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Facilitator Guide

This facilitator book  is designed based on the Qualifica�on Pack (QP) under the Na�onal Skill Qualifica�on 
Framework (NSQF), and it comprises of the following Na�onal Occupa�onal Standards (NOS)/ topics and 
addi�onal topics.

• DWC/N1701 - Perform Basic Cooking and Serving Ac�vi�es

• DWC/N1702 - Prepare Chinese, Italian and Indian Cuisine

• DWC/N1710 - Process of Interna�onal Migra�on

• DWC/N9902 - Maintain Service Standards and Communicate Effec�vely

• DWC/N9903 - Maintain Health, Hygiene and Safety Standards

• DGT/VSQ/N0102 - Employability Skills

The FG ends with the details and �ps for subsistence in terms of the employment and entrepreneurship. As 
the educa�onal qualifica�on for this job role is 5th standard (preferable), the content is enriched with the 
relevant images, so that the trainees may understand the concepts quickly and comprehensively. This 
book details the technical as well as behavioural skills required for this job role and tries to cover most of 
the points.  Successful comple�on of the programme shall cer�fy the trainee as a Professional Cook 
(Household & Small Establishment) thereby adding value for their employment opportuni�es as also the 
entrepreneurship capabili�es
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As a Trainer, follow the below guidelines: 

• Understand your job thoroughly  

-   

-

Reach the venue 15 minutes before the training session.

 Please ensure you have all the necessary training tools and materials for the training 

session (learning cards, sketch pens, raw materials, etc.).   

- Check the condi�on of your training equipment, such as a laptop, projector and, camera, 

relevant tools (depending on the training site). 

Before star�ng any training program, the trainer should concentrate on the below crucial pointers, 

• Use best prac�ces and methods of training. 

• Create awareness of the quality of work done. 

• Explain how to minimise waste. 

• Ensure that the par�cipants prac�ce safety measures and use proper PPE. 

• Make sure the par�cipant adopts the basic ergonomic principles. 

• Create awareness of housekeeping at regular intervals. 

• Explain the influence of produc�vity as a whole. 

• Make the class as interac�ve as possible by adop�ng ac�vity -based or scenario-based training 

methodology. 

Understand your par�cipants  

You will conduct the training program for a certain period as a trainer. To improve the program's 

effec�veness, you should understand the mindset of the par�cipants and create a good rapport with 

them. Maintaining a good working rela�onship with the par�cipants is always essen�al to achieve 

better results from the training program. 

Adopt the basic e�que�es during training 

• Greet the participant and introduce yourself. 

• Use a gentle pace of voice/tone while speaking with the participant. 

• Explain the need and use of the training program. 

• Ask the par�cipants to introduce themselves to the group and help them with communica�on 

difficulties. 

• Clarify their doubts pa�ently, and do not get irritated if a par�cipant asks the same ques�on  

repeatedly. 

• Understand the level of par�cipants and train them accordingly. 

• Watch the par�cipants at work, and note some pointers of performance. 

Guidelines for the Trainer
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• Give some hints and easy thumb rules which can be easily understood and remembered. 

• Always use the three golden words, "Please", "Thank You", and "Sorry". 

• Be posi�ve and professional while giving par�cipants feedback; do not cri�cise or make fun of 

their performance. 

• Iden�fy the faulty prac�ces of the par�cipants and rec�fy them as soon as possible. 

• Always be a good mentor and observer. 

• Do not forget to introduce the topic to be covered in the next class. 

• Do not forget to recapitulate the topic covered in the last class.

Facilitator Guide
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(Bridge Module)

Unit 1.1 - Introduction and Orientation

Unit 1.2 - Introduction to Domestic Workers and the Role of Professional Cook

1.Introduction and Orientation



Key Learning Outcome  
At the end of the unit, participants will be able to:

1.Overview of Domestic Workers and Professional Chefs (Household & Small Establishment).

2.Perform pre-cooking tasks and make food, drinks, and other items.

3.Serving the food and beverages while carrying out the post-cooking tasks.

4.Describe the scope of the Domestic Worker Sector and its sub-sectors.

5.Discuss the emerging trends and reasons for the growth of the domestic worker's sector in India.

6.Discuss job roles and opportunities for Professional Cook (Household & Small Establishment) in 
Household Services/ Housekeeping and Services sub-sector.

7.Define the basic terminology used in the Domestic Worker's sector.

8.Discuss the objectives and benefits of the Skill India Mission.

2
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Icebreaker  

Say  

• My name is _________, and I will be the trainer for this session. 

• Thank you all for your par�cipa�on. 

• Please take your respec�ve seats. 

Notes for Facilita�on
  

• Add more details when introducing yourself, such as experience, na�ve place, learning, likings etc. 

 

Resources to be used
  

•
 

Use of any prop example flower, water bo�le or pencil (op�onal)
 

Ac�vity
   

• Make all par�cipants stand in a semi-circle in the class. 

• Ask the par�cipant to introduce themselves one by one with ac�ons. 

• Par�cipants may use any prop possible for their ac�ons while announcing names. 

• While the par�cipant announces the name, the others will try to memorize the name and 

ac�on.  

• Then all par�cipant with the trainer repeats the par�cipant's name and copy the ac�on too. 

• Once all par�cipants are done. The trainer shall call any random par�cipant to name the other, with 

the ac�ons done by the fellow par�cipant.  

• Encourage par�cipants to provide general informa�on about themselves and briefly introduce 

them. 

Notes for Facilita�on
  

• Op�onally, start the above ac�vity by demonstra�ng with the example. Hello, I am Amber 

with raised or waving hands or any ac�on (as an ac�on sign). 

• Encourage shy students to act along by introducing themselves. 
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Say
  

• Now that we all are familiar with ac�ons and names. Each one of you will introduce us to you 

in brief. 

• Example. I am ______, came here from ________, like to _______, love _______ and _______. 

• Now that we know something about each other. We will try to take only first names while 

speaking to each other for the rest of our sessions. 

• Let us see how interac�ve we can make this discussion by working together. 

• Now trainer will explain the objec�ve of this module. 

Ask
  

• Welcome the par�cipants and ask them if they know about each other. 

• If not, then let them introduce themselves to each other. 

• Ask the par�cipant if they have undergone any training. 

• Ask the par�cipant to outline the benefits one would derive from training. 

Notes  
__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 
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 UNIT 1.1: Introduc�on and Orienta�on

1.1.1 Introduc�on

 

 

Unit Objec�ves 

At the end of the unit, participants will be able to:

1. Why do domes�c workers exist in India?

2. Describe the goals and overall structure of the programmer.

• Why of domes�c workers have to be registered? 

• Explain rights of domes�c workers in India.

• Is there any law for domes�c workers in India?

• What is the legal working hours for female employees in India?

• Who are Domes�c Workers? What are their rights?

• The par�cipants, if they have understood the topic well.

• Some ques�ons, rights of domes�c workers in India?

• Allow one or two students to answer the ques�ons.

• Write down the correct answer on the whiteboard.

• Issues faced by a domes�c worker in India.

Explain

Elaborate

Ask 

Notes for Facilita�on

Summarise
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1.1.2 Program Overview 

• Describe the goals and overall structure of the programmer.

• What domes�c workers means?

• How do you describe program structure?

• How would you describe the structure and func�ons?

• What are the du�es and responsibili�es of a household workers?

• Write a brief note on the lives of domes�c workers.

• Allow one or two students to answer the ques�ons.

• Write down the correct answer on the whiteboard.

• How would you describe the life of a domes�c worker?

Explain

Elaborate

Ask 

Notes for Facilita�on

Summarise
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UNIT 1.2: Introduc�on to Domes�c Workers and the Role of 
                  Professional Cook

1.2.1 Domes�c Workers Sector in India

 

 

Unit Objec�ves 

At the end of the unit, participants will be able to:

1. Describe the scope of the Domes�c Worker Sector and its sub-sectors.

2. Discuss the emerging trends and reasons for the growth of the domes�c worker's sector in India.

3. Discuss job roles and opportuni�es for Professional Cook (Household & Small Establishment) in 
Household Services/ Housekeeping and Services sub-sector.

4. Define the basic terminology used in the Domes�c Worker's sector.

5. Discuss the objec�ves and benefits of the Skill India Mission

• Why is domes�c labor important?

• Who are domes�c workers in India?

• Par�cipant handbook 

• PowerPoint Presenta�on and Laptop

• Whiteboard, Marker, Duster, Projector

• Describe scope and scale of paid domes�c work in India. 

• What is regula�on of domes�c work?

• Enter the class ten minutes before the session begins.

• Welcome and greet the students.

• Take the daily a�endance.

• Maintain the record of assessment scores.

Explain

Elaborate

Notes for Facilita�on

 

Resources to be used

  

• Who is domes�c workers also give examples?

• Have ques�ons and answers regarding domes�c workers.

Ask 
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• Research task and relevance

• Research task and relevance

• Describe the life of domes�c workers and how they survive.

• What is the solu�on to reduce the popula�on of domes�c workers?

Summarise

Ac�vity

Ac�vity

1.2.2 Reasons for the Growth of India's Domes�c Worker Sector 

• What was the impact of Industrializa�on on the workers?

• What happens when industrializa�on increases?

• What were 3 effects of industrializa�on?

• Describe the reason growth of India's domes�c worker sector.

• What are the effects of the increasing number of migrant workers to our economy?

• What is NDWM?

Explain

Elaborate

 

• Have ques�ons and answers regarding domes�c worker's growth.

• Discussion how func�onalists, cri�cal sociologists, and symbolic interac�onists view the economy and 
work.

Ask 

• What are the causes for the increase in domes�c workers?

• How NDWM Helps Domes�c Workers?

Summarise

8
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• The Difference Between a Professional Cook and a Chef? 

• What Does a Professional Cook Do?

Summarise

1.2.3 What is a Professional Cook? 

• What is a Professional Cook?

• What is Job opportuni�es for professional cook?

• What is a professional cook called? 

• What is the highest level of chef? 

• Four common types of cooks?

• How many types of cooks are there?

Explain

Elaborate

 

• Have ques�ons and answers a Professional Cook.

• What do you need to be a professional cook?

Ask 

• Research task and relevance

• Cooking in the Classroom.

Ac�vity

1.2.4 What is Skill India Mission 

• What is Skill India Mission?

• Why was the Skill India mission started? 

• Who is the founder of skill?

• What are the 3 skill types?

• What are 5 personal skills examples?

Explain

Elaborate
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• Which was aim Skill India scheme?

• Explain Na�onal Skill Development Mission (NSDM).

Summarise

1.2.4.1 Objec�ve 

• Explain Objec�ves, Features and Sub-Schemes of skills India mission.

• What is the main objec�ve of the skills support programmed?

Explain

Elaborate

 

• The par�cipants, if they have understood the topic well.

• Some ques�ons, rights of domes�c workers in India?

Ask 

• Research task and relevance

Ac�vity

1.2.5 Classifica�on of the Occupa�on

1.2.6 Progression for Professional Cook

 

 

• What is the role of Sector Skills Council?

• Explain the occupa�onal and sub sectors with the help of Fig 1.2.3 given in the Par�cipant Handbook

• What is a typical career path for a professional cook?

• Describe the progression for Professional Cook with the help of Fig 1.2.4 given in the Par�cipant 
Handbook

• What are the three classifica�on of occupa�on?

Explain

Explain

Elaborate

 

 

10
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• What is the career path of a cook?

• Instruct the trainees to open their Par�cipant Handbook and complete the exercise given.

• Ensure that the par�cipants have opened the correct page for the ac�vity.

• Exercise Hints:

Elaborate

Exercise

11

1. What is a professional cook?

A professional cook is someone who makes a living by preparing and cooking food. They might be 
employed by a café or restaurant. They could operate internally in a banquet hall or as caterers. They might 
support a personal chef or work in a food truck. But not every chef is a professional cook.

2. Skill India mission was launched by whom and in which year?

The Skill Mission was launched by the Prime Minister on 15 July 2015. Under the leadership of Shri 
Dharmendra Pradhan, Minister for Skill Development and Entrepreneurship, and Shri Rajeev 
Chandrasekhar, Minister of State for Skill Development and Entrepreneurship, the Prime Minister's Skill 
Mission has gained significant trac�on.

3. Define some responsibility of professional cook?

• Prepare food for guests while adhering to quality control standards and state and local regula�ons.

• Fulfill guest orders on �me while adhering to best prac�ces and careful food prepara�on.

• Maintain a clean work environment free of unsanitary items and objects; properly dispose of waste 
in appropriate receptacles.

• Maintain knowledge and make adjustments to individual orders as guests request.

• Work with other team members to ensure streamlined service and a commitment to achieving 
company goals together.

• Resolve issues with wait staff, or other food-related issues in the kitchen in a �mely and professional 
manner.

• Maintain utensils, such as knives, in a safe and appropriate working condi�on, and clean all utensils 
before each use.

4. What are the objec�ves of Skill India mission?

The following are the objec�ve of the above-said scheme for workforce development in India:

• The Skill India Mission aims to train nearly 40 million Indians in market-oriented skills by 2022.

• It works to create a space for youth talents to be promoted and job opportuni�es to be created.

• Skill India Mission funds sectors looking for ways to iden�fy areas for skill development.

• It bridges the gap between talented youth and businesses.

• Lowering the country's poverty rate.

• Increasing the level of healthy compe��on in Indian businesses.

• In the Indian and global markets, support the Indian workforce and local produc�on.

• Diversifying skill development programmers in order to meet cri�cal challenges.

• Improving social partner engagement and the rela�onship between public and private partnerships.

