5.1 Roux

A cooked mixture of equal parts
thicken sauces and soups. Roux «
depending on cooking time. No s

kener,
th wat

2.5.2 Flour a
Pl ai nparpabk flour is often usec 7

or in the form of a slurry (fl ot
well to remove the raw taste.

2.5.2 Corn Flour .
A fine starch powder used as a qb
and desserts. I't should be mixed
' iquids to avoid | umps.

2.5.4 Arrowroot
A gl-ttemea starch extracted from
glossy finish and is ideal for

2.5.5 Potato Fl our

Made from whole dehydrated s flour
and gives a smooth, c¢creamy of ten
stews.

2.5.6 Rice Flour
A fine flour made from ground g
thickening. -finédes andowagr ksttewed
sauces.

v bl e for

2.5.7 Egg Yol k

Used in sauces |li ke Holl andai ds, egog
a thickener by forming an eml entl y h
stirred.
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2.5.8 Creme
Heavy cream or double cream thi
reduced through simmering. It 3

2.6 Derivatives from basic Sau
Derivatives of sauces are secondary sauces that

to the mother sauces. These provide a wide rang
di shes. They are commonly used in erhldrmue anfgesc iafn
menu i tems.

Types of Derivative Sauces

2.6.1 Cocktail Sauce

2.6.2 Tartar Sauce

2.6.3 Supreme Sauce

2.6.4 Proven-ale Sauce

2.6. 5-Ghamie

2.6.6 Alfredo Sauce

2.6.7 Mushroom Sauce

2.6.8 Pepper Sauce

2.6.1 Cocktail Sauce 2,

A cold, tangy sauce typically '{atchup,
l emon juice, Worcestershire saf sauce
mainly with chilled seafood | if Oy st e
2.6.2 Tartar Sauce

A creamy sauce made from mayon

gher ki ns, caper s, and herbs. |

seafood |ike fish fillets or f

2.6.3 Supreme Sauce

A derivative of vel out ®, mad e

cream and butter. 1t is smoot h,

or grilled chicken.

2.6.4 Proven-ale Sauce - B S

A t omatsed sauce flavored with ons, ol
tomatoes, and herbs de Pr ovextcyl =d i n N
di shes, especially with grilled i sh.
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2.6.5-Ghemie
~gnol e s

A rich, brown sauce made by
brown stock wuntil thick. It ed as
sauces and pairs well with r

2.6.6 Alfredo Sauce

A creamy white sauce made wi
Par mesan cheese. It is often
fettuccine.

2.6.7 Mushroom Sauce
A savory sauce made by adding
stock, and someti mes wine or h_'c
compl ements grilled meats and

s hr ooms,
.Jdase salv

2.6.8 Pepper Sauce

A spicy sauce prepared with cr or gre
peppercorns, c¢cream, and sgtloaccke, t from
base. It is ideal for steak a eat s
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SeiCh e &k 2

Question:
1.What is the main purpose of stock in cooking?
Ans:

4 Define a clear soup and give one exampl e.

5.What thickening agent is used to make B®chamel
Ans:

6.What is the difference between brown and white
Ans

7.Describe how vegetable stock is prepared and i
Ans

8.What is a velout® sauce and how is it made?
Ans

Ans:
10What ingredients are commonly added to create
Ans
Fill in the Blanks:
r.. stock is made by simmering beef bones
2.Cream soups are thickened wusing __ or st
3. is a cold, tangy sauce usually made w
juice
4 . The thickening agent made by cooking equal par
5. sauce Iis made by blending egg yol ks w
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Answer-3Key

Answer :

1.What is the main purpose of stock in cooking?
Answdpo: serve as a flavored base for soups, sau

2.Name two types of beef stock and explain one d
Answd@drown and white beef stock. Brown uses roa
bones.

3.What is soup? Type of Soup?
Answe&gmoup | s-baskidqgdi dh made by combining stock
meat, seafood, grains, and seasonings. |t can
often enjoyed as an appetizer or a | igpht meal
2. Thick Soup

4 . Define a clear soup and give one exampl e.
Answdr cl ear soup is transparent and | ight, mad
Consume.

5.What thickening agent is used to make White sa
AnswéMmhi te roux (butter and flour mixture).

6. What is the difference between brown and white chicken stock?
Answer: Brown chicken stock uses roasted bones and vegetables giving it a darker
color and richer flavor. White chicken stock skips roasting, resulting in a clear, light-
flavored liquid.

7. Describe how vegetable stock is prepared and its typical use.
Answer: Vegetable stock is made by simmering various vegetables like carrots, onions,
celery, and herbs. It is clear, light, and used as a base for vegetarian soups, stews,
sauces, and grains.

8. What is a veloute sauce and how is it made?
Answer: Veloute is a smooth, light sauce made by thickening white stock (chicken, fish,
or veal) with a blond roux. It serves as a base for many derivative sauces and creamy
soups.

9. Name six Mother Sauce.
Answer: White Sauce, Brown Sauce, velouté Sauce, Hollandaise, Tomato Sauce,
Mayonnaise (cold mother sauce)

10. What ingredients are commonly added to create Italian dressing?
Answer: ltalian dressing typically contains olive oil, vinegar, garlic, oregano, and bell
peppers. It is a zesty vinaigrette used for salads and pasta dishes.

