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Facilitator Guide

— About this Guide

This facilitator book is designed based on the Qualification Pack (QP) under the National Skill Qualification
Framework (NSQF), and it comprises of the following National Occupational Standards (NOS)/ topics and
additional topics.

e DWC/N1701 - Perform Basic Cooking and Serving Activities

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

e DWC/N1710-Process of International Migration

e DWC/N9902 - Maintain Service Standards and Communicate Effectively
e DWC/N9903 - Maintain Health, Hygiene and Safety Standards

e DGT/VSQ/N0102 - Employability Skills

The FG ends with the details and tips for subsistence in terms of the employment and entrepreneurship. As
the educational qualification 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 completion of the programme shall certify the trainee as a Professional Cook
(Household & Small Establishment) thereby adding value for their employment opportunities as also the
entrepreneurship capabilities
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— Guidelines for the Trainer

As a Trainer, follow the below guidelines:

e 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 condition of your training equipment, such as a laptop, projector and, camera,
relevant tools (depending on the training site).

Before starting any training program, the trainer should concentrate on the below crucial pointers,

e Use best practices and methods of training.

e Create awareness of the quality of work done.

¢ Explain how to minimise waste.

e Ensure that the participants practice safety measures and use proper PPE.

e Make sure the participant adopts the basic ergonomic principles.

¢ Create awareness of housekeeping at regular intervals.

e Explain the influence of productivity as a whole.

e Make the class as interactive as possible by adopting activity based or scenario-based training
methodology.

Understand your participants

You will conduct the training program for a certain period as a trainer. To improve the program's
effectiveness, you should understand the mindset of the participants and create a good rapport with
them. Maintaining a good working relationship with the participants is always essential to achieve
better results from the training program.

Adopt the basic etiquettes during training

e Greet the participant and introduce yourself.
e Use a gentle pace of voice/tone while speaking with the participant.
e Explain the need and use of the training program.

¢ Askthe participants to introduce themselves to the group and help them with communication
difficulties.

e Clarify their doubts patiently, and do not get irritated if a participantasks the same question
repeatedly.

e Understand the level of participants and train them accordingly.

e Watch the participants at work, and note some pointers of performance.

vii



Facilitator Guide

e 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 positive and professional while giving participants feedback;do not criticise or make fun of
their performance.

¢ |dentify the faulty practices of the participants and rectify 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.
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1.Introduction and Orientation

Unit 1.1 - Introduction and Orientation

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

(Bridge Module)
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— Key Learning Outcome |¢

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

1.0verview of Domestic Workers and Professional Chefs (Household & Small Establishment).
2.Perform pre-cooking tasks and make food, drinks, and otheritems.

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.
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Icebreaker

—Say |fa

e  Mynameis , and | will be the trainer for this session.
e Thank you all for your participation.
e Please take your respective seats.

—Notes for Facilitation

e Add more details whenintroducing yourself, such as experience, native place, learning, likings etc.

—Resources to be used

e Use of any prop example flower, water bottle or pencil (optional)

— Activity | &

e Make all participants stand in a semi-circle in the class.

e Ask the participant to introduce themselves one by one with actions.

e Participants may use any prop possible for their actions while announcing names.

e While the participant announces the name, the others will try to memorize the name and
action.

e Then all participant with the trainer repeats the participant's name and copy the action too.

* Once all participants are done. The trainer shall call any random participant to name the other, with
the actions done by the fellow participant.

e Encourage participants to provide general information about themselves and briefly introduce
them.

— Notes for Facilitation

e Optionally, start the above activity by demonstrating with the example. Hello, | am Amber
with raised or waving hands or any action (as an action sign).

e Encourage shy students to act along by introducing themselves.
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—Say |fa

Now that we all are familiar with actions and names. Each one of you will introduce us to you
in brief.
Example.lam , 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 interactive we can make this discussion by working together.

Now trainer will explain the objective of this module.

— Ask

Welcome the participants and ask them if they know about each other.

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

Ask the participant if they have undergone any training.

Ask the participant to outline the benefits one would derive from training.

—Notes
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UNIT 1.1: Introduction and Orientation

— Unit Objectives |@

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

1. Why do domestic workers exist in India?

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

1.1.1 Introduction

—Explain |57

¢  Whyofdomestic workers have to be registered?
e Explainrights of domesticworkersin India.

e Isthereanylaw for domesticworkersin India?

— Elaborate|:

e Whatisthelegal working hours for female employeesin India?
e Whoare Domestic Workers? What are their rights?

— Ask|6R

e The participants, if they have understood the topic well.

e Some questions, rights of domesticworkersin India?

—Notes for Facilitation

¢ Allowoneortwostudentstoanswer the questions.

e Writedownthe correct answer onthe whiteboard.

—Summarise | &

e Issuesfaced byadomestic workerinIndia.

&
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1.1.2 Program Overview

— Explain |5

e Describethe goalsand overall structure of the programmer.

e Whatdomesticworkers means?

— Elaborate

e Howdoyoudescribe programstructure?

e Howwouldyoudescribe the structure and functions?

— Ask|6

e Whatarethe dutiesand responsibilities of a household workers?

e Writeabrief note on the lives of domestic workers.

—Notes for Facilitation

¢ Allowone ortwo students to answer the questions.

e Writedown the correct answer on the whiteboard.

—Summarise | 2

e Howwouldyoudescribe the life of a domestic worker?
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UNIT 1.2: Introduction to Domestic Workers and the Role of
Professional Cook

— Unit Objectives |@

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

1. Describe the scope of the Domestic Worker Sector and its sub-sectors.
2. Discuss the emerging trends and reasons for the growth of the domestic worker's sector in India.

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

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

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

1.2.1 Domestic Workers Sector in India

—Resources to be used
e Participanthandbook

e PowerPoint Presentation and Laptop

e Whiteboard, Marker, Duster, Projector

—Notes for Facilitation

e Entertheclassten minutes before the session begins.

e Welcomeand greet the students.
¢ Takethedailyattendance.

¢ Maintainthe record of assessment scores.

— Explain |5

e Whyisdomesticlaborimportant?

¢  WhoaredomesticworkersinIndia?

— Elaborate|&

. Describe scope and scale of paid domestic work in India.

o What s regulation of domestic work?

— Ask|6

¢ Whoisdomesticworkers also give examples?

e Have questions and answers regarding domestic workers.

— B/
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— Activity |

e Researchtaskandrelevance

—Summarise | &

e Describe the life of domestic workers and how they survive.

e Whatisthesolution to reduce the population of domestic workers?

1.2.2 Reasons for the Growth of India's Domestic Worker Sector

—Explain |5

e Whatwastheimpact of Industrialization on the workers?

e Whathappenswhenindustrialization increases?

¢ Whatwere 3 effects of industrialization?

— Elaborate| &

. Describe the reason growth of India's domestic worker sector.

e  Whatarethe effects of the increasing number of migrant workers to our economy?
o Whatis NDWM?

— Ask|E&R

e Have questions and answers regarding domestic worker's growth.

e Discussion how functionalists, critical sociologists, and symbolic interactionists view the economy and
work.

— Activity | &

e Researchtaskandrelevance

—Summarise | &

¢ Whatarethe causesfortheincrease in domestic workers?
e How NDWM Helps Domestic Workers?

o
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1.2.3 What is a Professional Cook?

— Explain |5

e WhatisaProfessional Cook?

e WhatisJobopportunities for professional cook?

— Elaborate|&%

e  Whatisaprofessional cook called?
. What is the highest level of chef?
o Four common types of cooks?

. How many types of cooks are there?

— Ask|6R

e Have questions and answers a Professional Cook.

¢ Whatdoyouneedto be a professional cook?

— Activity |#

e Researchtaskandrelevance

e Cookinginthe Classroom.

—Summarise | 2

¢ TheDifference Between a Professional Cook and a Chef?

¢ What Does aProfessional Cook Do?

1.2.4 What is Skill India Mission

— Explain |5
e WhatisSkill India Mission?
e Whywasthe Skill India mission started?
e Whoisthefounder of skill?

— Elaborate| &%

e  Whatarethe 3 skill types?

e  Whatare5 personal skills examples?

— B
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— Ask|GR

e The participants, if they have understood the topic well.

e Some questions, rights of domesticworkersin India?

— Activity | &

e Researchtaskandrelevance

—Summarise | 2

¢ Which was aim Skill India scheme?

e Explain National Skill Development Mission (NSDM).

1.2.4.1 Objective

Explain |%*
r ¢ Explain Objectives, Features and Sub-Schemes of skills India mission.

Elaborate|&¥

e  Whatisthe main objective of the skills support programmed?

1.2.5 Classification of the Occupation

—Explain |57

e Whatisthe role of Sector Skills Council?

e Explainthe occupational and sub sectors with the help of Fig 1.2.3 given in the Participant Handbook

— Elaborate|&%

e  Whatarethethree classification of occupation?

1.2.6 Progression for Professional Cook

Explain |

e Whatisatypical career path for a professional cook?

e Describe the progression for Professional Cook with the help of Fig 1.2.4 given in the Participant
Handbook

— B
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— Elaborate|{#

. What is the career path of a cook?

—Exercise |~

. Instruct the trainees to open their Participant Handbook and complete the exercise given.
o Ensure that the participants have opened the correct page for the activity.

. Exercise Hints:

1. What s 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
supportapersonal chef or workin afood truck. But not every chefis 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 traction.

3. Define some responsibility of professional cook?
. Prepare food for guests while adhering to quality control standards and state and local regulations.
o Fulfill guest orders on time while adhering to best practices and careful food preparation.

o Maintain a clean work environment free of unsanitary items and objects; properly dispose of waste
inappropriate receptacles.

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

e  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 timely and professional
manner.

. Maintain utensils, such as knives, in a safe and appropriate working condition, and clean all utensils
before each use.

4. What are the objectives of Skill India mission?

The following are the objective of the above-said scheme for workforce developmentin India:

e TheSkill 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 opportunities to be created.
. Skill India Mission funds sectors looking for ways to identify areas for skill development.

. It bridges the gap between talented youth and businesses.

o Lowering the country's poverty rate.

. Increasing the level of healthy competitionin Indian businesses.

. Inthe Indian and global markets, support the Indian workforce and local production.

o Diversifying skill development programmers in order to meet critical challenges.

. Improving social partner engagement and the relationship between public and private partnerships.

. Seekinvestors to fund long-term skill development.

'
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e TiffinService Provider
e Cafeteria Supervisor, Commi1, Pastry Chef
¢ Household Multipurpose Executive

¢ General Housekeeperand many more

The areas in which a professional chef could be employed are

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

—Notes

Package

Carreers in cooking

Arts, Nutrition, Meal Planner,
Cooking School, Recruiters, Salary

Scan the QR codes to watch the related videos

How To Cook Like A Professional
Chef
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2. Perform Basic Cooking and Serving
Activities

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
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1.
2.
3.

— Key Learning Outcome |©

10.
11.
12.
13.
14.
15.
16.

