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Training Parameters
Sector Domestic Workers Sector Skill Council
Sub-Sector Household Services/ Housekeeping and Services
Occupation Housekeeping and Cooking
Country India
NSQF Level 2
Aligned to NCO/ISCO/ISIC Code NCO-2015 /5322.9900 & 5120.0300

Minimum Educational Qualificationand Vo toutiual] e LG [piestl bee

Experience OR
May require ability to read and write for some
qualifications
Pre-Requisite License or Training Nil
Minimum Job Entry Age 18 years
Last Reviewed On 25/03/2021
Next Review Date 25/03/2024
NSQC Approval Date 25/03/2021
QP Version 3.0
Model Curriculum Creation Date 25/03/2021
Model Curriculum Valid Up to Date 25/03/2024
Model Curriculum Version 1.0
Minimum Duration of the Course 300 Hours, 0 Minutes
Maximum Duration of the Course 420 Hours, 0 Minutes
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Program Overview

This section summarizes the end objectives of the program along with its duration.

Training Outcomes
At the end of the program, the learner should have acquired the listed knowledge and skills:-

¢ Demonstratethebasichousekeepingservicessuchassweeping,dusting, mopping, tiding
and bed making etc.

e Demonstratebasiclaundryservicessuchaswashing, drying,ironing,foldingandorganising
clothes, sheets,etc.

e Explainthewaysofcleaningandmaintainingkitchen premises, utensilsandequipment.

¢ Demonstrate the different ways of cooking for the household.

e Explainthe method of providing basic table service during meal times.

e Demonstrate howtomaintainthe standards of hygiene and work etiquette.

e Explainthe waysof maintainingacleanandsecure working environment.

Compulsory Modules

The table lists the modules and their duration corresponding to the Compulsory NOS of the QP

On-the- On-the-Job
Theory  Practical Job Training Total
Duratio = Duration Training Duration Duration
n Duration (Recommende
(Mandato d)

ry)

NOS and Module
Details

DWC/N0101 -
Carry out basic
housekeeping

services

NOS Version No.
2.0 NSQF Level 3

26:00 34:00 00:00 - 60:00

Module 1:Bridge

Module—

Introduction to the

DomesticWorkers

Sector and 06:00 06:00 00:00 - 12:00
Housekeeper cum

Cook(Householdand

Small

Establishment)

Module 2: Basic 20:00  28:00 00:00 - 48:00
Housekeeping Services
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DWC/N0102 -
Carry out basic
laundry

NOS Version
No. 2.0 NSQF
Level 3

24:00 36:00 00:00 - 60:00

Module 3: Basic
Laundry

DWC/N0103 —

Clean and maintain

kitchen premises,

utensils and

equipment 12:00 18:00 00:00 - 30:00
NOS Version

No. 2.0 NSQF

Level 3

24:00 36:00 00:00 - 60:00

Module 4: Routine
cleaning of the kitchen, 12:00 18:00 00:00 - 30:00
utensilsand equipment

DWC/N0104 —
Carry out
household cooking

services 12:00 18:00 00:00 - 30:00
NOS Version

No. 2.0 NSQF
Level 3

Module 5: Basic 12:00 18:00  00:00 - 30:00
household cooking

DWC/N0105 -
Provide basic table
service during meal

time 12:00 18:00 00:00 - 30:00
NOS Version

No. 2.0 NSQF
Level 3

Module 6: Basic
Table serviceduring 12:00 18:00 00:00 - 30:00

mealtime
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DWC/N9902 - Display
Standards of Hygiene
and Work Etiquettes

NOS Version
No. 2.0 NSQF

Level 3

12:00 18:00 00:00 - 30:00

Module 7: Hygiene 12:00 18:00 00:00 - 30:00
and Work Etiquette

DWC/N9903 -

Maintain a Clean and

Secure Working

Environment 12:00 18:00 00:00 - 30:00
NOS Version

No. 2.0 NSQF
Level 3

Module 8: Clean

and Secure

Working

Environment
DGT/VSQ/N0101:
Employability Skills
NOS Version No. 1.0
NSQF Level 3

12:00 18:00 00:00 - 30:00

10:00 20:00 00:00 - 30:00

Employability Skills 10:00 20:00 00:00 - 30:00

Total Duration 120:00 180:00 00:00 120:00 300:00
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Module 1: Introduction to Domestic Workers Sector and Housekeeper
cum Cook (Household and Small Establishment)

Bridge Module

Terminal Outcomes:

e Discussthevisionandobjectives of Domestic Workers Sector Skill Council

e Describethe background and Domestic Workers Sector in India

e Explaintheattributes,roleandresponsibilitiesofthe HousekeepercumCook(Household
and SmallEstablishment).