Fill in the Bl anks:

r.. stock is made by simmering beef bones
Answdareef

2. The thickening agent made by cooking equal par
Ans wdiro:u x

3. sauce is made by Dblending egg yol ks v
Answédayonnai se

4. is a cold, tangy sauce usually made v
juice.
Answe&€mockt ail sauce

5.Cream soups are thickened using ___ or st
Answd&rm:u x .
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Job SkHeet. 1

Job Name: Prepare Mushroom Cream Soup
Wor ki ng Procedur e:
1.Put on all required personal protective equipr
2.Comply with all occupational health and safety
3.Read and understand the specification sheet ar
4. Coll ect and prepare appropriate tools, utensi/l
5.Select and sort required ingredients based on
6. Weight and measure ingredients accurately usin
7.Prepare mushroom cream soup as per cooking met
8.Store | abeled container in a cool and safe pl s
9.Cl ean and sanitize all tools, equipment, utens
10Store cleaned equipment and tools to designat e
11Di spose of waste materials according to Kkitche

Specificat3.0ah. Bheet
Job Name: Prepare Mushroom Cream Soup
To complete the above task, you wil!/ need to UusS:«
recipe and cooking method.
PPE (Personal ProtecQuantity
Hair Net lpcs
Face Mask lpcs
Hand Gl oves lpair
Chef Jacket lpcs
Apr on lpcs
Safety Shoe lpair
Tool s Quantity
Kni f e lpc
Spatul a lpc
Whi s k lpc
Measuring Cup lpc
Strainer (optional) lpc
Ladl e lpc
Utensil s Quantity
Stock Pot lpc
Sauce Pan lpc
Saut ® Pan lpc
Soup Bowl lpc
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Soup Saucer lpc

Chopping Board As Required

Equi pment Quantity

Wor king Tabl e lpc

Digital Scale l1pc

Bl ender Machine lpc

Chiller lpc

Freezer lpc

Grinder Machine lpc

Food Processor. lpc

Reci pe:

|l ngredient s Quantity

Butter 1t bsp

Onion (finely Choppeglpcs(medi um)

Button Mushroom (Slid4pcs

AFPlur pose FIl our 1t bsp

Mi | k I cup

Heavy Cream I cup

Salt To taste

Nut meg (Ground)) 1 pinch

Bl ack Pepper I tsp

Thyme (Optional) lsprinkle

Met hod of Cooking:

1.Melt butter in a saucepan over medium heat.
2.Add finely chopped onion and saut® until soft
3.Add sliced button mushrooms and cook until the
4 .Spriniplue palsle fl our over the mixtureiand stir w
mi nutes (do not Il et it burn).

5.Gradually add milk while stirring to avoid | um
6. Pour in heavy cream and stir unti/l wel | combi n
7.Season with salt, ground nutmeg, black pepper,
8.Si mmer thei7sanumuftoers,5 stirring occasionally, un
consistency.

9. Taste and adjust seasoning if needed.

10Rour the soup into cleaned and sanitized servi
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Job SHee 2
Job Name: Prepare I|Italian Tomato Sauce
Wor ki ng Procedur e:
1.Put on all required personal protective equip
2.Comply with all occupational health and safet
3.Read and understand the specification sheet a
4 . Col l ect and prepare appropriate tool s, ut ens
sheet.
5.Select and sort required ingredients based on
6. Weight and measure ingredients accurately usi
7.Prepare I talian Tomato Sauce as per cooking m
8 .
9.
10Store | abeled container in a cool and safe pl
11Cl ean and sanitize all tools, equipment, wuten
12Store cleaned equi pment and tools to designat
13Di spose of waste materials according to kitch
Specificat-302. Bheet
Job Name: Prepare I talian Tomato Sauce
To complete the above task, you wil!/ need to uUsS:«
recipe and cooking method.
PPE (Personal ProteclQuantity
Hair Net lpcs
Face Mask lpcs
Hand Gl oves lpair
Chef Jacket lpcs
Apr on lpcs
Safety Shoe lpair
Tool s Quantity
Kni f e lpc
Spatul a lpc
Whi s k lpc
Measuring Cup lpc
Ladl e lpc
Utensil s Quantity
Sauce Pan lpc
Stock Pot lpc

Food and Beveraderoduction (Cooking)

129



Equi pment Quantity

Cooking Pot l1pc

Stock Pot lpc

Saut ® Pan lpc

Braising Pan lpc

Wo k lpc

Chaffing Dish l1pc

Sauce Jar or ContaineAs required

Sauce Pot lpec

Reci pe:

l ngredient s Quantity

Cooking Oil 1t bsp

Corn Flour and Water|ltbsp+2tbsp

Onion (finely Choppellpcs(medi um)

Garlic (Minced) 1 Clove

Fresh tomatoes (chop|{15080gm

Salt To taste

Sugar (optional) I tsp

Bl ack Pepper (Ground|{To taste

Dried Basil or Oregall tsp

Wat er 2-3 tbsp

Met hod of Cooking:

1. Heat cooking oil in a saucepan over medium hea
2.Add finely chopped onion and saut® until soft
3.Add minced garlic and cook for about 30 second
4 Add chopped fresh tomatoes an8d mntionoukt eusn)t.i | t hey
5.1l n a small bowl , mi x corn flour with water to
mi xXtur e.

6.Season with salt, sugar (optional), ground bl a
7.Addi32t abl espoons of water if the sauce becomes
8.Si mmer theiSamiceutfes, 3stirring occasionally, u
consistency.

9. Taste and adjust seasoning if needed.

10Rour the sauce into cleaned and sanitized cont
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Job SHhleet. 3
Job Name: Prepare Italian Dressing
Wor ki ng Procedur e:
1.Put on all required personal protective equip
2.Comply with all occupational health and safet
3.Read and understand the specification sheet a
4 . Col l ect and prepare appropriate tool s, ut ens
sheet.

5.Select and sort required ingredients based on
6. Weight and measure ingredients accurately usi
7.Prepare I talian Dressing as per cooking metho
8.Store | abeled container in a cool and safe pl
9.Cl ean and sanitize all tools, equipment, uten
10Store cleaned equi pment and tools to designat
11Di spose of waste materials according to kitch

Specificat-302. Sheet
Job Name: Prepare I talian Dressing
To complete the above task, you wil!/ need to UuS:«
recipe and cooking method.
PPE(Personal Protect Quantity
Hair Net lpcs
Face Mask lpcs
Hand Gl oves lpair
Chef Jacket lpcs
Apr on lpcs
Safety Shoe lpair
Tool s Quantity
Kni f e lpc
Whi s k lpc
Measuring Spoon lpc
Garlic Press(optionallpc
Funnel (optional) lpc
Utensil s Quantity
Mi xi ng Bowl lpc
Gl ass Jar lpc
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Equi pment Quantity
Wor king Tabl e lpc
Digital Scale lpc
Chiller lpc
Bl ender Machine lpc
Reci pe:

l ngredients Quantity
Ol'ive Oil 3t bsp
White Vinegar 1t bsp
Garlic(Minced) 1t sp
Dried Oregano I tsp
Dried Basil I tsp
Dijon Mustard I tsp
Sugar I tsp
Salt To taste
Bl ack Pepper(ground)|To taste
Red Chil i FIl akes(opt|A pinch
Met hod of Cooking:

1.l n a small bowl or jar, combine vinegar, mi nce
salt, pepper, and chili flakes (i f wusing).
2.Slowly whisk in the olive oill until the dressi

3. Taste and adjust seasoning if needed.
4 Refrigerate for at | east 30 minutes before ser

Job SHkeet. 4

Job Name: Prepare White Roux

Wor king Procedur e:

1. Put on al/l required personal protective equi |
2. Comply with all occupational health and saf et
3. Read and understand the specification sheet
4. Coll ect and prepare appropriate tool s, ut ens
sheet.