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

Explainthe measurement procedures and measuring equipment for food ingredients
Discuss different kinds of doughs and process to make them as per the recipe for various dishes/breads

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

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

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

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

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

Cleaning, setting ng and decorating the dining table

Make use of crockery, cutlery, and glasses

Dotable arrangement /setting ng as per the food course
Discuss techniques of plating the food

Discuss food serving etiquettes

How to clean the table duringa meal?

Management of leftover food

What is waste management and effective ways of avoiding it?

Cleaning and organizing of kitchen
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UNIT 2.1: Perform Pre-cooking Activities and Prepare Food, and
Beverages

— Unit Objectives |@

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

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

2. Explain the food preparation techniques such as chopping, marinating, slicing dicing, shredding,
portioning, washing, rinsing, etc. and cooking techniques such as grilling, roasting, sautéing, frying,
simmering, boiling, etc.

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

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

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

Explain the measurement procedures and measuring equipment for food ingredients.

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 multi-burner stove with electric plate,
versatile refrigerator, food processor, water purifier, air fryer, multi-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, chapattis, etc. as per the employer's instruction
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.

&



Facilitator Guide

2.1.1 Categories of Vegetarian/Non-Vegetarian

—Explain |57

e Whatisthe difference between vegetarian/non-vegetarian food?

e Howdoyoucategorize veg or Nonveg?

— Elaboratel|&:

o Describe the types of vegetarians.

. Describe the benefits of a vegetarian diet.

e Howmanytypesof non-vegetariansare there?

— Ask|GR

e Discussion questions about vegetarian/non-vegetarian food?

e Whatfood group does veg come under?

—Notes for Facilitation

¢ Allowone ortwo students to answer the questions.

e Writedown the correct answer on the whiteboard.

— Activity | &

e Whatifyou live with afamily of meat-eaters?

e Whatdovegetarians do about travel, and social functions?

Summarise | 8

e Whatare 5reasons people choosing to be vegetarian?

e Whatarethe Different Types of Vegetarians?

e Whichnon-vegis best?
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2.1.2 Foods, Types of Fruits, Vegetables, Herbs, Spices, Dairy,
and their uses

—Explain |57

e Whatarethe 2 types of fruits?

e Whatistheclassification of a fruit?

e  Whyisfruitclassification important?

e Whatarethetypesof vegetables?

e Whatarethe 12 categories of vegetables?
e Whatare the benefits of eating lentils?
e Whatarelentilsexamples?

e Whatarethetop herbsand spices?

e Whatisthenumber 1herbintheworld?
e Whatarethe advantages of herbs?

e Whataredairy products?

e Whattypes of dairy are healthy?

o Explain the benefits of fresh fruits.

e Whichisthebestdryfruit?

. Explain the benefits of eating dry fruits

o Describe types, groups, and popular choices of vegetables.
e Whatare benefits of eating vegetables.

o How many types of lentils and explain all types?

e  Whatarethe benefits of eating lentils?

e  What'sthe Difference Between an Herb and a Spice?
e  Whatarethedifferent kinds of herbs and spices?

e  Whatwasthe purpose of herbsand spices?

e  Whataretypesofdairy?

¢  Whatarethe benefits of dairy products?

— Ask|6

e Discussion questions about vegetarian/non-vegetarian food?

e Whatfoodgroup doesveg come under?

&
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—Notes for Facilitation

¢ Allowoneortwo studentsto answer the questions.

e Writedown the correct answer onthe whiteboard.

— Activity | &

e Thisactivityis perfect for your class to compare the differences between dehydrated and fresh fruit.

e UsetheVenndiagramtorecord their observations.

—Summarise | 2

e Freshfruitsvsdryfruits which one is more nutritious and healthy?

¢  Whichtwofruits cannot be eaten together?

e Explainallthe fooditems, types of fruits, vegetables, herbs, spices, dairy and their uses.

2.1.3 Food Preparation Techniques

—Explain |57

e  Whatarethefood preparationtechniques?

e  Whatarethefivetechniquesin food preparation?

— Elaborate (&)

. What are the basic cooking techniques in pre-preparation?
e  Whatarethe Techniques used for Pre-Preparation of Food in Kitchen?

o What are the different methods of Food Preservation?

— Ask|6R

e Howdoyouintroduce the topic food preservation?

¢ Whyfood preservationisimportant nowadays?

e Whatarethetechniquesinfood preparation?

—Notes for Facilitation

¢ Allowoneortwo studentstoanswer the questions.

e Writedownthe correct answer onthe whiteboard

o
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— Activity |

e How to operate various special appliances (can opener, sewing machine, coffee/tea brewer, popcorn
maker, food processor).

e Eachthestudent how to safely operate household appliances.
e Teachthestudenttodemonstrate safety in using electricand gas appliances.
e Keepafireextinguisher nearby and teach the student how to operate it before an emergency.

e Placeallingredients needed for arecipe on a large tray and then return each item to its proper location
when they've been used.

e Teachstudentsto pourliquids overasinkortray

— Summarise | &
e Explainstagesinthe Method of Preparing Food.

e Explain Food Preparation Examples.

2.1.4 Cooking Techniques

—Explain |57

e  Whatiscookingtechniques?
e  Whatistheimportance of cooking techniques?

e  Whatisgood preparation and cooking techniques?

— Elaborate

o Define cooking and explain important cooking techniques?

e  Whatare cookingtechniques?

Ask

e Describe your formative cooking experience and how it shaped your cooking technique.

e Discussion questions about cooking techniques?
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UNIT 2.2: Serve the Food and Beverages and Perform Post
Cooking Activities

— Unit Objectives |@

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

Cleaning, setting ng and decorating the dining table
Make use of crockery, cutlery, and glasses

Do table arrangement /setting ng as per the food course
Discuss techniques of plating the food

Discuss food serving etiquettes

How to clean the table during a meal?

Management of leftover food

What is waste management and effective ways of avoiding it?

W X N O U R WwDN e

Clean and organize of kitchen

10. Washing and Organizing Kitchen Utensils

2.2.1 Cleaning, setting and Decorating the Dining Table

—Resources to be used

e Participant Handbook or PowerPoint Presentation

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

e Penciland paper (optional)

—Explain |57

e Whyisitimportantto cleanthediningtable?
e Whyisitimportantthattablesare kept clean and attractive?

e Whyisitimportantthattablesare kept clean and attractive?

— Elaborate|&}

. Why is table settingimportant and how does it affect the overall look of the dining area?

o How to Decorate a Dining Table?

Ask

e Whatarethe things you should keep in mind while setting the dining table?

e Discussion questions about cleaning techniques?

— B
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2.2.2 Types of Crockery, Cutlery, Glasses and their Uses

—Explain |57

o How to serve food?

o Explainthe food crockery used while serving?

— Ask|@&R

¢ Difference between Crockery and cutlery

2.2.2.1 Types of Crockery

—Explain |57

e  WhatisCrockery?

o What are crockery items?

— Elaborate| &3

. Explain different types of crockery.

e  Whatisvariety of materials of crockery.

— Ask|@&R

¢ What'sthe meaning of crockery?

e Whatarethe names of different plates?

2.2.2.2 Types of Cutlery

—Explain |57

e  Whatiscutlery

o How to use cutlery?

— Elaborate| &%

o Explain different types of cutlery.

e Whatisvariety of materials of cutlery.

&
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Ask

e Difference between spoon and forks.

e Explainknives types.

2.2.3 Table Arrangement /Setting as per Food Course

— Explain |5

o How doyou set the table for the meal?

e  Whatisfive-course table setting?

— Elaborate|&3

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

e  Whatistheimportance of table setting in food preparation?

— Ask|6

e Discussion questions about howto arrange atable.

e Whatistablesettingarrangement?

2.2.4 Food Plating

—Explain |5

e  WhatisFood presentation?

. What are the guidelines for plating food?

— Elaborate|&

o Explainimportant components of the plating.

— Ask|6R

e Discussion questions about how to arrange plating food.

2.2.4.1 What Should Be Considered Before Plating Food?

Explain |5

e  Whatarethe5guidelines for plating food?
¢  Whatarethethingsto be keptin mind while offering food?

— B
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— Elaborate| &%

e Whatisthefirstthing you should keep in mind while offering food?

e  Whyisitimportant to consider the factorsin plating and presenting dessert?

— Ask|GR

e Consideratleasttwo factors for plating and serving the food.

2.2.5 Food Serving Etiquettes

— Explain |5

e  Whatarethe basicfood service etiquettes?

e  Whatisthe properetiquette for serving?

— Elaborate|&%

. Explain Serversfood serving etiquettes

e  Whatarethe mostimportant table manners?

— Ask|G

e Howtheirmeal was and they say somethingisn't right, fixit.

e Wheredoesyournapkin go when you are finished with the meal?

2.2.5.1 Table Etiquettes a Sever Should Know

—Explain |57

e  Whatisthegoldenrule of table setting?

o Whatis the proper table etiquettes for serving?

— Elaborate

o Explain Serversfood serving etiquettes

¢  Whataresometable mannersand dining etiquette?

— Ask|R

e  Whyservethe woman first?
e  Whichforkdoyou usefirst?

— B
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2.2.6 How to Clean the Table

—Explain |57

. How doyou properly cleanatable?

e  Whenserving a customersitting at the table, do you serve from the left and clear from the left?

— Elaborate

o How to Clean and Sanitize Tables.

¢  Whataresometable mannersand dining etiquette?

— Ask|R

e Whyisthe customer not allowed to siton the wet table?

¢ Whyfoodsoil should never be rubbed on the floor.

Summarise | 8

¢ Whenservingacustomer sitting at the table, do you serve from the left and clear from the left?

e Whatisthe process of busingand clearing the table?

2.2.6.1 Cleaning Table Between Dining Session

— Explain |5

e  Whyisitimportant to wait until guests have finished eating before clearing the table?

. Do servers clear utensils while serving guestsin a banquet setting?

o What's the deal with serving from the left and clearing from the right?

— Elaborate|&

e Whichside of the guests should the plates be removed from?
e  Whatisbusinginarestaurant?

. Explaintheimportance of properly disposing of all dishes used in the meal without disturbingiit.

— Ask|6R

e Whenshouldthe plate be removed from the table?

e Shouldyou clear plates off the tables one by one when everyone has finished?

— B
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2.2.6.2 Rules for Dealing with Food Spills

—Explain |57

e  Whenfood /crockery/drinkis spilled by the customer?

. How do you apologize to a customer professionally?

— Elaborate|&#

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

e  Whatarethe mostimportant thingsin customer service?

— Ask|R

e Whatdoyou callsomeone who embarrasses himself?

e Whyfoodsoil should never be rubbed on the floor.

2.2.7 Management of Leftover Food

— Explain |5

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

. Whatis a leftover meal called?

— Elaborate (&3

o How long s leftover food safe?

o Explainthe four stages of food security

Ask

¢ Donotleave cooked food at room temperature for more than 2 hours True or False?

e Dowereally havetoeatthe leftoverfoodin 4 days?

2.2.7.1 Storing Leftover Food

Explain |57

e  Whyshould cooked food be covered and keptin a cool place?

e  Whatisthe safest way to defrost thawed food?

e  Whereisbread keptto keep it fresh for more than a day?