Duration: 06:00 Duration: 06:00
Theory — Key Learning Outcomes Practical — Key Learning Outcomes
e DiscussobjectivesoftheDomestic e Drawatableclassifyingtheoccupations
Workers Sector Skill Council. availableinDomestic Workers Sector.
e Explain the categorisation of domestic e Evaluatecasestudiesoutliningthe
workers inIndia. statutory provisionsfor Domestic

e Discussabouttheemergingtrendsand Workers inindia.

reasons for growth of the domestic e Prepare a checklist of the
workers sectorin India. responsibilities of the Housekeeper
cum Cook (Household and Small

e Expressthedraftnationalpolicyand
Establishment)

existing statutory provisions for
Domestic Workersin India

o DescribetheattributesofHousekeeper
cum Cook (Household and Small
Establishment)

e Explaintherolesandresponsibilitiesof
aHousekeeper cum Cook. (Household
and SmallEstablishment)

Classroom Aids:

PPT,Laptop, WhiteBoard,Marker,Projector&Screen, Audio-visual,Chartpaper,otherrequired
stationery.

Tools, Equipment and Other Requirements

N/A
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Module 2: Basic Housekeeping Services
Mapped to DWC/N0101 v.2

Terminal Outcomes:

e Describedifferentareasofahouseandhowtotidythem,suchaslivingrooms, kitchen
toilets, stores and verandas/ balconies.

e Explainthestepsofoperationofcommonhouseholdappliances/equipment/toolsand
objects.

¢ Demonstratevariousroutinecleaningactivitiessuchassweeping, mopping, dusting, etc.

Duration: 20:00 Duration: 28:00
Theory — Key Learning Outcomes Practical — Key Learning Outcomes
e Describedifferentareasofahouse. e Create parametersto choosetheright

cleaning agents and tools for cleaning

e Describe the processes of sweeping, )
differentareasofahouse.

dustingand moppingusingtraditional
methodsaswellasusingappliances. e Demonstrate sweeping, dusting and
moppingusingtraditionalmethodsaswell

e Discussthestepsoftidyingup i ¢ )
asusingappliances (ifany).

differentroomsinahouse.

¢ Demonstrate the operation and
maintenance of various household
appliancessuchasvacuumcleaner,AC,etc.

e Explaintheprocessofbedmaking.

e Discussthemethodofcleaningthe

bathroom. ) )
e Showhowtotidyagivenroom/rooms.
e Explain the operation and

maintenance of various household
appliancessuchasvacuumcleaner, e Demonstratethecorrect method of
AC, etc. cleaning thebathroom.

e Demonstratetheprocessofbedmaking.

Classroom Aids:

PPT,Laptop, WhiteBoard,Marker,Projector&Screen, Audio-visual,Chartpaper,otherrequired
stationery.

Tools, Equipment and Other Requirements

Brooms, various Cleaningbrushes, Mops, Dusters, different Cleaningagents, Vacuum Cleaner, Floor
Scrubs, Dusters, Buckets, Bed sheets, Pillow covers, Pillows, Bed, Blanket, Quilt, Quilt covers, other
necessary Housekeeping Products.

7| Housekeeper Cum Cook (Household and Small Establishment)
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Module 3: Basic Laundry
Mapped to DWC/ N0102 v.2

Terminal Outcomes:

Identify different types of fabrics and clothes.

Explainthe ways of sorting, washingand dryingdifferent typesof clothesandfabrics.
Demonstratethe waysofironing, foldingandorganising different types of clothes.
Explainthe operation of automaticand semi-automatic washing machines.