5. Select and sort required ingredients based o1
6. Weight and measure ingredients accurately usi
7. Prepare White Roux as per cooking met hod.

8. Store | abeled container in a cool and safe pl
9. Clean and sanitize all tools, equipment, ut el
10Store cleaned equi pment and tools to designai
11Di spose of waste materials according to kitcl
12Store cleaned equipment and tools to designat

Speci ficat-30h. Sheet
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Job Name: Prepare White Roux

To complete the above task, you wil!/l need to UuS:¢
recipe and cooking method.

PPEPgr sonal Protecti|Quantity
Hair Net lpcs
Face Mask lpcs
Hand Gl oves lpair
Chef Jacket lpcs

Apr on lpcs
Safety Shoe lpair
Tool s Quantity
Spatul a lpc

Whi s k lpc
Measuring Cup and Spglset
Utensil s Quantity
Cooking Pot lpc
Sauce Pan lpc
Chiller lpc
Container As Required
Equi pment Quantity
Wor king Tabl e lpc

Gas Burner lpc

Reci pe:

|l ngredients Quantity
Butter or any f at 50gm

FIl our 50gm

Met hod of Cooking:

1.Melt buttebotithomethemaywycepan over | ow to mediun

2.0nce the butter is melted and bubbling (but nc
amount-pafpabkke fl our.
3.Stir continuously with a wooden spoon or whi sk

smoothly, preventing | umps.
4 . Cook the mixturei3gennuyetor sabouing constantly
flour taste. The roux should remain pale in coc
5.Remove from heat and use i mmediately to thicke
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Job SHheet. 5
Job Name: Prepare Proven-ale Sauce
Wor ki ng Procedur e:
1. Put on all/l required personal protective equi |
2. Comply with all occupational health and saf et
3. Read and understand the specification sheet
4. Col |l ect and prepare appropriate tool s, ut ens

sheet.

5. Select and sort required ingredients based o1
6. Weight and measure ingredients accurately wusi
7. Prepare White Roux as per cooking met hod.
8. Store | abeled container in a cool and safe pl
9. Clean and sanitize all tools, equipment, ut el
10Store cleaned equi pment and tools to designat
11Di spose of waste materials according to kitcl
l12Store cleaned equi pment and tools to designat

Specificat-302. Sheet
Job Name: Prepare Proven-ale Sauce
To complete the above task, you wil!/ need to uUS:«
recipe and cooking method.
PPHKE Per sonal ProtectilQuantity
Hair Net lpcs
Face Mask lpcs
Hand Gl oves lpair
Chef Jacket lpcs
Apron lpcs
Safety Shoe lpair
Tool s Quantity
Kni f e lpc
Spatul a lpc
Whi s k lpc
Tong/ Service Gear lpc
Measuring Cup lpc
Strainer
Ladl e lpc
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Utensil s Quanti ty
Cooking Pot lpc
Sauce Pan lpc
Sauce Jar lpc
Equi pment Quantity
Wor king Tabl e l1pc
Bl ender Machine lpc
Gas Burner lpc
Reci pe:

|l ngredient s Quantity
Ol'ive Oil 1t bsp
Gar IMiancEed) 1 clove
Oni dn nlely chopped) |2 tbsp
Tomat bessh or cannegi cup
Mi xEHdr bs I tsp
Salt To taste
Bl ack Pepper To taste

Met hod of Cooking:

1. Heat olive oil in a saucepan over medium heat.

.Add minced garlic and chopped onion, saut® unt

3.Add chopped tomat o#&#85 mhduteskuhbdrl 10he tomatoe
the sauce thickens.

4 . Stir in Herbs de Provence, sal t, and black pep
flavor s.

5.Add chopped fresh parsley just before serving.

6. Use as a sauce for grilled meat s, fish, or veg

N
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I nformati-®n3 Sheet

Learning Quwttwoame stocks, soups, and sauces
Learning Qfjteecrt icvoempl eting this information shee
define, and interpret the following contents.
Content s:

3.1 Storing leftovers as per food safety qguidel:
3.2 Storing stocks, soups and sauces maintaining
3.3 Reheating and reconstituting stocks, soups a
3.1 Storing leftovers as per food safety guideld]
Storing | eftovers properly is essential to preve
reduce waste. Food safety guidelines, such as t&h
depart-meaotmsmend cl ear steps for safe ktandlIloiodg, ¢
1.Cool food quickly

f Hot food shoul 65bdCcool d fAComi thin 2 hours

f This prevents bacter Adahgen SmiddiEedpd)y.i ng in the
f Use shall ow containers, ice bat hs, or bl ast ch
2.Use cleagrradeoodont ai ner s

T Airtightoof earkemac thione {gglaales plfasdd c, stainless
T Avoid storing food in cans or containers not m
3.Separate portions

f Store | arge amounts in smaller, shall ow cont ai
1T Keep raw and cooked foodostpmarmati om. avoid cro
4 . Label and dat e

T Clearly mark the storage date and type of food
T Usefarmt i m, (fFilrFOt) anett hod t o consume ol der f oc¢
Storage Temperatures

[ YYT WN! GIJ Adnl RDUI ¢caqVYl W[ 1 WIJANY Wk 9 bl

9VYYCt I Wae Orfn Wi =T Wa Y |

QVYYt Il Wi | Nr= Wi OGlqY Wao

EYe Gt AWt ql Or Wt STO WG Y |

9V Yt Il W21l orn wi ZTO WG Y !

an~-e. . i

d— s J ~ i LEF:';;ES:
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3.2 Storing stocks, soups and sauces maintaining

Stocks, soups, amdisaucesfaodshitgplt can spoil gt
properly. To keep them safe and high quality:

T Cool guickly to prevent bacteria growth.