— B
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— Elaborate| &2

e  Whatisthe maximum amount of time that cooked food can be allowed to cool before being putin the
fridge ready for use?

e  Whatistherecommended temperature for storing fresh meat, both red and white?

o How do you store leftover cooked vegetables?

— Ask|@&

¢ Shouldfood be stored below 5 degrees or above 60 degrees?

e Canleftoverrice cause food poisoning?

e Howlongcanyoustoreflourinthefreezer?

—Summarise | 8

e Whatsteps will you take to meet these goals?

2.2.7.2 What to do with Leftover Food

— Explain |5

e  Afterhow manydaysshould cooked leftovers be thrown away?

J Whatis the maximum time the leftovers can be used?

— Elaborate| &%

e  What'sthe best way to reheat leftovers?

e Which one of the following shows the correct order of storage of items in a refrigerator from top to
bottom?

— Ask|@&

e Canwedonate leftoverfood?

e Whyshould we arrange food for people who are hungry and poor?

2.2.8.1 Waste Management

Explain |

o How much food s lost during production?

¢  Whateffect can food waste have on society?

— B
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Elaborate|&?

o What percentage of food produced for human consumptioninthe world is destroyed or wasted?

e  Whateffect canfood waste have on society?

e  Whenfoodwastes decompose orrotit produces another greenhouse gas called?

2.2.8.2 Food Waste Management in India

—Explain |57

e  Whatisthe estimated food waste per person per year at the household levelin India?

. How much food waste is produced each yearin India?

— Elaborate|&

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

¢  Whatare effective and innovative ways to reduce food waste?

. Explain ways to reduce food waste.

2.2.8.3 Avoid Wastage of Cooking QOil

— Explain |5

e  Whyiscookingoilimportant?
. What are the three main things to remember to maintain the quality of the oil?

e Which parameteris used to define the quality of oil?

— Elaborate|&%

o Can cooking oil be reused?

e  Whyweshould not use oil again and again?

— Ask|R

e Whathappensto food if the temperature of the frying oil is too high?

e Doyouthinkitis safe to re-use oil for cooking or frying yes or no for restaurant food establishments?

2.2.8.4 How to Save Cooking Gas

Explain |

e Whydoes pressure cooker cook food faster than other traditional methods?

o By what percentage does a pressure cooker reduce the cooking time?

— B
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Elaborate|&?

e Whatissoaking?

. How canyou save fuel and help the environment?

. How do you calculate gas consumptionin agas burner?

2.2.9 Cleaning and Organizing of Kitchen

— Explain |5

e  Whyisitimportantto keep your kitchen clean and organized?

e Whyisitimportanttoalwaysbeclean?

— Elaborate

. Explain General kitchen cleaning tips.
e  Whatdoyou understand by material required?

o How do you clean an exhaust fan motor?

— Ask]|6

e  Whatisthe best thing to wash walls with?

e Howdoyouclean paintkitchen walls?

2.2.9.1 Washing and Organizing Kitchen Utensils

— Explain |5

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

e Whatisthe most bacteriainfested thing that can be in a kitchen?

e  What'sthe easiest way to spread food poisoning bacteria around the kitchen?

— Elaborate| &3

. What is the proper way to use a dishwasher?

e  Whatarethethree mostimportantrules when using a dishwasher?

— Ask]|@

e Whatarethethree mostimportant rules when using a dishwasher?

&
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2.2.9.2 Kitchen Organization

—Explain |57

e  Whatarethestepstoorganize akitchen?
o How Organizing kitchen utensils

e  What'sthe easiest way to spread food poisoning bacteria around the kitchen?

— Elaborate

. How to Clean a Sink Properly?

EID%

—Exercise |5

. Instruct the trainees to open their Participant Handbook and complete the exercise given.

. Ensure that the participants have opened the correct page for the activity.

. Exercise Hints:

1. What are the benefits of eating 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 digestive issues, and improve blood sugar levels,
which can help control appetite.

2. Why do we use herbsin ourfood ?

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
antioxidants! 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, composting, incineration, landfills, bioremediation, waste to energy, and
waste minimization are a few potential waste disposal techniques.

5. Whatis the difference between crockery and cutlery ?

While both crockery and cutlery are used in the preparation and consumption of food, crockery normally
refersto avessel 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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6. Fillinthe blanks.
1.
2.

Lentils are highin fibre and potassium making them an excellent choice for our heart.

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

The process of soaking chickenin a seasoned, often acidic or liquid solution is called marinating.

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

Akitchensink has more germsthan atoilet seat? Yes or No - Yes

—Notes

Scan the QR codes to watch the related videos

Cooking methods and
techniques/Types of cooking
methods/food production
practical/hotel management

Table Setting
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— Key Learning Outcome |¢

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

L 0NV AEWN R
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Tell basic about Chinese cuisine
Make Chinese food preparation techniques
Make use of basicequipment for Chinese cooking
Different spices and seasoning
Prepare Chinese dishes.
Demonstrate how to serve Chinese food with proper cutlery
Know Italian Cooking Methods
Know various kind of Italian ingredients
Prepare prep food
Popular Italian appetizers
Popular Italian drinks and beverages
Prepare an Italian main coarse
Indian food making techniques.
SouthIndian, North Indian, East Indian and West Indian recipes (veg and non veg).
Demonstrate how to serve Indian food with proper cutlery.

Discuss types of cutlery required to serve different kinds of food.
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UNIT 3.1: Prepare Chinese Food

— Unit Objectives | @

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

Tell basic about Chinese cuisine

Make Chinese food preparation techniques

Make use of basic equipment for Chinese cooking
Different spices and seasoning

Prepare Chinese dishes.

S T o

Demonstrate how to serve Chinese food with proper cutlery

3.1.1 Chinese Food

—Resources to be used

e Participant Handbook or PowerPoint Presentation

e Whiteboard, Marker, Duster, Projector, speakerand Laptop

e Penciland paper (optional)

— Explain |5

e Whatdoyouthinkisthe bestthing about Chinese cuisine?

— Elaborate|&%

e Whatisthe meaning of Chinese food?

— Ask |G

e Whatisinteresting about Chinese food?

3.1.1.1 Basics About Chinese Cuisine

—Explain |5

¢ Whatvegetablesare used in Chinese cooking?

e Whataresome commonitems usedin Chinese cooking?

— Elaborate|&#

. Explain the variety of dried or pickled vegetables.

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

— B
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Ask
e Whatarethetraditional aspects used to describe Chinese food?

3.1.1.2 Cutting Technique

—Explain |57

e Whatcookingtechniques are used in Chinese cuisine?

e Which cookingtechnique is used the mostin Chinese cooking?

— Elaborate|&%

. Explainthe types of slicing.

o Whatis Chinese braising?

3.1.1.3 Preparing Leafy Vegetables

—Explain |57

e Describe stepsto clean and wash leafy vegetable.

e Whatisthegreenseedthat Chinese eat?

— Elaborate|:

o Explain the types of slicing.
e WhatisChinese braising?

— Ask|6

e Howdoyou prepare leafy greens?

e Howtocutgreenvegetables

3.1.1.4 Meat Preparation

—Explain |57

*  Whichisthe main protein eatenin China?

— Elaborate|:

o Explain how to prepare meat

o Whatis the most eaten meatin China?

— B
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Ask
e Whatarethe stepsto preparation for cooking?

3.1.2 Chinese Food Preparation Techniques:

S,

—Explain |

¢ Whatare the 2 main cooking methods?

¢ Whatare two ways heat affects meat during cooking?

— Elaborate|:

e  Whatarethe main categories of methods of cooking?

¢ Whatisamethod of cooking using steam?

3.1.3 Basic Equipment for Chinese Cooking

— Explain |

e Whatequipmentis used for Chinese cooking?

e Whatutensils are traditionally used to eat Chinese food?

— Elaborate|&}

e  Whatisthe purpose of the round bottom of a Chinese wok?

e  Whatisa plasticcutting board used for?

3.1.4 Herbs and Seasonings

—Explain |57

e Whatwasthe purpose of herbs and spices inthe middle ages?

— Elaborate| &8

e  Whatisthe purpose of using spices?

. Difference between herbs and seasonings.

— Ask|@&R

e  Whywere spicesimportantin the past?

&
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3.1.4.1 Seasoning Used in Chinese Food

— Explain |5

e Whatkind of spices do you use for Chinese food?

¢ Whatisthe mostimportant spicein China?

— Elaborate|&d

. Explain types of seasoning.

— Ask|@

e What'sthe Secret Ingredientin Chinese Food?

e Whatdoyoustoreinanairtight container?

3.1.4.2 Different Types of Sauce Used

ag

—Explain |%*

¢  Whichisthebestsauce?

e WhatisinToban Djansauce?

— Elaborate| &

e Whatarethedifferenttypesof sauce?

e Whichsauceishealthy?

3.1.5 Preparing Chinese Dishes

—Explain |57

e Whatisincludedin traditional Chinese food

¢ Whatiswinter melonsoup.

— Elaborate|&%

. Why recipe is need to followed while cooking?

e  Whataretheingredientsforadish or course of dishes?

3.1.6 Serve Chinese Food with Proper Cutlery

Explain |

e Whataretheknives, forks and spoons used for eating called?

e Whatiscutleryusedfor?

— B
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Elaborate|:

e  Whatisthe etiquette for using chopsticks?

o Give at least 5 examples of dos and don'ts of using chopsticks?
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UNIT 3.2: Prepare Italian Food

— Unit Objectives | @

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

Know ltalian Cooking Methods

Know various kind of Italian ingredients
Prepare prep food

Popular Italian appetizers

Popular Italian drinks and beverages

S T o

Prepare an Italian main coarse

3.2.1 Italian Cuisine

—Resources to be used

e Participant Handbook or PowerPoint Presentation

e Whiteboard, Marker, Duster, Projector, speakerand Laptop

e Penciland paper (optional)

— Explain |5

¢ Whatisltalian cuisine known for?

e Whatisthefamousinternational cuisine invented in Italy?

— Elaborate| &

e Whatarethe majorcharacteristics of Italian cuisine that you have observed in our country?

— Ask|@)

e Whatisthe mostimportantfoodin Italian cuisine?

3.2.2 Italian Cooking Methods

—Explain |57

e Whatare some Italian cooking methods?

e Whatisalfornoin ltalian food?

— Elaborate|&%

. What are 3 relishes commonly used in Italian cooking?

— B
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3.2.3 Various Kind of Italian Ingredients

—Explain |

¢ Ingredientsare usedin Italian cuisine

— Elaborate| &%

. Rice Arborio

. Balsamicvinegar
o Mozzarella

. Pecorino

o Pasta

o Italian-style pasta
o Caprini

o Crescenza

o Garlic

. Mushrooms

. Olives

o Olive oil

— Ask|GR

e WhatisIngredients of pastasauce?

3.2.4 Pre - Preparation for Food

Explain |57

e Whatare pre preparation steps?

e Whyispre-preparationimportantinfood?

— Elaborate| &2

e  Whatarethe most common techniques used in Italian cooking?

e  Whatprinciple of cookingis use to cooked the food in bubbling hot water?

— Ask]|G

e WhatisIngredients of pastasauce?

— B
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3.2.5 Popular Italian Appetizers

—Explain |57

¢ Whatisthe most popular Italian appetizer?

e Whatisthe most popularsnackin Italy?