Explain the ways of using different types of irons.

Duration: 24:00 Duration: 36:00
Theory — Key Learning Outcomes Practical — Key Learning Outcomes

e Discusshowtosortclothesas pertypes e Showhowtochoosetherightcleaning
of colour, fabric and texture for agentsforwashingdifferenttypesof
washing clothes.

e Explainthe operation of the semi- e Demonstratethesortingoflaundry
automaticandautomaticwashing beforewashingbeforewashing
machines. e Showdifferentwaystowashclothes

e Explainthemethodofwashingand using hands, or washing machine as per
drying different types of clothes/ fabric, colourandtexture

fabricsusingappropriate products
manually as well as using semi-

automatic/ automatic washing
machine. e Demonstrate the operation and

maintenanceofwashingmachinesand
irons.

o Demonstratethemethodsofdrying
differenttypes of fabrics.

Discussabout differenttypesofirons

andtheiroperationandmaintenance.
e Demonstratethe methodsofironing

Explain the methods of ironing andfoldingdifferenttypesofclothes.

different types of clothes/ fabrics.
e Showhowtoorganise (stack/hangetc)

clothesatappropriateplacesincluding
cupboards, makingoptimumuse ofthe
available space.

Describethe method oforganising
different types of clothes/ fabrics.

Classroom Aids:

PPT,Laptop, WhiteBoard, Marker, Projector&Screen, Audio-visual, Chart paper, otherrequired
stationery.

Tools, Equipment and Other Requirements

AutomaticandSemi-automaticWashingMachines,DetergentPowder,variousLiquiddetergents,
SoapBars,Brush, different TypesofClothes, ClotheslineorDryingstand, Clothespins, Bedsheets,
pillowcovers,Clothesofdifferentfabrics,Buckets,Drylron,Steamliron,lroningstand,Organisers,

Hangers, Clothshelves, Laundry basket, Wardrobes, otherrelevant Laundryitems, Bedsheets,
Pillow covers, Blanket, Quilt, other necessary items.

8| Housekeeper Cum Cook (Household and Small Establishment)
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Module 4: Routine Cleaning of the Kitchen, Utensils and Equipment
Mapped to DWC/N0103 v.2
Terminal Outcomes:

e Demonstratethe processofcleaningandorganisingdifferentareasofthekitchen.
e Explainthestepstocleanvariouskitchenappliances, utensils andtools.

Duration: 12:00 Duration: 18:00
Theory — Key Learning Outcomes Practical — Key Learning Outcomes
o Explainthewaytoprepareadaily/ e Preparesampleroutinesforcleaning
periodiccleaningroutine. the kitchen on daily, weekly and
o Discussthestepsofcleaningthe monthly basis.
kitchenwalls,floorandceiling. e Demonstratethewaysofcleaningand
o Discuss the steps of cleaning and san'|t|S|ng thi'k'tChen coun;erFoE,
sanitising the kitchen countertop, cabinets, cookingstoveandthesink.
cookingstove,cabinetsandthesink. e Demonstrate howtoorganisethe
. Explain how to clean kitchen kitchenincludingthecabinets.
appliances, utensilsandtoolswiththe e Demonstrate washing, storing different
appropriate cleaningagents types of utensilsandtools.
o Discussvarious ways of storing

differenttypesofutensils.

o Explainthewaystokeepthekitchen
safe andhygienic.

Classroom Aids:

PPT,Laptop, WhiteBoard,Marker,Projector&Screen, Audio-visual,Chartpaper,otherrequired
stationery.

Tools, Equipment and Other Requirements

Kitchencleaningagents, Mop, Duster,Sponges, Scrubs, Wire meshutensilscrubber, Floorandslab
cleaner,Broom,Ceilingcleaningbroom,Dustpans,Roughclothes, Wipes,Scrubs,Sponges,
Dishwashing Gel, Cleaning Agents, various Kitchen Appliances and Tools, Dishwasher,
Refrigerator, Utensil, Bottles,Jars,otherrelevantitems,Personal Protective Equipment(PPE),
Sanitizers, Garbage bins, other relevant items.

