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kl/ro M 

of] æs'sÆ k]zfsf] k|f]k]m;gn sf]if{sf] kf7\oqmd s's Joj;fo;Fu ;DjlGwt 1fg / ;Lkx? ;dfj]z u/L tof/ 

ul/Psf] ;Lkdf cfwfl/t kf7\oqmd xf] . of] kf7\oqmddf ;dfj]z ul/Psf 1fg / ;Lkx? ;Dkfbg kZrft 

k|lzIffyL{x?n] ;DjlGwt Joj;fodf :j/f]huf/ x'g] tyf a}tlgs /f]huf/sf] cj;/ k|fKt ug]{5g\ . o; kf7\oqmddf 

cfwfl/t tfnLd sfo{qmdn] Psftkm{ k|lzIfsx?nfO{ kf7\oqmddf ;dfj]z ePsf 1fg / ;LknfO{ k|bz{g ug{ tyf 

l;sfpg / csf]{ tkm{ k|lzIffyL{x?nfO{ cEof; ug{ tyf l;Sg k|r'/ df}sf k|bfg ub{5 . o; tfnLd sfo{qmddf 

k|lzIffyL{x?n] kf7\oqmddf ;dfj]z ul/Psf 1fg / ;Lkx? l;Sg, cfjZos cf}hf/, pks/0f tyf d]lzgx? ;'/lIft 

?kn] k|of]u u/L laleGg kl/sf/x? tof/ ug{ ;Sg]]5g\ . o;  kf7\oqmddf Jofj;fohGo :jf:Yo / ;'/Iff, Jofjxfl/s 

ul0ft, ;+rf/ tyf hLjgkof]uL ;Lk, n}lËs tyf ;fdflhs ;dfj]l;s/0f / pBdzLntf  ljsf;;+u  ;DalGwt 

1fg / ;Lkx? ;d]t ;dfj]; ul/Psf] 5 . 

 

o; kf7\qmdsf] hf]8 kf7\qmddf ;dfa]z ul/Psf ;Lkx? k|bfg ug{ jf l;sfpgdf g} s]lGb|t x'g]5 . h; 

cg';f/ kf7\oqmdn] lgwf{/0f u/]sf] ;do dWo *) k|ltzt ;do ;Lk l;sfO{ -k|of]ufTds_ df / @) k|ltzt 

;do 1fg l;sfO{ -;}4flGts_ df 5'6\ofO{Psf] 5 . 

 

nIo M 

 kfssnf Joj;fo;+u ;DjlGwt Aofj;flos tyf ;Lko'Qm hgzlQm pTkfbg ug]{ . 

 

p2]Zox? 

of] tfnLd sfo{qmd ;DkGg eO;s]kl5 k|lzIffyL{x?n] lgDg på]Zox? k"/f ug]{5g\ . 

 kfszfnf, d]lzg cf}hf/ tyf sRrf kbfy{sf] Joj:yfkg ug{ .  

 kfssnfdf k|of]u x "g] ;fdfgx?sf] ;'/lIft k|of]u tyf ;fdfGo dd{t ;Def/ ug{ . 

 kfszfnfdf ;'/Iffsf pkfox? ckgfpg tyf k|fylds pkrf/ ug{ . 

 vfgfsf laleGg kl/sf/x? tof/ ug{ . 

 ;DalGwt Joj;fodf b]z leq /f]huf/L tyf :j/f]huf/L ;[hgf u/L cfocfh{gsf] dfWofdaf6 

lhljsf]kfh{gdf ;'wf/ Nofpg  

 j}b]lzs /f]huf/Laf6 pRr cfocfh{g u/L lhljsf]kfh{gdf ;'wf/ Nofpg 

 

tfnLd cjlw M 

 o; kf7\oqmd cg';f/ tflndsf] cjlw sfo{ut tflnd (OJT) ;lxt ! aif{ cyf{t !^(^ 306f x'g]5 . 

h;df !@ xKtf -%&^ 306f_ sfo{ut tflnd clgafo{ ul/Psf] 5 . 

 

k|lzIffyL{ ;+Vof M 

 Ps ;d"xdf clwstd @) hgf . 

 

k|lzIffyL{–pkl:ylt M 

 kf7\oqmddf pNn]v ePsf ;Dk"0f{ ;Lkdf cEof; u/L bIftf xfFl;n ug'{ kg]{5 . 
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k|j]z–dfkb08 M 

 !^ jif{ pd]/ k'u]sf o; Aoj;fodf cle?lr /fVg] AolQmx? . 

 ;+:yfaf6 ;+rflnt k|j]z k/LIff plt0f{ ePsf JolQmx? . 

k|j]z k/LIff ljBfno :t/sf] efiff, ul0ft / la1fg laifosf] cfwf/df k|Zgkq tof/ u/L ;DalGwt ;+:yfn] 

;+rfng ug'{ kg]{5 . 

k|df0f–kq M 

of]] tfnLd ;kmntfk"j{s ;DkGg ug]{  k|lzIffyL{x?nfO{ ;DalGwt tfnLd lbg] ;+:yfn]  æk]zfut s's 

(Professional Cook)Æ sf] k|df0fkq k|bfg ug]{5 . 

;Lk k/LIf0fsf] Joj:yf M 

of] tfnLd ;dflKt kZrft k|df0fkq k|fKt u/]sf k|lzIffyL{x¿n] /fli6«o ;Lk k/LIf0f ;ldltåf/f lgwf{/0f ul/Psf] 

dfkb08 cg';f/ ;DalGwt k]zfsf] ;Lk k/LIf0f k/LIffdf ;xeflu x'g]5g\ . 

 

k|lzIfssf] of]Uotf M 

 ;DalGwt ljifodf :gfts tx plt{0f u/L ;DalGwt If]qdf slDtdf ! aif{sf] sfo{ cg'ej ePsf] jf 

 ;DalGwt ljifodf l8Knf]]df tx jf ;Lk kl/If0f tx # plt{0f u/L ;DalGwt If]qdf slDtdf @ aif{sf] sfo{ 

cg'ej ePsf] jf 

 ;DalGwt Jofj;fodf k|fljlws P;=Pn=;L jf ;Lk k/LIf0f tx @ pQL0f{ u/L ;DalGwt If]qdf slDtdf @ 

aif{sf] sfo{ cg'ej ePsf] . 

 k|lzIfs k|lzIf0f ;DaGwL tflnd k|fKt u/]sf] . 

 /fd|f] ;+rf/ tyf k|lzIf0f ;Lk ePsf] . 

 

k|lzIfs–k|lzIffyL{ cg'kft M 

 k|of]ufTds sIff M  ! M !) 

 

sfo{ut tflnd M 

of] tflnd sfo{qmddf ;+nUg ePsf k|lzIffyL{x?n] @* xKtfsf] ;+:yfut tflnd ;dfKt u/L ;s]kl5 clgjfo{?kdf 

!@ xKtfsf] sfo{ut tflnd (OJT) df ;xeflu x'g' kg]{5 . sfo{ut tflnd cjlwdf clgjfo{ ?kdf ;DalGwt 

;+:yfsf] lgod kfngf ug'{ kg]{5 . OJT k|bfos ;+:yfnfO{ k"0f{?kdf ;Gt'li6 k|bfg u/L sfo{ut tflnd ;DkGg ug]{ 

k|lzIfyL{x?nfO{ dfq tflnd k|bfos ;+:yfn] k|df0fkq k|bfg ug{ ;Sg]5 . sfo{ut tflnd ;DaGwL 5'§} lgb]{lzsf 

tof/ u/L nfu' ul/g]5 . 

k|lzIffyL{–d'NofÍg M 

 k|lzIffyL{x?n] k|fKt ;Lksf] d"Nof+sg ;DalGwt k|lzIfsn] lgoldt ?kdf ug'{kg]{5 . 

 k|lzIffyL{x?n] ;kmn x'g slDk6\oflG;df ;dfj]; ul/Psf ;Dk"0f{ ;Lkdf bIftf xfl;n u/]sf] x'g'kg]{5 . 

 ;DalGwt ;+:yfn] ;Dk"0f{ ;Lkdf cEof; u/]sf] k|df0f k]z ug'{ kg]{5 . 
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k|lzIf0f lalw 

!= sfo{;Dkfbg k|bz{g ug]{ 

 sfo{;Dkfbg :afeflas ultdf k|bz{g ug]{ 

 qmdfg';f/ sfo{;Dkfbg sbdqmdx? dGb ultdf df}lvs a0f{g ub}{ k|Zgf]Q/ lalw ckgfP/ k|To]s  

sfo{;Dkfbg sbdqmdx?nfO{ k|lzIffyL{ ;dIf k|bz{g ug]{ 

 cfjZos k/]df pk/f]Qmfg';f/sf] dGb sfo{;Dkfbg sbdqmdx?sf] k|bz{g k|lzIffyL{sf] cfjZostf jf 

dfu cg';f/ :kli6s/0fsf] nflu cfjZostfg';f/ bf]xf]/\ofpg] jf t]x]/\ofpg] 

 clGtd k6s sfo{;Dkfbg k|bz{g ug]{ 

 

@= k|blz{t sfo{ ;Dkfbg cEof; ug{ k|lzIffyL{x?nfO{ oy]i6 df}sf lbg] 

 k|lzIffyL{x?nfO{ kyk|bzL{t cEof; -ufO{8]8 k|flS6;_ u/fpg] 

 k|blz{t sfo{ ;+kfbg cEof; ug{ k|lzIffyL{x?nfO{ ;d'lrt aftfa/0f ;[hgf ul/ lbg] 

 sfo{ cEof;sf] qmddf  k|lzIffyL{x?nfO{ sbd sbddf ;xof]u jf kyk|bz{g -ufO{8_ ug]{ 

 k|lzIffyL{x?sf] cfjZostfg';f/ lbO{Psf] sfo{ ;+kfbg ug{ lgk"0f{ x'gsf nflu k|lzIffyL{x?nfO{ 

bf]xf]/\ofpg] jf k'gM bf]xf]/\ofpg] df}sf k|bfg ug]{ 

 lbO{Psf] sfo{ ;+kfbg ug{ k|lzIffyL{x? lgk"0f{ ePkl5dfq k|lzIfsn] csf]{ sfo{;+kfbg k|bz{g ug]{ 
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slDk6\ofG;Lx?sf] ;"rLM  

of] kf7\oqmd cg';f/ tflnd k|fKt k|lzIffyL{x?n] tflndsf] cGtdf lgDg slDk6\ofG;Lx?df bIftf xfFl;n ug{]5g\ 

. 

slDk6\ofG;L ;do 

;}4flGts k|of]ufTds hDdf 

1= cfwf/e't kfssnf lzIff;+u kl/lrt x'g] . 58 0 58 

2= kfssnf;+u ;DalGwt k"j{ tof/L (Mise en place) ug]{ . 4 12 16 

3= Jofj;fo hGo :jf:Yo / ;'/Iffsf pkfo ckgfpg] . 4 10 14 

4= ;+rf/ tyf hLjgf]kof]uL ;Lk xfl;n ug]{ . 40 36 76 

5= pBdzLntf ;DaGwL 1fg / ;Lk xfl;n ug]{ . 18 22 40 

6= n}+lus ;dfgtf / ;fdflhs ;dfj]lzs/0fsf] af/]df kl/lrt x'g] . 6 10 16 

7= a|]skmfi6 tof/ kfg]{ . 7 25 32 

8= ;nfb tyf 8«]l;Ë tof/ kfg]{ . 8 30 38 

9= ;;, u|]le tyf l8K; tof/ kfg]{ . 30 60 90 

10= ;'k tof/ kfg]{ . 14 40 54 

11= :GofS; tof/ kfg]{ . 11 23 34 

12= kmfi6km'8 -:of08ljr, au{/, lkhf_ tof/ kfg]{ . 16 34 50 

13= df;'sf kl/sf/ -lrs]g, d6g, lkm; / l; km'8_ ksfpg] .  15 36 51 

14= bfnsf kl/sf/ ksfpg] . 3 9 12 

15= t/sf/Lsf kl/sf/ ksfpg] . 25 51 76 

16= eftsf kl/sf/ ksfpg] . 6 12 18 

17= /f]6Lsf kl/sf/ ksfpg] . 4 8 12 

18= kf:tf ksfpg] . 9 18 27 

19= a]s/Lsf kl/sf/ agfpg] . 9 27 36 

20= k]i6«Lsf kl/sf/ agfpg] . 6 19 25 

21= ld7fOsf kl/sf/ agfpg] . 14 43 57 

22= a]e/]h  tof/ kfg]{ . 3 7 10 

23= lbOPsf kl/of]hgf sfo{df cEof; ug]{ . 0 278 278 

24= sfo{ut tflnd xfl;n ug]{ . 0 576 576 

hDdf 310 1386 1696 
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kf7\o ;+/rgf 

k]zfut s's 

;}=—;}4flGts÷ Jof—Jofaxfl/s 

 
 

  

df]8\o'n÷;a df]8\o'n :jefa 
;do -306f_ s}lkmot 

;}= Jof= hDdf  

s_ ;femf df]8\o'n  !#) () @@)  

! kfssnf  ^@ !@ &$  

 != cfwf/e't kfssnf lzIff ;}= %* ) %*  

 @= k"j{ tof/L (Mise en place) ;} Jof $ !@ !^  

@ Jofj;fo hGo :jf:Yo / ;'/Iff ;}= $ !) !$  

# ;+rf/ tyf hLjgf]kof]uL ;Lk ;}= $) #^ 76  

$ pBdzLntf lasf;  ;} Jof !* @@ $)  

% n}+lus ;dfgtf / ;fdflhs ;dfj]lzs/0f ;} ± k| ^ !) !^  

v_ k]zfut df]8\o"n      

^= cfwf/e't sfo{  !*) $$@ ^@@  

 != a|]skmfi6  ;} Jof & @% #@  

 @= ;nfb tyf 8«]l;Ë  ;} Jof * #) #*  

 #= ;;, u|]le tyf l8K;   ;} Jof #) ^) ()  

 $= ;'k  ;} Jof !$ $) %$  

 %= :GofS;  ;} Jof !! @# #$  

 ^= kmfi6km'8 -:of08ljr, au{/, lkhf_ ;} Jof !^ #$ %)  

 &= lrs]g, d6g, lkm; / l; km'8   ;} Jof !% #^ %!  

 *= bfn tyf e]lh6]jn   ;} Jof @* ^) **  

 (= /fO;, /f]l6 tyf kf:tf   ;} Jof !( #* %&  

 !)= a]s/L, k]i6«L tyf l:j6\;  ;} Jof @( *( !!*  

 !!= a]e/]h   ;} Jof # & !)  

u_ Kf|f]h]S6 cEof;  Aof= ) @&* @&*  

3_ sfo{ut tfnLd (OJT) Aof= ) %&^ %&^  

 s"n hDdf  #!) !#*^ !^(^  
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k|yd v08M ;femf df]8\o"n 

Dff]8\o'n ! M kfssnf 

;a–df]8\o"n !=!M  cfwf/e't kfssnf lzIff 

;a–df]8\o"n !=@M k"j{ tof/L (Mise en place) ÷sl6Ë 

 

df]8\o"n @M Jofj;fo hGo :jf:Yo / ;'/Iff 

df]8\o"n #M ;+rf/ tyf hLjgf]kof]uL ;Lk 

df]8\o"n $M pBdzLntf lasf;  

df]8\o"n %M n}+lus ;dfgtf / ;fdflhs ;dfj]lzs/0f 
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la:t[t kf7\oqmd 

df]8\o"n !M kfssnf 

 

;a df]8\o'n !=!M cfwf/e't kfssnf lzIff 

;do M  %* 306f -;}_ 

a0f{gM  

o;df s'lsËsf] kl/ro ;+u ;DalGwt 1fgx? ;dfj]z ul/Psf 5g\ . 

 

på]Zox?M 

of] df]8\o'nsf] ;dfkgkl5 k|lzIffyL{x? s'lsË;+u ;DalGwt lgDg 1fgx? a'‰g÷ug{ ;dy{ x'g]5g\ . 

 

s'lsË 

 kl/efiff 

 dxTj 

 Oltxf; 

 s'lsËsf k|sf/x? 

efG5f –lsr]g_ 

 kl/ro 

 k|sf/x? 

 ;/;kmfO{ 

 lsr]g n]cfp6 / l8hfOlgË 

 

efG5f -s'Ohg_ sf k|sf/x? 

xfOlhg P08 :oflg6];g 

 kl/efiff 

 dxTj 

 k|sf/x? 

 AolQmut ;/;kmfO{ 

 vfgfsf] ;/;kmfO{ 

 lsr]gsf] ;/;kmfO{ 

 lsr]g ;/;kmfO{ ug]{ tl/sf 

 

s'lng/L zAb zGbfjnL 

lsr]g cf]klgË P08 Snf]lhË ubf{ Wofg lbg' kg]{ s'/fx? 

HACCP 

 kl/efiff 

 dxTj 

 Oltxf; 

 r/0fx? 

 JolQmut ;/;kmfO{ ug]{ . 

 Grooming Maintain ug]{ . 

 Kitchen ;/;kmfO{ ug]{ . 

 Food Hygiene Maintain on Perishable goods  

 Food Hygiene Maintain on Non-perishable goods ug]{ . 

 FIFO Rules Follow ug]{ . 
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 Tag System Follow ug]{ . 

 Dry Store Maintain ug]{ . 

 Frozen Store Maintain ug]{ .  

 Cold/Chiller Store Maintain ug]{ . 

 Food Commodities cg';f/ color coded Chopping Board Jojl:yt ug]{ . 

 Food Commodities cg';f/ Knife Jojl:yt ug]{ . -Types of knife ans lists uses) 
 

vfgfsf] ;'/Iff 

tfkqmd Aoj:yfkg 

 

vfB rqm (Food Preparation Cycle) (Food Flow) 

 k{r]lhË  

 l/l;leË 

 :6f]l/Ë 

 O;'OË 

 k|f];]l;Ë 

 k|f]8S;g 

 xf]N8LË 

 k|f];{lgË 

 lk|hG6];g 

 ;le{l;Ë 

 

km'8 KjfhlgË (Food Poisoning) 

 kl/efiff 

 dxTj 

 k|sf/x?  

 sf/0fx? 

 arfj6 

 

gfk tf}nsf OsfO{x? / kl/j{tg 

vfgfsf] k|:t'lts/0f ug]{ tl/sf 

tfksf k|;f/x? 

 

vfgf ksfpg] lal3x? 

 kl/efiff 

 dxTj 

 cGo :k]zn vfgf ksfpg] tl/sfx? 

 

sRrf vfB kbfy{ 

 kl/efiff 

 dxTj 

 k|sf/x? 

 Plgdn cf]l/hg 

 KnfG6 

 u'0f:t/ 

 :6f/]h 
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 kl/sf/x? 

 

!= ko{6g 

 kl/efiff 

 dxTj 

 Oltxf; 

@= x:kL6fln6L 

 kl/efiff 

 dxTj 

 Oltxf; 

kmfp08]zg ckm s'Ohg 

:6s, ;;, ;'k, u|]le, PsDklgd]G6, uflg{; 

 

#= lsrg cuf{gfOh]zg 

sfo{ laefhg 

 

$= lsr]g ;]km\6L 

 kl/efiff 

 dxTj 

 lgodx? 

s:6 P08 s:6 sG6«f]n 

:6of08{ /]l;lk 

%= a|]s kmf:6 

 kl/efiff 

 dxTj 

 k|sf/x? 

 OlG8og 

 rfOlgh 

 slG6g]G6n 

^= d]g'  

 kl/efiff 

 dxTj 

 Oltxf; 

 k|sf/x? 

 KnflgË 

 ldn Kof6{g 

 

 

&= Go'6«];g 

 kl/efiff 

 dxTj 

 k|sf/x? 
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;a df]8\o'n !=@ M k"j{ tof/L (mise en place)÷sl6Ë 

;do M  $ 306f -;}_ ±  !@ 306f -Aof_ Ö  !^ 306f 

a0f{gM 

o;df k"j{ tof/L -ldh+ Knf;_]÷sl6Ë ;+u ;DalGwt 1fg / ;Lkx? ;dfj]z ul/Psf 5g\ .  

 

på]Zox? M 

of] df]8\o'nsf] ;dfkgkl5 k|lzIffyL{x? k"j{ tof/L -ldh+ Knf;_]÷sl6Ë ;+u ;DalGwt lgDg sfo{ ug{ ;dy{ x'g]5g\ . 

 

1= Julienne Cutting ug]{ . 

2= Wedge Cutting ug]{ . 

3= Slice Cutting ug]{ . 

4= Dice Cutting ug]{ . 

5= Jardinière Cutting ug]{ . 

6= Brunoise Cutting ug]{ . 

7= Mecedoine Cutting ug]{ . 

8= Barrel Cutting ug]{ . 

9= Shredded Cutting ug]{ . 

10= Diamond Cutting ug]{ . 

11= Finely Chop Cutting ug]{ . 

12= Mire-poix Cutting ug]{ . 

13= Segmented 

14=  Diagnol 

15=  Cube 
 

sfo{x? M  

1= Julienne Cutting ug]{ . 

2= Wedge Cutting ug]{ . 

3= Slice Cutting ug]{ . 

4= Dice Cutting ug]{ . 

5= Jardinièrre Cutting ug]{ . 

6= Brunoise Cutting ug]{ . 

7= Mecedoine Cutting ug]{ . 

8= Barrel Cutting ug]{ . 

9= Shredded Cutting ug]{ . 

10= Diamond Cutting ug]{ . 

11= Finely Chop Cutting ug]{ . 

12= Mire-poix Cutting ug]{ . 
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sfo{ laZn]if0f 
-k"j{ tof/L (mise en place)÷sl6Ë _ 

s|= ;+= 
lqmofsnfksf 

r/0fx¿ 
k|fljlws lqmofsnfksf p2]Zox¿ ;DalGwt k||fljlws 1fg 

;do 306fdf 

;} Aof hDdf 

!= Julienne 

Cutting ug]{ . 
 

cj:yf -lbOPsf]_M  

sl6Ë 6]an, sl6Ë ug'{ kg]{ e]lh6]an jf cGo 

;fdfu|L, sf6\g' kg]{ ;fdfu|L cg';f/sf] sn/ 

rlkË af]8{ tyf cGo cf}hf/ pks/0fx?  

 

lglb{i6 sfo{ -s]_M 

Julienne Cutting ug]{ . 

 
:t/ -slt /fd|f]_M    

1 cm.-2 2 inches nfdf] x'g] ul/ 

sfl6Psf] (witth? proper shape) 

 Julienne Cutting sf] 

cfjZostf, dxTj / k|of]u 

 rlkË af]8{sf k|sf/x? / To;sf] 

k|of]u 

 sl6Ë ubf{ cfpg ;Sg] laleGg 

hf]lvdx? (Hazards) / 
To;af6 aRg] pkfox? 

 

!% dL $% dL ! 306f 

@= Wedge 

Cutting ug]{ . 

 

cj:yf -lbOPsf]_M  

sl6Ë 6]an, sl6Ë ug'{ kg]{ e]lh6]an jf cGo 

;fdfu|L, sf6\g' kg]{ ;fdfu|L cg';f/sf] sn/ 

rlkË af]8{ tyf cGo cf}hf/ pks/0fx?  

 

lglb{i6 sfo{ -s]_M 

Wedge Cutting ug]{ . 

 
:t/ -slt /fd|f]_M    

d'Votof uf]nf] e]hL6]an / sfutLnfO{ ;kmf 

u/]kl5 cfwf sf6\g] / cfwfnfO{ csf]{ cfwf 

x'g] ul/ sfl6Psf] 

 Wedge Cutting sf] 

cfjZostf, dxTj / k|of]u 

 rlkË af]8{sf k|sf/x? / To;sf] 

k|of]u 

 sl6Ë ubf{ cfpg ;Sg] laleGg 

hf]lvdx? (Hazards) / 
To;af6 aRg] pkfox? 

 

!% dL $% dL ! 306f 

#= Slice Cutting 

ug]{ . 
 

cj:yf -lbOPsf]_M  

sl6Ë 6]an, sl6Ë ug'{ kg]{ e]lh6]an jf cGo 

;fdfu|L, sf6\g' kg]{ ;fdfu|L cg';f/sf] sn/ 

rlkË af]8{ tyf cGo cf}hf/ pks/0fx?  

 

lglb{i6 sfo{ -s]_M 

Slice Cutting ug]{ . 

 
:t/ -slt /fd|f]_M    

Root vegetable jf cGonfO{ kftnf x'g] 

ul/ sfl6Psf] 

 Slice Cutting sf] 

cfjZostf, dxTj / k|of]u 

 rlkË af]8{sf k|sf/x? / To;sf] 

k|of]u 

 sl6Ë ubf{ cfpg ;Sg] laleGg 

hf]lvdx? (Hazards) / 
To;af6 aRg] pkfox? 

 

!% dL $% dL ! 306f 

$= DIce Cutting 

ug]{ . 
 

cj:yf -lbOPsf]_M  

sl6Ë 6]an, sl6Ë ug'{ kg]{ e]lh6]an jf cGo 

;fdfu|L, sf6\g' kg]{ ;fdfu|L cg';f/sf] sn/ 

rlkË af]8{ tyf cGo cf}hf/ pks/0fx?  

 

lglb{i6 sfo{ -s]_M 

Dice Cutting ug]{ . 

 
:t/ -slt /fd|f]_M    

e]hL6]annfO{ cfwf ;]=dL dice x'g] ul/ 

sfl6Psf] 

 Dice Cutting sf] 

cfjZostf, dxTj / k|of]u 

 rlkË af]8{sf k|sf/x? / To;sf] 

k|of]u 

 sl6Ë ubf{ cfpg ;Sg] laleGg 

hf]lvdx? (Hazards) / 
To;af6 aRg] pkfox? 

 

!% dL $% dL ! 306f 

%= Jardinie'rre 

Cutting ug]{ . 

cj:yf -lbOPsf]_M   Jardinie'rre Cutting sf] 

cfjZostf, dxTj / k|of]u 

!% dL $% dL ! 306f 



14 
 

s|= ;+= 
lqmofsnfksf 

r/0fx¿ 
k|fljlws lqmofsnfksf p2]Zox¿ ;DalGwt k||fljlws 1fg 

;do 306fdf 

;} Aof hDdf 

 sl6Ë 6]an, sl6Ë ug'{ kg]{ e]lh6]an jf cGo 

;fdfu|L, sf6\g' kg]{ ;fdfu|L cg';f/sf] sn/ 

rlkË af]8{ tyf cGo cf}hf/ pks/0fx?  

 

lglb{i6 sfo{ -s]_M 

Jardinie'rre Cutting ug]{ . 

:t/ -slt /fd|f]_M    

2x2x15 mm x'g] ul/ sfl6Psf] 

 rlkË af]8{sf k|sf/x? / To;sf] 

k|of]u 

 sl6Ë ubf{ cfpg ;Sg] laleGg 

hf]lvdx? (Hazards) / 
To;af6 aRg] pkfox? 

 

^= Brunoise 

Cutting ug]{ . 

 

cj:yf -lbOPsf]_M  

sl6Ë 6]an, sl6Ë ug'{ kg]{ e]lh6]an jf cGo 

;fdfu|L, sf6\g' kg]{ ;fdfu|L cg';f/sf] sn/ 

rlkË af]8{ tyf cGo cf}hf/ pks/0fx?  

 

lglb{i6 sfo{ -s]_M 

Brunoise Cutting ug]{ . 

 

:t/ -slt /fd|f]_M    

1 mm Dice  x'g] ul/ sfl6Psf] 

 Brunoise Cutting sf] 

cfjZostf, dxTj / k|of]u 

 rlkË af]8{sf k|sf/x? / To;sf] 

k|of]u 

 sl6Ë ubf{ cfpg ;Sg] laleGg 

hf]lvdx? (Hazards) / 
To;af6 aRg] pkfox? 

 

!% dL $% dL ! 306f 

&= Mecedoine 

Cutting ug]{ . 

 

cj:yf -lbOPsf]_M  

sl6Ë 6]an, sl6Ë ug'{ kg]{ e]lh6]an jf cGo 

;fdfu|L, sf6\g' kg]{ ;fdfu|L cg';f/sf] sn/ 

rlkË af]8{ tyf cGo cf}hf/ pks/0fx?  

lglb{i6 sfo{ -s]_M 

Mecedoine Cutting ug]{ . 

:t/ -slt /fd|f]_M    

5 mm Dice  x'g] ul/ sfl6Psf] 

 Mecedoine Cutting sf] 

cfjZostf, dxTj / k|of]u 

 rlkË af]8{sf k|sf/x? / To;sf] 

k|of]u 

 sl6Ë ubf{ cfpg ;Sg] laleGg 

hf]lvdx? (Hazards) / 
To;af6 aRg] pkfox? 

 

!% dL $% dL ! 306f 

*= Barrel 

Cutting ug]{ . 

 

cj:yf -lbOPsf]_M  

sl6Ë 6]an, sl6Ë ug'{ kg]{ e]lh6]an jf cGo 

;fdfu|L, sf6\g' kg]{ ;fdfu|L cg';f/sf] sn/ 

rlkË af]8{ tyf cGo cf}hf/ pks/0fx?  

 

lglb{i6 sfo{ -s]_M 

Barrel Cutting ug]{ . 
 

:t/ -slt /fd|f]_M    

dfbn cfsf/sf] x'g] ul/ sfl6Psf] 

 Barrel Cutting sf] 

cfjZostf, dxTj / k|of]u 

 rlkË af]8{sf k|sf/x? / To;sf] 

k|of]u 

 sl6Ë ubf{ cfpg ;Sg] laleGg 

hf]lvdx? (Hazards) / 
To;af6 aRg] pkfox? 

 

!% dL $% dL ! 306f 

(= Shredded 

Cutting ug]{ . 

 

cj:yf -lbOPsf]_M  

sl6Ë 6]an, sl6Ë ug'{ kg]{ e]lh6]an jf cGo 

;fdfu|L, sf6\g' kg]{ ;fdfu|L cg';f/sf] sn/ 

rlkË af]8{ tyf cGo cf}hf/ pks/0fx?  

 

lglb{i6 sfo{ -s]_M 

Shredded Cutting ug]{ . 

:t/ -slt /fd|f]_M    

n]6'; jf aGbf nfO{ dl;gf] nfdf] x'g] ul/ 
sfl6Psf] 

 Shredded Cutting sf] 

cfjZostf, dxTj / k|of]u 

 rlkË af]8{sf k|sf/x? / To;sf] 

k|of]u 

 sl6Ë ubf{ cfpg ;Sg] laleGg 

hf]lvdx? (Hazards) / 
To;af6 aRg] pkfox? 

 

!% dL $% dL ! 306f 

!)= Diamond 

Cutting ug]{ . 

 

cj:yf -lbOPsf]_M  

sl6Ë 6]an, sl6Ë ug'{ kg]{ e]lh6]an jf cGo 

;fdfu|L, sf6\g' kg]{ ;fdfu|L cg';f/sf] sn/ 

rlkË af]8{ tyf cGo cf}hf/ pks/0fx?  

lglb{i6 sfo{ -s]_M 

Diamond Cutting ug]{ . 

:t/ -slt /fd|f]_M    

lx/f cfsf/ x'g] ul/ sfl6Psf] 

 Diamond Cutting sf] 

cfjZostf, dxTj / k|of]u 

 rlkË af]8{sf k|sf/x? / To;sf] 

k|of]u 

 sl6Ë ubf{ cfpg ;Sg] laleGg 

hf]lvdx? (Hazards) / 
To;af6 aRg] pkfox? 

 

!% dL $% dL ! 306f 



15 
 

s|= ;+= 
lqmofsnfksf 

r/0fx¿ 
k|fljlws lqmofsnfksf p2]Zox¿ ;DalGwt k||fljlws 1fg 

;do 306fdf 

;} Aof hDdf 

!!= Finely Chop 

Cutting ug]{ . 
 

cj:yf -lbOPsf]_M  

sl6Ë 6]an, sl6Ë ug'{ kg]{ e]lh6]an jf cGo 

;fdfu|L, sf6\g' kg]{ ;fdfu|L cg';f/sf] sn/ 

rlkË af]8{ tyf cGo cf}hf/ pks/0fx?  

lglb{i6 sfo{ -s]_M 

Finely Chop Cutting ug]{ . 

 

:t/ -slt /fd|f]_M    

s'g} klg e]hL6]annfO{ dl;gf] ul/ sfl6Psf] 

h:t} M rk clgog, rk ufln{s OToflb 

 rk (Chop) sl6+usf] 

cfjZostf, dxTj / k|of]u 

 rlkË af]8{sf k|sf/x? / To;sf] 

k|of]u 

 sl6Ë ubf{ cfpg ;Sg] laleGg 

hf]lvdx? (Hazards) / 
To;af6 aRg] pkfox? 

 

!% dL $% dL ! 306f 

!@= Mire-poix 

Cutting ug]{ . 

 

cj:yf -lbOPsf]_M  

sl6Ë 6]an, sl6Ë ug'{ kg]{ e]lh6]an jf cGo 

;fdfu|L, sf6\g' kg]{ ;fdfu|L cg';f/sf] sn/ 

rlkË af]8{ tyf cGo cf}hf/ pks/0fx?  

 

lglb{i6 sfo{ -s]_M 

Mire-poix Cutting ug]{ . 

:t/ -slt /fd|f]_M    

Root vegetable sf] 5f+6sf+6nfO{ s'g} 

;fOh cfsf/ k|sf/ lagf sfl6Psf] 

 Mire-poix Cutting sf] 

cfjZostf, dxTj / k|of]u 

 rlkË af]8{sf k|sf/x? / To;sf] 

k|of]u 

 sl6Ë ubf{ cfpg ;Sg] laleGg 

hf]lvdx? (Hazards) / 
To;af6 aRg] pkfox? 

 

!% dL $% dL ! 306f 

!#= So"j sl6+u 

(Cube) M 
ufh/ jf c? Root e]hL6]annfO{ wf]P/, 

l5n]/ ! OGrsf] uf]6L sf6\g] . 

 sl6Ë ubf{ cfpg ;Sg] laleGg 

hf]lvdx? (Hazards) / 
To;af6 aRg] pkfox? 

!% dL $% dL ! 306f 

!$ 8fO{ugf]n 

(Diagnol) M 
58\s] uf]nf] sf6\g] 

 

 sl6Ë ubf{ cfpg ;Sg] laleGg 

hf]lvdx? (Hazards) / 
To;af6 aRg] pkfox? 

!% dL $% dL ! 306f 

!% 8fod08 sl6+u 

(Diamond)  
lx/f cfsf/ sf6\g] 

 

 sl6Ë ubf{ cfpg ;Sg] laleGg 

hf]lvdx? (Hazards) / 
To;af6 aRg] pkfox? 

!% dL $% dL ! 306f 

!^= ;]Ud]06]8 

(Segmented)  
;'Gtnf jf cGo Citrus fruit sf] aflx/L 

af]s|f / leqL ;]tf] efunfO{ sf6]kl5, leqsf] 

citrus efunfO{ /fd|f] sf6\g] 

 !% dL $% dL ! 306f 

  hDdf  $ !@ !^ 
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df]8\o'n @M Jofj;fo hGo :jf:Yo / ;'/Iff 

;do M  $ 306f -;}_ ±  !) 306f -Aof_ Ö  !$ 306f 

 

kl/ro M o;df s's k]zfdf cfjZos kg]{ Jofj;fohGo :jf:Yo, ;'/Iff tyf k|fylds pkrf/ ;DaGwL 1fg / 

;Lkx? ;dfj]z ul/Psf 5g\ . 

på]Zox?M 

 Joj;fo;+u ;DalGwt :jf:Yo / ;'/Iff ckgfpg . 

sfo{x? M 

1 JolQmut ;'/Iff ;fdfu|L k|of]u ug{  
2 cf}hf/ tyf pks/0fsf] ;'/Iff ug{ 

3 sfo{:yn ;'/Iff ug{ 

4 jftfj/0f k|b'if0f lgoGq0f ug{ 

5 laB'tLo ;'/Iff ckgfpg 

6 cfunfuLaf6 x'g] IftL Go"gLs/0f ug{ 

7 ;fwf/0f k|fylds pkrf/ ug{ 

 
sfo{x? M 

 

!= JolQmut ;'/Iff pks/0fx? k|of]u ug]{ .  
@= cf}hf/ tyf pks/0fsf] ;'/Iff ug]{ . 

#= sfo{:yn ;'/Iff ug]{ . 

$= jftfj/0f k|b'if0f lgoGq0f ug]{ . 

%=   laB'tLo ;'/Iff ckgfpg] . 

^=   cfunfuLaf6 x'g] IftL Go"gLs/0f ug]{ . 

&=   ;fwf/0f k|fylds pkrf/ ug{] . 
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sfo{ ljZn]if0f 

s|= ;+= sfo{x? clGtd sfo{ ;+kfbg ;"rs p2]Zo ;DalGwt k||fljlws 1fg 
;do 306fdf 

;} k| hDdf 

! JolQmut ;'/Iff 

pks/0f k|of]u 

ug]{ .  

 

cj:yf -lbOPsf]_M  

JolQmut ;'/Iff pks/0fx? (PPE), ;'/Iff 

;+s]t 

 

lglb{i6 sfo{ -s]_M 

JolQmut ;'/Iff pks/0f k|of]u ug]{ .  

 

:t/ -slt /fd|f]_M    

JolQmut ;'/Iffsf pks/0fx? k|of]u u/]sf] . 

 

 JolQmut ;'/Iffsf] cfjZostf / 

dxTj 

 JolQmut ;'/Iff pks/0fx? 

 laleGg hf]lvdx? (Hazards) 
/ To;af6 aRg] pkfox? 

 ;'/Iff ;+u ;DjlGwt laleGg 

k|sf/sf ;+s]t lrGxx? 

 b'3{6gf x'g] sf/0fx? 

#) 

dL 

! 306f ! 306f 

#) dL 

@ cf}hf/ tyf 

pks/0fsf] ;'/Iff 

ug]{ . 

cj:yf -lbOPsf]_ M  

;'/lIft e08f/0f :yn  

 

lglb{i6 sfo{ -s]_M 

cf}hf/ tyf pks/0fsf] ;'/Iff ug]{ .  

 

:t/ -slt /fd|f]_M    

;xL sfdsf] nflu ;xL cf}hf/x?sf] k|of]u 

ePsf] .  

 cf}hf/ tyf pks/0fx?sf] 

;'/Iffsf] cfjZostf / dxTj  

 cf}hf/ tyf pks/0fsf] ;'/Iff 

ug]{ ljlw 

#) 

dL 

@ 306f @ 306f 

#) dL 

# sfo{:yn ;'/Iff 

ug]{ . 

cj:yf -lbOPsf]_] M 

sfo{:yn 

 

lglb{i6 sfo{ -s]_M 

sfo{ynf] ;'/Iff ug]{ . 

  

:t/ -slt /fd|f]_M    

 sfo{zfnf ;kmf / t]n tyf lrKnf] kbfy{ 

/lxt kfl/Psf] . 

 cfsl:ds b'3{6gfaf6 aRg] pks/0fx? 

pknAw ePsf] . 

 ;'/Iffsf kf]:6/x? letfdf 6fu]sf] . 

 sfo{:ynsf] ;'/Iffsf] 

cfjZostf / dxTj 

 sfo{ynf] ;'/Iff ug]{ ljlw 

#) 

dL 

@ 306f @ 306f 

#) dL 

$ jftfj/0f k|b'if0f 

lgoGq0f ug]{  

cj:yf -lbOPsf]_M 

cfjZos ;fdfu|L pknAw ePsf] . 

 

lglb{i6 sfo{ -s]_M 

jftfj/0f k|b'if0f lgoGq/0f ug]{ .  

 

:t/ -slt /fd|f]_M    

 sfd ubf{v]l/ Wjlg k|b'if0f lgoGq0f 

ul/Psf] . 

 xfjf / k|sfz v'Nnf?kdf cfjt hfjt 

x'g] Joj:yf ldnfOPsf] . 

 xflgsf/s ljifflb tyf /;fogx? 

;'/lIft e08f/0f ul/Psf] .  

 

 jftfj/0f k|b'if0fsf] 

 kl/ro 

 aftfj/0f k|b'if0fsf k|sf/x? 

 aftfj/0f k|b'if0fn] kfg]{ 

c;/x? 

 jftfj/0f k|b'if0f lgoGq0f ug]{  

ljlw 

#) 

dL 

! 306f ! 306f 

#) dL 

%= laB'tLo ;'/Iff 

ckgfpg] . 

 

cj:yf -lbOPsf]_ M   

cfjZos ;fdfu|L pknAw ePsf] . 

 

lglb{i6 sfo{ -s]_M 

laB'tLo ;'/Iff ckgfpg] . 

 

:t/ -slt /fd|f]_M    

 laB'tLo hf]lvd cfpg;Sg] 

sf/0fx? 

 laB'tLo hf]lvd Go"gLs/0f 

ug]{ pkfox? 

 laB'tLo ;'/Iff ckgfpg] ljlw 

#) 

dL 

! 306f ! 306f 

#) dL 
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s|= ;+= sfo{x? clGtd sfo{ ;+kfbg ;"rs p2]Zo ;DalGwt k||fljlws 1fg 
;do 306fdf 

;} k| hDdf 

sfd ubf{v]l/ laB'tLo ;'/Iff ckgfPsf] . 

 

^= cfunfuLaf6 x'g] 

IftL Go"gLs/0f 

ug]{ . 

cj:yf -lbOPsf]_ M   

cfjZos ;fdfu|L pknAw ePsf] . 

 

lglb{i6 sfo{ -s]_M 

cfunfuLaf6 x'g] IftL Go"gLs/0f ug]{ . 

 

:t/ -slt /fd|f]_M    

cfunfuLaf6 x'g] IftL Go"gLs/0f u/]sf] . 

 

 cfunfuL x'g;Sg] sf/0fx? 

 cfunfuL Go"gLs/0f ug]{ 

pkfox? 

 clUg lgoGqs pks/0f tyf 

;fdfgx? k|of]u ug]{ ljlw 

 cfunfuLaf6 ;'/Iff ckgfpg] 

ljlw 

#) 

dL 

! 306f ! 306f 

#) dL 

&= ;fwf/0f k|fylds 

pkrf/ ug{] . 

 

cj:yf -lbOPsf]_ M   

cfjZos ;fdfu|L pknAw ePsf] . 

 

lglb{i6 sfo{ -s]_M 

;fwf/0f k|fylds pkrf/ ug{] . 

 

:t/ -slt /fd|f]_M    

laleGg lsl;dsf ;fwf/0f k|fylds pkrf/ 

u/]sf] . 

 

 ;fwf/0f k|fylds pkrf/sf] 

kl/ro 

 ;fwf/0f k|fylds pkrf/x? 

 First Aid Kit 

 k|fylds pkrf/df k|of]u x'g] 

cf}ifwL / ;fdu|Lx? 

 ;fwf/0f k|fylds pkrf/ ug]{ 

ljlw 

 

! 

306f 

@ 306f # 306f  

   hDdf $ !) !$ 
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df]8\o"n #M ;+rf/ tyf hLjgf]kof]uL ;Lk 

Part IM English Communication     Total: 36 hrs 

Course descriptions: 

This course is designed for the development of English communication skills specially in speaking 

for to-be professional technicians of Nepal who will work in national and international labour 

market after completing the professional course in their respective sector from the Technical 

Training Center /Institutes.  

Course contents         Time hrs 

A. Communicative functions/ Conversation skills 

1) Everyday functions        4 hrs 

 Greetings 

 Welcoming 

 Introductions 

 Thanking 

 Excuses/apologizing/forgiving 

2) Everyday Activities       4 hrs 

 Asking about activity   

 Asking about trouble/problems 

 Asking about health status 

 Telling not to interrupt/disturb 

 Showing enthusiasm 

3) Requests and offers        4 hrs 

 Making requests 

 Offers 

o Offering 

o Accepting 

o Declining 

 Excuses 

o Asking to be excused 

o Excusing 

 Permission 

o Asking for permission 

o Giving permission 

 Congratulations 

 Encouraging/discouraging 

 Sympathy 

 Condolence 
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4) Expressing           4 hrs 

 Likes/dislikes 

 Interest/Enjoyment 

 Satisfactions/dissatisfactions 

 Hopes/wishes 

 Advice/suggestions/recommendations  

 Prohibitions  

 

B. Writing skills  

1) Technical terms (Common technical terms)     2 hrs 

2) Paragraphs           2 hrs 

3) Writing letters          4 hrs 

 Personal/social letters 

 Resume/bio-data 

 Applications letters 

 Business letters 

4) Writing work reports        4 hrs 

5) Writing Instructions        2 hrs  

6) Writing dialogues         2 hr 

 

C. Email and internet skills         4hrs 

 Search website 

 Make email ID 

 Compose mail 

 Send /receive mail 

 Attach files 

 Download files 

 

Part IIMg]kfnL ;+rf/         !^ 306f 

!= k|fljlws zAbx?          @ 306f 

@= af]w cleJolQm           @ 306f 

#= cg'R5]b n]vg          @ 306f 

$= kq n]vgM           $ 306f 

s= Jofkfl/s kq 

v= lgj]bg kq 

u= JolQmut ljj/0f -afof]8f6f_ n]vg        

  

%= lgaGw n]vg            @ 306f 

^= sfo{ k|ltj]bg n]vg          # 306f 

&= ef}r/ n]vg            ! 306f 
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Part III: Life/Soft Skills         24 hrs  

  
1) Motivation         4 hrs 

 Self motivation 

 Features (honesty, enthusiasm, dedication and productiveness) of self motivation 

2) StressManagement        4 hrs 

 Define stress; 

 Identify causes and consequences of stress; 

 Describe stress management techniques 

 

3) Decision Making to solve problem      4 hrs 

 Decision making and problem solving; 

 State steps of problem solving; 

 Steps of decision making process. 
4) Creativity         4 hrs 

 Meaning of creativity; 

 Purpose of creativity; 

 Technique to improve creative thinking skills. 
5) Time Management        4 hrs 

 Definition of time management; 

 Time wasters; 

 Effective time management strategic 

 

6) Team Work          4 hours 

 Definition of team work 

 Purpose of team work 

 Characteristic  of champion team 

 Interpersonal relationship 
 

Suggested texts and references: 

1. English conversation practice, GRANT  TAYLOR 
2. A manual to communicative English,  R C  Poudel, K P Pustak  Bhandar  Dilli bazaar, 

Kathmandu. 

3. Nffnfgfy ;'j]bL OlGhlgol/Ë g]kfnL  
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df]8\o'n $ M pBdzLntf ljsf; 

(Entrepreneurship Development) 

;do M !* 306f -;}_ ± @@ 306f -Aof_ Ö $) 306f 

j0f{gM 

cfk\mg} Joj;fo÷n3' pBd ;'? u/L :j/f]huf/ x'g rfxg] JolQmx?sf] nflu cfjZos 1fg tyf ;Lko'Qm 

hgzlQm tof/ ug]{ p2]Zon] of] pBdlzntf ljsf; ;DaGwL df]8\o"n tof/ kfl/Psf] xf] . o;df 

pBdsf] kl/ro, pko'Qm Joj;flos ljrf/sf] vf]hL, Jofj;flos of]hgf tof/Lsf] nflu Jofj;flos 

ljrf/sf] ljsf; h:tf ljifo j:t'x? ;dfj]; ul/Psf 5g\ . 

p2]ZoM 

o; df]8\o"nsf] ;dfkgkl5 ljBfyL{x?n] lgDg sfo{x? ug{ ;Ifd x'g]5g\M 

!= pBd tyf :j/f]huf/sf] cjwf/0ff a'‰g] . 

@= cfk\mgf] Joj;fosf] nflu pko'Qm x'g] Joj;flos ljrf/sf] k|:km'6g ug]{ . 

#= Jofj;flos of]hgfsf] tof/L ug{ l;Sg] . 

$=Joj;flos clen]v /fVg k|lzlIft x'g] . 

 

sfo{x? 

!= Joj;fo÷pBdsf] cjwf/0ff JofVof ug]{ . 

@= pBdzLntf ;DaGwL dgf]j[lt ljsf; ug]{ . 

#= ;Defljt Joj;flos ljrf/sf] >[hgf ug]{ . 

$= Joj;flos of]hgfsf] tof/L ug]{ . 

%= Joj;fosf] cfwf/e"t clen]v tof/L ug]{ . 

 

 

qm=;+= sfo{x? ;DalGwt k|fljlws 1fg 
;do -306df_ 

;}= Aof= hDdf 

! Joj;fo÷pBdsf] cjwf/0ff 

JofVof ug]{ . 

 Joj;fo÷pBdsf] kl/ro 

 Joj;fo÷pBdsf] jlu{s/0f 

 n3', ;fgf tyf demf}nf pBf]usf] hfgsf/L 

 :j/f]huf/L / tnjL JolQmsf] kmfO{bf tyf 

a]kmfO{bfx? 

$  $ 

@ pBdzLntf ;DaGwL 

dgf]j[lt ljsf; ug]{ . 

 ;kmntfsf] lhjgrqm 

 Hff]lvd lng] dgf]j[lt 
#  # 

# ;Defljt Joj;flos 

ljrf/sf] >[hgf ug]{ . 

 Joj;flos ljrf/sf] >[hgf 

 Joj;flos ljrf/sf] d'NofÍg 
! @ # 

$ Joj;flos of]hgfsf] tof/L 

ug]{ . -k|To]s k|lzIffyL{n] 

!÷! j6f Jofj;flos 

 ahf/ tyf ahf/Ls/0fsf] cjwf/0ff 

 j:t' tyf ;]jfsf] j0f{g 

 Joj;fo ug]{ :yfgsf] 5gf}6 

 ahf/ lx:;fsf] cg'dfg 

( !* @& 
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of]hgf tof/ u/L k|:t'lt 

ug]{_ 

 

 k|j4{gfTds s[ofsnfk 

 crn ;DklQ tyf nfutsf] ljZn]if0f  

 sRrf kbfy{ tyf nfut d'NofÍg 

 sfo{fGjog k|s[ofsf] j0f{g 

 dfgj ;+;fwg tyf nfut ljZn]if0f 

 lzif{ef/ vr{ tyf o'l6lnl6h ljZn]if0f 

 rfn" k"hLsf] cg'dfg tyf s"n cfjZos k"hLsf] 

ljZn]if0f 

 j:t'sf] pTkfbg nfut tyf d"No lgwf{/0f 

 nufgLdf k|ltkmn tyf kf/ ljGb' ljZn]if0f 

 ;"rgf ;+sng k|s[of tyf lgb]{lzsf 

% Joj;fosf] cfwf/e"t 

clen]v tof/L ug]{ . 

 b}lgs vftf (Day Book) 
 ljqmL vftf 

 vl/b tyf vr{ vftf 

 ;fx' c;fdL jf lng' lbg' kg]{ vftf . 

! @ # 

hDdf !* @@ $) 

 

Textbook: 

s_ k|lzIfsx?sf nflu lgld{t lgb]{lzsf tyf k|lzIf0f ;fdu|L, k|fljlws lzIff tyf Jofj;flos tfnLd kl/ifb\, 

@)^(  

v_ k|lzIffyL{x?sf nflu lgld{t kf7\o;fdu|L tyf sfo{k'l:tsf, k|fljlws lzIff tyf Jofj;flos tfnLd kl/ifb\ -

ck|sflzt_,  @)^(  

 

Reference book: 

Entrepreneur’s Handbook, Technonet  Asia, 1981 
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df]8\o'n %M n}lu+s ;dfgtf tyf ;fdflhs ;dfj]l;s/0f 

cjlw M !^ 306f -;}4flGts ± k|of]ufTds_ 

ljj/0f M o; ;x df]8'ndf n};;f;sf cjwf/0ffx?, n};;f; d}qL tflnd / sfd ug]{ jftfj/0f, n};;f; cfwfl/t lx+;f / sfo{:yndf x'g] 

n};;f; cfwfl/t b'Jo{jxf/nfO{ ;Daf]wg ug]{ sfo{ljlwx? /x]sf 5g\ .  
p2]Zo M k|lzIffyL{x?df n};;f;sf cjwf/0ffx?sf] r]tgf lbg], n};;f; d}qL tflnd / sfd ug]{ jftfj/0fsf ;fy} sfo{:yndf x'g] n};;f; 

cfwfl/t b'Jo{jxf/nfO{ ;Daf]wg ug]{ ;fwg k|bfg ug]{  
sfo{ef/M 

s= n};;f;sf cjwf/0ffnfO{ a'em\g] 

v= 6LeLO6L If]qdf n};;f; d'nk|jfxLs/0f af/]] a'em\g] 

u= sfo{:yndf x'g] n}+lus b'Jo{jxf/nfO{ ;Daf]wg ug]{ sfo{ljlw af/] a'em\g] 
qm= 

;+= 

sfo{÷;Lksf] r/0f sbd 

Tasks/Skills Steps 
 ;DalGwtk|fljlws 1fg  

 
cjwL 
 

    ;}4flGts k|of]ufTds  hDdf 

n};;f;sf cjwf/0fx? k|lt kl/lrt x'g'  

!=  

 
n};;f;sf cjwf/0fx? a'em\g] 

 
  ln+u / n}+lus 

 n}+lus sfo{ / ljWodfg ;dflhs k|0ffnLdf sfo{ 

ljefhg 
 n}+lus ;dfgtf÷;dtf 
 ljWodfg ;fdflhs k|0ffnLdf ;fdflhs 

alxis/0f÷;dfj]lzs/0fsf] cj:yf 

! 306f 

 
@ 306f #) 

ldg]6 

 

# 306f 

#) ldg]6 

 

n};;f; d}qL tflnd / sfd ug]{ jftfj/0f k|lt kl/lrt x'g' 
@=  

 
6LeLO6L If]qdf n};;f; d}qL 

sfd ug]{ jftfj/0f af/] a'em\g] 

  6LeLO6L If]qdf n};;f; ;DalGw :yflkt dfGotf 

jf ?l9u|:t wf/0ff 

#) ldg]6 

 
! 306f  

 
! 306f 

#) ldg]6 

sfo{:yndf x'g] n}+lus b'Jo{jxf/nfO{ ;Daf]wg ug]{ tl/sf af/] kl/lrt x'g'  

#=  

 
sfo{:yndf x'g] n};;f;df 

cfwfl/t b'Jo{jxf/ af/] a'em\g' 

  ljleGg lsl;dsf n};;f;df cfwfl/t b'Jo{jxf/ -

df}lvs, xfpefp, zfl//Ls, clZnn ;flxTo jf 

lnlvt / lrqsf k|sf/, dfgl;s÷efjgfTds 

! 306f  

 
#) ldg]6 

 
! 306f 

#) ldg]6 

 

$=  

 
sfo{:yndf x'g] n};;f;df 

cfwfl/t b'Jo{jxf/nfO{ /f]Sg] 

tl/sf -Hofnfbf/L /f]huf/L / 

:j/f]huf/L_  

  Hofnfbf/L sfd jf :j/f]huf/df x'g] n};;f;df 

cfwfl/t b'Jo{jxf/ k|lt ;hu x'g] 
 of}g b'{Jojxf/ al9 x'g] If]qx? k|lt ;hu x'g] 
 cfkm\gf] kbsf] sfd / lhDd]af/Lsf] af/] 5n{u+ x'g] 
 Joj:yfkg÷jf jl/i7 ;xsdL{x?;u+ ljZjf; 

sfod ug]{ 
 ;+:yf÷sDkgLsf] sd{rf/L gLlt af/] ;hu x'g] 
 uf]Kolgotfsf] ph'/L ug]{ / k/fdz{ ;xof]u lng] 

ljlwx? af/] ;hu x'g] 

! 306f  

 
! 306f  

 
@ 306f  

 

%=  

 
j}b]lzs /f]huf/L / dlxnfx?sf 

;jfnx? 