T Store at correct temperatures to slow spoilage
f Label and date to ensure correct usage ti me.
Cooling Procedure

Food safety rules require rapid €605 |AQ)g: through

Step 1: I niti al Cool ing

T Remove from heat as soon as cooking is finishe
f Use shallow pans (food depth O 5 c¢cm) to cool f
f Stir occasionally with a sanitized spoon to re

Step 2: Quick Temperature Drop

f Use awaitee bath (place pot in a sink of ice wa
T I f available, use a blast chiller for rapid co
f For stocks and soups, divide into smaller cont
Target Cooling Ti me:

f From 65 AC to 21 AC within 2 hours

Quality Maintenance:

T Airtight containers: Prevents contamination an
f Leave headspace in containers: Liquids expand
T Avoid repeated reheating: Take out only the po
T Strain stocks before storage: Removes solids t
1 Cover surface with cling film before |id (for
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3.3 Reheating and reconstituting stocks, soups a
Purpose of Reheating & Reconstituting

i ReheatiBginging stored food back to a safe and
serving.

f ReconstitAdjuaugting concentrated stocks, soups,
consistency and flavor by adding |iquid (water

Food Safety Rules for Reheating

9 Heat r amivibliyd keepi g nfgeead Zioth®Bt AE) .
Mi ni mum safe temperature

9 Rehea@ 75 AfC at |l east 15 seconds before serving

T I'n commercial kitchens, ch! —— e~ anitized
ther mometer. 3

1 Reheat onlrepema¢ed reheatin
bacteri al growth and reduc .

T Stir duri Rgndieraes ngven heatg
especially for thick soups

Safe Reheating Tips:

ri sk of

T Reheat to an internal temperature of at | ea
f Stir thoroughly to ensure even heating
M Do not reheat more than once
1T Reconstitute with clean, hot I iquid and sti
T Use a food thermometer to check temperature
T Serve i mmediately after reheating
Danger Zone in Food Safety (Reheating & Storage)
Thedanger imonMfeod safettyeympefratsreorahge bet ween !
where har mful bacteria multiply quickly. Keepi ng
can | ¢éa@addt s paondeargiecous foodbornn~ ! ! mn~agges

100°C

Temperature Range: =N |

19 Danger Zho@eto 65AC
1 Bacteria grow mo2ttACapiodbp Al wu

qqqqqqqq

Time Limit in the Danger

f Maxi mum Saf2e hbiume:

o Cooked or perishable food opntetayhoorshe dang

7 Bet we®dn h2o Frood may still be used but must be r
i mmedi ately.

7 After 4Fbodrmust beiidti sicarmed onger saf e.

Safe Temperature Guidelines:

Food Type Safe Temperatu
Cold Storage (ReO to 5AC
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Food Type Safe Temperatu

Freezer -18AC244C
Hot Hol ding Above 75AC
Reheating Mi ni mum 75AC i

Key Safety Tips:

T Never | eave cooked food out at room temperatur
T Al ways <cool hot food quickly before refrigerat
f Use a thermometer to verify storage and reheat
1 Store food in shallow containers to help cool
1 Do not reheat protein more than once.

1 Carbohydrates should not be reheated
Reconstituting Guidelines

Reconstituti on rceosntsoirsetse ntchye cf d raaviedcreé,r asnt do rvaogleu noer
concentration.

T Stock®Add hot wat er or fresh stock to reach ori

1 SoupsAdd stock, water, mi | k, or cream dependin
di lution.

1 SaucesAdd appropriate liquid (shas&dfoauvugesyy,
tomato juice for tomato sauces) and whisk unt.i

Mai ntaining Quality While Reheating

1 Avoid boiling del i odatthei ss awware sbrfeoak temull singns o
19 For creamasedeggups/ sauces: heat gently and st
7 Adjessbsomiedig@gre sfravags may mell ow during stor
i For frozen items: thaw safely in refrigerator
using gentle heat and extra | iquid.
139

Food and Beveraderoduction (Cooking)



SeiCth eck

Sh 3e t

Questions:

1. How | ong should |l eftovers be cooled before st
2. What is the recommended refrigerator temper af
3. What does FIFO stand for and why is it i mpor
4 . At what minimum temperature should soups be 1
5.What does reconstitution mean in food prepar:

Mul ti ple Choice Questions:

1.What is the maxi mum safe time cooked or peri
zone (5AC to 63AC)?

a) 1 hour

b) 2 hours

c) 4 hours

d) 6 hours

2. What is the minimum internal temperature f oo
a) 63AC

b) 70AC

c) 75AC

d) 90AC

Fill in the gaps:

l.Leftovers should be cooled to room temperatul
2.Cold storage temperature should be kept bet w
3.Food should never be | eft out at room temper

Food and Beveraderoduction (Cooking)
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Answer-3K8y

Answer s:

1. How | ong should |l eftovers be cooled before st
Ans: Within 2 hours.

2. What is the recommended refrigerator temper af
Ans: 0 to 4AC.

3. What does FIFO stand for and why is it i mpor:
Ans: Firstitm,effsurséeé ®Ouder food is used first

4 At what minimum temperature should be reheat e
Ans: At |l east 75AC.

5.What does reconstitution mean in food prepar
Ans: Adding l|iquid to concentrated or cool ed

Mul ti ple Choice Questions:

1. What is the maximum safe time cooked or peri :
zone (5AC to 63AC)?
a) 1 hour
b) 2 hours
c) 4 hours
d) 6 hours

2. What is the minimum internal temperature f o0
a) 63AC
b) 70AC
c) 75AC
d) 90AC

Fill in the gaps:

l.Leftovers should be cooled to room temperatul
Answer :

2.Cold storage temperature should be kept bet w
Answér t o 4

3.Food should never be | eft out at room temper
Answer :
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Activit-8. Sheet

T a s 8toring of Leftovers  according to standard operating procedures

I nstructions:

Read and understand the directions ca

Athis practical demonstration is base

of the wunits odw ctoompsettoernec yl eéfnt chver s ¢
Ayou will have fifteen (15) minutes t
used

Ayou have one (1) hour to complete th

Procedur e:

A Observe and wear personal protective
to be perfor med

A Read the specification information p

ACollect all materials needed to comp

APerform the task within the given ti

A Observe and follow Occupational He al
ti mes

Job Specification I nformation:

ACollect required supplies, materials

ACheck for the picture very carefully

A ldentify the Item and put the names

AWrite the stores processes of t hose
col umn.