9| Housekeeper Cum Cook (Household and Small Establishment)
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Explain how to maintain the stocks at alevel decided by the employer.
Describe the basics of cooking different categories of food items.
Demonstratetheoperationandmaintenanceofvariouskitchentools,equipmentand

appliances.

Explainaboutstoringand preservation of varioustypes of cooked dishes/food items.
Discussthe methods of maintaining hygiene and safety while cooking.

Duration: 12:00
Theory — Key Learning Outcomes

Discusstheelementsofthebalanced
dietand meal planning.

Explain how to prepare a list for
groceryitemsbasedonexistingstock
and mealplans.

Explainthebasicsofcookingdifferent
types offood.

Discuss how to use/ operate and
maintain various kitchen tools,
equipment, appliances and utensils.

Explain how to prepare different
dressings, sauces, pickles, puree etc.

Explainstoringandpreservingvarious
typesofcooked/halfcookeddishes.

Describehazardsandsafetymeasures
thatshouldbekeptintomindwhile
workingin the kitchen.

Classroom Aids:

Duration: 18:00
Practical — Key Learning Outcomes

Prepare list of groceries as per given
situation/ instructions.

Demonstrate the use/ operation and
maintenance of various kitchen tools,
utensils, equipment and appliances.

Demonstrate preparation of different
types of veg and non-veg dishes as per
given meal requirements and
instructions.

Demonstrate storing groceries in an
organised way.

Demonstrate the process of preserving
and storing different types of cooked/
half cooked dishes/ food items.

Prepare a checklist of various hygiene
and safety practices while cooking, and
cleaning the kitchen after cooking, etc.

PPT,Laptop, WhiteBoard,Marker,Projector&Screen,Audio-visual,Chartpaper,otherrequired
stationery.

Tools, Equipment and Other Requirements

Cooking GasStove & Cylinder, Kitchen Utensils—Cookware, Serve-ware, Groceryitems—Pulses,
Flours,Grains,Spices, Fruits, Vegetables, Meatetc.,ContainersandCanisters,Aprons, Kitchen
cleaningagents,andtoolsas Mop, Duster, Sponges, wipes, broomsand Scrubs, variousKitchen
Appliances and Tools, Refrigerator, Bottles, Jars, Personal Protective Equipment (PPE), Sanitizers,
Garbage binsetc

10 | Housekeeper Cum Cook
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Module 6: Basic Table Service during Meal Time

Mapped to DWC/N0105 v.2

Terminal Outcomes:

¢ Demonstrate laying of table for service.

e Demonstrateservingoffood while maintainingahygienicand hospitableenvironment.

e Explainabout management of the leftover food effectively.

Duration: 12:00
Theory — Key Learning Outcomes

Duration: 18:00
Practical — Key Learning Outcomes

e Explainhowtolayanddecoratethedining
tablepriortoservingmeals, cocktailsetc.

e Discussaboutvarioustypesofserve-ware,
theirusesandhowto presentfoodand
drinks inthem.

e Discussetiquettes,rulesandprinciples
aboutservingthemealsandbeverages.

e Explainhowtodevelopandmaintaina
hospitableenvironmentduringthemeals.

Demonstrate the ways of creating a
hygienicandhospitableenvironmentfor
serving food.

Demonstratelayingcleantablelinen/mats
on thedining.

Demonstratethesettingofadiningtableas
pertherulesandusagesonthesubject

Demonstrate placing and arranging
crockery, cutlery/ serve-ware, decorative

e Explainhowtomanage(store/discard)

leftover food.

e Explainhowtomaintainhygienewhile

serving themeals.

Classroom Aids:

itemsonthediningtablefordifferent
meals.

e Demonstrate howtoservethe people
having meals based on the commonly
followedprocedureonthesubject

¢ Demonstratethe waysof managingvarious
leftover foods.

e Demonstratevarioushygieneandsafety
practiceswhileservingfoodanddrinks.

PPT,Laptop, WhiteBoard, Marker,Projector&Screen,Audio-visual,Chartpaper,otherrequired

stationery.