• Seek investors to fund long-term skill development.
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Notes  
__________________________________________________________________________________

__________________________________________________________________________________

 

 

__________________________________________________________________________________ 

 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

 

Carreers in cooking –  Culinary 
Arts, Nutri�on, Meal Planner, 
Cooking School, Recruiters, Salary 
Package 

How To Cook Like A Professional 

Chef

Scan the QR codes to watch the related videos

5. What are the areas in which a professional chef could be employed?

The areas in which a professional chef could be employed are 

• Tiffin Service Provider

• Cafeteria Supervisor, Commi 1, Pastry Chef

• Household Mul�purpose Execu�ve

• General Housekeeper and many more
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Unit 2.1 - Perform Pre-cooking Activities and Prepare Food, and Beverages

Unit 2.2 - Serve the Food and Beverages and Perform Post Cooking Activities

2. Perform Basic Cooking and Serving 
Activities
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Key Learning Outcome  

At the end of the unit, participants will be able to:

1. Explain the measurement procedures and measuring equipment for food ingredients

2. Discuss different kinds of doughs and process to make them as per the recipe for various dishes/breads

3. Explain different types of tools and kitchen equipment like mul�-burner stove with electric plate, 
versa�le refrigerator, food processor, water purifier, air fryer, mul�-cooker, etc. and their working 
procedure

4. Discuss the importance of monitoring and ensure appropriate temperature of the appliances to be 
used

5. Discuss how to interact daily with residents/employers for diet and menu requirements and shop or 
order groceries and supplies, as applicable

6. Employ appropriate process to measure, clean and organize ingredients for the food to be prepared 
and wash, cut and prepare foods designated for cooking like chopping and peeling vegetables, etc.

7. Demonstrate how to perform basic preparatory work like mixing or grinding spices/ingredients, 
wrapping food items, etc.

8. Cleaning, se�ng ng and decora�ng the dining table

9. Make use of crockery, cutlery, and glasses

10. Do table arrangement /se�ng ng as per the food course

11. Discuss techniques of pla�ng the food

12. Discuss food serving e�que�es

13. How to clean the table during a meal?

14. Management of le�over food

15. What is waste management and effec�ve ways of avoiding it?

16. Cleaning and organizing of kitchen

14



UNIT 2.1: Perform Pre-cooking Ac�vi�es and Prepare Food, and 
                  Beverages

 

Unit Objec�ves 

At the end of the unit, participants will be able to:

1. Discuss various types of vegetarian/non-vegetarian foods, types of fruits, vegetables, len�ls, herbs, 
spices, dairy and their uses.

2. Explain the food prepara�on techniques such as chopping, marina�ng, slicing dicing, shredding, 
por�oning, washing, rinsing, etc. and cooking techniques such as grilling, roas�ng, sautéing, frying, 
simmering, boiling, etc.

3. Describe the importance and ways to clean the food prepara�on areas, cooking surfaces, and wash 
dishes and utensils.

4. State the significance of maintaining a clean and organized atmosphere in the kitchen.

5. Discuss various techniques to check the freshness and quality of ingredients, vegetables, fruits, 
dough, etc.

6. Explain the measurement procedures and measuring equipment for food ingredients.

7. Discuss different kinds of dough and process to make them as per the recipe for various 
dishes/breads

8. Explain different types of tools and kitchen equipment like mul�-burner stove with electric plate, 
versa�le refrigerator, food processor, water purifier, air fryer, mul�-cooker, etc. and their working 
procedure.

9. Discuss the importance of monitoring and ensure appropriate temperature of the appliances to be 
used.

10. Discuss how to interact daily with residents/employers for diet and menu requirements and shop 
or order groceries and supplies, as applicable.

11. Employ appropriate process to measure, clean and organize ingredients for the food to be 
prepared and wash, cut and prepare foods designated for cooking like chopping and peeling 
vegetables, etc.

12. Show how to prepare basic items like sauce, salads, and cold starters, etc. and specialized fancy 
dishes or food for special diets, as required.

13. Apply proper process to cook food and the breads, chapa�s, etc. as per the employer's instruc�on 
and taste

14. Show how to garnish or decorate the food item as per the requirement and check the dish to 
ensure flavour, color, taste, and quality consistency.

15. Show how to prepare different kinds of beverages like tea, coffee, juice, shakes, smoothies, etc. 
using appropriate instruments and equipment.

15
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2.1.1 Categories of Vegetarian/Non-Vegetarian 

• What is the difference between vegetarian/non-vegetarian food?

• How do you categorize veg or Nonveg?

• Describe the types of vegetarians.

• Describe the benefits of a vegetarian diet.

• How many types of non-vegetarians are there?

Explain

Elaborate

 

• What are 5 reasons people choosing to be vegetarian?

• What are the Different Types of Vegetarians?

• Which non-veg is best?

Summarise

• Discussion ques�ons about vegetarian/non-vegetarian food? 

• What food group does veg come under?

Ask 

• Allow one or two students to answer the ques�ons.

• Write down the correct answer on the whiteboard.

Notes for Facilita�on

• What if you live with a family of meat-eaters?

• What do vegetarians do about travel, and social func�ons?

Ac�vity
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• What are the 2 types of fruits?

• What is the classifica�on of a fruit?

• Why is fruit classifica�on important? 

• What are the types of vegetables?

• What are the 12 categories of vegetables?

• What are the benefits of ea�ng len�ls?

• What are len�ls examples?

• What are the top herbs and spices?

• What is the number 1 herb in the world?

• What are the advantages of herbs?

• What are dairy products?

• What types of dairy are healthy?

• Explain the benefits of fresh fruits.

• Which is the best dry fruit?

• Explain the benefits of ea�ng dry fruits

• Describe types, groups, and popular choices of vegetables.

• What are benefits of ea�ng vegetables.

• How many types of len�ls and explain all types?

• What are the benefits of ea�ng len�ls?

• What's the Difference Between an Herb and a Spice?

• What are the different kinds of herbs and spices?

• What was the purpose of herbs and spices?

• What are types of dairy?

• What are the benefits of dairy products?

Explain

Elaborate

2.1.2 Foods, Types of Fruits, Vegetables, Herbs, Spices, Dairy, 
          and their uses

 

• Discussion ques�ons about vegetarian/non-vegetarian food? 

• What food group does veg come under?

Ask 

17
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• Fresh fruits vs dry fruits which one is more nutri�ous and healthy?

• Which two fruits cannot be eaten together?

• Explain all the food items, types of fruits, vegetables, herbs, spices, dairy and their uses.

Summarise

• Allow one or two students to answer the ques�ons.

• Write down the correct answer on the whiteboard.

Notes for Facilita�on

• This ac�vity is perfect for your class to compare the differences between dehydrated and fresh fruit.

• Use the Venn diagram to record their observa�ons.

Ac�vity

2.1.3 Food Prepara�on Techniques 

• What are the food prepara�on techniques?

• What are the five techniques in food prepara�on?

• What are the basic cooking techniques in pre-prepara�on?

• What are the Techniques used for Pre-Prepara�on of Food in Kitchen?

• What are the different methods of Food Preserva�on?

Explain

Elaborate

 

• How do you introduce the topic food preserva�on?

• Why food preserva�on is important nowadays?

• What are the techniques in food prepara�on?

Ask 

• Allow one or two students to answer the ques�ons.

• Write down the correct answer on the whiteboard

Notes for Facilita�on
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• How to operate various special appliances (can opener, sewing machine, coffee/tea brewer, popcorn 
maker, food processor).

• Each the student how to safely operate household appliances.

• Teach the student to demonstrate safety in using electric and gas appliances.

• Keep a fire ex�nguisher nearby and teach the student how to operate it before an emergency.

• Place all ingredients needed for a recipe on a large tray and then return each item to its proper loca�on 
when they've been used.

• Teach students to pour liquids over a sink or tray

Ac�vity

• Explain stages in the Method of Preparing Food.

• Explain Food Prepara�on Examples.

Summarise

2.1.4 Cooking Techniques 

• What is cooking techniques?

• What is the importance of cooking techniques?

• What is good prepara�on and cooking techniques?

• Define cooking and explain important cooking techniques?

• What are cooking techniques?

Explain

Elaborate

 

• Describe your forma�ve cooking experience and how it shaped your cooking technique.

• Discussion ques�ons about cooking techniques?

Ask 

19
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UNIT 2.2: Serve the Food and Beverages and Perform Post
                  Cooking Ac�vi�es

 

Unit Objec�ves 

At the end of the unit, participants will be able to:

1. Cleaning, se�ng ng and decora�ng the dining table

2. Make use of crockery, cutlery, and glasses

3. Do table arrangement /se�ng ng as per the food course

4. Discuss techniques of pla�ng the food

5. Discuss food serving e�que�es

6. How to clean the table during a meal?

7. Management of le�over food

8. What is waste management and effec�ve ways of avoiding it?

9. Clean and organize of kitchen

10. Washing and Organizing Kitchen Utensils

2.2.1 Cleaning, se�ng and Decora�ng the Dining Table

• Why is it important to clean the dining table? 

• Why is it important that tables are kept clean and a�rac�ve? 

• Why is it important that tables are kept clean and a�rac�ve? 

• Par�cipant Handbook or PowerPoint Presenta�on

• Whiteboard, Marker, Duster, Projector, speaker and Laptop

• Pencil and paper (op�onal)

• Why is table se�ng important and how does it affect the overall look of the dining area? 

• How to Decorate a Dining Table? 

Explain

Elaborate

 

Resources to be used

 

• What are the things you should keep in mind while se�ng the dining table? 

• Discussion ques�ons about cleaning techniques?

Ask 
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2.2.2 Types of Crockery, Cutlery, Glasses and their Uses

2.2.2.1 Types of Crockery

2.2.2.2 Types of Cutlery

 

 

 

• How to serve food?

• Explain the food crockery used while serving?

• What is Crockery?

• What are crockery items?

• What is cutlery

• How to use cutlery?

Explain

Explain

Explain

 

 

 

• Difference between Crockery and cutlery

Ask 

• Explain different types of crockery.

• What is variety of materials of crockery.

• Explain different types of cutlery.

• What is variety of materials of cutlery.

Elaborate

Elaborate

• What's the meaning of crockery?

• What are the names of different plates?

Ask 
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• Difference between spoon and forks.

• Explain knives types.

Ask 

2.2.3 Table Arrangement /Se�ng as per Food Course

2.2.4 Food Pla�ng

2.2.4.1 What Should Be Considered Before Pla�ng Food?

 

 

 

• How do you set the table for the meal?

• What is five-course table se�ng?

• What is Food presenta�on?

• What are the guidelines for pla�ng food?

• What are the 5 guidelines for pla�ng food?

• What are the things to be kept in mind while offering food?

Explain

Explain

Explain

 

 

 

• Discussion ques�ons about how to arrange a table.

• What is table se�ng arrangement?

• Discussion ques�ons about how to arrange pla�ng food.

Ask

Ask

 

 

• How to arrange a table as per food course explain with steps?

• What is the importance of table se�ng in food prepara�on?

• Explain important components of the pla�ng.

Elaborate

Elaborate
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• Consider at least two factors for pla�ng and serving the food.

Ask 

• What is the first thing you should keep in mind while offering food?

• Why is it important to consider the factors in pla�ng and presen�ng dessert?

Elaborate

2.2.5 Food Serving E�que�es

2.2.5.1 Table E�que�es a Sever Should Know

 

 

• What are the basic food service e�que�es? 

• What is the proper e�que�e for serving?

• What is the golden rule of table se�ng? 

• What is the proper table e�que�es for serving?

Explain

Explain

 

 

• How their meal was and they say something isn't right, fix it.

• Where does your napkin go when you are finished with the meal?

• Why serve the woman first?

• Which fork do you use first?

Ask

Ask

 

 

• Explain Servers food serving e�que�es 

• What are the most important table manners?

• Explain Servers food serving e�que�es 

• What are some table manners and dining e�que�e?

Elaborate

Elaborate
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2.2.6 How to Clean the Table

2.2.6.1 Cleaning Table Between Dining Session

 

 

• How do you properly clean a table? 

• When serving a customer si�ng at the table, do you serve from the le� and clear from the le�?

• Why is it important to wait un�l guests have finished ea�ng before clearing the table?

• Do servers clear utensils while serving guests in a banquet se�ng?

• What's the deal with serving from the le� and clearing from the right?

Explain

Explain

 

 

• Why is the customer not allowed to sit on the wet table?

• Why food soil should never be rubbed on the floor.

• When should the plate be removed from the table?

• Should you clear plates off the tables one by one when everyone has finished?

Ask

Ask

 

 

• How to Clean and Sani�ze Tables.

• What are some table manners and dining e�que�e?

• Which side of the guests should the plates be removed from?

• What is busing in a restaurant?

• Explain the importance of properly disposing of all dishes used in the meal without disturbing it.

Elaborate

Elaborate

• When serving a customer si�ng at the table, do you serve from the le� and clear from the le�?

• What is the process of busing and clearing the table?

Summarise
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2.2.6.2 Rules for Dealing with Food Spills

2.2.7 Management of Le�over Food

2.2.7.1 Storing Le�over Food

 

 

 

• When food /crockery/ drink is spilled by the customer?

• How do you apologize to a customer professionally?

• Do surplus foods remain unconsumed at the end of the meal?

• What is a le�over meal called?

• Why should cooked food be covered and kept in a cool place?

• What is the safest way to defrost thawed food?

• Where is bread kept to keep it fresh for more than a day?

Explain

Explain

Explain

 

 

 

• What do you call someone who embarrasses himself?

• Why food soil should never be rubbed on the floor.

• Do not leave cooked food at room temperature for more than 2 hours True or False?

• Do we really have to eat the le�over food in 4 days?

Ask

Ask

 

 

• Describe when food/crockery/drinks are dropped on guest by server.

• What are the most important things in customer service?

• How long is le�over food safe?

• Explain the four stages of food security

Elaborate

Elaborate
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• Should food be stored below 5 degrees or above 60 degrees?

• Can le�over rice cause food poisoning?

• How long can you store flour in the freezer?

Ask 

• What is the maximum amount of �me that cooked food can be allowed to cool before being put in the 
fridge ready for use? 

• What is the recommended temperature for storing fresh meat, both red and white?

• How do you store le�over cooked vegetables?

Elaborate

• What steps will you take to meet these goals?

Summarise

2.2.7.2 What to do with Le�over Food

2.2.8.1 Waste Management

 

 

• A�er how many days should cooked le�overs be thrown away?

• What is the maximum �me the le�overs can be used?

• How much food is lost during produc�on?

• What effect can food waste have on society?

Explain

Explain

 

 

• Can we donate le�over food?

• Why should we arrange food for people who are hungry and poor?

Ask 

• What's the best way to reheat le�overs?

• Which one of the following shows the correct order of storage of items in a refrigerator from top to 
bo�om?

Elaborate
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• What percentage of food produced for human consump�on in the world is destroyed or wasted?