— Elaborate| &

e  Whataretheingredients Carbonara Arancini?

e Whataretheingredients of Herbed Red Wine Vinaigrette?

— Ask|E&

e |scarbonaraishealthy?

e Whatisthefirst thing you need to consider when preparing salads?

3.2.6 Popular Italian Drinks and Beverages

Explain |

e Whichisthe mostpopulardrinkin Italy?

e Whatisatypical Italian cocktail?

Elaborate

e Whatisthe popularltalian drinks and beverages?

. What are the 4 types of beverage?

3.2.7 Italian Food Main Course

—Explain |5

e Whatdo ltalians eat for the main course?

e Whatisatypical Italian cocktail?

— Elaborate|&

e  Whattype of bread do you use for bruschetta?

o Explainthe types of Italian Food Main Course.

— B
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UNIT 3.3: Preparation of Indian Food

— Unit Objectives |@

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

1. Essential Ingredients for Indian cooking.
Indian food making techniques.
South Indian, North Indian, East Indian and West Indian recipes (veg and non veg).

Demonstrate how to serve Indian food with proper cutlery.

vk W

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

3.3.1 Basic Ingredients of Indian Cuisine

—Resources to be used

e Participant Handbook or PowerPoint Presentation

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

e Penciland paper (optional)

—Explain |57

¢ Whatarethe mainingredients of Indian cuisine?

e What'ssospecial about Indian cuisine?

— Elaborate|&?

. What are basic food ingredients?
e Whatisoneofthe mostimportantingredientsin Indian cuisine?

. Explain the types of ingredients of Indian cuisine?

3.3.2 Indian Food Making Techniques

— Explain |5

e Whatare common Indian cooking techniques?

e Whatisthe specialty of Indian food?

— Elaborate|&

J Explain Indian food manufacturing techniques.

e Whyarespicesimportantto Indian cuisine?

— B
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3.3.3 Indian Recipes & their Preparation Technique

—Explain |5

e WhatisIndianregional cuisine?

e Whatarethetoolsandtechniques usedin Indian cuisine?

— Elaborate| &%

0 What are examples of regional cuisine?

. Describe Indian cuisine and their preparation techniques

3.3.4 Serving Indian Food

— Explain |

¢ HowislIndianfood traditionally eaten?
e Withwhich hand doyou eatinthe Middle East and why?

— Elaborate|&%

o Whatisthe Indian dinner called?

. Explain Indianfood phases.

3.3.5 Types of Cutlery Required to Serve

—Explain |57

e Whataretherulesof eatingin India?

e Dopeopleinindiausespoons?

— Elaborate|&#

e  Thetypesofcutleryrequiredtoserveinindia
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. S
—Exercise |
o Instruct the trainees to open their Participant Handbook and complete the exercise given.

. Ensure that the participants have opened the correct page for the activity.

. Exercise Hints:

1. Define Poaching?

The illegal hunting or capturing of wild animals is known as poaching and is typically related to land use
rights. Since the 1980s, the illegal collection of wild plant species has also been referred to as "poaching."
In terms of agriculture, the term "poaching" also refers to the destruction of soils or grass caused by the
trampled feet of livestock, which can have an impact on the availability of productive land, water pollution
duetoincreased runoff, and problems with the well being of cattle.

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

Creaming. When a cake is baked using butter or block margarine (soft 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.Whatisawok?

Stir-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, stimulate the immune system, lessen pain, promote hunger,
improve blood circulation, and reduce inflammation. encourages circulation: It's probable that you have
anaemiaasaresult ofalack of iron if you feel tired, dizzy, and weak.

5. Whatare the ingredients of Balsamicvinegar.How longisitaged?

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 traditional balsamic vinegar.

6. What are the ingredients of chatt masala ?

The South Asian spice powder mixture known as chaat masala, often written chat masala, is frequently
used to flavour chaat. Amchoor, a dried mango powder, cumin, coriander, dried ginger, salt (frequently
blacksalt), black pepper, asafoetida, 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 buttery, smoky flavour as a finishing touch to
cuisine. It entails the interaction of hot coals and ghee (clarified butter) 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 time. Another inside joke is that food
tastes considerably better when eaten with your fingers. Only the tips of the fingers are utilized when
eating with the fingers, which is done neatly.

9. Which cutleryis used for Chinese food often.

For more than three millennia, most of East and Southeast Asia has utilized pairs of equal-length sticks in
the shape of chopsticks, which are of Chinese origin.

10. Cooking food is....... %artand....... % chemistry.
1. 20,80

2. 80,20
3. 10,90
4. 90,10

—Notes

Scan the QR codes to watch the related videos

How to Master Basic Knife Skills - ' Chinese Kitchen Setup, Tools
Knife Cuts? Required to Set up a Chinese Food
Stall/Gadi/Restaurant




SeCt
t\gers

i~

LI -

2
o
a

E
ODWSSC S
4.Process of International Migration

Unit 4.1 — International cooking

Unit 4.2 — Process of International Migration

LA

A 4

>

AV



Facilitator Guide

— 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/induction stove and chimneys are working
appropriately.

3. Explainthe modern techniques to store the left-over ingredients and food appropriately.

4, Describe the methods of arranging the utensils in the dishwasher and operating the dishwasher as
perthe manufacturer'sinstructions.

Discuss various types of foreign cuisines and their recipe.

6. Explain the importance of experimenting with foreign different veg/non-veg cuisine and their
ingredients
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UNIT 4.1: International Cooking

— Unit Objectives |@

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 experimenting with foreign different veg/non-veg cuisine and their
ingredients.

Discuss latest as well as foreign cooking techniques.

4. State the importance of ensuring the cooking stove/induction stove and chimneys are working
appropriately.

Explain the modern techniques to store the left-over ingredients and food appropriately.

Describe the methods of arranging the utensils in the dishwasher and operating the dishwasher as
per the manufacturer's instructions.

4.1.1 Various Types of Foreign Cuisines and their Recipe

—Resources to be used

e Participant Handbook or PowerPoint Presentation

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

e Penciland paper (optional)

—Explain |5

e Whatarethe characteristics of food culture?

e Whatarethe different types of international cuisine?

— Elaborate|&d

. Do people in India use What is a specific style of cooking practices and traditions often associated
with a specific culture?

o Whatis food cuisine?

. Explain types of international cuisines.

— Ask]|6

e Objectively choose which dish is the tastiest, but your taste buds know which one will make your
mouth water.

o
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4.1.2 Importance of Experimenting with Foreign Different Cuisine
& their Ingredients

—Explain |%°

e Whatistheimportance of cooking experiment?

e Whatarethefactorsthat affect the food of any region?

— Elaboratel|&

e  Whatif we were given the same type of food all the time?

o Explainthe world's top 10 vegetarian dishes.

— Ask|GR

e Whyisitimportantto study the cuisines of different countries?

4.1.3 Latest and Foreign Cooking Techniques

— Explain |5

e Whatarethe new cooking techniques?

e Whichthanks giving meal is an example of a cooking technique known as engorgement?

— Elaborate| &

. Which of these is a cooking technique?

. Explainthe types of foreign cooking methods?

— Ask|R

¢ Howdidthe stuffing getitsname?

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

4.1.4 Stoves & Importance of Ensuring Chimneys

Explain |57

e Whatistheimportance of chimney inthe kitchen?

e Whatarethe different types of stoves

o
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— Elaborate| &%

e  Whyisachimneyneeded?

e  Whyitisimportanttocleanthe chimney?

— Ask|R

e  Whichisbesttype of stove?

¢  Whydosome houses have achimney but nofireplace?

4.1.5 Modern Techniques to Store Left-Over Ingredients & Food

—Explain |5

¢ Howdoyoustore leftover herbs?

e Whatarethe5 principles of safe food storage?

— Elaborate| &3

e  Whatisthe best wayto store leftoverfood?

. How do you store excess foods and ingredients?

— Ask|6R

e Whatisthe best wayto keep fresh herbsinthe fridge?

e Whyarefood s safety principlesimportant?

4.1.6 Loading and Operation of Dishwasher

—Explain |57

e Howdoesadishwasherwork step by step?

¢ Whycan'tyou put metal water bottlesin the dishwasher?

— Elaborate|&#

e  Whatarethefive basic operations of a dishwasher?

e  Whatisthecorrect waytoload adishwasher?

— Ask]|6R

e Whathappensifyou putsomethinginthatisn't dishwasher safe?

e Dobacteriagrowindishwasher?

— B
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4.1.7 Operate Latest Kitchen Appliances

—Explain |57

e  Whatisthe most commonly used kitchen appliance?

e Whataresmartkitchen appliances?

— Elaborate|&

e  Whatarethe 5 majorappliances?

. Explainthe types of kitchen appliances?

— Ask|6

¢ Whatisthe nextkitchen cabinettrend?

e Howtooperatethe latest kitchen appliances?

4.1.8 Garnish the Food

—Explain |57

e Whatisthe decoration or decoration often used with food called?

e Whatdoesgarnishmean?

— Elaborate|&%

. Explainthe stepsto garnish adish
o Why garnishingisimportant?

— Ask|GR

e Whatisusedtogarnish orembellish food adding extra effect to the presentation of adish?
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UNIT 4.2: Process of International Migration

— Unit Objectives |@

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

1. Discuss types of foreign recruiters, various employment terms and regulations 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.

Explain the methods of applying for the legalities like the medical test, visa, etc.

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

6. Perform steps to collect information on the latest food preparation techniques and machines from
various sources.

7. Show how to gather information about the Recruiting agents registered on emigrate and collect the
details of the foreign employer.

8. Perform steps to collect information on the local laws, customs, traditions, etc. of the country of
employment

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

4.2.1 Basics About International Migration

Resources to be used

e Participant Handbook or PowerPoint Presentation

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

e Penciland paper (optional)

—Explain |57

e Whatisthe movement of people from one country to another across international boundaries called?

e Whatare the methods of recruitment for employment?

— Elaborate|€

e Whatisthe main purpose of recruitment activities?

. What is the best way to recruit for a given organization?

— Ask|6

¢ |sthere movementof people from one area to another for the purpose of settlement?

e Whatisthe movement of peoplein a country called?

— B
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4.2.2 Different Types of Acts

—Explain |57

e Whatis 1983 Emigration Act

e Explain Pravasi Bharatiya Bima Yojana.

— Elaborate|&

o What are the salient features of the act?

. Explain the benefits of Pravasi Bhartiya Bima Yojana.

— Ask|6

e Howdogetthe PBBY policy?

4.2.3 Applying for Emigration Permits

—Explain |5

e Whatis Emigration permits

e Whatare the documents required while applying for emigration permits

— Ask|R

¢ Whatdoyouunderstand by Emigration permits?

e Haveyoueverlistenabout this?

4.2.4 Method of Operating eMigrate Portal

— Methodology [k

e Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

—Explain |57

e Instructions forthe eMigrate Portal's Employer Registration Process
e Explainthe Benefits of the eMigrate
e Discussaboutthe Registration of Employers

e Explain Registration of Employers or Recruiting Agencies Application Process (from a location outside
India)

&
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— Elaborate|&]

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

. Elaborate Registration of Employers

. Elaborate Registration of Employers or Recruiting Agencies Application Process (from a location
outside India)

4.2.5 Employment Contract

— Methodology |k

* Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

—Explain |5

e Explainaboutemployment contract?

e Discussabouttheimportant thing to know before signing your employment contract.