Tools, Equipment and Other Requirements

Diningtable, Tablelinen, Table-wares, Serve-wares, Crockeryandcutlery, Cookedfoodsand drinks,
Rough clothes, Wipes, various Kitchen Appliances and Tools, Refrigerator, Bottles, Jars, otherrelevant
items, Personal Protective Equipment(PPE),Sanitizers, Garbagebins, other relevant items.
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Module 7: Hygiene and Work Etiquette

12 | Housekeeper Cum Cook

Mapped to DWC/N9902 v.2

Terminal Outcomes:

¢ Demonstratethe waysofeffective communicationand maintainingworketiquettes.
e Statethewaysofdressingprofessionallyand maintainingawell-groomed personality.
¢ Demonstrate waysof communicationthatreflectsgenderand PwD sensitivity.

e Explainthe ways of maintaining the standards of personal hygiene.

e Managetimeandworkload appropriately while having a positive attitude.

Duration: 12:00
Theory — Key Learning Outcomes

Explainhowtocommunicateeffectively
withemployer,co-workers,thefamilyand
others.
Describehowtopracticeethicalbehaviour,
positiveoutlookandpersonalintegrity.
Discuss the method of dressing
professionally, maintaining personal
hygiene andgrooming.

Explain gender discrimination, gender
equalityandvariouswaysofbeinggender
sensitive.

Discussthe provisions of Sexual Harassment
ofWomenattheWorkplace(Prevention,
Prohibitionand Redressal) Act,2013.
Listhealthandsafetyrequirementsofthe
PwD (Personswith Disabilities).
Describetherights,dutiesandbenefits
availableatworkplace forPwD.
Explaintheproceduretoreportvarious
issues (e.g., sexual harassment, infectious
disease, healthissuetothe appropriate
authority).

Describe howtorecognizeindicators of
harassmentanddiscriminationbasedon
gender, disability, caste, religion, colour,
sexual orientationandculture
Discussabout personal,socialand
telephone etiquette.

Explainthe ways of managingtime

Classroom Aids:

Duration: 18:00
Practical — Key Learning Outcomes

Demonstrate the ways of communicating
effectively with employer, his/ her family,
co-workers, visitors and guests.
Demonstrate the ways of dressing/
groomingprofessionallyandmaintaining
personal hygiene.
Demonstratewaysofcommunicationthat
reflectsgenderand PwDsensitivity.
Demonstrate waysto supportthe PwD with
theirchoresasrequired bythem.
Demonstrate telephone etiquette while
taking acall.

Prepareasample plantomanagetimeand
workload based on one’s personal and
professional life.

PPT, Laptop, White Board, Marker, Projector and Screen, Audio-visual, Chart paper, Telephone
connection, Landline phone, and other required stationery.

(Household and Small

Establishment)
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Mobile phones, Papers, Pen, Fax, Computer, Cleaners, Broom, Wiper, Napkins, Handkerchief,
PPE,CleanClothes, ToothBrush,Soap, Dresses,Shoes,Sandals, WristWatch,Notepad, etc.
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Module 8: Clean and Secure Working Environment

Mapped to DWC/ N9903 v.2

Terminal Outcomes:

e Demonstrate waysto maintain a safe and secure environment at work.

e Demonstrate waysto handle emergency situations.

e Explainthewaysofconservationofenergyandmaterialwhile performingdailyactivities.

e Statetheimportance of practicingenvironmentfriendly methods of working.

e Explaintheimportanceandwaysofkeepingthesurroundingclean, hygienicandpollution

free.
Duration: 12:00
Theory — Key Learning Outcomes

e Explain how to identify unsafe
conditions and hazards in the

Duration: 18:00
Practical — Key Learning Outcomes

households/ workplace, and various

safety measures to deal with them.

e Discuss the various responses to
different emergency situations/

hazards

e Describe the causes of fire and the

various fire extinguishants.

e Describe how to carry out first aid,

ABC procedure and CPR

(Cardiopulmonary Resuscitation).

e Explain environment friendly

practices to minimise pollution of air,

water, noise, earth etc.

e Describe different types of waste,

their segregation, and applying 3 Rs

(reduce,
recycle and re-use) of waste
management.

e Discuss the methods of keeping
the workplace bugs/ germs/
rodent free.

e State the importance of
conservation of energy and
materials.