• What effect can food waste have on society?

• When food wastes decompose or rot it produces another greenhouse gas called?

Elaborate

2.2.8.2 Food Waste Management in India  

• What is the es�mated food waste per person per year at the household level in India?

• How much food waste is produced each year in India?

Explain

 

• How many kg of garbage is produced per head every day in India?

• What are effec�ve and innova�ve ways to reduce food waste?

• Explain ways to reduce food waste.

Elaborate

2.2.8.3 Avoid Wastage of Cooking Oil

2.2.8.4 How to Save Cooking Gas

 

 

• Why is cooking oil important?

• What are the three main things to remember to maintain the quality of the oil?

• Which parameter is used to define the quality of oil?

• Why does pressure cooker cook food faster than other tradi�onal methods?

• By what percentage does a pressure cooker reduce the cooking �me?

Explain

Explain

 

 

• What happens to food if the temperature of the frying oil is too high?

• Do you think it is safe to re-use oil for cooking or frying yes or no for restaurant food establishments?

Ask 

• Can cooking oil be reused?

• Why we should not use oil again and again?

Elaborate
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• What is soaking?

• How can you save fuel and help the environment?

• How do you calculate gas consump�on in a gas burner?

Elaborate

2.2.9 Cleaning and Organizing of Kitchen

2.2.9.1 Washing and Organizing Kitchen Utensils

 

 

• Why is it important to keep your kitchen clean and organized?

• Why is it important to always be clean?

• What Kinds of Bacteria Are Found on the Kitchen Floor?

• What is the most bacteria infested thing that can be in a kitchen?

• What's the easiest way to spread food poisoning bacteria around the kitchen?

Explain

Explain

 

 

• What is the best thing to wash walls with?

• How do you clean paint kitchen walls?

• What are the three most important rules when using a dishwasher?

Ask

Ask

 

 

• Explain General kitchen cleaning �ps.

• What do you understand by material required?

• How do you clean an exhaust fan motor?

• What is the proper way to use a dishwasher?

• What are the three most important rules when using a dishwasher?

Elaborate

Elaborate
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2.2.9.2 Kitchen Organiza�on 

• What are the steps to organize a kitchen? 

• How Organizing kitchen utensils

• What's the easiest way to spread food poisoning bacteria around the kitchen?

Explain

 

• How to Clean a Sink Properly?

Elaborate
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• Instruct the trainees to open their Par�cipant Handbook and complete the exercise given.

• Ensure that the par�cipants have opened the correct page for the ac�vity.

• Exercise Hints:

Exercise

1. What are the benefits of ea�ng fresh fruits ?

A diet high in fruits and vegetables can lower blood pressure, lessen the risk of heart disease and stroke, 
prevent some types of cancer, cut the risk of eye and diges�ve issues, and improve blood sugar levels, 
which can help control appe�te.

2. Why do we use herbs in our food ?

Without adding more fat, sugar, or salt, herbs and spices are an excellent way to enhance the flavour, 
colour, and smell of food. They have a variety of other health advantages as well as offering strong 
an�oxidants! Herbs are leaves that can be used fresh or dried, such as parsley, sage, rosemary, basil, 
thyme, and dill.

3. What benefit does non vegetarian food do to our body ?

Chicken, meat, eggs, and fish are all components of a non-vegetarian diet. Because non-vegetarian food is 
high in protein and vitamin B, it also has a number of health advantages. Food that isn't vegetarian helps 
our muscles grow stronger and more quickly. It also promotes the maintenance of haemoglobin and bodily 
strength.

4. Define waste management ?

The method a company employs to dispose of, reduce, reuse, and prevent trash is known as a waste 
management system. Recycling, compos�ng, incinera�on, landfills, bioremedia�on, waste to energy, and 
waste minimiza�on are a few poten�al waste disposal techniques.

5. What is the difference between crockery and cutlery ?

While both crockery and cutlery are used in the prepara�on and consump�on of food, crockery normally 
refers to a vessel into or upon which food is placed, whereas cutlery refers to a variety of hand tools used by 
both cooks and diners.
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Scan the QR codes to watch the related videos

Cooking methods and 
techniques/Types of cooking 
methods/food produc�on 
prac�cal/hotel management 
 

Table Se�ng 

Notes  
__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________

__________________________________________________________________________________

 

 

__________________________________________________________________________________

__________________________________________________________________________________

 

 

__________________________________________________________________________________

__________________________________________________________________________________

 

 

 

 

6. Fill in the blanks .

1. Len�ls are high in fibre and potassium making them an excellent choice for our heart.

2. Herbs are the fresh part of the plant while spice is the dried root, dried stalk, seed or dried fruit of the 
plant.

3. The process of soaking chicken in a seasoned , o�en acidic or liquid solu�on is called marina�ng.

4.  If a guest places knife and fork in a plus(+) sign in the plate what does it means that person is taking a 
break

5. A kitchen sink has more germs than a toilet seat? Yes or No - Yes
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Unit 3.1 – Prepare Chinese Food

Unit 3.2 – Prepare Italian and Indian Food 

Unit 3.3 – Prepare Indian food

3. Prepare Chinese, Italian and 
Indian Cuisine



Key Learning Outcome  

At the end of the unit, participants will be able to:

1. Tell basic about Chinese cuisine

2. Make Chinese food prepara�on techniques

3. Make use of basic equipment for Chinese cooking

4. Different spices and seasoning

5. Prepare Chinese dishes.

6. Demonstrate how to serve Chinese food with proper cutlery

7. Know Italian Cooking Methods

8. Know various kind of Italian ingredients

9. Prepare prep food

10. Popular Italian appe�zers

11. Popular Italian drinks and beverages

12. Prepare an Italian main coarse

13. Indian food making techniques.

14. South Indian, North Indian, East Indian and West Indian recipes (veg and non veg).

15. Demonstrate how to serve Indian food with proper cutlery.

16. Discuss types of cutlery required to serve different kinds of food.
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Unit Objec�ves 

At the end of the unit, participants will be able to:

1. Tell basic about Chinese cuisine

2. Make Chinese food prepara�on techniques

3. Make use of basic equipment for Chinese cooking

4. Different spices and seasoning

5. Prepare Chinese dishes.

6. Demonstrate how to serve Chinese food with proper cutlery

3.1.1 Chinese Food

3.1.1.1 Basics About Chinese Cuisine

• What do you think is the best thing about Chinese cuisine?

• What vegetables are used in Chinese cooking?

• What are some common items used in Chinese cooking?

• Par�cipant Handbook or PowerPoint Presenta�on

• Whiteboard, Marker, Duster, Projector, speaker and Laptop

• Pencil and paper (op�onal)

• What is the meaning of Chinese food?

• Explain the variety of dried or pickled vegetables.

• Which of the following cooking methods is considered the simplest of all Chinese cooking 
techniques?

Explain

Explain

Elaborate

Elaborate

 

 

Resources to be used

 

• What is interes�ng about Chinese food?

Ask 

UNIT 3.1: Prepare Chinese Food  
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• What are the tradi�onal aspects used to describe Chinese food?

Ask

Ask

 

 

3.1.1.2 Cu�ng Technique

3.1.1.3 Preparing Leafy Vegetables

3.1.1.4 Meat Prepara�on

• What cooking techniques are used in Chinese cuisine?

• Which cooking technique is used the most in Chinese cooking?

• Describe steps to clean and wash leafy vegetable.

• What is the green seed that Chinese eat?

• Which is the main protein eaten in China?

• Explain the types of slicing.

• What is Chinese braising?

• Explain the types of slicing.

• What is Chinese braising?

• Explain how to prepare meat 

• What is the most eaten meat in China?

Explain

Explain

Explain

Elaborate

Elaborate

Elaborate

 

 

 

• How do you prepare leafy greens?

• How to cut green vegetables
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Ask 
• What are the steps to prepara�on for cooking?

3.1.2 Chinese Food Prepara�on Techniques:

3.1.3 Basic Equipment for Chinese Cooking

3.1.4 Herbs and Seasonings

• What are the 2 main cooking methods?

• What are two ways heat affects meat during cooking?

• What equipment is used for Chinese cooking?

• What utensils are tradi�onally used to eat Chinese food?

• What was the purpose of herbs and spices in the middle ages?

• What are the main categories of methods of cooking?

• What is a method of cooking using steam?

• What is the purpose of the round bo�om of a Chinese wok?

• What is a plas�c cu�ng board used for?

• What is the purpose of using spices?

• Difference between herbs and seasonings.

Explain

Explain

Explain

Elaborate

Elaborate

Elaborate

 

 

 

Ask 
• Why were spices important in the past?
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3.1.4.1 Seasoning Used in Chinese Food

3.1.4.2 Different Types of Sauce Used

3.1.5 Preparing Chinese Dishes

3.1.6 Serve Chinese Food with Proper Cutlery

• What kind of spices do you use for Chinese food?

• What is the most important spice in China?

• Which is the best sauce? 

• What is in Toban Djan sauce?

• What is included in tradi�onal Chinese food

• What is winter melon soup.

• What are the knives, forks and spoons used for ea�ng called?

• What is cutlery used for?

• Explain types of seasoning.

• What are the different types of sauce?

• Which sauce is healthy?

• Why recipe is need to followed while cooking?

• What are the ingredients for a dish or course of dishes?

Explain

Explain

Explain

Explain

Elaborate

Elaborate

Elaborate

 

 

 

 

Ask 
• What's the Secret Ingredient in Chinese Food?

• What do you store in an air�ght container?
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• What is the e�que�e for using chops�cks?

• Give at least 5 examples of dos and don'ts of using chops�cks?

Elaborate
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Unit Objec�ves 

At the end of the unit, participants will be able to:

1. Know Italian Cooking Methods

2. Know various kind of Italian ingredients

3. Prepare prep food

4. Popular Italian appe�zers

5. Popular Italian drinks and beverages

6. Prepare an Italian main coarse

3.2.1 Italian Cuisine

3.2.2 Italian Cooking Methods

• What is Italian cuisine known for?

• What is the famous interna�onal cuisine invented in Italy?

• What are some Italian cooking methods?

• What is al forno in Italian food?

• Par�cipant Handbook or PowerPoint Presenta�on

• Whiteboard, Marker, Duster, Projector, speaker and Laptop

• Pencil and paper (op�onal)

• What are the major characteris�cs of Italian cuisine that you have observed in our country?

• What are 3 relishes commonly used in Italian cooking?

Explain

Explain

Elaborate

Elaborate

 

 

Resources to be used

 

• What is the most important food in Italian cuisine?

Ask 

UNIT 3.2: Prepare Italian Food  
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3.2.3 Various Kind of Italian Ingredients

3.2.4 Pre - Prepara�on for Food

• Ingredients are used in Italian cuisine

• What are pre prepara�on steps? 

• Why is pre-prepara�on important in food?

• Rice Arborio

• Balsamic vinegar

• Mozzarella

• Pecorino

• Pasta

• Italian-style pasta

• Caprini

• Crescenza

• Garlic

• Mushrooms

• Olives

• Olive oil

• What are the most common techniques used in Italian cooking?

• What principle of cooking is use to cooked the food in bubbling hot water?

Explain

Explain

Elaborate

Elaborate

 

 

• What is Ingredients of pasta sauce?

• What is Ingredients of pasta sauce?

Ask

Ask
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3.2.5 Popular Italian Appe�zers

3.2.6 Popular Italian Drinks and Beverages

3.2.7 Italian Food Main Course

• What is the most popular Italian appe�zer?

• What is the most popular snack in Italy?

• Which is the most popular drink in Italy?

• What is a typical Italian cocktail?

• What do Italians eat for the main course?

• What is a typical Italian cocktail?

• What are the ingredients Carbonara Arancini?

• What are the ingredients of Herbed Red Wine Vinaigre�e?

• What is the popular Italian drinks and beverages?

• What are the 4 types of beverage?

• What type of bread do you use for brusche�a?

• Explain the types of Italian Food Main Course.

Explain

Explain

Explain

Elaborate

Elaborate

Elaborate

 

 

 

• Is carbonara is healthy?

• What is the first thing you need to consider when preparing salads?

Ask 
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Unit Objec�ves 

At the end of the unit, participants will be able to:

1. Essen�al Ingredients for Indian cooking.

2. Indian food making techniques.

3. South Indian, North Indian, East Indian and West Indian recipes (veg and non veg).

4. Demonstrate how to serve Indian food with proper cutlery.

5. Discuss types of cutlery required to serve different kinds of food.

3.3.1 Basic Ingredients of Indian Cuisine

3.3.2 Indian Food Making Techniques

• What are the main ingredients of Indian cuisine?

• What's so special about Indian cuisine?

• What are common Indian cooking techniques? 

• What is the specialty of Indian food?

• Par�cipant Handbook or PowerPoint Presenta�on

• Whiteboard, Marker, Duster, Projector, speaker and Laptop

• Pencil and paper (op�onal)

• What are basic food ingredients?

• What is one of the most important ingredients in Indian cuisine?

• Explain the types of ingredients of Indian cuisine?

• Explain Indian food manufacturing techniques.

• Why are spices important to Indian cuisine?

Explain

Explain

Elaborate

Elaborate

 

 

Resources to be used

 

UNIT 3.3: Prepara�on of Indian Food  
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3.3.3 Indian Recipes & their Prepara�on Technique

3.3.4 Serving Indian Food

3.3.5 Types of Cutlery Required to Serve

• What is Indian regional cuisine?

• What are the tools and techniques used in Indian cuisine?

• How is Indian food tradi�onally eaten?

• With which hand do you eat in the Middle East and why?

• What are the rules of ea�ng in India?

• Do people in India use spoons?

• What are examples of regional cuisine?

• Describe Indian cuisine and their prepara�on techniques

• What is the Indian dinner called?

• Explain Indian food phases.

• The types of cutlery required to serve in India

Explain

Explain

Explain

Elaborate

Elaborate

Elaborate
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• Instruct the trainees to open their Par�cipant Handbook and complete the exercise given.

• Ensure that the par�cipants have opened the correct page for the ac�vity.