— Elaborate (&

. Duties & Designation

. Salary/ Remuneration

. Duration

o Social Security

o Human resources policies

. Termination/ Resignation

— Ask|@

e Whatisemployment contract?

4.2.6 Methods of Applying for the Legalities Before Migrating

— Methodology [

* Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

— Explain |5

e Explainabout Passport

e Explainthe procedure toapply Passport.

&
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— Elaborate| &%

o Stepsto apply fora passport - For those currently residing in India and have Indian citizenship
o Document needed for making passport

. Elaborate about VISA

. Medical Test

. Pravasi Bharatiya Bima Yojana's & their steps to apply

— Ask|GR

e Whatdoyouunderstand by passport?

e Whatkind ofinformation keptinit?

4.2.7 Information on the Local Laws, Customs, Traditions of the

Country of Employment

— Methodology [k

e Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

— Elaborate|&#

. Elaborate information on the local laws, customs, traditions of the country of employment

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

— Explain |5

e Explainabout Check-in &it's essential

— Ask|6R

e Whatdoyouunderstand by Check-in?
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—Exercise |™"°

o Instruct the trainees to open their Participant Handbook and complete the exercise given.
. Ensure that the participants have opened the correct page for the activity.

. Exercise Hints:

1. Why experimenting with food is necessary for a professional cook ?

Cooking demands creativity and thought, much like any other art form. That involves both exploring new
things and acting 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 utilising various cutting or cooking techniques
orevenjustvarying the amount of aningredient.

2. Why s platingimportant. Explainitin your own words ?

While flavour is crucial, well-plated and presented food attracts customers better and can influence the
atmosphere of the entire business. For aesthetic or functional reasons, presentation and plating can
highlight certainingredientsin adish.

3. Whatisthe biggest reason of international migration of Indians ?

Some people relocate to join family, pursue educational chances, or find employment or economic
opportunities. Others relocate in order to flee hostilities, persecution, terrorism, or human rights abuses.
Others relocate in reaction to the damaging effects of climate change, natural catastrophes, or other
environmental problems.

4.\Whatdo PBBY covers?

The Pravasi Bharatiya Bima Yojana (PBBY) is a legally required insurance programme designed to protect
the interests of Indian emigrant workers who come under the Emigration Check Required (ECR) category
and who are travelling abroad to workin ECR nations.

5. Whatare the types of job termination ?

There are two types of terminations of employment: voluntary and involuntary. Voluntary terminations
occur when the employee leaves the company, while involuntary terminations happen when the employer
decidesthatthe employee can nolonger continue working for them.

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

Copies of each academic degree.copies of certifications from the workplace.certifications of employment
from prioremployers.reference letter from an employer.signed a client agreement (if any).

7. What is the official website to apply for passportinIndia?

The official website to apply for passportin India is www.passportindia.gov.in
8. What are the documents needed to apply for visa ?

Documentsto apply for VISA are

1. Original passport with at least 3 blank visa pages and a minimum validity of 6 months.
2. Aphotocopy ofthe passport's data page.

3.  Two passport-sized images (2X2 inch).
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2
3
4.
5

6. What are the Documents needed by a skilled labour to apply foravisa ?
Documents needed by a skilled labour to apply for avisa are
1.

Offer letter from a employer with a Home Office sponsorship permit.
Documentation of Sponsorship (CoS)

A passport with a 12-month expiration date.

Documents proving your educational credentials.

Documents that attest to your competencein English.

10. List of the Items to be Packed in Check-in?
Here are all the essential items you'll need to pack, regardless of your job or destination.

Paperwork- You should have these paper work with you in your hand luggage. Passport, a second form
of ID, International 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 essential —bags, packing cubes, locks

Toiletries—Things of personal hygiene

Clothes-as perthe 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

notover.
Scan the QR codes to watch the related videos
Most top 10 international Foreign Employer Registration
cuisines, international cuisines Process at eMigrate

recipes & main course recipes
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— Key Learning Outcome |¢

At the end of the unit, participants will be able to:
1. Maintain behavioural etiquette and provide specific services

2. Maintain professional manner at work
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Unit 5.1 - Maintain Effective Communication and Service Standard

— Unit Objectives |@

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

Identify the procedure and standards of effective communication at the workplace.
Explain time management.

Illustrate the core values to be followed at the workplace.

Explain cultural acclimatization.

Elaborate about gender and age sensitivity.

o Uk w N e

Elaborate about PwD sensitivity.

5.1.1 Etiquettes

—Resources to be used

e Participant Handbook or PowerPoint Presentation

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

e Penciland paper (optional)

— Ask|6

e Allstudents shake hands with the student sitting next without saying anything.

e Now asktorepeatitbysmiling and saying—"Hi, how areyou."

e Askstudentstoobservethe difference in response fromthe other person.

— Explain |5

¢ Importance of communication

e Communication skills

¢ Fundamentals of effective communication

e Elements of effective communication

e Methods for effective communication with various categories of people

e Typesofcommunication

e Commoncommunication aspects

—Do |V

e Recapthe previoussession and clarify the doubts, if any

¢ Followthesession planstrictly
e Encouragethe participantsto ask questions, explore ideas etc.

e Capturetheirresponses onboard and share them wherever necessary

- ——
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¢ Theelementsof communication

rSummarise g

5.1.2 Time Management

— Ask|&

e Whatis Time Management?

ag)

—Explain |%*

e Explainabouttime management

—Do |V

* Give some examples of time management

5.1.2.1 Importance of Time Management

— Ask|6R

e Whyimportance of time managementis necessary?

— Elaborate|&

. Elaborate the essential of time management

—Explain |

¢ Howtomanagethetime?

1l

— Methodology

* Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

—Summarise | &

¢ Managethetime

&
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5.1.3 Core Values to be Practiced at the Workplace

—Explain |5#

e Explainabout core valuesto be practiced at the workplace

o

53]

— Methodology

* Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

— Elaborate|&%

o Integrity

o Honesty

e Trustworthiness

e Accountability

. Courteousness

o Improve continually

. Self-respect

. Have Grandparent's Morals
o Maintain Confidentiality

. Respect the limits

5.1.4 Core Values to be Practiced at the Workplace

—Explain |5

e Explainabout core valuesto be practiced at the workplace

o
a

53]

— Methodology

¢ Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

— Elaborate| &%

) Initial Excitement/ Euphoria known as the 'Honeymoon' stage

. Hostility/Irritation known as the “Culture Shock”
o Gradual Adjustment, Perspective, and Humor

. Biculturalism and Adaptation, known as the “Feeling at Home”

&
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5.1.5 Gender and Age Sensitivity

— Ask|6

e Whatisthe process of creating awareness related to gender equality inequality?

e Whatdoesgender sensitivity mean?

— Elaborate|€

. Gender Sensitivity
o Gender Equality

o Describe the Discrimination like profession, Men vs women, Race and nationality, Religious belief,
Disability and special needs and Importance of gender sensitisation.

—Say (fa
e  Sex or gender discrimination 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
discrimination.

o Gender equality is when people of all genders have equal rights, responsibilities and opportunities.

o Gender equality is achieved when women, men, girls and boys have equal rights, conditions and
opportunities and the power to shape their own lives and contribute to the development of society

5.1.5.1 Bridging Gender Differences

— Ask|ER

e Whatisbridging gender differences?

— Elaborate|&d

o Ways to bridge the gap
e  Waystoreduce gender discrimination

e  Waysto promote gender equality

e Waysto promote gender sensitivity in the workplace

What do you understand by Sexual harassment?

rAsk
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— Explain |5

e Explainaboutsexual harassment
e Whoisan'aggrieved woman'as perthe Act?

e Howtofile acomplaint of sexual harassment at the workplace?

¢ Time-frame for making a complaintto ICC

5.1.5.3 Child Sexual Abuse Prevention

—Explain |57

e Explainaboutchild sexual abuse prevention

o
]
]

53]

— Methodology

e Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

5.1.6 PwD Sensitivity

— Ask|@&

¢ Whatdoyouunderstand by PwD

— Elaborate|&

o Elaborate the PwD Sensitivity & theirimportance terms-

o Disability—As per Section 2(i) of the Act, Disability means:-
. Blindness—Visually impaired

. Low Vision

o Leprosy Cured

. Hearing impairment

o Locomotor disability

o Mental retardation

. Mentalillness

5.1.6.2 The Rights of PwD

Explain |

e Explaintherights of PwD

e Constitutional Rights of Disabled Persons

— B
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5.1.6.3 Special Benefits for PwD

o
]
]

53]

— Methodology

e Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

— Explain |5

e Explainthe Special Benefits for PwD

5.1.6.4 Making workplace PwD Friendly

o
-]

53]

— Methodology

e Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

]

—Explain |5#

¢ Make the employees and one more aware of Persons with Disabilities and PwD sensitivity by investing
inappropriate training. This training should be conducted periodically.

¢ Installing and enabling assistive devices in the workplace to facilitate PwDs.

e Make the workplace such as disabled-friendly washrooms and parking, wheelchair accessible
doorways, ramps at entries and exits, cafeterias, wide corridors, disabled-friendly workstations,
accessible operating or braille buttons in lifts, etc. The range of construction 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.

¢ Donot make any PwD feel uncomfortable by giving too much attention or less.

e Useanormal tone while communicating with a PwD and treat them as all others keeping in mind their
limitations and type of disability.

e  Provide help only when asked for.
e Provide equal opportunities and leadership roles.
e Provide honest feedback and appraisal.

e Facilitate their health and well-being.

— Ask|GR

e Howto make friendly workspace for PwD

5.1.6.5 Myths and Stereotypes

rMethodology i

* Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

— B
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Explain |%*
ro Explain about the myths and stereotypes

5.1.6.6 Expected Employer Behaviour

o

53]

— Methodology

¢ Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

—Explain |57

e Cooperation

e Polite

e Dependability

e Positive Attitude
e Unbiased

e Decent
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Unit 5.2 — Maintain Professional Manner at Work

— Unit Objectives |@

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

Identify the ethical behaviour at the workplace.

Explain visitors/ guests.

Explain social, telephonic and eating etiquette.

Illustrate the importance of confidentiality at the workplace.
Plan to prioritise the workload.

Identify the importance of a positive attitude and punctuality.
Demonstrate the need for dressing and grooming professionally.

Explain the procedure for reporting to the concerned person.

W K NV R WDN R

Define the migration-related rules, issues and requirements.

5.2.1 Personal Integrity and Ethical Behaviour

—Resources to be used

e Participant Handbook or PowerPoint Presentation

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

e Penciland paper (optional)

——0

— Methodology |&5

¢ Instructor-ledtraining, Activity-based Learning, Group discussions or Role-playing.

—0

— Ask|6

¢ Allstudents shake hands with the student sitting next without saying anything.

e Now asktorepeatitbysmiling and saying—"Hi, how are you.”

e Askstudentstoobserve the differencein response fromthe other person.