Classroom Aids:

14 | Housekeeper Cum Cook
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Inspect the given area for unsafe
conditions, hazards and to respond to
such conditions.

Demonstrate responses to
different emergency situations.

Operate different types of fire
extinguishers

Address given medical emergencies
through process of ABC and provision of
first aid, evacuation thereof.

Perform CPR or mouth to
mouth respiration.

Demonstrate ways of conserving
energy and material at the
workplace.

Demonstrate how to sort and
dispose waste of different
categories.

Demonstrate the ways of disinfecting
and keeping the house bugs free

Establishment)
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e PPT, Laptop, White Board, Marker, Projector & Screen, Audio-visual, Chart paper,
telephone connection, landline phone, and other required stationery.

Tools, Equipment and Other Requirements

Cleaners, Broom, Wiper, PPE, Ladder, Carpets, Ropes, Gas Stove, Gas Cylinder,
Matchsticks, Fire Extinguishers, Water, Hose Pipe, Different Colour Dustbins As Per
Waste Categorisation, Different Types Of Waste, Water, Household gadgets and
appliances, Coal, Wood, Matchstick, First Aid Kit,

Garbage Bags, Etc.

15 | Housekeeper Cum Cook (Household and Small Establishment)
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Module 9: Employability skills
Mapped to DGT/VSQ/N0101, v.1

Terminal Outcomes:
e Demonstrate ways to communicate with people at workplace in an efficient manner

e Discuss and display how to practice inclusive behaviour

Duration: 10:00
Theory — Key Learning Outcomes

Duration: 20:00
Practical — Key Learning Outcomes

e Discuss the significance of .
employability skills in meeting the
current job market requirement
and future of work

Create a list of learning and
employability relevant portals

e Draft a sample paper on various
industries, job market trends, latest

e Enlist various constitutional values skills required and the available

16 | Housekeeper Cum Cook

Explain the importance of
constitutional values

Elaborate on various
environmentally sustainable
practices

Discuss the significance of 21st
Century Skills for employment

Elaborate on various 21st Century
Skills such as Self-Awareness,
Behaviour Skills, time management
and others

Explain the significance of adopting
a continuous learning mindset for
personal and professional
development

Enlist various verbal and non-verbal
communication etiquette

Discuss the importance of working
collaboratively in a team

Discuss about various active
listening techniques

Enlist various methods to do online
and offline transactions

List down common components of

(Household and Small

opportunities

e Practice 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.

o Demonstrate the use of basic
English in reading, writing,
listening, speaking and
understanding

e Prepare a career development plan

with short- and long-term goals

e Show how to use active listening

techniques

e Demonstrate how to interact and

behave with people with all
genders and PwD

e Show how to escalate any issues

related to sexual harassment at
workplace

e |dentify and select reliable
institutions for various financial

Establishment)
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salary

Elaborate on basic internet
operations

Discuss about various features and
applications of different digital
devices

Elaborate on the utilization of
virtual collaboration tools

Explain the 4Ps of marketing

Discuss about various financial and
legal hurdles for the potential
business opportunity

Enlist different types of customer
requests

List and describe the use of
different tools to gather customer
feedback

List down offline and online sources
to look for jobs

Classroom Aids:

4]

Skill India

AT T - WP ST

products and services such as bank
account, debit and credit cards,
loans, insurance etc.

Identify common components of
salary and compute income,
expenses, taxes, investments etc

Demonstrate how to operate
various digital devices

Create a personal email account,
send and process received
messages

Carry out basic internet operations

Carry out basic procedures in
documents, spreadsheets and
presentations using respective and
appropriate applications

Develop a business plan and a work
model

Identify sources of funding for
business

Identify different types of
customers

Demonstrate ways to communicate
with customers

Show how to respond to customer
requests and feedback

Create a professional Curriculum
vitae (Résumé)

Demonstrate how to apply to job
openings through different
mediums

Identify various apprenticeship
opportunities and demonstrate
ways to register for it

PPT, Laptop, White Board, Marker, Projector & Screen, Audio-visual, Chart paper,
telephoneconnection, landline phone, and other required stationery.