• Exercise Hints:

Exercise

1. Define Poaching ?

The illegal hun�ng or capturing of wild animals is known as poaching and is typically related to land use 
rights. Since the 1980s, the illegal collec�on of wild plant species has also been referred to as "poaching." 
In terms of agriculture, the term "poaching" also refers to the destruc�on of soils or grass caused by the 
trampled feet of livestock, which can have an impact on the availability of produc�ve land, water pollu�on 
due to increased runoff, and problems with the well being of ca�le.

2. What method of cooking is used to make cake ?

Creaming. When a cake is baked using bu�er or block margarine (so� or whipped margarines are 
inappropriate), this phrase is used. Rubbing-in. The grease is first rubbed into the flour while making a cake 
using this technique, just like when making short crust pastry."Boil and bake"All-in-one.

3. What is a wok ?

S�r-fry is primarily prepared in a wok. Its tall walls are perfect for holding food while hurriedly swirling and 
tossing. Its spherical form also transfers heat quickly, making it perfect for recipes with seared meats and 
flash-fried vegetables.

4. Benefits of Sichuan peppercorns ?

Schezwan pepper can strengthen bones, s�mulate the immune system, lessen pain, promote hunger, 
improve blood circula�on, and reduce inflamma�on. encourages circula�on: It's probable that you have 
anaemia as a result of a lack of iron if you feel �red, dizzy, and weak.

5.  What are the ingredients of  Balsamic vinegar . How long is it aged ? 

Grape must, also known as "mosto" in Italian, is the sweet juice of freshly squeezed grapes that is boiled to 
a concentrate, fermented, and acidified before being stored for 12 to 25 years or more in oak barrels to 
create tradi�onal balsamic vinegar.

6. What are the ingredients of cha� masala ?

The South Asian spice powder mixture known as chaat masala, o�en wri�en chat masala, is frequently 
used to flavour chaat. Amchoor, a dried mango powder, cumin, coriander, dried ginger, salt (frequently 
black salt), black pepper, asafoe�da, and chilli powder are the usual ingredients.

7. Define Dhuanaar method of cooking ?

A South Asian technique known as "dhungar" is used to add a bu�ery, smoky flavour as a finishing touch to 
cuisine. It entails the interac�on of hot coals and ghee (clarified bu�er) in a smoking chamber, most 
frequently a covered pot.
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8. How do Indian typically eat their food ?

Indians like to eat with their fingers instead of silverware most of the �me. Another inside joke is that food 
tastes considerably be�er when eaten with your fingers. Only the �ps of the fingers are u�lized when 
ea�ng with the fingers, which is done neatly.

9.  Which cutlery is used for Chinese food o�en. 

For more than three millennia, most of East and Southeast Asia has u�lized pairs of equal-length s�cks in 
the shape of chops�cks, which are of Chinese origin.

10. Cooking  food  is …….% art and …….% chemistry.

1. 20,80

2. 80,20

3. 10,90

4. 90,10

Scan the QR codes to watch the related videos

How to Master Basic Knife Skills - 

Knife Cuts? 

 Chinese Kitchen Setup, Tools  
Required to Set up a Chinese Food 

Stall/Gadi/Restaurant 
 

Notes  
__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 
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Unit 4.1 – International cooking

Unit 4.2 – Process of International Migration

4. Process of International Migration



Key Learning Outcome  

At the end of the unit, participants will be able to:

1. Discuss latest as well as foreign cooking techniques.

2. State the importance of ensuring the cooking stove/induc�on stove and chimneys are working 
appropriately.

3. Explain the modern techniques to store the le�-over ingredients and food appropriately.

4. Describe the methods of arranging the utensils in the dishwasher and opera�ng the dishwasher as 
per the manufacturer's instruc�ons.

5. Discuss various types of foreign cuisines and their recipe.

6. Explain the importance of experimen�ng with foreign different veg/non-veg cuisine and their 
ingredients
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Unit Objec�ves 

At the end of the unit, participants will be able to:

1. Discuss various types of foreign cuisines and their recipe.

2. Explain the importance of experimen�ng with foreign different veg/non-veg cuisine and their 
ingredients.

3. Discuss latest as well as foreign cooking techniques.

4. State the importance of ensuring the cooking stove/induc�on stove and chimneys are working 
appropriately.

5. Explain the modern techniques to store the le�-over ingredients and food appropriately.

6. Describe the methods of arranging the utensils in the dishwasher and opera�ng the dishwasher as 
per the manufacturer's instruc�ons.

4.1.1 Various Types of Foreign Cuisines and their Recipe

• What are the characteris�cs of food culture?

• What are the different types of interna�onal cuisine?

• Par�cipant Handbook or PowerPoint Presenta�on

• Whiteboard, Marker, Duster, Projector, speaker and Laptop

• Pencil and paper (op�onal)

• Do people in India use What is a specific style of cooking prac�ces and tradi�ons o�en associated 
with a specific culture? 

• What is food cuisine?

• Explain types of interna�onal cuisines.

Explain

Elaborate

 

Resources to be used

 

• Objec�vely choose which dish is the tas�est, but your taste buds know which one will make your 
mouth water.

Ask 

UNIT 4.1: Interna�onal Cooking  
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4.1.2 Importance of Experimen�ng with Foreign Different Cuisine 
          & their Ingredients

• What is the importance of cooking experiment? 

• What are the factors that affect the food of any region?

• What if we were given the same type of food all the �me?

• Explain the world's top 10 vegetarian dishes.

Explain

Elaborate

• Why is it important to study the cuisines of different countries?

Ask 

4.1.3 Latest and Foreign Cooking Techniques

4.1.4 Stoves & Importance of Ensuring Chimneys

• What are the new cooking techniques?

• Which thanks giving meal is an example of a cooking technique known as engorgement?

• What is the importance of chimney in the kitchen? 

• What are the different types of stoves

• Which of these is a cooking technique?

• Explain the types of foreign cooking methods?

Explain

Explain

Elaborate

 

 

• How did the stuffing get its name?

• Which method of cooking involves cooking food slowly in a liquid that is usually kept just below boiling 
point?

Ask 
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• Why is a chimney needed?

• Why it is important to clean the chimney?

Elaborate

• Which is best type of stove?

• Why do some houses have a chimney but no fireplace?

Ask 

4.1.5 Modern Techniques to Store Le�-Over Ingredients & Food

4.1.6 Loading and Opera�on of Dishwasher

• How do you store le�over herbs?

• What are the 5 principles of safe food storage?

• How does a dishwasher work step by step?

• Why can't you put metal water bo�les in the dishwasher?

• What is the best way to store le�over food?

• How do you store excess foods and ingredients?

• What are the five basic opera�ons of a dishwasher?

• What is the correct way to load a dishwasher?

Explain

Explain

Elaborate

Elaborate

 

 

• What is the best way to keep fresh herbs in the fridge?

• Why are food safety principles important?

• What happens if you put something in that isn't dishwasher safe?

• Do bacteria grow in dishwasher?

Ask

Ask
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4.1.7 Operate Latest Kitchen Appliances

4.1.8 Garnish the Food

• What is the most commonly used kitchen appliance?

• What are smart kitchen appliances?

• What is the decora�on or decora�on o�en used with food called?

• What does garnish mean?

• What are the 5 major appliances?

• Explain the types of kitchen appliances?

• Explain the steps to garnish a dish

• Why garnishing is important?

Explain

Explain

Elaborate

Elaborate

 

 

• What is the next kitchen cabinet trend?

• How to operate the latest kitchen appliances?

• What is used to garnish or embellish food adding extra effect to the presenta�on of a dish?

Ask

Ask
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Unit Objec�ves 

At the end of the unit, participants will be able to:

1. Discuss types of foreign recruiters, various employment terms and regula�ons and legal 
requirements to migrate for work.

2. Explain the method to operate emigrate portal.

3. Explain the importance of reading all the details of the employment contract carefully before 
signing.

4. Explain the methods of applying for the legali�es like the medical test, visa, etc.

5. State the significance of ensuring all required documents like legal documents, passport, work visa, 
etc. are in placed before.

6. Perform steps to collect informa�on on the latest food prepara�on techniques and machines from 
various sources.

7. Show how to gather informa�on about the Recrui�ng agents registered on emigrate and collect the 
details of the foreign employer.

8. Perform steps to collect informa�on on the local laws, customs, tradi�ons, etc. of the country of 
employment

9. Dra� a sample list of the items to be packed in check-in and hand luggage.

4.2.1 Basics About Interna�onal Migra�on

• What is the movement of people from one country to another across interna�onal boundaries called?

• What are the methods of recruitment for employment?

• Par�cipant Handbook or PowerPoint Presenta�on

• Whiteboard, Marker, Duster, Projector, speaker and Laptop

• Pencil and paper (op�onal)

• What is the main purpose of recruitment ac�vi�es?

• What is the best way to recruit for a given organiza�on?

Explain

Elaborate

 

Resources to be used

 

• Is there movement of people from one area to another for the purpose of se�lement?

• What is the movement of people in a country called?

Ask 

UNIT 4.2: Process of Interna�onal Migra�on  
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4.2.2 Different Types of Acts

4.2.3 Applying for Emigra�on Permits

4.2.4 Method of Opera�ng eMigrate Portal

• What is 1983 Emigra�on Act

• Explain Pravasi Bhara�ya Bima Yojana.

• What is Emigra�on permits

• What are the documents required while applying for emigra�on permits

• What are the salient features of the act?

• Explain the benefits of Pravasi Bhar�ya Bima Yojana.

Explain

Explain

Elaborate

 

 

• How do get the PBBY policy?

• What do you understand by Emigra�on permits?

• Have you ever listen about this?

Ask

Ask

 

 

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

Methodology

• Instruc�ons for the eMigrate Portal's Employer Registra�on Process 

• Explain the Benefits of the eMigrate 

• Discuss about the Registra�on of Employers

• Explain Registra�on of Employers or Recrui�ng Agencies Applica�on Process (from a loca�on outside 
India)

Explain
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• Elaborate the Benefits of the eMigrate site for registered firms seeking to hire Indian workers 

• Elaborate Registra�on of Employers

• Elaborate Registra�on of Employers or Recrui�ng Agencies Applica�on Process (from a loca�on 
outside India)

Elaborate

4.2.5 Employment Contract

4.2.6 Methods of Applying for the Legali�es Before Migra�ng

• Explain about employment contract?

• Discuss about the important thing to know before signing your employment contract. 

• Explain about Passport

• Explain the procedure to apply Passport. 

• Du�es & Designa�on

• Salary/ Remunera�on

• Dura�on

• Social Security

• Human resources policies

• Termina�on/ Resigna�on

Explain

Explain

Elaborate

 

 

• What is employment contract?

Ask 

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

Methodology

Methodology
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• Steps to apply for a passport - For those currently residing in India and have Indian ci�zenship

• Document needed for making passport

• Elaborate about VISA

• Medical Test

• Pravasi Bhara�ya Bima Yojana's & their steps to apply

Elaborate

• What do you understand by passport?

• What kind of informa�on kept in it?

Ask 

4.2.7 Informa�on on the Local Laws, Customs, Tradi�ons of the
 Country of Employment

• Elaborate informa�on on the local laws, customs, tradi�ons of the country of employment

Elaborate

 

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

Methodology

4.2.8 List of the Items to be Packed in Check-in

• Explain about Check-in & it's essen�al

Explain

 

• What do you understand by Check-in?

Ask 
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1. Why experimen�ng with food is necessary for a professional cook ?

2. Why is pla�ng important . Explain it in your own words ?

3. What is the  biggest reason of interna�onal migra�on of Indians ?

4. What do PBBY covers ?

5. What are the types of job termina�on ?

• Instruct the trainees to open their Par�cipant Handbook and complete the exercise given.

• Ensure that the par�cipants have opened the correct page for the ac�vity.

• Exercise Hints:

Cooking demands crea�vity and thought, much like any other art form. That involves both exploring new 
things and ac�ng in a unique way. Food can become an art form before it becomes a necessity by using 
various novel approaches on the same recipes. It can involve u�lising various cu�ng or cooking techniques 
or even just varying the amount of an ingredient.

While flavour is crucial, well-plated and presented food a�racts customers be�er and can influence the 
atmosphere of the en�re business. For aesthe�c or func�onal reasons, presenta�on and pla�ng can 
highlight certain ingredients in a dish.

Some people relocate to join family, pursue educa�onal chances, or find employment or economic 
opportuni�es. Others relocate in order to flee hos�li�es, persecu�on, terrorism, or human rights abuses. 
Others relocate in reac�on to the damaging effects of climate change, natural catastrophes, or other 
environmental problems.

The Pravasi Bhara�ya Bima Yojana (PBBY) is a legally required insurance programme designed to protect 
the interests of Indian emigrant workers who come under the Emigra�on Check Required (ECR) category 
and who are travelling abroad to work in ECR na�ons.

There are two types of termina�ons of employment: voluntary and involuntary. Voluntary termina�ons 
occur when the employee leaves the company, while involuntary termina�ons happen when the employer 
decides that the employee can no longer con�nue working for them.

Copies of each academic degree.copies of cer�fica�ons from the workplace.cer�fica�ons of employment 
from prior employers.reference le�er from an employer.signed a client agreement (if any).

The official website to apply for passport in India is www.passpor�ndia.gov.in 

Documents to apply for VISA are 

1. Original passport with at least 3 blank visa pages and a minimum validity of 6 months. 

2. A photocopy of the passport's data page.

3. Two passport-sized images (2X2 inch).

Exercise

6. What are the Documents needed by a skilled labour to apply for a visa ?

7. What is the official website to apply for passport in India ?

8. What are the documents needed to apply for visa ?

Professional Cook
 (Household and Small Establishment)

55



6. What are the Documents needed by a skilled labour to apply for a visa ?

10. List of the Items to be Packed in Check-in?

Documents needed by a skilled labour to apply for a visa are 

1. Offer le�er from a employer with a Home Office sponsorship permit.

2. Documenta�on of Sponsorship (CoS)

3. A passport with a 12-month expira�on date. 

4. Documents proving your educa�onal creden�als.

5. Documents that a�est to your competence in English.

Here are all the essen�al items you'll need to pack, regardless of your job or des�na�on.

• Paperwork- You should have these paper work with you in your hand luggage. Passport, a second form 
of ID, Interna�onal driver's license, boarding pass, proof of onward travel, copies of important 
documents, bank card without ATM fees, travel insurance policy, a few spare passport photos, work 
permit.