—Do |\

e Recapthe previoussession and clarify the doubts, if any

¢ Followthe session planstrictly
e Encourage the participants to ask questions, explore ideas etc.

e Capturetheirresponsesonboard and share them wherever necessary

o
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—Notes for Facilitation

e Useaudioandvideo clipsto elaborate on each aspect of communication.

e Enact the elements of non-verbal communication so students can understand the role of each in
communication.

e Encourage students to participate in the activity, giving more attention to those who are shy and
avoiding active participation.

e Appreciate them all for their performances.

e Add more details when introducing yourself, such as your experience, your native place, your
education, your hobbies, etc.

—Explain |57

e Explaintheimportance of ethical behavior

Elaborate

o Elaborate personal integrity & ethical behavior

. Ways to maintain personal integrity and ethical behavior

5.2.2 Greeting Visitors

— Methodology [k

e Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

— Ask]|6

e Allstudents shake hands with the student sitting next without saying anything.

e Now asktorepeatitbysmilingand saying—"Hi, how are you.”

e Askstudentstoobserve the difference in response fromthe other person.

—Explain |5

e Explainthe Greetingvisitors

e Discussthe stepsinvolved in effective and active listening

—Do |\

e Recapthe previoussession and clarify the doubts, if any

¢ Followthe session planstrictly
e Encouragethe participants to ask questions, explore ideas etc.

e Capturetheirresponsesonboard and share them wherever necessary

T ————
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5.2.3 Myths and Stereotypes

o
]
]

5]

— Methodology

e Instructor-ledtraining, Activity-based Learning, Group discussions or Role-playing.

— Ask|6R

e Allstudents shake hands with the student sitting next without saying anything.

e Now asktorepeatitbysmiling and saying—"Hi, how are you.”

e Askstudentstoobservethe differencein response fromthe other person.

—Explain |5#

e Explainaboutthe myths and stereotypes

5.2.4 Telephonic Etiquette

—Notes for Facilitation

¢ Entertheclassten minutes before the session begins.

¢ Welcomeandgreet the students.
e Takethedailyattendance.

¢ Maintaintherecord of assessment scores.

a%n

—Explain |%*

e Basicetiquetteto befollowed:

e Mustlookcleanand presentable while they are on the clock
e Awarm, friendly welcome assures guests that they can relax and enjoy their meal
e Always be polite and willing to assist others.

¢ Inthe hospitality industry, one will come across many different types of customers, and it is essential
always to provide the same standard of service to all customers.

— Ask|6R

¢ Whatarethe basicetiquettes?

e Whyis proper behaviour required to be successful?

Summarise | &

e Whyisbasicetiquette required?

— B
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5.2.5 Confidentiality

—Notes for Facilitation

e Entertheclassten minutes before the session begins.

e Welcomeandgreetthe students.
e Takethedailyattendance.

¢ Maintaintherecord of assessmentscores.

— Elaborate (€

. Elaborate about the confidentiality

o Confidentiality can be broken by:

e Talkinginfront of aclient where others might overhear

o Talking to co-workers, other clients, family members, etc.
o Records leftin a public place

. Caretaker/employees are expected to practice good professional boundaries at all times this includes
keeping personal information regarding themselves and the employer/client PRIVATE!

. Best Practices:
1.  Getauthorization from your client before giving out any information
2 Think of the client's medical information 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

Say (fa
r . Confidential information is the most critical responsibility of employees.

5.2.6 Positive Attitude and Punctuality at Work

—Notes for Facilitation

e Entertheclassten minutes before the session begins.

e Welcome and greetthe students.
e Takethedailyattendance.

e Maintainthe record of assessmentscores.

o
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. £%0
—Explain |%*
e The largest part of your overall health is from your mental health. Having positive mental health gives

us the motivation to do our best. It also makesiis strive to do better.”

e A positive attitude is a state of mind that emphasizes on being certain and positive, without being
intolerantand overconfident.

e 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 positive mental attitude is considered likely to treat others with
unconditional positive regard, a method of client-centred therapy developed by a humanist
psychologist.

¢ Ifyouwantto have a positive attitude, your vocabulary must be consistently positive. Therefore:

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

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

When you're feeling angry or upset, substitute neutral words for emotionally loaded ones. Rather than
saying"I'menraged!" say "I'm a bitannoyed/displeased..."

e Waystomaintaina positive attitude at the workplace

5.2.6.1 Punctuality

— Elaborate

o Punctuality is the behavioural trait that encourages a person to always be “On Time”. Itinculcates the
habit of deadline adherence and effective time management, thus inspiring to complete tasks as per
given time and standards. Practising punctuality can be an efficient tool in delighting customers and
earning their praise, retention, and loyalty. Some of the ways to maintain punctuality are: -

o Make it a habit of being on time or early, if possible
o Learnthe appropriate way to manage work, such as preparing a timetable and following the same.
o Setreminders (on calendars/ smartphones).

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

5.2.7 Dressing Professionally

—Notes for Facilitation

e GroomingStandards

— Explain |5

e Discuss & explainabout grooming standards

— Elaborate

o Grooming Standards

o Male (Grooming standards)

J Female (Grooming standards)

— B
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5.2.8 Why Report?

—Explain |57

e  Whatmustbereported?

— Elaborate|&

o Work-related accidents

—Say [fa

. Not all accidents need to bereported, areportis required only when:
e  Theaccidentiswork-related; and

. Itresultsinaninjury of atypethatisreportable (as listed under 'Types of reportable injuries).

5.2.9 Migration-Related Issues
— Ask

e WhatisRTGS
e  WhatisNEFT

—Explain |57

e Whatismigration

— Elaborate|&

o Issues/ aspects of interstate migration

o Basic banking activities
. How tofill pay slip

. Business contact list and relevant helpline numbers

—Say |fa

These are a few helpline numbers that are used all over India.
e Anti-Terror Helpline: 1090

e  Traffic Police: 1095

. Police Control Room: 100

e Ambulance Helpline: 102

. Women's Helpline: 181/1092

. Child Helpline: 1098

o Fire Service: 101

o Medical Helpline: 108

— B
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—Exercise |™"°

o Instruct the trainees to open their Participant Handbook and complete the exercise given.
. Ensure that the participants have opened the correct page for the activity.

. Exercise Hints:

1.What states the movement of people from their home boundary to a new location in search of work/
other reasons?
Migration

2.A caretaker should follow one of the following practices at the workplace
Listen to others and understand other's perspective

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

4.Which one of the options signifies 'A' in SMART goals?
Achievable

5.List the information 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 situations, the source of funds are all included.

6.ldentify the ways to handle common communication issues.
e Address problems right away and in public.

e Clarify your expectations.

e Develop your active listening abilities.

e Use open body language and neutral language.

* Respect and acknowledge individual diversity.

7. Recognize the hygiene practices that a caretaker should follow regularly.

¢ Dailycleaning of your body

e Washyour hands with soap after going to the toilet.

e Twicedailytooth brushing.

e Whenyou cough orsneeze, cover your mouth and nose with atissue (or your sleeve).
e Wheneveryou 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 continually display good morals by abstaining from corruption and
hypocrisy. When people behave honourably in the face of adverse circumstances or consequences,
integrity is exposed. This frequently calls for moral fortitude. Integrity is, in fact, a key link between
morality and ethics.

9. Explain why caretakers must practice Age and Gender sensitivity.

The absence of corruption and hypocrisy is a consistent indicator of someone's integrity. Caretaker who
act morally regardless of the situation or repercussions are those who have integrity. Often, moral
fortitude is needed for this. The vital link between ethics and moral behaviour s, in fact, integrity.

'
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— 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 6.1: Follow Personal and Workplace Hygiene

— Unit Objectives |@

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

1. Explain personal hygiene

2. Elaborate about maintaining hygiene at the workplace
3. Identify the basic healthcare and emergency procedures
4

Demonstrate the background, symptoms and precautions in case of highly infectious flu such as
coronavirus

5. Describe the use of Personal Protective Equipment (PPE)

6.1.1 Importance of Personal and Workplace Hygiene

Resources to be used

e Participant Handbook or PowerPoint Presentation

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

¢ Penciland paper (optional)

o
[}
4]

53]

— Methodology

¢ Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

—Say [fa

. 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

e  The World Health Organization (WHO) defines hygiene as "conditions and activities that help to
maintain health and prevent the spread of infections

. Good cleanliness s crucial for reducing the spread of infectious diseases and assisting people in living
long, healthy lives.

— Ask|ER

¢ Howdoyou maintain personal hygiene?

e Whatarethe safety and hygienic practices while being at the workplace?
e Howdoyouensurethatindividuals follow workplace food health and safety regulations?

e Whyisitimportantto practice safety and hygiene while workingin the various service department?

&
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—Do |V

e Invite 3-4 participants toinitiate the session by answering the question below.

e Startthesession by asking questions like:
Do you know the difference between hygiene and grooming?
e Mention all points they answered on the whiteboard.

¢ Tounderstand the difference, follow the activity.

— Explain |5

e Explaintheimportance of personal hygiene for oneself and the workplace.

e Cleanliness attracts the attention 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.

—Activity | &

e Findthetermsrelatedto personal hygiene.
e Discuss how frequently each of the participants should follow it.

¢ Howdotheymaintaintheir hygiene?

6.1.1.1 Guidelines to Maintain Personal Hygiene

— Ask|G

e Askthe candidates how personal and workplace hygiene adds up to productivity
e Whatarethe best practices for maintaining personal hygiene

e Showtheimage of personal hygiene shared in the participant handbook.

—Do |V

e Show the images featuring the basic practices 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.

—Explain |57

e Explainthe conceptandimportance of personal and workplace hygiene.

e Explainthe basic practices to maintain personal hygiene.

e Since personal hygieneis essential to all, maintaining hygiene with handsis a priority.

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

¢ Trimnailsfrequently, and keep them short and clean always.

e Oralhygieneisabout more than pearl-white teeth. Brush your teeth twice after having food.

e Wash hands after using the toilet, changing a diaper, after cutting or wounding, before having food and
after food too, after sneezing, and after comingin contact with the garbage handle.

— B
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—Say [fa

. Happier Stakeholders - Any organisation builds up stronger and grows mainly because of employees'
job happiness; staff/workers are more productive if they are happy at work or feel happy at work.

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

. Preventing bacteria and viruses from spreading- Apart from personal hygiene, awareness for
maintaining the standards for everyone isimportant.

o Personal and workplace hygiene reduces slips, trips, and falls- Cleaning a workplace should be
regular; to preventinjuries during cleaningis equally important.

—Activity | &

e Ask participants to discuss potential hazards they have encountered recently in a group. How were
they managed? Could they have been managed more efficiently?

6.1.2 Hygiene Practices at the Workplace

—Say [fa

. 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 onlyis there a higher chance of contracting an infection orillness, but there are also several social
and psychological consequences.

— Elaborate
. Bathing

L Nails trimming
o Brushing the teeth
. Hand Wash

— Ask|@

e Askthe candidatesto explain different personal hygiene standards and the importance.

e Whatisacrucial habitthat everyone should develop?

e Whatisan essential element of maintaining personal hygiene?

e Whatisthe utmostimportance of hand washing?

e Whatcontributes to a healthy workforce and is essential in the workplace?
e Listdownthethree stepstokeep the workplace clean.

e Stepstowashhand

e Wethandswith clean and warm running water.