Tools, Equipment and Other Requirements

(Household and Small

Establishment)
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Computer/Laptop with internet connection, Different reading sources such as books,
journals and magazines, other necessary items

18 | Housekeeper Cum Cook (Household and Small Establishment)
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Annexure

Trainer Requirements

ra

Skill India
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Trainer Prerequisites

Minimum
Educational

Specialization
Qualification

Years
th
12 Home Science

Home Science/
Hotel/
Hospitality
Management or
Equivalent

2 Years
Diploma

Home Science/
Hotel/
Hospitality
Management or
Equivalent or
Relevant

Courses

1
Graduation

Years

Home Science/
Hotel/
Hospitality
Management

or Equivalent

Post-

1
Graduation

Years

Relevant . .
Training Experience
Industry
Experienc
e
Specializatio  Years Specializati
n on
As Supervisor/
Chef/Cookin Faculty in
any H . I-t
housekeeping ospitality
agency/ Facility Manageme
Management nt/ Home
Company/ Science
Hospitality/ Teacher or
TOL.II’ISI’.T] 1 Year Similar
organisations tvoes of
o voes
equivalent to/ Institutions
above in specific to
organisation Housekeepi
s suchas ng and
Hotels/ Cooking
Restaurants

Trainer Certification

Domain Certification
Certified for Job Role: “Housekeeper cum Cook
(Household and Small Establishment)” mapped
to QP “DWC/Q0101, v 3.0”. Minimum accepted

score is 80%.

199 | Housekeeper Cum Cook (Househ

Platform Certification
Recommended that the Trainer is certified for
the Job Role: “Trainer”, mapped to the
Qualification Pack: “Master Trainer (VET and
Skills) MEP/Q2601, V2.0. Minimum accepted
score is 80%.

old and Small

Remarks

Establishment)



(

E4
= p ] [ 2
r~ INWSSoO OOVENNMENT OF INDIA sk " India
o b MINIKTHY OF NKILL DRVRLOPMENT AT T - A ST
K ENTIHRPHENE NS -

ST

Assessor Requirements

Assessor Prerequisites

Minimum Relevant Training/Assessme
. ) Remark
Education Industry nt Experience s
al Specializatio Experience
Qualificati n Yea Specialization Year Specialization Desired
on rs s Assessor
Profile
As Supervisor/
Home Science/ Chef/ Cook in
2 Years Hospitality / any Faculty/Trainerin -
Diploma Hotel 5 housekeeping 4 Hospitality
Management agency/ Facility Management/
or Equivalent/ Management FacilityManagement
Relevant Company/ orSimilartypesof
Education Hospitality/ Institutions
Tourism or
organ.lsaltlons or Home Science
Graduate 3 equiva eth to 2 Teacher
above in
L Or
organisations Equivalent i
such as Hotels/ experignce as above
P
ost 7 Restaurants 1
Graduate
Assessor Certification
Domain Certification Platform Certification
Certified ToA for Job Role: Housekeeper cum = Recommended that the Assessor is certified
Cook (Household and Small Establishment) for the Job Role: “Assessor”, mapped to the
mapped to QP: “DWC/Q0101, v 3.0”. Qualification Pack: “Assessor (VET and Skills)
MEP/Q2701, v2.0”. Minimum accepted score

Minimum accepted score is 80%. .
is 80%.

20 | Housekeeper Cum Cook (Household and Small Establishment)
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Assessment Strategy