Dr awi ng, Pl an, Di agram or Sketch:

SL Picture of Name of |Storage Projcesse
M d
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PPE Hair Net , Face Mask, Ha
Apron, Safety Shoe.
Tools & Equipment: N/ A
Machi nery: N/ A
Materials: CBLM, Pen, Pencils, Erase
-------------- End- - - - - - - = - = = - = - - - - - - - - -
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Mo d u-4 e

ModulPeeparing Vegetables, Eggs, Sa
Farinaceous dishes

Code: -$HGSIBHD 40

Skills for I ndustry Competitiveness and I
Finance Division, Ministry of Fina
144
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Mo d ulil 4e
Modul e Plrietplaer:e vegetables, eggs, salads, sandwi
Unit CodelHSFB®I40 Nomi nal Hour s: 70 hot

Modul e Descriptions:

This uni't covers the knowl edge, skills and atti
salads, sandwich and farinaceous dishes. 't spec
utensils equipment and ingredi enetss,dipsrheepsar ipnrge paa

angresertgighigghe r e margirnegs e rstail mgirsepaamedpgesenting
sandwi clpagspand ng and presenting farinaceous f oo
Learning Outcome:

Prepare tool s, wtn@amgirleds, eadqsi pment

Prepare and present vegetables dishes
Prepampgr esegndi shes

Prepampgr essanltads

Prepamgr esent sandwi ches

Prepare and present farinaceous foods and r

S o

Assessment Criteri a:

1. Tool s, utensil s and equi pment are selected b
specifications.

1. Zl eanliness and saf e assembly of equi pment i
requirements and safety standards.

1.8B8ngredients are selected following standard re

1. 4ngredients are weighed and measured according
contr ol

1.5 ngredients are sorted and prepared following
recipe instructions.

1. 6Vegetables are selected based on recipe requir

1. Different types of Vegetable dishes are identi.i
according to recipe using appropriate cooking

1. 8egetabl e di shes ar e presented foll owing wor
standar ds.

1. Yeget abl es -axrcd mpatndtment s are selected to compl

it ems.
1. 1S0auces and accompani ments are selected as per
1. 1St andard portion sizes for vegetables is maint
1. I’2gg di shes are prepared according to recipe us
1. 1S3auces and accompani ments specific to egg pre
based on recipe specifications.
1. 1Cooked dishes are tested and seasoned in accor
1. IB)gg di shes are presented hygienically and attr

standar ds.
1. 1S6al ads are prepared according to recipe requir
1ISlauces and accompani ments specific to salad pr
1. 1P epared salads are tested and seasoned in acc

=
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standards.

.25uitable bases are selected from a range of
. 2Flgui pment i s selected and used for toast.i
procedur es.

.22 fferent types of Sandwiches are identifi
mai ntaining proper preparation sequence.

. 2P¥ epared sandwiches are presented foll owing
. 2Farinaceous foods are identified based on
.2Macar oni cheese is prepared and baked foll owi
. 2%paghetti i s prepared according to standard
.2Plenne is prepared according to standard reci
.2N00dl es are prepared according to standard

. 2% vory/ Fried rice, pilau rice and biriyani
.30auces and accompani ments are selected as

. 3Flarinaceous and rice dishes are presented
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l nf or matidnlSheet

Learning -dut Poempare tool s, utensils, equipment a
Learning OAdfjteeat icwempl eti on of this information s
explain, define and interpret the following cont

Content:

1.1 Selection of t oolbsa,s euwtcpaspacificatiors.nd equi pment

1.2 Ensuring cleanliness of equipment according
1.3 Selecting I n0Ogredients following standard r e
1.4 Weighing and measuring ingredients as per re
1.5 Sorting and preparing ingredients following

1.1 Selection of tool shas ¢ érecpaspesificationd. equi pment

Tools, utensils, and equipment are chosen according to the recipe specifications . The type
of dish and cooking method decide what to use. For example, baking requires an oven, mixing
bowls, measuring cups, whisk, spatula, and cake tin. Frying needs a frying pan, tongs, and
slotted spoon. Steaming requires a pot with lid or steamer. Measuring cups and kitchen scales
ensure accuracy, while serving plates and garnish tools help in presentation. Equipment
should always be safe, durable, and food-grade.

In cooking, tools, utensils, and equipment should be selected based on the recipe,
ingredients, and cooking method to ensure efficiency, safety, and quality.

For example:

1 Cutting & Preparation: Use knives, peelers, graters, chopping boards suited to the

ingredient type (e.g., chefds knife for meat,

1 Measuring & Mixing: Measuring cups, spoons, mixing bowls, whisks, and spatulas for
accurate quantities and proper blending.

1 Cooking & Heating: Pots, pans, ovens, grills, or steamers chosen according to cooking
technique (boiling, frying, baking, steaming).

1 Serving & Storage: Ladles, tongs, serving trays, and airtight containers for hygienic
serving and preservation.

The aim is to match each tool with its purpose to achieve the desired cooking result efficiently.