 

  cj:yf÷cfjZotfx?sf] af/] ;r]t x'g]  
 ljb]zdf g]kfnL dlxnf sfdbf/x? lj?4 x'g] 

b'Jo{jxf/ af/] ;r]t x'g]  
 dlxnfx?÷k'?ifx? ljb]zdf sfd ubf{ x'g] 

;jfnx? Aff/] ;r]t x'g] 
 ;/sf/n] ljb]zdf hfg] dlxnfx?sf nflu u/]sf 

k|of;x? af/] ;r]t x'g]  

@ 306f  

 
$ 306f  ^ 306f  

^=  n};;f; cfwfl/t lx+;f lj?4 

b]zsf] sfg'g  
  n};;f; cfwfl/t lx+;f lj?4 b]zsf] sfg'g af/] 

a'em\g] 

#) ldg]6  

 
! 306f 

 
!=#) 

ldg]6 

   hDdf 306f  ^ 306f !) 306f !^ 306f 
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l4lto v08 M k]zfut df]8\o'n 

 

df]8\o'n ^ M k]zfut lalzi7 sfo{ 

;a–df]8\o'n ^=! M a|]skmfi6  

;a–df]8\o'n ^=@ M ;nfb tyf 8«]l;Ë  

;a–df]8\o'n ^=# M ;;, u|]le tyf l8K;   

;a–df]8\o'n ^=$ M :6s tyf ;'k  

;a–df]8\o'n ^=% M:GofS;  

;a–df]8\o'n ^=^ M kmfi6km'8 -:of08ljr, au{/, lkhf_ 

;a–df]8\o'n ^=& M lrs]g, d6g, lkm; / l; km'8   

;a–df]8\o'n ^=* M bfn tyf e]lh6]jn   

;a–df]8\o'n ^=( M /fO;, /f]l6 tyf kf:tf   

;a–df]8\o'n ^=!) M a]s/L, k]i6«L tyf l:j6\;  

;a–df]8\o'n ^=!! M a]e/]h   
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df]8\o'n ^ M k]zfut lalzi7 sfo{ 

 

;a–df]8\o'n ^=! M a|]skmfi6 tof/L 

;do M  & 306f -;}_ ±  @% 306f -Aof_ Ö #@ 306f 

a0f{g -Description_M o; df]8\o'ndf Breakfast tof/ ug]{;+u ;DalGwt 1fg / ;Lkx? ;dfj]z ul/Psf 

5g\ . 

 

på]Zox? -Objectives_ M 

 k|lzIfyL{nfO{ k|f]km]zgn s's/Lsf nfuL cfjZos kg]{ Breakfast tof/ ug]{ sfo{x? ug{ l;sfpg] . 

 

sfo{x?-Tasks_ M  
!= pl;g]sf] c08f (Boiled Egg) agfpg] . 
@= kf]r Pu (Poached egg) tof/ ug]{ .              
#= :s|fDjn Pu (Scrambled egg) tof/ ug]{ .         
$= km|fO{8 Pu (Sunnysid up fried egg) tof/ ug]{ 
%= d;nf cDn]6 (Masala Omelette) agfpg] . 

^= Kofg s]s agfpg] . 

&= jfkmn (Waffle) agfpg] . 
*= km|]Gr 6f]i6 (French Toast) tof/ ug]{ .             
(= Ham bacon and sausages tof/ ug]{ . 
!)= Hash Brown Potato tof/ ug]{ . 
!!= Baked Beans tof/ ug]{ . 
!@= Lyonnaise Potato tof/ ug]{ . 
!#= k|m]; k|'m6 h'; agfpg] . 

!$= lu|n 6f]d]6f] agfpg] . 

!%= kf]l/h ÷sg{ˆnfS; agfpg] . 

!^= Fruit platter tof/ ug]{ . 
!&= k/f7f tof/ ug]{ . 

!*= k'/L tof/ ug]{ . 

!(= efhL tof/ ug]{ . 

@)= 8f];f  tof/ ug]{ . 
@!= pkdf tof/ ug]{ . 
@@= Aff/f tof/ ug]{ . 
@#= 5f]n] tof/ ug]{ . 

@$= e6'/] tof/ ug]{  

@%= Cheese platter tof/ ug]{ . 
@^= O8nL tof/ ug]{ . 

@&= ;fDa/  tof/ ug]{ . 
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sfo{ ljZn]if0f (Task Analysis) 

          s'n ;doM $% ldg]6 

                                                                         ;}åflGtsM !% ldg]6 

          Jojxfl/sM #) ldg]6 

sfo{ ( TasK) !M pl;g]sf] c08f (Boiled Egg) agfpg] . 

sfo{ r/0fx? 

(Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / 

cjoj ;+sng ug]{ 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{:yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L (Mise-en-place) 
ug]{ . 

^= c08fnfO{ ;kmf kfgLdf w'g] / 

kvfNg] . 

&= Pp6f efF8fdf kfgLdf cln g"g 

/fv]/ pdfNg] . 

*= pdfn]sf] g"g kfgLdf lj:tf/} 

gkm'6\g] u/L c08f xfNg] / pdfNg] 

k"/f kfSg –!) ldg]6 

cfwf kfSg– % ldg]6 

(= ;'/Iff÷;fjwfgL ckgfpg] . 

!)= Hofan / pks/0f ;kmf ug]{ . 

!!= sfo{:yn ;kmf ug]{ . 

!@= Hofan / ;fdfu|Lx? e08f/0f 

ug]{ . 

!#= sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 

 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, ;/hfd / 

cjoj 

 

lglb{i6 sfo{ -s]_ 

pl;g]sf c08f agfpg]  

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds ?kdf 

;Dkfbg ePsf . 

 aflx/L tTj g/x]sf] . 

 ;kmf pl;g]sf] 

 ;'/Iff tyf ;fawfgLsf 

pkfox? ckgfO{Psf . 

 sfo{;Dkfbg clen]v 

/flvPsf] 

pl;g]sf] c08f M 

 pl;g]sf] c08f agfpg] 

cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

 

pl;g]sf] c08f agfpg M 

 c08fx?  

 kfgL 

 g"g 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan, / 

pks/0fsf] ;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v 

/fVg] lalw 

 

 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
 kfgL pdfNg] efF8f ;'/Iff÷;fjwfgLx? (Safety/Precautions): 
 pDn]sf] kfgLdf c08f xfNbf k'm6\g ;Sg] ePsf] xf]lzofk"j{s xfNg] . 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] . 

 sfo{:yn -lsr]g_ nfO{ ;kmf ;'U3/ /fVg] . 

 

                    

  



28 
 

sfo{ ljZn]if0f 

   s'n ;doM $% ldg]6 

                                                                         ;}åflGtsM !% ldg]6 

lglb{i6 sfo{ @M kf]r Pu (Poached egg) tof/ ug]{ .               Jojxfl/sM #) ldg]6 

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf 

p4]Zox? 

;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- in Place) k'j{ tof/L ug]{ 
. 

6= sl/a # OGr ulx/f] / ^ OGr uf]nf] 
(Frypan)  df kfgL, g'g / leg]u/ 

xfn]/ pDngf lbg] . 

7= cfuf] sd 80-850 C ;]N;Lo;sf] 

xf/fx/L tfkdf /fVg] . 

8= kx]nf] gkm'6\g] u/L xf];Lof/L k'j{s 

c08fnfO{ km'6fn]/ kfgLdf /fVg] . 

9= sl/j $ b]lv % ldg]6 ;DDf  

10= lj:tf/} kfSg lbg] .  

11= kfs]sf] c08fnfO{ g6'6\g] u/L 

c08fnfO{  lgsfNg] . 

12= (Toast) kfp/f]6L dfyL /fv]/ 

k:sg]  

13= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

– sfo{:yn . 

– r'Nxf] . 

– sfd ug]{ 6]a'n . 

– /]l;lk (Recipe) . 

– cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

kf]r Pu tof/ ug]{ .   

 

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

 

–kf]r Pu  tof/ ug]{ cjwf/0ff 

. 

–cfjZos cjoj .  

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

. 

cjoa (Ingredients) 
 
–c08f   –@ j6f 

–g'g     –!÷@ lrof rDrf 

–leg]u/ –#) ld= ln= 

–kfgL –cfjZos cg'zf/ . 

 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg] . 
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sfo{ ljZn]if0f 

         s'n ;doM $% ldg]6 

                                                                         ;}åflGtsM !% ldg]6  

lglb{i6 sfo{ #M :s|fDjn Pu (Scrambled egg) tof/ ug]{ .          Jojxfl/sM #) ldg]6 

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf 

p4]Zox? 

;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- in Place) k'j{ tof/L ug]{ . 
6= ixing bowl df c08f km'6fP/ /fVg] .  

7= b'w, j6/  / g'g xfn]/ sfF6fn] /fd|f] ;+u 

lkm6\g] . 

8= dWod cFFrdf ( Non stick Frypan) 
nfO{ j;fNg] . 

 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
– cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

:s|fDjn Pu tof/ ug]{ .   

 

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

–:s|fDjn Pu  tof/ ug]{ 

cjwf/0ff . 

–cfjZos cjoj .  

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

. 

cjoa (Ingredients) 
–c08f         –@ j6f 

–b'w           –$) ld= ln= 

–kufn]sf] a6/ –!) u|fd 

–g'g         – :jfb cg'zf/ . 

 

cf}hf/ tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 
spatula,Plate etc. 
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg] . 
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sfo{ ljZn]if0f 

         s'n ;doM   $% ldg]6 

                                                                      ;}åflGtsM    !%  ldg]6  

lglb{i6 sfo{ $M km|fO{8 Pu (Sunnyside up fried egg) tof/ ug]{ .   Jojxfl/sM   #) ldg]6 
ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- in Place) k'j{ tof/L ug]{ 
. 

6= sl/a ^ OGr uf]nf]sf/  (Frypan)  
df t]n xfn]/ ttfpg]  . 

7= c08fnfO la:tf/} km'6fP/  /fVg] -

kx]nf] km'6\g glbg]_.  

8= c08fsf] ;]tf] efu hDg] u/L kfSg 

lbg]  .  

9= c08fnfO{ ;fjwfgL k'j{s gljlu|g] 

u/L lgsfn]/ k:sg] . 

10= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

–km|fO{8 Pu (Sunnysidup 
egg) tof/ ug]{ . 
 

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– km|fO{8 Pu tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg]  

cjoa (Ingredients) 
 

–c08f   –@ j6f 

–t]n     –!)ld=ln 

 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg] . 
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sfo{ ljZn]if0f (Task Analysis) 

         s'n ;doM $% ldg]6 

                                                                      ;}åflGtsM !% ldg]6 

lglb{i6 sfo{ %M d;nf cDn]6 (Masala Omelette) agfpg] .  Jojxfl/sM #) ldg]6 

sfo{ r/0fx? 

(Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd / 

cjoj ;+sng ug]{ 

3= JolQmut ;/;kmfO{df Wofg lbg] 

. 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) 
ug]{ . 

6= ;kmf gg:6Ls Kofgdf t]nnfO{ 

xNsf e'6\g] -sn/ cfpg glbg]_ 

7= Pp6f ;fgf] andf c08f k'm6fP/ 

/fVg] / sfF6fn] /fd|f];Fu lkm6\g] -

g'g xfn]/_ 

8= e'6]sf] e]lh6]an dfyLaf6 

vGofP/ xNsf rnfpg] 

9= xl/of] wlgofF xfn]/ ldnfpg] . 

10= tftf]n] c08f hd]k5L cfwf 

5f]Kg] (half moon) u/L 
kN6fpg] / t'?Gt} Serve ug]{ 

11= ;'/Iff÷;fjwfgL ckgfpg] . 

12= Hofan / pks/0f ;kmf ug]{ . 

13= sfo{:yn ;kmf ug]{ . 

14= Hofan / ;fdfu|Lx? e08f/0f 

ug]{ . 

15= sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 

 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, ;/hfd / 

cjoj 

 

lglb{i6 sfo{ -s]_ 

d;nf cDn]6 agfpg] . 

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds ?kdf 

;Dkfbg ePsf . 

 d;nfo'Qm cDn]6 g89]sf]  

 cfsif{s d;nfsf] /+u b]]lvg] 

 :jflbi6  

 ;'/Iff tyf ;fawfgLsf 

pkfox? ckgfO{Psf . 

 sfo{;Dkfbg clen]v 

/flvPsf] 

d;nf cDn]6 agfpg]M 

 d;nf cDn]6 agfpg] 

cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

 

d;nf cDn]6 agfpg cjoj M 

 c08f -:6ofG88{ ;fO{h_–

@ j6f 

  rk clgog –!) u|fd 

 xl/of] v'';f{gL kk– # u|fd 

 rk 6f]d]6f] –!) u|fd 

 g"g– :jfb cg';f/ 

 rk cl/of] wlgof – % 

u|fd 

 t]n – !) ld=ln= 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan, / 

pks/0fsf] ;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v 

/fVg] lalw 

 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
Non Stick pan, c08f lkm6\g ;fgf] srf}/f, sf7sf] bfljnf], Kn]6 

;'/Iff÷;fawfgLx? (Safety/Precautions): 
 d;nf e'6\bf /+u abNg glbg] 

 cDn]6 v}/f] sfnf] x'g glbg] . 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] 

 sfo{:yn -lsr]g_ nfO{ ;kmf ;'Uw/ /fVg] . 
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sfo{ ljZn]if0f (Task Analysis) 

         s'n ;doM ! 306f 

                                                                      ;}åflGtsM !% ldg]6 

lglb{i6 sfo{ ^M Kofg s]s pan cake agfpg] .    Jojxfl/sM $% ldg]6 
sfo{ r/0fx? 

(Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd / 

cjoj ;+sng ug]{ 

3= JolQmut ;/;kmfO{df Wofg lbg]  

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{ 
. 

6= Pp6f ;kmf af6fdf d}bf / a}lsª 

kfp8/ rfn]/ xfNg] 

7= c08f k'm6fP/ d}bfdf /fVg] 

8= afFsL ;a} cjoj xfn]/ afSnf] 

3f]n, AxL:s u/]/ agfpg] . 

9= dxg hflndf 3f]nnfO{ 5fg]/ 

;kmf efF8f]df /fVg] . 

10= Nonstick pan df s]lx t]n 

sk8fn] bNg] dWod cfFrdf Kofg 

nfO{ ttfpg] . 

11= sl/a ^) ld=nL= htL 3f]n xfn]/ 

b]lv # ldg]6 ksfpg] xNsf v}/f] 

ePkl5 kN6fpg] / kfSg] u/L 

ksfpg] -s/La # O{Gr uf]nf]_ 

12= ;'/Iff÷;fjwfgL ckgfpg] . 

13= Hofan / pks/0f ;kmf ug]{ . 

14= sfo{:yn ;kmf ug]{ . 

15= Hofan / ;fdfu|Lx? e08f/0f ug]{ 

. 

16= sfo{;Dkfbgsf] clen]v /fVg]  

cj:yf -lbOPsf]_ 

 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, ;/hfd 

/ cjoj 

 

lglb{i6 sfo{ -s]_ 

Kofg s]ssf] agfpg] . 

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds ?kdf 

;Dkfbg ePsf . 

 Semi liquid butter  
 aflx/L tTj g/x]sf]  

 ;'/Iff tyf ;fawfgLsf 

pkfox? ckgfO{Psf . 

 sfo{;Dkfbg clen]v 

/flvPsf] 

Kofg s]ssf] ldSr/M 

 Kofg s]ssf] ldSr/ agfpg] 

cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

 

Kofg s]ssf] ldSr/ cjoj M 

 d}bf– $)) u|fd 

 b'w – %)) u|fd 

 a]lsª kfp8/ –#) u|fd 

 g'g – % u|fd 

 t]n – Kofg bNg 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan, / 

pks/0fsf] ;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v 

/fVg] lalw 

 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
Kxf:s, d}bf rfNg], Non Stick pan, Bowl 

;'/Iff÷;fawfgLx? (Safety/Precautions): 
 Kofg s]s ksfpFbf pRrtfk x'g' x'Fb}g . 

 s/La $ b]lv % ldg]6 leq kfSg'k5{ 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] 

 sfo{:yn -lsr]g_ nfO{ ;kmf ;'Uw/ /fVg] . 
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sfo{ ljZn]if0f (Task Analysis) 

          s'n ;doM $% ldg]6 

                                                                        ;}åflGtsM !% ldg]6  

lglb{i6 sfo{ &M jfkmn (Waffle) agfpg] .     Jojxfl/sM #) ldg]6 
sfo{ r/0fx? 

(Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

;+sng ug]{ 

3= JolQmut ;/;kmfO{df Wofg lbg]  

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ 
. 

6= Pp6f ;kmf af6fdf d}bf / a}lsª 

kfp8/ rfn]/ xfNg] 

7= c08f k'm6fP/ d}bfdf /fVg] 

8= afFsL ;a} cjoj xfn]/ afSnf] 3f]n, 

AxL:s u/]/ agfpg] . 

9= dxg hflndf 3f]nnfO{ 5fg]/ ;kmf 

efF8f]df /fVg] . 

10= Waffle Machine df s]lx t]n 

sk8fn] bNg] dWod cfFrdf Kofg 

nfO{ ttfpg] . 

11= sl/a ^) ld=nL= htL 3f]n xfn]/ @ 

b]lv # ldg]6 ksfpg] xNsf v}/f] 

ePkl5 kN6fpg] / kfSg] u/L 

ksfpg] -s/La # O{Gr uf]nf]_ 

12= ;'/Iff÷;fjwfgL ckgfpg] . 

13= Hofan / pks/0f ;kmf ug]{ . 

14= sfo{:yn ;kmf ug]{ . 

15= Hofan / ;fdfu|Lx? e08f/0f ug]{ . 

16= sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 

 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, 

;/hfd / cjoj 

 

lglb{i6 sfo{ -s]_ 

jfkmn (Waffle) agfpg] .  

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds 

?kdf ;Dkfbg ePsf . 

 Semi liquid butter  
 aflx/L tTj g/x]sf]  

 ;'/Iff tyf ;fawfgLsf 

pkfox? ckgfO{Psf . 

 sfo{;Dkfbg clen]v 

/flvPsf] 

Kofg s]ssf] ldSr/M 

 Kofg s]ssf] ldSr/ agfpg] 

cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

 

Kofg s]ssf] ldSr/ cjoj M 

 d}bf– $)) u|fd 

 b'w – %)) u|fd 

 a]lsª kfp8/ –#) u|fd 

 g'g – % u|fd 

 t]n – Kofg bNg 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan, / 

pks/0fsf] ;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v 

/fVg] lalw 

 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
Kxf:s, d}bf rfNg], Non Stick pan, Bowl 

;'/Iff÷;fawfgLx? (Safety/Precautions): 
 Kofg s]s ksfpFbf pRrtfk x'g' x'Fb}g . 

 s/La $ b]lv % ldg]6 leq kfSg'k5{ 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] 

 sfo{:yn -lsr]g_ nfO{ ;kmf ;'Uw/ /fVg] . 
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                     sfo{ ljZn]if0f                   s'n ;doM $% ldg]6 

                                                                ;}åflGtsM !% ldg]6 

lglb{i6 sfo{ *M km|]Gr 6f]i6 (French Toast) tof/ ug]{ .        Jojxfl/sM #) ldg]6 

ls|ofsnfk r/0fx? 
Kf|fljlws ls|ofsnfksf 

p4]Zox? 
;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- in Place) k'j{ tof/L ug]{ . 
6= ;kmf Mixing bowl df c08f km'6fP/ 

/fVg], b'w, bfNrLgL kfp8/ / Vanilla 

/fv]/ /fd|f] ;Fu lkm6\g] . 

7= (Non Stick pan) df a6/ /fv]/ xNsf 

cfFrdf u/d x'g lbg] . 

8= bread nfO{ lkm6]sf] c08fdf /fv]/ b'j} 

tkm{ n6\k6fpg] . 

9= km|fO{Kofgdf lj:tf/} /fv]/ Ps tkm{ sl/j 

! ldg]6 j/fj/ 

10= kfSg lbg] / km]/L kN6fP/ ksfpg] . 

11= u/d u/d k:sg] .  

12= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

km|]Gr 6f]i6 (French 
Toast) tof/ ug]{ .             
 

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

–km|]Gr 6f]i6 tof/ ug]{ 

cjwf/0ff . 

–cfjZos cjoj .  

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

. 

cjoa (Ingredients) 
 
–c08f            –@ j6f 

–Slicedbread   - 2 slices 
–b'w              –^) ld=ln= 

–bfNrLgL kfp8/  –! lrD6L 

Vanilla Esspnse-yf]kf 
Jf6/               –!% uf|d 

 

 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 
spatula,Plate etc. 
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg] . 
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                  sfo{ ljZn]if0f                     s'n ;doM $% ldg]6 

                                                                ;}åflGtsM !% ldg]6 

lglb{i6 sfo{ (M Ham bacon and sausages tof/ ug]{ .   Jojxfl/sM #) ldg]6 

sfo{ r/0fx? 

(Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd / 

cjoj ;+sng ug]{ 

3= JolQmut ;/;kmfO{df Wofg lbg]  

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) 
ug]{ . 

 

 

cj:yf -lbOPsf]_ 
 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, ;/hfd / 

cjoj 

 

lglb{i6 sfo{ -s]_ 

Ham bacon and 
sausages tof/ ug]{ . 

 

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

Ham bacon and sausages  
 Ham bacon and 

sausages agfpg] 

cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan, / 

pks/0fsf] ;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v 

/fVg] lalw 

 

 

Ham bacon and sausages 
agfpgsf] nflu cjoj M 

 

 

 

 

 

 

 

 

 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
 
;'/Iff÷;fawfgLx? (Safety/Precautions): 

 cfn'nfO{ k'/f kfSg glbg] (Boil) ubf{ M  
 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] 

 sfo{:yn -lsr]g_ nfO{ ;kmf ;'Uw/ /fVg] .  
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sfo{ ljZn]if0f 

         s'n ;doM ! 306f 

                                                                ;}åflGtsM !) ldg]6  

lglb{i6 sfo{ !)M Xofh a|fpg kf]6]6f] (Hash Brown Potato)  agfpg] .   Jojxfl/sM %) ldg]6 

sfo{ r/0fx? 

(Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd / 

cjoj ;+sng ug]{ 

3= JolQmut ;/;kmfO{df Wofg lbg] 

. 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) 
ug]{ . 

6= kf]6]6f]nfO{ ;kmf;Fu kvfNg] / 

kfgLdf AjfO{n ug]{ . 

7= cfwf kfs]k5L lgsfNg] / lr;f] 

agfpg] . 

8= af]qmf l5Ng] / cfn'nfO{ sf]/];f]df 

sf]g]{ (grate) 

9= g'g / rk kf;{nL xfNg] . 

10= cfn'nfO{ s/La @) u|fdsf] uf]nf] 

jf c08f Shape lbg]  

11= k|mfO{ kfgdf a6/ kufn]/ Sha[e 

lbO{Psf] cfn'x?nfO{ kfSg]u/L 

a|fpg sn/ x'g] u/L ksfpg]  

12= ;'/Iff÷;fjwfgL ckgfpg] . 

13= Hofan / pks/0f ;kmf ug]{  

14= sfo{:yn ;kmf ug]{ . 

15= Hofan / ;fdfu|Lx? e08f/0f 

ug]{ . 

16= sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 

 
 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, ;/hfd 

/ cjoj 

 

lglb{i6 sfo{ -s]_ 

Xofh a|fpg kf]6]6f] (Hash 
Brown Potato)  agfpg] . 

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds ?kdf 

;Dkfbg ePsf . 

 s/La @) u|fdsf] xNsf v}/f] 

/+u 

 k'/f kfs]sf] 

 cfsif{s 

 ;'/Iff tyf ;fawfgLsf 

pkfox? ckgfO{Psf . 

 sfo{;Dkfbg clen]v 

/flvPsf] 

Xofh a|fpg kf]6]6f M 

 Xofh a|fpg kf]6]6f] agfpg] 

cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

 

Xofh a|fpg kf]6]6f] agfpgsf] 

nflu cjoj M 

 kf]6]6f]– %)) u|fd 

 j6/ –^) u|fd 

 g'g – :jfb cg';f/ 

 rk kf;{nL – !% u|fd 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan, / 

pks/0fsf] ;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v 

/fVg] lalw 

 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
 Pot -efF8f_, Fry Pan,  Grater 

;'/Iff÷;fawfgLx? (Safety/Precautions): 
 cfn'nfO{ k'/f kfSg glbg] (Boil) ubf{ M  
 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] 

 sfo{:yn -lsr]g_ nfO{ ;kmf ;'Uw/ /fVg] . 
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sfo{ ljZn]if0f 

           s'n ;doM () ldg]6 

                                                                         ;}åflGtsM !% ldg]6  

lglb{i6 sfo{ !!M j]S8 ljG; (Baked beans) tof/ ug]{ .               Jojxfl/sM &% ldg]6 

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf 

p4]Zox? 

;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- in Place) k'j{ tof/L ug]{ 
. 

6= ;]tf] £o'l;ldnfO{ /fd|/L s]nfP/ 

;kmf kfgLdf kvfNg] . 

7= kfgLdf /fte/L lehfP/ /fVg] . 

8= lehfPsf] l;ldnfO{ g/d x'g] u/L 

pl;g]/ ksfpg] . 

9= Pp6f Sauce df t]n nfO{ u/d 

ug]{ @ nx;'g / KofhnfO{ g/d  

x'g]u/L e'6\g] . 

10= rk 6f]d6f] / 6f]d6f] Ko'/L /fv]/ 

pDng lbg] . 

11= g'g, dl/r / (Thyme)  xfn]/ 

;;\ tof/ ug]{ . 

12= tof/ ul/Psf] ;;\df pdfn]sf] l;ld 

/fv]/ cf]egdf /fVg] . 

13= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

–j]S8 ljG; tof/ ug]{ .   

 

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

–j]S8 ljG; tof/ ug]{ cjwf/0ff 

. 

–cfjZos cjoj .  

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

. 

cjoa (Ingredients) 
 
–;]tf] £o' l;ld      –%) u|fd 

–dl;gf] sf6]sf] nx;'g –! 7'nf] 

rDrf . 

–dl;gf] sf6]sf] Kofh–%) u|fd 

–6f]d6f] Ko'/L   –%))ld=ln= 

–rk 6f]d]6f]    –@)) u|fd 

–t]n          –# 7'nf] rDrf 

–lrgL         –!%u|fd 

–Thym         –! lrof rDrf  

–g'g          –:jfbfg'zf/  

–dl/r        –:jfbfg'zf/ 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6  
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg] . 
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sfo{ ljZn]if0f 

         s'n ;doM () ldg]6 

                                                                        ;}åflGtsM !% ldg]6  

         Jojxfl/sM &% ldg]6 

lglb{i6 sfo{ !@M lnof]g]h kf]6]6f] (Lyonnaise potato) tof/ ug]{ .         
ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf 

p4]Zox? 

;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- in Place) k'j{ tof/L ug]{ . 
6= Psgf;sf] cfn' 5fg]/ l5Ng] / sl/j 

cfwfOGr jfSnf] uf]nfsf/ sf6\g] . 

7= kfgLdf xNsf g'g /fv]/ pdfNg] / pDn]sf] 

kfgLdf cfn'nfO{ sl/a % ldg]6 ;Dd 

pdfn]/ ksfpg] / kfgL tsf{P/ /fVg] . 

8= (Frypan) df ^)u|fd hlt j6/ /fv]/ 

u/d ug]{ / (Slice) sf6]sf] Kofh nfO{ 

v}/f] x'g] u/L e'6\g] . 

9= csf]{ (Frypan) df jfsL j6/ /fv]/ 

u/d ug]{  / uf]nfsf/ cfn'nfO{ ;'gf}nf] 

v}/f] x'g] u/L 8fDg] (Fry) ug]{    . 
10= e'6]sf] Kofh cfn' ;Fu ld;fpg] . 

11= :jfb cg';f/ g'g / dl/r /fVg] . 

12= rk kf;{nL /fv]/ k'0f{tf lbg] . 

13= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

– lnof]g]h kf]6]6f] tof/ ug]{ .  

  

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

–lnof]g]h kf]6]6f tof/ ug]{ 

cjwf/0ff . 

–cfjZos cjoj .  

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

. 

cjoa (Ingredients) 
 
–cfn'         –%)) u|fd 

– Kofh        –!)) u|fd 

–j6/          –!))u|fd 

–rk kf;{nL    –! 7'nf] rDrf  

–g'g           –:jfbfg'zf/  

–dl/r         –:jfbfg'zf/ 

 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6  
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg] . 

  



39 
 

sfo{ ljZn]if0f (Task Analysis) 

         s'n ;doM $% ldg]6 

                                                                ;}åflGtsM !% ldg]6 

           Jojxfl/sM #) ldg]6 

lglb{i6 sfo{ !#M k|m]; k|'m6 h'; agfpg] (Fresh Juice)  .    

sfo{ r/0fx? 

(Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd / 

cjoj ;+sng ug]{ 

3= JolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{ 
. 

6= ;'Gtnf jf df};dnfO{ ;kmf 

kfgLdf /fd|f] ;Fu kvfNg] . 

7= kfgLnfO{ tsf{pg] . 

8= cfwf x'g]u/L lardf sf6\g] . 

9= ;kmf xftaf6 /fd|f] ;Fu lgrf]g]{ jf 

h'; agfpg] d]l;g k|of]u u/L 

h'; lgsfNg] . 

10= dl;gf] hfnLdf h';nfO{ ;kmf 

efF8fdf 5fGg] . 

11= lr;f] kfg]{ h'; ePsf] efF8fnfO{ 

lk|mhdf /fVg] . 

12= ;'/Iff÷;fjwfgL ckgfpg] . 

13= Hofan / pks/0f ;kmf ug]{ . 

14= sfo{:yn ;kmf ug]{ . 

15= Hofan / ;fdfu|Lx? e08f/0f ug]{ 

. 

16= sfo{;Dkfbgsf] clen]v /fVg]  

cj:yf -lbOPsf]_ 
 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, ;/hfd 

/ cjoj 

 

lglb{i6 sfo{ -s]_ 

k|m]; k|'m6 h'; agfpg] . 

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds ?kdf 

;Dkfbg ePsf . 

 lr;f] tTj g/x]sf] . 

 ;'/Iff tyf ;fawfgLsf 

pkfox? ckgfO{Psf . 

 sfo{;Dkfbg clen]v 

/flvPsf] 

k|m]; k|'m6 h'; M 

 k|m]; k|'m6 h'; agfpg] 

cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

 

k|m]; k|'m6 h'; agfpg M 

 ;'Gtfnf÷df};d 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan, / 

pks/0fsf] ;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v 

/fVg] lalw 

 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
 Strainer -5fGg] hfnL_, ;kmf Bowl x?, 5'/L, Juicer Mechine 

;'/Iff÷;fawfgLx? (Safety/Precautions): 
 h'; tof/ ePk5L t'?Gt} lk|mhdf e08f/0f ug]{ . 

 h';df s'g} aflx/L tTjx? b]lvg' x'Fb}g .  

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] 

 sfo{:yn -lsr]g_ nfO{ ;kmf ;'Uw/ /fVg] . 
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sfo{ ljZn]if0f (Task Analysis) 

         s'n ;doM $% ldg]6 

                                                                ;}åflGtsM !% ldg]6 

           Jojxfl/sM #) ldg]6 

lglb{i6 sfo{ !$M lu|n 6f]d]6f] grilled tomato agfpg] .    

sfo{ r/0fx? 

(Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd / 

cjoj ;+sng ug]{ 

3= JolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) 
ug]{ . 

6= kfs]sf] t/ sl;Psf] ;fgf] ;fgf] 

6f]d]6f]nfO{ ;kmf ;Fu kvfNg] . 

7= 6f]d]6f]sf] cfVnf sf6]/ kmfNg]  

8= lk+wdf xNsf qm; sf6\g] 

9= k|mfO{kfgdf t]n ttfP/ qm; 

sf6]sf] lk+w tkm{ 8fDg]  

10= xNsf v}/f] ePkl5 lemSg] 

11= ;'/Iff÷;fjwfgL ckgfpg] . 

12= Hofan / pks/0f ;kmf ug]{ . 

13= sfo{:yn ;kmf ug]{ . 

14= Hofan / ;fdfu|Lx? e08f/0f ug]{ 

. 

15= sfo{;Dkfbgsf] clen]v /fVg]  

cj:yf -lbOPsf]_ 
 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, ;/hfd 

/ cjoj 

 

lglb{i6 sfo{ -s]_ 

lu|n 6f]d]6f agfpg] . 

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds ?kdf 

;Dkfbg ePsf . 

 uf]ne]+8fsf] cf+Vnf 

lgsfn]sf]  

 lk+wdf qm; sf6]sf] 

 v}/f] x'g] u/L lk+3 lu|n 

u/]sf] 

 ;'/Iff tyf ;fawfgLsf 

pkfox? ckgfO{Psf . 

 sfo{;Dkfbg clen]v 

/flvPsf] 

lu|n 6f]d]6f M 

 lu|n 6f]d]6f agfpg] 

cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

 

lu|n 6f]d]6f agfpg rflxg] ;fdu|L 

M 

 ;fgf] ;fgf] 6f]d]6f] 

 t]n 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan, / 

pks/0fsf] ;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v 

/fVg] lalw 

 

 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
 5'/L 
 k|mfO{Kofg   

;'/Iff÷;fawfgLx? (Safety/Precautions): 
 uf]ne]+8fsf] lk+w qm; Hofbf uflx/f] gsf6\g] . 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] 

 lsr]g ;/;kmfO{nfO{  Jojxf/df Nofpg] . 
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sfo{ ljZn]if0f (Task Analysis) 

          s'n ;doM $% ldg]6 

                                                                        ;}åflGtsM !% ldg]6 

lglb{i6 sfo{ !%M kf]l/h /sg{ˆnfS; porridge and cornflake agfpg] .  Jojxfl/sM #) ldg]6 

sfo{ r/0fx? 

(Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd / 

cjoj ;+sng ug]{ 

3= JolQmut ;/;kmfO{df Wofg lbg] 

. 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) 
ug]{ . 

6= ahf/af6 Koflsª cfPsf] kf]l/h 

! sknfO{ # sk kfgL÷b'w /fv]/ 

sl/a !)–!@ ldg]6 Pp6f ;kmf 

efF8f]df ksfpg] . 

7= b'w / lrgL;Fu k:sg] 

8= *= ahf/af6 Koflsª cfPsf] sg{ 

ˆnfS;nfO{ ;'k andf tftf] b'w 

/ lrgL;Fu k:sg] . 

9= ;'/Iff÷;fjwfgL ckgfpg] . 

10= Hofan / pks/0f ;kmf ug]{ . 

11= sfo{:yn ;kmf ug]{ . 

12= Hofan / ;fdfu|Lx? e08f/0f 

ug]{ . 

13= sfo{;Dkfbgsf] clen]v /fVg]  

cj:yf -lbOPsf]_ 
 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, ;/hfd 

/ cjoj 

 

lglb{i6 sfo{ -s]_ 

kf]l/h /sg{ˆn]S; agfpg] . 

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds ?kdf 

;Dkfbg ePsf . 

 lr;f] tTj g/x]sf] 

 ;'/Iff tyf ;fawfgLsf 

pkfox? ckgfO{Psf . 

 sfo{;Dkfbg clen]v 

/flvPsf] 

kf]l/h / sg{ˆnfS; M 

 kf]l/h / sg{ˆnfS; agfpg] 

cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

 

k|m]; k|'m6 h'; agfpg M 

 kf]l/h / sg{ˆnfS; -gf]6 

M ahf/af6 tof/L k|fKt 

x'G5_ 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan, / 

pks/0fsf] ;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v 

/fVg] lalw 

 

 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
 Pan  
 Soup Bowl 

 

;'/Iff÷;fawfgLx? (Safety/Precautions): 
 kf]/LhnfO{ ksfpg] kfgL jf b'w k|of]u ug{ ;lsG5 . 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] 

 sfo{:yn -lsr]g_ nfO{ ;kmf ;'Uw/ /fVg] . 
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sfo{ ljZn]if0f (Task Analysis) 

         s'n ;doM $%ldg]6 

                                                                ;}åflGtsM !%ldg]6 

           Jojxfl/sM #) ldg]6 

lglb{i6 sfo{ !^M k|'m6 Knf6/ fruits platter agfpg] .     

sfo{ r/0fx? 

(Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

;+sng ug]{ 

3= JolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ 
. 

6= df};d cg';f/sf] kmnx?nfO{ ;kmf 

;Fu w'g], kvfNg]  

7= l5Ng' kg]{ eP l5Ng], tf:g' kg]{ eP 

tf;]/ cfsif{s k|sf/n], ljleGg 

t/Lsfn] sf6\g] 

8= ;kmf xfkm Kn]6df /+u ldnfP/ 

cfsif{s t/Lsfn] ;hfP/ k|:t't ug]{  

9= w]/} kfx'gfx?nfO{ k|:t't ug'{kg]{ eP 

7"nf] cfsif{s Knf6/df ;hfpg] . 

10= ;'/Iff÷;fjwfgL ckgfpg] . 

11= Hofan / pks/0f ;kmf ug]{ . 

12= sfo{:yn ;kmf ug]{ . 

13= Hofan / ;fdfu|Lx? e08f/0f ug]{ . 

14= sfo{;Dkfbgsf] clen]v /fVg]  

cj:yf -lbOPsf]_ 
 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, ;/hfd 

/ cjoj 

 

lglb{i6 sfo{ -s]_ 

k|'m6 Knf6/ agfpg] . 

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds ?kdf 

;Dkfbg ePsf . 

 Knf6/ -Kn]6_ df ljleGg 

k|sf/sf] ljleGg /+usf] 

;lhPsf] sf6]sf] k|'m6x? 

 cfsif{s ;hfj6 

 aflx/L tTj g/x]sf] 

 cfsif{s t/Lsfn] ;lhPsf] 

;'/Iff tyf ;fawfgLsf 

pkfox? ckgfO{Psf 

 sfo{;Dkfbg clen]v 

/flvPsf] 

k|'m6 Knf6/M 

 k|'m6 Knf6/ agfpg] 

cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

 

k|'m6 Knf6/ agfpg rflxg] 

;fdu|L M 

 df};d cg';f/sf] 

cfsif{s 

 kmnx? 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan, / 

pks/0fsf] ;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v 

/fVg] lalw 

 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
 5'/L 
 rlk+u af]8{ 
 xfkm Kn]6   

;'/Iff÷;fawfgLx? (Safety/Precautions): 
 k|m'6sf] cfsf/ cg';f/ l5Ng] sf6\g] . 

 Kn]6 jf Knf6/df aflx/L tTj /xg' x'Fb}g . 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] 

 lsr]g ;/;kmfO{nfO{ Jojxf/df Nofpg] . 
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sfo{ ljZn]if0f (Task Analysis) 

s'n ;doM () ldg]6 

                                                                         ;}åflGtsM !% ldg]6  

lglb{i6 sfo{ !&M k/f7f paratha tof/ ug]{ .                            Jojxfl/sM &% ldg]6 

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf 

p4]Zox? 

;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj ;+sng 

ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ . 
6= Pp6f ;kmf jf6fdf d}bf, g'g, t]n / cfjZostf 

cg'zf/ kfgL /fv]/ g/d Dough tof/ u/L 

sl/a !% ldg]6 5f]k]/ /fVg] . 

7= sl/a *) u|fd a/fj/ 8Nnfdf efu ug]{ . 

8= 8NnfnfO{ ;'\Vvf cf6fdf n6k6fP/ sl/a * OGr 

uf]nfsf/ a]Ng] . 

9= kUn]sf] £o'÷t]nn] 8Ng] / cfwf kN6fpg] / km]/L 

£o'  8Ng] / Triangle x'g] u/L kN6fpg] . 

10= kftfnf] x'g] u/L a]Ngn] a]Ng] . 

11= Nonstick pan df xNsf £o' jf t]n 8n]/ 

a]n]af] k/f7f b'j{} tkm{ xNsf v}/f] x'g] u/L k/f7f 

ksfpg] . 

12= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe)  
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_] 

–k/f7f tof/ ug]{ tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] 

. 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– k/f7f tof/ ug]{ cjwf/0ff 

. 

–cfjZos cjoj .  

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] . 

cjoa (Ingredients) 
 
–cf6f         –%)) u|fd 

–t]n          –!))u|fd 

–g'g           –:jfbfg'zf/  

–kfgL    –cfjZostf 

cg'zf/ 

–£o'÷t]n  –!))u|fd 

–5'6\6} cf6f(Extra) –

%)u|fd 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 
spatula,Plate etc. 
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f (Task Analysis) 

         s'n ;doM () ldg]6 

                                                                        ;}åflGtsM !% ldg]6  

         Jojxfl/sM &% ldg]6 

lglb{i6 sfo{ !*M k'/L puri agfpg] .   

sfo{ r/0fx?  

(Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

;+sng ug]{ 

3= JolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{ . 

6= Pp6f ;kmf af6fdf cf6f, g"g / 

kfgL /fv]/ 8f] agfpg] 

7= s/La %) u|fdsf] 8Nnfx?df 

ljefhg ug]{ 

8= ;kmf 6]a'n jf a]Ngfdf cf6f 5/]/ 

uf]nf] /f]6Lsf] cfsf/ lbg] . 

9= s/La @))
)
 ;]= df tft] 

10= sf] t]ndf k'/LnfO{ kfSg] u/L, k'mNg] 

u/L t]ndf tfg]{ 

11= ;'/Iff÷;fjwfgL ckgfpg] . 

12= Hofan / pks/0f ;kmf ug]{ . 

13= sfo{:yn ;kmf ug]{ . 

14= Hofan / ;fdfu|Lx? e08f/0f ug]{ 

. 

15= sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 
 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, ;/hfd 

/ cjoj 

 

lglb{i6 sfo{ -s]_ 

k'/L agfpg] . 

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds ?kdf 

;Dkfbg ePsf . 

 k'mn]sf] 

 kfs]sf] 

 v}/f] /+usf] 

 cfsif{s 

 :jflbnf] 

 ;'/Iff tyf ;fawfgLsf 

pkfox? ckgfO{Psf 

 sfo{;Dkfbg clen]v 

/flvPsf] 

k'/L M 

 k'/L agfpg] cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

 

k'/L agfpg rflxg] ;fdu|L M 

 cf+6f– %)) u|fd 

 kfgL s/La –@)) ld=ln= 

 g"g – % u|fd 

 k"/L tfg{ t]n (Deep 
fry) 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan, / 

pks/0fsf] ;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v 

/fVg] lalw 

 

 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
 Deep Fry ug{ s/fO{ 
 af6f  
 Spider Net 
 a]Ngf  

;'/Iff÷;fawfgLx? (Safety/Precautions): 
 k'/L tfbf{ 89\g glbg] / /fd|f] ;Fu k'mNg lbg] . 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] 

 lsr]g ;/;kmfO{nfO{  Jojxf/df Nofpg] . 
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sfo{ ljZn]if0f (Task Analysis) 

          s'n ;doM () ldg]6 

                                                                         ;}åflGtsM !% ldg]6  

          Jojxfl/sM &% ldg]6 

lglb{i6 sfo{ !(M efhL Bhaji agfpg] . 

sfo{ r/0fx? 

(Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

;+sng ug]{ 

3= JolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= pl;g]sf] cfn'nfO{ l5n]/ Ps}gf;sf] ;–

;fgf 6'qmf sf6\g] . 

7= Pp6f kmfO{ Kofg df t]nnfO{ ttfpg] . 

t]hkft;Fu Kofh /fv]/ xNsf e'6\g], 

xNsf v}/f] ePkl5 kfp8/ d;nfx? 

/fv]/ Psl5g e'6\g] / s8f af:gf 

cfPkl5 cb'jf n;'gsf] k]i6;Fu rk 

6f]d]6f] klg /fv]/ s/La #–$ ldg]6 

ksfpg] . 

8= sf6]sf] cfn' / xl/of] s]/fp /fv]/ s]xL 

l5g e'6\g] / xNsf u|]eL h:tf] x'g] u/L 

kfgL / g"g xfn]/ /fd|f];Fu ksfpg]  

9= kfs]kl5 xl/of] wlgofF /fv]/ k:sg]  

10= ;'/Iff÷;fjwfgL ckgfpg] . 

11= Hofan / pks/0f ;kmf ug]{ . 

12= sfo{:yn ;kmf ug]{ . 

13= Hofan / ;fdfu|Lx? e08f/0f ug]{ . 

14= sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 
 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, 

;/hfd / cjoj 

 

lglb{i6 sfo{ -s]_ 

efhL agfpg] . 

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds 

?kdf ;Dkfbg ePsf . 

 ;a} efhL k|i6;Fu 

b]lvg] 

 aflx/L tTj g/x]sf] 

 :jflbi6 

 ;'/Iff tyf ;fawfgLsf 

pkfox? ckgfO{Psf 

 sfo{;Dkfbg clen]v 

/flvPsf] 

efhL M 

 efhL agfpg] cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

efhL agfpg rflxg] ;fdu|L M 

 t]n– $) ld=ln= 

 cfn' pl;g]sf] –%)) 

u|fd 

 xl/of] s]/fpm –!)) u|fd 

 rk clgog–#) u|fd 

 rk uf]ne]+8f– $) u|fd 

 ;'Vvf v';f{gL–$ j6f 

 lh/f u]8f–s]xL 

 lh/f kfp8/–# u|fd 

 wlgofF kfp8/–# u|fd 

 w'nf] v';f{gL– # u|fd 

 a];f/– # u|fd 

 t]hkf6– @ j6f 

 kfgL – clnslt 

 cb'jf n;'g k]i6 – !) 

u|fd 

 g"g – :jfb cg';f/ 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan, / 

pks/0fsf] ;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v 

/fVg] lalw 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
PAN, sf7sf] bflanf], 5'/L 

;'/Iff÷;fawfgLx? (Safety/Precautions): 
 efhL agfpFbf cfn'sf] cfsf/ ;s];Dd glau|]sf] . 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] 

 sfo{:yn -lsr]g_ nfO{ ;kmf ;'U3/ /fVg] . 



46 
 

sfo{ ljZn]if0f (Task Analysis) 
 

s'n ;doM !#) ldg]6 

                                                                         ;}åflGtsM #) ldg]6 

lglb{i6 sfo{ @)M 8f];f (Dosa) tof/ ug]{ .                               Jojxfl/sM !)) ldg]6 

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ 
. 

6= bfn / d]yLnfO{ ;kmf;Fu kvfNg] . 

7= ;kmf kfgLdf ^ 306f ;Dd lehfP/ 

/fVg] . 

8= rfdnnfO{ klg kvfn]/ $ 306f ;Dd 

lehfP/ /fVg] . 

9= b'j}sf] kfgL tsf{P/ Blender df 

cfjZostf cg'zf/ kfgL /fv]/ /fd|f] 

;Fu Blend ug]{ . 

10= 8f];f ksfpg ;Sg] 3f]n (Batter) 
tof/ ug]{ / g'g /fVg] . 

11= Non stick pan u/d ug]{ / xNsf 

t]n 8fNg] . 

12= sl/j *) ld=ln = hlt Ladle n] 

Pan df /fv]/ kftnf] x'g]u/L 3'dfpg] 

. 

13= xNsf v}/f] x'g] u/L 8f];f tof/ ug]{ . 

14= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 

–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

–8f];f tof/ ug]{ tof/ ug]{ .  

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– 8f];f tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

cjoa (Ingredients) 
 
–5ftf sfnf] bfn        –!)) 

u|fd 

–rfdn 6fO{lrg   –@))u|fd 

–rgfbfn       – ! rDrf 

–D]fyL       –cfwf lrof rDrf 

–lrp/f       – @% u|fd 

–g'g           –:jfbfg'zf/  

–kfgL    –cfjZostf cg'zf/ 

 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Fry pan) 
spatula,Plate etc. 
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f (Task Analysis) 

         s'n ;doM () ldg]6                                                                        

         ;}åflGtsM !% ldg]6 

lglb{i6 sfo{ @!M pkdf Upama tof/ ug]{ .                                Jojxfl/sM &% ldg]6 

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L 

ug]{ . 

6= ef+8f]df t]n ttfpg] s/Lktf xL=u 

/fv]/ Ps l5g ksfpg] . 

7= e]hL6]jn xfn]/ Ps l5g ksfpg] . 

8= kfgL xfNg] / :jfb cg';f/ g"g 

vf];f{gL xfn]/ ksfpg] . 

9= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_] 

– pkdf tof/ ug]{ . 

     
:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– pkdf tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

cjoa (Ingredients) 
;'hL            –!))u|fd 

Dfl;gf] sf6]sf] ufh/ –^)uf|d 

Dfl;gf] sf6]sf] Kofh– %) u|fd 

Dfl;gf] sf6]sf] xl/of] v';f{gL –!j6f 

cb'jf lk;]sf]      – ! rDrf 

u]8f /fof]   –!÷@blrof rDrf 

kfgL u/d – # sk cfjZostfg'zf/ 

xl/of] wlgof      – s]lx 

t]n           – # 7'nf] rDrf 

sl/ktf          – s]lx 

lx+u ! lrD6L 

sfh÷' abd      –!)u|fd 

g'g          – :jfbcg';f/ 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 
spatula,Plate etc. 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f (Task Analysis) 

          s'n ;doM () ldg]6                                                                        

          ;}åflGtsM !% ldg]6 

Jojxfl/sM &% ldg]6 

lglb{i6 sfo{ @@M af/f  Bara tof/ ug]{ .       

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ 
. 

6= 5ftf df;sf] bfn nfO{ kvfn]/ ;kmf 

kfgL df sl/j ^ b]lv * 306f jf 

/te/L lehfP/ /fVg] . 

7= Grinder df jf cf]vndf afSnf] 

dl;gf] x'g] u/L lk;\g] . 

8= Pp6f ulx/f] jf6fdf /fv]/ xftjf6 

/fd|f];+u sl/j !) ldg]6 ;Dd rnfpg] 

. 

9= g'g, lx+u, hL/f, wlgof, v';f{gL cb'jf, 

nx;'g /fv]/ lehfpg] / 5f]k]/ sl/j 

cfwf 306f /fVg] . 

10= s/flxdf t]n u/d ug]{ . 

11= leh]sf] xTs]nfdf sl/j %) u|fd 

Bara mixture lng] / ljrdf Kjfn  

u/]/ jf/fsf] cfsf/ lbg] / u/d t]ndf 

;'gf}nf] v}/f] x'g] u/L Deep Fry) ug]{ 
/ u/d u/d k:sg] .  

12= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / cjoj 

. 

lglb{i6 sfo{ -s]_ 

– af/f tof/ ug]{ . 

       

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v /flvPsf] . 

– af/f tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

. 

cjoa (Ingredients) 
 
df;sf] bfn         –!))u|fd 

xl/of] v';f{gL         –!j6f 

xl/of] wlgof      – s]lx 

lh/f kp8/  –!÷@lrof rDrf 

nx;'g lk;]sf]–!÷@lrof rDrf 

cb'jf       –!÷@lrof rDrf 

lx+u           – ! lrD6L 

g'g            – :jfbfg'z/ 

t]n           – tfg{sf] nfuL 

(Deep Fry) 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 
spatula,Plate etc. 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f (Task Analysis) 

                               s'n ;doM () ldg]6 

                                                                       ;}åflGtsM !% ldg]6  

sfo{ ( Task) @#M 5f]n] Chhole agfpg] .    Jojxfl/sM &% ldg]6 

sfo{ r/0fx? 

(Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

;+sng ug]{ 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{:yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L (Mise-en-place) ug]{ . 
^= rgfnfO{ ;kmf ;Fu s]nfP/, ;kmf wf]O 

kfgLdf /fte/L lehfP/ /fVg]  

&= lehfPsf] rgfnfO{ k"/f kfSg] u/L pdfNg] 

*= csf]{ Pp6f Sauce kfgdf t]n ttfpg] 

(= t]hkQf km'/fpg], rk clgog /fv]/ v}/f] 

x'g] u/L e'6\g] / ;'Vvf d;nf ;a} /fv]/ 

s]xL l5g d;nf e'6\g, cln s8f af:gf 

cfPkl5 cb'jf n;'gsf] k]i6 xfnL e'6\g]  

!)= rk 6f]d]6f] /fv]/ s]xL l5g ksfPkl5 

JjfO{n u/]sf] rgf / rgfsf] kfgL /fv]/ 

/fd|f] ;Fu ksfpg], g"g / rgf d;nf 

:jfb cg';f/ /fVg] . 

!!= rk wlgofF xfn]/ ;e{ ug]{ . 

!@= ;'/Iff÷;fjwfgL ckgfpg] . 

!#= Hofan / pks/0f ;kmf ug]{ . 

!$= sfo{:yn ;kmf ug]{ . 

!%= Hofan / ;fdfu|Lx? e08f/0f ug]{ . 

!^= sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 
 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, 

;/hfd / cjoj 

 

lglb{i6 sfo{ -s]_ 

5f]n] agfpg] . 

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds 

?kdf ;Dkfbg ePsf . 

 n6Ss k"/f kfs]sf] 

 :jflbi6 

 ;'/Iff tyf ;fawfgLsf 

pkfox? ckgfO{Psf 

 sfo{;Dkfbg clen]v 

/flvPsf] 

5f]n] M 

 cfn' k/f7f agfpg] cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

 

5f]n] agfpg rflxg] ;fdu|L M 

 sfa'nL rgf – %)) u|fd 

 rk clgog – !)) u|fd 

 w'nf] lh/f – % u|fd 

 w'nf] v';f{gL – % u|fd 

 w'nf] wlgofF – % u|fd 

 rgf d;nf – % u|fd 

 rk 6f]d]6f] – ^) u|fd 

 g"g– :jfb cg';f/ 

 rk wlgofF – uflg{;sf] nflu 

 t]n – ^) 

 t]hkQf – @ kQf 

 cb'jf n;'g k]i6 – #) u|fd 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan, / 

pks/0fsf] ;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v 

/fVg] lalw 

 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
rgf pdfNg efF8f, rgf agfpg efF8f (Sauce Pan), sf7sf] kGo" 

;'/Iff÷;fawfgLx? (Safety/Precautions): 
 rgf pdfNbf g"g g/fvL pdfNg]  

 rgf lehfPsf] kfgL gkmfnL ;f]xL kfgLdf pdfNg] 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] 

 sfo{:yn -lsr]g_ nfO{ ;kmf ;'U3/ /fVg] . 
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sfo{ ljZn]if0f (Task Analysis) 

          s'n ;doM !=% 306f 

                                                                         ;}åflGtsM !% ldg]6  

sfo{ ( Task) @$M e6'/] Bhature agfpg] .     Jojxfl/sM !=!% 306f 

sfo{ r/0fx? 

(Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

;+sng ug]{ 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{:yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L (Mis-en-place) ug]{ . 
^= Pp6f ;kmf af6fdf d}bf, kfgL, a]lsª 

kfp8/, c08f / g'g /fv]/ df]Ng] / leh]sf] 

;kmf sk8fn] 5f]k]/ /fVg] . 

&= s/La *) u|fdsf] 8Nnfdf ljefjg ug]{  

*= k|To]s 8NnfnfO{ xTs]nfsf] dfWodåf/f 

uf]nf] /f]6Lsf] cfsf/ lbg] . 

(= tft]sf] t]n -@))
)
;]_ df /fv]/ b'j} 

tkm{ t]ndf kfSg] u/L tfg]{ 

!)= ;'/Iff÷;fjwfgL ckgfpg] . 

!!= Hofan / pks/0f ;kmf ug]{ . 

!@= sfo{:yn ;kmf ug]{ . 