• First aid kit

• Doctor note if carrying some medicines

• Electronics – Smart phone, charger, laptop, adapters, headphones etc.

• Travel essen�al –bags, packing cubes, locks

• Toiletries – Things of personal hygiene

• Clothes- as per the weather

• Few snacks 

Pack all the things that will make you comfortable while working abroad, as you can't make frequent visit 
home to collect things you forgot, buying would not be very economical for your pocket. Pack enough but 
not over.

Scan the QR codes to watch the related videos

Most top 10 interna�onal 
cuisines, interna�onal cuisines 
recipes & main course recipes 

Foreign Employer Registra�on 
Process at eMigrate 
 

Facilitator Guide
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Unit 5.1 - Maintain Behaviourial Etiquette and Provide Specific Services

Unit 5.2 - Maintain Professional Manner at Work

5. Maintain Service Standards and 
Communicate Effectively 



Key Learning Outcome  

At the end of the unit, participants will be able to:

1. Maintain behavioural e�que�e and provide specific services

2. Maintain professional manner at work
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Unit Objec�ves 

At the end of the unit, participants will be able to:

1. Iden�fy the procedure and standards of effec�ve communica�on at the workplace.

2. Explain �me management.

3. Illustrate the core values to be followed at the workplace.

4. Explain cultural   acclima�za�on.

5. Elaborate about gender and age sensi�vity.

6. Elaborate about PwD sensi�vity.

5.1.1 E�que�es

•  Importance of communica�on

• Communica�on skills

• Fundamentals of effec�ve communica�on

• Elements of effec�ve communica�on

• Methods for effec�ve communica�on with various categories of people

• Types of communica�on

• Common communica�on aspects

• Recap the previous session and clarify the doubts, if any

• Follow the session plan strictly

• Encourage the par�cipants to ask ques�ons, explore ideas etc.

• Capture their responses on board and share them wherever necessary

• Par�cipant Handbook or PowerPoint Presenta�on

• Whiteboard, Marker, Duster, Projector, speaker and Laptop

• Pencil and paper (op�onal)

Explain

Do

 

Resources to be used

 

• All students shake hands with the student si�ng next without saying anything.

• Now ask to repeat it by smiling and saying – "Hi, how are you."

• Ask students to observe the difference in response from the other person.

Ask 

Unit 5.1 - Maintain Effec�ve Communica�on and Service Standard  
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• The elements of communica�on

Summarise

5.1.2 Time Management

5.1.2.1 Importance of Time Management

5.1.2.2 Manage your Time

• Explain about �me management

• How to manage the �me?

• Give some examples of �me management

Explain

Explain

Do

 

 

 

• What is Time Management?

• Why importance of �me management is necessary?

Ask

Ask

 

 

• Elaborate the essen�al of �me management

Elaborate

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

Methodology

• Manage the �me

Summarise
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5.1.3 Core Values to be Prac�ced at the Workplace

5.1.4 Core Values to be Prac�ced at the Workplace

• Explain about core values to be prac�ced at the workplace 

• Explain about core values to be prac�ced at the workplace 

Explain

Explain

 

 

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

Methodology

Methodology

• Integrity 

• Honesty 

• Trustworthiness 

• Accountability 

• Courteousness 

• Improve con�nually 

• Self-respect 

• Have Grandparent's Morals 

• Maintain Confiden�ality 

• Respect the limits 

• Ini�al Excitement/ Euphoria known as the 'Honeymoon' stage

• Hos�lity/Irrita�on known as the “Culture Shock”

• Gradual Adjustment, Perspec�ve, and Humor

• Biculturalism and Adapta�on, known as the “Feeling at Home”

Elaborate

Elaborate
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5.1.5 Gender and Age Sensi�vity

5.1.5.1 Bridging Gender Differences

5.1.5.2 Vishaka Guidelines against Sexual Harassment 

 

 

 

• What is the process of crea�ng awareness related to gender equality inequality?

• What does gender sensi�vity mean?

• What is bridging gender differences?

• What do you understand by Sexual harassment?

Ask

Ask

Ask

 

 

 

• Gender Sensi�vity

• Gender Equality

• Describe the Discrimina�on like profession, Men vs women, Race and na�onality, Religious belief, 
Disability and special needs and Importance of gender sensi�sa�on.

• Ways to bridge the gap

• Ways to reduce gender discrimina�on

• Ways to promote gender equality

• Ways to promote gender sensi�vity in the workplace

• Sex or gender discrimina�on treats individuals differently in their employment because they are 
women or men. 

• One of the examples; is suppose you have been rejected for employment, fired, or otherwise harmed 
in employment because of your sex or gender. In that case, you may have suffered sex or gender 
discrimina�on.

• Gender equality is when people of all genders have equal rights, responsibili�es and opportuni�es.

• Gender equality is achieved when women, men, girls and boys have equal rights, condi�ons and 
opportuni�es and the power to shape their own lives and contribute to the development of society

Elaborate

Elaborate

Say
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• Explain about sexual harassment

• Who is an 'aggrieved woman' as per the Act?

• How to file a complaint of sexual harassment at the workplace?

• Time-frame for making a complaint to ICC 

Explain

5.1.5.3 Child Sexual Abuse Preven�on

5.1.6 PwD Sensi�vity

5.1.6.2 The Rights of PwD

• Explain about child sexual abuse preven�on 

• Explain the rights of PwD 

• Cons�tu�onal Rights of Disabled Persons

Explain

Explain

 

 

 

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

Methodology

 

 

• What do you understand by PwD

Ask 

• Elaborate the PwD Sensi�vity & their importance terms-

• Disability – As per Sec�on 2(i) of the Act, Disability means:-

• Blindness – Visually impaired

• Low Vision

• Leprosy Cured

• Hearing impairment

• Locomotor disability

• Mental retarda�on

• Mental illness

Elaborate
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5.1.6.3 Special Benefits for PwD

5.1.6.5 Myths and Stereotypes

5.1.6.4 Making workplace PwD Friendly

 

 

 

 

 

 

• Explain the Special Benefits for PwD

• Make the employees and one more aware of Persons with Disabili�es and PwD sensi�vity by inves�ng 
in appropriate training. This training should be conducted periodically.

• Installing and enabling assis�ve devices in the workplace to facilitate PwDs.

• Make the workplace such as disabled-friendly washrooms and parking, wheelchair accessible 
doorways, ramps at entries and exits, cafeterias, wide corridors, disabled-friendly worksta�ons, 
accessible opera�ng or braille bu�ons in li�s, etc. The range of construc�on depends on the size and 
finances of the business or on the employer/ owner's capability to invest in the same. One should do 
the bare minimum one can.

• Do not make any PwD feel uncomfortable by giving too much a�en�on or less.

• Use a normal tone while communica�ng with a PwD and treat them as all others keeping in mind their 
limita�ons and type of disability.

• Provide help only when asked for.

• Provide equal opportuni�es and leadership roles.

• Provide honest feedback and appraisal.

• Facilitate their health and well-being.

Explain

Explain

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

Methodology

Methodology

Methodology

  

• How to make friendly workspace for PwD

Ask 
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• Explain about the myths and stereotypes 

Explain

5.1.6.6 Expected Employer Behaviour  

• Coopera�on

• Polite

• Dependability

• Posi�ve A�tude

• Unbiased

• Decent

Explain

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

Methodology
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Unit Objec�ves 
At the end of the unit, participants will be able to:

1. Iden�fy the ethical behaviour at the workplace.

2. Explain visitors/ guests.

3. Explain social, telephonic and ea�ng e�que�e.

4. Illustrate the importance of confiden�ality at the workplace.

5. Plan to priori�se the workload.

6. Iden�fy the importance of a posi�ve a�tude and punctuality.

7. Demonstrate the need for dressing and grooming professionally.

8. Explain the procedure for repor�ng to the concerned person.

9. Define the migra�on-related rules, issues and requirements.

5.2.1 Personal Integrity and Ethical Behaviour

• Recap the previous session and clarify the doubts, if any

• Follow the session plan strictly

• Encourage the par�cipants to ask ques�ons, explore ideas etc.

• Capture their responses on board and share them wherever necessary

• Par�cipant Handbook or PowerPoint Presenta�on

• Whiteboard, Marker, Duster, Projector, speaker and Laptop

• Pencil and paper (op�onal)

Do

 

Resources to be used

 

• All students shake hands with the student si�ng next without saying anything.

• Now ask to repeat it by smiling and saying – "Hi, how are you.”

• Ask students to observe the difference in response from the other person.

Ask 

Unit 5.2 – Maintain Professional Manner at Work  

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

Methodology
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Notes for Facilita�on
• Use audio and video clips to elaborate on each aspect of communica�on.

• Enact the elements of non-verbal communica�on so students can understand the role of each in 
communica�on.

• Encourage students to par�cipate in the ac�vity, giving more a�en�on to those who are shy and 
avoiding ac�ve par�cipa�on.

• Appreciate them all for their performances.

• Add more details when introducing yourself, such as your experience, your na�ve place, your 
educa�on, your hobbies, etc.

• Explain the importance of ethical behavior

Explain

• Elaborate personal integrity & ethical behavior

• Ways to maintain personal integrity and ethical behavior

Elaborate

5.2.2 Gree�ng Visitors  

• Explain the Gree�ng visitors

• Discuss the steps involved in effec�ve and ac�ve listening

Explain

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

Methodology

• All students shake hands with the student si�ng next without saying anything.

• Now ask to repeat it by smiling and saying – "Hi, how are you.”

• Ask students to observe the difference in response from the other person.

Ask 

• Recap the previous session and clarify the doubts, if any

• Follow the session plan strictly

• Encourage the par�cipants to ask ques�ons, explore ideas etc.

• Capture their responses on board and share them wherever necessary

Do
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5.2.3 Myths and Stereotypes  

• Explain about the myths and stereotypes 

• Basic e�que�e to be followed:

• Must look clean and presentable while they are on the clock

• A warm, friendly welcome assures guests that they can relax and enjoy their meal

• Always be polite and willing to assist others.

• In the hospitality industry, one will come across many different types of customers, and it is essen�al 
always to provide the same standard of service to all customers.

Explain

Explain

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

Methodology

• All students shake hands with the student si�ng next without saying anything.

• Now ask to repeat it by smiling and saying – "Hi, how are you.”

• Ask students to observe the difference in response from the other person.

• What are the basic e�que�es?

• Why is proper behaviour required to be successful?

Ask

Ask

 

 

5.2.4 Telephonic E�que�e  

Notes for Facilita�on
• Enter the class ten minutes before the session begins.

• Welcome and greet the students.

• Take the daily a�endance.

• Maintain the record of assessment scores.

• Why is basic e�que�e required?

Summarise
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5.2.5 Confiden�ality

5.2.6 Posi�ve A�tude and Punctuality at Work

 

 

 

 

 

 

 

 

Notes for Facilita�on

Notes for Facilita�on

• Enter the class ten minutes before the session begins.

• Welcome and greet the students.

• Take the daily a�endance.

• Maintain the record of assessment scores.

• Enter the class ten minutes before the session begins.

• Welcome and greet the students.

• Take the daily a�endance.

• Maintain the record of assessment scores.

• Elaborate about the confiden�ality 

• Confiden�ality can be broken by:

• Talking in front of a client where others might overhear

• Talking to co-workers, other clients, family members, etc.

• Records le� in a public place

• Caretaker/employees are expected to prac�ce good professional boundaries at all �mes this includes 
keeping personal informa�on regarding themselves and the employer/client PRIVATE!

• Best Prac�ces:

1. Get authoriza�on from your client before giving out any informa�on

2. Think of the client's medical informa�on as something they own

3. Be careful of messages or discussions that you have

4. Never leave charts, papers or computers screen available for others to see

5. Be careful with what you say

Elaborate

• Confiden�al informa�on is the most cri�cal responsibility of employees.

Say
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• The largest part of your overall health is from your mental health. Having posi�ve mental health gives 
us the mo�va�on to do our best. It also makes is strive to do be�er.”

• A posi�ve a�tude is a state of mind that emphasizes on being certain and posi�ve, without being 
intolerant and overconfident.

• It helps people build confidence in their workplace. It is a way of living life and choosing to see the 
brighter things in life. Someone with a posi�ve mental a�tude is considered likely to treat others with 
uncondi�onal posi�ve regard, a method of client-centred therapy developed by a humanist 
psychologist.

• If you want to have a posi�ve a�tude, your vocabulary must be consistently posi�ve. Therefore:

Stop using nega�ve phrases such as "I can't, "It's impossible," or "This won't work." These statements 
program you for nega�ve results.

Whenever anyone asks "How are you?” rather than “respond with “Fine, thanks”, "Terrific!" “

When you're feeling angry or upset, subs�tute neutral words for emo�onally loaded ones. Rather than 
saying "I'm enraged!" say "I'm a bit annoyed/displeased..."

• Ways to maintain a posi�ve a�tude at the workplace

Explain

5.2.6.1 Punctuality     

• Punctuality is the behavioural trait that encourages a person to always be “On Time”. It inculcates the 
habit of deadline adherence and effec�ve �me management, thus inspiring to complete tasks as per 
given �me and standards. Prac�sing punctuality can be an efficient tool in deligh�ng customers and 
earning their praise, reten�on, and loyalty. Some of the ways to maintain punctuality are: -

• Make it a habit of being on �me or early, if possible

• Learn the appropriate way to manage work, such as preparing a �metable and following the same.

• Set reminders (on calendars/ smartphones).

• Make a list of tasks that you need to complete in a day.

Elaborate

5.2.7 Dressing Professionally     

Notes for Facilita�on
• Grooming Standards

• Grooming Standards

• Male (Grooming standards)

• Female (Grooming standards)

Elaborate

• Discuss & explain about grooming standards

Explain
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5.2.8 Why Report?

5.2.9 Migra�on-Related Issues

 

 

 

 

• Work-related accidents

• Issues/ aspects of interstate migra�on

• Basic banking ac�vi�es

• How to fill pay slip

• Business contact list and relevant helpline numbers

Elaborate

Elaborate

• What must be reported? 

• What is migra�on

Explain

Explain

• Not all accidents need to be reported, a report is required only when:

• The accident is work-related; and

• It results in an injury of a type that is reportable (as listed under 'Types of reportable injuries).