Here are given some i mages of tool s, ut ensi
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1.2 Ensuring cleanliness of equipment according
Ensuring cleanliness of equipment according to hygiene requirements in cooking means
maintaining all tools, utensils, and appliances in a sanitized, food -safe condition to prevent
contamination.
Key points:
1 Pre-use cleaning: Wash and sanitize equipment before starting work, even if it looks
clean.
9 During use: Clean as you go to avoid cross-contamination (e.g., wash knife after cutting
raw meat before using on vegetables).
9 Post-use cleaning: Thoroughly wash with hot water and food-grade detergent, rinse,
sanitize, and air-dry.
1 Inspection: Check for residues, rust, or damage that could harbor bacteria.
i1 Storage: Store in clean, dry, covered areas to maintain hygiene until next use.
This ensures food safety, meets workplace and health authority standards, and maintains
equipment in good working condition.
Cleanliness ensured:
l1.Sanitization bef oagqguiapnnde naf tiesr tuhsoer:oughl y cl ean
prevent contamination.
2.Use ofgrf@ade cl eaniomd yagemptroved detergents and
to clean food.contact surfaces
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3.Proper stor age eafutieprmecniteamnsi mg:i ed and stored in
bacteri al gr owt h.

Safe assembly ensured:

1. Assembled according to manefgad¢ctpmear i(imsstassembad
to ensure safe and efficient operation.

2.l nspection for camage aacdre weéeaerccked for cracks,
use.

3.El ectri cell exafratcya:l equi pment is connected pro
water near outl ets.

4 . Trained perndognnelai ned staff handle assembly a
mal functi on.

1.3 Selecting Ingredients following standard ec

Selecting ingredients following a standard recipe means choosing the correct type,

guantity, and quality of ingredients exactly as specified, to ensure consistency in taste,

texture, and presentation.

Key points:

1 Check the recipe: Read it carefully to understand ingredient names, forms (fresh, dried,

ground, chopped), and exact measurements.

1 Quality control:  Select fresh, clean, and undamaged ingredients that meet food safety

standards.

1 Right quantity: Measure using proper tools (cups, spoons, weighing scales) to match the

recipe.

1 Substitutions: Only replace ingredients if allowed by the recipe or with approved
alternatives that wonot alter the intended res

1 Storage check: Use ingredients stored under proper conditions and within expiry dates.

This ensures consistent results, cost control, and customer satisfaction.

1.Correct ingredalelntisngcrheodsieennit s are selected exac
recipe (e.g., specific type of vegetable, oil,

2. Accurat e quant it ywgrmediseurtesd: ar e measur ed pr ec
consistency in taste, texture, and portion siz

3.Quality and fresdmleyssf regsta,f ebliygh ngredi ents ar
ensure food safety and quality.

food preparation procedures foll owed:

1. Preparation met hods imadrcéeckiderntos raercd pehopped, s
mari nated as specified in the recipe.

2. Proper stor agei nbhgerfeodriee nt se:are stored at t he ¢
conditions to avoid spoil age.

3.Avoi di ngc ocrrtoasnsi nragdaw oamnd cooked ingredients are
using clean tools and surfaces.

1.4 Weighing and measuring ingredients as per re

Weighing and measuring ingredients as per recipe means using accurate measuring tools
to get the exact quantities  specified, ensuring the dish turns out as intended.
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Key points:
1 Use correct tools: Weighing scale for solids, measuring cups/spoons for dry or liquid
ingredients, and jugs for larger liquids.

1 Accuracy: Follow recipe units (grams, milliliters, cups) without guessing.

1 Level measurements: For dry ingredients, level off with a straight edge for precision.

1 Sequence: Measure ingredients in the order listed in the recipe to avoid missing anything.

1 Check calibration: Ensure weighing scales and measuring tools are accurate and clean.
This maintains consistency, controls portion sizes, and prevents waste.

Accurate measurement is important:

1.Consistencyeinsuqeasl evegry dish tastes the same .

2.Correct porhéebps smaestain proper s-eorrv i utrgd esri z e
serving.

3.Cost <cornetdruocle:s i ngredient waste and controls fc

4 . Reci pe acfcalrlaccwys: exact quantities as mentioned
desired results.

1.5 Sorting and preparing ingredients following

Sorting and preparing ingredients following proper sequencing means organizing, cleaning,

and processing all ingredients in the correct order so cooking is smooth, efficient, and

safe.

Key points:

1 Sorting: Group ingredients by type (vegetables, meat, spices, liquids) and recipe step.

1 Cleaning: Wash vegetables, fruits, and herbs; trim meat; remove unwanted parts.

1 Pre-preparation: Peel, chop, slice, marinate, or measure according to recipe needs.

1 Sequencing: Prepare items in the order they will be usedd e.g., marinate meat first, then
chop vegetables, then measure spices.

1 Avoid cross -contamination: Use separate boards and knives for raw and cooked foods.

Following proper sequencing saves time during cooking and ensures food safety and

consistent quality.

|l mportance of following proper sequencing:
1.Ensures cooki nsgoretfifnigciaenndc yp:r eparing ingredients
time during cooking.

2.Maintains foodgreualeinty: t hat require | onger coo
first, while delicate items are added | ater to

3.Reduces mifsotldkoevda:ng t egstreepc ihpeel psst eppr event mi ssi
ingredients.

4.1l mproves kitchemngawvoirkifngpwingredients in order
smooth and professional food preparation.
Steps typically foll owed:

T Washing andvelgeamabhges are washed first to remc
T Peeling anglreparnécdc gaccor diisnigi cteod ,t hdei creedc,i pcehop p
T Sorting by coiokkgmagdioamndtesr :are grouped by when
during cooking.

T Pr-measur ed quwarcthi tiinegsr;redi ent is measured and Kk
begins.
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Se{fChedld. 1

1. What is the purpose of using color -coded chopping boards in a kitchen?
Ans:

2. Why is it important to sanitize equipment before and after use?
Ans:

3. What is meant by fAmise en placedo in food
Ans:_

4. How does accurate measurement help in portion control?
Ans:

5. What should be done if an equipment part is cracked or rusted?
Ans:

Multiple Choice Questions:

. What color chopping board is typically used for raw meat?
. Blue

. Green

. Red

. Yellow

What is the correct temperature range for a chiller?
.-18°C to -4°C

.0°Cto 4°C

.5°Cto 10°C

.-5°Cto 0°C

1

A

B

C

D

2.