!#= Hofan / ;fdfu|Lx? e08f/0f ug]{ . 

!$= sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 
 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, 

;/hfd / cjoj 

 

lglb{i6 sfo{ -s]_ 

e6'/] agfpg] . 

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds ?kdf 

;Dkfbg ePsf . 

 g/d km'n]sf] . 

 uf]N8]g a|fpg 

 cfsif{s . 

 :jflbi6 

 ;'/Iff tyf ;fawfgLsf 

pkfox? ckgfO{Psf 

 sfo{;Dkfbg clen]v 

/flvPsf] 

e6'/]] M 

 e6'/] agfpg] cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

 

e6'/]] agfpg rflxg] ;fdu|L M 

 d}bf – %)) u|fd 

 c08f – ! 

 a]lsª kfp8/ !% u|fd 

 kfgL – @%) ld=ln= 

 g"g – Ps lrD6L 

 lrgL – % u|fd 

 Deep Fry ug{ t]n 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan, / 

pks/0fsf] ;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v 

/fVg] lalw 

 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
 Spider net 
 Deep Fry Medhine 
 Bowl 

;'/Iff÷;fawfgLx? (Safety/Precautions): 
 e6'/] agfpFbf Psgf; x'g'k5{, afSnf] kftnf] x'g'x'Fb}g . 

 k|mfO{ ubf{ ;a} k'/f kfSg'k5{ . 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] 

 sfo{:yn -lsr]g_ nfO{ ;kmf ;'U3/ /fVg] . 
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sfo{ ljZn]if0f -Task Analysis_ 
          s'n ;doM $% ldg]6 

                                                                         ;}åflGtsM !) ldg]6 

                          Jojxfl/sM #% ldg]6 

sfo{ -Task_ @%M a]sg÷Xofd ;;]h Bacon, Ham, Sausage agfpg] . 

sfo{ r/0fx? 

-Steps_ 
clGtd sfo{;Dkfbg p2]Zo 

-Terminal performance 
objective_ 

;DalGwt k|fljlws 1fg 

-Related technical 
knowledge_ 

!= cfjZos hfgsf/L lng] 

@= cfjZos ;fdfu|L, ;/hfd / cjoj ;+sng ug]{ 

.  

#= JolQmut ;/;kmfO{df Wofg lbg] .  

$= sfo{:yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L -Mis-en-place) ug]{ .  
^= u]i6sf] dfu adf]lhd k|To]s JolQmnfO{ @ lk;sf 

b/n] ;fgf] k|mfO{ Pan df Ham jf j]sg jf 

;;]hnfO{ yf]/} t]n ttfPsf] k|mfO{ Pan df 

Shallow fry u/]/ s'g} c08sf] kl/sf/;Fu 

k:sg] .  

&= ;'/Iff÷;fjwfgL ckgfpg] . 

*= Hofan / pks/0f ;kmf ug]{ . 

(= sfo{:yn ;kmf ug]{ .  

!)= Hofan / ;fdfu|Lx? e08f/0f ug]{ . 

!!= sfo{;Dkfbgsf] clen]v /fVg] .  

cj:yf -lbOPsf]_ 

 

 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, 

;/hfd / cjoj 

 

lglb{i6 sfo{ -s]_ 

j]sg Xofd ;;]h agfpg]  

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds 

?kdf ;Dkfbg ePsf . 

 Shallow fry u/]sf] 

 ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

 sfo{;Dkfbg clen]v 

/flvPsf] . 

a]sg Xofd / ;;]hM 

 a]sg Xofd / agfpg] 

cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

 

a]sg Xofd / ;;]h tof/ 

ug]{ M 

 Defrost a]sg, Xofd 

jf ;;]h 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan / 

pks/0fsf] ;/;kmfO{ . 

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] 

clen]v /fVg] ljlw 

 

cf}hf/, pks/0f / ;fdfu|Lx? -Tools, Equipment and Materials_M 
;'/Iff÷;fjwfgLx? -Safety/ Percautions_M 

 Shallow fry ubf{ 7Ls dfqfdf kfSg] / tftf] x'g'k5{ . 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] . 

 sfo{:yn -lsr]g_ nfO{ ;kmf ;'U3/ /fVg] . 
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sfo{ ljZn]if0f 

          s'n ;doM # 306f 

                                                                         ;}åflGtsM #) ldg]6 

lglb{i6 sfo{ @^M sf]N8 s6 Cold cuts tof/ ug]{ .                           Jojxfl/sM @=% 306f 

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ 
. 

6= tof/L Cold meat h:t} Ham, 
Smoked Chicken, Salami 
Mortadella etc. ;++sng ug{] . 

7= &_ Slicer mechine jf wfl/nf] 

5'/Ln] ;Sbf] kftnf] sf6\g] . 

8= Platter df cfjZostf cg'zf/ 

;hfpg] / Individual Plate  df 

;hfP/ Serve ug]{ . 

9= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / cjoj  

 

lglb{i6 sfo{ -s]_] 

– sf]N8 s6 tof/ ug]{ . 

    

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v /flvPsf] . 

– af/f tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] . 

cjoa (Ingredients) 
 

Ham-  
Smoked chicken- 
Salami- 
Mortadella- 
Terrines- 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 
spatula,Plate etc. 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

           s'n ;doM $% ldg]6 

                                                                         ;}åflGtsM !% ldg]6  

lglb{i6 sfo{ @&M lrh Knf6/ Cheese Platter tof/ ug]{ .                  Jojxfl/sM #) ldg]6 

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf 

p4]Zox? 

;DalGwt k|fljlws 1fg 

!_ cfjZos hfgsf/L lng] . 

@_ rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

#_sfo{:yn ;kmf ;'U3/ /fVg] . 

$_ Joltmut ;/;kmfO{ sfod /fVg]. 

%_(Mise- en Place) k'j{ tof/L ug]{ . 
^_:yflgo ahf/df pknAw lrhx? Hf:t} 
Hard Chese Soft Chese Blue 
Chese 
 x? ;+sng ug]{ . 

&_sf7sf] Knf6/df lrhsf] cfsf/ cg'zf/ 

sf6]/ /fd|f] ;Fu ;hfP/ k:sg] jf 

Individual Plate df klg lrhx? ;hfP/ 

Serve ug{ ;lsG5 . 

*_clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

– lrh Knf6/ tof/ ug]{ .  

        

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– af/f tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

. 

cjoa (Ingredients) 
ofs lrh 

uf]6 (Goat) lrh 

Bliss lrh 

Camembert lrh  
Blue Cheese 
Brie Chese 
Gorgonzola cheese 
Gauda Cheese etc. 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6  
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

           s'n ;doM !=% 306f 

                                                                  ;}åflGtsM !% ldg]6  

lglb{i6 sfo{ @*M O{8\nL tof/ ug]{ .                                   Jojxfl/sM !=!% 306f 

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- in Place) k'j{ tof/L ug]{ . 

6= ;kmf jf6fdf rfdn / d]yLnfO{ / csf]{ 

jf6fdf bfnnfO{ sl/j $ b]lv % 

306f;Dd lehfP/ /fVg] . 

7= kfgL tsf{P/ rfdn / bfn ld;P/ 

An]08/df n]bf] x'g] u/L lk:g] . 

8= ;kmf jf6fdf vGoO  5f]k]/ /fte/L 

/fVg] . 

9= xNsf g'g /fv]/ lkm6\g] . 

10= O{8\nL agfpg] Steamer df /fv]/ 

kfSg] u/L Steam ug]{ / ;Dj/ ;Fu 

Serve ug]{ . clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_] 

– O{8\nL tof/ ug]{ .      

   

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v /flvPsf] 

. 

– O{8\nL tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–ldlS;ª ug]{ tl/sf . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

. 

cjoa (Ingredients) 
rfdn            –#)) u|fd 

5ftf df; bfn   – !)) u|fd 

Df]yL               –!)u|fd 

g'g  

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 
spatula,Plate etc. 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

         s'n ;doM () ldg]6                                                                       

;}åflGtsM !% ldg]6  

lglb{i6 sfo{ @(M ;fDj/ tof/ ug]{ .                                           Jojxfl/sM &% ldg]6 

ls|ofsnfk r/0fx? 
Kf|fljlws ls|ofsnfksf 

p4]Zox? 
;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- in Place) k'j{ tof/L ug]{ . 
6= bfnnfO{  ;kmf kfgLdf lehfP/ /fVg] . 

7= leh]sf] bfnnfO{ kfSg] u/L pdfNg] . 

8= Vegetable x?nfO{ klg cnUu} pdNg] 

. 

9= s/flxdf t]n u/d ug]{ . 

10= Kofh xfNg] / g/d x'g] u/L e'6\g] . 

11= O{dln lehfPsf] kfgL xfNg] / sf6]sf] 

uf]Nfe]8fnfO{ klg xfn]/ rnfpg] / g/d 

x'g lbg]  

12= a];f/ / ;fDj/ d;nf xn]/ rnfpg] . 

13= pdfn]sf] bfn / Vegetable x? /fv]/ 

rnfpg] / cfjZostf cg'zf/ kfgL 

xn]/ pdfNg] . 

14= :jfbfg'zf/ g'g xfn]/ rnfpg] . 

15= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

;fDj/ tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

 
 

– ;fDj/ tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

cjoa (Ingredients) 
 c/x/ bfn     –!))u|fd 

;xhg          –#)u|fd 

cfn'            – %) u|fd 

Ef06f            –#) u|fd 

Xl/of] l;ld         –#)u|fd 

le+8]                –@)u|fd 

u]8f /fof]       –!lrof rDrf  

s/LkQf         –*÷ !) kQf 

;'Vvf v';f{gL       –@ j6f 

Dl;gf] sf6]sf] Kofh  –%)u|fd 

;fDjf/ d;fnf  –!lrof rDrf 

J]f;f/           – !lrD6L 

O{dnL          –! lrof rDrf 

Dfl;gf] sf6]sf] uf]ne]8f –#)u|fd 

Xl/of] wlgof      – s]xL  

g'g           – :jfb cg'zf/ 

lx+u            – ! lrD6L 

kfgL –$))ld=ln-cfjZos 

cg'zf/_ 

t]n       – %)ld+ nL 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 
spatula,Plate etc. 
 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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;j-df]8\o'n ^=@M ;nfb tyf 8«]l;Ë tof/L . 

;do M * 306f -;}_ ± #) 306f -Aof_ Ö #* 306f 

a0f{g -Description_M o; df]8\o'ndf ;nfb tyf 8«]l;Ë tof/ ug]{{;+u ;DalGwt 1fg / ;Lkx? ;dfj]z 

ul/Psf 5g\ . 

 

på]Zox? -Objectives_ M 

 k|lzIfyL{nfO{ k|f]km]zgn s's/Lsf nfuL cfjZos kg]{ ;nfb tyf 8{]l;Ë tof/ ug]{{ sfo{x? ug{ 

l;sfpg] . 

 

sfo{x? -Tasks_ M  
!= Vinaigrette based dressing  tof/ ug]{ . 
@= Mayonnaise  based dressing  tof/ ug]{ . 
# Thousand Island dressing tof/ ug]{ . 

$= French Vinaigrette tof/ ug]{ . 
%= Italian Vinaigrette tof/ ug]{ . 
^= sS6]n 8«]l;ª  (Cocktail Dressing ) tof/ ug]{ . 

^= Green Salad tof/ ug]{ . 
&= Tossed green Salad tof/ ug]{ . 
*= Greek Salad tof/ ug]{ . 
(= Niscoise Salad tof/ ug]{ . 
!)= Pasta Salad tof/ ug]{ . 
!!= Seafood  Salad tof/ ug]{ . 
!@= Caesar Salad tof/ ug]{ . 
!#= Russian Salad tof/ ug]{ . 
!$= Waldorf Salad tof/ ug]{ . 
!%= Coleslaw Salad tof/ ug]{ . 
!^= Chicken Hawaii salad tof/ ug]{ . 
!&= Devil egg  tof/ ug]{ . 
!*= ;f]dtfd (Som tam) Salad tof/ ug]{ . 
!(= s'r'Da/ (Kuchumber) tof/ ug]{ . 
@)= tGb'/L Salad tof/ ug]{ . 
@!= rdg sL rf6 tof/ ug]{ . 
@@= lsDrL Salad tof/ ug]{ . 
@#= Rice- fin Salad tof/ ug]{ . 
@$=cfn'sf] r'sf}gL tof/ ug]{ . 
@%= ldS; crf/ tof/ ug]{ . 
@^ Couscous Salad tof/ ug]{ . 
@&= Tomato Salsa tof/ ug]{ . 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M $% ldg]6 

;}4flGts M !% ldg]6 

Jojxfl/s M #) ldg]6 

lglb{i6 sfo{ !M dfof]Go]h ;;\ (Mayonnaise  sauce) agfpg] . 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

1= sfrf] c08faf6 kx]nf] efu 5'6\ofpg]. 

 

2= ;kmf ef8fdf c08fsf] kx]nf] efu 

leg]u/ /fVg] 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L 

tyf ;]km o'lgkmd{ . 

 dfof]Go]h tof/ ug]{ 

cjwf/0ff . 

 cfjZos cjoj .  

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 

 t]n c08fsf] kx]nf] 

efu 

 leg]u/  

 g'g 

 dl/rsf] w'nf] 

3= ulx/f] ef8fdf /fv]sf] ;fdu|LnfO{ 

afSnf] lkmh aGbf ;Dd lkm6\g]. 

 

4= yf]]]kf yf]kf u/L t]n xfNg] 

5= afSnf] ePkl5 cfbf rDrf leg]u/ 

xfNg] / km]/L t]n xfNb} x'O:s ug]{ . 

lglb{i6 sfo{ -s]_ 

 

dfof]Go]h ;;\ agfpg] . 

6= tof/ ePsf] ;;\nfO{ cfjZostf 

cg';f/ k|of]u ug]{ jf 9fs]/ lr;f] 

7fpdf /fVg]. 

:t/ -slt /fd|f]_ 

 

 Wo" /+usf] x'g' kg]{. 
 lr;f] x'g'kg]{. 

 cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :   

x'O:s, srf}/f, 8:6/ cflb . 

 ;'/Iff÷;fjwfgLx? (Safety/Precautions) :  

lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} Uof+; tyf lj3'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg]. 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M $% ld= 

;}4flGts M !% ld= 

lglb{i6 sfo{ @M yfph]G8 cfONofG8 (Thousand Island Dressing ) agfpg] . Jojxfl/s M #) ld= 

sfo{ r/0f (Steps) 

clGtd sfo{;Dkfbg 

p2]Zo (Terminal 
Performance Objective) 

;DalGwt k|fljlws 1fg 

1= u/lsgnfO{ ;'Vvf ug]{ . 

 

2= u/lsgnfO{ dl;gf] u/L sf6\g] . 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB 

;fdu|L tyf ;]km 

o'lgkmd{ . 

 yfph]G8 cfONofG8 tof/ ug]{ 

cjwf/0ff . 

 cfjZos cjoj .  

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] clen]v /fVg] 

. 

 

cjoa (Ingredients) 
Dfof]gfOh 6f]Dof6f] s]rk, 

j:6/;fO/ ;;\, u/lsg Kofk/Lsf 

w'nf], g'g, d/Lr w'nf]. 

3= ;kmf, ;'Vvf, ulx/f] ef8fdf 

;a} ;fdu|L /fVg] / lj:tf/} 

x'O:s ug]{ . 

lglb{i6 sfo{ -s]_ 

 

yfph]G8 cfONofG8 

agfpg] . 

 

4= ;'xfObf] vfgf ;+u} ;e{ ug]{ . :t/ -slt /fd|f]_ 

 

 xNsf /ftf] 

/+usf] 

 xNsf cldnf]  

 lr;f] x'g'kg]{ 

 cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  ldlS;ª af]n,x'O:s, rldª af]8{, 

rSs' cflb. 

 ;'/Iff÷;fjwfgLx? (Safety/Precautions) : lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg 

lbg'sf] ;fy} Uof+; tyf lj3'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg]. 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M %) ld= 

;}4flGts M @) ld= 

lglb{i6 sfo{ #M k|m]Gr leg]u|]6 (French Vinaigrette)   Jojxfl/s M #) ld= 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 
;DalGwt k|fljlws 1fg 

 

1= 5\oflknfO{ dl;gf] u/L sf6\g] . 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L tyf 

;]km o'lgkmd{ . 

  k|m]Gr leg]u|]6 tof/ ug]{ 

cjwf/0ff . 

 cfjZos cjoj .  

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] clen]v 

/fVg] . 

 

cjoa (Ingredients) 
5\oflk  

leg]u/  

l8hf]Og leg]u/  

g'g  

h}t'gsf] t]n (Olive Oil) 
lrgL -dl;gf]_  

dl/rsf] w'nf] 

2= ;a} ;fdu|LnfO{ Pp6f ulx/f] 

ef8fdf /fVg]. 

 

3= xNsf afSnf] ld>0f tof/ gx'bf 

;Dd x'O:s ug]{ .  

lglb{i6 sfo{ -s]_ 

 

k|m]Gr leg]u|]6 agfpg] . 

4= ;;\ k6df /fvL jf ;'xfpbf] 

vfgf,;+u ;e{ ug]{ . 

 

5= ljleGg ;nfbx? ;+u ;e{ ug]{ . 

:t/ -slt /fd|f]_ 

 

 g'g nfu]sf] 

 xNsf xl/of] /+usf] 

 afSnf] 3f]n ePsf] 

 lr;f] 

 cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  ldS;Lª af]n,rSs',rlkª af]8{, x'O:s 

cflb. 

 ;'/Iff÷;fjwfgLx? (Safety/Precautions) : lsrg ;/;kmfO{ tyf ;fjwfgL af/] 1fg x'g' 

kg]{. 

h:t} M sf6\g], n8\g] cflb. 

;/;kmfO{ M ef8fs'8f, efG;f, vfgf, JolQmut cflb. 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M $% ld= 

;}4flGts M !% ld= 

lglb{i6 sfo{ $M O6flnog leg]u|]6 (Intalian Vinaigrette)   Jojxfl/s M #) ld= 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 
;DalGwt k|fljlws 1fg 

1= n;'gnfO{ dl;gf] u/L sf6\g] . cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L tyf 

;]km o'lgkmd{ . 

 O6flnog leg]u|]6 tof/ ug]{ 

cjwf/0ff . 

 cfjZos cjoj .  

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] clen]v 

/fVg] . 

 

cjoa (Ingredients) 
leg]u/  

n;'g  

l8hf]Og d;\68  

jl/Uofgf]  

h}t'gsf] t]n  

g'g  

dl/rsf] w'nf] 

 

 

2= ;a} ;fdu|LnfO{ Pp6f ulx/f] 

ef8fdf /fVg]. 

 

 

3= xNsf afSnf] ld>0f tof/ gx'bf 

;Dd x'O:s ug]{ .  

lglb{i6 sfo{ -s]_ 

 

O6flnog leg]u|]6 agfpg] . 

 

4= ;;\ k6df /fvL jf ;'xfpbf] 

vfgf, ;nfb ;+u ;e{ ug]{ . 

:t/ -slt /fd|f]_ 

 

 g'g nfu]sf] 

 xNsf xl/of] /+usf] 

 afSnf] 3f]n ePsf] 

 lr;f] 

 cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  ldS;Lª af]n,rSs',rlkª af]8{, x'O:s 

cflb. 

 ;'/Iff÷;fjwfgLx? (Safety/Precautions) : lsrg ;/;kmfO{ tyf ;fjwfgL af/] 1fg x'g' 

kg]{. 

;/;kmfO{ M ef8fs'8f, efG;f, vfgf, JolQmut cflb. 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M $% ld= 

;}4flGts M  !% ld= 

lglb{i6 sfo{ %M sS6]n 8«]l;ª (Cocktail Dressing ) agfpg] .   Aojxfl/s M  #) ld= 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

1= Dffof]Go]hnfO{ lkm6\g] 

2= yf]/} ls|dnfO{ Dffof]Go]hdf ld;fO{ lbg]. 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L 

tyf ;]km o'lgkmd{ . 

 sS6]n 8«]l;ª tof/ ug]{ 

cjwf/0ff . 

 cfjZos cjoj .  

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
Dffof]Go]h 

6f]Dof6f] s]rk 

j:6/;fO/ ;;\ 

6f]jf:sf] ;;\ 

ls|d 

g'g 

dl/rsf] w'nf] 

 

 

3= ;a} ;fdu|LnfO{ Pp6f ;kmf ulx/f] 

ef8fdf /fVg] 

 

 

4= afSnf] ld>0f x'bf ;Dd x'O:s ug]{ . 

lglb{i6 sfo{ -s]_ 

 

sS6]n 8«]l;ª agfpg] . 

 

 

5= ;;\ k6df /flv jf ;'xfpbf] vfgf 

;nfb ;+u ;e{ ug]{ . 

:t/ -slt /fd|f]_ 

 

 /ftf] /ªsf]  

 g'g nfu]sf] 

 afSnf] x'g'kg]{ 

 lr;f] x'g'kg]{ 

 cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  ldlS;ª af]n,x'O:s, rldª af]8{, 

rSs', cflb. 

 ;'/Iff÷;fjwfgLx? (Safety/Precautions) : : lsrg ;/;kmfO{ tyf ;fjwfgL af/] 1fg x'g' 

kg]{. 

h:t} M sf6\g], n8\g] cflb. 

;/;kmfO{ M ef8fs'8f, efG;f, vfgf, JolQmut cflb. 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M ! 306f @) ld= 

;}4flGts M @) ld= 

lglb{i6 sfo{ ^M u|Lg ;nfb (Green Salad ) agfpg] .   Aojxfl/s M ! 306f  

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

1= t/sf/LnfO{ ;kmf ;+u kvfNg] / 

sf65f6 u/L kf]6f; kfgLdf 

8'afpg]. 

 

2= ;a} t/sf/LnfO{ :nfO; (Slice) 

cfsf/df sf6\g] 

 

3= t/ sfutLnfO{ j]h(wedge)df 

sf6g] 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L 

tyf ;]km o'lgkmd{ . 

 u|Lg ;nfb tof/ ug]{ 

cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] clen]v 

/fVg] . 

 

cjoa (Ingredients) 
sfs|f 

ufh/ 

d"nf 

Kofh 

6df6/ 

sfutL 

v';f{gL 

n]6'; 

4= sfl6Psf] t/sf/LnfO{ n]6'; 

dfyL /fVg] 

 

lglb{i6 sfo{ -s]_ 

 

u|Lg ;nfb agfpg] . 

 

 

5= t/sf/LnfO{ /ª cg';f/ ldnfO 

/fVg]. 

:t/ -slt /fd|f]_ 

 

 t/sf/L /fd|/L ldnfP/ 

sf6]sf] 

 tfhf t/sf/L k|of]u 

ug]{ 

 cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  lkn/, rldª af]8{, rSs',Kn]6 jf 

Kof6/ cflb. 

 ;'/Iff÷;fjwfgLx? (Safety/Precautions) :  lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg 

lbg'sf] ;fy} Uof+; tyf lj3'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg]. 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M ! 306f 

;}4flGts M !% ld= 

lglb{i6 sfo{ &M 6f];\ u|Lg ;nfb (Tossed Green Salad )  agfpg] .  Jojxfl/s M $% ld= 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 
;DalGwt k|fljlws 1fg 

1= t/sf/LnfO{ ;kmf ;+u kvfNg] / 

sf65f6 ug]{ . 

 

2= ;a} t/sf/LnfO{ 8fO;\ (Dice) 

cfsf/df sf6\g]] 

 

3= leg]u/,t]n,g'g,d/LrnfO{ ld:s 

u/L 3f]n tof/ ug]{ . 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L tyf 

;]km o'lgkmd{ . 

 6f];\ u|Lg ;nfb tof/ ug]{ 

cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] clen]v 

/fVg] . 

 

cjoa (Ingredients) 
sfs|f 

ufh/ 

6df6/ 

sfutL ÷ leg]u/ 

t]n (Olive Oil) 

v';f{gL 

n]6'; 

xl/of] h}t'g 

sfnf] h}t'g 

dl/rsf] w'nf] 

 

4= ePsf] 3f]n / 8fO;,6df6/, 

ufh/nfO{ ld:s ug]{ . 

 

lglb{i6 sfo{ -s]_ 

 

6f];\ u|Lg ;nfb agfpg] . 

5= ;kmf Kn]6df n]6'; /fVg] 

 

6= tof/ ePsf] ;nfbnfO{ n]6'; 

dfly /fVg] 

 

 

7= ;nfbsf] dfly xl/of] / sfnf] 

h}t'gn] ;hfP/ ;e{ ug]{ . 

:t/ -slt /fd|f]_ 

 

 g'g nfu]sf] 

 w]/} 8«]l;ª (dressing) 

gePsf] 

 tfhf t/sf/Lsf] k|of]u 

ul/Psf] 

 cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  ldS;Lª af]n, rldª af]8{, 

rSs',;le{ª Kn]6 cflb. 

 ;'/Iff÷;fjwfgLx? (Safety/Precautions) :  lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg 

lbg'sf] ;fy} Uof+; tyf lj3'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg]. 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M () ldg]6 

;}4flGts M #) ldg]6  

lglb{i6 sfo{ *M lu|s ;nfb agfpg] (Greek Salad)   Jojxfl/s M ^) ldg]6 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 
;DalGwt k|fljlws 1fg 

1= sfqmf, Kofh l5Ng] / a/fa/L 

sf6\g] . 

2= uf]ne]8f, e]8] v';f{gL ;kmf ug]{ 

. laof lgsfNg] / Pp6} 

cfsf/df sf6\g] .  

3= t]n, sfutLsf] /;, g'g, 

dl/rsf] w'nf] ld;fP/ 8«]l;Ë 

tof/ ug]{ .  

4= n]6'; kQf ;kmf ug]{ .  

5= lrhnfO{ klg a/fa/L 6'qmfdf 

sf6\g] .  

cj:yf -lbOPsf]_ 

vfB ;fdu|L, lsr]g cf}hf/ tyf 

;]km o'lgkmd{ 

 

lglb{i6 sfo{ -s]_ 

lu|s;nfb agfpg]   

 

:t/ -slt /fd|f]_ 

;fdu|L a/fa/L dfqfdf ld;fpg], 

8«]l;Ë;+u sl/a ! 306f cufl8 

ld;fpg] 

 lu|s ;nfb tof/ 

ug]{ cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
sfqmf–@)) u|fd  

Kofh ! j6f, 6f]df6f] 

@ j6f, e]8] v';f{gL ! 

j6f, 

 ;k\m6 rLh %) u|fd, 

cf]lne t]n 
%) u|fd  

cf]lne t]n, sfutLsf] 

/;, g'g, dl/rsf] w'nf], 

kf{:nL, n]6';  

6= ;a} ;fdu|Lx?nfO{ 8«]l;ªdf 

ld;fP/ df]Ng] . cf]lne ;d]t 

ld;fpg] .  

  

7= Nf]6'; kQfdfly ;nfb /fv]/ 

kf:nL{n] ;hfpg] .  

  

 cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

 :k'g, XjL:s, jfpn, rlkË af]8{ cflb .  

 ;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

 lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 

  



65 
 

sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M ! 306f #) ld= 

;}4flGts M !% ld= 

lglb{i6 sfo{ (M lg:jfh\ ;nfb agfpg] (Nis coise Salad )  Jojxfl/s M ! 306f !% ld= 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo (Terminal 

Performance Objective) 
;DalGwt k|fljlws 1fg 

1= n]dg,8 «]l;ªsf] nflu sfultsf] 
/;,t]n,d:6f8{ k]:6,n;'gsf] 
k]:6 / ;]tf] dl/rnfO{ df]Ng] 

2= c08fnfO{ *, ( ldg]6 ;Dd 
pdfNg] 

3= cfn' kfSg] ul/ 
pafn]/,t]n,5\oflk,w]/} 
:6s,leg]u/ g'g / kf;{nL 

dl;gf] sf6]/ Pp6f ef8fdf 
ld;fpg] . 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L tyf ;]km 

o'lgkmd{ . 

 lg:jfh\ ;nfb tof/ 

ug]{ cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
lh/L ;fusf] em'Kkf 

6'gf 

pafn]sf] c08f 

xl/of] l;ld  

sfnf] h}t'g 

s]k;{ 

d6/ 

pafn]sf] cfn' 

t]n 

5\ofkL 

leg]u/ 

g'g / kf;{nL 

4= n]dg 8 «]l;ªdf 6df6/, d6/ / 
afO{6 ;fOh lh/Lsf] ;fu xfn]/ 
3f]Ng]. 

 
5= pafn]sf] c08fnfO{ 8fO; s6 

;fy} 6df6/,xl/of] l;ldnfO{ 

klg To;} u/L sf6\g] . 

lglb{i6 sfo{ -s]_ 

 

lg:jfh\ ;nfb agfpg] . 

6= ;'?df lh/Lsf] ;fu /fVg] 

7= df]n]sf] cfn'x?nfO{ lh/Lsf] 

;fu dfly /fVg] 

8= ul/;s]sf] n]dg 8 «]l;ª nfO{ 

cfn'x? dfly /fVg] 

9= 8fO; s6df sf6]sf] c08f 

6df6/n] cflbn] uflg{; ug]{ . 

:t/ -slt /fd|f]_ 

 c08f / cfn' dHhfn] ksfPsf] 

x'g'k5{. 

 lh/Lsf] ;fu xl/of] g} x'g'k5{. 

 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  ;; Kn]6,gfOkm, rlkª af]8{,Kn]6,a6'sf cflb. 

;'/Iff÷;fjwfgLx? (Safety/Precautions) :  lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} 

Uof+; tyf lj3'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg]. 

  



66 
 

sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M ! 306f #) ld= 

;}4flGts M !% ld= 

lglb{i6 sfo{ !)M kf:tf ;nfb (Pasta Salad )    Jojxfl/s M ! 306f !% ld= 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo (Terminal 

Performance Objective) 
;DalGwt k|fljlws 1fg 

1= kf:tfnfO{ pdfNg] / kfgL tf/L 

lr;f] agfpg] . 

 

2= ;a} t/sf/LnfO{ Dice df sf6\g] 
. 

 
3= leg]u|]6 8]{l;ª tof/ kfg]{. 
 
4= n]6\;nfO{ ;kmf ug]{ 
 
5= lrhnfO{ Dice df sf6\g] . 
 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L tyf ;]km 

o'lgkmd{ . 

 kf:tf ;nfb tof/ 

ug]{ cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
Kff:tf 
ufh/ 

6df6/ 

leg]u/ 

e]8] v';f{gL 

g'g 

n]6'; 

xl/of] h}t'g 

h}t'gsf] t]n 

dl/r 

6= lr;f] kf:tf Dice cut df 
sfl6Psf t/sf/LnfO{ leg]u|]6 
8]{l;ªdf df]Ng]. 

 
7= g'g / dl/r ;Rrfpg] . 
 

lglb{i6 sfo{ -s]_ 

 

kf:tf ;nfb agfpg] . 

8= ;kmf Kn]6df n]6'; /fVg] 

 

9= tof/ ePsf] ;nfbnfO{ n]6'; 

dfly /fVg] 

 

 

10= dfly af6 lrh / xl/of]] 

h}t'gn] ;hfP/ ;e{ ug]{ . 

:t/ -slt /fd|f]_ 

 

 kf:tf g6'lqmPsf], :jfb cg';f/, 

g'g nfu]sf], w]/} emf]n gePsf]. 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  afpn, gfOn, rlkª af]8{,Kn]6,rDrf cflb. 

;'/Iff÷;fjwfgLx? (Safety/Precautions) :  lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} 

Uof+; tyf lj3'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg]. 

 

  



67 
 

sfo{ ljZn]if0f (Task Analysis) 

       s"n ;do M ! 306f @) ldg]6   

;}4flGts M @) ldg]6  

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ !!M l; k'm8 ;nfb agfpg] (Sea Food Salad)  

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 
;DalGwt k|fljlws 1fg 

1= k|fpgsf] 9f8 lr/]/ 

sfnf] g;f lgsfNg] .  

2= d';]N; jf j]:6/nfO{ klg 

;kmf ug]{ .  

3= n]6'; kQfnfO{ ;kmf ug]{ 

.  

cj:yf -lbOPsf]_ 

vfB ;fdu|L, lsr]g cf}hf/ tyf 

;]km o'lgkmd{ 

 l; k'm8 ;nfb tof/ 

ug]{ cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
k|fpg– @)) u|fd,  

d';]N; jf j]:6/–!)) 

u|fd,  

n]6'; kQf @ j6f, g'g 

/ dl/rsf] w'nf] :jfb 

cg';f/,  

dfof]g]h\ ;;\–%) u|fd, 

sfutLsf] /;,  

kf{:nL  

4= Pp6f jfpndf l; k'm8 

/ 6«]l;Ë ldnfpg] . 

cfjZos dfqfdf g'g 

yKg] .  

lglb{i6 sfo{ -s]_ 

l; k'm8 ;nfb agfpg]  

5= Nf]6'; kQfnfO{ a/fa/L $ 

6'qmfdf sf6\g] / 

To;dfly ;nfb /fVg], 

kf:nL{n] ;hfpg] .  

:t/ -slt /fd|f]_ 

 a/fa/L $ efu nufOPsf] 

 lr;f] ;e{ ul/Psf] . 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

jfpn, ;le{; :kf]g, gfO{km, rlkË af]8{, cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 

  



68 
 

sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M ! 306f @) ldg]6 

 ;}4flGts M @) ldg]6  

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ !@M l;h/;nfb agfpg] (Caesar Salad) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo (Terminal 

Performance Objective) 
;DalGwt k|fljlws 1fg 

1= b'a} n]6'; kQf ;kmf u/]/ 

xftn] 6'qm\ofpg] .  

2= a|]8nfO{ xftn] 6'q\mofP/ 

6f]:6 ug]{ jf k|mfO{ ug]{ .  

3= j]sgnfO{ dl;gf] sf6]/ 

k|mfO{ ug]{ .  

4= n]6'; kQf ;kmf ug]{ . 

5= c08fsf] kx]+nf] efu, 

sfutLsf] /;, n;'g, 

d:6{8k]:6, PGrf]eL lkmn], 

cf]lne t]n, g'g, dl/rsf] 

w'nf]af6  8«]l;ª tof/ 

ug]{ . 

cj:yf -lbOPsf]_ 

vfB ;fdu|L, lsr]g cf}hf/ tyf ;]km 

o'lgkmd{ 

 l;h/;nfb tof/ ug]{ 

cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
n]6'; kQf, /f]dflgod 

n]6';,  

c08fsf] kx]bnf] efu, 

n;'g,  

g'g, dl/rsf] w'nf], 

cf]lne t]n, sfutLsf] 

/;,  

kf/ldhfg lrh,  

kfp/f]6L  

PGrf]eL lkmn], j]sg / 

l8hf]gd:6{8 k]:6 

;hfpgsf] nflu .   

6= klxnf b'a} n]6'; dfly 

q'mtf]  -kfp/f]6Lsf] 6'qmf_ 

/fVg] / j]sg ld;fpg] .  

lglb{i6 sfo{ -s]_ 

l;h/;nfb agfpg]]   

7= ;nfb Jffpn jf Kn]6dfly 

n]6';, q'mtf], j]sddfly 

8]«l;ª 5s]{/ ;e{ ug]{ .   

:t/ -slt /fd|f]_ 

;a} ;fdu|L tfhf Crispy tyf 8]«l;ªn] 

;nfbnfO{ /fd|f];+u 9fs]sf] x'g' kg]{ / 

lr;f] ;e{ ug]{ .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

jfpn, ;le{; :kf]g, k|mfO{ª Kofg, JxL;, gfO{km, rlkË af]8{, ;;\k]g cflb .  

;'/Iff÷;fjwfgLx? (Safety/Precautions) : lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} 

UofF; tyf ljB'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg] . 

 

  



69 
 

sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M! 306f @) ldg]6  

;}4flGts M @) ldg]6 

Jojxfl/s M ^)ldg]6 

lglb{i6 sfo{ !#M /l;og ;nfb agfpg] (Russian Salad) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo (Terminal 

Performance Objective) 
;DalGwt k|fljlws 1fg 

1= ufFh/, cfn' l5n]/ a/fa/L 

cfsf/(brunoise)df 

sf6\g] . 

2= s]/fp l5Ng] . 

3= l;dL s]nfpg] / sf6\g] . 

4= c08f pl;Gg] . 

5= dfof]g]h ;;\ tof/ ug]{ .  

6= n]6'; kQf ;kmf ug]{ .  

cj:yf -lbOPsf]_ 

vfB ;fdu|L, lsr]g cf}hf/ tyf ;]km 

o'lgkmd{ 

 /l;og ;nfb tof/ 

ug]{ cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
ufFh/– !%) u|fd,  

cfn'– !%) u|fd, 

d6/sf];f– !)) u|fd, 

xl/of] l;dL– &% u|fd, 

lqmd ! 6]jn rDrf, 

dfof]g]h %) u|fd,  

c08f @ j6f,  

g'g, dl/rsf] w'nf], 

kf{:nL, 

n]6'; kQf–@ j6f  

7= ;kmfEff8f kfgL a;fNg], 

ufFh/ / cfn' xfn]/ 

pdfNg] / l;dL s]/fp 

klg xfNg], yf]/} g'g xfn]/ 

l7Ss ksfpg], kfs] kl5 

5fGg] / lr;f] kfgLn] w'g], 

g'g dl/rsf] w'nf], 

dfof]g]h ;;\ / yf]/} 

lqmddf df]Ng] / c08f 

5f]8fP/ j]hdf sf6\g] .  

lglb{i6 sfo{ -s]_ 

/l;og ;nfb agfpg]   

8= Kn]6dfly n]6'; /fVg] 

To;dfly ;nfb /fVg], 

c08f / kf{:nLn] ;hfpg] 

.  

:t/ -slt /fd|f]_ 

;;\ gkmf6]sf] /fd|f];+u df]n]sf] x'g'kg]{ 

.  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

gfO{km, jfpn, ;;\Kofg, Nof8n, :6«]g/, rlkË af]8{ cflb .  

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M! 306f @)ldg]6 

;}4flGts M @) ldg]6  

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{  !$M jfn8f]{km ;nfb agfpg] (Waldorf Salad) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 
;DalGwt k|fljlws 1fg 

1= :ofpnfO{ l5n]/ a/fa/L 

6'qmfdf sf6\g] .  

2= ;]n/Lsf] 8fF9nfO{ klg 

a/fa/Lsf] 6'qmfdf sf6\g]  

3= cf]v/sf] af]qmf lgsfn]/ 

a/fa/L 6'qmfpg] .  

4= dfof]g]h tof/ ug]{ .  

5= n]6'; kQf ;kmf ug]{ .  

cj:yf -lbOPsf]_ 

vfB ;fdu|L, lsr]g cf}hf/ tyf 

;]km o'lgkmd{ 

 jfn8f]{km ;nfb 

tof/ ug]{ 

cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
:ofp–#)) u|fd, 

;]n/Lsf] 8fF7 %) 

u|fd, cf]v/–%) u|fd,  

/]8 r]/L uflg{;sf] 

nflu ,n]6'; kQf,  

dfof]g]h,  

g'g, dl/rsf] w'nf], 

kf{:nL, lqmd 

6= ;a} ;fdu|Lx?nfO{ ld;fP/ 

df]Ng] / cfjZos dfqfdf g'g, 

dl/rsf] w'nf] / lqmd xfNg] .  

lglb{i6 sfo{ -s]_ 

jfn8f]{km ;nfb agfpg]   

7= Kn]6dfly n]6'; kQf /fVg] 

To;dfly ;nfb /fVg], 

To;dfly r]/L /kf{:nLn] 

uflg{; ug]{ .  

:t/ -slt /fd|f]_ 

;;\ gkmf6]sf] /fd|f];+u df]n]sf] x'g'kg]{ 

.  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

gfO{km, lkn/, :k'g, rlkË af]8{ cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

         s"n ;do M ! 306f #) ld 

;}4flGts M !% ld= 

Jojxfl/s M &% ld= 

lglb{i6 sfo{ !%M sf]n:nj ;nfb agfpg] (coleslaw Salad ) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo (Terminal 

Performance Objective) 
;DalGwt k|fljlws 1fg 

1= aGbf / ufh/nfO{ Ps} gf;] 

dl;gf] nfdf] cfsf/ df sf6\g] . 

2= g'gn] df]n]/ s]lx ;do /fVg] 

3= ls;ld;nfO{ kfgLdf lehfpg] 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L tyf ;]km 

o'lgkmd{ . 

 sf]n:nj ;nfb tof/ 

ug]{ cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
Uffh/ 

aGbf uf]aL 

dfof]g]h 

g'g 

dl/rsf] w'nf], 

n]t';sf] kft 

ls;ld; 

4= aGbf / ufh/af6 lg:s]sf] kfgL 
lgrf]/]/, dfof]g]h xfnL rDrfn] 

/fd|f];+u df]Ng] 

5= :jfb cg';f/ g'g dl/rsf] w'nf] 

xfNg]. 

lglb{i6 sfo{ -s]_ 

 

sf]n;Nj ;nfb agfpg] . 

6= ;kmf n]6';sf] dfly tof/ 
ePsf] ;nfb /fVg]. 

7= Dfflyaf6 ls;ld;n] ;hfpg]. 

:t/ -slt /fd|f]_ 

 

 w]/} lunf] gePsf] 

 g'g nfu]sf] aGbf / ufh/ Ps} 

gf;] sfl6Psf] 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  afpn, rlkª af]8{,rDrf,rSs' cflb. 

;'/Iff÷;fjwfgLx? (Safety/Precautions) :  lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} 

Uof+; tyf lj3'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg]. 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M ! 306f #) ld= 

;}4flGts M !% ld= 

Jojxfl/s M ! 306f !% ld= 

lglb{i6 sfo !^M lrs]g xjfOg ;nfb (Chicken Hawain Salad ) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 
;DalGwt k|fljlws 1fg 

1= xl8 gePsf] lrs]gnfO{ dice 

cut df sfl6 pDn]sf] g'g 

kfgLdf pdfnL ksfpg] 

2= kfgL tf/L lr;f] agfpg] . 

3= e'O{ s6\6/nfO{ klg lrs]gsf] 

cfsf/df sf6\g] . 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L tyf 

;]km o'lgkmd{ . 

  lrs]g xjfOg ;nfb 

tof/ ug]{ cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
lrs]g !)) u|fd 

e'O{ s6\6/ ^) u|fd 

dfof]g]h   $) u|fd  

g'g :jfb cg';f/ 

dl/r w'nf 

;]n/L    ! d'7f 
r]/L      !% ld nL 
n]6'; ! kft 

4= lrs]g / e'O{ s6\6/nfO{ 

srf}/fdf /fvL dfof]g]hn] 

df]Ng]. 

5= ls|d klg xfNg] 

6= :jfb cg';f/ g'g / dl/r w'nf] 

xfNg]. 

lglb{i6 sfo{ -s]_ 

 

lrs]g xjfOg ;nfb agfpg] . 

7= ;kmf / ;'Vvf ef8fdf n]6'; 
/flv tof/ ePsf] ;nfb /fVg]. 

8= dflyaf6 ;]n/L / r]/Ln] 
;hfpg]. 

:t/ -slt /fd|f]_ 

 

 g'g nfu]sf] lr;f] 

x'g'kg]{. 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  rlkª af]8{,rDrf,pdfNg] ef8f ,Uof; r'nf] 

,rSs' cflb. 

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) :  lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} 

Uof+; tyf lj3'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg]. 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M ! 306f #) ld= 

;}4flGts M !% ld= 

Jojxfl/s M ! 306f !% ld= 

lglb{i6 sfo !&M 8]leN8 P]u (Deviled Egg  ) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 
;DalGwt k|fljlws 1fg 

1= c08fnfO{ *, ( ldg]6;Dd 

pafNg] 

2= pafn]sf] c08fnfO{ @ efudf 

sf6\g] / kx]nf] efu lgsfNg]  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L tyf 

;]km o'lgkmd{ . 

 8]leN8 P]u agfpg] 

ug]{ cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
# j6f pdfn]sf] c08f 

6'gf 

d:6f8{ k]:6 

dfof]gfOh 

s]k;{ 

sfO{g 

k]Kk/ 

6df6/ 

/ lh/Lsf] ;fu 

3= Pp6f ;fgf] ef8fdf dfof]gfOh 

/ 6'gf ld;fpg] 

4= df]n]sf] 6'gf / dfof]gfOhnfO{ 

c08fsf] ;]tf] efu dfly /fVg]. 

5= cf]egdf gratinate ug]{ . 

lglb{i6 sfo{ -s]_ 

 

8]leN8 P]u agfpg] . 

6= ;nfb Kn]6df lh/Lsf] ;fu 

/fVg] / c08sf] ;]tf] efu 

;lxt /fv]sf] 6'gf / 

dfof]gfOh klg. 

:t/ -slt /fd|f]_ 

 c08f dHhfn] ksfPsf] 

x'g'k5{. 

 lh/Lsf] ;fu xl/of] g} 

x'g'k5{. 

 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  ;; Kn]6,gfOkm, rlkª af]8{,Kn]6, cflb. 

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) :  lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} 

Uof+; tyf lj3'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg]. 
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sfo{ ljZn]if0f (Task Analysis) 

         s"n ;do M ! 306f #) ld 

;}4flGts M  !% ld= 

Jojxfl/s M  &% ld= 

lglb{i6 sfo{ !*M s'r'Da/ ;nfb agfpg] (kuchumber Salad ) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo (Terminal 

Performance Objective) 
;DalGwt k|fljlws 1fg 

1= e]lh6]anx?nfO{ /fd|f];+u 

kvfNg]. 

2= To;kl5 e]lh6]anx?nfO{ 8fO; 

s6df jf h'lnogdf sf6\g] 

3= g'g sfutLsf] /;, rf6 d;nf, 

v';f{gLsf] w'nf] df]Ng] 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L tyf ;]km 

o'lgkmd{ . 

 s'r'Da/ ;nfb tof/ 

ug]{ cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
xl/of] t/sf/Lx? h:t}  

v';f{gL 

6df6/ 

sfs|f] 

ufh/ 

Kofh 

wlgosf] kft 

n]6; 

sfutL 

rf6 d;nf 

sfnf] g'g 

4= df]n]/ /fv]sf] e]lh6]anx?nfO{ 

Kn]6df ldnfP/ /fVg]   

lglb{i6 sfo{ -s]_ 

 

s'r'Da/ ;nfb  agfpg] . 

5= dflyaf6 wlgofsf] kftnfO{ 

sf6]/ 5g]{ / ;e{ ug]{ . 

 

:t/ -slt /fd|f]_ 

 e]lh6]anx?nfO{ ;a} lt/ d;nf nfUg] u/L 

df]Ng]. 

 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  gfOkm, rlkª af]8{,srf}/f,sfutL lgrf]{g],rDrf 

;nfb Kn]6 , cflb. 

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) :  lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} 

Uof+; tyf lj3'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg]. 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M ! 306f #) ld= 

;}4flGts M !% ld= 

Jojxfl/s M ! 306f !% ld= 

 

lglb{i6 sfo{ !(M ;f]dtfd ;nfb agfpg] (Somtam Salad ) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 
;DalGwt k|fljlws 1fg 

1= d]jf / ufh/nfO{ /fd|f] ;u+ 

;kmf ug]{ . 
2= rSs'sf] ;fxotfn] d]jf / 

ufh/nfO{ nfdf] nfdf] dl;gf] 

6'qmf agfpg] . 
 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L tyf 

;]km o'lgkmd{ . 

 ;f]dtfd ;nfb tof/ ug]{ 

cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] clen]v 

/fVg] . 

 

cjoa (Ingredients) 
Uffh/ 

d]jf 

;'s]sf] lem+uf df5f 

n;'g 

v';f{gL 

lrgL 

sfult 

jbfd  

n]6'; 

lkm; ;;\ 

3= v';f{gL / n;'gnfO{ cf]vndf 

/fv]/ lk:g] clg ;'s]sf] lem+uf 

df5f / jbfd klg /fd|f];+u 

lk:g]. 

 

4= cGtdf d]jf / ufh/ /fVg] / 

/fd|f];+u rnfpg] 

5= Seasoning lrgL fish sauce / 

sfutLsf] h';  

lglb{i6 sfo{ -s]_ 

 

;f]dtfd ;nfb agfpg] . 

6= ;kmf ef8fdf n]6'; /fVg] / 

tof/ ePsf] ;nfb /fVg] / 

To; dfly abfd w'nf] /flv 

;hfP/ ;e{ ug]{ . 

:t/ -slt /fd|f]_ 

 

 nfdf] nfdf] 6'qmf ePsf] ;a} 

d;nf /fd|f] ;+u nfu]sf] 

x'g'kg]{. 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  afpn, gfOkm, rlkª af]8{,Kn]6,rDrf,cf]vn,rSs' 

cflb. 

;'/Iff÷;fjwfgLx? (Safety/Precautions) :  lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} 

Uof+; tyf lj3'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg]. 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M  @ 306f   

;}4flGts M  !% 

Jojxfl/s M ! 306f $% ld= 

lglb{i6 sfo{ @)M tGb'/L ;nfb agfpg] (Tanduri Salad) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo (Terminal 

Performance Objective) 
;DalGwt k|fljlws 1fg 

1= e'O{s6x/, klg/, e]8] 

v';f{gLnfO{ a/fa/L 

6'qmfdf sf6\g] .      

2= uf]ne]8fsf] laofF 

lgsfn]/ sf6\g] .  

3= rf6 d;nf, g'g;+u 

df]Ng] .  

cj:yf -lbOPsf]_ 

vfB ;fdu|L, lsr]g cf}hf/ tyf ;]km 

o'lgkmd{ 

 tGb'/L ;nfb tof/ ug]{ 

cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
e'O{s6x/–#)) u|fd, 

klg/–@)) u|fd,  

e]8] v';f{gL–@)) u|fd, 

uf]ne]8f–!)) u|fd, rf6 

d;nf, g'g, t]n, 

v';f{gLsf] w'nf], sfutLsf] 

/; 

 

4= tGb'/L lem/df e'O{s6x/ 

klg/, e]8] v';f{gL / 

uf]ne]8f Pskl5 csf]{ 

ub}{ pGg], t]n bNg] / 

tGb'/L cf]egdf ;]Sg] . 

tGb'/Laf6 lgsfn]/ xl/of] 

wlgofF, sfutLsf] 

/;,v';f{gL;+u ld;fpg] .  

lglb{i6 sfo{ -s]_ 

tGb'/L ;nfb agfpg] .    

5= Kn]6df ;a} ;fdu|L 

ldnfP/ ;e{ ug]{ .  

:t/ -slt /fd|f]_ 

l7Ss kfs]sf] x'g' kg]{ . 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

tGb'/L cf]eg, lem/, rlkË af]8{, gfO{km, jfpn cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M ! 306f #) ldg]6    

;}4flGts M !% ldg]6  

Jojxfl/s M &% ldg]6 

lglb{i6 sfo{  @!M rdg\sL rf6 agfpg] (Chaman ki Chat) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 
;DalGwt k|fljlws 1fg 

1= ;a} kmnk"mnnfO{ tf;]/ PSs} 

gf;sf] 6'qmfdf sf6\g] .    

2= n]6'; kQf ;kmf ug]{ .  

cj:yf -lbOPsf]_ 

vfB ;fdu|L, lsr]g cf}hf/ tyf 

;]km o'lgkmd{ 

 rdg\sL rf6 tof/ ug]{ 

cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
d]jf, e'O{s6x/, cfFk, s]/f, 

c+u'/, ;'Gtnf, n]6'; kQf, 

rf6 d;nf, t]n, g'g, 

xl/of] wlgofF, v';f{gLsf] 

w'nf], dx .  

3= ;a} kmnk"mnnfO{ Ps} 7fpFdf 

ld;fO{ rf6 d;nf / g'g;+u 

df]Ng] . cfjZos dfqfdf 

g'g / v';f{gLsf] w'nf] xfNg] . 

dx xfNg] . 

lglb{i6 sfo{ -s]_ 

rdg\sL rf6 agfpg] . 

4= n]6'; kQfdfly kmnk"mn 

/fVg] / xl/of] wlgofFn] 

;hfpg] .  

:t/ -slt /fd|f]_ 

a/fa/L dfqfdf kmnk"mnsf] ld;fj6 

ePsf], lr;f] ;e{ ug]{ . 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

gfO{km, jfpn, rlkË af]8{ cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 

  



78 
 

sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M @ 306f 

;}4flGts M !% ldg]6 

Jojxfl/s M ! 306f $% ld= 

lglb{i6 sfo{ @@M lslDr ;nfb agfpg] (Kimchee Salad ) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo (Terminal 

Performance Objective) 
;DalGwt k|fljlws 1fg 

1= aGbf /fd|/L ;kmf ug]{ . 

2= Kofh, cb'jf,n;'g nfO{ ;kmf 

ug]{ . 

3= ;a} ;fdu|LnfO{ sf6\g] . 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L tyf ;]km 

o'lgkmd{ . 

 lslDr ;nfb tof/ 

ug]{ cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
aGbf 

xl/of] Kofh 

;f]of ;;\ 

cb'jf 

n;'g 

;'s]sf] v';f{gL 

g'g 

dl/r 

lrgL 

leg]u/ 

t]n 

4= An]G8/df ;'s]sf] v';f{gL 

leg]u/,cb'jf,n;'g,;f]of ;;\, 

lrgL /fvL a]G8 ug]{ clg t]n 

la:tf/} xfNg]. 

5= aGbf / xl/of] Kofhdf dressing 

xfNg] / /fd|/L df]Ng]. 

6= g'g dl/rsf] w'nf] xfNg]. 

lglb{i6 sfo{ -s]_ 

 

lslDr ;nfb agfpg] . 

7= lslDr ;nfbnfO{ s]lx lh/Lsf] 

;fudf /flv ;e{ ug]{ jf ;]tf] 

ltnsf] bfgf. 

8= s]lx sf6]sf] h}t'g, lslDr 

;nfb dfly 5g]{, /fd|f] 

b]vfpgsf] nflu. 

:t/ -slt /fd|f]_ 

 

 aGbf vfg of]Uo 6'qmfdf sf6\g] . 

 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  afpn, gfOkm, rlkª af]8{,Kn]6,kflN6ssf] kGhf 

cflb. 

;'/Iff÷;fjwfgLx? (Safety/Precautions) :  lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} 

Uof+; tyf lj3'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg]. 

  



79 
 

sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M ! 306f #)ldg]6    

;}4flGts M #) ldg]6  

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ @#M lkmg ;nfb agfpg] (Fin Salad) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 
;DalGwt k|fljlws 1fg 

1= ufFh/, sfqmf] l5Ng] / dl;gf] 

h'lnog cfsf/df sf6\g] .  

2= aGbf kvfn]/ e]8] v';f{gL 

laof lgsfNg], Pp6} cfsf/df 

sf6\g] .  

3= legfO{u|]6 8«]l;Ë agfpg]  

4= n]6'; kQf ;km fug]{  

5= lkmgnfO{ tftf] kfgLdf 8'afP/ 

/fVg] . 

cj:yf -lbOPsf]_ 

vfB ;fdu|L, lsr]g cf}hf/ tyf 

;]km o'lgkmd{ 

 

lglb{i6 sfo{ -s]_ 

lkmg;nfb agfpg]   

 

:t/ -slt /fd|f]_ 

/fd|f];+u df]n]sf] / lr;f] ;e{ ug]{ 

. 

 lkmg ;nfb tof/ ug]{ 

cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] clen]v 

/fVg] . 

 

cjoa (Ingredients) 
ufFh/, sfqmf], Kofh, aGbf, 

e]8] v';f{gL, lkmg, cf]lne 

t]n, lelgu/, g'g, dl/rsf] 

w'nf], n]6'; kQf, kf{:nL 

6= ;a} ;fdu|Lx?nfO{ 8«]l;ªdf 

ld;fP/ df]Ng] .  