These are a few helpline numbers that are used all over India.

• An�-Terror Helpline: 1090

• Traffic Police: 1095

• Police Control Room: 100

• Ambulance Helpline: 102

• Women's Helpline: 181/1092

• Child Helpline: 1098

• Fire Service: 101

• Medical Helpline: 108

Say

Say

• What is RTGS

• What is NEFT

Ask 
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1. What states the movement of people from their home boundary to a new loca�on in search of work/ 
other reasons? 
Migra�on 

2. A caretaker should follow one of the following prac�ces at the workplace
Listen to others and understand other's perspec�ve 

3. Every employee should maintain what at the workplace and should not exchange informa�on outside 
the workplace? 
Hygiene 

4. Which one of the op�ons signifies 'A' in SMART goals? 
Achievable

5. List the informa�on that one should write when filling out a pay-in-slip (bank deposit form). 
The name of the depositor, the account number to which the funds will be deposited, the name of the 
account holder, the date on which the deposit is being made, the form of deposit (cash or check), and in 
some situa�ons, the source of funds are all included.

6. Iden�fy the ways to handle common communica�on issues. 
• Address problems right away and in public.
• Clarify your expecta�ons.
• Develop your ac�ve listening abili�es.
• Use open body language and neutral language.
• Respect and acknowledge individual diversity.

7. Recognize the hygiene prac�ces that a caretaker should follow regularly. 
• Daily cleaning of your body
• Wash your hands with soap a�er going to the toilet.
• Twice daily tooth brushing.
• When you cough or sneeze, cover your mouth and nose with a �ssue (or your sleeve).
• Whenever you handle something, wash your hands.

8.  Why do you think that a caretaker should maintain ethical behaviour and personal integrity? 
An caretaker with integrity will con�nually display good morals by abstaining from corrup�on and 
hypocrisy. When people behave honourably in the face of adverse circumstances or consequences, 
integrity is exposed. This frequently calls for moral for�tude. Integrity is, in fact, a key link between 
morality and ethics.

9.  Explain why caretakers must prac�ce Age and Gender sensi�vity.
The absence of corrup�on and hypocrisy is a consistent indicator of someone's integrity. Caretaker who 
act morally regardless of the situa�on or repercussions are those who have integrity. O�en, moral 
for�tude is needed for this. The vital link between ethics and moral behaviour is, in fact, integrity.

Exercise
• Instruct the trainees to open their Par�cipant Handbook and complete the exercise given.

• Ensure that the par�cipants have opened the correct page for the ac�vity.

• Exercise Hints:



DWC/N9903

 

Unit 6.1 – Follow personal and workplace hygiene 

Unit 6.2 – Promote Wellbeing

Unit 6.3 – Manage waste at workplace

6. Maintain Health Hygiene and 
Safety Standard 



Key Learning Outcome  

At the end of the unit, participants will be able to:

1. Follow personal and workplace hygiene

2. Promote wellbeing

3. Manage waste at workplace
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Unit Objec�ves 
At the end of the unit, participants will be able to:

1. Explain personal hygiene

2. Elaborate about maintaining hygiene at the workplace

3. Iden�fy the basic healthcare and emergency procedures

4. Demonstrate the background, symptoms and precau�ons in case of highly infec�ous flu such as 
coronavirus

5. Describe the use of Personal Protec�ve Equipment (PPE)

6.1.1 Importance of Personal and Workplace Hygiene

• Par�cipant Handbook or PowerPoint Presenta�on

• Whiteboard, Marker, Duster, Projector, speaker and Laptop

• Pencil and paper (op�onal)

 

Resources to be used

 

• How do you maintain personal hygiene?

• What are the safety and hygienic prac�ces while being at the workplace?

• How do you ensure that individuals follow workplace food health and safety regula�ons?

• Why is it important to prac�ce safety and hygiene while working in the various service department?

Ask 

UNIT 6.1: Follow Personal and Workplace Hygiene  

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

Methodology

• Now, we will try to understand the concept and importance of personal and workplace hygiene

• Several behaviours are called hygiene and are done to maintain health

• The World Health Organiza�on (WHO) defines hygiene as "condi�ons and ac�vi�es that help to 
maintain health and prevent the spread of infec�ons

• Good cleanliness is crucial for reducing the spread of infec�ous diseases and assis�ng people in living 
long, healthy lives.

Say
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• Invite 3-4 par�cipants to ini�ate the session by answering the ques�on below.

• Start the session by asking ques�ons like:

Do you know the difference between hygiene and grooming?

• Men�on all points they answered on the whiteboard.

• To understand the difference, follow the ac�vity.

Do

• Explain the importance of personal hygiene for oneself and the workplace.

• Cleanliness a�racts the a�en�on of one and brings a great impression also. Everyone wants to be 
properly dressed up and, as per the standards, to be approached by individuals.

• Explain the concept and importance of personal and workplace hygiene.

• Explain the basic prac�ces to maintain personal hygiene.

• Since personal hygiene is essen�al to all, maintaining hygiene with hands is a priority.

• Regularly taking baths will remove dead cells and bacteria, too.

• Trim nails frequently, and keep them short and clean always.

• Oral hygiene is about more than pearl-white teeth. Brush your teeth twice a�er having food.

• Wash hands a�er using the toilet, changing a diaper, a�er cu�ng or wounding, before having food and 
a�er food too, a�er sneezing, and a�er coming in contact with the garbage handle.

• Find the terms related to personal hygiene.

• Discuss how frequently each of the par�cipants should follow it.

• How do they maintain their hygiene?

Explain

Explain

Ac�vity

6.1.1.1 Guidelines to Maintain Personal Hygiene
 

• Ask the candidates how personal and workplace hygiene adds up to produc�vity

• What are the best prac�ces for maintaining personal hygiene

• Show the image of personal hygiene shared in the par�cipant handbook.

Ask 

• Show the images featuring the basic prac�ces of hygiene followed in public areas of the hotel, how to 
wash hand – step procedure followed to reduce accidents like slip and fall- mats used.

Do
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• Happier Stakeholders - Any organisa�on builds up stronger and grows mainly because of employees' 
job happiness; staff/workers are more produc�ve if they are happy at work or feel happy at work. 

• Improves the hotel's image-  Yes, the first impression concept lasts longer. It so does for employees 
and guests reaching the hotel. 

• Preven�ng bacteria and viruses from spreading- Apart from personal hygiene, awareness for 
maintaining the standards for everyone is important. 

• Personal and workplace hygiene reduces slips, trips, and falls- Cleaning a workplace should be 
regular; to prevent injuries during cleaning is equally important.

Say

• Ask par�cipants to discuss poten�al hazards they have encountered recently in a group. How were 
they managed? Could they have been managed more efficiently?

Ac�vity

6.1.2 Hygiene Prac�ces at the Workplace

• Ask the candidates to explain different personal hygiene standards and the importance.

• What is a crucial habit that everyone should develop?

• What is an essen�al element of maintaining personal hygiene?

• What is the utmost importance of hand washing?

• What contributes to a healthy workforce and is essen�al in the workplace?

• List down the three steps to keep the workplace clean.

• Steps to wash hand

• Wet hands with clean and warm running water.

Ask 

• Personal hygiene can be defined as keeping one's external body clean and groomed.

• Failure to maintain a high level of hygiene can have various consequences. 

• Not only is there a higher chance of contrac�ng an infec�on or illness, but there are also several social 
and psychological consequences.

Say

• Bathing 

• Nails trimming

• Brushing the teeth

• Hand Wash

Elaborate
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• Explain the steps to bathe correctly with hygiene standards to be followed.

• Explain a few procedures followed during the trimming of nails recommended by dermatologists.

• Explain the procedure to main oral hygiene with the help of proper images and its importance at the 
workplace. 

• Explain about the PPE

• What types of PPE should you use in the home?

Explain

Explain

• The par�cipants will be taken to the hand wash area by the teacher.

• Then demonstrate the procedure of hand washing at the workplace by using liquid hand wash and a 
clean towel.

Ac�vity

6.1.3 Personal Protec�ve Equipment (PPE) 

6.1.3.1 Sequence for Wearing or Removing PPE 

• What do you understand by PPE?

Ask 

Sequence for pu� ng on PPE for standard and transmission-based precau�ons

• Put on protec�ve boots or shoe covers (if needed).

• Perform hand hygiene.

• Put on Apron.

• Put on Mask.

• Put on goggles or a face shield.

• Lastly, put on gloves.

Sequence for removing PPE

• PPE should be removed at the doorway before leaving the pa�ent room or in the outer room:

• Remove gloves.

• Remove goggles/ face shield by the “clean” head band or ear pieces.

• Remove the Apron.

• Remove the Mask.

• Dispose of single-use and reusable PPE in designated containers.

• Remove shoe covers or boots (if used) before leaving the area.

Elaborate
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6.1.3.2 What to Consider When Buying PPE? 

• Have you ever buy the PPE?

• What are the uses of PPE?

Ask 

• What hazards does the task present?

• Is it suitable for the condi�ons?

• Does it offer the right level of protec�on?

• Do you know when/if/how the items need replacing?

• Do the items fit properly? 

• How do they feel? Is it suitably comfortable?

Explain
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Unit Objec�ves 
At the end of the unit, participants will be able to:

• Define health and safety requirement at workplace

• Iden�fy the basic emergency procedures

• Explain the basic fire awareness

• Define the first aid process

• Provide Cardiopulmonary Resuscita�on (CPR)

• Iden�fy the use and importance of helpline numbers

• Discuss ways to prevent and control infec�on in the household.

• Explain the ways to manage spillage.

• Discuss ven�la�on.

• Elaborate about pollu�on control.

• Discuss the ways to minimise dust.

• Iden�fy the need of regular health check-ups

6.2.1 Health and Safety at Workplace

6.2.2 Basic Emergency Procedures

 

 

• What are the safety prac�ces while being at the workplace?

• How do you ensure that individuals follow workplace safety regula�ons?

• Why is it important to prac�ce safety while working in the various service department?

• What are the basic steps in an emergency?

• What do you do in an emergency situa�on?

Ask

Ask

 

 

UNIT 6.2: Promo�ng Wellbeing     

• Explain the importance of safety and security at the workplace.

Explain

• Find the terms related to safety & security.

Ac�vity
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• Explain the basic emergency procedure.

Explain

• Give candidates an emergency situa�on and ask them to perform.

Ac�vity

• Power Failure 

• Choked Toilet or drain

• Gas Leak

• Fire

• Heat

• Fuel

• Oxygen

Elaborate

Elaborate

6.2.2.1 Precau�ons

6.2.3 Basic Fire Awareness

 

 

• Cooking on the gas top - You should be near the gas stove when cooking as leaving it could distract our 
a�en�on to something else, and you may forget about the pan on the gas stove.

• Hea�ng of home in winters - Heaters are the most common reason for a home fire in winters. To avoid 
this, always keep the heaters away from furniture and curtains/ bed sheets etc. You must switch off the 
heater before going to sleep.

• Smoking- If there is any smoker in the house, asks that person to smoke outside as smoking is not only 
injurious to health but also a very common reason for the home fire.

• Short Circuits - Faulty electrical wiring could be the reason for short circuits, so always get the electrical 
wires checked and replaced if defec�ve. Otherwise, it could lead to a home fire.

• Candles - Burning open flame candles could be very dangerous, so either try not to use them or blow 
off the candles before leaving the room.

• Explain the basic fire awareness.

Explain

Explain

 

• What is fire safety awareness?

Ask 
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6.2.3.1 Causes of Fire

6.2.3.2 Classifica�on of Fire and Fire Ex�nguishers/Ex�nguishants

 

 

• Explain the basic fire awareness.

Explain

 

• Ask the candidates if they know about causes of fire.

• Ask the candidates about the basic components of fire

Ask

Ask

 

 

• Discuss the causes of fire in the workplace and ways to prevent them.

Do

    

Notes for Facilita�on
• Process Dangers

• Describe electrical 

• Describe Hea�ng Appliances

• Flammable Dust

• Carelessness 

• Bad Housekeeping 

• Spontaneous Combus�on 

• Preven�on is easy if the awareness is broadened. 

• A safety management program aims to reduce dangers before they cause catastrophic incidents.

Ten steps of an effec�ve safety management program-

• Examine work methods and work environments for poten�al safety concerns.

• Inform department heads about the types of hazards and how to avoid them.

• Put together a safety commi�ee.

• Keep detailed safety records.

• Conduct in-house safety checks regularly.

Say

Say
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• Teach employees about the need for safety awareness.

• Encourage employees to be safety mindful.

• Carry out a thorough examina�on and inves�ga�on of all incidents and injuries.

• Maintain a safety management system and track follow-ups.

• Evaluate the efficiency of the safety management system. 

Notes for Facilita�on

Demonstrate

• These flames are fuelled by rubbish, wood, paper, or other common flammable materials

• Class A - Trash, wood, paper, and other common combus�ble materials fuel these fires

• Class B - These are fires with flammable or combus�ble liquids as their cause

• Class C - These are fires concerning electrical apparatus

• Class D - These are fires with certain flammable metals as the fuel source

PPEs are used to guard people against harm. Reduce your chance of exposure to hazards that could lead to 
severe industrial injuries and illnesses. These injuries and diseases can be caused by chemical, radioac�ve, 
physical, electrical, mechanical, and other job hazards. Personal protec�on equipment includes gloves, 
safety glasses, shoes, earplugs or muffs, hard helmets, respirators, coveralls, vests, and full bodysuits.

• Accidents can be avoided by following the principles listed below. 

• When using any cleaning equipment, always follow the manufacturer's recommenda�ons. 

• A�er distribu�ng cleaning chemicals, promptly and securely replace the caps. 

• Cleaning agents should be labelled. 

• Maintain a clean and dry floor. 

• While cleaning, place cau�on signs throughout the area. 

• Before touching plugs, sockets, or electrical fi�ngs, ensure your hands are completely dry. 

• Mark any equipment that is not working as 'out of order.' 

• Carefully dispose of trash. 

• Never put cigare�e bu�s or sharp objects in the trash bag carried by the room staff. 

• Carefully open and close doors. 

• Carefully clean up any broken glass.