A

B

C

D

3. Which tool is used to incorporate air into a mixture?
A. Blender

B. Whisk

C. Peeler

D. Tongs

4
A
B
C
D
5
A
B
C
D

. What ensures that ingredients are added in the correct order during cooking?
. Cooking range

. Recipe sequencing

. Measuring spoon

. Cooking time

. Which of the following is a tool used to grind or crush food manually?
. Salamander

. Steamer

. Mortar and pestle

. Ladle
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Answer -4K€y

1. What is the purpose of using color -coded chopping boards in a kitchen?

Answer: Color-coded chopping boards help prevent cross-contamination by assigning
different boards to specific food groups such as raw meat, vegetables, dairy, and allergens.
2. Why is it important to sanitize equipment before and after use?

Answer: Sanitizing equipment prevents contamination and ensures food safety by killing
bacteria and removing residue from previous use.

3. What is meant by fAimise en placed in food prepg
Answer: iMi se en placeo0 means organizing and prepar:.i
including washing, cutting, and measuring them in the proper order.

4. How does accurate measurement help in portion control?

Answer: Accurate measurement ensures each portion is consistent in size, reducing waste
and maintaining cost control and quality.

5. What should be done if an equipment part is cracked or rusted?

Answer: The damaged part should be replaced or the equipment should be serviced before
use to prevent hazards and ensure safe operation.

Multiple Choice Questions:

. What color chopping board is typically used for raw meat?

. Blue

. Green

. Red

. Yellow

What is the correct temperature range for a chiller?

-18°C to -4°C

.0°Cto4°C

.5°Cto 10°C

.-5°Cto 0°C

Which tool is used to incorporate air into a mixture?

. Blender

Whisk

. Peeler

. Tongs

What ensures that ingredients are added in the correct order during cooking?

. Cooking range

. Recipe sequencing

. Measuring spoon

. Cooking time

Which of the following is a tool used to grind or crush food manually?

. Salamander

. Steamer

. Mortar and pestle

. Ladle

OO0OW>»PO00®E>PPPO00N0TP>POCO0T>NOOI>F
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l nf or matidn2Sheet

Learning -But Pommpare and present vegetables dishe
Learning OAdjteeat icwempl eti on of this information s
expl ain, define and interpret the following cont
Content s:

2. 1Sel ection of vegetable following menu requireé
2.2 dentifying different types of vegetable di st
2. 3Preparation of vegetables dishes by using ap]
2. 4Presentation of vegetable dishes.
2.55election of vegaedadbnhpsniamantpo.t at o
2.65election of sauces and accompani ments.

2. Maintaining of portion sizes for vegetables

2.1 Selection of vegetable following menu

Vegetables are classified according to which part of the plant is eaten. Some
vegetables fit into more than one category when several different parts of the plant are
edible, e.g. both the roots and leaves of beetroot can be eaten.
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2.12dentifying different types of vegetable dishe

Here are identification and very short description of vegetable dishes

Dish HShort Description H Picture |

Boiled Vegetables washed, cut, and boiled in water with
Vegetables salt until tender, then drained.

Steamed Vegetables cooked over steam without touching
Vegetables water, keeping nutrients and flavor.

Vegetables - ||Cooked vegetables topped with white sauce,
au-Gratin cheese, breadcrumbs; baked till golden.

Stir -fried Small-cut vegetables quickly fried in little hot oil,
Vegetables keeping them crisp and colorful.

Buttered Boiled/steamed vegetables tossed in butter, lightly
Vegetables seasoned, and served warm.
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2.3 Preparation of vegetables dishes

by

using

Vegetable dishes can be classified based on cooking methods, ingredients, and presentation

style.
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2.4 Presentation of vegetable dishes.

Wor kpl ace procedures foll owed:
Hygi ene mahanhdsnwdshed, surfaces sanitized, and
Portion:cemtrrelct portion sizes served as per st

Use of standard seilaitrg,eqpliapmemts;, or bowls appr

used.

Temperatur dodomt stiles served hot; cold items kept

Presentation standards maintained:
Garnisdiages garnished attractively with herbs

curl s.

Col or b®olramheé: contrasting colors used to make
bel I pepper, green beans, carrots).

Cl ean epdgaetse:s wi ped before serving to ensure no
Arrangememtd: arranged neatly in the center or
overcrowding.

2.5 Selection of v eagcectoanbplaensi naenndt sp.ot at o

Vegetables and potato accompani ments are thought

texture, and appearance of main dishes, enhanci
Vegetables and potatoes are chosen to balance
are selected to add vitamins, fiber, and miner al
Examples of complementary accompani ments:
Grilled Ychsiecckveedd with roasted baby potatoes and
Fish Yiddedmpanied by mashed potatoes and saut ®e
Beef <s¥te@akred with grilled vegetables and potat
Vegetarian' Isegsagemrda with mixed green salad and gal
2.6 Selection of sauces and accompani ments.
Saucarse chosen to complement the taste of the ve
Example: a |ight herb butter sauce -lpasedc waldewi
enhance grilled or roasted vegetabl es.
Accompaniarteentssel ected based on the regional or
provide moisture and richness to dry dishes; c¢ru
Col orful sauces (like pesto, b®&chamel, or red pe
Exampl es:
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Grilled v¥ége¢abehdasiwsani ¢ gl aze

Veget ab1 ey sptaiirr esb-gwintgher sauce

Stuffed beVYlapepmeatso mat dybasil sauce
St eamed broccol iY oreroeah e tehwsauc e

=A =4 -4 A

2.6 Maintaining of portion sizes for vegetabl es

Appropriate vegetable portions contribute to a
preventing unnecessary use ofleiegmedéeenpert iSemngy,]
t hat vegetabl-mrsemareedcdh odr olvefrt uneaten.