  

7= Nf]6'; kQfdfly ;nfb /fVg] / 

k]:nLn] ;hfpg] .  

  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

lkn/, 6«], jfpn, gfO{km, rlkË af]8{cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M  ! 306f #) ld=   

;}4flGts M  !% ldg]6  

Jojxfl/s M ! 306f !% ld= 

lglb{i6 sfo{ @$M cfn'sf] r'sfpgL agfpg] .  (Aloo ko Chukauni) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 
;DalGwt k|fljlws 1fg 

1= cfn' pl;Gg], af]qmf l5Ng] Pp6} 

cfsf/df sf6\g] .  

2= Kofh l5n]/ sf6\g], xl/of] 

v';f{gL, wlgofF kvfn]/ sf6\g] .  

cj:yf -lbOPsf]_ 

vfB ;fdu|L, lsr]g cf}hf/ tyf 

;]km o'lgkmd{ 

 cfn'sf] r'sfpgL 

tof/ ug]{ cjwf/0ff 

. 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
cfn'– 

!
÷@ lsnf], Kofh 

@ j6f, xl/of] v';f{gL, 

wlgofF, bxL, 

g'g,v';f{gLsf] w'nf], 

a];f/, d]yL, t]n, 

sfutLsf] /; . 

 

3= pNn]lvt ;a} ;fdu|Lx? 

ld;fpg] . To; dfly bxL, 

v';f{gLsf] w'nf], g'g / a];f/ 

xfNg]. Tf]n ttfP/ dfly k'm/fpg], 

cfn'df ld;fpg] df]Ng] . 

sfutLsf] /; klg xfNg] .  

lglb{i6 sfo{ -s]_ 

cfn'sf] r'sfpgL agfpg] . 

4= Kn]6df /fv]/ xl/of] wlgofFn] 

;hfpg] .   

:t/ -slt /fd|f]_ 

/fd|f];+u df]n]sf] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

lkn/, jfpn, rlkË af]8{, ;;\k]g cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M  ! 306f #) ld=  

;}4flGts M !% ldg]6  

Jojxfl/s M ! 306f !% ld= 

lglb{i6 sfo{ @%M cfn' rf6 agfpg] (Aloo Chat) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 
;DalGwt k|fljlws 1fg 

1= cfn' pl;Gg], af]qmf l5Ng] 

:nfO{; ug]{ -kftnf] 6'qmfdf 

sf6\g]_ .    

2= yf]/} a];gdf kfgL xfnL n]bf] 

agfpg], cfn' rf]k]/ k|mfO{ ug]{ .  

3= Kofh, xl/of] v';f{gL, wlgofF 

kvfn]/ dl;nf] 6'qmfdf sf6\g] 

.  

cj:yf -lbOPsf]_ 

vfB ;fdu|L, lsr]g cf}hf/ tyf 

;]km o'lgkmd{ 

 cfn' rf6 tof/ 

ug]{ cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
cfn'– 

!
÷@ lsnf], 

a];g @) u|fd, 

 g'g, v';f{gLsf] w'nf], 

rf6 d;nf, bxL, 

e'lhof, xl/of] v';f{gL, 

Kofh, wlgofF, ODnL, 

t]n . 

 

4= cfn'nfO{ Kn]6df /fVg] 

To;dfly bxL, ODnL ;;\, 

To;dfly Kofh, v';f{gL, 

e'lhof / wlgof /fVg] .  

lglb{i6 sfo{ -s]_ 

cfn' rf6 agfpg] .    

5= cfjZos dfqfdf /ftf] 

v';f{gLsf] w'nf] klg dflyaf6 

xfNg] ;fy;fy} rf6 d;nf 

xfn]/ ;e{ ug]{ .  

:t/ -slt /fd|f]_ 

lqm:kL x'g] u/L k|mfO{ u/]sf] x'g' kg]{ .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

k|mfO{Ë Kofg, emfFh/, gfO{km, lkn/, jfpn, rlkË af]8{cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M  ! 306f #) ld= 

;}4flGts M !% ldg]6  

Jojxfl/s M ! 306f !% ld= 

lglb{i6 sfo{ @^M ldS; crf/ agfpg] (Mixed Achar) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 
;DalGwt k|fljlws 1fg 

1= cfn' pl;g]/ 6'qmfdf 

sf6\g]  

2= ufFh/, d'nf, sfqmf], s]/fp 

l5Ng] / sf6\g] . 

3= xl/of] wlgofF, v';f{gL, 

cb'jf, n;'g ;kmf u/]/ 

sf6\g] . 

4= ltn e'6]/ lk:g] . 

cj:yf -lbOPsf]_ 

vfB ;fdu|L, lsr]g cf}hf/ tyf 

;]km o'lgkmd{ 

 ldS; crf/ tof/ ug]{ 

cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
cfn', ufFh/, d'nf, sfqmf], 

s]/fp, xl/of] wlgofF, 

v';f{gL, cb'jf, n;'g, 

lh/f,a];f/,  sfutLsf] /;, 

t]n d]ly, ltn, n]6'; kQf 

5= dfly pNn]lvt ;a} 

;fdu|Lx? ld;fpg] . t]n 

ttfpg], d]ly k'm/fpg] / 

crf/df xfNg] / df]Ng] .  

lglb{i6 sfo{ -s]_ 

ldS; crf/ agfpg] .    

6= n]6'; kQf dfly /fvL 

crf/ jf ;nfbsf] ?kdf 

lbg] .  

:t/ -slt /fd|f]_ 

/fd|f];+u df]n]sf] cfjZos dfqfdf 

kfgL klg xfn]sf] . xNsf n]bf] ePsf] 

. 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

gfO{km, rlkË af]8{, jfpn, ;;\Kofg, :k'gcflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M ! 306f #) ld= 

;}4flGts M !% ld= 

Jojxfl/s M ! 306f !% ld= 

lglb{i6 sfo{ @&M v'; v'; ;nfb agfpg]  (Cous cous Salad ) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo (Terminal 

Performance Objective) 
;DalGwt k|fljlws 1fg 

1= v';v'; nfO{ Pp6f 7"nf] af6fdf 

/fVg] 
2= uf]ne]8f, sfqmf] / KofhnfO{ 

sf6\g] . 
3= Pp6f af6fdf :6s xfn]/ /fVg]. 
4= cf]lnesf] t]n sfutL,h'; 

kml;{sf] laof ef8fdf ldnfP/ 

/fVg]. 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L tyf ;]km 

o'lgkmd{ . 

 v'; v'; ;nfb 

tof/ ug]{ 

cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] 

clen]v /fVg] . 

 

cjoa (Ingredients) 
v';v'; 

:6s 
uf]ne]8f 
sfqmf] 
Kofh 

sfutLsf] /; 

kml;{sf] ;'Vvf laof 

g'g 

kf;{nL 

5= Pp6f 7"nf] af6fdf v';v'; /fVg] 

To;df :6s xfn]/ rnfpg]. 

6= v';v'; :6s ;f]rL ;s] kl5 

To;df sf6]sf] e]lh6]an xfn]/ 

rnfpg], cf]lnesf] t]n sfutL 

h'; / g'g xfn]/ /fd|f];+u 

rnfpg].   

lglb{i6 sfo{ -s]_ 

 

v'; v'; ;nfb agfpg] . 

7= v';v'; ;nfbnfO{ ;nfb Kn]6df 
/fv]/ kml;{sf] loaf sf6]sf] 
kf;{nL /fv]/ ;e{ ug]{ . 

:t/ -slt /fd|f]_ 

 ;nfbdf /fd|f];+u g'g xfn]/ 

:jflbnf] agfpg] / /fd|f];+u 

rnfpg' kg]{. 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  afpn, ;fgf] srf}/f,gfOkm, rlkª af]8{,Kn]6 

cflb. 

;'/Iff÷;fjwfgLx? (Safety/Precautions) :  lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} 

Uof+; tyf lj3'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg]. 
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sfo{ ljZn]if0f (Task Analysis) 

         s"n ;do M ! 306f #) ld= 

;}4flGts M !% ld= 

Jojxfl/s M &% ld= 

 

lglb{i6 sfo{ @&M 6f]Dof6f] ;N;f agfpg] (Tomato Salsa ) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 
;DalGwt k|fljlws 1fg 

1= Uff]ne]8f / wlgofnfO{ dl;gf] u/]/ 

sf6\g] 

2= Kofh,xl/of] v';f{gL n;'g klg 

dl;gf] u/]/ sf6\g] 

3= lga'jfnfO{ lgrf]/]/ Pp6f srf}/fdf 

/fVg] 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L tyf 

;]km o'lgkmd{ . 

 6f]Dof6f] ;N;f tof/ ug]{ 

cjwf/0ff . 

 cfjZos cjoj .  

 sf6\g] tl/sf . 

 ld>0f k|ljlw . 

 Kf:sg] tl/sf . 

 k'j{ ;fjwfgL . 

 sfo{ ;Dkfbgsf] clen]v 

/fVg] . 

 

cjoa (Ingredients) 
Uff]ne]8f 

Wlgof 

Kofh 

n;'g 

lga'jf 

g'g 

cf]lnesf] t]n 

4= sf6]sf] uf]ne]8f / wlgofnfO{ 
Pp6f af6fdf /fVg] clg To;df 
sf6]sf] Kofh v';f{gL n;'gnfO{ 

/fv]/ df]Ng]. rnfpg] clg 

lga'jfsf] h'; / cf]lnesf] t]n 

/fv]/ rnfpg] / g'g xfNg]. 

lglb{i6 sfo{ -s]_ 

 

6f]Dof6f] ;N;f agfpg] . 

5= /fd|f] ;+u rnfP/ df]n]sf] 
;nfbnfO{ Kn]6df /fv]/ dflyaf6 
sf6]sf] wlgof /fv]/ ;e{ ug]{ . 

:t/ -slt /fd|f]_ 

 ;nfbdf rflxg] ;fdu|L 

xfn]/ /fd|f];+u df]n]/ 

cfjZos dfqfdf g'g 

xfn]sf] / ;hfPsf] x'g'kg]{ 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  afpn, ;fgf] srf}/f,gfOkm, rlkª af]8{,Kn]6 

kmf]{s cflb. 

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) :  lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} 

Uof+; tyf lj3'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg]. 
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;j-Dff]8\o'n ^=#M ;;, u|]le tyf l8K; tof/L . 

;do M  #) 306f -;}_ ±  ^) 306f -Aof_ Ö () 306f 

a0f{g -Description_M o; df]8\o'ndf ;;, u|]le tyf l8K; tof/ ug]{ ;+u ;DalGwt 1fg / ;Lkx? ;dfj]z 

ul/Psf 5g\ . 

på]Zox? -Objectives_ M 

 k|lzIfyL{nfO{ k|f]km]zgn s's/Lsf nfuL cfjZos kg]{ ;;, u|]le tyf l8K; tof/ ug]{ sfo{x? ug{ 

l;sfpg] . 

sfo{x? -Tasks_ M  
!= j];fd]n (Bechamel) ;;\ tof/ ug]{ . 

@= ;'lj;] (Soubise) ;;\ tof/ ug]{ . 

#= df]g]{ (Mornay) ;;\ tof/ ug]{ .  

$= ;fk|mf]g (Saffron) ;;\ tof/ ug]{ .  

%= 6f]d]6f] (Tomato) ;;\ tof/ ug]{ . 

^= e]n'6] (Veloute) ;;\ tof/ ug]{ .  

&= ;'lk|d (Suprem) ;;\ tof/ ug]{ . 

*= xnfG8fO{h (Hollandaise) ;;\ tof/ ug]{ .  

(=ljo/g]h (Bearnaise) ;;\ tof/ ug]{ .  

!)= a|fpg;;\ (Espagonl) tof/ ug]{ .  

!!= Rof;/ (Chasseur) ;;\ tof/ ug]{ . 

!@= d;?d (Mushroom) ;;\ tof/ ug]{ .  

!#= d;?d (Mushroom) ;;\ tof/ ug]{ .  

!$= /]8 jfOg (Red wine) ;;\ tof/ ug]{ .  

!%= n]dg (Lemon butter) ;;\ tof/ ug]{ . 

!^= x6 ufln{s (Hot Garlic) ;;\ tof/ ug]{ . 

!&= uf]ne]8fsf] crf/ tof/ ug]{ .  

!*= ltnsf] crf/ tof/ ug]{ .  

!(=ODnL (Tamarind) ;; tof/ ug]{ . 

@)= lkg6 (Peanut) ;; tof/ ug]{ .  

@!= /]8 u]|ld tof/ ug]{ .  

@@= JxfO{6 u]le -White Gravy_ tof/ ug]{ . 

@#= Pnf] u]le -Yellow Gravy_ tof/ ug]{ . 

@$= lu|g u]le -Green Gravy_ tof/ ug]{ . 

@%= a|fpg u]le -Brown Gravy_ tof/ ug]{ . 

@^= l:j6 P08 ;fj/ -Sweet and sour_ ;;\ tof/ ug]{ . 

@&= x6 P08 ;fj/ -Hot and sour_ ;;\ tof/ ug]{ . 

@*= d~r'l/og -Manchurian_ ;;\ tof/ ug]{ . 

@(= ;]r'jfg -Schzwan Sauce_ ;;\ tof/ ug]{ . 

#)= 6]Dk'/f -Tempura_ ;;\ tof/ ug]{ . 

#!= n]dg -Lemon_ ;;\ tof/ ug]{ . 

#@ df08fl/g -Mandarin_ ;;\ tof/ ug]{ . 

## ldG6 -Mint_ r6\gL tof/ ug]{ . 

#$ gl/jn -Coconut Chutney_ r6\gL tof/ ug]{ . 
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sfo{ ljZn]if0f 

  s'n ;doM # 306f 

                                                                        ;}åflGtsM $% ld=  

                          Jojxfl/sM @ 306f !% ld=             

lglb{i6 sfo{ !M j];fd]n (Bechamel) ;;\ tof/ ug]{ .  

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf p4]Zox? ;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
 
lglb{i6 sfo -s]_ M 

-j];fd]n ;;\ tof/ ug]{ . 

 

:t/ -slt /fd|f]_ M 

–;kmf 

–wldnf] gePsf] 

–aflx/L tTj g/x]sf] 

–;'/Iff tyf ;fjwfgLsf pkfox? 

ckgfOPsf . 

–sfo{ ;Dkfbg clen]v /flvPsf] 

-j];fd]n ;;\ tof/ ug]{ 

cjwf/0ff . 

–cjoj (Ingredients) 
–ld>0f k|0ffnL . 

–ksfpg] k|s[of .  
–e08f/0f ug]{ tl/sf . 

–k"j{ ;fjwfgL 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{  

6= Pot df b'w, Kofh, t]hkQf / Njfª 

(Clove) xfn]/ pdfNg] / 5fg]/ b'w 

cnUu} /fVg] afFsL kmfNg] . 

cjoj (Ingredients) : 
–d}bf–%) u|fd 

–j6/–%) u|fd 

–b'w–! ln6/ 

–Kofh ;fgf]–! j6f 

–t]hkQf–! j6f 

–Njfª (Clover)–#) j6f 
–g"g–:jfbfg'[;f/ 

–;]tf] dl/r–:jfbfg';f/ 

 

7= gofF ;kmf ;;\ k6df j6/nfO{ kufNg] / 

d}bf xfn]/ sl/a ! ldg]6 e'[6\g] . 

8= b'w xfn]/ Whisk n] rnfpFb} hfg] 

tfsL luvf{ gxf];\ . 

9= sl/a !) b]lv !@ ldg]6 ;fgf] cfuf]df 

ksfpg] / ;do–;dodf rnfpg] . 

  

10= g"g / dl/r xfn]/ :jfb ldnfpg]  

11= Medium Strainer df 5fGg] . 

12= clen]v /fVg] . 

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] (Chopping board), Sauce Pot, Whisk, Wooden Spatula, Strainer  

OToflb . 

;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

s'n ;doM ! 306f $% ld= 

                                                                        ;}åflGtsM $% ld=  

                          Jojxfl/sM ! 306f                

lglb{i6 sfo{ @M ;'lj;] (Soubise) ;;\ tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
 
lglb{i6 sfo -s]_ M 

-;'lj;] ;;\ tof/ ug]{ . 

-;'lj;] ;;\ tof/ ug]{ 

cjwf/0ff . 

–cjoj (Ingredients) 
–ld>0f k|0ffnL . 

–ksfpg] k|s[of .  
–e08f/0f ug]{ tl/sf . 

–k"j{ ;fjwfgL 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= sf6]sf] KofhnfO{ kfgLdf pdfn]/ ksfpg] 

. 

cjoj (Ingredients) : 
–j];fd]n ;;\–#)) ld=ln= 

–Kofh sf6]sf]–!)) u|fd 

–lqmd –^) ld=ln= 

–g"g / ;]tf] dl/r–

:jfbfg';f/ 

7= kfgL tf/]/ lr;f]kfg]{ / Blender df 

Puree agfpg] / 5]pdf /fVg] .  

8= ;;k6df j6/nfO{ kufNg] / Puree 
agfPsf] KofhnfO{ xNsf ksfpg] . 

9= j];fd]n (Bechamel) ;;\ /fv]/ 

/fd|f];Fu ldl;g] u/L rnfpg] . 

:t/ -slt /fd|f]_ M 

–;kmf 

–wldnf] gePsf] 

–aflx/L tTj g/x]sf] 

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= lqmd klg xfn]/ ld;fpg] . 

11= afSnf] ePdf xNsf b'w /fv]/ ldnfpg] . 

12= g"g / dl/rsf] :jfb ldnfpg] . 

13= clen]v /fVg] . 
  

Hofjn tyf pks/0f M 5'/L, (Chopping board), Sauce Pot, Whisk, Wooden Spatula, Strainer  OToflb . 

;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

   s'n ;doM   # 306f 

                                                                         ;}åflGtsM    ! 306f  

                          Jojxfl/sM   @ 306f                

lglb{i6 sfo{ #M df]g]{ (Mornay) ;;\ tof/ ug]{ .  

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf p4]Zox? ;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
 
lglb{i6 sfo -s]_ M 

-df]g]{ ;;\ tof/ ug]{ . 

 

- df]g]{ ;;\ tof/ ug]{ cjwf/0ff . 

–cjoj (Ingredients) 
–ld>0f k|0ffnL . 

–ksfpg] k|s[of .  
–e08f/0f ug]{ tl/sf . 

–k"j{ ;fjwfgL 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) 
ug]{ . 

6= j];fd]n ;;\ tof/ ug]{ . cjoj (Ingredients) : 
–j];fd]n ;;\–%)) ld=ln= 

–c08fsf] kx]+nf] efu–@) j6f 

–lrh (Grated)–%) u|fd 

7= c08fsf] kx]+nf] efu / lrhnfO{ 

/fd|f];Fu ld;fpg] / j];fd]n ;;\df 

/fd|f];Fu ldl;g] u/L sf7sf] 8fljnf] 

(Wooden Spatula) n] rnfpg]  

8= clen]v /fVg] . 

:t/ -slt /fd|f]_ M 

–;kmf 

–wldnf] gePsf] 

–aflx/L tTj g/x]sf] 

–;'/Iff tyf ;fjwfgLsf pkfox? 

ckgfOPsf . 

–sfo{ ;Dkfbg clen]v /flvPsf] 

. 

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] (Chopping board), Sauce Pot, Whisk, Wooden 
Spatula, Strainer  OToflb . 
;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

s'n ;doM   # 306f 

                                                                          ;}åflGtsM   ! 306f  

                           Jojxfl/sM   @ 306f                

lglb{i6 sfo{ $M ;fk|mf]g (Saffron) ;;\ tof/ ug]{ .  

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf p4]Zox? ;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
 
lglb{i6 sfo -s]_ M 

-;fk|mf]g ;;\ tof/ ug]{ . 

- ;fk|mf]g ;;\ tof/ ug]{ 

cjwf/0ff . 

–cjoj (Ingredients) 
–ld>0f k|0ffnL . 

–ksfpg] k|s[of .  
–e08f/0f ug]{ tl/sf . 

–k"j{ ;fjwfgL 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= j];fd]n ;;\ tof/ ug]{ . cjoj (Ingredients) : 
–j];fd]n ;;\–%)) ld=ln= 

–pdfn]sf] b'w–^) ld=ln= 

–;fk|mf]g (Saffron)–cfwf 

lrof rDrf 

7= tftf] b'wdf Saffon /fv]/ sl/a % 

ldg]6;Dd lehfP/ /fVg] . 

8= tof/ ul/Psf] tftf] j];fd]n ;;\df 

;fk|mf]g / b'wsf] ld>0f vGofpFb} 

/fd|f];Fu ldl;g] u/L rnfpg] . 

9= g"g / dl/rsf] :jfb ldnfpg] 

10= clen]v /fVg] . 

:t/ -slt /fd|f]_ M 

–;kmf 

–wldnf] gePsf] 

–aflx/L tTj g/x]sf] 

–;'/Iff tyf ;fjwfgLsf pkfox? 

ckgfOPsf . 

–sfo{ ;Dkfbg clen]v /flvPsf] . 

Hofjn tyf pks/0f M Knife, Chopping board, Sauce Pot, Whisk, Strainer, Wooden 
Spatula etc. 
;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

   s'n ;doM   # 306f 

                                                                         ;}åflGtsM    ! 306f  

                          Jojxfl/sM   @ 306f                

lglb{i6 sfo{ %M 6f]d]6f] (Tomato) ;;\ tof/ ug]{ .  

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf p4]Zox? ;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / cjoj 

(Ingredient) 
–/]l;lk (Recipe) 
lglb{i6 sfo -s]_ M 

-6f]d]6f] ;;\ tof/ ug]{ . 

- 6f]d]6f] ;;\ tof/ ug]{ 

cjwf/0ff . 

–cjoj (Ingredients) 
–ld>0f k|0ffnL . 

–ksfpg] k|s[of .  
–e08f/0f tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) 
ug]{ . 

6= Sauce Pan df Olive Oil nfO{ 

u/d ug]{ / t]hkftnfO{ k8\sfpg] . 

cjoj (Ingredients) : 
–Tomato Concase–

#)) u|fd 

–Tomato Puree–!)) 

ld=ln= 

–nx;'g (Chopped)–@ 
kf]6L 

–Kofh (Chopped)–$) 

u|fd 

–Celery (Chopped)–
@) u|fd 

–Olive Oil–%) ld=ln= 

–t]hkft–@ j6f 

–g"g / dl/r–:jfbfg';f/ 

–j]l;n (Basil)–s]xL 

–Oregano–! lrof rDrf  

7= rk sf6]sf] nx;'g, Kofh / 

Celery /fv]/ sl/a @÷# ldg]6 

xNsf cfFrdf Saute /fVg] . 

8= Tomato Concasse / 

Tomato Puree /fv]/ rnfpFb} 

ksfpg] . 

9= g"g / dl/r /fv]/ :jfb ldnfpg] / 

kfs] kl5 clGtddf Basil / 

Oregano /fv]/ k"0f{tf lbg] .  

10= clen]v /fVg] . 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:t/Lo . 

–aflx/L tTj g/x]sf] 

–/fd|f] ;ld>0f . 

–/ftf] j0f{ . 

–:j:ys/, :jflbnf] / ;'ulGwt . 

–;'/Iff tyf ;fjwfgLsf lgodx? 

ckgfOPsf . 

–sfo{ ;Dkfbg clen]v /flvPsf] . 

 

Hofjn tyf pks/0f M Knife, Chopping board, Sauce Pot, Whisk, Strainer, Wooden 
Spatula etc. 
;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

s'n ;doM    # 306f 

                                                                          ;}åflGtsM    ! 306f  

                           Jojxfl/sM   @ 306f                

lglb{i6 sfo{ ^M e]n't] (Veloute) ;;\ tof/ ug]{ .  

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p4]Zox? 

;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
lglb{i6 sfo -s]_ M 

-e]n'6] ;;\ tof/ ug]{ . 

- e]n'6] ;;\ tof/ ug]{ 

cjwf/0ff . 

–cjoj (Ingredients) 
–ld>0f k|0ffnL . 

–ksfpg] k|s[of .  
–e08f/0f tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= Sauce Pan df j6/nfO{ kufNg] . cjoj (Ingredients) : 
–j6/–^) u|fd 

–d}bf–^) u|fd 

–lrs]g :6s–! ln6/ 

–g"g–:jfbfg';f/ 

–;]tf] w'nf] dl/r–:jfbfg';f/  

7= d}bf /fv]/ ksfpg] (White Roux) 
tof/ ug]{ . 

8= lrs]g :6snfO{ lj:tf/} vGofpFb} 

Whisk n] rnfpg] / PskN6 pDng 

lbg] . 

9= cfuf] sd ug]{, dWod cfFrdf sl/a !% 

ldg]6 ;Dd ksfpg] . 

10= g"g / ;]tf] dl/r xfn]/ :jfb ldnfpg]  

11= Medium Strainter df ;;\nfO{ 

5fg]/ ;kf Pan df /fVg] 

12= clen]v /fVg] . 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:t/Lo . 

–aflx/L tTj g/x]sf] . 

–luvf{ /lxt g/d . 

–;]tf] j0f{ . 

–:j:ys/, :jflbnf] / ;'ulGwt  

–;'/Iff tyf ;fjwfgLsf 

lgodx? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

 

Hofjn tyf pks/0f M Knife, Chopping board, Sauce Pot, Whisk, Strainer, Wooden Spatula etc. 

;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

s'n ;doM   # 306f 

                                                                          ;}åflGtsM    ! 306f  

                           Jojxfl/sM   @ 306f                

lglb{i6 sfo{ &M ;'lk|d (Suprem) ;;\ tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd 

/ cjoj (Ingredient) 
–/]l;lk (Recipe) 
lglb{i6 sfo -s]_ M 

-;'lk|d ;;\ tof/ ug]{ . 

- ;'lk|d ;;\ tof/ ug]{ 

cjwf/0ff . 

–cjoj (Ingredients) 
–ld>0f k|0ffnL . 

–ksfpg] k|s[of .  
–e08f/0f tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= e]n'6] ;;\ tof/ ug]{ . cjoj (Ingredients) : 
–e]n'6] ;;\–%)) u|fd 

–White Wine–%) ld=ln= 

–Lemon Juice–! lrof 

rDrf 

–Fresh Cream–^) u|fd 

–Egg Yolk -c08fsf] kx]+nf]_–@ 

j6f 

–g"g / dl/r–:jfbfg';f/  

7= Egg Yolk / Fresh Cream Pp6f 

srf}/fdf lkm6\g] / e]n'6] ;;\df vGofpg] 

Whisk n] rnfP/ /fd|f];Fu ld;fpg] . 

8= White Wine / Lemon Juce klg 
;Fu;Fu} /fv]/ rnfpFb} ;;\;Fu ldl;g lbg] 

. 

9= g"g / dl/rsf] :jfb ldnfpg] 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–:t/Lo . 

–aflx/L tTj g/x]sf] 

–/fd|f] ;ld>0f . 

–:j:ys/, :jflbnf] / 

;'ulGwt . 

–;'/Iff tyf ;fjwfgLsf 

lgodx? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf]  

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] Knife, Chopping board etc. 

;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

s'n ;doM    # 306f 

                                                                          ;}åflGtsM    ! 306f  

                           Jojxfl/sM   @ 306f                

lglb{i6 sfo{ *M xnfG8fO{h (Hollandaise) ;;\ tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
lglb{i6 sfo -s]_ M 

-xnfG8fh ;;\ tof/ ug]{ . 

–xnfG8fOh ;;\ tof/ ug]{ 

cjwf/0ff . 

–cjoj (Ingredients) 
–ld>0f k|0ffnL . 

–ksfpg] k|s[of .  
–e08f/0f tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{ . 

6= Pp6f efF8f]df kfgLnfO{ pdfn]/ /fVg] . cjoj (Ingredients) : 
–Egg Yolk -c08fsf] kx]+nf]_–

@ j6f 

–Butter (Melted)–!)) 
u|fd 

–Taragon Vinegar–! 
rDrf 

–Crushed Pepper–Few 
–g"g–:jfbfg';f/ 

–Mustard Powder -
;:o{"sf] w'nf]_–!÷@ lrof 

rDrf  

7= Mixing bowl df c08fsf] kx]+nf] efu 

@ rDrf dg tftf]kfgL, xNsf g"g, 

Vinegar Mustard Powder /fv]/ 

Whisk n] lkm+h cfpg] u/L rnfpg] . 

8= Mixing bowl nfO{ pDn]sf] kfgL dfly 

-cfuf] lgefpg]_ /fVg] / gla/fO{ rnfO{ 

/fVg] ;f] ;dodf Melted Butter nfO{ 

yf]kf–yf]kf x'g] u/L rnfpFb} ug]{ / afSnf] 

ePsf] s]xL yf]kf leg]u/ /fv]/ rnfpFb} 

Hollandaise ;;\ tof/ ug]{ . 

9= g"g / Curshed Pepper /fv]/ :jfb 

ldnfpg] .  

10= clen]v /fVg] . 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ ul/Psf]  

–:t/Lo . 

–aflx/L tTj g/x]sf] 

–kx]+nf] j0f{, gkmf6]sf] . 

–cfsif{s g/d . 

–:j:ys/, :jflbnf] / 

;'ulGwt . 

–;'/Iff tyf ;fjwfgLsf 

lgodx? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

Hofjn tyf pks/0f M Mixing bowl, Whisk, Water boiling pot, spoon etc. 

;'/Iff tyf ;fjwfgL M 

 ;;\ tof/ ubf{ tfkqmd ldnfpg cfjZos 5, tfkqmd gldn]df ;;\ kmf6\g ;S5 . 

 Hollandaise ;;\ nfdf] ;do;Dd /fVg ;lsb}g, t;y{ cfjZos kbf{ t'?Gt} ksfpg]÷tof/ ug]{ . 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

s'n ;doM     # 306f 

                                                                          ;}åflGtsM    ! 306f  

                           Jojxfl/sM   @ 306f                

lglb{i6 sfo{ (M ljo/g]h (Bearnaise) ;;\ tof/ ug]{ .  

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf p4]Zox? ;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
lglb{i6 sfo -s]_ M 

-ljo/g]h ;;\ tof/ ug]{ . 

–ljo/g]h ;;\ tof/ ug]{ 

cjwf/0ff . 

–cjoj (Ingredients) 
–ld>0f k|0ffnL . 

–ksfpg] k|s[of .  
–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{  

6= Hollandaise ;;\ tof/ ug]{ . cjoj (Ingredients) : 
–Hollandaise ;;\–%)) 

u|fd 

–5\ofkL -dl;gf] sf6]sf]_–!% 

u|fd 

–Taragon -dl;gf] sf6]sf]_–

! rDrf 

  

7= tof/ Hollandaise ;;\df 

Chopped Shallot / 

Taragon /fv]/ ld;fpg] . 

8= clen]v /fVg] 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:t/Lo . 

–aflx/L tTj g/x]sf] 

–cfsif{s kx]+nf] j0f{ . 

–/fd|f] ld>0f . 

–:j:ys/, :jflbnf] / ;'ulGwt . 

–;'/Iff tyf ;fjwfgLsf lgodx? 

ckgfOPsf . 

–sfo{ ;Dkfbg clen]v /flvPsf] . 

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] (Chopping Board), Sauce Pot, Mixing bowl, Whisk, Spoon etc. 

;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

s'n ;doM   # 306f 

                                                                          ;}åflGtsM    ! 306f  

                           Jojxfl/sM   @ 306f                

lglb{i6 sfo{ !)M a|fpg;;\ (Espagonl) tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
lglb{i6 sfo -s]_ M 

-a|fpg ;;\ tof/ ug]{ . 

–a|fpg ;;\ tof/ ug]{ 

cjwf/0ff . 

–cjoj (Ingredients) 
–ld>0f k|0ffnL . 

–ksfpg] k|s[of .  
–e08f/0f tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj (Tools, 

Equipment and Ingredients) ;+sng 

ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{ . 

6= Sauce Pan df j6/nfO{ kufNg] . cjoj (Ingredients) 
: 
–j6/–%) u|fd 

–d}bf–%) u|fd 

–j|fpg :6s–! ln6/ 

–Mirepoix–!)) u|fd 

–Tomato Puree–^) 

u|fd 

–Bouqut Garni–1 
Bunch 
–g"g / dl/r–:jfbfg';f/ 

  

7= Mirepoix xfn]/ v}/f] (Caramelized) x'g] 
u/L e'6\g] . 

8= d}bf xfn]/ ksfpg] (Brown Roux) tof/ ug]{  
:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–:t/Lo . 

–aflx/L tTj g/x]sf] 

–v}/f] j0f{ . 

–:j:ys/, :jflbnf] / 

;'ulGwt . 

–;'/Iff tyf ;fjwfgLsf 

lgodx? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

9= Tomato Puree xfn]/ ld;fpg] . 

10= Brown Stock lj:tf/} vGofpg] / Whisk n] 

/fd|f];Fu rnfpg] .  

11= PskN6 pDng lbg] / Bouquet Garni /fVg] . 

12= cfuf] s dug]{ / dWod cfFrdf sl/a @)÷#) 

ldg]6 ;Dd ksfpg] . 

13= Bouquet Garni lgsfn]/ kmfNg] / ;;\nfO{ 

(Medium Strainer) hfnLdf /fd|f];Fu 5fGg]  

14= k'gM pdfNg] g"g / dl/rsf] :jfb ldnfpg] . 

15= clen]v /fVg] . 

Hofjn tyf pks/0f M Knives, Chopping board, stock pot, wooden spatula, whisk, 
medium strainer etc. 
;'/Iff tyf ;fjwfgL M 

 Mirepoix e'6\bf v}/f] dfq x'g] lbg] t/ 89\g' lbg' x'b}g . 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

s'n ;doM   # 306f 

                                                                        ;}åflGtsM    ! 306f  

                         Jojxfl/sM   @ 306f                

lglb{i6 sfo{ !!M Rof;/ (Chasseur) ;;\ tof/ ug]{ .  

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf p4]Zox? ;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
lglb{i6 sfo -s]_ M 

-Rof;/ ;;\ tof/ ug]{ . 

–Rof;/ ;;\ tof/ ug]{ 

cjwf/0ff . 

–cjoj (Ingredients) 
–ld>0f k|0ffnL . 

–ksfpg] k|s[of .  
–e08f/0f tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{ . 

6= a|fpg (Espagnol) ;;\ tof/ ug]{ . 
cjoj (Ingredients) : 
–a|fpg ;;\÷Demi–
Glace 
–5\ofkL÷Kofh 

(Chopped) 
–Rofp (Chopped) 
–Tomato Concasse 
–Chopped Parsley 
–White Wine 
–g"g / dl/r 

–j6/ (Frozen) 

7= Pp6f ;;\ Pan df dl;gf] sfl6Psf] 

5\ofkL -@) u|fd_ / White Wine -@)) 
ld=ln=_ /fv]/ pdfn]/ xNsf ;'Sg -!%) 

ld=ln=df emfg]{_ lbg] . 

8= dl;gf] sf6]sf] Rofp, Tomato 

Concasse, / Chopped Parsley 
xfn]/ rnfpg] . 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:t/Lo . 

–aflx/L tTj g/x]sf] 

–:j:ys/, :jflbnf] / ;'ulGwt . 

–;'/Iff tyf ;fjwfgLsf lgodx? 

ckgfOPsf . 

–sfo{ ;Dkfbg clen]v /flvPsf] 

. 

9= a|fpg ;;\÷Demi-glace -@%) ld=ln=_ 

xfn]/ ld;fpg] / sl/a kfFr ldg]6 dw'/f] 

cfFr (Simmer) df kfSg lbg] . 

10= g"g / dl/rsf] :jfb ldnfpg] . 

11= clen]v /fVg] . 

Hofjn tyf pks/0f M Knives, Chopping board, sauce pan, whisk, wooden, spatula etc. 

;'/Iff tyf ;fjwfgL M 

JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

s'n ;doM    # 306f 

                                                                          ;}åflGtsM    ! 306f  

                           Jojxfl/sM    @ 306f                

lglb{i6 sfo{ !@M d;?d (Mushroom) ;;\ tof/ ug]{ .  

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p4]Zox? 

;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
lglb{i6 sfo -s]_ M 

-d;?d ;;\ tof/ ug]{ . 

–d;?d ;;\ tof/ ug]{ 

cjwf/0ff . 

–cjoj (Ingredients) 
–ld>0f k|0ffnL . 

–ksfpg] k|s[of .  
–e08f/0f tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{ . 

6= Sauce Pan df j6/nfO{ kufNg] . cjoj (Ingredients) : 
–j6/–@) u|fd 

–nx;'g -dl;gf] sf6]sf]_–! 

kf]6L 

–Kofh -dl;gf] sf6]sf]_–#) 

u|fd 

–Rofp -dl;gf] sf6]sf]_–

!)) u|fd 

–lqmd÷Bechamel–#)) 
ld=ln= 

–White Wine–!)) 

ld=ln= 

–g"g / dl/r–:jfbfg';f/ 

 

7= dl;gf] sf6]sf] Kofh / nx;'gnfO{ xNsf 

g/d x'g] u/L Saute ug]{ . 

8= dl;gf] sf6]sf] Rofp (Mushroom) 
/fv]/ sl/a # b]lv $ ldg]6 ;Dd g/d x'g] 

u/L e'6\g] . 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ ul/Psf] 

. 

–:t/Lo . 

–:j:ys/, :jflbnf] / 

;'ulGwt . 

–aflx/L tTj g/x]sf] . 

–;'/Iff tyf ;fjwfgLsf 

lgodx? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

9= White Wine vGofP/ pDng lbg] / 

cfuf] sd u/]/ @ b]lv # ldg]6 Simmer 
ug]{ . 

10= lqmd÷Bechamel ;;\ xfn]/ ld;fpg] / 

dw'/f] cfFr (Simmer) df ^ b]lv * 

ldg]6 ;Dd kfSg lbg] . 

11= g"g / dl/rsf] :jfb ldnfpg] . 

12= clen]v /fVg] . 
  

 

Hofjn tyf pks/0f M rSs',  crfgf] (chopping board), sauce pan, whisk, wooden spatula etc. 

;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

s'n ;doM    # 306f 

                                                                          ;}åflGtsM    ! 306f  

                           Jojxfl/sM    @ 306f                

lglb{i6 sfo{ !#M 8]len (Diable/Devil) ;;\ tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
lglb{i6 sfo -s]_ M 

-8]len ;;\ tof/ ug]{ . 

–8]len ;;\ tof/ ug]{ cjwf/0ff . 

–cjoj (Ingredients) 
–Cutting Process 
–ld>0f k|0ffnL . 

–ksfpg] k|s[of .  
–e08f/0f tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{ . 

6= Sauce Pan df j6/nfO{ xNsf cfFrdf 

kufNg] . 

cjoj (Ingredients) : 
–j6/–@) u|fd 

–Kofh -dl;gf] sf6]sf]_–#) u|fd 

–White Wine–!)) ld=ln= 

–Vinegar–%) ld=ln= 

–Crushed pepper–!÷@ 

lrof rDrf 

–Tabasco–!÷@ lrof rDrf 

–Brown Sauce/Demi-
glace–@)) ld=ln= 

–g"g–:jfbfg';f/ 

–Chopped parsley–s]xL 

 

7= dl;gf] sf6]sf] Kofh÷5\ofkLnfO{ g/d 

x'g] u/L Saute ug]{ . 

8= White Wine / Vinegar xfn]/ 

sl/a # b]lv $ ldg]6 pdfNg] . :t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–:t/Lo . 

–/fd|f] ld>0f ePsf] . 

–cfsif{s j0f{ . 

–:j:ys/, :jflbnf] / 

;'ulGwt . 

–aflx/L tTj g/x]sf] . 

–;'/Iff tyf ;fjwfgLsf 

lgodx? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

9= cfuf]nfO{ s dug]{ Demi-glace, 

crushed pepper / Tabasco xfn]/ 

dw'/f] cfFrdf Simmering ug]{ . 

10= xNsf afSnf] ;;\ tof/ ug]{ . 

11= g"gsf] :jfb ldnfpg] . 

12= Chopped parsley /fv]/ k"0f{tf lbg]  

13= clen]v /fVg] . 

 

Hofjn tyf pks/0f M Knives, chopping board, sauce pan, whisk, wooden spatula etc. 
;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

s'n ;doM    # 306f 

                                                                          ;}åflGtsM    ! 306f  

                           Jojxfl/sM    @ 306f                

lglb{i6 sfo{ !$M /]8 jfOg (Red wine) ;;\ tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
lglb{i6 sfo -s]_ M 

-/]8 jfO{g (Redwine) ;;\ 

tof/ ug]{ . 

–/]8jfOg (Redwine) ;;\ 

tof/ ug]{ cjwf/0ff . 

–cjoj (Ingredients) 
–ld>0f k|0ffnL . 

–ksfpg] k|s[of .  
–e08f/0f tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{ . 

6= Sauce Pan df j6/ kufNg] / dl;gf] 

sf6]sf] Kofh xfn]/ xNsf v}/f] x'g] u/L 

e'6\g] . 

cjoj (Ingredients) : 
–j6/–#) u|fd 

–Kofh -dl;gf] sf6]sf]_–@)) 

u|fd 

–/]8 jfOg(Redwine)–
^)) ld=ln= 

–Balsamic Vingear–! 
lrof rDrf 

–dx (Honey)–! rDrf 

–Brown Stock–^)) 
ld=ln= 

–g"g / dl/r–:jfbfg';f/ 

–Rose mary–! 6'qmf 
–Frozen butter–#) u|fd 

7= Redwine, Balsamic vinegar, 

honey / rosemary xfn]/ pDng 

lbg]  

8= cfwf ;'Sg] u/L pdfNg] . 
:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:t/Lo . 

–/fd|f] ld>0f ePsf] . 

–cfsif{s j0f{ . 

–:j:ys/, :jflbnf] / ;'ulGwt . 

–aflx/L tTj g/x]sf] . 

–;'/Iff tyf ;fjwfgLsf 

lgodx? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

9= a|fpg :6s (Brown Stock) /fv]/ 

rnfpg] / pDng lbg] . 

10= g"g / dl/rsf] :jfb ldnfpg] . 

11= 6'qmf sf6]sf] Frozen Butter /fv]/ 

Whisk n] /fd|f];Fu ldl;g] u/L rnfpg]  

12= clen]v /fVg] . 

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] chopping board, sauce pan, whisk, wooden spatula 
etc. 
;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

   s'n ;doM    @ 306f 

                                                                         ;}åflGtsM     $% ld=  

                          Jojxfl/sM    ! 306f !% ld=                

lglb{i6 sfo{ !%M n]dg j6/ (Lemon butter) ;;\ tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
 

lglb{i6 sfo -s]_ M 

-n]dg j6/ (Lemon 
butter) ;;\ tof/ ug]{ . 

–n]dg ;;\ tof/ ug]{ 

cjwf/0ff . 

–cjoj (Ingredients) 
–ld>0f k|0ffnL . 

–ksfpg] k|s[of .  
–e08f/0f tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{ . 

6= Sauce Pan nfO{ u/d ug]{, sfutLsf] 

/; (Lemon Juice), White wine / 
dl;gf] sf6]sf] Kofh÷5\ofkL /fv]/ pdfNg] 

. 

cjoj (Ingredients) : 
–sfutLsf] /; (Lemon 
Juice)–^) ld=ln= 

–White win–^) ld=ln= 

–Onion (Chopped)–! 
lrof rDrf 

–Frozen butter -6'qmf 
sf6]sf]_–!)) u|fd 

–g"g / dl/r–:jfbfg';f/ 

–Chopped Parsley–s]xL 

7= cfwf ;'Sg] u/L ksfpg] . 

8= Frozen j6/sf] 6'qmfx? /fVb} Whisk n] 

rnfpFb} hfg] . :t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–:t/Lo . 

–/fd|f] ld>0f ePsf] . 

–cfsif{s j0f{ . 

–:j:ys/, :jflbnf] / 

;'ulGwt . 

–aflx/L tTj g/x]sf] . 

–;'/Iff tyf ;fjwfgLsf 

lgodx? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

9= g"g / dl/rsf] :jfb ldnfpg] . 

10= Chopped Parsley -cfjZos eP_ 

xfNg] . 

11= clen]v /fVg] . 

 

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] chopping board, sauce pan, whisk, wooden spatula etc. 

;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

s'n ;doM    # 306f 

                                                                          ;}åflGtsM    ! 306f  

                           Jojxfl/sM    @ 306f                

lglb{i6 sfo{ !^M x6 ufln{s (Hot Garlic) ;;\ tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
lglb{i6 sfo -s]_ M 

-x6 uflns (Hot Garlic) 
;;\ tof/ ug]{ . 

–x6 uflns ;;\ tof/ ug]{ 

cjwf/0ff . 

–cjoj (Ingredients) 
–ld>0f k|0ffnL . 

–ksfpg] k|s[of .  
–e08f/0f tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{ . 

6= Pp6f Mixing bowl -jf6f_ df lrgL, 

Rice Wine Vinegar, Rice Wine, 

Chili Paste, ltnsf] t]n (Sesame 

Oil), / ;f]o;;\ xfn]/ Whisk n] 

rnfpg] . 

cjoj (Ingredients) : 
–Chili Paste–30 Grms. 
–Chopped Garlic–20 
Grams. 
–Rice Wine Vinegar–
#) ld=ln= 

–Sugar–! rDrf 

–Soy Sauce–@ 7"nf] 

rDrf 

–Rice Wine–#) ld=ln= 

–Sasame Oil–! 7"nf] 

rDrf 

–t]n (Oil)–#) ld=ln= 

–g"g :jfbfg[';f/ 

–Corn flour–! lrof 

rDrf 

Water -kfgL_–@ 7"nf] 

rDrf  

 

7= Pp6f ;fgf] srf}/fdf Corn Flour ;Fu 

lr;f] kfgL /fv]/ 3f]n tof/ ug]{ . 

8= Chinese Wok -rfOlgh s/fxL_ df t]n 

/fv]/ u/d ug]{ . :t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:t/Lo . 

–rfOlgh tl/sf . 

–/fd|f] ld>0f ePsf] . 

–cfsif{s j0f{ . 

–lk/f] nx;'gsf] ;'uGw ePsf] . 

–:j:ys/, :jflbnf] / ;'ulGwt  

–aflx/L tTj g/x]sf] . 

–;'/Iff tyf ;fjwfgLsf 

lgodx? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

9= dl;gf] sf6]sf] nx;'g (Chopped 

Garlise) xfNg] xNsf v}/f], jf:gf cfpg] 

u/L e'[6\g] . 

10= Mixing bowl df tof/ ul/Psf] ld>0f 

xfn]/ pdfNg] / rnfpg] . 

11= Corn flour sf] 3f]n xfn]/ la:tf/} 

rnfP/ afSnf] ;;\ tof/ ug]{ . 

12= g"gsf] :jfb ldnfpg] . 

13= clen]v /fVg] . -cfjZos eP M.S.G. 
k|of]u ug]{_ 

Hofjn tyf pks/0f M Knives, Chopping board, blender, Chinese wok, ladle, mixing bowl etc. 
;'/Iff tyf ;fjwfgL M 

 ;;\ ksfpFbf k8\s]/ cg'xf/df kg{;Sg] ePsf]n] ;fjwfg /xg] . 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

   s'n ;doM    @ 306f 

                                                                         ;}åflGtsM     $% ld=  

                          Jojxfl/sM    ! 306f !% ld=                

lglb{i6 sfo{ !&M uf]ne]8fsf] crf/ tof/ ug]{ .  

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf p4]Zox? ;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
lglb{i6 sfo -s]_ M 

-uf]ne]8fsf] crf/ tof/ ug]{ . 

–uf]ne]8fsf] crf/ tof/ 

ug]{ cjwf/0ff . 

–cjoj (Ingredients) 
–ld>0f k|0ffnL . 

–agfpg] k|s[of . 

–e08f/0f tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{ . 

6= ;kmf;Fu kvfn]sf] uf]ne]8fnfO{ cfuf]df 

kfSg] u/L kf]Ng] . 

cjoj (Ingredients) : 
–/ftf] uf]ne]8f–#)) u|fd 

–nx;'g lk;]sf]–! lrof 

rDrf 

–cb'jf lk;]sf]–! lrof 

rDrf 

–v';f{gL xl/of]–@ j6f 

–sfultsf] /; –!) ld=ln= 

–g"g–:jfbfg';f/ 

7= af]qmf l5Ng] . 

8= Blender df afFsL ;a} cjoj ;+sng 

u/]/ /fVg] . :t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:t/Lo . 

–rfOlgh tl/sf . 

–/fd|f] ld>0f ePsf] . 

–cfsif{s j0f{ . 

–lk/f] nx;'gsf] ;'uGw ePsf] . 

–:j:ys/, :jflbnf] / ;'ulGwt . 

–aflx/L tTj g/x]sf] . 

–;'/Iff tyf ;fjwfgLsf lgodx? 

ckgfOPsf . 

–sfo{ ;Dkfbg clen]v /flvPsf] 

. 

9= Blender Run u/]/ Puree -crf/_ 

tof/ ug]{ . 

10= g"g / v';f{gLsf] :jfb ldnfpg] .  

11= clen]v /fVg] . 

12= -;a} cjoj ;+sng u/]/ vndf lk;]/ 

klg crf/ tof/ ug{ ;lsG5  . 

Hofjn tyf pks/0f M Knives, Chopping board, blender, Chinese wok, ladle, mixing bowl etc. 
;'/Iff tyf ;fjwfgL M 

 Blender rnfpFbf Extra Care ug]{ . 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

   s'n ;doM   @ 306f !% ld=              

                                                                         ;}åflGtsM     ! 306f 

                          Jojxfl/sM    ! 306f !% ld=              

lglb{i6 sfo{ !*M ltnsf] crf/ tof/ ug]{ .  

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p4]Zox? 

;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
 
lglb{i6 sfo -s]_ M 

-uf]ne]8fsf] crf/ tof/ ug]{ . 

–ltnsf] crf/ tof/ ug]{ 

cjwf/0ff . 

–cjoj (Ingredients) 
–lk:g] tl/sf 

–ld>0f k|0ffnL . 

–e08f/0f tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{ . 

6= ltnnfO{ /fd|f];Fu s]nfpg] . cjoj (Ingredients) : 
–ltn–%) u|fd 

–sfutLsf] /;–@ sfutL 

–g"g–:jfbfg';f/ 

–v';f{gL w'nf]–:jfbfg';f/ 

–n;'g–!,@ s];|f 

7= Fry Pan df ltnnfO{ kfSg] u/L 

;'Vvf e'6\g] / vGofP/ lr;f] x'g lbg]  

8= vndf÷Blender df Powder x'g] 
u/L lk:g] . :t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ ul/Psf] 

. 

–:t/Lo . 

–aflx/L tTj g/x]sf] . 

–cfsif{s j0f{ . 

–:j:ys/, :jflbnf] / ;'ulGwt 

. 

–;'/Iff tyf ;fjwfgLsf 

lgodx? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

9= Pp6f srf}/f (Bowl) df vGofpg] . 

10= afFsL ;a} cjoj /fVg] / /fd|f];Fu 

ldl;g] u/L rnfpg] . 

11= cfjZostf cg';f/ ;kmf kfgL /fv]/ 

crf/ -3f]n_ tof/ ug]{ . 

12= g"g / v';f{gLsf] :jfb ldnfpg] . 

13= clen]v ug]{ . 

-sfutLsf] /;sf] ;§f nK;L /fv]/ 

klg crf/ tof/ ug{ ;lsG5 ._ 

Hofjn tyf pks/0f M rSs', 5'/L, crfgf], (Chopping board), blender, vn, spoon, mixing bowl etc. 
;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

s'n ;doM    # 306f 

                                                                          ;}åflGtsM    ! 306f  

                           Jojxfl/sM    @ 306f                

lglb{i6 sfo{ !(M O{dnLsf] r6gL (Tamarind)  tof/ ug]{ .  

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p4]Zox? 

;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
lglb{i6 sfo -s]_ M 

-O{dnL (Tamarind) sf] 

r6\gL tof/ ug]{ . 

–OdnLsf] r6\gL tof/ ug]{ 

cjwf/0ff . 

–cjoj (Ingredients) 
–ld>0f k|0ffnL . 

–ksfpg] k|s[of 

–e08f/0f tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{ . 

6= ;kmf Sauce Pan df t]nnfO{ u/d 

ug]{ . 

cjoj (Ingredients) : 
–lh/f -u]8f_–! lrof rDrf 

–;f}+km -u]8f_–! lrof rDrf 

–cb'jf nx;'g -lk;]sf]_–! 

7"nf] rDrf 

–t]hkft–@ j6f 

–t]n–@ 7"nf] rDrf 

–lx+u–!,@ lrof rDrf 

–lrgL–!)) u|fd 

–O{dnLsf] n]bf]–$ 7"nf] rDrf 

–u/d d;nf–!,@ lrof rDrf 

–kfgL–cfwf ln6/ 

–v';f{gL w'nf]–:jfbfg'[;f/ 

7= u]8f lh/f, ;f}+km / t]hkftnfO{ 

k8\sfpg] . 

8= cfuf] sd ug]{ . 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:t/Lo . 

–cfsif{s j0f{ . 

–aflx/L tTj g/x]sf] . 

–u'lnof] cldnf] :jfb . 

–;'/Iff tyf ;fjwfgLsf 

lgodx? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

9= lk;]sf] cb'jf, nx;'g, lx+u / v';f{gLsf] 

w'nf] xfn]/ jf:gf cfpg] u/L ksfpg] . 

10= kfgL xfn]/ rnfpg] . 

11= lrgL / O{dnL sf]n]bf] xfn]/ / pDng 

lbg] . 

12= dw'/f] cfFrdf rnfpFb} ksfpg] . 

13= /ftf] v}/f] ePkl5 u/d d;nf xfn]/ 

rnfpg] . 

14= clen]v /fVg] . 

Hofjn tyf pks/0f M rSs', 5'/L, crfgf], (Chopping board), Sauce Pan, Spatula, Ladle etc. 

;'/Iff tyf ;fjwfgL MJolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

s'n ;doM    # 306f 

                                                                          ;}åflGtsM    ! 306f  

                           Jojxfl/sM    @ 306f                

lglb{i6 sfo{ @)M lkg6 (Peanut) r6gL tof/ ug]{ .  

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf p4]Zox? ;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
lglb{i6 sfo -s]_ M 

-lkg6 (Peanut) r6gL tof/ 

ug]{ . 

–lkg6 (Peanut) tof/ 
ug]{ cjwf/0ff . 

–cjoj (Ingredients) 
–ld>0f k|0ffnL . 

–agfpg] k|s[of 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{ . 

6= ;kmf Mixing bowl df ;a} cjoj 

;+sng ug]{ . 

cjoj (Ingredients) : 
– Roasted Peanut 
powder–@)) u|fd 

-Peanut butter - 50 
gram. 
–Cocount milk–^) 
ld=ln= 

–Lemon Juice–$ rDrf 

–;f]o;;\–@ 7"nf] rDrf 

–Fish Sauce–! 7"nf] 

rDrf 

–Tabasco–! lrof rDrf 

–cb'jf nx;'g -lk;]sf]_–! 

7"nf] rDrf 

–v';f{gL w'nf] !÷@ lrof 

rDrf 

7= Whisk n] ;a} cjoj /fd|f];Fu ldl;g] 

u/L rnfpg] . 

8= clen]v /fVg] . 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:t/Lo . 

–cfsif{s j0f{ . 

–aflx/L tTj g/x]sf] . 

–:j:ys/, :jflbnf] / ;'ulGwt . 

–;'/Iff tyf ;fjwfgLsf lgodx? 

ckgfOPsf . 