• Take a piece of paper and light the fire with the help of a lighter. (Carefully in open space)

• Once fire catches onto paper, cover the fire with a box.

• Now fire gets ex�nguished due to the cut off of oxygen.

• Provide the sheets to iden�fy the types of safety warning signs.

• Ask par�cipants to fill in the blanks as per their awareness of signs.

• Why is fire safety important at any given point and state?

Ac�vity
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6.2.3.3 Fire Ex�nguishers

6.2.3.4 Methods of Starving Fire

6.2.3.5 Fire Emergency Procedures (Dos & Don'ts)

 

• Types of Fire ex�nguishers 

Ask 

• Fire ex�nguishers are designed to tackle specific types of fire. There are five different classes of fire and 
several different types of fire ex�nguishers. The use of fire sprinkler systems at different places like 
commercial offices, restaurants ea�ng areas, warehouses, Commercial kitchens, Industrial 
organisa�ons, and mul� or single-family residences

• Correct Use of a Fire Ex�nguisher

• Explain the Methods of Starving Fire

Dos

• Ensure the backup assistance is available before tackling a fire;

• Ensure that an escape route is available before tackling the fire;

• Follow instruc�ons on the ex�nguisher's label;

• Apply the ex�nguisher medium to the base of the flames and move the nozzle in a rapid side-to-side 
ac�on;

• Drive the flames away from you;

• For ver�cal fires, start at the base of the flames and move upwards;

• If the fire is outdoors, approach the fire from the windward side;

• When approaching the fire, adopt a crouching posi�on that protects against heat and smoke;

• Keep alert for any changes in the fire pa�ern;

• When tackling a fire involving electrical equipment, isolate the power as soon as possible to prevent 
re- igni�on; and

Explain

Explain

Explain

 

 

 

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

Methodology

Methodology
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• Ensure that the fire has been completely ex�nguished and no spark remains.

Don'ts

• Do not place yourself at risk;

• If the fire is too big, evacuate the area immediately;

• Never �lt or invert any ex�nguisher during opera�on unless it is the turnover type;

• When ex�nguishing the fire of a flammable spillage, never walk on the liquid spillage. This can prevent 
injuries in the event of the names flashing back;

• When tackling flammable liquid fires using a controllable discharge type ex�nguisher, spray the 
medium un�l the fire is completely ex�nguished; and

• A�er the fire has been ex�nguished, back off slowly and never turn your back on it.

Fire Evacua�on Steps

• Detec�on

• Decision

• Alarm

• Reac�on

• The movement to an area of refuge or an Assembly sta�on/ Area

• Transporta�on

• Rescue Techniques during Fire Hazard

• Emergency Evacua�on Process

• How to deal with fire

6.2.3.6 Methods of Starving Fire

• Describe emergency measures

• Discuss evacua�on protocol

• Brief how to contact the emergency services. 

• Describe the components of the First-aid Kit and how and when to use them.

• First Aid box, First Aid training to staff, PASS 

Explain

 

• Ask the candidates, do they have a basic idea of the first aid kit and its uses.

• Ask what all things do first aid kit consists of.

Ask 

• Ask the par�cipant to show how to put a bandage by looking at the image from par�cipant handbook.

Ac�vity
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Unit Objec�ves 
At the end of the unit, participants will be able to:

• Elaborate about greening and its focus areas.

• Demonstrate about conserva�on of material and energy in the household.

• Explain how to reduce greenhouse gas emissions.

• Explain waste management.

• Explain ways to clean garbage bins and keep the area clean.

• Elaborate about the techniques of waste reduc�on and disposal.

6.3.1 Introduc�on to Waste Management

6.3.2 Greening and its Importance

 

 

• What do you understand by waste management?

Ask 

Unit 6.3 – Waste management & Cleanliness  

• Par�cipant Handbook or PowerPoint Presenta�on

• Whiteboard, Marker, Duster, Projector, speaker and Laptop

• Pencil and paper (op�onal)

Resources to be used

 

• Throughout the past few years, different defini�ons of trash have been presented. The idea that 
waste is any substance deemed undesirable by the en�ty that produced it is a theme that runs across 
these defini�ons. For instance, the undesired elements could be by-products of a produc�on 
process, such as fly ash from a furnace. Similarly, unwanted materials could also be wasted. 
Alternately, they could be products whose value has been depleted from the point of view of the 
current holder. For instance, a newspaper that has been read, a package that has been opened and 
emp�ed of its contents, or an apple that has been eaten to the core are all comparable in the sense 
that they have lost their original, inherent value from the point of view of the consumer.

• Green waste management includes access to residen�al and worksite compos�ng, educa�on on 
proper disposal of waste, and other opportuni�es to divert waste from landfills. Green waste 
management is a rela�vely new service at the city level and educa�on and outreach are needed to 
change residents' behavior to properly dispose of green waste.

• Na�onwide, organic wastes, including food scraps and yard waste, cons�tute over 25% of the solid 
waste sent to landfills. This organic waste is a great opportunity for waste reduc�on—to divert 
materials from the tradi�onal garbage can to landfill waste streams. It is also an opportunity for 
posi�ve environmental impact as compos�ng green waste not only prevents organic waste from 
entering landfills but also produces compost, a usable product.

Elaborate

Elaborate

86

Facilitator Guide



6.3.2.1 Areas of Greening 

6.3.3 Energy and Material Conserva�on 

6.3.3.1 Conserva�on Tips 

6.3.4 Greening at Home 

 

 

 

 

• Explain the graph of areas of greening from par�cipant handbook.

• What is energy?

• How we use energy

• How energy is stored energy forms in nature

• Material conserva�on ini�a�ve helps

• Ligh�ng

• Electric iron

• Electronic Devices

• Computers

• Refrigerator

• Air Condi�oners

• Explain about the Greening at Home

Explain

Explain

Explain

Explain

 

 

 

 

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

Methodology

Methodology

Methodology

Methodology
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6.3.5 Waste Management

6.3.5.1 Types of Waste

 

 

• What do you do with the waste you generate?

• How many types of waste?

Ask

Ask

 

 

 

 

• Everyone is responsible for saving the environment as much as possible.

• Do not generate waste, and do not throw waste una�ended.

• We get precious oxygen from nature, and we should respect it.

Say

Say

Notes for Facilita�on
• Collect videos, and brochures published by government and NGOs to promote safe methods for waste 

disposal

• Take students to visit parks and places where waste is disposed of in safe methods.

• Elements of waste management

• Methods of waste disposal – Recycle, reduce and reuse. Landfill, incinerator, plasma gasifica�on and 
compos�ng.

Elaborate

• Ask the candidates to list the methods of waste disposal

• Ask the candidates to tell the 6 R's in waste management

Ac�vity

• Liquid type 

• Solid type 

• Hazardous type 

• Organic waste 

• Recyclable type 

Explain
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6.3.5.2 Categories of Waste

6.3.5.3 Waste Segrega�on

 

 

• Wet Waste

• Dry Waste 

• Sanitary Waste 

• Hazardous Waste 

• Domes�c hazardous waste 

• Biodegradable waste

• Non-biodegradable waste

• Recycling of waste

Explain

Explain

 

 

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

• Instructor-led training, Ac�vity-based Learning, Group discussions or Role-playing.

Methodology

Methodology

• Why should you segregate waste into different dustbins?

• How do you manage waste segrega�on?

Ask 

• Do not generate waste, and do not throw waste una�ended.

• We get precious oxygen from nature, and we should respect it.

Say

• Divide the class into small groups of 2 each.

• Ask each group to survey their area and collect pictures and informa�on on waste disposal.

Ac�vity

• Summarise the recyclable, non-recyclable and hazardous waste at the workplace

• Summarise the process of segrega�ng waste into different coloured dustbins

• Summarise the ways of handling the waste as per sop

• Summarise the process of recycling waste wherever applicable

Summarise
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6.3.5.4 Ways to Clean Garbage Bins

6.3.5.5 Techniques of Waste Disposal

 

 

• How to clean garbage bins?

• What are the techniques of waste disposal?

Ask

Ask

 

 

• What are the materials required to clean garbage bins?

• Procedure to clean garbage bins

• What are the good prac�ces?

• What you should not do?

• What are 3 R's

• The principle of reducing waste, reusing and recycling resources and products

• Waste minimiza�on

Elaborate

Elaborate

• Segrega�ng waste Ac�vity 

• Cleaning Garbage Bin 

• Compos�ng

Ac�vity
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Exercise
• Instruct the trainees to open their Par�cipant Handbook and complete the exercise given.

• Ensure that the par�cipants have opened the correct page for the ac�vity.

• Exercise Hints:

1. Which one of the following is an area of Greening?

Waste management

2. Which one of these is an advantage of material conserva�on?

Needless material consump�on

3. Iden�fy the type of waste which is produced by processing used materials into a new one.

Recyclable waste

4. Choose the one which comes under the category of sanitary waste.

Sanitary Pads

5. Which one of the following is the most favoured op�on in a waste hierarchy?

Minimiza�on

6. Describe the 3 R's of waste disposal

The "3Rs" are an acronym for the principles of waste reduc�on, resource reuse, and product recycling. To 
limit the quan�ty of trash produced, one can choose to use things carefully. Reusing is the process of 
repeatedly using goods or components of items that s�ll have useable components.
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Annexure - I

Annexure - II

7. Annexure 



Annexure-I 

Training Delivery Plan

Program Name: Professional Cook (Household & Small Establishment) 

Qualificaaon Pack and 
reference ID 

DWC/Q1701 

Version No.  2 Version Update Date  29/03/2023 

Pre-Requisite License or 
Training 

NA 

Training Outcomes

 

At the end of the program, the learner will be able to: 

• Apply proper methods to perform basic cooking and serving ac�vi�es

• Employ appropriate prac�ces to maintain service standards and 
communicate effec�vely

• Apply proper methods to maintain health, hygiene and safety 
standards

• Show how to prepare Chinese, Italian and Indian Cuisine

• Apply proper process to interna�onal migra�on for a cook
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 Assessment Criteria for Outcomes Theory 
Marks 

Prac�cal 
Marks 

Project 
Marks 

Viva 
Marks 

DWC/N1701: Perform basic cooking and serving ac�vi�es 

Carry out pre-cooking ac�vi�es 12 12 - 5 

PC1. interact daily with residents/employers for diet and 
menu requirements 

- - - - 

PC2. shop or order groceries and supplies, as applicable - - - - 

PC3. clean the food prepara�on areas, cooking surfaces 
and utensils 

- - - - 

PC4. maintain a clean and organised atmosphere in the 
kitchen 

- - - - 

PC5. ensure availability of raw material and ingredients 
for the food to be prepared 

- - - - 

PC6. check the ingredients for freshness and quality - - - - 

PC7. measure, clean and organize ingredients for the 
food to be prepared 

- - - - 

PC8. wash, cut and prepare foods designated for cooking 
like chopping and peeling vegetables, etc. 

- - - - 

PC9. prepare the dough as per the recipe for various 
dishes/breads 

- - - - 

PC10. set up the necessary tools and equipment to 
prepare the food 

- - - - 

PC11. carry out basic preparatory work like mixing or 
grinding of spices/ingredients, etc. 

- - - - 

Prepare food, and beverages 
8 8 - 5 

PC12. prepare basic items like sauce, salads, and cold 
starters, etc. 

- - - - 

PC13. cook food as per the employer’s instruc�on and 
taste 

- - - - 

PC14. prepare specialized fancy dishes or food for special 
diets, as required 

 

- 
 

- 
 

- 
 

- 

PC15. cook the breads, chapa�s, etc. as instructed - - - - 

PC16. garnish or decorate the food item as per the 
requirement 

- - - - 

PC17. check the dish to ensure flavour, colour, taste, and 
quality consistency 

- - - - 

PC18. monitor and ensure appropriate temperature of 
the appliances to be used 

- - - - 

PC19. prepare different kinds of beverages like tea, 
coffee, juice, shakes, smoothies, etc. using appropriate 
instruments and equipment 

- - - - 

Serve the food and beverages 10 10 - 5 

PC20. clean and sani�ze the dining table thoroughly - - - - 

Annexure-II 

Assessment Criteria
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PC21. set up table mats, coasters, napkins, and other 

decora�ve items as needed, including candles and flower 
vases 

- - - - 

PC22. place the items on the table like plate ware and 

silverware or cutlery and crockery, water glass as per the 
food course 

- - - - 

PC23. arrange the cutlery on the table as per the courses 
of the food course 

- - - - 

PC24. serve the food in appropriate crockery - - - - 

PC25. refill the serving plate ware and silverware or 
cutlery and crockery, water glass with drinks, as required 

- - - - 

PC26. remove all dishes used in a par�cular course 
appropriately without causing any disturbance 

- - - - 

Perform post-cooking ac�vi�es 10 10 - 5 

PC27. store any cooked or remaining uncooked 

ingredients, vegetables or dough not for immediate use 
adequately 

- - - - 

PC28. seal the ingredients properly in the containers a�er 
use to avoid contamina�on or spillage 

- - - - 

PC29. store the le�overs in appropriate containers for 
future use 

- - - - 

PC30. discard the le�overs that can't be stored - - - - 

PC31. dispose of the waste in appropriate receptacles - - - - 

PC32. use the proper cleaning product and enough 
amount of water to wash, rinse, and dry dishes, glasses, 
cooking ware, etc. 

- - - - 

PC33. drain dirty water and not dirty water properly a�er 
dishwashing and cleaning appliance 

- - - - 

PC34. clean the food storage and kitchen area frequently - - - - 

PC35. clean equipment such as refrigerator, oven, 
freezer, etc. 