1. Assessment SystemOverview:
e Batchesassignedtotheassessmentagenciesforconductingthe assessmenton
SDSM/SIP oremail
e AssessmentagenciessendtheassessmentconfirmationtoVTP/TCloopingSSC
e Assessmentagencydeploysthe ToAcertified Assessorforexecutingtheassessment
e SSCmonitors the assessment process & records
2. Testing Environment:
e ConfirmthatthecentreisavailableatthesameaddressasmentionedonSDMSorSIP
e Checktheduration of the training.
e Checkthe AssessmentStartandEndtimetobeas10a.m.and5p.m.
e [fthebatchsizeismorethan 30, thenthere should be 2 Assessors.
o CheckthattheallottedtimetothecandidatestocompleteTheory&Practical
Assessment iscorrect.
e Checkthemodeofassessment—Online(Tablet/Computer)or Offline (OMR/PP).
¢ ConfirmadequatenumberofTabletsavailabletoexecutethe Assessmentsmoothly.
e Checktheavailability of the Lab Equipment forthe particularJob Role.
3. Assessment Quality Assurance levels / Framework:
e Question paperscreated by the Subject Matter Experts (SME)
e Questionpaperscreatedbythe SME verifiedbythe other Subject Matter Experts
e Questionsare mapped with NOSand PC
e Questionpapersarepreparedconsideringthatlevel1to3arefortheunskilled&
semi-skilledindividuals,andlevel4andabovearefortheskilled, supervisor & higher
management
e Assessormustbe ToA certified & trainer must be ToT Certified
e Assessmentagencymustfollowtheassessmentguidelinestoconducttheassessment
4. Typesofevidence orevidence-gathering protocol:
e Time-stamped & geo-taggedreportingoftheassessorfromassessmentlocation
e Centrephotographswithsignboardsand scheme specificbranding
e Biometricormanualattendancesheet(stampedbyTP)ofthetraineesduringthe
training period
e Time-stamped&geo-taggedassessment(Theory+Viva+Practical) photographs &
videos
5. Method of verification or validation:
e Surprise visitto the assessment location
e Random audit of the batch
e Random audit of any candidate
6. Method forassessmentdocumentation, archiving, and access
e Hard copiesofthe documents are stored
e Softcopiesofthe documents & photographsofthe assessmentare uploaded/
accessed from Cloud Storage
e Softcopiesofthe documents & photographsofthe assessmentare storedintheHard
Drives

21 | Housekeeper Cum Cook (Household and Small Establishment)
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References
Glossary

Terms

Declarative
Knowledge

Key Learning
Outcome

0IT (M)

OIT (R)

Procedural
Knowledge

Training Outcome

Terminal
Outcome
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Description

Declarativeknowledgereferstofacts,conceptsandprinciplesthatneedto be
knownand/orunderstoodinordertoaccomplishataskortosolvea problem.

Keylearningoutcomeisthestatementofwhatalearnerneedstoknow,
understandandbeabletodoinordertoachieve theterminal outcomes. A setof
keylearningoutcomeswillmake upthetrainingoutcomes. Training outcomeis
specifiedintermsofknowledge, understanding (theory) and skills (practical
application).

On-the-jobtraining(Mandatory);traineesaremandatedtocomplete
specified hours of training on site

On-the-job training (Recommended); trainees are recommended the specified
hours of training on site

Procedural knowledge addresses howto dosomething, or howto perform a task.
Itistheabilitytowork, or produce atangible work output by applying cognitive,
affective or psychomotor skills.

Trainingoutcomeisastatementofwhatalearnerwillknow, understand and
be able to do upon the completion of the training.

Terminaloutcomeisastatementofwhatalearnerwillknow,understand and
be abletodoupon the completion of a module. Aset of terminal
outcomes helptoachievethetrainingoutcome.

22 | Housekeeper Cum Cook (Household and Small Establishment)
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Acronyms and Abbreviations

Term
QP
NSQF
NsQC
NOS
PC
DWSSC
MC
oJT
KLO
SME
ToA
ToT
SIP
TP
SDMS
VTP
TC
OMR
PPE
SSC
PwD
ADL
CPR
uv

23 | Housekeeper Cum Cook

Description
Qualification Pack
National Skills Qualification Framework
National Skills Qualification Committee
National Occupational Standards
Performance Criteria
Domestic Workers Sector Skill Council
Model Curriculum
On Job Training
Key Learning Outcomes
Subject Matter Expert
Training of Assessors
Training of Trainers
Skill India Portal
Training Partner
Skill Development and Management System
Vocational Training Provider
Training Centre
Optical Mark Recognition
Personal Protective Equipment
Sector Skill Council
Persons with Disabilities
Activities of Daily Living
Cardio Pulmonary Resuscitation

Ultraviolet

(Household and Small
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