–sfo{ ;Dkfbg clen]v /flvPsf] 

. 

 

Hofjn tyf pks/0f M knives, chopping board, whisk, Spatula, Spoon etc. 

;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

s'n ;doM    # 306f 

                                                                          ;}åflGtsM    ! 306f  

                           Jojxfl/sM    @ 306f                

lglb{i6 sfo{ @!M /]8 u]|ld tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd 

/ cjoj (Ingredient) 
–/]l;lk (Recipe) 
lglb{i6 sfo -s]_ M 

-/]8 u|]le tof/ ug]{ . 

–/]8 u]|8 tof/ ug]{ cjwf/0ff . 

–cjoj (Ingredients) 
–cfjZos d;nfx? 

–ld>0f k|0ffnL . 

–ksfpg] k|s[of . 

–e08f/0f . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{ . 

6= ;kmf s/fxLdf £o"nfO{ u/d ug]{ . cjoj (Ingredients) : 
–Brown Onion Paste–100 Grms. 
–Cashew Nut Paste–100 Grms. 
–Garlic and Ginger Paste–50 Grms 
–Rogani mirch powder–50Grms. 
–Chopped Tomato–200Grms. 
–Tomato Puree–200Grms. 
–Ghee/Oil–60 ml. 
–Cumin powder–1Tsb 
-Coriender powder -1Tbl. sp 
–Turmeric powder–1Tsp 
–Garam Masala–1 Tsp 
Chilli powder -1 T.sp. 
–Bayleaf–3 

–Njfª, ;'s'd]n bfNrLgL, g"g–30Grms 

7= t]hkft, Njfª, ;'s'd]n / bfNrLgLnfO{ 

k8\sfpg] . 

8= Chopped tomato cb'jf, n;'g sf] 

k]i6 /fv]/ g/d x'g] u/L ksfpg]  

9= Rogani mirch powder  /fv]/ 

rnfpg] . 

10= j|fpg clgog kf]i6 (Brown Onion 

Paste) sfh' Paste, Hanged 

Yoghurt / Tomato Puree xfn]/ 

/fd|f];Fu rnfpg] . 

11= v';f{gL w'nf], lh/f w'nf], wlgofF w'nf], 

a];f/ xfn]/ dWod cfFrdf /fd|f];Fu 

lj:tf/} ksfpg] . 

12= g"g /fv]/ :jfb ldnfpg] / u/d d;nf 

xfn]/ rnfpg] 

13= clen]v /fVg] . 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–:t/Lo . 

–cfsif{s j0f{ . 

–aflx/L tTj g/x]sf] . 

–g/d u|]le . 

–;'/Iff tyf ;fjwfgLsf 

lgodx? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

Hofjn tyf pks/0f M knives, chopping board, s/fxL, 8f8', kGo' OToflb. 

;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

s'n ;doM    # 306f 

                                                                          ;}åflGtsM    ! 306f  

                           Jojxfl/sM    @ 306f                

 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd /  cjot 

 (Tools, equipment and 
ingredients)  

;+sng ug]{ . 

3= JolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{ :yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L(Mis-en-place)ug]{ . 

6= Pp6f Bowldf blx, Cashew 

Paste/  

v'jf xfn]/ /fd|f];+u lkm6]/ /fVg] . 

7= ;kmf s/flxdf £o"nfO{ u/d ug]{ / 

;'s'd]n / t]h kftnfO{ k8\sfpg] . 

8= Onion paste, ginger paste, 

garlic paste xfn]/ xNsf jf:gf 

cfpg] u/L ksfpg] . 

9= sfh' k]i6 /  v'jf /fv]/ rnfpg] / 

lj:tf/} dw'/f] cfFrfdf kfSg] lbg] .  

-cfjZostf cg';f/ tftf] b'w, 

;'s'd]n kfp8/ / wlgof kfp8/ 

xfNg]_ 

10= g"g / ;]tf] dl/rsf] w'nf] /fv]/ 

:jfb ldnfpg] 

11= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

– sfo{:yn (Kitchen) 

– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot(ingredients) 

– /]l;lk (Recipe) 

lglb{i6 sfo{ -s]_M 

 JxfO{6 u|]le (White Gravy)  

tof/ ug]{ .   

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– cfsif{s ;]tf] j0f{ . 

– aflxl/ tTj g/x]sf] . 

– g/d :jflbnf] u|]eL . 

– ;'/Iff tyf ;fjwfgLsf  

pkfox? ckgfO{Psf 

– sfo{ ;Dkfbgsf clen]v  

/flvPsf] 

– JxfO{6 u|]eL (White gravy)  

tof/ ug]{ cjwf/0fL . 

– cjot . 

– cfjZos d;nfx? . 

– ld>0f k|0ffnL 

– ksfpg] k|lqmof . 

– e08f/0f . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot (ingredients) 
- Onion paste - 200g 
- Cashew paste - 250g 
- Garlic paste - 1tbsp 
- Girger paste - 1 tbsp 

 v'jf – ^) u|fd 

- Milk - 500ml 
- Sukumel - 3, 4 pices 

- White rapper powder – ! 

lrof rDrf 

– ;'s'd]n kfp8/  cfwf lrof 

rDrf 

-wlgof kfp8/ ! lrof rDrf 

– g"g       :jfbfg';f/ 

– £o"        %) u|fd 

– t]hkft    @ j6f   

Hofjn tyf pks/0fM rs', 5'/L, crfgf], (choping Board), s/fxL, Blender, 8f8'–kGo" O{Toflb . 

;'/Iff tyf ;fjwfgLM – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .         

  

lglb{i6 sfo{ @@M JxfO{6 u]le -White Gravy_ tof/ ug]{ . 
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sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p2]Zox? 
;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd /  cjot 

 (Tools, equipment and 
ingredients)  

;+sng ug]{ . 

3= JolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{ :yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{  

6= s/flxdf £o"nfO{ u/d ug]{ .  

7= t]hkft, Njfª, ;'s'd]n / 

bflNrgLnfO{ k8\sfpg] . 

8= dl;gf] sf6]sf] Kofh jf k]i6 / 

G.G, paste xfn]/ xNsf v}/f] x'g] 

u/L e'6\g] . 

9= dl;gf] sf6]sf] uf]ne]8f jf So/L 

xfNg] / g/d x'g] u/L ksfpg] . 

10= j];f/, wlgofF kfp8/, lh/f kfp8/, 

v';f{gL kfp8/ xfn]/ kfSg] u/L 

ksfpg]  

11= sfh' k]i6 xfn]/ dWod cfFrdf 

lj:tf/} ksfpg], cfjZos eP xNsf 

kfgL /fv]/ kfSg lbg] . 

12= g"g /fv]/ :jfb ldnfpg] . cGtdf 

3\o' xfNg] . 

13= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn (Kitchen) 

– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot (ingredients) 
– /]l;lk (Recipe) 

 
lglb{i6 sfo{ -s]_M 

 Pnf] u|]le (Yellow Gravy)  
tof/ ug]{ .  

 
 
:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– kx]+nf] cfsif{s j0f{ . 

– aflxl/ tTj g/x]sf] . 

– g/d  

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf 

– sfo{ ;Dkfbg clen]v  

/flvPsf] 

 

– Pnf] u|]eL (Yellow 
gravy)  
agfpg] cjwf/0fL . 

– cjot . 

– cfjZos d;nfx? . 

– ld>0f k|0ffnL 

– ksfpg] k|lqmof . 

– e08f/0f . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjot (ingredients) 

- Onion paste - 180 u|fd 
- Tomato (chopped) -^) 

u|fd 
- kaju pest - *) u|fd 
- G.G. paste -@ 7"= r= 
– wlgofF kfp8/ – ! 7"= r 

– hL/f kfp8/ – ! lr= r= 

– £o" – %) u|f 

– t]hkft – @ j6f 

– Njfª, ;'s'd]n, bfnlrgL, s]lx 

– g"g          – :jfbfg';f/ 

-j];f/ kfp8/  - cfwf rDrf

  

Hofjn tyf pks/0fM rs', 5'/L, crfgf], (choping Board), s/fxL, Blender, 8f8'–kGo" O{Toflb . 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .         

  

lglb{i6 sfo{ @#M Pnf] u]le -Yellow Gravy_ tof/ ug]{ . 

s'n ;do M # 306f #) ld= 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f #) ld= 
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sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd /  cjot 

 (Tools, equipment and ingredients)  
;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L (Mis-en-place) ug]{ . 

^= s/flxdf £o"nfO{ u/d ug]{ . lh/f k8\sfpg] 

&= dl;gf] sfl6Psf] KofhnfO{ g/d x'g] u/L 

e'6\g] . 

*= lk;]sf] cb'jf, n;'g, xl/of] v';f{gL, /fv]/ 

xNsf af:gf cfpg] u/L e'6g] . 

(= kfns Ko"/f] /fv]/ ldl;g] u/L rnfpg]  

!)= cfjZos cg';f/ kfgL /fv]/ dw'/f] 

cfFrdf lj:tf/} kfSg lbg] . 

!!= g"g / u/d d;nf xfn]/ rnfpg] . 

!@= g"gsf] :jfb ldnfpg] . 

!#= s;'/L d]7L / hfokmsf] kfp8/ /fv]/ 

rnfpg] . 

!$= :jfb a9fpg lqmd /fv]/ rnfpg] . 

!%= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn (Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot (ingredients) 

– /]l;lk (Recipe) 
 

lglb{i6 sfo{ -s]_M 

 lu|g u|]le (Green Gravy)  

tof/ ug]{ .  

 
 
:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– xl/of] j0f{ . 

– g/d ;'ulGwt u|]eL . 

– aflx/L tTj g/x]sf]  

– ;'/Iff tyf ;fjwfgLsf  

pkfox? ckgfO{Psf 

– sfo{ ;Dkfbg clen]v  

/flvPsf] . 

 

– lu|g u|]eL (Green gravy)  
tof/ ug]{ cjwf/0ff . 

– cjot . 

– cfjZos d;nfx? . 

– ld>0f k|0ffnL 

– ksfpg] k|lqmof . 

– e08f/0f . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot (ingredients) 
– kfns Ko"/L – #)) 

u|f= 

– cb'jf n;'g lk;]sf] – @ 

7"nf] rDrf 

– xl/of] v';f{gL dl;gf]  

sf]6]sf]_ jf lk;]sf]       – 

@ j6f 

– Kofh dl;gf] sf6]sf] jf 

lk;]sf]  – 

$) u|fd 

– £o", t]n – $) 

u|fd 

– lh/f kfp8/ – ! 

lr=r= 

– u/d d;nf  – !÷@ lrof 

rDrf 

– s;'/L d]7L – ! lrofrDrf 

– g'g :jfbfg';f/ 

– lqmd  – %) 

u|f= 

– hfokmn      – Ps lrD6L 

Hofjn tyf pks/0fM Knives, chopping board. Pot, strainer, blender, spatula, etc. 

;'/Iff tyf ;fjwfgLM  

– u|]le Over cook x'g glbg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .         

lglb{i6 sfo{ @$M lu|g u]le -Green Gravy_ tof/ ug]{ . 

s'n ;do M # 306f 
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lglb{i6 sfo{ @%M a|fpg -Brown Gravy_ tof/ ug]{ . 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd /  

cjot 

 (Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] 

. 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ 

. 

^= v}/f](Brown) x'g] u/LDeep 

fry u/]sf] KofhnfO{ bxL;+u 

An]08/dfPureeagfpg] . 

&=Sauce pan df t]n u/d ug]{ . 

*= u/d t]ndf t]hkft, Njfª, 

;'s'd]n / bfnlrgLsf] 6'qmfnfO{ 

k8\sfpg] . 

(= Brown Kofhsf]Puree;+u 

lk;]sf] cb'jf / n;'gnfO{ xNsf 

e'6\g] / 6d6/sf] Ko'/L P8 ug]{ . 

!)= lh/f, wlgofF, v';f{gL / j];f/ 

xfn]/ kfSg lbg] -cfjZos eP 

xNsf kfgL xfNg]_ . 

!!= g"gsf] :jfb ldnfpg] . 

!@= sfh' k]i6(Cashew 

paste)xfn]/ s]xL ldg]6 

ksfpg] / lqmd xfn]/ k"0f{tf 

lbg]  

!#= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

 a|fpg u|]le(Brown Gravy)  

tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s v}/f] jif{ . 

– :j:ys/, :jflbnf] / ;'ulGwt  

– ;'/Iff tyf ;fjwfgLsf  

pkfox? ckgfO{Psf 

– sfo{ ;Dkfbg clen]v  

/flvPsf] . 

 

– a|fpg u|]eL (Green gravy)  

tof/ ug]{ cjwf/0ff . 

– cjot . 

– cfjZos d;nfx? . 

– ld>0f k|0ffnL 

– ksfpg] k|lqmof . 

– e08f/0f . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 

- Fried onion  – !)) u|fd 

– bxL            – !)) ld=ln= 

– cb'jf lk;]sf]   – @ 7"nf] rDrf 

– n;'g lk;]sf]   – ! 7"nf] rDrf 

- Cashew paste– # 7"nf] rDrf 

– 6d6/ Ko/L      – # 7"nf] rDrf 

– t]hkft – @ j6f 

– ;'s'd]n – #–$ j6f 

– Njfª – #–$ j6f  

– bfnlrgL – ! 6'qmf 

– lh/f kfp8/   – ! lrof rDrf 

– wlgofF kfp8/ – ! lrof rDrf 

– v';f{gL kfp8/ – !÷@ lr= rDrf 

– j];f/       – !÷@ lrof rDrf 

– u/d d;nf   – ! lrof rDrf 

– lqmd         – @ 7"nf] rDrf 

– g"g :jfbcg';f/ 

– t]n %) ld=nL 

 

Hofjn tyf pks/0fM Knives, choping board, sauce pna, karahi, spatula, etc. 

 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .       
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sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd /  

cjot 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= sauce pan dfStock nfO{ 

pdfNg] . 

&=afsL ;a} (Cornflour afx]s) 

cjoj pDn]sf] :6sdf /fVg] / 

whisk n] /fd|f];+u ldl;g] u/L 

rnfpg] . 

*= g"g / ;f]of ;;\ xfNg] / rnfpg] 

. 

(= sg{ km\nfj/](Cornflour) sf] 

3f]nnfO{ lj:tf/} cfjZostf 

cg';f/ vGofpg] / whisk n] 

rnfpg] cfjZostf cg';f/ 

jfSnf] ;;\ tof/ ug]{ . 

!)= cldnf] / u'lnof] :jfb ldnfpg] 

. 

!!= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjoj 
– /]l;lk(Recipe) 
 
lglb{i6 sfo{ -s]_M 

:jL6 P08 ;fj/ ;;\tof/ ug]{ . 

 
 
:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cldnf] u'lnof] :jfb . 

– ;'/Iff tyf ;fjwfgLsf pkfox? 

ckgfO{Psf 

– sfo{ ;Dkfbg clen]v  

/flvPsf] . 

 

– :jL6 P08 ;fj/ ;;\tof/  

 ug]{ cjwf/0ff . 

– cjot . 

– cfjZos d;nfx? . 

– ld>0f k|0ffnL 

– ksfpg] k|lqmof . 

– e08f/0f . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjoj(ingredients) 

- :6s Stock – ! ln6/ 

– Tomato puree –$) ld=ln= 

– lrgL          – # lrgL rDrf 

- Redwine vinegar– !)) 

ld=ln= 

– ;f]o;;\        – ! 7"nf] rDrf 

–Tomato ketchup – @ 7"nf] 

rDrf 

– Pineapple juice – @ 7"nf] 

rDrf 

– sg{ km\nfj/ / kfgLsf] 3f]n 

           – cfjZostf cg';f/ 

 

Hofjn tyf pks/0fM rs', 5'/L, crfgf], (chopping Board), Sauce pan. Chinese wok whisk, ladle, 

Spatula etc. 
 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .         

 

 

 

lglb{i6 sfo{ @^M l:j6 P08 ;fj/ -Sweet and sour_ ;;\ tof/ ug]{ . 

s'n ;do M # 306f  
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sfo{ ljZn]if0f 

lglb{i6 sfo{ @&M x6 P08 ;fj/ -Hot and sour_ ;;\ tof/ ug]{ . 

 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd /  

cjot 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= ;a} cjot(Cornflour afx]s_ 

;+sng u/]/ ;kmf Sauce pan df 

xfn]/ pDng lbg] . 

&=g"g, dl/r / ;f]o ;;\ xfn]/ rnfpg] 

. 

*= cfjZostf cg';f/(Cornflour) 

sf] 3f]n  

 /fv]/ rnfpg] / jfSnf] x6 P08 

;fj/ ;;\ tof/ ug]{ . 

(= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

x6 P08 ;fj/ ;;\tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– lk/f] cldnf] :jfb . 

– ;'/Iff tyf ;fjwfgLsf pkfox? 

ckgfO{Psf 

– sfo{ ;Dkfbg clen]v  

/flvPsf] . 

 

– x6 P08 ;fj/ ;;\tof/  

 ug]{ cjwf/0ff . 

– cjot . 

– cfjZos d;nfx? . 

– ld>0f k|0ffnL 

– ksfpg] k|lqmof . 

– e08f/0f . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 

– Tomato puree  – !)) 

ld=ln= 

- Vinegar – %) ld=ln= 

– lrgL – !% u|fd 

– Chilli paste       – @ 7"nf] 

rDrf 

– Black papper powder salt   

– :jfbcg';f/ 

– sg{ km\nfj/ / kfgLsf] 3f]n 

           – cfjZostf cg';f/ 

– Stock                  – @)) 

ld=ln= 

– Soysauc       – ! 7"nf] rDrf 

 

 

Hofjn tyf pks/0fM rs', 5'/L, crfgf], (chopping Board), Sauce pan, Whisk, ladle, Spatula etc. 

 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .         
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sfo{ ljZn]if0f 

 
 
 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd /  cjot 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= Sauce pan df t]nnfO{ u/d ug]{ . 

&=Kofh, cb'jf, n;'g / ;]n]/L 

(Celery) nfO{ sl/a b'O{ ldg]6 

Saute ug]{ .     

*= g"g, dl/r / ;f]o;;\ xfn]/ rnfpg] 

. 

(= :6s (Stock) vGofpg], rnfpg] / 

pDng lbg] .  

!)= Corn flour / kfgLsf] 3f]nnfO{ 

lj:tf/} vGofP/ Whisk n] -

cfjZostf cg';f/ afSnf]_ rnfpg] . 

!!= g"g / dl/rsf] :jfb ldnfpg] . 

!@=  clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn (Kitchen) 

– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot 
– /]l;lk (Recipe) 
 
lglb{i6 sfo{ -s]_M 

d~r'l/og ;;\tof/ ug]{ .  

 
 
:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s j0f{ . 

– :j:ys/ :jflbnf] / ;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf 

– sfo{ ;Dkfbg clen]v  

/flvPsf] . 

 

– d~r'l/og ;;\tof/  

 ug]{ cjwf/0ff . 

– cjot . 

– cfjZos d;nfx? . 

– ld>0f k|0ffnL 

– ksfpg] k|lqmof . 

– e08f/0f . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 

– t]n           – # 7"nf] rDrf 

– Kofh dl;gf] sf6]sf] – $) u|f= 

– ;]n/L dl;gf] sf6]sf] – @) u|f=  

– xl/of] v';f{gL dl;gf] sf6]sf] 

  – !% u|fd 

– xl/of] Kofh dl;gf] sf6]sf] 

  – !% u|fd 

 

– cb'jf dl;gf] sf6]sf] – ! rDrf            

– n;'g dl;gf] sf6]sf] – ! rDrf 

– ;f]o;;\        – ! 7"nf] rDrf 

– :6s – ! ln6/ 

– g"g / dl/r – :jfbfg';f/ 

- Cornflou+water   

 – cfjZostf cg';f/ 

 

Hofjn tyf pks/0fM Knives choping Board)Sauce pan, Chinese wok, ladle Whisk, Spatula etc. 

 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .        

  

lglb{i6 sfo{ @*M d~r'l/og -Manchurian_ ;;\ tof/ ug]{ . 

s'n ;do M # 306f 
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sfo{ ljZn]if0f 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd /  cjot 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= Sauce pan/Chinese wok -s/fO{_ df 

t]nnfO{ u/d ug]{ . 

&=Kofh, cb'jf, n;'g / ;]n]/L rk t]hkft 

/fv]/ xNsf jf:gf cfpg] u/L e'6\g] .     

*= Chilli Paste,  ;f]o;;\; Tomato 

ketchup xfn]/ /fd|f];+u rnfpg] / 

cfjZostf cg';f/ Stock kfgL xfn]/ 

kfSg lbg] . 

(= leg]u/, lrgL, g"g / l6Da'/ /fv]/ kfSg 

lbg] .   

!)= ;;\ afSnf] agfpg Cornflower sf] 3f]n 

/fv]/ rnfpg] / afSnf] x'g lbg]] . 

!!= g"g / l6Da'/sf] :jfb ldnfpg] . 

!@=  clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

;]r'jfg ;;\tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s j0f{ . 

– l6Da'/sf] :jfb /x]sf] . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf 

– sfo{ ;Dkfbg clen]v  

/flvPsf] . 

 

– ;]r'jfg ;;\tof/  

 ug]{ cjwf/0ff . 

– cjot . 

– cfjZos d;nfx? . 

– ld>0f k|0ffnL 

– ksfpg] k|lqmof . 

– e08f/0f . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjoa(ingredients) 

- Chilli paste     – @ 7"nf] 

rDrf 

– Kofh dl;gf] sf6]sf] – %) u|f= 

– ;]n/L dl;gf] sf6]sf]  

                – ! lrof rDrf  

– n;'g dl;gf] sf6]sf] 

  – % kf]6L 

– cb'jf dl;gf] u/L sf6]sf] – 

!rDrf            

– leg]u/       – ! rDrf rDrf 

– l6Da'/      – !÷@ lrof rDrf 

– lrgL      – !, @ lrof rDrf 

- Tomato ketchup – ! 7"nf] 

rDrf 

– ltnsf] t]n    – $ 7"nf] rDrf 

– ;f]o;;\– ! 7"nf] rDrf 

– g"g           – :jfbcg';f/ 

Hofjn tyf pks/0fM rSs', 5'/L, crfgf] (choping Board)Chinese wok, sauce pan, Whisk, Spatula, 

ladle, etc. 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .    

  

lglb{i6 sfo{ @(M ;]r'jfg -Schzwan Sauce_ ;;\ tof/ ug]{ . 
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sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p2]Zox? 
;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd /  cjot 

(Tools, equipment and ingredients)  
 ;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= ;a} cjoj ;+sng u/]/ Pp6f Mixing 

bowl df /fVg] . 

&= Whisk n] lrgL kUng] u/L rnfpg] . 

*= :jfb ldnfpg] . 

(=  clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

6]Dk'/f ;;\tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s j0f{ . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf 

– sfo{ ;Dkfbg clen]v  

/flvPsf] . 

 

– 6]Dk'/f ;;\tof/  

 ug]{ cjwf/0ff . 

– cjot . 

– cfjZos d;nfx? . 

– ld>0f k|0ffnL 

– e08f/0f . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 

– ;f]o;;\         – !)) ld=ln= 

- Rice wine vineger –%)) 

ld=ln= 

– cb'jf dl;gf] sf6]sf]  

                – @ 7"nf] rDrf 

– n;'g dl;gf] sf6]sf] – @ kf]6L 

– xl/of] Kofh dl;gf] sf6]sf] 

               – @ 7"nf] rDrf 

– ltnsf] t]n     – ! 7"nf] rDrf            

– lrgL           – ! 7"nf rDrf 

– dx– ! 7"nf] rDrf 

 

Hofjn tyf pks/0fM Knives, choping Board, Mixing bow, whisk, etc. 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .         

  

lglb{i6 sfo{ #)M 6]Dk'/f -Tempura_ ;;\ tof/ ug]{ . 
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sfo{ ljZn]if0f 

 
 

 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjot 

(Tools, equipment and ingredients)  
;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= sfutLnfO{ kftnf] Riing Slice sf6\g] / 

ljofx? lgsfn]/ kmfNg] . 

&=;;\ kfg (Sauce pan) df t]n /fVg] / 

Lemon sf] Slice nfO{ sl/a #) 

;]s]G8 e'6\g]      

*= :6s vGofpg], n]dg h";, g"g, lrgL, / 

;f]o;;\ /fv]/ /fd|f];+u rnfpg] . 

(= dWod cfFrdf sl/a # b]lv $ ldg]6;Dd 

ksfpg] .   

!)= Cornflou / kfgLsf] 3f]nnfO{ lj:tf/}  

vGofpb} Whisk n] rnfpg] / 

cfjZostf cg';f/ Lemon Sauce 

nfO{ afSnf] agfpg] . 

!!= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot 

– /]l;lk(Recipe) 

lglb{i6 sfo{ -s]_M 

n]dg ;;\tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s j0f{ . 

– ;lx ;ld>0f ePsf] . 

– :j:ys/, :jflbnf] / ;'ulGwt 

. 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf 

– sfo{ ;Dkfbg clen]v 

/flvPsf] . 

 

– n]dg ;;\tof/  

 ug]{ cjwf/0ff . 

– cjot . 

– ld>0f k|0ffnL 

– ksfpg] k|lqmof . 

– e08f/0f . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 

– t]n           – @ 7"nf] 

rDrf 

– lrs]g :6s     – %)) 

ld=ln= 

– n]dg h';      – % 7"nf] 

rDrf  

– ;f]o;;\       – ! 7"nf] rDrf 

– lrgL          – @% u|fd 

– sfutL        – ! j6f 

– g"g / dl/r     – 

:jfbcg';f/ 

- Cornflour / kfgLsf] 3f]n 

         – cfjZostf cg';f/ 

Hofjn tyf pks/0fM Knives, choping Board, sauce pan, whisk, etc. 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .    

  

lglb{i6 sfo{ #!M n]dg -Lemon_ ;;\ tof/ ug]{ . 

s'n ;do M @ 306f #) ld= 

;}4flGts M ! 306f 

Jojxfl/s M ! 306f #) ld= 
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sfo{ ljZn]if0f 

 
 
 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf p2]Zox? ;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd 

/ cjot 

(Tools, equipment 
and ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg 

lbg] . 

$= sfo{ :yn ;kmf ;'U3/ 

/fVg] . 

%= k"j{ tof/L(Mis-en-

place)ug]{ . 

^= Orange Juice, 

Mandarin Flesh cb'jf, 

;f]o ;;\ nfO{ Sauce 

pan df /fv]/ pdfNg]  

&=Cornflou / kfgLsf] 3f]n 

la:tf/} vGofP/ ;;\nfO{ 

cfjZostf cg';f/ afSnf] 

agfpg] . 

*= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

df08fl/g ;;\tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s ;'Gtnf;+u . 

– ;'ulGwt, :jflbnf] / :j:ys/ . 

– ;'/Iff tyf ;fjwfgLsf pkfox? 

ckgfO{Psf 

– sfo{ ;Dkfbg clen]v /flvPsf] . 

 

– df08fl/g ;;\tof/  

 ug]{ cjwf/0ff . 

– cjot . 

– ld>0f k|0ffnL 

– ksfpg] k|lqmof . 

– e08f/0f . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 
- Orange Juice           - 1/2 

Liter 

- Mandarin Flesh     – %) 

u|fd 

– cb'jf dl;gf] sf6]sf]       

                – ! lrof rDrf  

– lrgL          – ! 7"nf] rDrf 

– ;f]o;;\        – ! 7"nf] rDrf 

- Cornflour / kfgLsf] 3f]n 

         – cfjZostf cg';f/ 

 

Hofjn tyf pks/0fM rs', 5'/L, crfgf], (choping Board),  sauce pan, whisk, etc. 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .         

  

lglb{i6 sfo{ #@M df08fl/g -Mandarin_ ;;\ tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 



118 
 

sfo{ ljZn]if0f 

 
 
 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjot 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= ;a} cjoj (Ingredints) ;+sng 

u/]/  

Blend sf] Jug df /fVg] . 

&=Blend u/]/ Puree agfpg] . 

*= cfjZostf cg';f/ g"g /fv]/ :jfb 

ldnfpg] . 

(= clen]v /fVg] . 

 -cfjZos eP xl/of] wlgof klg 

ld;fpg   ;lsG5 ._ 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

ldG6 r6\gLtof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– xl/of] j0f{ . 

– :j:ys/, :jflbnf] / ;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf 

– sfo{ ;Dkfbg clen]v 

/flvPsf] . 

 

– ldG6 r6\gL tof/ ug]{ 

 cjwf/0ff . 

– cjot . 

– ld>0f k|0ffnL 

– ksfpg] k|lqmof . 

– e08f/0f . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 

– tfhf k'lbgf      – %) u|fd 

– ;fbf blx      – $ 7"nf] rDrf 

– xl/of] v';f{gL         – ! j6f 

– Kofh sf6]sf]    – ;fgf] ! j6f 

– n;'g sf6]sf]       @ s];|f 7'nf] 

– cb'jf sf6]sf]   – !;fgf] 6'qmf 

– rf6 d;nf    – ! lrof rDrf 

– g"g             – :jfbcg';f/ 

– n]dgh';       – ! 7"nf] rDrf 

Hofjn tyf pks/0fM Knives, Choping Board, Blender,  Spoons, etc. 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .      

lglb{i6 sfo{ ##M ldG6 -Mint_ r6\gL tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjot 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= gl/jnsf] v}/f] af]qmf tf;]/ kmfNg] / 

dl;gf] 6'qmf sf6]/ Blender df s]lx 

gl/jnsf] kfgL xfn]/ Blender u/L 

Puree agfpg]] . 

&= e'6]sf] rgf bfn, cb'jf, n;'g / 

xl/of] v';f{gLnfO{ dl;gf] x'g] u/L lk:g] 

. 

*= gl/jnsf] Puree / lk;]sf] 

rgfbfnx? Pp6f Bowl df /fv]/ 

/fd|f] ;+u ldl;g] u/L rnfpg] . 

(= n]dg h';, blx / g"g /fv]/ /fd|f];+u 

ldl;g] u/L rnfpg] . 

!)= ;kmf s/flxdf t]n u/d ug]{ / /fof] 

/ lh/f k8sfpg] xNsf v}/f] ePkl5 

;'Vvf v';f{gL / s/L kQf klg 

k8\sfpg] . 

!!= cfuf] lgefpg] / gl/jn ld>0f xfNg] 

!@= rnfpg], g"gsf] :jfb ldnfpg] . 

!#= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

gl/jn r6\gLtof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s j0f{ . 

– /fd|f] ld>0f ul/Psf] . 

– :j:ys/, :jflbnf] / 

;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf 

– sfo{ ;Dkfbg clen]v 

/flvPsf] . 

– gl/jn r6\gL tof/ ug]{ 

 cjwf/0ff . 

– cjot . 

– ld>0f k|0ffnL 

– agfpg] tl/sf . 

– e08f/0f . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 

– tfhf k'lbgf      – @)) u|fd 

– xl/of] v';f{gL    – @ j6f 

– n]dg h';      – ! 7"nf] rDrf 

– ;fbf blx      – ! 7"nf] rDrf 

– e'6]sf] rgfbfn – ! 7"nf] rDrf 

– n;'g    – ! kf]6L 

– /fof] u]8f      – ! lrof rDrf 

– lh/f u]8f   – !÷@ lrof rDrf 

– sl/kQf           – %÷& j6f 

– ;'Vvf v';f{gL      – @ j6f 

– g'g           – :jfb cg';f/ 

– kfgL     – cfjZostf cg';f/ 

– t]n           – @ 7"nf] rDrf 

 

Hofjn tyf pks/0fM rs', 5'/L, crfgf], (Choping Board) s/fxL Blender,  Spoons bowl, etc. 

 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .     

 

  

lglb{i6 sfo{ #$M gl/jn -Coconut Chutney_ r6\gL tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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;j-df]8\o'n ^=$M :6s tyf ;'k tof/L . 

;do M  !$ 306f -;}_ ±  $) 306f -Aof_ Ö %$ 306f 

 

a0f{g -Description_M o; df]8\o'ndf :6s tyf ;'k tof/ ug]{ ;+u ;DalGwt 1fg / ;Lkx? ;dfj]z 

ul/Psf 5g\ . 

 

på]Zox? -Objectives_ M 

 k|lzIfyL{nfO{ k|f]km]zgn s'ssf nfuL cfjZos kg]{ :6s tyf ;'k tof/ ug]{ sfo{x? ug{ l;sfpg] . 

 

sfo{x? -Tasks_ M  
!= Vegetable stock agfpg] . 
@. White stock agfpg] . 
#= Brown stock agfpg] . 
$= Fish stock agfpg] . 
%= Cream of mushroom soup agfpg] . 
^= sG;f]d] (Consomme) ;'k agfpg] . 
&= lrs]g a|f]y (Chicken Broth) ;'k agfpg] . 
* lkp/] ckm n]lG6n (Puree of Lentil) agfpg] . 
(= ldg]:6«f]g (Minestrone) ;'k tof/ ug]{ . 
!)= k|fpg lj:s (Prawn Bisque) ;'k tof/ ug]{ . 
!!= Uofhkfrf] (Gazpacho) ;'k tof/ ug]{ .  
!@= d'nL ufTjfgL (Mulligatawany) ;'k tof/ ug]{ .  
!#= v'§Lsf] ;f]jf{ (Paya sorba) tof/ ug]{ . 
!$= /;d -Rasam) ;'k tof/ ug]{ .  

!%= cfn' tfdf (Alu Tama) sf] emf]n tof/ ug]{ . 

!^= g"8N; (Noodles) ;'k tof/ ug]{ .  

!&= jfG6g ;'k (Wanton) ;'k tof/ ug]{ .  
!*= :jL6sg{ (Sweet Corn) ;'k tof/ ug]{ .  

!(= 6f]d]6f] Pu8«k (Tomato egg drop) ;'k tof/ ug]{ .  

@)= dfGrfp (manchau) ;'k tof/ ug]{ .  

@!= tfn'ldg (Talumein) ;'k tof/ ug]{ .  
@@= l;:g'sf] (Nettle Soup) ;'k tof/ ug]{ . 
@#= Sjf6Lsf] ;'k tof/ ug]{ . 
@$= x6 P08 ;fj/ (Hot and Sour) ;'k tof/ ug]{ .  

@%= 6f]d ofd (Tom Yam) ;'k tof/ ug]{ . 

@^= u'Gb'|ssf] ;'k (Himalayan fermanted mustard) tof/ ug]{ .  
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  sfo{ ljZn]if0f 

s'n ;doM     !=#) 306f 

                                                                        ;}åflGtsM    #) ld=  

                          Jojxfl/sM   ! 306f                

lglb{i6 sfo{ !M e]h]6]jn :6s (Vegetable Stock) tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L 

;/hfd / cjoj 

(Ingredient) 
–/]l;lk (Recipe) 

-Vegetable stock e]h]6]jn 

:6s agfpg] cjwf/0ff . 

–cjoj (Ingredients)  
–tof/ ug]{ k|lqmof 

–k"j{ ;fjwfgL 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= ;a} e]h]6]jnx? ;+sng u/]/ 6'qmf sf6\g] . 
cjoj (Ingredients) : 
–Kofh sf6]sf] – ^) u|fd 

–ufFh/ sf6]sf] – !)) u|fd 

–;]n]/L (Celery) – %) u|fd 

–kf;{nL 8fF7 (Parsley) – @) 
u|fd 

–lns (Leek) – %) u|ffd 

–Rofpsf] 6'qmfx? – #) u|fd 

–dl/rsf] u]8f (Pepper 
corn) 
–Thyme – s]xL 

–t]hkft – #÷$ kQf 

–kfgL – # ln6/   

7= ;kmf kfgLdf /fd|f];Fu w'g] / kvfNg] . 
lglb{i6 sfo -s]_ M 

– e]h]6]jn :6s 

(Vegetable Stock) 8= ;a} cjoj ;+sng u/]/ :6s k6df 

(Stock Pot) df /fVg] . 

9= PskN6 pDng lbg] . 
:t/ -slt /fd|f]_ M 

–;kmf, ;'ulGwt . 

–aflx/ tTj g/x]sf] . 

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= cfuf] sd u/]/ dWod cfFrdf sl/a ! 306f 

;Dd kfSg lbg] . 

11= emf]n kbfy{ 5fg]/ /fVg] / 7f]; kbfy{ kmfNg] . 

12= clen]v /fVg] . 

Hofjn tyf pks/0f M 5'/L (Knife), crfgf] (Chopping board), :6s k6 (Stock Pot), 8f8' 
(Ladle), 5fGg] hfnL (Strainer) 
;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

 

 

lglb{i6 sfo{ @M JxfO{6 :6s (White Stock) tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 
 
lglb{i6 sfo -s]_ M 

-(White Stock) JxfO6 
:6s tof/ ug]{ . 

-White stock JxfO6 :6s 

agfpg] cjwf/0ff . 

–cjoj (Ingredients)  
–tof/ ug]{ k|lqmof 

–k"j{ ;fjwfgL 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= tfhf ;kmf x8\8LnfO{ 6'qmf x'g] u/L 

sf6\g] / cgfjZos af];f] tyf leqf+z 

kmfn]/ x8\8LnfO{ ;kmf w'g]÷kvfNg] . 

cjoj (Ingredients) : 
–tfhf ;kmf x8\8L–! lsnf] 

–;kmf kfgL–# ln6/ 

–ld/]Kjf (Mirepoix) – @)) u|fd 

-uf+h/, Kofh, ;]n/L, lns_ 

–a's]ufgL{ (Bouquet garni) 
(Thyme, bayleaf, pepper 
corn and parsley stalk) sf] 

af]sf] 

7= :6s k6df (Stock Pot) df ;a} 

cjoj ;+sng u/]/ /fVg] . 

8= PskN6 pDng lbg] . 

9= cfuf]nfO{ ;Sbf] ;fgf] cfFr ()
) 
b]lv 

(%
) 
;]= df :6snfO{ lj:tf/} kfSg 

lbg] .  

:t/ -slt /fd|f]_ M 

–;kmf 

–wldnf] gePsf] 

–aflx/L tTj g/x]sf] 

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= cfjZos eP lkm+hx? lgsfn]/ kmfNb} 

ug]{ . 

11= lrs]gsf] x8\8L – @ 306f 

12= cGo d6g jf akm – $ 306f ;Dd 

dWod cfFrdf kfSg lbg] . 

13= 5fg]/ emf]n /fVg] / 7f]; kbfy{ kmfNg] 

. 

14= clen]v /fVg] . 

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] (Chopping board), Stock Pot -:6s k6_ Ladle -8f8'_ 
Strainer -5fGg] hfnL_  

;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 

  

s'n ;do M @=#) 306f 

;f}4flGts M  #) ldg]6 

Jojxfl/s M  @ 306f 
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sfo{ ljZn]if0f 

 

 

lglb{i6 sfo{ #M a|fpg :6s (Brown Stock) tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 

-White stock JxfO6 :6s 

agfpg] cjwf/0ff . 

–cjoj (Ingredients)  
–tof/ ug]{ k|lqmof 

–k"j{ ;fjwfgL 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj (Tools, 

Equipment and Ingredients) ;+sng 

ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= x8\8LnfO{ 6'qmf sf6\g] / cgfjZos af;f] tyf 

cGo kbfy{ kmfNg] . 

cjoj (Ingredients) : 
–Buff/Mutton Bone 

–ld/]Kjf (Mirepoiy) @)) 
u|fd 

–ld/]Kjf (Mirepoix) – 
@)) u|fd 

–a's]ufgL{ (Bouquet 
garni)  
–t]n – %) ld=ln= 

–;kmf kfgL – # ln6/ 

 
 

7= k|mfO{kfg (Frypan) t]nnfO{ ttfpg] / 

x8\8LnfO{ v}/f] x'g] u/L e'6\g] . 

lglb{i6 sfo -s]_ M 

-(Brown Stock)  a|fpg 

:6s tof/ ug]{ . 8= :6sk6df (Stock Pot) kfgL /fv]/ PskN6 

pDng lbg] . 

9= v}/f] e'6]sf] x8\8LnfO{ kfgLdf /fVg] . :t/ -slt /fd|f]_ M 

–;kmf 

–wldnf] gePsf] 

–aflx/L tTj g/x]sf] 

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= ;f]xL k|mfOkfgdf ld/fKjf (Mire poix) nfO{ 

klg v}/f] x'g] u/L e'6]/ x8\8L kfgLdf ld;fpg] 

.  

11= afFsL cjoj klg /fv]/ ld;fpg] . 

12= dWod cfFrdf sl/a $ 306f;Dd :6snfO{ 

kfSg lbg] / pQm cjlwdf lkm+h lgsfn]/ 

kmfNg] . 

13= emf]nnfO{ 5fg]/ /fVg] / 7f]; kbfy{ kmfNg] . 

14= clen]v /fVg] .  

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] (Chopping board), Stock Pot -:6s k6_ Ladle -8f8'_ 
Strainer -5fGg] hfnL_, Fry Pan. 
;'/Iff tyf ;fjwfgL M  
 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 

  

s'n ;do M  # 306f 

;f}4flGts M  #) ldg]6 

Jojxfl/s M  @ 306f #) ldg]6 
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sfo{ ljZn]if0f 

 

 

lglb{i6 sfo{ $M lkm; :6s (Fish Stock) tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd 

/ cjoj (Ingredient) 
–/]l;lk (Recipe) 

-Fish Stock lkm; :6s 

agfpg] cjwf/0ff . 

–cjoj (Ingredients)  
–tof/ ug]{ k|lqmof 

–k"j{ ;fjwfgL 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj (Tools, 

Equipment and Ingredients) ;+sng 

ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= df5fsf] x8\8LnfO{ ;–;fgf 6'qmf x'g]u/L sf6\g]  cjoj (Ingredients) : 
–tfhf df5fsf] x8\8L – ! lsnf] 

–kfgL –2 
1

2
 

–Kofh sf6]sf] – ^) u|fd 

–j6/ (Butter) – #) u|fd 

– sfutLsf] /; (Lemon 
Juice)–! sfutL 

–t]hkft–$ kQf  

 
 

7= ;kmf kfgLdf /fd|f];Fu kvfNg] . lglb{i6 sfo -s]_ M 

– lkm; :6s (Fish 
Stock) 

8= :6sk6df (Stock Pot) a6/nfO{ knfNg] / 

sf6]sf] Kofh / t]hkft /fv]/ xNsf e'6\g] . 

9= df5fsf] x8\8LnfO{ klg /fv]/ e'6\g] / s]xL l5g 

5fk]/ akmfpg lbg] . 

:t/ -slt /fd|f]_ M 

–aflx/ tTj g/x]sf] . 

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= kfgL /fv]/ PskN6 pdfNg] . 

11= cfuf] ;fgf] u/]/ sl/a @) ldg]6 ;Dd kfSg 

lbg] . 

12= 5fg]/ emf]n /fVg] / 7f]; kbfy{ kmfNg] . 

13= emf]n (Fish Stock) df sfutLsf] /; /fv]/ 

ld;fpg] . 

14= clen]v /fVg] . 

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] (Chopping board), Stock Pot, Strainer 
;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 

 

  

s'n ;do M ! 306f 

;f}4flGts M #) ldg]6 

Jojxfl/s M #) ldg]6 
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sfo{ ljZn]if0f 

 

 

lglb{i6 sfo{ M % lqmd ckm d;?d (Cream of Mushroom) ;'k agfpg] .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd 

/ cjoj (Ingredient) 
–/]l;lk (Recipe) 

–lqmd ckm d;?d ;'k agfpg] 

cjwf/0ff . 

–tof/ ug]{ k|lqmof 

–k"j{ ;fjwfgL 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj (Tools, 

Equipment and Ingredients) ;+sng ug]{  

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= RofpnfO{ ;kmf kfgLdf w'g] / s]nfpg] . cjoj (Ingredients) : 
–a6/ (Butter) – %) u|fd 

–d}bf – %) u|fd 

–:6s (Chicken) – ! ln6/ 

–Rofp (Mushroom) – !)) 
u|fd 

–a's] ufgL{ – ! 

–n;'g (Chopped) @ kf]6L 
–Kofh (Chopped) ! ;fgf] 

–b'w – @)) ld=ln= 

–lqmd – ^) ld=ln= 

–g"g / dl/r :jfb cg';f/ 

–rk kf;{n (Chopped 
parsley) s]xL   

 

7= Pp6f Pot df kfgLdf RofpnfO{ pdfNg] . lglb{i6 sfo -s]_ M 

– lqmd ckm d;?d ;'k 

agfpg] . 8= pdfn]sf] RofpnfO{ lr;f] kfgLdf Refresh ug]{  

9= uflg{;sf] nflu s]xL Rofp Chop u/]/ 5]p /fVg] . :t/ -slt /fd|f]_ M 

–;kmf ;]tf] ;'k . 

–:jflbi6 . 

–kf]if0fo'Qm . 

–aflx/L tTj g/x]sf] . 

–:t/Lo tl/sfn] tof/ 

u/]sf] . 

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= afFsL RofpnfO{ Blender df Puree agfpg] . 

11= ;'k k6df j6/nfO{ kufNg] / dl;gf] sf6]sf] Kofh 

/ n;'g,t]hkQfnfO{ s]xL ;do Saute ug]{ . 

12= d}bf /fv]/ White Roux tof/ ug]{ . 

13= lrs]g :6snfO{ lj:tf/} vGofP/ Whisk /fd|f];Fu 

rnfpg] . sl/j cfwf 306f ksfP/ 5fGg] . 

14= Puree u/]sf] Rofp, a's]ufgL{, g"g / dl/r xfn]/ 

ld;fpg] / PskN6 pDng lbg] . 

15= cfuf] sd u/]/ dWod cfFrdf sl/a !) ldg]6;Dd 

(Simmering) ksfpg] . 

16= 5fg]sf] ;'kdf lqmd /fv]/ g"g dl/rsf] :jfb 

ldnfpg]] . 

  

17= clen]v /fVg] . 
  

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] (Chopping board), ;'kk6, JxL:s (Whick), 8f8', ;'k k:sg 

sk (Soup bowl) 5fGg] hfnL (Medium Strainer) 

;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 

 

  

s'n ;do M !=#) 306f 

;f}4flGts M #) ldg]6 

Jojxfl/s M ! 306f 
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sfo{ ljZn]if0f 

 

 

lglb{i6 sfo{ ^M s+;f]d] (Consomme) ;'k tof/ ug]{ .  

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p4]Zox? 

;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd 

/ cjoj (Ingredient) 
–/]l;lk (Recipe) 

–sGh'd] ;'k tof/ ug]{ cjwf/0ff . 

–Mixing ug]{ k|s[of . 

–ksfpg] tl/sf . 

–k:sg] tl/sf . 

–cjoj . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= ;a} cjoj ;+sng ug]{ / ;'k k6 . cjoj (Ingredients) : 
–lsdf df;' (Mincedmeat)–@)) 
u|fd 

–ld/]Kjf (Mirepoix)–dl;gf] sf6]sf]–

!)) u|fd 

–c08fsf] ;]tf] efu(Egg White)–@ 
j6f 

–:6s (Stock)– 1
1

2
 

–dl/r u]8f (Peppercorn)–s]xL 

–g"g–:jfbfg';f/ 

–uflg{; (Garnish) 

7= dWod cfFrdf ;'knfO{ lj:tf/} pDng lbg]  lglb{i6 sfo -s]_ M 

– s;f]d] ;'k tof/ ug]{ . 8= ;'k ksfpg] cjlwe/ grnfpg] . 

9= PskN6 pDn]kl5 cfuf] sd u/]/ 

(Simmering) sd cfFrdf ! b]lv @ 

306f;Dd lj:tf/} grnfO{ kfSg lbg] . 

:t/ -slt /fd|f]_ M 

–;kmf (Clear) ;'k . 

–:jflbnf] / :j:ys/ . 

–:t/Lotf sfod /x]sf] . 

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf] . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= 5fGg] hfnL dfly ;kmf dndnsf] sk8f 

/fv]/ xf]l;of/L k"j{s grnfO{ ;'knfO{ 

lj:tf/} 5fGg] . 

11= 5fg]/ lgsfn]sf] emf]n (Consmme) 
nfO{ ;kmf ;'kk6df /fv]/ k'g PskN6 . 

12= ;'kdf lrNnf] x6fpg Kitchen Paper 
k|of]u ug]{ . 

13= g"gsf] :jfb ldnfpg] 
  

14= Uflg{; /fv]/ k:sg] 
  

15= clen]v /fVg] . 
  

 

Hofjn tyf pks/0f M 5'/L, crfgf] (Chopping board), ;'kk6, JxL:s (Whick), 8f8', ;'k k:sg sk 

(Soup bowl), 5fGg] hfnL (Medium Strainer), dndnsf] sk8f cflb . 

;'/Iff tyf ;fjwfgL M 

 lsdf df;' / Mirepoix (Vegetables) tfhf x'g'k5{ . 

 AolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 ;'/Iff lgod ckgfpg] . 

 

  

s'n ;do M @=#) 306f 

;f}4flGts M  #) ldg]6 

Jojxfl/s M  @ 306f 
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sfo{ ljZn]if0f 

 

 

 

lglb{i6 sfo{ &M lrs]g a|y (Chicken broth) ;'k tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd 

/ cjoj (Ingredient) 
–/]l;lk (Recipe) 

–lrs]g a|y ;'k tof/ ug]{ cjwf/0ff  

–Psgf;n] Vegetable sf6\g] ljlw  

–ksfpg] tl/sf . 

–k:sg] tl/sf . 

–cjoj . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] ljlw  

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= ;'kk6df lrs]g :6s / a's] ufgL{ xfn]/ 

pDng lbg] . 

cjoj (Ingredients) : 
–af]gn]; lrs]g–!)) u|fd 

–Vegetable – -ufh/, l;dL, cfn', 

Kofh, ufG6]d'nf, d6/_ (Brunise) 
Small dice sf6\g]–u|fd 

–lrs]g :6s–! ln6/ 

–rfdn (Rice)–#) u|fd 

–g"g / dl/r–:jfbfg';f/ 

–a's] ufgL{–Bouguet garni)-4 
–Chopped Parsley–s]xL 

7= Psgf; ;Fu sf6]sf] (Brunise), 

Vegetable, lrs]g, rfdn, g"g / 

dl/r xfn]/ ld;fpg] . 

lglb{i6 sfo -s]_ M 

– lrs]g a|y ;'k tof/ ug]{ 

. 

8= cfuf]nfO{ ;fgf] kfg]{ dWod cfFrdf sl/a 

cfwf 306f ;Dd kfSg lbg] . 

9= lkm+hx? (Scume) nfO{ la:tf/} lgsfn]/ 

kmfNg] . 

:t/ -slt /fd|f]_ M 

–;kmf cfsif{s . 

–e]h]6]jnsf] Shape 
glauf/L ksfPsf].  

–:j:ys/, :jflbnf] . 

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf] . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= a's] ufgL{ (Bouquet garni) lgsfn]/ 

kmfNg] . 

11= g"g / dl/rsf] :jfb ldnfpg] . 

12= ;'kandf emf]n / rf]S6f b'a} hfg] u/]/ 

/fVg] / Chopped Parsley 5s]{/ 

tftf] k:sg] (Serve) 

13= clen]v /fVg] .   

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] (Chopping board), ;'kk6 (Soup Pot), Soup bowl O{Toflb . 
;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 

  

s'n ;do M  @=#) 306f 

;f}4flGts M  #) ldg]6 

Jojxfl/s M  @ 306f 
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sfo{ ljZn]if0f 

 

 

lglb{i6 sfo{ *M Ko'/L ckm n]G6Ln (Puree of Lentils) ;'k tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd 

/ cjoj (Ingredient) 
–/]l;lk (Recipe) 

–Ko'/L ckm n]G6Ln ;'k agfpg] 

cjwf/0ff . 

–tof/ ug]{ ljlw . 

–Ko'/L agfpg] ksfpg] tl/sf . 

–k:sg] tl/sf . 

–cjoj . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= d';'/Lsf] bfnnfO{ /fd|f];Fu s]nfP/ kvfNg] . cjoj (Ingredients) : 
–d';'/L bfn–!%) u|fd 

–Kofh -dl;gf] sf6]sf]_–%) u|fd 

–j6/–%) u|fd 

–nx;'g -dl;gf] sf6]sf]_–@ kf]6L 

–ufFh/ -l5n]sf]_ ! ;fgf] 6f]d]6f] 

Ko"/L (Tomato Puree)–%) u|fd 

–lrs]g :6s–! ln6/ 
–a's] ufgL{ (Bonquet Garni)–! 
–g"g / dl/r–:jfbfg';f/ 

–sfutL (Lemon)–!! j6f 

7= ;kmf kfgLdf !% ldg]6 lehfP/ /fVg] . lglb{i6 sfo -s]_ M 

–Ko'/L ckm n]G6Ln ;'k 

agfpg] . 
8= ;'k k6df j6/nfO{ kufNg] / dl;gf] 

sf6]sf] Kofh, nx;'g / bfn /fv]/ sl/a 

#–$ ldg]6 ;Dd e'6\g] . 

9= :6s vGofO{ rnfP/ ld;fpg] :t/ -slt /fd|f]_ M 

–/fd|f];Fu Puree ePsf] . 

–aflx/L tTj g/x]sf] .  

–:j:ys/, :jflbnf] / 

cfsif{s . 

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf] . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= ufFh/, a's]ufgL{, g"g / dl/r /fv]/ PskN6 

pDng lbg] . 

11= cfuf] sd ug]{, dWod cfFrdf sl/a $) 

ldg]6 ;Dd kfSg lbg] . 

12= ufFh/ / a's]ufgL{ lgsfn]/ ufFh/nfO{ lr;f] 

x'g lbg] / dl;gf] Finechop ug]{ . 

13= bfn lr;f] ePkl5 Blender df /fv]/ 

Puree ug]{ / ;kmf ;'k k6df /fVg] . 

  

14= dl;gf] sf6]sf] ufFh/ klg /fv]/ pdfNg]  .   

15= g"g / dl/rsf] :jfb ldnfpg]   

16= ;'k andf /fv]/ (Serve) sfutL;Fu 

k:sg] 

  

17= clen]v /fVg] .   

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] (Chopping board), Jn]G8/ (Blender), ;'kan (Soup bowl), 
O{Toflb . 

;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 

  

s'n ;do M  !=#) 306f 

;f}4flGts M  #) ldg]6 

Jojxfl/s M  ! 306f 
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sfo{ ljZn]if0f 

 

 

lglb{i6 sfo{ (M ldg]:6«f]g (Minestrone) ;'k tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L 

;/hfd / cjoj 

(Ingredient) 
–/]l;lk (Recipe) 

–ldg]:6«f]g ;'k tof/ ug]{ 

cjwf/0ff . 

–Vegetable sf6\g] ljlw . 

–ksfpg] tl/sf 

–k:sg] tl/sf . 

–cjoj . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj (Tools, 

Equipment and Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= ;a} Vegetable x? ;+sng ug]{, w'g] / kvfNg] . cjoj (Ingredients) : 
–j6/–%) u|fd 

–nx;'g (Chopped)–@ kf]6L 
–Tomato Concasse–!)) 

u|fd 

–Tomato Puree–^) u|fd 

–Spaghetti 6'qmf sf6]sf]–^) 

u|fd 

–Vegetables –Kofh, l;ld, 

ufFh/, ufG6]d'nf, Celery, cfn', 

d6/_–#) u|fd (Paysanne) 
s6 u/]sf] 

–Chopped Parsley–s]xL 

–:6s–! ln6/ 

–Grated Cheese–^) u|fd 

–Oregano–! lrof rDrf 

–g"g / dl/r :jfbfg';f/ 

–Bouquet Garni–!  