- - - - 

NOS Total 40 40 - 2
0 

DWC/N1702: Prepare Chinese, Italian and Indian Cuisine 
Prepare Chinese food 20 20 - 1

0 

PC1. check the quality and quan�ty of the ingredients for 
preparing Chinese food 

- - - - 

PC2. wash green, leafy vegetables ahead of �me - - - - 

PC3. arrange all the prepared vegetables on a baking 
sheet or pan 

- - - - 

PC4. cook the toughest and thickest vegetables for a 
longer period than the so�er, leafy vegetables 

- - - - 

PC5. prepare veggies, just s�r-fry them separately for 
later use 

- - - - 
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PC6. marinate fresh meat - - - - 

PC7. cut the meat against the grain and into uniform 
pieces so that it will cook more evenly 

- - - - 

PC8. make sure wok is at the correct temperature before 
adding the food 

- - - - 

PC9. add oil for s�r-frying and pour it down the wok's 
sides and check the oil before cooking 

- - - - 

PC10. prepare sauce and seasoning for cooking Chinese 
food 

- - - - 

PC11. follow the recipe to prepare a range of Chinese 

dishes, such as rice, noodles, soup, vegetables, meat, etc. 
- - - - 

PC12. serve Chinese food with proper cutlery - - - - 

Prepare Italian food 
10 10 - 5 

PC13. arrange Italian ingredients like extra virgin olive 

oil, balsamic vinegar, garlic, pasta, oregano, capers, 
porcini mushrooms, etc. for cooking 

- - - - 

PC14. prepare prep food like pasta sauce, vegetables, 
meat, etc. for cooking Italian food 

- - - - 

PC15. follow the recipe to prepare a Italian food range of 
Margherita Pizza, Classic Pasta Amatriciana, Lasagna, 
Caprese Salad with Pesto Sauce, Panzenella, Brusche�a, 
Focaccia Bread, Pasta Carbonara, etc. 

- - - - 

PC16. prepare popular Italian appe�zer like Carbonara 

Arancini, Chopped Italian Salad, Brusche�a of Spring 
Vegetables, Autumn Fri�o Misto, Brusche�a with Pickled 
Okra etc. 

- - - - 

PC17. prepare popular Italian Drinks and Beverages like 
Aperitivo, Negroni, Campari, Bellini, Spritz, etc. 

- - - - 

Prepare Indian food (South Indian, North Indian West Indian, 

and East Indian cuisine) 
 

10 
 

10 

 

- 
 

5 

PC18. arrange essen�al Ingredients for Indian cooking 
such as cloves, fenugreek coriander seeds, tamarind, 
garlic, onion, cardamom, curry leaves, chillies, etc. 

- - - - 

PC19. prepare south Indian, north Indian, east Indian, 
west Indian food recipes 

- - - - 

PC20. use different Indian food making techniques like 
Chaunk/Tadka, Bhunao, Dhungar/Dhuanaar, Tandoori –  
Grilling, Talna – Frying, etc. 

- - - - 

PC21. serve Indian food with proper cutlery - - - - 

NOS Total 40 40 - 20 
DWC/N1710: Process of Interna�onal Migra�on 
Explore the latest technology for food prepara�on 20 20 - 1

0 

PC1. collect informa�on on the latest food prepara�on 
techniques and machines from various sources 

- - - - 
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PC2. experiment with foreign VEG /Non Veg cuisine and 
their ingredients 

- - - - 

PC3. operate the latest kitchen appliances like air fryers, 
toasters, blenders, coffee makers, various 
cooking appliances, etc. to prepare food 

- - - - 

PC4. prepare the ingredients of the main food 
beforehand 

- - - - 

PC5. ensure the cooking stove/induc�on stove and 
chimneys are working appropriately 

- - - - 

PC6. prepare various cuisines using techniques like 
blanching, chopping, kneading, searing, frying, etc., as 
required 

- - - - 

PC7. garnish the food appropriately - - - - 

PC8. store the le�-over ingredients and food 
appropriately using the modern techniques 

- - - - 

PC9. arrange the utensils in the dishwasher - - - - 

PC10. operate the dishwasher as per the manufacturer’s 
instruc�ons 

- - - - 

Prepare for Migra�on 20 20 - 1
0 

PC11. gather informa�on about the Recrui�ng agents 
registered on e-Migrate 

- - - - 

PC12. collect the details of the Foreign Employer - - - - 

PC13. sign the employment contract a�er reading all the 
details carefully 

- - - - 

PC14. apply for the legali�es like the medical test, visa, 
etc. 

- - - - 

PC15. collect informa�on on the local laws, customs, 
tradi�ons, etc. of the country of employment 

- - - - 

PC16. prepare a list of the items to be packed in check-in 
and hand luggage 

- - - - 

PC17. make sure all required documents like legal 
documents, passport, work visa, etc. are in place before 

- - - - 

NOS Total 40 40 - 20 
DWC/N9902: Maintain service standards and communicate effec�vely 

Maintain behavioural e�que�e 20 20 - 1
0 

PC1. greet the residents promptly and appropriately in 
accordance with the procedure 

- - - - 

PC2. interact with all residents in a polite and 
professional manner 

- - - - 

PC3. make requirements clear by asking appropriate 
ques�ons 

- - - - 

PC4. respond effec�vely to residents’ dissatisfactions and 
complaints 

- - - - 
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PC5. create and maintain an effec�ve but impersonal 
rela�onship with residents 

- - - - 

PC6. notify residents in advance of any issues or 
problems, as well as any developments that may affect 
them 

- - - - 

PC7. seek feedback from the residents and incorporate 
them to improve their experience 

- - - - 

PC8. avoid arguing with the residents - - - - 

PC9. report any workplace issues to the 
residents/employers immediately 

- - - - 

PC10. ensure appropriate personal behaviour and 
conduct taking gender into considera�on 

- - - - 

PC11. follow good manners in household/ workplace 

with a view to maintaining hygiene and sanita�on, such 
as while coughing, not spi�ng, belching, etc. 

- - - - 

PC12. recognise, acknowledge and overcome inherent 
biases regarding disabili�es 

- - - - 

PC13. carry out tasks in a �mely and disciplined manner - - - - 

Maintain professional manner at work 
10 10 - 5 

PC14. report to work on �me - - - - 

PC15. behave appropriately when communica�ng with 

coworkers and others 

- - - - 

PC16. keep proper a�re and a presentable demeanour - - - - 

PC17. maintain personal hygiene - - - - 

PC18. respect privacy of others at the workplace - - - - 

Give specific services as per the residents’ requirements 
10 10 - 5 

PC19. provide services and maintain the quality of 
facili�es to cater to specific needs of every individual, 
across all gender and age groups as per standards 

- - - - 

PC20. assist people with disabili�es when necessary - - - - 

PC21. follow gender and age-sensi�ve service prac�ces 
at all �mes 

- - - - 

PC22. iden�fies and reports workplace harassment and 
discrimina�on based on gender, disability, caste, religion, 
colour, sexual orienta�on, and culture 

- - - - 

PC23. maintain social distance in social situa�ons/at 
work 

- - - - 

PC24. inform the employer of any personal health issues 
related to injury or infec�ous diseases 

- - - - 

NOS Total 40 40 - 2
0 

DWC/N9903: Maintain health, hygiene and safety standards 

Follow personal and workplace hygiene 15 15 - 8 
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PC1. wash and sani�ze hands at regular intervals with 
hand soap and alcohol-based sani�zers 

- - - - 

PC2.  keep the home or workplace free of germs, insects, 
and bugs by u�lizing the proper environmentally friendly 
solutions or cleaning chemicals 

- - - - 

PC3. wash the dishes and other items in accordance with 
the set requirements 

- - - - 

PC4. sani�ze all tools, equipment, and appliances with 
touch points on a regular basis 

- - - - 

PC5. make sure that the garbage cans are frequently 

cleared in accordance with the �metable for cleanliness 
and maintenance 

- - - - 

PC6. place trash in designated bins or the proper trash 
container 

- - - - 

PC7. wear appropriate PPE like hair net, protec�ve 
aprons, footwear, respirators, masks, etc. at work 

- - - - 

PC8. maintain personal hygiene by brushing teeth 
frequently, bathing daily, dressing well, ea�ng 

healthfully, etc. 

- - - - 

PC9. avoid consump�on of tobacco, paan, alcohol, 
smoking cigare�es, etc. at the workplace 

- - - - 

follow workplace prac�ces to promote wellbeing 15 15 - 6 

PC10. adhere to safety protocols when using materials, 
tools, and equipment 

- - - - 

PC11. follow guidelines and safety protocol while using 
electrical household gadgets 

- - - - 

PC12. follow first aid instruc�ons appropriately - - - - 

PC13. recognize workplace risks and promptly inform 
anybody who should know about them 

- - - - 

PC14. report to various emergency circumstances with 
prompt response and repor�ng 

- - - - 

PC15. a�end regular health check-ups - - - - 

PC16. place medicines and hazardous chemicals away - - - - 

PC17. keep sharp objects out of reach of child - - - - 

Manage waste at workplace 10 10 - 6 

PC18. iden�fy and separate hazardous, recyclable, and 
non-recyclable waste at the workplace 

- - - - 

PC19. manage wastages like food, water, etc., as directed - - - - 

PC20. dispose of sanitary and other hazardous wastes 
appropriately 

- - - - 

PC21. recycle waste wherever applicable - - - - 

PC22. discard PPEs in plas�c bags that are sealed and 
labeled "infec�ous waste" 

- - - - 

PC23. conserve materials, natural resources, and energy 
at work 

- - - - 
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PC24. use eco-friendly methods at work to reduce 
pollu�on of the air, water, and earth 

- - - - 

NOS Total 40 40 - 20 

Introduc�on to Employability Skills 
1 1 - - 

PC1. iden�fy employability skills required for jobs in 
various industries 

 

- 
 

- 
 

- 
 

- 

PC2. iden�fy and explore learning and employability 
portals 

 

- 
 

- 
 

- 
 

- 

Cons�tu�onal values – Ci�zenship 
1 1 - - 

PC3. recognize the significance of cons�tu�onal values, 
including civic rights and du�es, ci�zenship, responsibility 
towards society etc. and personal values and ethics such 
as honesty, integrity, caring and respec�ng others, etc. 

 
 

- 

 
 

- 

 
 

- 

 
 

- 

PC4. follow environmentally sustainable prac�ces - - - - 

Becoming a Professional in the 21st Century 
2 4 - - 

PC5. recognize the significance of 21st Century Skills for 
employment 

 

- 
 

- 
 

- 
 

- 

PC6. prac�ce the 21st Century Skills such as Self- 
Awareness, Behaviour Skills, �me management, cri�cal 
and adap�ve thinking, problem-solving, crea�ve 
thinking, social and cultural awareness, emo�onal 
awareness, learning to learn for con�nuous learning etc. 
in personal and professional life 

 
 
 

- 

 
 
 

- 

 
 
 

- 

 
 
 

- 

Basic English Skills 
2 3 - - 

PC7. use basic English for everyday conversa�on in 
different contexts, in person and over the telephone 

 
- 

 
- 

 
- 

 
- 

PC8. read and understand rou�ne informa�on, notes, 
instruc�ons, mails, le�ers etc. wri�en in English 

 
- 

 
- 

 
- 

 
- 

PC9. write short messages, notes, le�ers, e-mails etc. in 
English 

 

- 
 

- 
 

- 
 

- 

Career Development & Goal Se�ng 
1 2 - - 

DGT/VSQ/N0102: Employability Skills (60 Hours) 

PC10. understand the difference between job and career  
- 

 

- 
 

- 
 

- 

PC11. prepare a career development plan with short- and 
long-term goals, based on ap�tude 

 

- 
 

- 
 

- 
 

- 

Communication Skills 
2 2 - - 

PC12. follow verbal and non-verbal communica�on 
e�que�e and ac�ve listening techniques in various 
se�ngs 

 
- 

 
- 

 
- 

 
- 

PC13. work collabora�vely with others in a team - - - - 

Diversity & Inclusion 
1 2 - - 
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PC14. communicate and behave appropriately with all 
genders and PwD 

 

- 
 

- 
 

- 
 

- 

PC15. escalate any issues related to sexual harassment at 
workplace according to POSH Act 

 

- 
 

- 
 

- 
 

- 

Financial and Legal Literacy 
2 3 - - 

PC16. select financial ins�tu�ons, products and services 
as per requirement 

 

- 
 

- 
 

- 
 

- 

PC17. carry out offline and online financial transac�ons, 
safely and securely 

 

- 
 

- 
 

- 
 

- 

PC18. iden�fy common components of salary and 
compute income, expenses, taxes, investments etc 

 
- 

 
- 

 
- 

 
- 

PC19. iden�fy relevant rights and laws and use legal aids 
to fight against legal exploita�on 

 

- 
 

- 
 

- 
 

- 

Essen�al Digital Skills 
3 4 - - 

PC20. operate digital devices and carry out basic internet 
opera�ons securely and safely 

 

- 
 

- 
 

- 
 

- 

PC21. use e- mail and social media pla�orms and virtual 
collabora�on tools to work effec�vely 

 

- 
 

- 
 

- 
 

- 

PC22. use basic features of word processor, 
spreadsheets, and presenta�ons 

 

- 
 

- 
 

- 
 

- 

Entrepreneurship 
2 3 - - 

PC23. iden�fy different types of Entrepreneurship and 
Enterprises and assess opportuni�es for poten�al 
business through research 

 
- 

 
- 

 
- 

 
- 

PC24. develop a business plan and a work model, 
considering the 4Ps of Marke�ng Product, Price, Place 
and Promo�on 

 
- 

 
- 

 
- 

 
- 

PC25. iden�fy sources of funding, an�cipate, and 

mi�gate any financial/ legal hurdles for the poten�al 
business opportunity 

 
- 

 
- 

 
- 

 
- 

Customer Service 

 

1 2 - - 

PC26. iden�fy different types of customers - - - - 

PC27. iden�fy and respond to customer requests and 
needs in a professional manner. 

 

- 
 

- 
 

- 
 

- 

PC28. follow appropriate hygiene and grooming 
standards 

- - - - 

Ge�ng ready for appren�ceship & Jobs 
2 3 - - 

PC29. create a professional Curriculum vitae(Résumé) - - - - 

PC30. search for suitable jobs using reliable offline and 
online sources such as Employment exchange, 
recruitment agencies, newspapers etc. and job portals, 
respec�vely 

 
 

- 

 
 

- 

 
 

- 

 
 

- 
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PC31. apply to iden�fied job openings using offline 

/online methods as per requirement 

 

- 
 

- 
 

- 
 

- 

PC32. answer ques�ons politely, with clarity and 
confidence, during recruitment and selec�on 

 

- 
 

- 
 

- 
 

- 

PC33. iden�fy appren�ceship opportuni�es and register 
for it as per guidelines and requirements 

 

- 
 

- 
 

- 
 

- 

NOS Total 20 30 - - 
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