— B
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— Explain |5

e Explainthe stepsto bathe correctly with hygiene standards to be followed.

e Explainafew procedures followed during the trimming of nails recommended by dermatologists.

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

—Activity |2

* The participants will be taken to the hand wash area by the teacher.

e Then demonstrate the procedure of hand washing at the workplace by using liquid hand wash and a
cleantowel.

6.1.3 Personal Protective Equipment (PPE)

— Ask|@)

e Whatdoyouunderstand by PPE?

—Explain |5

e Explainaboutthe PPE

e Whattypesof PPEshould you useinthe home?

6.1.3.1 Sequence for Wearing or Removing PPE

— Elaborate|&

Sequence for putting on PPE for standard and transmission-based precautions

. Put on protective boots or shoe covers (if needed).

. Perform hand hygiene.

o Puton Apron.

e PutonMask.

. Put on goggles or aface shield.

o Lastly, puton gloves.

Sequence forremoving PPE

. PPE should be removed at the doorway before leaving the patient 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.

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

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

— B
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6.1.3.2 What to Consider When Buying PPE?

— Ask|GR

Have you ever buy the PPE?
What are the uses of PPE?

— Explain |5

What hazards does the task present?
Isitsuitable for the conditions?

Does it offer the right level of protection?

Do you know when/if/how the items need replacing?
Do theitems fit properly?

How do theyfeel? Isit suitably comfortable?
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UNIT 6.2: Promoting Wellbeing

— Unit Objectives |@

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

Define health and safety requirement at workplace
Identify the basic emergency procedures

Explain the basic fire awareness

Define the first aid process

Provide Cardiopulmonary Resuscitation (CPR)
Identify the use and importance of helpline numbers
Discuss ways to prevent and control infection in the household.
Explain the ways to manage spillage.

Discuss ventilation.

Elaborate about pollution control.

Discuss the ways to minimise dust.

Identify the need of regular health check-ups

6.2.1 Health and Safety at Workplace

Ask

What are the safety practices while being at the workplace?

How do you ensure that individuals follow workplace safety regulations?

Why isitimportant to practice safety while workingin the various service department?

— Explain

(=
:i\i‘r%

Explainthe importance of safety and security at the workplace.

—Activity

%

Find the terms related to safety & security.

6.2.2 Basic Emergency Procedures

Ask

What are the basic stepsinan emergency?

What do you doinan emergency situation?

— B
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:i\if,%

Explainthe basicemergency procedure.

— Elaborate

Power Failure
Choked Toilet or drain
Gas Leak

Fire

—Activity

52

Give candidates an emergency situation and ask them to perform.

6.2.2.1 Precautions

—Explain

=
:iﬁ‘r%

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

Heating 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 butalso 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 defective. 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.

6.2.3 Basic Fire Awareness

— Ask

What s fire safety awareness?

—Explain |

Explain the basic fire awareness.

Elaborate

Heat
Fuel
Oxygen

— B
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6.2.3.1 Causes of Fire

— Ask|6?

e Askthecandidatesifthey know about causes of fire.

—Do |\

e Discussthe causes of firein the workplace and ways to prevent them.

—Notes for Facilitation

e ProcessDangers

e Describe electrical

e Describe Heating Appliances
e Flammable Dust

e Carelessness

e BadHousekeeping

e Spontaneous Combustion

—Explain |57

e Explainthe basicfire awareness.

—Say [fa

. Preventionis easy if the awarenessis broadened.

6.2.3.2 Classification of Fire and Fire Extinguishers/Extinguishants
Ask

e Askthe candidatesaboutthe basiccomponents of fire

—Say [fa

e  Asafety management program aimsto reduce dangers before they cause catastrophicincidents.
Ten steps of an effective safety management program-

o Examine work methods and work environments for potential safety concerns.

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

D Put together a safety committee.

. Keep detailed safety records.

o Conductin-house safety checks regularly.

— B




o Teach employees about the need for safety awareness.

. Encourage employees to be safety mindful.

. Carry outathorough examination and investigation of allincidents and injuries.
o Maintain a safety management system and track follow-ups.

. Evaluate the efficiency of the safety management system.

—Notes for Facilitation

Professional Cook
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e Theseflamesare fuelled by rubbish, wood, paper, or other common flammable materials
e (ClassA-Trash, wood, paper, and other common combustible materials fuel these fires

e ClassB-These are fires with flammable or combustible liquids as their cause

e ClassC-These arefires concerning electrical apparatus

e ClassD-These arefires 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, radioactive,
physical, electrical, mechanical, and other job hazards. Personal protection equipment includes gloves,
safety glasses, shoes, earplugs or muffs, hard helmets, respirators, coveralls, vests, and full bodysuits.

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

¢ Whenusing any cleaning equipment, always follow the manufacturer's recommendations.
e Afterdistributing cleaning chemicals, promptly and securely replace the caps.

e Cleaningagentsshould be labelled.

e Maintainacleananddryfloor.

¢ Whilecleaning, place caution signs throughout the area.

e Beforetouching plugs, sockets, or electrical fittings, ensure your hands are completely dry.
¢ Markanyequipmentthatis not working as 'out of order.'

e Carefullydispose of trash.

e Never putcigarette butts or sharp objectsin the trash bag carried by the room staff.

e Carefullyopenandclose doors.

e Carefully clean up any broken glass.

—Demonstrate|{!

e Takea piece of paperand light the fire with the help of a lighter. (Carefully in open space)
e Oncefire catches onto paper, cover the fire with a box.

¢ Nowfire getsextinguished due to the cut off of oxygen.

—Activity |52

* Providethe sheetstoidentify the types of safety warning signs.
e Askparticipantstofillin the blanks as per their awareness of signs.

e Whyisfire safetyimportant at any given point and state?
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6.2.3.3 Fire Extinguishers

— Ask|6

e Types of Fire extinguishers

. aG)
—Explain |%*
e Fireextinguishers are designed to tackle specific types of fire. There are five different classes of fire and

several different types of fire extinguishers. The use of fire sprinkler systems at different places like
commercial offices, restaurants eating areas, warehouses, Commercial kitchens, Industrial
organisations, and multi or single-family residences

e Correct Use of a Fire Extinguisher

6.2.3.4 Methods of Starving Fire

——0

— Methodology [&5

* Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

—0

— Explain |5

¢ Explainthe Methods of Starving Fire

6.2.3.5 Fire Emergency Procedures (Dos & Don'ts)

— Methodology [&5

¢ Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

— Explain |5

Dos

e Ensurethe backup assistance is available before tackling afire;
e Ensurethatanescaperouteisavailable before tackling the fire;
¢ Followinstructions on the extinguisher's label;

e Apply the extinguisher medium to the base of the flames and move the nozzle in a rapid side-to-side
action;

e Drivetheflamesawayfromyou;

e Forverticalfires, start at the base of the flames and move upwards;

e Ifthefireisoutdoors, approach the fire from the windward side;

e Whenapproachingthefire, adopt a crouching position that protects against heat and smoke;
e Keepalertforanychangesinthe fire pattern;

¢ When tackling a fire involving electrical equipment, isolate the power as soon as possible to prevent
re-ignition; and

— B
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e Ensurethatthefire has been completely extinguished and no spark remains.

Don'ts

e Donotplaceyourself at risk;

e Ifthefireistoo big, evacuate the areaimmediately;

e Nevertiltorinvertany extinguisher during operation unlessitis the turnover type;

* When extinguishing the fire of a flammable spillage, never walk on the liquid spillage. This can prevent
injuries in the event of the names flashing back;

e When tackling flammable liquid fires using a controllable discharge type extinguisher, spray the
medium until the fire is completely extinguished; and

e Afterthefire has been extinguished, back off slowly and never turn your back onit.

Fire Evacuation Steps

e Detection

e Decision
e Alarm
e Reaction

e Themovementto anareaof refuge oran Assembly station/ Area
e Transportation

e Rescue Techniquesduring Fire Hazard

e Emergency Evacuation Process

e Howtodealwithfire

6.2.3.6 Methods of Starving Fire

— Ask |

e Askthecandidates, dothey have a basicidea of the first aid kitand its uses.

e Askwhatallthings dofirst aid kit consists of.

ag)

— Explain |%*

e Describe emergency measures

e Discussevacuation protocol

e Briefhowto contact the emergency services.

e Describethe components of the First-aid Kit and how and when to use them.
e First Aid box, First Aid training to staff, PASS

—Activity | &

e Askthe participantto show how to put a bandage by looking at the image from participant handbook.

— B
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Unit 6.3 — Waste management & Cleanliness
— Unit Objectives |©@

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

e Elaborate about greening and its focus areas.

¢ Demonstrate about conservation of material and energy in the household.
e Explain how to reduce greenhouse gas emissions.

e Explain waste management.

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

e Elaborate about the techniques of waste reduction and disposal.

6.3.1 Introduction to Waste Management

—Resources to be used

e Participant Handbook or PowerPoint Presentation

e Whiteboard, Marker, Duster, Projector, speakerand Laptop

e Penciland paper (optional)

— Ask|@)

e Whatdoyouunderstand by waste management?

— Elaborate

e Throughout the past few years, different definitions of trash have been presented. The idea that
waste is any substance deemed undesirable by the entity that produced itis atheme that runs across
these definitions. For instance, the undesired elements could be by-products of a production
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
emptied of its contents, or an apple that has been eaten to the core are all comparable in the sense
thatthey have lost their original, inherent value from the point of view of the consumer.

6.3.2 Greening and its Importance

— Elaborate

o Green waste management includes access to residential and worksite composting, education on
proper disposal of waste, and other opportunities to divert waste from landfills. Green waste
management is a relatively new service at the city level and education and outreach are needed to
change residents' behavior to properly dispose of green waste.

o Nationwide, organic wastes, including food scraps and yard waste, constitute over 25% of the solid
waste sent to landfills. This organic waste is a great opportunity for waste reduction—to divert
materials from the traditional garbage can to landfill waste streams. It is also an opportunity for
positive environmental impact as composting green waste not only prevents organic waste from
entering landfills but also produces compost, a usable product.

T —
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6.3.2.1 Areas of Greening

o

53]

— Methodology

* Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

—Explain |%*

e Explainthe graph of areas of greening from participant handbook.

6.3.3 Energy and Material Conservation

o
[}
]

il

— Methodology

¢ Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

— Explain |5

e Whatisenergy?

e Howweuseenergy

e Howenergyisstored energy formsinnature

e Material conservationinitiative helps

6.3.3.1 Conservation Tips

o
[}
]

5]

— Methodology

* Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

—Explain |5

e Lighting

e Electriciron

e Electronic Devices
e Computers

e Refrigerator

¢ AirConditioners

6.3.4 Greening at Home

— Methodology |i]

e Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

]
]

—o

£
[

— Explain |5

e Explainaboutthe GreeningatHome

— B
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6.3.5 Waste Management

— Ask|@&R

e Whatdoyoudowiththe waste you generate?