7= e]lh6]jn cnu Paysanne Cut sf6]/ /fVg] . lglb{i6 sfo -s]_ M 

–ldg]:6«f]g ;'k tof/ ug]{ 

. 8= kfs]sf] Spaghetti nfO{ !Æ O{Gr 6'qmf kf/]/ /fVg] . 

9= Soup Pot df j6/nfO{ kufNg] / Chopped 

nx;'g ;Fu} ;a} Paysannne sf6]sf] Vegetable 
x? /fv]sf] xNsf rnfpg] . 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–cfsif{s j0f{ .  

–:j:ys/, :jflbnf] . 

–aflx/L tTj g/x]sf] . 

–:t/Lotf sfod /x]sf] . 

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= :6snfO{ vGofpg] / xNsf rnfpg] . 

11= Bouquet Garni, g"g / dl/r /fv]/ pDng lbg] 

;fydf cf]l/ufgf] klg xfNg] .   

12= cfuf] sd u/]/ dWod cfFrdf ;'k kfSg lbg]  

13= Tomato Concasse / Tomato Puree /fv]/ 

ld;fpg] / sl/a @) ldg]6 ;Dd ;'k ksfpg] . 

14= Bouquet Garni lgsfn]/ 

15= Oregano /fVg] / g"g dl/rsf] :jfb ldnfpg]  

16= tftf] ;'kjn (Soup bowl) df /fVg] / dflyaf6 

Grated Cheese / Chopped Parsley 5s]{/ 

(Serve) k:sg] . 

17= clen]v /fVg] . 

Hofjn tyf pks/0f M 5'/L, Chopping board, Soup Pot, (Soup bowl), ;'kjn, Grater, 8f8' (Ladle) 
O{Toflb . 

;'/Iff tyf ;fjwfgL M 

 ;'k tof/ ubf{ sf6]sf] Vegetable sf] cfsf/ (Shape) lju|g' x'Fb}g . 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 

s'n ;do M @=#) 306f 

;f}4flGts M #) ldg]6 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 

lglb{i6 sfo{ M  !) k|fpg lj:s (Prawn Bisque) ;'k tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L 

;/hfd / cjoj 

(Ingredient) 
–/]l;lk (Recipe) 

–k|fpg lj:s ;'k tof/ ug]{ cjwf/0ff. 

–ksfpg] tl/sf 

–ld>0f k|ljlw . 

–k:sg] ljlw 

–cjoj . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] ljlw 

. 

2= cfjZos ;fdu|L, ;/hfd / cjoj (Tools, 

Equipment and Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= k|fpgsf] l5Nsf / 6fpsf] ;kmf;Fu w'g] / kvfNg]  cjoj (Ingredients) : 
–Prawn shell and head -
k|fpgsf] l5Nsf / 6fpsf]_–#)) u|fd 

–Cream –!)) ld=ln= 

–nx;'g (Chopped)–@ s];|f 

–t]hkQf–@ kQf 

–Kofh -dl;gf] sf6]sf]_–$) u|fd 

–Tomato Concasse–*) u|fd  
–Tomato Puree–%) u|fd 

–d}bf–$) u|fd 

–j6/–$) u|fd 

–White Wine–!)) ld=ln= 

-Brandy  - 50 m.l. 
–sfutLsf] /; (Lemon Juice)–! 
sfutL 

–kfs]sf] eft–^) u|fd 

–kfs]sf] k|fpg -dl;gf] sf6]sf]_–^) 

u|fd 

–g"g / dl/r :jfbfg';f/ 

(Chopped Parsley) s]xL 

7= Soup Pot dfj6/nfO{ kufNg], t]hkQf, 

k|fpgsf] l5Nsf, 6fpsf], dl;gf] sf6]sf] nx;'g, 

Kofh xfn]/ xNsf -#–$ ldg]6_ (Saute) e'6\g] . 

a|fG8L xfn]/ k\mn]d ug]{ . 

lglb{i6 sfo -s]_ M 

–k|fpg lj:s ;'k tof/ 

ug]{ . 

8= d}bf xfn]/ xNsf v}/f] (Blond Roux) x'g] u/L 

e'6\g] / Red wine xfn]/ ld;fpg] . 

9= s]xL ;]s]G8 kl5 Fish Stock vGofpg] / 

Whisk n] /fd|f];Fu ldl;g] u/L rnfpg] . 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–cfsif{s j0f{ .  

–:j:ys/, :jflbnf] . 

–aflx/L tTj g/x]sf] . 

–:t/Lotf sfod /x]sf] 

. 

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= Tomato Concasse, Tomato puree, g"g 
/ dl/r xfn]/ PskN6 pDng lbg] . 

11= cfuf] sd ug]{ / dWod cfFr (Simmering) 
df sl/a @) ldg]6 ;Dd kfSg lbg] . 

12= Medium Strainer df 3f]6]/ ;'knfO{ 5fg]/ 

;kmf Soup Pot df /fVg] . 

13= k'gM pdfNg] g"g / dl/rsf] :jfb ldnfpg] / 

sfutLsf] /; /fv]/ ld;fpg] . 

14= Fresh Cream /fv]/ /fd|f];Fu ld;fpg] / eft 

/ sf6]sf] k|fpg /fVg] . 

15= ;'kjndf /fVg] / Chopping Parsley / 
sfutLsf] 6'qmf (Wedge) ;Fu (Serve) k:sg]  

16= clen]v /fVg] . 

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] Chopping board, ;'kjn (Soup Pot), JxL:s (Whisk), 
8f8' (Ladle), 5fGg] hfnL, (Medium Strainer), Soup bowl O{Toflb . 
;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 

s'n ;do M @=#) 306f 

;f}4flGts M #) ldg]6 

Jojxfl/s M @ 306f 



131 
 

sfo{ ljZn]if0f 

 

 

lglb{i6 sfo{ M  !! Uofhkfrf] (Gazpacho) ;'k tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd 

/ cjoj (Ingredient) 
–/]l;lk (Recipe) 

– Uofhkfrf] ;'k tof/ ug]{ cjwf/0ff 

. 

–;ld>0f k|ljlw . 

–tof/ ug]{ tl/sf . 

–k:sg] tl/sf . 

–cjoj . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] ljlw 

. 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= ;a} cjoj ;+sng ug]{ . cjoj (Ingredients) : 
–kfs]sf] uf]ne]8f–@)) u|fd 

–sfFqmf]–!)) u|fd 

–nx;'g–# kf]6L 

–Kofh–%) u|fd 

–le+8] v';f{gL (Capsicum)–%) 
u|fd 

–Tomato Juice–%)) ld=ln= 

–sfutLsf] /; (Lemon Juice)–! 
sfutL 

–Vinegar–! rDrf 

–Olive Oil–^) ld=ln= 

–Fresh basil–! rDrf 

–Worcestershire Sauce–! 

rDrf 

–g"g / dl/r–:jfbfg';f/ 

–xl/of] 5\ofkL -dl;gf] sf6]sf]_ s]xL 

7= Blender df /fv]/ Blend ug]{ . lglb{i6 sfo -s]_ M 

–Uofhkfrf] ;'k tof/ ug]{ 

. 
8= dl;gf] hfnL (Medium Strainer) df 

;'knfO{ 3f]6]/ 5fGg] . 

9= ;kmf Steel sf] af6f (Bowl) df /fVg] 

/ g"g dl/rsf] :jfb ldnfpg] . 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–/fd|f] ;ld>0f ePsf] . 

–cfsif{s j0f{ / :t/Lo .  

–:j:ys/, :jflbnf] . 

–aflx/L tTj g/x]sf] . 

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= lk|mhdf /fv]/ 708f x'g lbg] . 

11= ;'kjndf /fVg] / xl/of] dl;gf] sf6]sf] 

(Snipped) 5\ofkL 5s]{/ (Serve) 
k:sg] . 

12= clen]v /fVg] . 

 

Hofjn tyf pks/0f M 5'/L, Chopping board, Blender, Medium Strainer, Soup bowl O{Toflb . 
;'/Iff tyf ;fjwfgL M 

 tfhf, ;kmf bfu gnfu]sf] Vegetable x? dfq k|of]u ug]{ .  

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 

  

s'n ;do M  @=#) 306f 

;f}4flGts M  #) ldg]6 

Jojxfl/s M  @ 306f 
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sfo{ ljZn]if0f 

 

 

lglb{i6 sfo{ !@M d'nLufTjfgL (Muligatawany) ;'k tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 

– d'nL ufTjfgL ;'k tof/ ug]{ cjwf/0ff . 

–;ld>0f k|ljlw . 

–ksfpg] tl/sf . 

–k:sg] tl/sf . 

–cjoj . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj (Tools, 

Equipment and Ingredients) ;+sng ug]{  

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= j];gnfO{ Fry Pan xNsf ;'Vvf e'6]/ /fVg] . 

7= Soup Pot df j6/nfO{ kufNg] / dl;gf] sf6]sf] 

nx;'g, Kofh / s/L kQf xfn]/ s]xL ;]s]08 Saute 
ug]{ . 

cjoj (Ingredients) : 
–tfhf gl/jn–!)) u|fd 

–cfn' 6'qmf sf6]sf]–!)) u|fd 

–nx;'g (Chopped)–@ kf]6L 
–Kofh(Chopped)–%) u|fd 

–:ofp (Chopped)–!)) u|fd 

–uf]ne]8f (Chopped)–^) u|fd 

–lrs]g :6s–@ ln6/ 

–j6/–%) u|fd 

–j];g lk7f]–%) u|fd 

–Tomato Puree–^) u|fd 

–sl/kQf–s]xL 

–sl/kfp8/–!rDrf 

–sfutLsf] /;–@ j6f sfutL 

–g"g / dl/r–:jfbfg';f/ 

Garnish 

–eft–%) u|fd 

–wlgofF sf6]sf]–s]xL 

–kfs]sf] lrs]g–*)u|fd 

8= j];g xfn]/ rnfpg] / j];g kfSg] u/L e'6\g] . 
lglb{i6 sfo -s]_ M 

–d'nL ufTjfgL ;'k tof/ ug]{ . 9= lrs]g :6s vGofP/ Whisk n] rnfpg] . 

10= Tomato Puree, Chopped Tomato, :ofp, 

cfn', Grated Coconut, s/L kfp8/, g"g / 

dl/r xfn]/ Ps kN6 pDng lbg] .  

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ ul/Psf] 

. 

–:t/Lo tl/sfn] agfPsf] . 

–cfsif{s j0f{, ;'ulGwt .  

–:j:ys/, :jflbnf] . 

–aflx/L tTj g/x]sf] . 

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

11= lkm+hx? lgsfNb} kmfNg] . 

12= cfuf] sd ug]{, dWod cfFrdf sl/a $) ldg]6;Dd 

;'knfO{ kfSg lbg] . 

13= Medium Strainer df ;'knfO{ 3f]6]/ 5fGg] / 

;kmf Soup Pot df /fVg] . 

14= km]l/ PskN6 pdfNg], g"gsf] :jfb ldnfpg] / 

sfutLsf] /; /fv]/ 3f]Ng] . 

15= kfs]sf] eft / 6'qmf sf6]sf] lrs]g ;'[kdf ld;fP/ 

rnfpg] . 

16= tftf] ;'kjndf /fVg], dflyaf6 xl/of] wlgofF 5s]{/ 

;'k (Serve) k:sg] ;fydf Ps 6'qmf Lemon 

Wedge lbg]  

17= clen]v /fVg] . 

Hofjn tyf pks/0f M 5'/L, Chopping board, Soup Pot, 5fGg] hfnL, (Medium Stainer) 
Whisk, 8f8' (Ladle), Soup bowl, Wooden Spatula, Fry Pan O{Toflb . 
;'/Iff tyf ;fjwfgL M 

 ;'k tof/ ubf{ tfhf gl/jn / gl/jnsf] kfgL klg /fVg ;lsG5 .  

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn ;kmf ;'U3/ /fVg] . ;'/Iff lgod ckgfpg] . 

 

  

s'n ;do M @=#) 306f 

;f}4flGts M #) ldg]6 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 

 

lglb{i6 sfo{ !#M v'§Lsf] ;f]jf{ (Paya Sorba) tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 

– v'§Lsf] ;f]jf{ agfpg] 

cjwf/0ff . 

–ksfpg] tl/sf . 

–ld>0f k|ljlw . 

–k:sg] tl/sf . 

–cjoj . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= v;Lsf] v'§LnfO{ /fd|f];Fu ;kmf ug]{ / kvfNg] 

. 

cjoj (Ingredients) : 
–v;Lsf] v'§L–$ j6f 

–dl;gf] sf6]sf] cb'jf–! 6'qmf 

–dl;gf] sf6]sf] Kofh–%) u|fd 

–dl;gf] sf6]sf] nx;'g–@ kf]6L 

–dl;gf] sf6]sf] uf]ne]8f–^) 

u|fd 

–j6/–$) u|fd 

–g"g / dl/r :jfbfg';f/ 

–lh/f kfp8/ !÷@ lrof rDrf 

–j];f/–! lrD6L 

–xl/of] wlgofF sf6]sf]–s]xL 

–kfgL–! ln6/ 

–t]hkQf–@ j6f 

 

7= ! ln6/ kfgL;Fu Pressure Cooker df 

v'§L t]hkft /fv]/ k"/f kfSg] u/L ksfpg] . 

lglb{i6 sfo -s]_ M 

–v'§Lsf ;f]jf{ tof/ ug]{ . 

8= ;'k k6df j6/nfO{ kufNg] dl;gf] sf6]sf] 

cb'jf, nx;'g, KofhnfO{ s]xL ;do e'6\g] / 

sf6]sf] uf]ne]8f, lh/f, a];f/, g"g / dl/r 

/fv]/ kfSg lbg] . 

9= k|]z/ s's/df ksfPsf] v'§L / emf]n vGofP/ 

ld;fpg] / pDng lbg] . 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–/fd|f] ;ld>0f ePsf] . 

–aflx/L tTj g/x]sf] . 

–:j:ys/ :jflbnf], ;'ulGwt  

–:t/Lo 

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= g"gsf] :jfb ldnfpg] . 

11= ;'kjndf tftf] ;f]jf{ vGofpg] / xl/of] 

wlgofF 5s]{/ k:sg] . 

12= clen]v /fVg] . 

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] Chopping board, ;'kk6 (Soup Pot), ;'kjn Soup bowl, 
Pressure Cooker O{Toflb . 
;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 

 

  

s'n ;do M @=#)306f 

;f}4flGts M #) ldg]6 

Jojxfl/s M  @ 306f 
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sfo{ ljZn]if0f 

 

 

lglb{i6 sfo{ M  !$ /;d (Rasam) ;'k tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 

– /;d ;'k tof/ ug]{ cjwf/0ff . 

–ld>0f k|ljlw . 

–k|of]u ul/g] d;nf . 

–ksfpg] tl/sf . 

–k:sg] tl/sf . 

–cjoj . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= lehfPsf] O{dfnL (Tamarlnd) nfO{ 

lgrf]/]/ u]8fx? kmfNg] / emf]nnfO{ 

;'/lIft /fVg] . 

cjoj (Ingredients) : 
–/;d kfp8/ –@ 7'nf] rDrf 

–sfnf] dl/r–!÷@ lrof rDrf 

–u]8f lh/f–! lrof rDrf 

–/ftf] v';f{gL ;'s]sf]–$ j6f 

–u]8f wlgofF–! lrof rDrf 

–nx;'g–$÷% kf]6L -;a}nfO{ xNsf 

lk:g]_ 

k8\sfpg] ;fdu|L 

–/fof]–!÷@ lrof rDrf 

–u]8f lh/f–!÷@ lrof rDrf 

–lx+u–! lrD6L 

–sl/kQf–!)÷!@ kQf 

–OdnL %) u|fd Pssk kfgLdf #) 

ldg]6 lehfpg] . 

–t]n–@ 7"nf] rDrf . 

–uf]ne]8f–dl;gf] sf6]sf]–%) u|fd 

–kfgL–! ln6/ 

–g"g :jfbfg';f/ 

–xl/of] wlgofF sf6]sf]–s]xL 

7= ;'k k6df t]n u/d ug]{ / sl/kQf, 

/fof], lh/f / lx+unfO{ t]ndf k8\sfpg] 

. 

lglb{i6 sfo -s]_ M 

–/;d ;'k tof/ ug]{ . 

8= dl;gf] sf6]sf] uf]ne]8f /fv]/ rnfpg] 

. 

9= O{dnLsf] emf]n÷n]8f] /fv]/ ld;fpg] . :t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–/fd|f] ;ld>0f ePsf] . 

–:t/Lo . 

–aflx/L tTj g/x]sf] . 

–:j:ys/ :jflbnf], ;'ulGwt .  

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= lk;]sf] /;d kfp8/ /fv]/ 

rnfpg] . 

11= kfgL vGofpg] / g"g /fv]/ pDng lbg] 

. 

12= cfuf] sd ug]{ / dWod cfFrdf sl/a 

!% ;Dd kfSg lbg] . 

13= clen]v /fVg] . 

Hofjn tyf pks/0f M 5'/L, crfgf] Chopping board, ;'kk6 (Soup Pot), ;'kjn Soup bowl, 
Ladle O{Toflb . 
;'/Iff tyf ;fjwfgL M 

 O{dnL ;kmf ePsf] x'g'k5{ . 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 

  

s'n ;do M  !=#) 306f 

;f}4flGts M  #) ldg]6 

Jojxfl/s M  ! 306f 
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sfo{ ljZn]if0f 

 

 

lglb{i6 sfo{ !%M cfn' tfdf (Alu Tama) sf] emf]n tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd 

/ cjoj (Ingredient) 
–/]l;lk (Recipe) 

– cfn' tfdfsf] emf]n tof/ ug]{ 

cjwf/0ff . 

–;ld>0f k|ljlw . 

–cfjZos d;nfx? . 

–ksfpg] tl/sf . 

–k:sg] tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] ljlw 

. 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= pl;g]sf] cfn'nfO{ l5n]/ Psgf;sf] Cube 
sf6\g] . 

cjoj (Ingredients) : 
–Kofh (Chopped)–%) u|fd 

–cb'jf nx;'g -lk;]sf]_–! rDrf 

–uf]ne]8f (Chopped)–^) u|fd 

–Tomato Puree–%) u|fd 

–lh/f w'nf]–! Lrof rDrf 

–a];f/–!÷@ lrof rDrf 

–w'nf] v';f{gL–! Lrof rDrf 

–u]8f lh/f–!÷@ lrof rDrf 

–t]hkft–@ kQf 

–cfn' -pl;g]sf]_–!)) u|fd 

–af]8L -pl;g]sf]_–^) u|fd 

–tfdf -cldnf]_–^) u|fd 

–tf]/L÷cGo t]n–%) ld=ln= 

–g"g–:jfbfg';f/ 

–xl/of] v';f{gL(Chopped)–@ j6f 
–kfgL÷Chicken Stock–! ln6/ 

–xl/of] wlgofF–sf6]sf] 

7= pl;g]sf] af]8LnfO{ klg cfn';Fu} Kn]6÷Tray 
df /fVg] . 

lglb{i6 sfo -s]_ M 

–cfn' tfdfsf] emf]n -;'k_ 

tof/ ug]{ . 8= Soup Pot df t]nnfO{ u/d ug]{ . 

9= lh/f,, ;'Vvf v';f{gL / t]hkftnfO{ k8\sfpg]  :t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–/fd|f] ;ld>0f ePsf] . 

–cfsif{s j0f{ . 

–aflx/L tTj g/x]sf] . 

–:j:ys/ :jflbnf] / 

;'ulGwt .  

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= Kofh /fv]/ s]xL l5g e'6\g], lk;]sf] cb'jf, 

nx;'g, xl/of] v';f{gL /fv]/ rnfpg] . 

11= a];f/, w'nf] v';f{gL, lh/f /fv]/ s]xL ;]s]08 

e'6\g] / dl;gf] sf6]sf] uf]ne]8f, tfdf, kfgL, 

g"g, v';f{gL /fv]/ PskN6 pDng lbg] . 

12= af]8L, cfn' / Tomato Puree /fv]/ xNsf 

cfFrdf kfSg lbg] . 

13= g"gsf] :jfb ldnfpg] . 

14= xl/of] wlgofF 5s]{/ (Serve) k:sg] . 

15= clen]v /fVg] . 

 

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] (Chopping board), ;'kk6 (Soup Pot), ;'kjn Soup 
bowl, 8f8' Ladle O{Toflb . 
;'/Iff tyf ;fjwfgL M 

 tfdf cldnf] x'g]u/L vfFb]sf] k|of]u ug]{ . 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 

 

  

s'n ;do M  @=#) 306f 

;f}4flGts M  #) ldg]6 

Jojxfl/s M  @ 306f 
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sfo{ ljZn]if0f 

 

 

lglb{i6 sfo{ !^M g"8N; (Noodles) ;'k tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L 

;/hfd / cjoj 

(Ingredient) 
–/]l;lk (Recipe) 

– g"8N; ;'k tof/ ug]{ cjwf/0ff . 

–ld>0f k|0ffnL . 

–cfjZos d;nfx? . 

–ksfpg] tl/sf . 

–k:sg] tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] ljlw 

. 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= :6s k6df t]nnfO{ (Sun Flower Oil) 
u/d ug]{ . 

cjoj (Ingredients) : 
–Vegetables (Leek, Carrot, 
Celery, Onion, Cabbage 
etc) Cutinto Julienne)–*) 

u|fd 

–xl/of] Kofh Julinne–@) u|fd 

–nx;'g (Chopped)–@ kf]6L 
–cb'jf (Chopped)–% u|fd 

–g"8N; -pl;g]sf]_–!*) u|fd 

–lrs]g :6s–! ln6/ 

–g"g / dl/r–:jfbfg';f/ 

–;f]o;;\ (Soysauce)–@ rDrf 

–ltnsf] t]n–! rDrf 

–Sun Flower Oil–%) ld=ln= 

7= dl;gf] sf6]sf] cb'jf nx;'g /fv]/ e'6\g] . lglb{i6 sfo -s]_ M 

–g"8N;\ ;'k tof/ ug]{ . 8= Julienne sf6]sf] Vegetable x? /fv]/ 

s]xL l5g Saute ug]{ .  

9= lrs]g :6s vGofpg] / pDng lbg] . :t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–cfsif{s j0f{ . 

–:j:ys/ :jflbnf] / 

;'ulGwt . 

–aflx/L tTj g/x]sf] .  

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf] . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= g"g, dl/r / ;f]o;;\ (Soysauce) /fv]/ 

rnfpg] . 

11= pl;g]sf] g"8N;\ klg xfn]/ ksfpg] . 

12= g"g / dl/rsf] :jfb ldnfpg] . 

13= ltnsf] t]n dflyaf6 xfn]/ ld;fpg] . 

14= xl/of] Kofh 5s]{/ (Serve) k:sg] . 

15= clen]v /fVg] . (M.S.G. ;dfj]z ul/Psf] 

5}g_ o;df lrs]gsf] 6'qmf ld;fP/ lrs]g 

g'8N; ;'k agfpg ;lsG5 . 

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] (Chopping board), ;'kk6 (Soup Pot), ;'kjn Soup 
bowl, 8f8' Ladle O{Toflb . 
;'/Iff tyf ;fjwfgL M 

 ;s];Dd MSG k|of]u gug]{ . 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 

  

s'n ;do M @=#) 306f 
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sfo{ ljZn]if0f 

 

 

lglb{i6 sfo{ !&M jfG6g ;'k (Wanton) ;'k tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd 

/ cjoj (Ingredient) 
–/]l;lk (Recipe) 

– jfG6g ;'k tof/ ug]{ . 

–cjoj . 

–ld>0f k|ljlw . 

–cfjZos d;nfx? . 

–ksfpg] tl/sf . 

–k:sg] tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v 

/fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj (Tools, 

Equipment and Ingredients) ;+sng 

ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= kf]s{ lsdf, xl/of] Kofh, ltnsf] t]n, ;f]o;;\, 

g"g / dl/r ;a} Pp6f Bowl df /fv]/ 

d'5\g] . 

cjoj (Ingredients) : 
–kf]s{ lsdf–@)) u|fd . 

–ltnsf] t]n–#) ld=ln= . 

–;f]o;;\–! rDrf . 

–g"g / dl/r–:jfbfg';f/ 

–xl/of] Kofh(Chopped)–
!)) u|fd 

–d}bf–!%) u|fd 

–c08f–! j6f 

–kfgL–cfjZos cg';f/ 

;'k agfpg] 

–lrs]g :6s–! ln6/ 

–;f]o;;\–! rDrf 

–g"g / dl/r–:jfbfg';f/ 

–kfn'ª\uf] ;fu-kvfn]sf]_–^) 

u|fd 

–ltnsf] t]n–! rDrf 

 

7= Pp6f af6fdf d}bf, sg{ k\mnf]/, c08f / kfgL 

/fv]/ Tight dough tof/ ug]{ . 

lglb{i6 sfo -s]_ M 

–jfG6g ;'k tof/ ug]{ . 

8= Dough nfO{ ;kmf 6]a'n dfly kftnf] x'g] 

u/L a]Ngfn] a]Ng] . 

9= sl/a @Æ OGrsf] rf/kf6] sf6\g] / kf]s{sf] 

ld>0f (Mixture) ! lrof rDrf a/fa/ 

/fv]/ (Wanton) sf] cfsf/ lbP/ kf]sf 

agfpg] . 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–:t/Lo 

–cfsif{s j0f{ . 

–:j:ys/, :jflbnf] / 

;'ulGwt . 

–aflx/L tTj g/x]sf] .  

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf] . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= ;'k k6df lrs]6 :6snfO{ pdfNg] . 

11= pDn]sf] :6sdf tof/ ul/Psf] (Wanton) 

kfn'ª\uf]sf] ;fu (Spinach), ;f]o;;\, g"g 

/ dl/r xfn]/ ;'k ksfpg] . 

12= Wanton kfs]kl5 g"gsf] :jfb ldnfpg] . 

13= ltnsf] t]n 5s]{/ k:sg] . 

14= clen]v /fVg] 

Hofjn tyf pks/0f M 5'/L, (Chopping board), ;'kk6 (Soup Pot), a]Ngf, ;'kjn Soup bowl, 8f8' 
, Ladle  O{Toflb . 
;'/Iff tyf ;fjwfgL M 

 Wonton tof/ ubf{ Psgf;sf] Kjfn gkg]{ u/L tof/ ug]{ . 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

 

 

lglb{i6 sfo{ !*M :jL6sg{ (Sweet Corn) ;'k tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 

– :jL6 sg{ ;'k tof/ ug]{ 

cjwf/0ff  

–cjoj . 

–cfjZos d;nfx? . 

–ld>0f k|0ffnL . 

–ksfpg] tl/sf . 

–k:sg] tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

ljlw  

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= ;'kk6df t]nnfO{ u/d ug]{ . 

7= dl;gf] sf6]sf] Kofh, nx;'g, ufFh/, 

xl/of] l;ld /fv]/ Saute ug]{ . 
cjoj (Ingredients) : 
–Sweetcorn –!%) u|fd 

(Fresh/Frozen/Cans) 
–Kofh -dl;gf] sf6]sf_–#) u|fd 

–n;'g -dl;gf] sf6]sf]_–@ kf]6L 

–ufFh/ (Dice sf6]sf]_–%) u|fd 

–xl/of] l;ld (Dice sf6]sf]_–#) 

u|fd 

–xl/of] Kofh -dl;gf] sf6]sf_–@) 

u|fd 

–t]n–$) ld=ln= 

–;f]o;;\–! rDrf 

–kfgL÷:6s–! ln6/ 

–sg{ ˆnfp/–@ rDrf 

–kfgL–^) ld=ln= 

 lglb{i6 sfo -s]_ M 

–:jL6 sg{ ;'k tof/ ug]{ . 
8= :jL6sg{ / kfgL÷:6s /fv]/ pdfNg] . 

9= ;f]o;;\, g"g / dl/r xfn]/ kfSg lbg] . :t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ ul/Psf]  

–:t/Lo 

–cfsif{s j0f{ . 

–:j:ys/, :jflbnf] / 

;'ulGwt . 

–aflx/L tTj g/x]sf] .  

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf] . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= Pp6f ;fgf] srf}/fdf sg{ˆnfp8/ 

/ kfgL /fv]/ 3f]Ng] / pDn]sf] ;'kdf 

lj:tf/} vGofP/ afSnf] x'g lbg] . 

11= g"g / dl/rsf] :jfb ldnfpg] . 

12= xl/of] Kofh -sf6]sf_ 5s]{/ (Serve) 
k:sg] . 

13= clen]v /fVg] . (M.S.G. ;dfj]z 

ul/Psf] 5}g_ 

 

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] (Chopping board), ;'kk6 (Soup Pot), ;'kjn Soup 
bowl, 8f8' Ladle O{Toflb . 
;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

 

 

lglb{i6 sfo{ !(M 6f]d]6f] Pu8«k (Tomato Egg Drop) ;'k tof/ ug]{ .  

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p4]Zox? 

;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L 

;/hfd / cjoj 

(Ingredient) 
–/]l;lk (Recipe) 

– 6f]d]6f] Pu 8«k ;'k tof/ ug]{ 

cjwf/0ff . 

–cjoj . 

–cfjZos d;nfx? . 

–ld>0f k|0ffnL . 

–ksfpg] tl/sf . 

–k:sg] tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj (Tools, 

Equipment and Ingredients) ;+sng 

ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= :6s k6df t]nnfO{ u/d ug]{, nx;'g, Kofh / 

uf]ne]8f /fv]/ g/d x'g]u/L Saute ug]{ . 
cjoj (Ingredients) : 
–t]n–#) ld=ln= 

–nx;'g (Chopped)–@ kf]6L 
–Kofh (Chopped)–#) u|fd 

–uf]ne]8f (Chopped)–!)) u|fd 

–Tomato Puree–^) ld=ln= 

–:6s–! ln6/ 

–;f]o;;\–! rDrf 

–c08f–@ j6f 

–g"g / dl/r–:jfbfg';f/ 

–sg{ ˆnfp/–#) u|fd 

–kfgL–^) ld=ln= 

–xl/of] Kofh -sf6sf]_–s]xL 

7= :6s vGofP/ rnfpg] / /fd|f];Fu ld;fpg] . lglb{i6 sfo -s]_ M 

–6f]d]6f] Pu8«u ;'k 

tof/ ug]{ . 
8= Tomato Puree, g"g, dl/r / ;f]o;;\ 

xfn]/ pDng lbg] . 

9= srf}/fdf sg{ ˆnf]/ / kfgLsf] 3f]n tof/ ug]{ :t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–:t/Lo 

–cfsif{s j0f{ . 

–:j:ys/, :jflbnf] / 

;'ulGwt . 

–aflx/L tTj g/x]sf] .  

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf] . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= pDn]sf] ;'kdf lj:tf/} vGofpFb} rnfpg] / 

;'knfO{ afSnf] x'g lbg] . 

11= srf}/fdf c08f km'6fP/ /fVg] / sf6fn] 

/fd|f];Fu lkm6\g] . 

12= pDn]sf] ;'kdf lkm6]sf] c08fnfO{ lj:tf/} 

vGofpg] / rnfpg] . 

13= g"g dl/rsf] :jfb ldnfpg] . 

14= sf6]sf] xl/of] Kofh 5s]{/ (Serve) k:sg] . 

15= clen]v /fVg] . (M.S.G. ;dfj]z ul/Psf] 

5}g_ 

  

 

Hofjn tyf pks/0f M 5'/L, crfgf] (Chopping board), ;'kk6 (Soup Pot), ;'kjn Soup bowl, 8f8' 
Ladle O{Toflb . 
;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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sfo{ ljZn]if0f 

 

 

 

lglb{i6 sfo{ M @) dfGrfp ;'k tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= ;'kk6df t]nnfO{ u/d ug]{, rk sf6]sf] 

n;'g, Kofh, cb'jf xl/of] v';f{gL, ufFh/, 

aGbf, e]8] v';f{gL, sfpnL, uf]ne]8f / 

Rofp xfn]/ s]xL l5g÷;do Saute ug]{ . 

7= :6s vGofpg], g"g, dl/r, ;f]o;;\ / 

tf]km' xfn]/ pdfNg] . 

8= Pp6f srf}/fdf kfgL / sg{ˆnf]/ xfn]/ 

3f]n tof/ ug]{ . 

9= pDn]sf] ;'kdf 3f]n vGofP/ rnfpg] / 

;'knfO{ xNsf afSnf] x'g lbg] . 

10= g"g / dl/rsf] :jfb ldnfpg] . 

11= ;'kjndf vGofpg] / dflyaf6 

(Topping) k|mfO{ u/]sf] g"8N; 

(Noodles) /fVg] / xl/of] wlgofF 5s]{/ 

k:sg] . 

12= clen]v /fVg] . 

13= (M.S.G. ;dfj]z ul/Psf] 5}g_ o;df 

lrs]g xfn]/ gg e]lh6]jn klg agfpg 

;lsG5 . 

cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd 

/ cjoj (Ingredient) 
–/]l;lk (Recipe) 
 
lglb{i6 sfo -s]_ M 

–dfGofp ;'k tof/ ug]{ . 

 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–:t/Lo 

–cfsif{s j0f{ . 

–:j:ys/, :jflbnf] / 

;'ulGwt . 

–aflx/L tTj g/x]sf] .  

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf] . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

– dfGrfp ;'k tof/ ug]{ cjwf/0ff . 

–cjoj . 

–ld>0f k|0ffnL . 

–ksfpg] k|s[of . 

–k:sg] tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] ljlw 

. 

cjoj (Ingredients) : 
–:6s–! ln6/ 

–t]n–$) ld=ln= 

–nx;'g (Chopped)–@ kf6L 
–cb'jf (Chopped)–% u|fd 

xl/of] v';f{gL (Chopped)–! j6f 
–ufFh/ (Chopped)–#) u|fd 

–aGbf (Chopped)–#) u|fd 

–leb] v';f{gL (Chopped)–#) u|fd 

–sfpnL (Chopped)–#) u|fd 

–uf]ne]8f (Chopped)–#) u|fd 

–tf]km" -dl;gf] 6'qmf sf6]sf]_–^) u|fd 

–Rofp (Chopped)–@) u|fd 

–;f]o;;\–! rDrf 

–g"g / dl/r–:jfbfg';f/ 

–xl/of] wlgofF sf6]sf]–@) u|fd 

–sg{ ˆnf]/–#) u|fd 

–kfgL– ^) ld=ln= 

–k|mfO{ u/sf] g"8N;\–^) u|fd 

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] (Chopping board), ;'kk6 (Soup Pot), ;'kjn Soup 
bowl, 8f8' Ladle O{Toflb . 
;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 

 rfOlgh sfnf] RofpnfO{ klg k|of]u ug{ ;lsG5 . 
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lglb{i6 sfo{ @!M tfn'ldg (Talumein) ;'k tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 

– tfn'd]g ;'k tof/ ug]{ cjwf/0ff 

. 

–cjoj . 

–ld>0f k|0ffnL . 

–ksfpg] k|s[of . 

–k:sg] tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{ . 

6= :6s÷Chinese Wok df t]n u/d ug]{ . cjoj (Ingredients) : 
–Vegetables (Diced)]–200 Grs. 
(Cabbage, Calti flour, Carrot, 

Green Beans, Mushroom) 

–tf]km' (Fofu, Diced)–^) u|fd 

–sg{ k\mnf]/          –! rDrf 

–Sweet Corn–%) u|fd 

–:6s–! ln6/ 

–g"8N; (Boiled)–*) u|fd 

–xl/of] Kofh -sf6]sf]_–s]xL 

–t]n–$) ld=ln= 

–;f]o;;\–! rDrf 

–g"g / dl/r–:jfbfg';f/ 

7= Dice sf6]sf] Vegetable x? xfn]/ 

Saute ug]{ . 

lglb{i6 sfo -s]_ M 

–tfn'd]g ;'k tof/ ug]{ . 

8= :6s vGofpg], g"g, dl/r / ;f]o;;\ xfn]/ 

pDng lbg] . 

9= tf]km" xfn]/ kfSg lbg] . sg{k\mnf]/ lr;f] 

kfgLdf 3f]n]/ xfNg] .  

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ ul/Psf]  

–:t/Lo 

–cfsif{s j0f{ . 

–:j:ys/, :jflbnf] / 

;'ulGwt . 

–aflx/L tTj g/x]sf] .  

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf] . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= Boiled Noodle /fVg] / g"gsf] :jfb 

ldnfpg]  

11= xl/of] sf6]sf] Kofh 5s]{/ (Serve) k:sg]  

12= Chili Vinegar ;fydf lbg] . 

13= clen]v /fVg] . 

14= (M.S.G. ;dfj]z ul/Psf] 5}g_ 

 

Hofjn tyf pks/0f M 5'/L, crfgf] (Chopping board), ;'kk6 (Soup Pot), ;'kjn Soup bowl, 8f8' 
Ladle, Wok O{Toflb . 
;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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lglb{i6 sfo{ @@M l;:g'sf] (Nettle Soup) ;'k tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd 

/ cjoj (Ingredient) 
–/]l;lk (Recipe) 

– l;:g'sf] ;'k tof/ ug]{ cjwf/0ff  

–cjoj . 

–ld>0f k|0ffnL . 

–cfjZos d;nfx? . 

–tof/ ug]{ k|s[of . 

–k:sg] tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] ljlw  

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= l;:g'nfO{ ;kmf kfgLdf kvfNg] . cjoj (Ingredients) : 
–nx;'g–@ kf]6L 

–tfhf l;:g'–#)) u|fd 

–leG8L–%) u|fd 

–£o"÷t]n–$) u|fd 

–d}bf–@) u|fd 

–kfgL÷:6s–! ln6/ 

–l6Da"/ -lk;]sf]_–!÷@ lrof rDrf 

–g"g / dl/r–:jfbfg';f/ 

7= l;:g' / kvfn]sf] leG8L pDn]sf] kfgL / 

g"gdf pdfNg] . 

lglb{i6 sfo -s]_ M 

–l;:g'sf] ;'k tof/ ug]{ . 
8= kfs]kl5 lr;f]kfgLdf (Refresh) 

k"0f{tfhuL ug]{ . 

9= kfs]sf] leG8L / l;:g'nfO{ Jn]G8/df Puree 
agfpg] . 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–:t/Lo 

–cfsif{s j0f{ . 

–:j:ys/, :jflbnf] / 

;'ulGwt . 

–aflx/L tTj g/x]sf] .  

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf] . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= ;'kk6df £o"÷t]nnfO{ u/d ug]{ / dl;gf] 

sf6]sf] nx;'gnfO{ xNsf e'6\g] . 

11= d}bf /fv]/ ksfpg] / kfgL÷:6s vGofP/ 

Whisk n] rnfpg] . 

12= leG8L / l;:g'sf] Puree /fv]/ ld;fpg] . 

13= l6Da"/, g"g / dl/r xfn]/ kfSg lbg] . 

14= g"gsf] :jfb ldnfpg] . 

15= ;'kjndf xfNg] / lqmd dflyaf6 tsf{P/ 

k:sg] (Serve) ug]{ . 

16= clen]v /fVg] . 

 

Hofjn tyf pks/0f M rSs', 5'/L, crfgf] (Chopping board), ;'kk6 (Soup Pot), ;'kjn Soup 
bowl, 8f8' Ladle, Whisk, Blender O{Toflb . 
;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 

 l;:g' tfhf, ;kmf vfnsf] k|of]u . 
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lglb{i6 sfo{ @#M Sjf6Lsf] ;'k tof/ ug]{ . (Kwati)  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 

– Sjf6L agfpg] tof/ ug]{ 

cjwf/0ff . 

–cjoj . 

–lehfpg] k|s[of . 

–ld>0f k|ljlw . 

–ksfpg] k|s[of . 

–cfjZos d;nfx? . 

–k:sg] tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= Sjf6L -u]8fu'8Lx?_ nfO{ /fd|f];Fu 

s]nfpg], w'g], kvfNg] / ;kmf kfgLdf 

Ps/ft lehfP/ /fVg] . ef]lnkN6 kfgL 

kmfn]/ s]xL lbg pd|g lbg] . 

cjoj (Ingredients) : 
–Sjf6L–@)) u|fd 

–kfgL÷Stock–! !÷@ ln6/ 

–£o"÷t]n–%) u|fd 

–Hjfg'–! lrof rDrf 

–g"g–:jfbfg';f/ 

-g]jf/L kf/f_ 

–xl/of] wlgofF–sf6]sf] 

Njf8=, ;'s'd]n, thkQf, u/fd 

d;nf  

7=  u]8fu'8Lx?nfO{ k|];/s's/df kfgL÷:6s 

/fd|f];Fu kfSg] u/L ksfpg] / g"g, 

t]hkQf, Njf8=, ;'s'd]n klg xfNg] . 

lglb{i6 sfo -s]_ M 

–Sjf6Lsf] ;'k tof/ ug]{ . 

8= g"g /fv]/ :jfb ldnfpg] . 

9= Pp6f 5'§} Fry Pan df £o"÷t]n u/d 

ug]{ / s]nfPsf] ;kmf Hjfg'nfO{ 

k8\sfpg] / xNsf v}/f] ePkl5 kfs]sf] 

Sjf6Lsf] emf]ndf emfGg] . 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ ul/Psf] 

–:t/Lo . 

–aflx/L tTj g/x]sf] .  

–:j:ys/, :jflbnf] / ;'ulGwt  

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf] . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= u/d–u/d ;'kjndf /fVg] / xl/of] 

wlgofF 5s]{/ k:sg] . 

11= clen]v /fVg] . 

Hofjn tyf pks/0f M 5'/L, crfgf] (Chopping board), Fry Pan, Soup bowl, Pressure Cooker 
O{Toflb . 

;'/Iff tyf ;fjwfgL M 

 Sjf6L lehfpFbf xNsf 6';f knfPsf] /fd|f] . 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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lglb{i6 sfo{ @$M x6 P08 ;fj/ (Hot and Sour) ;'k tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L 

;/hfd / cjoj 

(Ingredient) 
–/]l;lk (Recipe) 

– x6 P08 ;fj/ ;'k tof/ ug]{ 

cjwf/0ff . 

–cjoj . 

–cfjZos d;nfx? . 

–ld>0f k|ljlw . 

–ksfpg] k|s[of . 

–k:sg] tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] ljlw  

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= Soup Pot/Chinese wok df t]n 

u/d ug]{, dl;gf] sf6]sf] cb'jf, nx;'g 

/ KofhnfO{ e'6\g] . 

cjoj (Ingredients) : 
–tf]km'(Small Dice)sf6]sf]–%) u|fd 

–tfdf(Small Dice)sf6]sf]–$) u|fd 

–Rofp(Small Dice)sf6]sf]–#) u|fd 

–ufFh/(Small Dice)sf6]sf]–$) u|fd 

–aGbf(Small Dice)sf6]sf]–@) u|fd 

–Kofh(Chopped)–#) u|fd 

–nx;'g(Chopped)–@ kf]6L 
–cb'jf(Chopped)–% u|fd 

–:6s lrs]g÷e]h–! ln6/ 

–;f]o;;\–@ rDrf 

–leg]u/(Rice wine)–@ rDrf 

–g"g / dl/r–:jfbfg';f/ 

–xl/of] l;dL(Small Dice)–#) u|fd 

–lrNnL k]i6÷;;\–!÷@ lrof rDrf 

–t]n–@ rDrf 

–Corn Flour±kfgL 3f]n]sf] 

–xl/of] Kofh–dl;gf] sf6]sf] s]xL 

7= Small Dice sf6]sf] ;a} 

Vegetable x?nfO{ Saute ug]{ . 

lglb{i6 sfo -s]_ M 

–x6 P08 ;fj/ ;'k 

tof/ ug]{ . 8= :6s vGofpg] / /fd|f] ldl;g] u/L 

sf7sf] kGo" (Spatula) n] rnfpg] . 

9= ;f]o;;\, lrNnL;;\, g"g / dl/r xfn]/ 

rnfpg] / pDng lbg] . 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–:t/Lo . 

–aflx/L tTj g/x]sf] .  

–:j:ys/, :jflbnf] / 

;'ulGwt . 

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf] . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= g"g, dl/r / lrNnL;;\sf] :jfb 

ldnfpg] -l7s} cldnf] lk/f] :jfb_ 

lelgu/ xfNbf ;'k lgsfNg] j]nfdf 

xfNg] .  

11= 3f]n]sf] Corn Flour / kfgLsf] 

ld>;0f la:tf/} vGofP/ rnfpg] / 

;'knfO{ l7s} afSnf] agfpg] . 

12= xl/of] Kofh dflyaf6 5s]{/ k:sg] . 

13= clen]v /fVg] . (M.S.G. ;dfj]z 

gul/Psf]_ 

14= lrs]g xfn]/ ksfO{ c08f xfn]/ Pu8«k 

ug{ klg ;lsG5 .  

Hofjn tyf pks/0f M rSs', 5'/L, Chopping board, Soup Pot, Soup bowl, Wok, 8f8' (Ladle), 
O{Toflb . 

;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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lglb{i6 sfo{ @%M 6f]d ofd s'Ë (Tom Yam kung) ;'k tof/ ug]{ .  

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . 
cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L 

;/hfd / cjoj 

(Ingredient) 
–/]l;lk (Recipe) 

–6f]dofd ;'k tof/ ug]{ cjwf/0ff . 

–cjoj . 

–cfjZos d;nfx? . 

–ld>0f k|ljlw . 

–ksfpg] k|s[of . 

–k:sg] tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] ljlw  

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= Soup Pot df :6snfO{ pdfNg] . cjoj (Ingredients) : 
–Fish Stock–2 liter  
–Galangol(Ginger)root–10 
Gms. 
–Lime leaves–3 leaves 
–Lemon Grass–2 stalks 
–xl/of] v';f{gL–@ j6f 

Tomyam Paste–@)) u|fd 

–sfutLsf] /;–! sfutL 

–lrgL–#) u|fd 

–Fish Sauce–^) lsnf] 

–wlgofF sf6]sf]–s]xL 

–xl/of] Kofh sf6]sf]–s]xL 

–Coconut Milk–@)) ld=ln= 

–k|fpg l5n]sf]–@) j6f 

–Rofp sf6]sf]–%) u|fd 

7= 6'qmf sf6]sf] Leonongrass, 

Galangal , xl/of] v';f{gL / lime 

leave /fv]/ ksfpg] . 

lglb{i6 sfo -s]_ M 

–6f]dofd ;'k tof/ ug]{ 

. 

8= kfls ;s]kl5 5fg]/ emf]nnfO{ csf]{ ;kmf 

Soup Pot df /fVg] / 7f]; kbfy{ kmfNg] . 

9= k'gM :6s pdfNg, sfutLsf] /; 

Tomyam Paste, Fish Sauce Rofp 

/ uf]ne]8f /fv]/ ksfpg] / kfs]kl5 k|fpg 

xfn]/ @ b]lv # ldg]6 ksfpg] . 

:t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–:t/Lo . 

–aflx/L tTj g/x]sf] .  

–:j:ys/, :jflbnf] / 

;'ulGwt . 

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf] . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= Coconut Milk xfn]/ rnfpg]  

11= xl/of] wlgofF / xl/of] sf6]sf] Kofh xfn]/ 

;'knfO{ k"0f{tf lbg] / (Serve) k:sg] . 

12= clen]v /fVg] . 

Hofjn tyf pks/0f M rSs', 5'/L, Chopping board, Soup Pot, Soup bowl, 8f8' (Ladle), 
Whisk Soup bowl O{Toflb . 
;'/Iff tyf ;fjwfgL M 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 
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lglb{i6 sfo{ @^M u'Gb'|ssf] ;'k tof/ ug]{ .  (Fermented mustard feaf) 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p4]Zox? 
;DalGwt k|fljws 1fg 

1= cfjZos hfgsf/L lng] . cj:yf -lbOPsf]_ M 

–sfo{:yn (Kitchen) 
–r"Nxf] 

–sfd ug]{ 6]a'n 

–cfjZos ;fdu|L ;/hfd / 

cjoj (Ingredient) 
–/]l;lk (Recipe) 

– u'Gb|'ssf] ;'k tof/ ug]{ 

cjwf/0ff . 

–cjoj . 

–cfjZos d;nfx? . 

–ld>0f k|ljlw . 

–ksfpg] k|s[of . 

–k:sg] tl/sf . 

–k"j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

ljlw . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, Equipment and 

Ingredients) ;+sng ug]{ . 

3= AolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mis-en-place) ug]{ . 

6= s/fxLdf t]n ttfpg], dl;gf] sf6]sf] 

;'Vvf v';f{gL, n;'g / Kofh xfn]/ 

xNsf e'6\g] . To; kl5 u'Gb|'s xfn]/ 

e'6\g] .  

cjoj (Ingredients) : 
–u'Gb|'s–%) u|fd 

–Kofh(Chopped)–$) u|fd 

–uf]ne]8f(Chopped)–^) u|fd 

–nx;'g(Chopped)–# kf]6L 
–t]n–$) ld=ln= 

–;'Vvf v';f{gL–@ j6f 

–lh/f (Powder)–!÷@ rDrf 

–a];f/–!÷@ lrof rDrf 

–e'6]sf] e6df;–%) u|fd 

–v';f{gL kfp8/–!÷@ lrof rDrf 

–g"g–:jfbfg';f/ 

–kfgL–! ln6/  

7= uf]ne]8f xfn]/ n6Ss uNg lbg] . lglb{i6 sfo -s]_ M 

–u'Gb|'ssf] ;'k tof/ ug]{ . 8= lh/f kfp8/, v';f{gL kfp8/ / a];f/ 

xfn]/ ld;fpg] / s]xL l5g -! ldg]6_ 

ksfpg] . 

9= kfgL vGofpFb} rnfpg] . :t/ -slt /fd|f]_ M 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–:t/Lo . 

–aflx/L tTj g/x]sf] .  

–:j:ys/, :jflbnf] / 

;'ulGwt . 

–;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfOPsf] . 

–sfo{ ;Dkfbg clen]v 

/flvPsf] . 

10= e'6]sf] e6df; ld;fpg] . 

11= g"g xfn]/ xNsf cfFrdf sl/a * 

ldg]6;Dd ksfpg] . 

12= g"gsf] :jfb ldnfpg] / e'6]sf] e6df; 

xfNg] / rnfpg] . 

13= cfjZos eP wlgofF 5s{g] . 

14= tftf] :jflbnf] u'Gb|'ssf] emf]n 

(Soup) k:sg] (Serve) ug]{ . 

15= clen]v /fVg] . 

Hofjn tyf pks/0f M 5'/L, Chopping board, s/fxL, 8f8' (Ladle), Soup bowl O{Toflb . 
;'/Iff tyf ;fjwfgL M 

 u'Gb|'s /fd|f];Fu s]nfP/ dfq k|of]u ug]{ . 

 JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df nfu" ug]{ . 

 sfo{:yn (Kitchen) ;w}+ ;kmf ;'U3/ /fVg] . 

 sfd ubf{ ;'/Iff lgod ckgfpg] . 

  

s'n ;do M !=#) 306f 

;f}4flGts M #) ldg]6 

Jojxfl/s M ! 306f 
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;j-Dff]8\o'n ^=%M :GofS; tof/L . 

;do M  !! 306f -;}_ ±  @# 306f -Aof_ Ö #$ 306f 

 

a0f{g -Description_M o; df]8\o'ndf :GofS; tof/  ug]{{ ;+u ;DalGwt 1fg / ;Lkx? ;dfj]z ul/Psf 

5g\ . 

 

på]Zox? -Objectives_ M 

 k|lzIffyL{nfO{ k|f]km]zgn s'ssf nfuL cfjZos kg]{ :GofS; tof/ ug]{{ sfo{x? ug{ l;sfpg] . 

 

sfo{x? -Tasks_ M  
!= Potato Croquette  tof/ ug]{ .  
@= lrhjn (Cheese Ball) agfpg] . 
#= e]h s6n]6 agfpg] . 
$= lkm; lkmË/ agfpg] .  

%=ld6jn agfpg] . 

^= ldgL ;f:nLs agfpg] . 
&= lrs]g gu]6 agfpg] . 
*=;df];f agfpg] . 
(=x/fe/f sjfa agfpg] . 
!)=cfn' l6SsL agfpg] . 

!!=lkm; cd[t;/L agfpg] . 
!@= ;L? sjfa agfpg] . 
!#=lrs]g l6Ssf agfpg] . 
!$=cfn' rk agfpg] . 
!%=6]Dk'/f agfpg] . 
!^=lrs]g ;ft] agfpg] . 
!&=lqm:kL km|fO8 k|fpg agfpg] . 
!*=lrs]g jLË; agfpg] . 
!(=:k|LË /f]n agfpg] . 

@)= Tacos agfpg] . 

@!= gfrf]h (nachos) agfpg] . 
@@= jfg6g (Wanton)  agfpg] . 

@#= 5f]onf agfpg] . 
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sfo{ ljZn]if0f                               

           s'n ;doM ! 306f #) ld= 

                                                                        ;}åflGtsM #) ld= 

lglb{i6 sfo{ !M kf]6]6f] s|'s]6 (Potato Croquette) tof/ ug]{ .            Jojxfl/sM ! 306f      

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- on Place) k'j{ tof/L ug]{ 
. 

6= cfn'nfO{ wf]P/ af]s|f l5Ng] / 6's|fdf 

sf6]/ pDn]sf] g'g kfgL df k'/f kfSg] 

u/L pdfNg] . 

7= cfn'nfO{ mash  ug]{ . 

8= km|fO{ Pan Kofgdf cfn' /fVg] / dWod 

cfFrdf u/d ug]{ . 

9= g'g, Nutmeg Powder / c08fsf] 

kx]nf] efu /fv]/ s8f x'g] u/L ksfpg] 

. 

10= sfd ug]{ 6]j'ndf vGofpg / s]xL a|]8 

s|Da / lrh xfn]/ d'5\g] . 

11= sl/a @ O{Gr j/fj/ Cylinder 
Shaped df Potato croquette 
tof/ ug]{ . 

12= d}bf df n6k6fpg], lkm6]sf] c08fdf 

rf]kNg] / a|]8s|Djn] sf]6 ug]{ . 

13= s/fxLdf t]n u/d ug]{ / u/d t]ndf 

;'gf}nf] v}/f] x'g] u/L Fry ug]{ . 
14= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

lglb{i6 sfo{  

kf]6]6f] s|'s]6  tof/ ug]{ . 

 :t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf] . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– kf]6]6f] s|'s]6 tof/ ug]{ cjwf/0ff 

. 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

cjoa (Ingredients) 
cfn'            – %)) u|fd 

lrh            –%) u|fd 

c08fsf] kx]nf] efu   –@ j6f 

c08fsf]             –@ j6f 

a|]8s|d     – cfjZostf cg'zf/ 

d}bf        –cfjZostf cg'zf/ 

-sl/j !)) u|fd_ 

g'g           – :jfb cg'zf/ 

Nutmeg kfp8/–!lrD6L 

t]n    –Deep fry ug{{sf] nflu 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', s/fxL, ;;Kofg, Kn]6 OTofbL (Frypan) 
spatula,Plate etc. 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f (Task Analysis) 

                s'n ;doM ! 306f #) ld= 

                                                                          ;}åflGtsM #) ld= 

            Jojxfl/sM ! 306f      

sfo{ ( Task) @M kf]]6]6f] lrh an (Potato Cheese ball) agfpg] . 

sfo{ r/0fx? 

(Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical Knowledge) 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

;+sng ug]{ 

3= JolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= cfn'nfO{ kfSg] u/L pdfn]/ ksfpg], lr;f] 

kfg]{ af]qmf l5Ng] . 

7= /fd|f];Fu xftn] jf d]lzgåf/f Mash ug]{, 

g"g, dl/r / hfO{kmnsf] kfp8/ xfn]/ 

ld;fpg] . 