Examples of standard portion sizes:

T Cooked Vegetabl es0i@p®&®r gp@amson) :

T Sal ad Vegetabl e801(Q0 rgrpaemsson) :

T Mashed Potatoesl?2fé0 gemasnen) :

T Roasted or Fried PotldilBds g(rmpenrs per son) :
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SeiChedk 2

1. Which cooking method retains the most nutrien
A) Frying
B) Boiling

C) Steaming

D) Roasting

2. What is the first step in preparing vegetabl e
A) Seasoning

B) Washing

C) Cooking

D) Plating

3What is used to test if vegetables are cooked?
A) Ther mometer

B) Ti mer

C) Fork or knife

D) Oven

4.St-frying vegetables is usually done over:

A) Low heat

B) Medium heat

C) High heat

D) No heat

5 What should be done after cooking vegetables tc
A) Add oi l

B) Rinse with cold water

C) Add sal't

D) Store i mmediately
6What is blanching?
Ans:

7 Name two methods of cooking vegetabl es.
Ans:

8Why is overcooking vegetables not recommended?
Ans:
9.9 Name one green | eafy vegetable used in dishes.
Ans:
10What does seasoning mean in cooking?
Ans:
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Answer -4K &y

1. Which cooking method retains the most nutrien
A) Frying
B) Boiling

C) Steaming

D) Roasting

2. What is the first step in preparing vegetabl e
A) Seasoning

B) Washing

C) Cooking

D) Plating

3What is used to test if vegetables are cooked?
A) Ther mometer

B) Ti mer

C) Fork or knife

D) Oven

4.St-frying vegetables is usually done over:

A) Low heat

B) Medium heat

C) High heat

D) No heat

5 What should be done after cooking vegetables tc
A) Add oi l

B) Rinse with cold water

C) Add sal't

D) Store i mmediately
6What is blanching?
Bl anching is briefly boiling vegetables and t hen

cooking.
7 Name two methods of cooking vegetabl es.

Boiling and steaming.

8Why is overcooking vegetables not recommended?
It reduces nutrients, flavor, and col or .

99 Name one green | eafy vegetable used in dishes.
Spinach.

10What does seasoning mean in cooking?

Adding salt, pepper, and spices for flavor.
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Job Sh&ez. 1

Job Name: Prepare boiled vegetabl e
Wor ki ng Procedur e:
12Put on all required personal protective equip
13Comply with all occupational health and safet
14Read and understand the specification sheet a
15Col l ect and prepare tool s, utensils, and equi
16Sel ect and sort required ingredients based on
17Wei ght and measure ingredients accurately usi
18RPrepare boi laessd pwrag etoanlklieng met hod.
19Store | abeled container in a cool and safe pl
20Cl ean and sanitize all tools, equipment, uten
21Store cleaned equi pment and tools to designat
22Di spose of waste materials according to kitch

Specificat-hoR2. Sheet
Job Name: Prepare boiled vegetabl e
To complete the above task, you wil!/ need to US:«
recipe and cooking method.
PPE (Personal ProtecQuantity
Hair Net lpcs
Face Mask lpcs
Hand Gl oves lpair
Chef Jacket lpcs
Apron lpcs
Safety Shoe lpair
Tool s Quantity
Kni f e lpc
Peel er lpc
Col ander lpc
Measuring scale lpc
Utensil s Quantity
Cooking Pot lpc
Wo k lpc
Chaffing Dish 3pc
Equi pment Quantity
Wor king Tabl e l1pc
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Chiller lpc
Freezer lpec

Reci pe:

l ngredi ents Quantity
Carrot 115gm
Potato 115gm
Broccol i 115gm
Caulifl ower 115gm

Met hod of Cooking:

1. Peel and cut vegegdtzaehl e@d eicretso teovemsur e

2.Pour enough water in a saucepan cover

3.Add hard vegetables first (potatoes,

4 . Boil5 ftoor 10 (miienpuetnedsi ng on vegetable) until

5.Test doneness wiith ahbatkd easkhiyfepierce

6.Use a strainer or colander to t he

7.Taste and adjust seasoning.

8.Serve hot as a side dish or wuse ot her

9.Cl eaned and sanitized containers per
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Job Sh&ez. 2

Job Name: Prepare stir fried vegetabl es
Wor ki ng Procedur e:

1. Put on all required personal protective equip
2.Comply with al/l occupational health and safet
3.Read and understand the specification sheet a
4 .Collect and prepare tools, wutensils, and equi
5.Select and sort required ingredients based on
6. Weight and measure ingredients accurately usi
7.Prepare stir fried vegetables as per cooking
8.Store | abeled container in a cool and safe pl
9.Cl ean and sanitize all tools, equipment, uten

10Store cleaned equi pment and tools to designat
11Di spose of waste materials according to kitch

Specificat-do@. Q3heet

Job Name: Prepare stir fried vegetables

To complete the above task, you wil!/ need to US:«
recipe and cooking method.

PPE (Personal ProtecQuantity
Hair Net lpcs
Face Mask lpcs
Hand Gl oves lpair
Chef Jacket lpcs

Apr on lpcs
Safety Shoe lpair
Tool s Quantity
Kni f e lpc
Spatul a lpc

Whi s k lpc
Tong/ Service Gear lpc
Measuring scal e lpc

Ladl e lpc
Utensil s Quantity
Cooking Pot lpc

Wo k lpc
Saut ® Pan lpc
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Equi pment Quantity

Wor king Tabl e lpc

Bl ender Machine lpc

Chill er lpc

Gas Burner l1pc

Reci pe:

|l ngredient s Quantity

Carrot 100 gm

Pot ato 100 gm

Broccol i 100 gm

Caulifl ower 100 gm

Board Been 50 gm

Baby Corn 50 gm

Salt To taste

Sugar (optional) I tsp

Bl ack Pepper (GroundTo taste

Sesame seed I tsp

Water/ Stock (i f neg23 tbsp

consistency)

Met hod of Cooking:

1. Wash and slice all vegetables as per recipe re
2.Heat oil in a wok or frying pan over high heat
3.Add garlic or ginger and saut® for a few secon
4 Add hard vegetabl es (e fgr.y, i2coamirfdouttse,s. beans) and
5.Add softer vegetables (e. dg.or,y daopsddawmnmheoadbage
6.Season with salt pepper, and sauces (like soy
7.Keep stirring constantly to avoid burning and
8. Taste and adjust seasoning.

9. Remove from heat once vegetables are cooked bu
10Transfer the vegetables into clean and sanitiz
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