—Say [fa

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

—Notes for Facilitation

e Collectvideos, and brochures published by government and NGOs to promote safe methods for waste
disposal

e Takestudentsto visit parks and places where waste is disposed of in safe methods.

— Elaborate|&]

. Elements of waste management

. Methods of waste disposal — Recycle, reduce and reuse. Landfill, incinerator, plasma gasification and
composting.

—Activity | &

e Askthe candidatesto listthe methods of waste disposal

e Askthecandidatestotellthe 6R's in waste management

6.3.5.1 Types of Waste

— Ask|ER

¢ How manytypes of waste?

—Say [fa

. Do not generate waste, and do not throw waste unattended.

e  Wegetprecious oxygen from nature, and we should respect it.

—Explain |%7°
e Liquidtype
e Solidtype

e Hazardoustype

e Organicwaste

e Recyclabletype
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6.3.5.2 Categories of Waste

o
o
]

53]

— Methodology

e Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

—Explain |%*
e  WetWaste
e DryWaste

e Sanitary Waste

e Hazardous Waste

e Domestichazardous waste

6.3.5.3 Waste Segregation

—0

— Methodology |t

¢ Instructor-led training, Activity-based Learning, Group discussions or Role-playing.

—0.

— Ask|GR

¢ Whyshould you segregate waste into different dustbins?

e Howdoyoumanage waste segregation?

—Say |fa

o Do not generate waste, and do not throw waste unattended.

e  Wegetprecious oxygen from nature, and we should respectit.

— Explain |5

e Biodegradable waste

¢ Non-biodegradable waste

e Recycling of waste

—Summarise | 2

e Summarisetherecyclable, non-recyclable and hazardous waste at the workplace

e Summarise the process of segregating waste into different coloured dustbins

e Summarise the ways of handling the waste as per sop

e Summarise the process of recycling waste wherever applicable

—Activity | &

e Dividetheclassinto small groups of 2 each.

e Askeachgrouptosurveytheirareaand collect pictures and information on waste disposal.

— B
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6.3.5.4 Ways to Clean Garbage Bins

— Ask|@

¢ Howtocleangarbage bins?

— Elaborate|&

o What are the materials required to clean garbage bins?

o Procedure to clean garbage bins
e  Whatarethegood practices?
e  Whatyoushouldnotdo?

6.3.5.5 Techniques of Waste Disposal

— Ask|@&

e Whatarethetechniques of waste disposal?

— Elaborate|&2
o Whatare3R's

e  Theprinciple of reducing waste, reusing and recycling resources and products

. Waste minimization

— Activity | /&

e Segregating waste Activity

¢ (Cleaning Garbage Bin

e Composting
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—Exercise |

o Instruct the trainees to open their Participant Handbook and complete the exercise given.

. Ensure that the participants have opened the correct page for the activity.

. 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 conservation?

Needless material consumption

3. Identify 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 option in a waste hierarchy?

Minimization

6. Describe the 3 R's of waste disposal

The "3Rs" are an acronym for the principles of waste reduction, resource reuse, and product recycling. To
limit the quantity of trash produced, one can choose to use things carefully. Reusing is the process of
repeatedly using goods or components of items that still have useable components.
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Annexure-|

Training Delivery Plan

Program Name: Professional Cook (Household & Small Establishment)

Qualificaaon  Pack and DWC/Q1701
reference ID

Version No. 2 ‘ Version Update Date ‘ 29/03/2023
Pre-Requisite License or

. . NA
Training

At the end of the program, the learner will be able to:
e Apply proper methodsto perform basic cooking and serving activities

e Employ appropriate practices to maintain service standards and

Training Outcomes ) )
communicate effectively

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

e Showhowto prepare Chinese, Italian and Indian Cuisine

e Apply proper process to international migration for a cook
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Annexure-I||

Assessment Criteria

Assessment Criteria for Outcomes Theory Practical Project Viva
Marks Marks Marks Marks

DWC/N1701: Perform basic cooking and serving activities

Carry out pre-cooking activities 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 preparation 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

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

PC13. cook food as per the employer’s instruction and - - - -
taste

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

PC15. cook the breads, chapatis, 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 sanitize the dining table thoroughly - - - -

T ———
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PC21. set up table mats, coasters, napkins, and other
decorative 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 particular course
appropriately without causing any disturbance

Perform post-cooking activities

PC27. store any cooked or remaining uncooked
ingredients, vegetables or dough not for immediate use
adequately

PC28. seal the ingredients properly in the containers after
use to avoid contamination or spillage

PC29. store the leftovers in appropriate containers for
future use

PC30. discard the leftovers 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 after
dishwashing and cleaning appliance

PC34. clean the food storage and kitchen area frequently
PC35. clean equipment such as refrigerator, oven,
freezer, etc.

NOS Total

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

PC1. check the quality and quantity of the ingredients for
preparing Chinese food

PC2. wash green, leafy vegetables ahead of time

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 softer, leafy vegetables

PC5. prepare veggies, just stir-fry them separately for
later use

10

40

20

10

40

20
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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 stir-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

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, Bruschetta,
Focaccia Bread, Pasta Carbonara, etc.

PC16. prepare popular Italian appetizer like Carbonara
Arancini, Chopped Italian Salad, Bruschetta of Spring
Vegetables, Autumn Fritto Misto, Bruschetta 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)

PC18. arrange essential 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

DWC/N1710: Process of International Migration

Explore the latest technology for food preparation

PC1. collect information on the latest food preparation
techniques and machines from various sources

10 10 - 5
10 10 - 5
40 40 - 20
20 20 - 1
0
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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/induction 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 Ileft-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
instructions

Prepare for Migration

PC11. gather information about the Recruiting agents
registered on e-Migrate

PC12. collect the details of the Foreign Employer

PC13. sign the employment contract after reading all the
details carefully

PC14. apply for the legalities like the medical test, visa,
etc.

PC15. collect information on the local laws, customs,
traditions, 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

DWC/N9902: Maintain service standards and communicate effectively

Maintain behavioural etiquette

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
questions

PC4. respond effectively to residents’ dissatisfactions and
complaints

20

40

20

20

40

20
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PC5. create and maintain an effective but impersonal
relationship 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 consideration

PC11. follow good manners in household/ workplace
with a view to maintaining hygiene and sanitation, such
as while coughing, not spitting, belching, etc.

PC12. recognise, acknowledge and overcome inherent
biases regarding disabilities

PC13. carry out tasks in a timely and disciplined manner

Maintain professional manner at work

PC14. report to work on time

PC15. behave appropriately when communicating with
coworkers and others

PC16. keep proper attire and a presentable demeanour
PC17. maintain personal hygiene

PC18. respect privacy of others at the workplace

Give specific services as per the residents’ requirements
PC19. provide services and maintain the quality of
facilities to cater to specific needs of every individual,
across all gender and age groups as per standards

PC20. assist people with disabilities when necessary
PC21. follow gender and age-sensitive service practices
at all times

PC22. identifies and reports workplace harassment and
discrimination based on gender, disability, caste, religion,
colour, sexual orientation, and culture

PC23. maintain social distance in social situations/at
work

PC24. inform the employer of any personal health issues
related to injury or infectious diseases

NOS Total

DWC/N9903: Maintain health, hygiene and safety standards

Follow personal and workplace hygiene

10 10 - 5
10 10 - 5
40 40 - 2

0
15 15 - 8
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PC1. wash and sanitize hands at regular intervals with
hand soap and alcohol-based sanitizers

PC2. keep the home or workplace free of germs, insects,
and bugs by utilizing the proper environmentally friendly
solutions or cleaning chemicals

PC3. wash the dishes and other items in accordance with
the set requirements

PC4. sanitize 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 timetable for cleanliness
and maintenance

PC6. place trash in designated bins or the proper trash
container

PC7. wear appropriate PPE like hair net, protective
aprons, footwear, respirators, masks, etc. at work

PC8. maintain personal hygiene by brushing teeth
frequently, bathing daily, dressing well, eating
healthfully, etc.

PC9. avoid consumption of tobacco, paan, alcohol,
smoking cigarettes, etc. at the workplace

follow workplace practices to promote wellbeing

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 instructions appropriately

PC13. recognize workplace risks and promptly inform
anybody who should know about them

PC14. report to various emergency circumstances with
prompt response and reporting

PC15. attend regular health check-ups

PC16. place medicines and hazardous chemicals away
PC17. keep sharp objects out of reach of child

Manage waste at workplace

PC18. identify 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 plastic bags that are sealed and
labeled "infectious waste"

PC23. conserve materials, natural resources, and energy
at work

15

15

100
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PC24. use eco-friendly methods at work to reduce
pollution of the air, water, and earth
NOS Total

Introduction to Employability Skills

PC1. identify employability skills required for jobs in
various industries

PC2. identify and explore learning and employability
portals

Constitutional values — Citizenship

PC3. recognize the significance of constitutional values,
including civic rights and duties, citizenship, responsibility
towards society etc. and personal values and ethics such
as honesty, integrity, caring and respecting others, etc.
PC4. follow environmentally sustainable practices

Becoming a Professional in the 21st Century

PC5. recognize the significance of 21st Century Skills for
employment

PC6. practice the 21st Century Skills such as Self-
Awareness, Behaviour Skills, time management, critical
and adaptive thinking, problem-solving, creative
thinking, social and cultural awareness, emotional
awareness, learning to learn for continuous learning etc.
in personal and professional life

Basic English Skills
PC7. use basic English for everyday conversation in
different contexts, in person and over the telephone

PC8. read and understand routine information, notes,
instructions, mails, letters etc. written in English

PC9. write short messages, notes, letters, e-mails etc. in
English

Career Development & Goal Setting
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 aptitude

Communication Skills

PC12. follow verbal and non-verbal communication
etiquette and active listening techniques in various
settings

PC13. work collaboratively with others in a team

Diversity & Inclusion

40

40 -
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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

PC16. select financial institutions, products and services
as per requirement

PC17. carry out offline and online financial transactions,
safely and securely

PC18. identify common components of salary and
compute income, expenses, taxes, investments etc

PC19. identify relevant rights and laws and use legal aids
to fight against legal exploitation

Essential Digital Skills

PC20. operate digital devices and carry out basic internet
operations securely and safely

PC21. use e- mail and social media platforms and virtual
collaboration tools to work effectively

PC22. use basic features of word processor,
spreadsheets, and presentations

Entrepreneurship

PC23. identify different types of Entrepreneurship and
Enterprises and assess opportunities for potential
business through research

PC24. develop a business plan and a work model,
considering the 4Ps of Marketing Product, Price, Place
and Promotion

PC25. identify sources of funding, anticipate, and
mitigate any financial/ legal hurdles for the potential
business opportunity

Customer Service

PC26. identify different types of customers

PC27. identify and respond to customer requests and
needs in a professional manner.

PC28. follow appropriate hygiene and grooming
standards

Getting ready for apprenticeship & Jobs

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,
respectively
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PC31. apply to identified job openings using offline

/online methods as per requirement - -
PC32. answer questions politely, with clarity and

confidence, during recruitment and selection - - - -
PC33. identify apprenticeship opportunities and register

for it as per guidelines and requirements - - -
NOS Total 20 30 - -
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