8= s/La !% u|fd hlt xTs]nfdf lng] / r]K6f] 

kf/]/ lardf u|]6 u/]sf] lrh xfNg] / kf]sf] 

kf/]/ u'Rrf h:tf Balls x? agfpg] . 

9= c08f, d}bf / kfgL /fv]/ Pp6f ;fgf] 

Bowl -af6f_ df lkm6\g] / n]bf] agfpg] . 

10= lrh /fv]sf] kf6]6f] anx? To;df 8'afpg] 

/ a|]8 qmDan] ;a}lt/ 9fSg] . ;a} 

anx?nfO{ Jof6/df 8'afpb} a|]8 qmDan] 

/fd|f] ;Fu 9fSg] . 

11= t]nnfO{ !^)
)
–!*)

)
 ;Dd ttfpg] ;a} 

kf]6]6f] lrh anx? tfg]{ . 

12= uf]N8]g a|fpg ePkl5 lgsfNg] . 

13= ;'/Iff÷;fjwfgL ckgfpg] . 

14= Hofan / pks/0f ;kmf ug]{ . 

15= sfo{:yn ;kmf ug]{ . 

16= Hofan / ;fdfu|Lx? e08f/0f ug]{ . 

17= sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 
 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, 

;/hfd / cjoj 

 

lglb{i6 sfo{ -s]_ 

kf]]6]6f] lrh an agfpg]  

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds 

?kdf ;Dkfbg ePsf . 

 Ps}gf;sf] anx?  

 ;'gf}nf] kx]+nf] /+u 

 Deep fry u/]sf] 

 cfsif{s 

 ;'/Iff tyf ;fawfgLsf 

pkfox? ckgfO{Psf 

 sfo{;Dkfbg clen]v 

/flvPsf] 

kf]]6]6f] lrh an M 

 kf]]6]6f] lrh an agfpg] 

cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

 

$ b]lv ^ hgfsf] nflu kf]]6]6f] lrh 

an agfpg rflxg] ;fdu|L M 

 df; (Mashed) kf]6]6f]– 
%)) u|fd 

 g"g / dl/r – :jfb cg';f/ 

 hfOkmnsf] kfp8/ – ! lrD6L 

 u|]6 u/]sf] lrh – !)) u|fd 

Jof6/ (Batter) 
 c08f – @ j6f 

 d}bf – ^) u|fd 

 kfgL – ^) ld=ln= 

 a|]8 qmDa – Coat ug{ 
 Oil Deep fry ug{sf] nflu 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan, / 

pks/0fsf] ;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v /fVg] 

lalw 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
 Deep fry ug{sf] nflu,  emf+em/ Spider net 

     ;'/Iff÷;fawfgLx? (Safety/Precautions): 
 k|mfO{ ubf{ l7Ss ;'gf}nf] /+u ;Dd k|mfO{ ug]{ . 

 t]nnfO{ w]/} jf yf]/} tfkdf k|mfO{ gug]{ . 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] . 

 sfo{:yn -lsr]g_ nfO{ ;kmf ;'U3/ /fVg] . 
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sfo{ ljZn]if0f (Task Analysis) 

           s'n ;doM ! 306f #) ld= 

                                                                          ;}åflGtsM #) ld= 

    Jojxfl/sM ! 306f      

sfo{ ( Task) #M e]hL6]an s6n]6 (Vegetable cutlet) agfpg] . 

sfo{ r/0fx? 

(Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd / cjoj ;+sng 

ug]{ 

3= JolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= AjfO{n u/]sf] ;a} e]hL6]annfO{ ;Sbf] dl;gf] 

rk ug]{ / Pp6f ;kmf af6fdf xfNg], xl/of] 

v';f{gfL, clgog / wlgofF klg ld;fpg] . 

7= c08fnfO{ k'm6fP/ xfNg], g"g / s]xL a|]8 

qmDa xfn]/ /fd|f];Fu d'5\g] / s]xL l5g /fVg]  

8= Pp6f cnUu} andf Pp6f c08f k'm6fP/ 

/fVg], kfgL / d}bf /fv]/ 3f]n (Batter) 
tof/ ug]{ . 

9= Batter df rf]kNg] / a|]8qmDa df Coat ug]{ 
. 

10= tft]sf] t]ndf Golden brown x'g] u/L 

tfg]{ . 

11= ;'/Iff÷;fjwfgL ckgfpg] . 

12= Hofan / pks/0f ;kmf ug]{ . 

13= sfo{:yn ;kmf ug]{ . 

14= Hofan / ;fdfu|Lx? e08f/0f ug]{ . 

15= sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 
 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, 

;/hfd / cjoj 

 

lglb{i6 sfo{ -s]_ 

e]hL6]an s6n]6 agfpg] 

. 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds 

?kdf ;Dkfbg ePsf . 

 ldS; e]hL6]aan 

 t]ndf uf]N8]g a|fpg x'g] 

u/L tf/]sf] 

 kftsf] cfsf/ ePsf] 

 cfsif{s 

 :jflbnf] 

 ;'/Iff tyf ;fawfgLsf 

pkfox? ckgfO{Psf 

 sfo{;Dkfbg clen]v 

/flvPsf] 

e]hL6]an s6n]6 an M 

 e]hL6]an s6n]6 an 

agfpg] cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

@ hgfsf] nflu e]hL6]an s6n]6 

agfpg cjoj M 

 c08f – ! j6f 

 rk xl/of] v';f{gL – @ 

j6f 

 rk clgog – @) u|fd 

 g"g – :jfb cg';f/ 

 a|]8 qmDa – sf]6 ug{ 

 Jof6/ – c08f ! 

 d}bf – #) u|fd 

 kfgL – #) ld=ln=  

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan, / 

pks/0fsf] ;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v 

/fVg] lalw 

 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
 Deep fry ug{ s/fO{ 
 Bowls 

 
;'/Iff÷;fawfgLx? (Safety/Precautions): 

 k|mfO{ ubf{ l7Ss ;'gf}nf] /+u ;Dd k|mfO{ ug]{ . 

 t]nnfO{ w]/} jf yf]/} tfkdf k|mfO{ gug]{ . 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] . 

 sfo{:yn -lsr]g_ nfO{ ;kmf ;'U3/ /fVg] . 
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                sfo{ ljZn]if0f                                
           s'n ;doM ! 306f #) ld= 

                                                                        ;}åflGtsM #) ld=  

lglb{i6 sfo{ $M lkm; lkm+u/  (Fish finger) tof/ ug]{ .             Jojxfl/sM ! 306f      

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ 
. 

6= lkm; lkmn] (fish Fillet) nfO{ 

Finger size df sf6]/ df /fVg] / 

Lemon juice, Mustard 
kfp8/ g'g, / dl/r xfn]/ dNg] . 

7= Ps Ps u/L d}bfdf n6\k6fpg], 

lkm6]sf] c08fdf 8'jfpg] / a|]8 s|Dan] 

Coat ug]{ . 

8= s/flxdf t]n u/d ug]{ . 

9= u/d t]ndf Fish Finger nfO{ 

xNsf ;'gf}nf] v}/f] x'g] u/L Deep 
fry ug]{ . 

10= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / cjoj 

. 

lglb{i6 sfo{ -s]_] 

lkm; lkm+u/  tof/ ug]{ .       

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf  

–sfo{ ;Dkfbgsf clen]v /flvPsf] . 

– lkm; lkm+u/ tof/ ug]{ cjwf/0ff 

. 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg]  

Recipe (Ingredients) 
FishFillet   -   #))u|fd 

Lemon Juice–@ 7'nf] rDrf 

Mustard powder–cfwf 

lrof rDrf 

g'g / dl/r –:jfbfg'zf/ 

c08f        –@ j6f lkm6]sf] 

d}bf          –!))u|fd 

a|8 s|Dj –cfjZos cg'zf/ 

-sl/j !)) u|fd_ 

t]n          –Deep fry ug{{ 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', s/fxL, Kn]6  
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f (Task Analysis) 

s'n ;doM ! 306f #) ld=                                                                        

;}åflGtsM #) ld= 

  Jojxfl/sM ! 306f      

sfo{ ( Task) %M ld6 an (Meat Ball) agfpg] . 

sfo{ r/0fx? 

(Steps) 

clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

;+sng ug]{ 

3= JolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= gDa/ ! b]lv ^ ;Ddsf] cjoj Pp6f 

Bowl df /fv]/ /fd|f] ;Fu ld;fpg] 

lk|mhdf ! 306f /fVg] . 

7= s/La !% u|fdsf] ldSr/ a/fa/sf] ;–

;fgf Meat balls x? agfP/ Pp6f 

6«] df ldnfP/ /fVg] . 

8= !^)
)
–!*)

) 
;]= ;Dd tft]sf] t]ndf 

ld6anx? Deep Fry ug]{ . ldt 

annfO{ k"/f kfSg lbg] . 

9= Pp6f k|mfO{ Kofg df 6f]d]6f] s]6\rk 

/fv]/ ;fgf] cfuf]df ttfpg] / kfs]sf] 

ld6an / Tomato Ketchup n] 

Glaze -6Nsfpg]_ ug]{ . 

10= ;'/Iff÷;fjwfgL ckgfpg] . 

11= Hofan / pks/0f ;kmf ug]{ . 

12= sfo{:yn ;kmf ug]{ . 

13= Hofan / ;fdfu|Lx? e08f/0f ug]{ . 

sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 
 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, ;/hfd / 

cjoj 

 

lglb{i6 sfo{ -s]_ 

e]hL6]an s6n]6 agfpg] . 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds ?kdf 

;Dkfbg ePsf . 

 Ps}gf;sf] 

 k"/f kfs]sf] 

 nf]enfUbf] 

 cfsif{s 

 :jflbnf] 

 ;'/Iff tyf ;fawfgLsf 

pkfox? ckgfO{Psf 

 sfo{;Dkfbg clen]v 

/flvPsf] 

ld6 an M 

 ld6an agfpg] cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

$ hgfsf] nflu ld6an 

agfpg cjoj M 

 lsdf df;' – %)) u|fd 

 c08f – @ j6f 

 rk8\ clgog -Kofh_ – 

*) u|fd  

 hfO{kmnsf] kfp8/ –! 

lrD6L  

 a]|8 qmDa -k|]m;_ – %) 

u|fd 

 g"g / dl/r – :jfb 

cg';f/ 

 6f]d]6f] s]rk – !)) u|fd 

 t]n – Deep Fry ug{ 
 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan, / 

pks/0fsf] ;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v 

/fVg] lalw 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
 Try -6«]_  
 lk|mh 
 Bowls -af6f_ 
 Deep Fry ug{ s/fO{÷dl;g 

;'/Iff÷;fawfgLx? (Safety/Precautions): 
 pRr tfkdf Fry gug]{ . 
 tft]sf] t]n;Fu ;fjwfg /xg] . 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] . 

 sfo{:yn -lsr]g_ nfO{ ;kmf ;'U3/ /fVg] . 
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sfo{ ljZn]if0f 

         s'n ;doM ! 306f #) ld= 

                                                                       ;}åflGtsM #) ld= 

lglb{i6 sfo{ ^M ldlg ;f:nLs  (Mini Sashlik) tof/ ug]{ .          Jojxfl/sM ! 306f      

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L 

ug]{  

6= lrs]gnfO{ Small cube  sf6\g] / 

;f]xL size df Kofh le8]v';f{gL / 

uf]ne]8f nfO{ sf6]/ cnu cnu 

/fVg] . 

7= lrs]gdf t]n, g'g, dl/r, 
Worcester sauce, sfutLsf] 

/; n;'g , Rosemary /fv]/  

dNg] . 

8= Ps kl5 csf]{ Kofh, lrs]g , 

uf]ne]F8f / lrs]g le8] v';f{gL , 

lrs]g, uf]ne]+8f, lrs]g, le8]+ 

v';f{gL, lrs]g / Kofh Tooth 
pick df pGg] . 

9= lu|8n -k|mfOk]g_ ttfpg]  / xNsf 

t]n 5s]{/ pg]sf] Sashlic nfO{ 

kfSg] u/L ksfpg] . 

10= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_] 

ldlg ;f:nLs tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– ldlg ;f:nLs tof/ ug]{ 

cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

cjoa (Ingredients){{ 
Boneless Chicken–#))Uf|fd 

le+8] v';f{gL –^) u|fd 

Onion –^) u|fd 

Uf]fne]8f– !)) u|fd 

Tf]n –$ 7'nf] rDrf 

lk;]sf] n;'g –! lrof rDrf 

Rosemary    -s]lx 

Worcester sauce –! lrof 

rDrf 

G'fg / dl/r– :jfbfg'zf/ 

sfutLsf] /; – ! rDrf 

Tooth Picks  –pGg 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', s/fxL, Kn]6  
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f (Task Analysis) 

             s'n ;doM ! 306f #) ld= 

                                                                           ;}åflGtsM #) ld= 

             Jojxfl/sM ! 306f      

sfo{ ( Task) &M lrs]g gu]6 (Chicken Nugget) agfpg] . 

sfo{ r/0fx? 

(Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd / cjoj 

;+sng ug]{ 

3= JolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{  

6= lrs]g a|]i6nfO{ af]gn]; ug]{ 5fnf klg 

lgsfNg] . 

7= 8]9 OGrsf] Cube sf6\g] . 

8= Pp6f Bowl df g"g, dl/r, sfutLsf] /; 

/ /f]hd]/L /fv]/ ;Fu dNg] (Marinade) 

9= d}bf, lkm6]sf] c08f / a|]8qmDa qmd;Fu 

cnu cnu /fVg] . 

10= dn]sf] lrs]gsf] 6'qmfx?nfO{ d}bfdf 

n6k6fpg], lkm6]sf] c08fdf k'/} c08f 

leHg] u/L 8'afpg] / a|]8qmDadf /fv]/ 

Coat ug]{, ;a} 6'qmf lrs]gnfO{ Ps Ps 

u/L dflysf] Process ug]{ . 

11= !^))
 b]lv !*)

)
 ;Dd tft]sf] t]ndf 

Deep Fry ug]{, uf]N8]g a|fpg ePkl5 

lgsfNg] . 

12= ;'/Iff÷;fjwfgL ckgfpg] . 

13= Hofan / pks/0f ;kmf ug]{ . 

14= sfo{:yn ;kmf ug]{ . 

15= Hofan / ;fdfu|Lx? e08f/0f ug]{ . 

16= sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 
 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, ;/hfd 

/ cjoj 

 

lglb{i6 sfo{ -s]_ 

lrs]g gu]6 agfpg] . 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds ?kdf 

;Dkfbg ePsf . 

 Golden Brown ePsf] 

 lrs]g k'/f kfs]sf] 

 /l;nf] 

 cfsif{s 

 :jflbnf] 

 ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf 

 sfo{;Dkfbg clen]v 

/flvPsf]  

lrs]g gu]6 M 

 lrs]g gu]6 agfpg] 

cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

 

$ hgfsf] nflu lrs]g gu]6 

agfpg cjoj M 

 Breast of Chicken –

#@) u|fd 
 Salt and Pepper - to 

taste 
 Lemon Juice - 15ml 
 /f]hd]/L rk u/]sf] – cfwf 

lrof rDdf 

 c08f – lkm6]sf] – @ j6f 

 d}bf – !)) u|fd 

 a|]8 qmDa – Coat ug{ 
 Deep Fry sf] nflu t]n 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan, / 

pks/0fsf] ;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v 

/fVg] lalw 

 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
 lrs]g sf6\g 5'/L, Bowls -af6f_, 6«],  Deep Fry ug{ s/fO{÷dl;g 

;'/Iff÷;fawfgLx? (Safety/Precautions): 
 pRr tfkdf Fry gug]{ . 
 tft]sf] t]n;Fu ;fjwfg /xg] . 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] . 

 sfo{:yn -lsr]g_ nfO{ ;kmf ;'U3/ /fVg] . 
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sfo{ ljZn]if0f (Task Analysis) 

           s'n ;doM ! 306f #) ld= 

                                                                       ;}åflGtsM #) ld= 

         Jojxfl/sM ! 306f      

sfo{ ( Task) *M ;df];f (Samosa) agfpg] . 

sfo{ r/0fx? 

(Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= cfjZos hfgsf/L lng] . 

2= cfjZos ;fdu|L, ;/hfd / cjoj ;+sng 

ug]{ 

3= JolQmut ;/;kmfO{df Wofg lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L (Mise-en-place) ug]{ . 

6= g+= ! b]lv % ;Ddsf] cjoj ;+sng u/L 

Pp6f af6fdf 8f] agfpg] . 

7= kfs]sf] cfn'nfO{ l5n]/ cfn'nfO{ dl;gf] sf6\g] 

/ Grate ug]{ . 

8= Pp6f k|mfO{ Kofgdf t]n ttfpg], lh/fnfO{ 

v}/f] x'g] u/L k8\sfpg], rk clgog klg /fVg] 

/ xNsf v}/f] x'g] u/L e'6\g] . 

9= w'nf] d;nfx? ;a} /fVg] / #) ;]s]08 hlt 

e'6\g], cb'jf n;'g xl/of] vf];f{gL cfn' s]/fp 

abfd xfn]/ /fd|f] ;Fu ldl;g] u/L ksfpg], 

g'g / wlgof xfn]/ lgsfNg]  

10= 8f] nfO{ sl/a *) u|fdsf b/n] efu nufO{ 

cln nfdf] Cone agfpg ldNg] u/L j]Ng], 

sf6\g' k/] sf6\g] / sf]gdf cfn'sf] ldSr/ 

/fv]/ ;df];fsf] cfsf/ lbg] . 

11= ;'/Iff÷;fjwfgL ckgfpg] . 

12= Hofan / pks/0f ;kmf ug]{ . 

13= sfo{:yn ;kmf ug]{ . 

14= Hofan / ;fdfu|Lx? e08f/0f ug]{ . 

15= sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 
 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, 

;/hfd / cjoj 

 

lglb{i6 sfo{ -s]_ 

;df];f agfpg] . 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds ?kdf 

;Dkfbg ePsf . 

 aflx/L tTj gePsf] 

 Ps} ;fO{hsf] 

 /fd|f] kfs]sf] 

 cfsif{s 

 :jflbnf] 

 ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf 

 sfo{;Dkfbg clen]v 

/flvPsf]  

;df];f M 

 ;df];f agfpg] cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

$ hgfsf] nflu ;df];f agfpg 

cjoj M 

 d}bf – %)) u|fd 

 Wo" – &% u|fd 

 Hjfgf] – % u|fd 

 g'g – ! lrD6L 

 dgtftf] kfgL – @)) 

ld=ln= 

eg{sf] nflu 

 t]n – !% ld=ln= 

 u]8f hL/f – # u|fd 

 rk clgog – &) u|fd 

 cb'jf n;'g k]i6 – u|fd 

 w'nf] lh/f – # u|fd 

 w'nf] wlgof – # u|fd 

 rk xl/of] vf];f{gL – # j6f 

 a];f/ – # u|fd 

 xl/of] s]/fp – !)) u|fd 

 kfs]sf] cfn' – $)) u|fd 

 e'6]sf] abfd – &) u|fd 

 rk wlgof – !)) u|fd 

 g'g – :jfbg';f/ 

 t]n – Deep Fry ug{ 

cf}hf/, pks/0f / ;fdfu|Lx? (Tools, Equipment and Materials) 
 8f] agfpg jf6f, Deep Fry ug{ s/fO,{ 5'/L,  k|mfO{ Kofg 

;'/Iff÷;fawfgLx? (Safety/Precautions): 
 ;df];f Psgf;sf] cfsf/sf] agfpg] 

 ;df];f Deep Fry ubf{ k'/f kfSg] u/L k|mfO{ ug]{ . 
 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] . 

 sfo{:yn -lsr]g_ nfO{ ;kmf ;'U3/ /fVg] . 
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sfo{ ljZn]if0f 

           s'n ;doM ! 306f #) ld= 

                                                                        ;}åflGtsM #) ld=  

lglb{i6 sfo{ (M x/fe/f sjfa (Haravara kabab)  tof/ ug]{ .           Jojxfl/sM ! 306f      

                   

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ 
. 

6= kfnsnfO{ pl;g]/  Refresh  ug]{ / 
lgrf]/]/ dl;gf] sf6\g]  

7= pdfn]sf] cfn'nfO{ l5|Ng] / kfns ;Fu 

ld;fpg] . 

8= d6/nfO{ Blanch ug]{ / Jn]08/df 

/fv]/ Jn]08 u/]/ kfns cfn';Fu 

ld;fpg] . 

9= xl/of] v';f{gLnfO{ dl;gf] sf6]/ 

kfns ldSr/df xfNg] . 

10= j];g g'g cb'jf / n;'g /fv]/ 

/fd|f];Fu df]Ng] . 

11= ;fgf] l6SsL -uf]nf]_ cfsf/ df  tof/ 

ug]{ . 

12= s/fxLdf t]n u/d  ug]{ / u/d 

t]ndf xl/of] l6SsL   Deep fry 
u/]/ lgsfNg] . 

13= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / cjoj 

. 

 

lglb{i6 sfo{ -s]_] 

 x/fe/f sjfa tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v /flvPsf]  

– x/fe/f sjfa tof/ ug]{ 

cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg]  

cjoa (Ingredients) 
kfns(Spinanch - !))u|fd 

cfn'              –!))u|fd 

d6/ sf];f       – %) u|fd 

xl/of] v';fgL{     –@ j6f 

j];g e'6]sf]     –# 7'nf] rDrf 

cb'jf nx;'g lk;]sf] –! lrof 

rDrf  

g'g            –:jfbfg'zf/ 

t]n          –Deep fry ug{{ 
 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', s/fxL, Kn]6  
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg] . 
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sfo{ ljZn]if0f 

s'n ;doM ! 306f #) ld=                                                                    

;}åflGtsM #) ld=  

lglb{i6 sfo{ !)M cfn' l6SsL (Potato Tiki) tof/ ug]{ .                   Jojxfl/sM ! 306f         

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ 
. 

6= pdfn]/ ksfPsf] cfn'nfO{ l5n]/ jf 

sf]/];f] df sf]/]/ jf6fdf /fVg] . 

7= jfsL ;a} cjoj ;+sng u/]/ cfn';+u 

/fv]/ /fd|f] ;Fu dNg] . 

8= xTs]nfdf ;kmf kfgL /fv]/ cfjZostf 

cg';f/ -sl/j ^) u|fd_ /fv]/ uf]nf] 

l6SsL csf/ lbP/ agfpg] . 

9= u/d ug]{ / xNsf t]n 8Ng] . 

10= cfn' l6SsLnfO{ b'j} tkm{ ;'gf}nf] v}/f] 

x'g] u/L 8fd]/ ksfpg] .  

11= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

lglb{i6 sfo{ -s]_] 

 cfn' l6SsL tof/ ug]{ .    

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf  

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– cfn' l6SsL tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg]  

cjoa (Ingredients) 
cfn' -pdfn]sf]_     –@))u|fd 

Kofh  -dl;gf] sf6]sf]_–#)u|fd 

Xl/of] wlgof -dl;gf] sf6]sf]_ –s]xL 

lk;]sf] cb'jf n;'g –! lrof rDrf 

xl/of] v';f{gL –dl;gf] sf6]sf_ –@ j6f 

hL/f kfp8/ –!÷@ lrof rDrf 

v';f{gL kfp8/–!÷@ lrof rDrf 

Lemon juice–! 7'nf] rDrf 

g'g            –:jfbfg'zf/ 

a|]8 s|Dj – cfjZostf cg';f/ 

t]n          –Deep fry ug{{ 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, tfjf, Kn]6  
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 

 

                



158 
 

sfo{ ljZn]if0f 

s'n ;doM ! 306f #) ld=                                                                        

;}åflGtsM #) ld=  

lglb{i6 sfo{ !!M lkm; cd[t;/L (Fish Amritsary) tof/ ug]{ .            Jojxfl/sM ! 306f      

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf 

p4]Zox? 

;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ . 
6= Fish fillet  nfO{ ;kmf u/L ! O{Gr 

j/fj/  6's|f sf6]/ Bowl df /fVg]  . 

7= sfutL sf] /;, g'g, hL/f, v';f{gL, j];f/, 

cb'jf / n;'g /fv]/ dNg] . 

8= Pp6f 5'6\6} ;fgf] Mixingbowl df 

c08f, bxL, Hjfgf] , j];g /fv]/ jfSnf] 

3f]n (Batter) tof/ ug]{ . 
9= df5fnfO{ Jof6/df n6\k6fo/ sl/j @) 

ldg]6 /fVg] . 

10= s/flxdf t]n u/d ug]{ . 

11= u/d t]ndf Ps Ps u/L df5fnfO{ xNsf 

;'gf}nf] v}/f] x'g] u/L df5fnfO{ xNsf 

;'gf}nf] v}/f] x'g] u/L Deepfry ug]{ . 

12= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 

–cfjZos Hofjn, 

;/hfd / cjoj . 

 

lglb{i6 sfo{ -s]_ 

 cfn' l6SsL tof/ ug]{ . 

 

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– lkm; cd[t;/L tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 
cfn' -pdfn]sf]_     –@))u|fd 

Kofh  -dl;gf] sf6]sf]_–#)u|fd 

Xl/of] wlgof -dl;gf] sf6]sf]_ –s]xL 

lk;]sf] cb'jf nx;'g –! lrof rDrf 

xl/of] v';f{gL –dl;gf] sf6]sf_ –@ j6f 

hL/f kfp8/ –!÷@ lrof rDrf 

v';f{gL kfp8/–!÷@ lrof rDrf 

Lemon juice–! 7'nf] rDrf 

g'g            –:jfbfg'zf/ 

a|]8 s|Dj – cfjZostf cg';f/ 

t]n          –Deep fry ug{{ 

 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', s/fxL, Kn]6  
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

s'n ;doM ! 306f #) ld=                                                                        

;}åflGtsM #) ld= 

lglb{i6 sfo{ !@M l;v sjfa (Sikh kabab tof/ ug]{ .                    Jojxfl/sM ! 306f      

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod 

/fVg]. 

5= (Mise- en Place) k'j{ 

tof/L ug]{ . 

6= Pp6f ;kmf jf6fdf ;j} cjoj 

;+sng ug]{ u/]/ /fVg] / /fd|f] 

;Fu xftn] dn]/ sl/j @ b]lv 

# 306f 5f]k]/ /fVg] . 

7= /fd|f] ;Fu ldnfP/ Sikh 
(IronRod) df xf]l;of/L 

k'j{s /fd|f] ;Fu 6fF:g] u/L pGg] 

. 

8= tftf] tGb'/L Oven df ;]Sg] / 

t]nn] Brush u/]/ /fd|f] ;Fu 

Sikh Kabab tof/ ug]{  

9= Sikh af6 lgsfn]/ rf6 d;nf 

5s]{/ k:sg] .   

10= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 

–cfjZos Hofjn, ;/hfd / cjoj 

. 

 

lglb{i6 sfo{ -s]_ 

 l;; sjfa tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v /flvPsf]  

–l;; sjfa tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg]  

 

cjoa (Ingredients){{ 
–lsdfd6g             –%) 

u|fd 

–Kofh -dl;gf] sf6]sf]_   –

%)u|fd 

–Xl/of] v';f{gL -dl;gf] sf6]sf]_–@ 

j6f 

–cb'jf nx;'g –lk;]sf]_–! 7'nf] 

rDrf 

–v';f{gL kfp8/–!÷@ lrof rDrf 

–dl/r kfp8/–!÷@ lrof rDrf 

–j];f/ –!÷@ lrof rDrf 

–wlgof kfp8/–!÷@ lrof rDrf 

–u/d d;nf –!÷@ lrof rDrf 

Nutmeg Pouder –!÷@-lrof 

rDrf 

Orange colour -s]lx 

g'g            –:jfbfg'zf/ 

r6 d;nf      –5g{ 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', tfjf, Kn]6  
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg] 
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sfo{ ljZn]if0f 

             s'n ;doM ! 306f #) ld= 

                                                                        ;}åflGtsM #) ld=  

lglb{i6 sfo{ !#M lrs]g l6Ssf (Chicken Tikka) tof/ ug]{ .             Jojxfl/sM ! 306f      

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf 

p4]Zox? 

;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{  

6= nfO{ Psgf;sf] s6 sf6]/ Pp6f ;kmf 

jf6f (Bowl) df /fVg] . 

7= sfutL sf] /;, lj/]g'g, hL/f, dl/r, 

v';f{gL /fv]/ dNg] . 

8= cnUu} csf]{ af6fdf blx, a];g, 

sflZd/L ldr{, cb'jf, nx;'g, a];f/, 

Orange colour g'g, / u/d 

d;nf xfn]/ /fd|f];Fu ef]n]/ jfSnf] 

3f]n tof/ ug]{ . 

9= 3f]ndf lrs]g xn]/ rnfpg] / sl/j 

@ b]lv # 306f ;Ddf /fVg] . 

10= Sick (Iron Rad) df ldnfP/ pGg] 

. 

11= tft]sf] Tandoor df  ;]sfpg] / 

s]lx t]n 5s]{/ (Brush) kfSg lbg] 

.  

12= r6 d;nf 5s]{/ k:sg] .   

13= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 

–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

 lrs]g l6Ssf tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– lrs]g l6Ssf tof/ ug]{ cjwf/0ff , 

cfjZos cjoj, –sf6\g] tl/sf –

ld>0f k|ljlw –Kfsfpg] tl/sf –Kf:sg] 

tl/sf –k'j{ ;fjwfgL –sfo{ ;Dkfbgsf] 

clen]v /fVg]  

 

cjoa (Ingredients) {{ 
– Chicken breast(Bone less) 
–^)) u|fd 

Lemon juice   –! 7'nf] rDrf 

–lj/] g'g        –!÷@ lrof rDrf 

–lh/f kfp8/    –!÷@ lrof rDrf 

–v';f{gL kfp8/–!÷@ lrof rDrf 

–dl/r kfp8/– 

–e'6]sf] j];f/ –@ 7'nf] rDrf 

–blx         –@))ld=ln= 

–sfZdL/L ldr{–! lrof rDrf 

–cb'jf nx;'g -lk;]sf]_–! lrof rDrf 

–j];f/ –!÷@ lrof rDrf 

–u/d d;nf –!÷@ lrof rDrf 

Orange colour -s]lx 

–g'g            –:jfbfg'zf/ 

-Oil For Basting 
–rf6 d;nf      –5g 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, tGb'/L cf]eg, ;;Kofg, Kn]6  
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

            s'n ;doM ! 306f #) ld=                                                                      

          ;}åflGtsM #) ld= 

lglb{i6 sfo{ !$M cfn' rk Potato Chop) tof/ ug]{ .                           Jojxfl/sM ! 306f      

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L 

ug]{ . 

6= pl;g]sf] cfn'nfO{ l5n]/ dNg] 

(Mash) agfpg] . 

7= Pp6f jf6fdf sf6]sf] Kofh, xl/of] 

v';f{gL, wlgof, cb'jf, nx;'g, lh/f, 

elgof kp8/ / g'g /fv]/ dNg] . 

8= sl/j @%u|fd j/fj/ uf]nf] l6SsL 

tof/ u/]/ Tray df /fVg] . 

9= Pp6f Mixing bowl df j];g , 

v';f{gL kfp8/, j];f/, a]lsª kfp8/ 

g'g /fVg] / cfjZos cg'zf/ kfgL 

/fv]/ afSnf] 3f]n (Batter) tof/ 
ug]{ . 

10= s/flxdf t]n u/d ug]{ .\ 

11= l6SsLnfO{ 3f]n df (Batter) Ps 

Ps u/L 8'jfP/ u/d t]ndf Deep 
fry u/]/ ksfpg] . 

12= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / cjoj 

. 

 

lglb{i6 sfo{ -s]_ 

 cfn' rk tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v /flvPsf] . 

–cfn' rk tof/ ug]{ cjwf/0ff 

cfjZos cjoj –sf6\g] tl/sf –

ld>0f k|ljlw –Kfsfpg] tl/sf –

Kf:sg] tl/sf –k'j{ ;fjwfgL –sfo{ 

;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients){{ 
–cfn' -pl;g]sf]_ –%)) u|fd 

–cb'jf nx;'g -lk;]sf]_–! lrof 

rDrf 

–xl/of] v';f{gL sf6]sf] – @ j6f 

–xl/of] wlgof -sf6]sf]_–s]lx 

–lh/f kfp8/    –!÷@ lrof 

rDrf 

–wlgof kfp8/   –!÷@ lrof 

rDrf 

–g'g            –:jfbfg'zf/ 

–Kofh - sf6]sf]_   –%)u|fd 

For the Batter 
– a];g     –!%) u|fd 

–v';f{gL kfp8/–!÷@ lrof rDrf 

–j];f/ –!÷@ lrof rDrf 

–j]lsª kfp8/–! lrD6L 

–g'g            –:jfbfg'zf/ 

–t]n          – Deep fry ug{ 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 
spatula,Plate etc. 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

s'n ;doM ! 306f #) ld=                                                                    

 ;}åflGtsM #) ld=  

lglb{i6 sfo{ !%M 6]Dk'/f (Tempura) tof/ ug]{ .                        Jojxfl/sM ! 306f            
ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L 

ug]{ . 

6= ;kmf Mixing Bowl df d}bf, 

Tempura, c08f / lr;f] kfgL  
xfn]/ jfSnf] 3f]n (Batter) tof/ 
ug]{ . 

7= s/flxdf t]n u/d ug]{ . 

8= kftnf] sf6]sf] Vegetable 
x?nfO{ d}bfdf n6\k6fpg] / Ps 

Ps u/L 3f]n (Batter) df 8'jfP/ 

lgsfNg]  / u/d t]ndf kfSg] u/L 

Deep fry ug]{ . 

9= t]n jf6 lgsfn]/ u/d u/d 
Serve ug]{ . 

10= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

 6]Dk'/f  tof/ ug]{ .    

 

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

–6]Dk'/f  tof/ ug]{ cjwf/0ff –cfjZos 

cjoj –sf6\g] tl/sf –ld>0f k|ljlw –

Kfsfpg] tl/sf –Kf:sg] tl/sf –k'j{ 

;fjwfgL –sfo{ ;Dkfbgsf] clen]v 

/fVg] . 

 

cjoa (Ingredients) 
– d}bf          –!)) u|fd 

–Tempura flour   –#) u|fd 

–c08f          – @ j6f 

–lr;f] Cold water –@%)ld=ln= 

–uf+h/ -Thinslices  – ! j6f 
–xl/of] kml;{-Thinslices –cfwf kml;{ 

–le+8] v';f{gL -Thinslices –! j6f 
–;fgf] e06f-Thinslices – ! j6f 
–xl/of] l;ld –Thinslices –! j6f 
–cfn'  -Thinslices    –s]lx 

–d}bf         – n6k6fpg 

–t]n          – Deep fry ug{ 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', s/fxL, Kn]6 OTofbL  
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

s'n ;doM ! 306f #) ld=                                                                        

;}åflGtsM #) ld=  

lglb{i6 sfo{ !^M lrs]g ;ft] (Chicken Satay) tof/ ug]{ .                Jojxfl/sM ! 306f                

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf 

p4]Zox? 

;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg] . 

5= (Mise- in Place) k'j{ tof/L ug]{ 
. 

6= ;kmf jf6fdf Coconut milk, dx, 
Lemonzest 

7= Juice ;f]of ;;\, a];f/ nx;'g / 

sl/kfp8/ 3f]n]/ /fVg] . 

8= lrs]gnfO{ ! j/fj/ Cube 6's|f 

sf6]/ Coconut sf] 3f]ndf 
n6k6fP/ sl/a % 306f ;Dd jf 

/fte/L  Fridge df /fVg] . 

9= jfF;sf] l;Gsf (Bamboo 
skewer) nfO{ kfgLdf lehfP/ 

/fVg] / Marirade u/]sf] 

lrs]gnfO{ pg]/ /fVg] . 

10= lun/nfO{ u/d ug]{ / t]n 8n]/ 

Chicken nfO{ /fd|f] ;Fu ksfpg] .  

11= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

 jfG6g tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf] . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– lrs]g ;ft]  tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredie 
Boneless chicken breast -4 Breast 
t]n            –# 7'nf] rDrf 

nx;'g rk sf6]sf]–@ kf]7L 

Lemonzest and juice- 1 lemon 

dx – ! lrof rDrf 

;f]of ;;\ – ! lrof rDrf 

Coconut milk– !%) ld=ln 

s/Lkfp8/ –! 7'nf] rDrf 

a];f/  – !÷@ lrof rDrf 

jfF;sf] l;Gsf – pGg  

Hofjn tyf pks/0f M rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', k|mfO{Kofg, tfjf, Kn]6 OTofbL (Frypan) spatula,Plate 
etc. 
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg] . 
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sfo{ ljZn]if0f 

            s'n ;doM ! 306f #) ld=                                                                                                                                               

           ;}åflGtsM #) ld=  

lglb{i6 sfo{ !&M ls|:kL (Crispy fried prawan) km|fO{8 k|fpg tof/ ug]{ .  Jojxfl/sM ! 306f                

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L 

ug]{ . 

6= Pp6f 6«] df d}bf, g'g, dl/r klk|sf 

kfp8/ xfn]/ ld;fpg] . 

7= Pp6f ;fgf] Bowl df c08f / 

b'wnfO{ lkm6]/ \/fVg] . 

8= k|fpgnfO{ d}bfdf n6k6fpg] / 

6s6sfP/ cnu /fVg] . 

9= d}bf n6k6fPsf] k|fpgnfO{ lkm6]sf] 

c08fdf 8'jfpg] . 

10= t]nnfO{ u/d ug]{ . 

11= u/d t]ndf c08fdf 8'jfPsf] 

k|fpgnfO{ km]/L d}bfdf n6k6fP/ 

xNsf ;'gf}nf] v}/f] x'g] u/L Deep 

fry ug]{   

12= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

ls|:kL km|fO{8 k|fpg tof/ ug]{ . 

 

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– ls|:kL km|fO{8 k|fpg tof/ ug]{ 

cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

. 

cjoa (Ingredients) 
k|fpg         –%))u|fd 

-l5n]sf] t/ k'R5/ /x]sf]_ 

d}bf          –@)) u|fd 

g'g           –:jfbfg'zf/ 

dl/r         –! lrof rDrf 

klk|sf kfp8/ –cfwf lrof rDrf  

c08f         –@ j6f 

b'w           –%) ld=ln 

t]n          – Deep Fry ug{ . 

Hofjn tyf pks/0fM rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, s/fxL, Kn]6 OTofbL (Frypan) 
spatula,Plate etc. 

;'/Iff tyf ;fjwfgLM  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg] . 

  



165 
 

sfo{ ljZn]if0f 

s'n ;doM ! 306f #) ld=                                                                                                                                                

;}åflGtsM #) ld=  

lglb{i6 sfo{ !*M lrs]g ljË (Chicken Wings) tof/ ug]{ .              Jojxfl/sM ! 306f                

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf 

p4]Zox? 

;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod 

/fVg]. 

5= (Mise- en Place) k'j{ 

tof/L ug]{ . 

6= lrs]g ljË; (winglet) nfO{ 

;kmf;Fu kvfNg] / sk8fn] 

;'Vvf ug]{ ÷ kfg]{. 

7= Pp6f bowl df sfutLsf] /;, 

dx, cb'jf, nx;'g, ;f]of ;;, 

g'g / dl/r xfn]/ 3f]Ng] . 

8= lrs]g xfn]/ Marinade ug]{ / 
sl/j @ b]lv # 306f ;Dd 

lkm|hdf /fVg] . 

9= Pp6f km|fO{kfgdf t]n  / j6/ 

nfO{ u/d ug]{ . 

10= u/d t]n / j6/df lrs]g 

ljË; /fv]/ kfSg] u/L e'6\g] . 

11= e'6]sf] tLn / xl/of] Kofhn] 

uflg{; u/]/ k:sg] .  

12= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

lrs]g ljË tof/ ug]{ . 

 

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

–lrs]g ljË tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg]  

 

cjoa (Ingredients) 
Chicken wings (winglet) –24 pc. 
;f]of ;;\           –! 7'nf] rDrf 

lk;]sf] cb'jf nx;'g –! 7'nf] rDrf 

sfutL /;          –! 7'nf] rDrf 

dx (Honey)      –! 7'nf] rDrf 

g'g / dl/r          –:jfbfg'zf/ 

ltn e'6]sf]   – ufgL{;sf] nfuL 

xl/of] Kofh (Snipped)  –s]lx 

t]n               –@ 7'nf] rDrf 

j6/              –@ 7'nf] rDrf 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 
spatula,Plate etc. 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

            s'n ;doM ! 306f #) ld=                                                                                                                                             

            ;}åflGtsM   #) ld=  

lglb{i6 sfo{ !(M :k|Lª /f]n (Spring roll) tof/ ug]{ .                           Jojxfl/sM  ! 306f   

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ . 
6= (Chinese Wok) s/flxdf t]nnfO{ 

u/d ug]{ . 

7= rk nx;'gnfO{ xNsf e'6\g] . 

8= jfsL ;j} Vegetables x? /fv]/ 

Stir fry ug]{ . 

9= ;f]of;;/, g'g / dl/r xfn]/ :jfb 

ldnfpg] . 

10= Spring Roll Wrapper 
11= nfO{ 6]j'ndf nx/} ldnfpg] . 

12= ldSr/ (Vegetable) xfn]/ l:k|ª 

/f]n]nfO{ cfsf/ lbg] . 

13= s/flxdf t]n u/d ug]{ . 

14= l:k|ª /f]nnfO{ ;'gf}nf] v}/f] x'g] u/L 

Deep fry u/]/ lgsfNg] . 

15= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

 :k|Lª /f]n tof/ ug]{ .        

 

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf] . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

–:k|Lª /f]n tof/ ug]{ cjwf/0ff –

cfjZos cjoj –sf6\g] tl/sf –ld>0f 

k|ljlw –Kfsfpg] tl/sf –Kf:sg] tl/sf . 

–k'j{ ;fjwfgL –sfo{ ;Dkfbgsf] clen]v 

/fVg] . 

 

cjoa (Ingredients) 
– Kofh– (Julienne)    –%) u|fd 

–uf+h/ -(Julienne)   – %) u|fd 

–xl/of] l;ld-(Julienne)–%) u|fd 

–aGbL -(Julienne)   – #) u|fd 

–xl/of] Kofh-(Julienne)–@) u|fd 

–;]n/L-(Julienne)–!% u|fd 

–le+8] v';f{gL-(Julienne)–%) u|fd 

–kfs]sf] g'8N; –%) u|fd -P]lIfs_ 

–nx;'g(Chopped)–! lrof rDrf 

– ;f]of ;;\    –!7'nf] rDrf 

–g'g / dl/r         –:jfbfg'zf/ 

–t]n          – %) ld=ln= 

-Spring roll Wrappers - 
cfjZostf cg'zf/ 

–Oil         – Deep fry ug{ 
Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, s/fO{, Kn]6  

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

s'n ;doM ! 306f #) ld=                                                                                                                                                

;}åflGtsM #) ld=  

lglb{i6 sfo{ @)M 6fsf]; (Tacos) tof/ ug]{ .                 Jojxfl/sM ! 306f                

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L 
ug]{ . 

6= df;'nfO{ kftnf] slice sf6\g]  

7= df;'df g'g, dl/r, v';f{gL 

kfp8/ n]dg h'; /fv]/ /fd|f] ;+u 

dn]/ sl/j ! 306f lkm|h df 

/fVg] . 

8= t]n clnslt Fry pan df 

ttfP/ df;'nfO{  Saute ug]{ . 

9= Pp6f Sauce pan df jfsL 

t]n u/d ug]{ s]lx rk Kofh nfO{ 

Saute ug]{, lrs]g rk u/]sf] 

xl/of] v';fgL{ /fVg] / Tomato 
puree /fv]/ Sauce tof/ ug]{ 
. 

10= tof/ ul/Psf] ;;\df df;' xfn]/ 

n6\k6fP/ ksfpg] . 

11= Torfilla a]|8 u/d ug]{, 

cfjZostf cg'zf/ df;', 

Avocado Kofh uf]ne]8f / 

wlgof xfn]/ k:sg] . 

12= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

6fsf];  tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v /flvPsf] 

. 

–6fsf];  tof/ ug]{ cjwf/0ff –

cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 
Buff/Chicken Boneless-500 gram 

Lemon Juice      - ! j6f 
Xl/of] v';f{gL        –# j6f 

lrs]g :6s         –@)) ld=ln  

rk Kofh           –$) u|fd 

rk uf]ne]8f        –$) u|fd 

rk wlgof           – * j6f 

Tortilla Bread –!) u|fd 

Avocado slice -  sf6]sf] . 

v';f{gLkfp8/     – ! lrof rDrf 

g'g / dl/r       – :jfbfg'zf/ 

6f]d6f] Ko'/L        – *) ld ln 

 Tf]n              –$ 7'nf] rDrf 

Hofjn tyf pks/0f M rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6  
 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

  s'n ;doM ! 306f @) ld=                                                                         

                                                                        ;}åflGtsM @) ld=  

lglb{i6 sfo{ @!M gfrf]h (Nachos) tof/ ug]{ .                Jojxfl/sM ! 306f                

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf 

p4]Zox? 

;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ 
. 

6= ;fN;f sf] nfuL uf]ne]8f, Kofh 

xl/of] v';f{gL nfO{ dl;gf] sf6]/ g'g 

dl/r  xfn]/ Pp6f Bowldf dn]/ 

/fVg] . 

7= Torping sf] nfuL :-sauce pan 
Dff t]n u/d ug]{ Kofh , nx;'g 

xl/of] v';f{gL / lsdf df;'nfO{ 

sauté ug]{ . 

8= :jfb cg'zf/ g'g /fVg] / df;'nfO{ 

kfSg] u/L ksfpg] /   Black 

Beans /fv]/ ld;fpg] . 

9= Kn]6 ÷Knf6/d Tortilla Chips 
ldnfP/ /fVg], u/d lrh;; ldSr/ 

klg r/}lt/ ldnfP/ /fVg] / dfyLjf6f 

;fN;f /fVg]  xl/of] wlgofn] ;hfP/ 

k:sg]  

10= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

gfrf]h  tof/ ug]{ .       

 

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

–gfrf]h  tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj –sf6\g] tl/sf –

ld>0f k|ljlw –Kfsfpg] tl/sf –Kf:sg] 

tl/sf –k'j{ ;fjwfgL –sfo{ 

;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 
Tortilla Cips  - @ j6f 
;fN;sf] nfuL 

kfs]sf] uf]ne]8f    –$ j6f 

xl/of] v';f{gL      – # j6f 

;fgf] Kofh        – ! rk u/]sf]  

Xl/of] wlgof rk u/]sf]  – -cfwf 

sk_ 

g'g / dl/r         – :jfbfg'zf/ 

Topping 
akm lrs]g lsdf    –%)) u|fd 

lk;]sf] nx;'g     – ! 7'nf] rDrf  

xl/of] v';f{gL  -rku/]sf] _ @ j6f 

Kofh sf6]sf]      – @ j6f  

Black Beans     -!Sofg 
G'fg             –:jfb cg'zf/ 

lrh ;;    –cjZofstf cg'zf/ 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 
spatula,Plate etc. 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg] 
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sfo{ ljZn]if0f 

s'n ;doM ! 306f @) ld=                                                                                                                                                

;}åflGtsM @) ld=  

lglb{i6 sfo{ @@M jfG6g (Wonton) tof/ ug]{ .                          Jojxfl/sM ! 306f                

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L 
ug]{ . 

6= kf]s{ jf lrs]g jf k|fpg lsdf 

;Fu dl;gf] Chop u/]sf] Rofp 

/ xl/of] Kofh Pp6f Bowl df 

/fVg] . 

7= g'g, dl/r / ;f]of ;;\ -

cfjZos eP MSG _ /fv]/ 

dNg] . 

8= Wanton wrapper nfO{ 

cfjZostf cg'zf/sf] Size df 

sf6]/ 6]j'ndf ldnfP/ /fVg] . 

9= Meat mixture cfjZostf 

cg'zf/ /fv]/ Wrap u/]/ 

Wanton cfsf/ lbg] . 

10= s/flxdf t]n u/d ug]{ / u/d 

t]ndf ;'gf}nf] v}/f] x'g] u/L 

wanton nfO{ Deep fry u/]/ 

lgsfNg]  

11= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) 
–cfjZos Hofjn, ;/hfd / cjoj . 

 

lglb{i6 sfo{ -s]_ 

 jfG6g tof/ ug]{ . 

           
:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v /flvPsf] . 

– jfG6g tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 
–kf]s{÷ lrs]g lsdf–#))u|fd 

– Rofp– (Mushroom)–$) 

u|fd 

- xl/of] Kofh-dl;gf] sf6]sf]_  

^) u|fd 

- ;f]of ;;\  

- ! lrof rDrf 

- g'g / dl/r        

- :jfbfg'zf/ 

- Wonton wrapper-
cfjZostf cg'zf/ 

– t]n           

– Deep fry ug{ 
 

 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, s/fxL, Kn]6  
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

s'n ;doM ! 306f @) ld=                                                                                                                                                

;}åflGtsM @) ld=  

lglb{i6 sfo{ @#M 5f]onf (Chhoela) tof/ ug]{ .                         Jojxfl/sM ! 306f                

ls|ofsnfk r/0fx? 
Kf|fljlws ls|ofsnfksf 

p4]Zox? 
;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ . 
6= /fFusf] kmndf;'nfO{ nfdf] l;nf sf6\g] / 

dl;gf] 808Ldf pGg] . 

7= k/fnsf] cfuf] jf cGo cfuf]df  pg]sf] 

d;'nfO{ r/}lt/ kfSg] u/L /fd|f] ;Fu kf]Ng]. 

8= kf]n]sf] df;'nfO{ Psgf;sf] Ps O{Grsf] 

6's|f sf6\g] . 

9= Pp6f jf]ndf /fVg] / sl/j ^)÷&) 

ld=ln= tf]/Lsf] t]n, cb'jf, n;'g, lh/f / 

g'g /fv]/ t]n df;'df ;f]:g] u/L dNg] . 

10= k|mfOk]gdf jfsL t]nnfO{ u/d ug]{, d]yL 

k8\sfpg] / d]yL v}/f] ePkl5 j];f/  

/fv]/ 5f]onf df /fVg] . 

11= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

gfrf]h  tof/ ug]{ .    

    

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] 

. 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

–gfrf]h  tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 
akm –-kmndf;'_      –%)) u|fd 

lk;]sf] cb'jf nx;'g–! 7'nf] rDrf 

tf]/Lsf] t]n        – !)) ld=ln 

hL/f kfp8/      – ! lrof rDrf 

v';f{gL kfp8/     –! lrof rDrf 

g'g               –:jfb cg'zf/ 

xl/of] nx;'g       – ! sf6]sf] 

xl/of] wlgof       –s]lx sf6]sf]  

l6Da'/ kfp8/  –cfwf lrof rDrf 

j];f/         –cfwf lrof rDrf 

d]yL         –cfwf lrof rDrf 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 
spatula,Plate etc. 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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;j-Dff]8\o'n ^=^M kmfi6k'm8 -:of08ljr, au{/, lkhf_ sf kl/sf/ tof/L . 

;do M !^ 306f -;}_ ± #$ 306f -Aof_ Ö %) 306f 

 

a0f{g -Description_M o; df]8\o'ndf Fast Food (Sandwich, Burger, Pizza) sf kl/sf/ agfpg] 

;+u ;DalGwt 1fg / ;Lkx? ;dfj]z ul/Psf 5g\ . 

 

på]Zox? -Objectives_ M 

 k|lzIfyL{nfO{ k|f]km]zgn s's/Lsf nfuL cfjZos kg]{ Fast Food (Sandwich, Burger, 
Pizza) sf kl/sf/ agfpg] sfo{x? ug{ l;sfpg] . 

 

sfo{x? -Tasks_ M  
!= d=d agfpg] . 

@= Sna ;fG8lar (Club Sandwich) tof/ ug]{ . 

#= lrs]g ju{/ (Chicken Burger) tof/ ug]{ . 

$= e]lh6]jn ju{/ (Vegetable Burger) tof/ ug]{ . 

%= x6 8u (Hot dog) tof/ ug]{ . 

^= /f]n ;fG8ljr (Rolled S/w) tof/ ug]{ . 

&= e]lh6]jn ;fG8ljr (Vegetable S/w) tof/ ug]{ . 

*= ldS; lkHhf (Mixed Pizza) tof/ ug]{ . 

(=rfpldg (Chowmein) tof/ ug]{ . 

!)= rf;'O{ (Chopsuey) tof/ ug]{ . 

!!= lu|N8 lrh (Grilled Chese S/W) tof/ ug]{ . 

!@= kf8yfO{ (Padthai) tof/ ug]{ . 

!#= 6'gf lkm; (Tuna Fish) tof/ ug]{ . 

!$= cf]kg km]; (Open Face S/W) ;fG8ljr tof/ ug]{ . 

!%= j'l/tf] (Burito) tof/ ug]{ . 

!^= r6fd/L tof/ ug]{ . 
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sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjot 

(Tools, equipment and ingredients)  
;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= Pp6f jf6fdf d}bf, t]n, xNsf g"g / 

cfjZostf cg';f/ s8f tl/sfn] d'5]/  

5f]k]/ /fVg] . 

&= csf]{ ;kmf af6fdf afsLF /x]sf] ;a} cjoj 

;+sng u/]/ dM dM agfpg df;'sf] ld>0f 

d'5]/ tof/ ug]{ . 

*= sl/a ! 306f 5f]k]/ lk|mhdf /fVg] 

(= d'5]sf] lk7f]nfO{ ;;fgf Psgf;sf] 8Nnf] 

agfpg] . 

!)= sfd ug]{ 6]a'ndf xNsf lk7f] 5s]{/ lk7f]sf] 

8Nnfx?nfO{ Psgf;sf] uf]nfsf/ a]Ng] . 

!!= k|To]s a]n]sf] uf]nfsf/sf] ljrdf sl/a ! 

lrof rDrf –cfjZos cg';f/_ df;'sf] 

ld>0f /fVg] . 

!@= xftsf] xTs]nfdf /fv]/ cf}Fnfsf] ;xfotfn] 

dMd cfsf/ -5f]k]sf] 8Nnf]_ lbg] . 

!#= dMd ksfpg] efF8f]df t]n nufP/ nx/} 

ldnfP/ /fVg] . 

!$= sl/j !% ldg]6 steam u/]/ ksfpg] / 

t'?Gt} crf/;+u k:sg] . 

!%= clen]v /fVg]  

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

dM dM tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f] Ps gf;sf] dM dM tof/  

ul/Psf] . 

– /fd|f] ;+u kfs]sf] . 

– :j:ys/, :jflbnf] / ;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf pkfox? 

ckgfO{Psf 

– sfo{ ;Dkfbg clen]v 

/flvPsf] . 

 

– gl/jn r6\gL tof/ ug]{ 

 cjwf/0ff . 

– cjot . 

– ld>0f k|0ffnL 

– agfpg] tl/sf . 

– e08f/0f . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 

– d}bf       – %)) u|fd 

– t]n     – ! 7"nf] rRrf 

– kfgL     – cfjZostf cg';f/ 

– lsdf df;'        – %)) u|fd  

– Kofh-dl;gf] sf6]sf]_ –@)) u|f= 

– cb'jf lk;]sf]   – ! 7"nf] rDrf  

– n;'g lk;]sf]   – ! 7"nf] rDrf 

– wlgof sf6]sf]_      – #) u|fd  

– xl/of] Kofh sf6]sf] – #) u|fd 

– hL/f kfp8/   – ! lrof rDrf  

– v';f{gL kfp8/ – ! lrof rDrf  

– a];f/       – !÷@ lrof rDrf 

–hfokmnkfp8/– !÷@ lrof rDrf  

– u/d d;fnf   – ! lrof rDrf  

– g'g            – :jfbcg';f/ 

Hofjn tyf pks/0fM rs', 5'/L, crfgf], (Choping Board) af6fx?, a]Ngf, dM dM ksfpg] ef8f, Kn]6 cflb .  

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .        

 

  

lglb{i6 sfo{ !M dM dM tof/ ug]{ . 

s'n ;do M $ 306f 

;}4flGts M ! 306f 

Jojxfl/s M # 306f 
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sfo{ ljZn]if0f 

 
 
 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjot 

(Tools, equipment and ingredients)  
;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= kfp/f]6LnfO{ Toaster df xNsf v}/f] / 

s8f x'g] u/L -;]Sg]_ Toast ug]{ . 

&= g/d j6/ / dfof]g]h ld;fP/ kfp/f]6Ldf  

/fd|f];+u 8Ng] . 

*= klxnf] slice kfp/f]6Ldf n]6"; \lj5ofpg]  

uf]Ne]8f / s|fFsf]sf] :nofO;x? ldnfP/  

/fVg], xNsf g"g / dl/rsf] w'nf] 5s]{ kl5 

cheese slice /fVg] .  

(= b'a} tkm{ j6/ dfof]g]h 8n]sf] kfp/f]6Ln]  

6f]Kg] / km]l/ n]O; la5\ofpg], kftnf] 

sf6]sf] lrs]g /fVg] /lrs]g dfly Ham 

sf] slice /fVg] / Ham sf] dfly  Fry 

u/]sf] c08f  

/fv]/ csf]{ afsLF kfp/f]7Ln] 5f]Kg] / 

rf/j6fcocktail picksn] 3f]Rg] . 

!)= la:tf/} ;fjefgL k"j{s rf/ triangle 

shape plate k:sg] . 

!!= clen]v /fVg]  

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

Sna ;fG8lar tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s tof/L j0f{ . 

– :j:ys/ :jflbnf] . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbg clen]v 

/flvPsf] . 

– Sna ;fG8lar tof/ ug]{ 

 cjwf/0ff . 

– cjot . 

– agfog] tl/sf 

– k:sg] tl/sf . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 

– # slice kfp/f]6L  

– g/d j6/ / dof]n]h  

– c08f                – ! j6f  

– pl;g]sf] chicken   – % u|fd  

– Ham            – Ps slice 

– Cheese        – Ps slice 

– sfFs|f] -kftnf] sf6]sf]  

                – $ slice 

– /ftf] uf]Ne]8f kftfnf] sf6]sf]  

                   – $ slice 

– g"g / dl/r w'nf]  – :jfbfg';f/  

– ;kmf  Lettuce kQf  – s]lx  

– Cocktail picks or tooth 
pick. 

 

Hofjn tyf pks/0fM Knives, Choping Board, fry pan, toaster, plates, etc. 

 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .   

  

lglb{i6 sfo{ @M Sna :ofG8lar (Club Sandwich) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 
 
 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjot 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= ju{/ jgnfO{ lardf -uf]nf]_ lr/]/ b'O{ 

j6f x'g]u/L sf6\g], g/d j6/n] /fd|f];Fu 

pn]/ Toast u/]/ /fVg]  

&= ;kmf jf6fdf lrs]g lsdf ;]u} Kofh 

;]n]/L, c08f, j|]8qmDj,  g"g / dl/r 

/fv]/ /fd|f];+u e'6\g] . 

*= $ efudf afF8\g] / uf]nf] /f]6L (patty) 

tof/ ug]{/ s]lx ldg]6df 5f]k]/ /fVg] . 

(= tftf] lu|n/df Patty nfO{ /fd|f];+u kfSg] 

u/L b'a} tkm{ cf]N6fO{ kN6fO{ ksfpg] . 

!)= Toast u/]sf] Bun sf] tNnf] efusf]   

Bundf n]6"; cf]5ofpg], uf]Ne]8f / 

sfFs|f] ldnfP/ /fVg] / xNsf g"g dl/r 

5s{g] To:sf] dfly Grill u/]sf] chicken 

patty/fVg] / csf]{ dflyNnf] efu toast 

u/]sf] Bun n] 5f]k]/ serve ug]{  

!!= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

lrs]g ju{/ tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s  

– /fd|f] kfs]sf] . 

– :j:ys/ :jflbnf] / ;'ulGwt 

. 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbg clen]v 

/flvPsf] . 

– lrs]g ju{/ tof/ ug]{ 

 cjwf/0ff . 

– ld>0f k|0ffnL 

– agfpg] tl/sf . 

– k"j{ ;fjwfgL . 

– ksfpg] tl/sf . 

– k"j{ ;fjwfgL 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 

– lrs]g lsdf     – ^)) u|fd  

– Kofh dl;gf] sf6]sf] – *) u|f=  

– c08f           – @ j6f  

– Bread crmub     – %) u|fd 

– hfokmn kfp8/ – !÷@ lrof rDrf  

– g"g / dl/r – cfjZos cg';f/  

– Burger Bun      – $ j6f  

– g/d j6/          – %) u|fd  

– sfFs|f] kftnf] sf6]sf] –$ slice 

– uf]Ne]8f kftnf] sf6]sf]–$ slice 

– n]6";                  – s]lx  

 

Hofjn tyf pks/0fM Knives, Choping Board, Bowls, toaster, plates, etc. 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .      

lglb{i6 sfo{ #M lrs]g ju{/ (Chicken Burger) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjot 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= pl;g]sf] Mixed vegetable nfO{ 

/fd|f];+u lgrf]/]/ kfgL kmfNg] / Psbd 

dl;gf] x'g] u/L sf6\g] . 

&= pl;g]sf] cfn', sfpnL ;+u /fVg] . 

*= a|]8 qmDa, dl;gf] sf6]sf] Kofh hokmn 

kfp8/ / g"g /fv]/ /fd|f];+u n:;f cfpg] 

u/L d'6\g] / s]lx ;do 5f]k]/ /fVg] . 

(= uf]nf] /f]6L cfsf/ -vegetable patty_ 

tof/ / Griller df b'a} tkm{ xNsf v}/f] 

x'g] u/L Grill ug]{ . 

!)= Burger BunnfO{ sf6\g] -uf]nf]_ / j6/ 

8n]/ Toast ug]{ . 

!!= tNnf] efu Bun dfly Lettuce 

la5\ofpg] / sfFs|f] uf]Ne]8f ldnfP/ /fVg] . 

!@= Grill u/]sf] Patty /fVg] / csf]{ afsLF 

Bun n] 5f]k]/ Serve ug]{ . 

!!= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

e]lh6]jn ju{/ tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s  

– :j:ys/ / :jflbnf]  . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbg clen]v 

/flvPsf] . 

– e]lh6]jn ju{/ tof/ ug]{ 

 cjwf/0ff . 

– cjoj 

– ld>0f k|0ffnL 

– agfpg] tl/sf . 

– ksfpg] tl/sf 

– k:sg] tl/sf 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 

– pl;g]sf] sfpnL –#) u|f=  

– pl;g]sf] cfn'       – %) u|f=  

– Mixed vegetable pl;g]sf 

– Kofh             – !% u|fd  

– a|]8 s|Dj          – @) u|fd   

– hfokmn kfp8/     – ! j6f  

– g"g              – :jbfg';f/  

– sfFs|f] kftnf] sf6]sf] –$ 

slice 

– uf]Ne]8f kftnf]sf6]sf] –$ 

slice 

– Burger Bun– ! j6f  

– j6/                – !% 

u|fd  

– n]6";               – s]lx  

 

Hofjn tyf pks/0fM rs', 5'/L, crfgf],  (Choping Board), Bowl, spatula, plates, etc. 

 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .         

  

lglb{i6 sfo{ $M e]lh6]jn ju{/ (Vegetable Burger) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 
 
 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p2]Zox? 
;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjot 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= x68u /f]n (Hotdog Roll) nfO{ 

nfdf] tkm{ lrg]{, j6/ 8n]/ Roll nfO{ 

Grill ug]{  

&= SausagenfO{ klg xNsf t]n /fv]/ 

Fry pan df xnsf v}/f] x'g] u/L 

Gril ug]{ . 

*= x68u /f]ndf dl;gf] nfdf] 

(shredded) sf6]sf] n]6"; xfNg] / 

dflyaf6 dl;gf] sf6]sf] Kofh, 

uf]Ne]8f / sfFs|f] ldnfP/ /fVg] s]lx 

g"g / dl/r 5s]{g] . 

(= Fry u/]sf] Sausage /fVg] / 

Mayonnaise dflyaf6 5s]{/ 

Serve ug]{ . 

!)= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

x6 8u tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s  

– :j:ys/, :jflbnf] / ;'ulGwt 

. 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbg clen]v 

/flvPsf] . 

– x6 8u tof/ ug]{ cjwf/0ff . 

– cjoj 

– agfpg] tl/sf . 

– ksfpg] tl/sf 

– k:sg] tl/sf 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 

- Sausage    – ! j6f  

- Hot dog roll          – ! j6f 

– j6/                – !% u|fd 

– dl;gf] sf6]sf] Kofh, uf]ne]8f, sfqmf]         

– ! 7"nf] rDrf  

– n]6";                – ! kQf 

– g"g / dl/r       – :jbfg';f/  

– dfof]g]h               – s]lx  

 

 

Hofjn tyf pks/0fM rs', 5'/L, crfgf],  (Choping Board), fry pan, plates, etc. 

 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .   

lglb{i6 sfo{ %M x6 8u (Hot dog) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p2]Zox? 
;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjot 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= Pp6f ;kmfBowl df dl;gf] sf6]sf] Kofh, 

uf]Ne]8f, sfFs|f] (opt) lrs]g /fVg] . 

&= cfjZostf cg';f/ g"g, dl/r  dfof]g]h  

/fv]/ xNsf dn]/ /fVg]  

*= White Bread sf] v}/f] efu (Crust) 

nfO{ sf6]/ kmfNg] / ;]tf] efunfO{ j]Ngfn] 

kftnf] x'g] u/L a]Ng] . 

(= dfof]g]h 8Ng] / dl;gf] sf6]sf]  Fillings 

/fv]/ ;fjwfgL k"j{s Roll ug]{ / kftnf] 

Knf:6Ls (Cling film) n] a]/]/ sl/a Ps 

306f lk|mhdf /fVg] . 

!)= lk|mhaf6 lgsfn]/ a]/]/ /fv]sf] cling film 

nfO{ lgsfn]/ kmfNg] .  

!!= pko'Qm cfkmf/ (Diagonol) df sf6]/ 

Serve ug]{ . 

!@= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

/f]n ;fG8ljr tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f] Roll u/]sf] . 

– cfsif{s tl/sfn] ;lhPsf] . 

– :j:ys/ / :jflbnf] . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbg clen]v 

/flvPsf] . 

– /f]n ;fG8ljr tof/ ug]{ 

cjwf/0ff . 

– cjoj 

– Roll  ug]{ tl/sf . 

– agfpg] tl/sf 

– ksfpg] tl/sf 

– k:sg] tl/sf 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 
- White S/W Bread     

– dfof]g]h 

– dl;gf] sf6]sf] Kofh, sfqmf], 

lrs]g, uf]ne]8f, (opt), 

Lettuce O{Toflb . 

 – g"g / dl/r      – 

:jbfg';f/  

 

Hofjn tyf pks/0fM Knivesm Choping Board, Rolling pin,  plates, etc. 

 

;'/Iff tyf ;fjwfgLM 

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .    

  

lglb{i6 sfo{ ^M /f]n ;fG8ljr (Rolled S/w) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p2]Zox? 
;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjot 

(Tools, equipment and 

ingredients)  ;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= White S/W Bread j6/n] 8n]/ /fVg]  

&= Fine Strips sf6]sf] Vegetable 

x?nfO{ Pp6f Mixing bowl df yf]/} 

g"g /fv]/ !) b]lv !% ldg]6 /fVg]  

*= lg:s]sf] kfgLnfO{ lgrf]/]/ csf]{ ;kmf 

Miring bowl df /fVg] . 

(= g"g, dl/r / dfof]g]h /fv]/ dNg] .  

!)= j6/ 8n]/ White j|]8df n]O;sf] 

dfly ldnfP/ /fVg] / csf]{ Slice j|]8n] 

5f]Kg] . 

!!= rf/} tkm{sf] v}/f] efu (Crust)  nfO{ 

sf6]/ kmfNg] . 

!@= pko'Qm cfsf/df sf6]/ Serve ug]{ . 

!#= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

e]lh6]jn ;fG8ljr tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s tl/sfn] ;lhPsf] . 

– :j:ys/ / :jflbnf] . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbg clen]v 

/flvPsf] . 

– e]lh6]jn ;fG8ljr tof/ ug]{ 

cjwf/0ff . 

– cjoj 

– agfpg] tl/sf 

– sf6\g] tl/sf 

– k:sg] tl/sf 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 
- White Bread        - 2 Slices     

– dfof]g]h / j6/ 

– ufh/ 

– Kofh 

– aGbf 

– sfqmf]        

– uf]8e]8f             – Strrps 

– n]6";             – Shredded 

– g"g / dl/r      – :jbfg';f/  

 

 

Hofjn tyf pks/0fM Knivesm Choping Board, Bowls,  plates, etc. 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .    

  

lglb{i6 sfo{ &M e]lh6]jn ;fG8ljr (Vegetable S/w) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjot 

(Tools, equipment and ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= Pp6f jf6fdf d}bf, c08f, lrgL, g"g, yeast 

/ dgtftf] b"w cyjf kfgL xfn]/ /fd|f];+u 

d'5]/ sk8fn] 5f]k]/ /fVg] . 

&= Grated cheese / oregano ld;fP/ 

Pp6f jf6fdf /fVg]  

*= d}bfdough nfO{ $ j6f efu -8Nnf_ df 

sf6\g] . 

(= sfd ug]{ 6]a'ndf xNsf d}bf 5s]{/ Dough 

sf] 8NnfnfO{ sl/j * O{Grsf] uf]nf] /f]6L  

j]Ngfn] j]Ng] . 

!)= Pizza ksfpg] Tray df /fVg] . 

!!= 5]p ;a}lt/ Olive oil n] Brush ug]{ . 

!@= sf6]sf] vegetable, lrs]g, -cfjZos 

cg';f/_ eg]{ 

!#= u]|6]8 (Grated cheese) n] dflyaf6 

/fd|f];+u 5f]Kg]  

!$= Oven df sl/a !% ldg]6 kfSg] u/L 

Bake u/]/ Serve ug]{  

!%= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

ldS; lk|Hhf tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f] Bake  ul/Psf]] . 

– cfsif{s j0f{ . 

– :j:ys/, :jflbnf] / ;'ulGwt 

. 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

 

– ldS; lk|Hhf tof/ ug]{ 

cjwf/0ff . 

– cjoj 

– agfpg] tl/sf . 

– Bake ug]{ tl/sf 

– k:sg] tl/sf . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 

– d}bf             –  %)) 

u|fd 

– c08f               – ! j6f 

- Yeast                   – !% 

u|fd 

– lrgL               – @% 

u|fd 

– g"g                – ! 

lrD6L 

dgtftf] kfgL÷b"w cfjZostf 

cg';f/ 

 

Fillings 

– dl;gf] sf6]sf] t/sf/Lx? -

Kofh, le8] v';f{gL, uf]8e]8f, 

Rofp cfbL ._ 

– lrs]g, ;;]h O{Toflb . 

- Grated Cheese 
- Oregano 
- Olive oil. 

 

Hofjn tyf pks/0fM rs', 5'/L, crfgf] (Choping Board) j]Ngf, lkHhf 6«], jf6fx? cflb . 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .   

lglb{i6 sfo{ *M ldS; lkHhf (Mixed Pizza) tof/ ug]{ . 

     s'n ;do M  $ 306f 

      ;}4flGts M ! 306f 

     Jojxfl/s M  # 306f 
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sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p2]Zox? 
;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjot 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= rfpldg rfOlgh s/fxLdf t]nnfO{ 

u/d ug]{ / n;'gnfO{ xNsf k|mfO{ ug]{ . 

&= Julienne sf6]sf];a} t/sf/Lx?nfO{ 

/fVg] / pRr tfkdf xNsf v}/f] x'g] u/L 

Stirfry ug]{ . 

*= g"g, dl/r / ;f]o ;;\ xfn]/ rnfpg] . 

(= pl;g]/ ksfPsf] Noodles nfO{ /fv]/ 

/fd|f] ;+u t/sf/L;+u ldl;g] ul/ 

Stirfry ug]{ . 

!)= g"g, dl/r / ;fo;;\sf] :jfb 

ldnfpg] . 

!!= tftf]–tftf] Kn]6df k:sg], xl/of] Kofh  

5s]{/ Serve ug]{ .   

!@= clen]v /fVg] . 

 M.S.G. k|of]]u ul/Psf] 5}g .  

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

rfpldg tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f] tl/sfn] ksfPsf] . 

– cfsif{s j0f{ . 

– :j:ys/, :jflbnf] / ;'ulGwt 

. 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– rfpldg tof/ ug]{ 

cjwf/0ff . 

– cjoj 

– ld>0f k|0ffnL . 

– ksfpg] k|lqmof . 

– k:sg] tl/sf . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 

– kfs]sf] rfprfp   – ^)) u|fd 

– ufh/              – *) u|fd 

– Kofh              – *) u|fd 

– xl/of] l;ld        – *) u|fd 

– jGbf              – *) u|fd 

– xl/of] Kofh        – %) u|fd 

- le8]+ v';f{gL        – $) u|fd 

– t]n              – *) ld=ln= 

– ;f]o;;\       – @ 7"nf] rDrf 

(dark + light) 
– n;'g -6'qmf sf6]sf]_  – # kf]6L 

– g"g / dl/r      – :jbfg';f/  

- (Vegetable) ;a} nfO{ 

- (Juliennecut) sf6\g]  

 

Hofjn tyf pks/0fM Knivesm Choping Board, Chinese wok, Wooden spatula,  Plates, etc. 

 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .     

 

 

lglb{i6 sfo{ (M rfpldg (Chowmein) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjot 

(Tools, equipment and ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= pl;g]sf] Noodle nfO{ rf/ efu a/fa/ ug]{ . 

&= s/flxdf t]n u/d u/]/ Noodle nfO{ xNsf 

v}/f] / crispy x'g] u/L Deep fry u/]/ /fVg] . 

*= rfO{lgh s/flx (Chinese wok) df xNsf  

-@ 7"nf] rDrf_ t]nnfO{ u/d ug]{ / n;'gnfO{ 

xNsf v}/f] x'g] u/L e'6\g] .  

(= Cub sf6]sf] vegetable x? High heat df 

sl/a ! ldg]6;Dd stir fry ug]{ . 

!)= :6s vGofP/ ldl;g] ul/ rnfpg] / pDng 

lbg] . 

!!= g"g, dl/r, ;f]o;;\ / leg]u/ /fv]/ rnfpg] / 

#÷$ ldg]6 ;Dd kfSg lbg] . 

!@= Corn flour / kfgLsf] 3f]n /fv]/ cfjZostf 

cg';f/ afSnf] agfpg] / ! lrD6L lrgL  

/fVg] . 

!#= g"g, dl/r / ;f]o ;;\sf] :jfb ldnfpg]  

!$= Fry u/]sf] Noodle plate df /fVg] / 

dflyaf6 vegetable vGofpg] . 

!%= c08f lkm6]/ Omelette agfpg] / Juliene 

sf6]/ 5s]{/ serve ug]{ .  

!^= clen]v /fVg]  

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd 

/ cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

rK;'O{ tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ 

ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f] ;lhPsf]] . 

– cfsif{s j0f{ . 

– :j:ys/, :jflbnf] / 

;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– rK;'O{ tof/ ug]{ 

cjwf/0ff . 

– cjoj 

– ld>0f k|0ffnL . 

– k:sg] tl/sf . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 

– pl;g]sf] rfprfp – ^)) u|fd 

– ufh/              – %) u|fd 

– Kofh              – %) u|fd 

- le8]+ v';f{gL        – %) u|fd 

– xl/of] l;ld        – %) u|fd 

– jGbf              – %) u|fd 

– sfpnL            – %) u|fd 

– xl/of] Kofh        - 
Julienne 

;a} Cube Cut sf6\g] 

– c08f              – @ j6f 

– lrs]g÷kf]s]{      – @)) u|fd 

Cube sf6\g]  

– :6s            – cfwf ln6/ 

– t]n          - Deep fry ug{  

– ;f]o;;\        – ! 7"nf] rDrf 

– leg]u/         – ! 7"nf] rDrf 

– n;'g sf6]sf]     – @ kf]6L 

- Cornflour / kfgLsf] 3f]n 

           – cfjZostf cg';f/ 

– g"g / dl/r –cfjZostf cg';f/ 

 

 

Hofjn tyf pks/0fM rs', 5'/L, crfgf], Choping Board, Spatula Deep bowl, Chinesewok,  Plates, etc. 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .     

lglb{i6 sfo{ !)M rf;'O{ (Chopsuey) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 
 
 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjot 

(Tools, equipment and ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= a]|8nfO{ g/d j6/n] b'a} tkm{ /fdf];+u  8Ng] . 

&= b'O{j6f :nfO{; a|]8df k|To]sdf cheese slice 

/fVg] . 

*= csf]{ afsL :nfO{; a]|8n] 5f]Kg] . 

(= Grille Sanwich Mechine df a]|8 xNsf 

v}/f] x'g] u/L Grill ug]{ . 

!)= pko'Qm tl/sfn] (Triangle) sf6]/ tftf] 

Grilled Cheese Sanwich Kn]6dfserve 

ug]{ .  

!!= clen]v /fVg] . 

 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

lu|N8 lrh tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f];+u lu|n ul/Psf] . 

– cfsif{s j0f{ . 

– :jflbnf] 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– lu|N8 lrh tof/ ug]{ 

cjwf/0ff . 

– cjoj 

– agfpg] tl/sf 

– lu|N8 ug]{ tl/sf . 

– k:sg] tl/sf . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot (ingredients) 

– a|]8           – $ :nfO{; 

– j6/          – %) u|fd 

– lrh          – @ :nfO{; 

 

 

Hofjn tyf pks/0fM Knives Choping Board, Sandwich griller,  Plates, etc. 

 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .       

  

lglb{i6 sfo{ !!M lu|N8 lrh (Grilled Chese S/W) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M  ! 306f  

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 
 
 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p2]Zox? 
;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjot 

(Tools, equipment and ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= Pp6f jf6fdf lkmªnfO{ tftf] kfgLn] g/d x'g] 

u/L lehfP/ kfgL tsf{P/ /fVg] . 

&= Pp6f srf}/fdf n]dg h";, lkm;;;\, / lrgL 

/fv]/ sf6fn] 3f]n]/ /fVg] . 

*= rfO{lgh s/flx (Chinese Wok) df t]n  

/fv]/ high heat df ttfpg] . 

(= dl;gf] nfdf] sf6]sf] chicken breast nfO{ 

xNsf v}/f] x'g] u/L e'6\g] / kl5 Prawn xfn]/ 

/ftf] x'g] u/L e'6\g] . 

!)= xl/of] Kofh, v';f{gL xfn]/ rnfpg] . 

!!= lkmª xfn]/ stir fry ug]{ -sl/a @ ldg]6_ 

!@+ n]dg h";sf] ld>0f vGofP/ rnfpg] . 

!#= lkm6]sf] c08fnfO{ vGofP/ la:t/} rnfP/ 

ksfpg] / Bean sprout /fv]/ sl/a ! ldg]6 

stir fry ug]{ . 

!$= kfsf] padthai Kn]6df k:sg, Lemon 

wedge, e'6]sf] abfd / wlgofn] ;hfP/ serve 

ug]{ . 

!%= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, 

;/hfd / cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

kf8 yfO{ tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ 

ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s tl/sfn] k:s]sf] 

. 

– :j:ys/, :jflbnf] / 

;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– kf8 yfO{ tof/ ug]{ 

cjwf/0ff . 

– cjoj 

– ld>0f k|0ffnL . 

– ksfpg] k|lqmof . 

– k:sg] tl/sf . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 

– lkmª– @%) u|fd 

– n]dg h';– @ 7"nf] rDrf 

– Fish sauce– @ 7"nf] rDrf 

– lrgL -v}/f]_ – @ 7"nf] rDrf 

– abfdsf] t]n– @ 7"nf] rDrf 

–  Boneless Chicken Breasl– 

$)) u|fd 

– k|fpg   – $)) u|fd 

- c08f lkm6]sf]   – @ j6f 

–  Beansprout  – !%) u|fd 

– e'6]sf] abfd  – !)) u|fd 

– xl/of] Kofh – 6'qmfsf6]sf] s]xL 

– /ftf] v';f{gL dl;gf] sf6]sf]   

               – @ j6f 

– xl/of] wlgofF    – %) u|fd 

- Lemon Wedge      - 4 
Wedge 

Hofjn tyf pks/0fM rs', 5'/L, crfgf], (Choping Board) Chinese wok, Spatula Bols,  Plates, etc. 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .    

lglb{i6 sfo{ !@M kf8yfO{ (Padthai) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjot 

(Tools, equipment and ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= a]|8nfO{ Pstkm{ Mayonnaise n] 

(spread) 8n]/ /fVg] . 

&= Pp6f Bowl df 6"gf lkm; -kfgL t/]sf]_, 

dl;gf] sf6]sf] Kofh / shredded sf6]sf] 

n]6"; /fVg] . 

*= cfjZostf cg';f/ dfof]g]h /fVg], g"g / 

dl/r /fv]/ /fd|f];+u Tunafish nfO{ dNg] . 

(= b'O{j6f :nfO{; a]|8dfly Tunafish sf] 

ld>0fnfO{ /fd|f];+u ldnfP/ /fVg] . 

!)= afsLF @ :nfO{; a]|8n] 5f]Kg] . 

!!= a]|8sf] crust nfO{ sf6]/ kmfNg] / pko'Qm 

cfsf/df Tuna fish S/W nfO{ sf6\g] . 

!@= Plate df /fv]/ serve ug]{ . 

!#= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

6'gf lkm; ;fG8lar tof/ ug]{ 

. 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s . 

– :j:ys/ / :jflbnf] . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– 6'gf lkm; ;fG8lar tof/ ug]{ 

cjwf/0ff . 

– cjoj 

– agfpg] k|lqmof . 

– k:sg] tl/sf . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjot(ingredients) 

– a|]8             – $ :nfO{; 

– 6'gf lkm;      – ! Sofg 

– Kofh dl;gf] sf6]sf] – ;fgf] 

– n]6"; –@ kQfShredded 

sf6]sf] 

– dfof]g]h  – cfjZostf 

cg';f/ 

– g"g / dl/r  

          – cfjZostf cg';f/ 

 

 

Hofjn tyf pks/0fM rs', 5'/L, crfgf], Knives, Choping Board,Butter knif, Plates, etc. 

 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn ;w}+ ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .         

 

  

lglb{i6 sfo{ !#M 6'gf lkm; (Tuna Fish) Sandwich tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= Slice j|]8 jf cfwf sf6]sf] j|]8 /f]nx?df 

g/d j6/n] /fd|f];+u bNg] . 

&= Slice j|]8nfO{ ljleGg cfsf/df 

(Triangle, Round, Diamond, 

Finger) sf6]/ 6]« Tray df ldnfP/ /fVg] . 

*= nx/ ldnfP/ Psgf;;+u dl;gf] n]6";  

/fVg] . 

(= ljleGg tof/ ul/Psf] cjojn] Topping  

ug]{ . 

!)= kf;{nL tyf ;fdu|Lx?n] /fd|f] ;+u ;hfP/ 

k:sg] . 

!!= clen]v /fVg] . 

 

 

 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

cf]kg km]; ;fG8lar tof/ ug]{ 

. 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s tl/sfn] g/x]sf] . 

– cfsif{s tl/sfn] ul/Psf] . 

– ;hfjt tyf /fd|f];+u k:s]sf] 

. 

– :j:ys/ / :jflbnf] . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– cf]kg km]; ;fG8lar tof/ ug]{ 

cjwf/0ff . 

– cjoj 

– agfpg] k|lqmof . 

– k:sg] tl/sf . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjoj(ingredients) 

– a|]8 :nfO{; jf j]|8 /f]n cfwf 

sf6]sf]  

– g/d j6/ 

– Topping ug]{ . 

– kf;{nLsf] Spring 

– dl;gf] Lettuce sf] kftx? 

 

Hofjn tyf pks/0fM rs', 5'/L, crfgf], Knives, Choping Board, Tray etc. 
 

;'/Iff tyf ;fjwfgLM  

– JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

– sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .     

 

 

lglb{i6 sfo{ !$M cf]kg km]; (Open Face S/W) ;fG8ljr tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 
 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and 

ingredients)  ;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= dl;gf] sf6]sf] Kofh, uf]ne]8f / xl/of] 

wlgofF ld;fP/ Pp6f srf}/fdf /fVg] -

;fN;f tof/_ u/]/ /fVg] . 

&= Fry pan df t]n u/d ug]{ n;'g, Kofh 

/ xl/of] v';f{gLnfO{ Saute ug]{ . 

*= dl;gf] nfdf] sf6]sf] / kfs]sf] lrs]g 

xfNg], /fd|f];+u rnfpg] . 

(= Tabasco, worcester shire sauce 

/ v';f{gL kfp8/ /fv]/ xNsf Stir fry 

ug]{ . 

!)= g"g /fv]/ :jfb ldnfpg] . 

!!= Tortilla j]|8nfO{ xNsf ttfpg] / j]|8 

dfyL tof/ ul/Psf] lrs]g Mixture nfO{ 

ld;fP/ /fVg] . 

!@= ldSr/ dfly ;fN;f /fVg] / dfly n]6"; 

Sour cream, Guacamole  / 

Cheese /fv]/ Roll u/]/ Serve ug]{ . 

!#= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjoj 
 
 

lglb{i6 sfo{ -s]_M 

j'l/tf] tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f] ;+u /f]n ul/Psf] . 

– cfsif{s tl/sfn] ;lhPsf] . 

– :j:ys/ / :jflbnf] . 

– ;'/Iff tyf ;fjwfgLsf pkfox? 

ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– j'l/tf] tof/ ug]{ cjwf/0ff\ 

– cjoj 

– agfpg] k|lqmof . 

– ld>0f k|0ffnL . 

– k:sg] tl/sf . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjoj(ingredients) 
- Guacamole 

           – cfjZostf cg';f/ 

– Kofh dl;gf] sf6]sf]  – ! j6f 

– uf]Ne]8f dl;gf] sf6]sf] –@ j6f 

– xl/of] wlgof dl;gf] sf6]sf] 

                   – ! rDrf 

– kfs]sf] lrs]g     – #)) u|fd 

– n;'g sf6]sf]        – @ kf]6L 

– Kofh sf6]sf]         – ! j6f  

– xl/of] v';f{gL sf6]sf]  – ! j6f  

- Tabasco        – s]lx yf]kf  

- Worcestershire sauce  

                      - ! lrof rDrf  

– v';f{gL kfp8/–!÷@ lrof rDrf  

– t]n           – # 7"nf] rdrf  

- Tortilla j|]8          – @ j6f  

– n]6";             – shreted 
- Grated Cheese - &% u|fd  

- sour creame  – !)) ld=nL 

Hofjn tyf pks/0fM rs', 5'/L, crfgf], (Choping Board) 

;'/Iff tyf ;fjwfgLM 

 – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

 – sfd ubf{ ;'/Iff lgod ckgfpg] .     

 

lglb{i6 sfo{ !%M j'l/tf] (Burito) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 
 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p2]Zox? 
;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= rfdnsf] lk7f] / dgtftf] kfgL xfn]/ Pp6f 

jf6fdf d'5]/ sl/a @ 306f 5f]k]/ /fVg] . 

&= cfjZostf cg';f/ kfgL xfn]/ l7Ssf] 3f]n 

tof/ ug]{ . 

*= Non-stick pan nfO{ u/d ug]{ / sl/a !)) 

u|fd hltsf] 3f]n tsf{P/ Flat x'g]u/L  

srf}/fn] 3'dfpg] . 

(= 5f]k]/ kfSg] u/L rtfd/L tof/ ug]{ . 

!)= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd 

/ cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

r6fd/L tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ 

ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f] ;+u ksfPsf] . 

– cfsif{s tl/sfn] ul/Psf] . 

– :j:ys/ / :jflbnf] . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– rtfd/L tof/ ug]{ cjwf/0ff 

– cjoj 

– ld>0f k|0ffnL . 

– ksfpg] tl/sf . 

– k:sg] tl/sf . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

cjoj(ingredients) 

– rfdnsf] lk7f] . 

– kfgL dg tftf] . 

– g"g :jfbcg';f/ 

Hofjn tyf pks/0fM Non stick pan, Ladle plate etc. 

;'/Iff tyf ;fjwfgLM 

 – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

 – sfd ubf{ ;'/Iff lgod ckgfpg] .   

  

lglb{i6 sfo{ !^M r6fd/L tof/ ug]{ .  

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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;j-Dff]8\o'n ^=&M lrs]g/d6g/lkm;/l; km'8sf kl/sf/ tof/L . 

;do M !% 306f -;}_ ± #^ 306f -Aof_ Ö %! 306f 

a0f{g -Description_M o; df]8\o'ndf lrs]g/d6g/lkm;/l; km'8sf kl/sf/ agfpg]  ;+u ;DalGwt 1fg 

/ ;Lkx? ;dfj]z ul/Psf 5g\ . 

 

på]Zox? -Objectives_ M 

 k|lzIfyL{nfO{ k|f]km]zgn s's/Lsf nfuL cfjZos kg]{ lrs]g/d6g/lkm;/l; km'8sf kl/sf/ agfpg]  

sfo{x? ug{ l;sfpg] . 

 

sfo{x? -Tasks_ M  
!= /f]i6 lrs]g agfpg] . 

@= lu|n lrs]g agfpg] . 

#= Lamb Stew agfpg] . 

$= Chicken Ala king agfpg] . 

%= Stuffed Chicken Breast agfpg] . 

^= Grilled Pork Chop agfpg] . -Hawai) 

&= Grilled Steak agfpg] . 

*= Strognoff agfpg] . 

(= Braised Meat agfpg] . 

!)= Pork Goulash agfpg] . 

!!= Roast Lamb Leg agfpg] . 

!@= k|mfO{8 lkm; P08 lrK; (Fish and Chips) tof/ ug]{ . 

!#= Chicken Cordon Bleu agfpg] . 

!$= Grilled Fish agfpg] . 

!%= Baked Fish agfpg] . 

!^= Pan Fried Fish agfpg] . 

!&= Mandarin Braise (Whole Fish) tof/ ug]{ . 
!*= Mutton Rohan Josh tof/ ug]{ . 

!(= Chicken Butter Masala agfpg] . 

@)= Gowan Fish Curry agfpg] . 

@!= Chicken Tandoori agfpg] . 

@@= tf/]sf] df5f agfpg] . 

@#= Chicken Tikka Masala agfpg] . 

@$= Mix Grilled agfpg] . 

@%= Chicken Barbeque agfpg] . 

@^= Sweet and Saur Pork agfpg] . 

@&= lrs]g ufln{s (Chicken Garlic) agfpg] 

@*= xlg lrs]g (Honey Chicken) agfpg] 
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@(= Szechwan Chicken agfpg] . 

#)= Chicken Chilly agfpg] . 

#!= Hot Garlic Fish agfpg] . 

#@=Thai green Chicken Curry agfpg] . 

##= Chicken Sizzler agfpg] . 

#$= Chicken Quesadilla agfpg] . 

#%= Sesame Chicken agfpg] . 

#^= Chicken Fajitas agfpg] . 
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sfo{ ljZn]if0f (Task Analysis) 

  s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo !M /f]:6 lrs]g tof/ ug]{ (Roast Chicken)  

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= lrs]gnfO{ 5fnf;+u} /fd|f];+u 

kvfNg] .     

2= ufh/, Kofh, ;]n/L kvfn]/ 

sf6\g] -d]/Kjf_  

3= lrs]gnfO{ g'g, dl/rsf] w'nf], 

t]n, j]:6/ ;;\df df]Ng] .  

cj:yf -lbOPsf]_ 

slnnf] lrs]g, cf]eg tyf 

cGo lsr]g cf}hf/, vfB 

;fdu|L tyf ;]km o'lgkmd{ 

- /f]i6 lrs]g tof/ ug]{ 

cjwf/0ff 

- d;nf df]Ng] t/Lsf 

- /f]i6 ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL  

 

cjoj (ingredients) 

lrs]g–!@)) u|fd g'g, 

dl/rsf] w'nf], t]n, j]:6/ ;;\, 

hfu/, Kofh, ;]n/L, dl/r, 

t]hkQf, yf]/} 

 

 

 

4= ;kmf, /f]l:6Ë 6«]df klxnf 

e]lh6]jn To;dfly lrs]g 

/fVg] / dl/r, t]hkQf 5ls{P/ 

tftf] cf]egdf b'a} tk{m v}/f] 

x'g]u/L /f]:6 ug]{, To;kl5 

tfkqmd 36fP/ sl/a $% 

ldg]6 hlt /f]i6 ug]{ . 

kfs]kl5 e]lh6]jn hDdf u/]/ 

u|]eL agfpg] .  

lglb{i6 sfo{ -s]_ 

/f]:6 lrs]g tof/ ug]{ .  

5= lrs]gnfO{ b'O{ j6f 5ftL / 

b'O{ j6f v'§fdf afF8]/ sf6\g] 

;fydf e]lh6]jn, kf]6]6f] tyf 

u|]eLsf] ;fydf ;e{ ug]{ .  

:t/ -slt /fd|f]_ 

/l;nf], l7Ss v}/f] ePsf] x'g' 

kg]{ . $ efu nufpg] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

cf]eg, 6«], lsrg kmf]s{, ;;\ Kofg, jfpn, gfO{km, rlkË af]8{ cflb .  

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6      

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ @M lu|n lrs]g agfpg] (Grill Chicken)  

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= lrs]gnfO{ 5fnf;+u} /fd|f];+u 

;kmf ug]{ .      

2= lrs]gsf] 5ftL / v'§f 5'§f5'§} 

u/L 5'6\ofpg] .   

3= d'Vo x•L lgsfNg] .  

4= g'g, dl/rsf] w'nf] j]:6/ ;;\ 

;+u df]Ng] .  

cj:yf -lbOPsf]_ 

slnnf] lrs]g, lu|8n cf]eg 

jf ;fnfdf08/, ;fy} cGo 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- lu|n lrs]g tof/ ug]{ 

cjwf/0ff 

- d;nf df]Ng] t/Lsf 

- lu|n ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa(ingredients) 

!
!
÷@ sf] lrs]g, g'g, dl/rsf] 

w'nf], t]n, df]Ngsf] nflu j]:6/ 

;;\ .  

 

 

 

5= lrs]gnfO{ s]xL ;do lk|mhdf 

/fv]kl5 tftf] lu|naf6 jf 

afSnf] tfjf cyjf k|mfO{Ë 

Kofgdf lu|n ug]{ . b'a}tk{m 

xNsf v}/f] /+u cfPkl5 

s]xLj]/ cf]eg jf 

;fnfdf08/df ttfO{ /fVg] .  

lglb{i6 sfo{ -s]_ 

lu|n lrs]g agfpg] .  

6= l7Ss kfs]kl5 s'g} ;;\sf] 

;fydf e]lh6]jn, kf]6]6f] jf 

g'8N;;+u ;e{ ug]{ .  

:t/ -slt /fd|f]_ 

/l;nf], l7Ss v}/f] ePsf] x'g' 

kg]{ . $ efu nufpg] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

lu|8n cf]eg jf ;fnfdf08/, k|mfOË Kofg, jf tfjf, 6g{/, jfpn, gfO{km, rlkË af]8{ cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 



192 
 

sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6  

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ #M NofDj :6\o" tof/ ug]{ (Lamb Stew)  

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= df;'nfO{ Pp6} cfsf/sf] 6'qmfdf 

sf6\g] . (cubed)      
2= a|fpg :6s agfpg] .   

3= ufh/, cfn', l;dL / ;nudnfO{ 

l5n]/ Pp6} cfsf/df cubed 

sf6]/ pl;Gg] .   

4= ;kmf sk8fdf t]hkQf, dl/r / 

/f]hd]/L xfNg] .  

cj:yf -lbOPsf]_ 

;;\ Kofg, ljsf]{ ;d]tsf] cGo 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- NofDj :6\o" tof/ ug]{ 

cjwf/0ff 

- ;fOh sf6\g] k|ljlw 

- ksfpg] tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

slnnf] v;Lsf] lkmnfsf] df;'–

^)) u|fd, g'g, dl/rsf] w'nf], 

j]:6/ ;;\, /]8 jfO{g, 6f]df6f] 

Ko"/L, d}bf, j|fpg :6s, 

t]hkQf, dl/rsf] u]8f, 

/f]hd]/L, t]n, n;'g, Kofh, 

yf]/} ufFh/, cfn', l;dL, 

;nud .  

 

 

5= t]n ttfpg], dl;gf] sf6]]sf] 

n;'g / Kofh e'6\g], df;'nfO{ 

ld;fP/ xNsf v}/f] x'g] u/L 

e'6\g] . d}bf xfNg], a's]ufgL{ klg 

xfNg], Ps l5g e'6]/ :6s xfNg] 

. /fd|f];+u rnfP/ ljsf]{n] 5f]kL 

sd cfFrdf ksfpg] . kfs]kl5 

6f]df6f]Ko"/L, g'g, dl/rsf] w'nf], 

j]:6/ ;;\, jfOg ld;fP/ 

s]xLj]/ ksfpg] . To;kl5 

pl;g]sf] e]lh6]jn ld;fpg] .  

lglb{i6 sfo{ -s]_ 

NofDj :6\o" tof/ ug]{ . 

 

:t/ -slt /fd|f]_ 

Dff;' kfs]sf] x'g'kg]{, e]lh6]jn 

l7Ss kfs]sf], afSnf] v}/f] 

/+usf] ;; ePsf] . $ hgfsf] 

nflu efu nufpg] .   

6= a's]ufgL{ lgsfn]/ /fO;sf] 

kl/sf/;+u ;e{ ug]{ .  

  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

;;\  Kofg, :kfr'nf, lkn/, Nof8n, jfpn, gfO{km, rlkË af]8{ cflb .  

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug 

Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

         s"n ;do M!
!
÷@ 306f   

         ;}4flGts M #) ldg]6  

         Jojxfl/s M ^) ldg]6 

lglb{i6 sfo $M lrs]g cfnflsË tof/ ug]{ (Chicken Alaking)  

sfo{ r/0f (Steps) 

clGtd sfo{;Dkfbg 

p2]Zo (Terminal 
Performance Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

!= lrs]g jf]gn]; ug]{ / Ps}gf;sf] 

6'qmfdf sf6\g] .  (cubed)     
@= Kofh, Rofp / e]8] v';f{gLnfO{ 

kvfn]/ lrs]g s} cfsf/df 6'qmf 

sf6\g] .     

#= j6/, d}bf / b'waf6 cfjZostf 

cg';f/ j];fd]n ;;\ agfpg] .  

cj:yf -lbOPsf]_ 

;;\ Kofg tyf cGo lsr]g 

cf}hf/, vfB ;fdu|L tyf 

;]km o'lgkmd{ 

- lrs]g cfnflsË tof/ 

ug]{ cjwf/0ff 

- sf6\g] tl/sf 

- ksfpg] tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

lrs]g !
!
÷@lsnf]sf] ! j6f, 

e]8] v';f{gL–! Kffp, Rofp–

!)) u|fd, Kofh–!)) u|fd, 

d}bf–%) u|fd, j6/–!)) u|fd, 

b'w–@)) ld=ln= lqmd–%) 

ld=ln=, g'g dl/rsf] w'nf], 

xjfO{6 jfO{g–%) ld=ln= 

6]/fug–yf]/}, c08f–@ j6f  

 

 

j6/nfO{ k|mfO{Ë Kofgdf kufNg], lrs]g 

ld;fpg], Psl5g ksfpg] . yf]/} j6/, 

Kofh, e]8]v';f{gL / RofpnfO{ e'6\g] / 

lrs]gdf ld;fpg] . g'g dl/rsf] w'nf] 

/ 6]/fug xfNg] . To;kl5 a];fd]n 

;;\df ld;fpg] . c08fsf] kx]nf] efu 

lqmddf lkm6]/ xfNg] / Psl5g ksfpg] 

.  

lglb{i6 sfo{ -s]_ 

lrs]g cfnflsË tof/ ug]{ 

.  

l:6D8 jf Kn]g /fO{;;+u ;e{ ug]{ . yf]/} 

rk kf;{nL dflyaf6 5ls{g] .  

:t/ -slt /fd|f]_ 

l7Ss kfs]sf] lrs]g, 

e]lh6]jn / lrs]gsf] 6'qmf 

j/fj/L u/L ^ efu hlt 

agfpg] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

;;\  Kofg, k|mfO{Ë Kofg, :kfr'nf, lkn/, Nof8n, jfpn, gfO{km, rlkË af]8{ cflb .  

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] .  
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M !
!
÷@ 306f  

;}4flGts M #) ldg]6  

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ %M :6k\m8 n]u ckm lrs]g agfpg] (Stuffed Chicken)  

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= lrs]g n]ukf6{sf] d'Vo x•L 

lgsfNg] / 5fnf glgsfNg] . 

2= kfp/f]6Lsf] 6'qmf agfpg] . 

3= yf]/} t]nsf] j]sg, Kofh, 

Rofp, dl;gf] sf6]/ k|mfO{ 

ug]{ .  

4= a|fpg ;;\ agfpg] .  

cj:yf -lbOPsf]_ 

k|mfO{Ë Kofg, 6g{/ tyf cGo 

lsr]g cf}hf/, vfB ;fdu|L tyf 

;]km o'lgkmd{ 

- :6km8 n]u ckm lrs]g 

tof/ ug]{ cjwf/0ff 

- :6km ug]{ tl/sf 

- ksfpg] tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

lrs]g n]u–$ j6f, kfp/f]6L–

$ :nfO{;, a|]sg–@ 6'qmf, 

Kofh 
!
÷@6'qmf, Rofp–%) 

u|fd, t]n–%) ldl=ln= 

ehf]{6fd–yf]/} g'g dl/rsf] 

w'nf] / 6'ylks, a|fpg ;;\ . 

 

 

5= lrs]g n]udf dfly pNn]lvt 

;fdfu|Ldf g'g, dl/rsf] w'nf] 

/ e]lh6]jn xfnL ldSr/ 

agfO{ eg]{, 6'ylksn] 

l;nfpg] . yf]/} ttfO{ k|mfO{Ë 

Kofgdf xNsf v}/f] agfpg] . 

a|fpg ;;\df s]xLj]/ 

ksf/P/ l;g\sf] lgsfnL lbg] 

.  

lglb{i6 sfo{ -s]_ 

:6k\m8lrs]g agfpg] .  

6= lrs]g n]unfO{ @ b]lv # 

:nfO[;df 6'qmfdf sf6\g] . 

;;\;+u ;fydf kf]6]6f] g'8N; 

tyf e]lh6]jn /fvL ;e{ ug]{ 

. 

:t/ -slt /fd|f]_ 

l7Ss kfs]sf] l;g\sf lgsfn]/ 

tftf] ;;\;+u lbg] . $ efu 

agfpg] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

;;\  Kofg, k|mfO{Ë Kofg, 6g{/, jfpn, gfO{km, rlkË af]8{ cflb .  

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] .  



195 
 

sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ ^M lu|n kf]s{ rk agfpg] (Grilled Pork Chop) (Huwaii) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

kf]s{ rknfO{ ;kmf u/]/ g'g, 

dl/rsf] w'nf], j]:6/ ;;\ / t]nn] 

df]n]/ s]xL ;do lk|mhdf /fVg] . 

cj:yf -lbOPsf]_ 

lu|8n, ;fnfdf08/, jf cf]eg tyf 

cGo lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

Concept 

- kf]s{ rk tof/ ug]{ 

cjwf/0ff 

- Dofl/g]8 ug]{ tl/sf 

- lu|N8 ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

kf]s{ rk–$ j6f, g'g, 

dl/rsf] w'nf], j]:6/ ;;\, 

t]n, kfOgfkn :nfO{;, 

r]/L–$ j6f  

 

-  

yf]/} t]n ttfP/ kf]s{ rknfO{ b'a} 

tk{m xNsf v}/f] x'g]u/L k|mfO{ ug]{ 

jf lu|n/df ;]Sg] . s]xL ;do 

tftf] cf]egdf jf ;fnfdf08/df 

/fVg] . kfs]kl5 kfOgfkn 

:nfO;nfO{ klg xNsf ttfP/ 

/fVg] .  

 

lglb{i6 sfo{ -s]_ 

lu|n kf]s{ rk agfpg] .  

kf]s{ rkdfly kfOgfkn :nfO; 

To;dfly r]/Ln] ;hfO{ ;e{ ug]{ . 

of] s'g} a|fpg ;;\;+u klg ;e{ 

ug{ ;lsG5 . ;fydf kf]6]kf] / 

e]lh6]jn lbg] .  

:t/ -slt /fd|f]_ 

/fd|f];+u kfs]sf] tfTtf] $ hgfnfO{ 

efu nufpg] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

lu|8n, k|mfO{Ë Kofg, cf]eg jf ;fnfdf08/, 6g{/, jfpn, gfO{km, rlkË af]8{ cflb .  

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] .  
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ &M lu|N8 :6]s agfpg] (Grilled Steak)  

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= lkmn]nfO{ !*) u|fdsf] 6'qmfdf 

sf6\g] .     

2= XofDd/sf] ;xfotfn] s]xL rf}8f / 

g/d agfpg] .  

3= g'g, dl/rsf] w'nf], t]n, j]:6/ ;;\ 

xfn]/ df]Ng] . s]xL ;do lk|mhdf 

/fVg] .  

cj:yf -lbOPsf]_ 

lu|8n jf tfjf tyf cGo lsr]g 

cf}hf/, vfB ;fdu|L tyf ;]km 

o'lgkmd{ 

Concept 

- lu|8 :6]s tof/ 

ug]{ cjwf/0ff 

- d;nf df]Ng] tl/sf 

- lu|N8 ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL  

 

cjoa (ingredients) 

akm lkmn]–&@) u|fd, 

g'g dl/rsf] w'nf], 

j]:6/ ;;\ t]n  

 

 

 

4= lu|8n jf afSnf] tfjf ttfpg], 

yf]/} t]n bn]/ lrNnf] agfpg], 

dWod tfkqmddf la:tf/} b'a} tk{m 

v}/f] x'g]u/L ksfpg], :6]s c8{/ 

cg';f/ /]o/ d]l8od / j]n8g -

sd kfs]sf], dWood ?kdf kf]s]sf] 

/ k"0f{ ?kdf kf]s]sf]_ agfpg 

;lsG5 .  

lglb{i6 sfo{ -s]_ 

lu|N8 :6]s agfpg] .  

5= kf]6]6f] jf kf:tfsf] kl/sf/;+u ;;\ 

;d]t /fv]/ e]lh6]jn ;d]t;+u 

;e{ ul/G5 .  

:t/ -slt /fd|f]_ 

tftf] /fd|f] cfsf/ ldn]sf], g/d 

$ efu nufpg] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

lu|8n, tfjf jf k|mfO{Ë Kofg, 6g{/, jfpn, gfO{km, rlkË af]8{ cflb .  

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] .  
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sfo{ ljZn]if0f (Task Analysis) 

         s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6  

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ *M :6«ugf]km agfpg] (Stroganoff)  

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= lkmn]nfO{ nfdf] 6'qmfdf -h'lnog_ 

sf6\g] .         

2= KofhnfO{ dl;gf] nfdf] 6'qmfdf 

sf6\g] .   

3= u/lsgnfO{ klg dl;gf] nfdf] 

6'qmfdf sf6\g] .  

cj:yf -lbOPsf]_ 

k|mfO{Ë Kofg tyf cGo lsr]g 

cf}hf/, vfB ;fdu|L tyf ;]km 

o'lgkmd{ 

Concept 

- :6«ugf]km tof/ 

ug]{ cjwf/0ff 

- sl6Ë ug]{ tl/sf 

- ksfpg] tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

akm lkmn]–^)) u|fd, 

g'g dl/rsf] w'nf], 

j]:6/ ;;\ /]8 jfO{g–

@) ld=ln=, a|fpg 

;;\–
!
÷@ln6/ ;fj/ 

lqmd– $ rDrf, 

/f]hd]/L–yf]/}, Kofh–! 

J6f, u/lsg–! J6f, 

j6/–#) u|fd . 

 

4= afSnf] k|mfOË Kofgdf j6/ ttfpg], 

KofhnfO{ xNsf k|mfO{ ug]{, lkmn]nfO{ 

ld;fO{ xNsf v}/f] /+u cfpg] u/L 

k|mfO{ ug]{, uflg{s ld;fpg] . a|fpg 

;;\ ld;fpg], g'g, dl/rsf] w'nf] 

j]:6/ ;;\, /f]hd]/L / /]8 jfOg 

xfNg] . s]xL ;do kfSg lbg] . 

To;kl5 lqmd ld;fO{ lgsfNg] .  

lglb{i6 sfo{ -s]_ 

 :6«ugf]e agfpg] . 

5= /fO{;, kf:tf jf kf]6]6f] / 

e]lh6]jn;+u ;e{ ug]{ . of] 

lrs]gaf6 klg agfpg ;lsG5 .  

:t/ -slt /fd|f]_ 

l7Ss kfs]sf], afSnf] ;; 

ePsf] tftf] $ efu nufpg] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

k|mfO{Ë Kofg, 6g{/, jfpn, gfO{km, rlkË af]8{ cflb .  

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] .  
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M @ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M () ldg]6 

lglb{i6 sfo{ (M a|]H8 d6g n]u agfpg] (Braised Leg of Mutton) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= v;Lsf] v'§faf6 x•L 

5'6\ofpg] .    

2= 8f]/Ln] afFWg] .  

3= g'g, dl/rsf] w'nf], j]:6/ 

;;\ tyf t]ndf df]Ng] .  

4= t]hkQf, /f]hd]/L ;d]t 

xfNg] .  

5= d]/Kjf tof/ ug]{,  

6= a|fpg :6s tof/ ug]{ .   

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L tyf 

;]km o'lgkmd{ 

Concept 

- a|]H8 d6g tof/ ug]{ 

cjwf/0ff 

- af]gn]; ug]{ tl/sf 

- d;nf df]Ng] tl/sf 

- 8f]/L af+Wg] tl/sf 

- braised ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

v;Lsf] v'§f–*)) u|fd, 

g'g, dl/rsf] w'nf], j]:6/ 

;;\, t]n /]8 jfO{g–@) 

ld=ln=, /f]hd]/L, t]hkQf, 

ufFh/, Kofh, d}bf, 6f]df6f] 

Ko"/L, a|fpg d6g :6s, 

8f]/L a'r/ l:6«Ë_ 

 

7= afSnf] Sof;/f]n jf k|mfO{ 

Kofgdf yf]/} t]n ttfpg], 

d6gnfO{ xNsf a|fpg x'g] 

u/L k|mfO{ ug]{, d}bf xfn]/ 

? agfpg], 6f]df6f] Ko"/L 

xfNg], To;kl5 jfOgdf 

clg :6s xfn]/ 6«fO{6 

lasf]{n] 5f]kL sd cfFrdf 

ksfpFb} hfg] . b'a} tkm{ 

kmsf{O kmsf{O ksfpg] .  

lglb{i6 sfo{ -s]_ 

a|]H8 d6g n]u agfpg] . 

8= Wffuf] lgsfn]/ :nfO{; 

ug]{, /fO{; jf kf:tf / 

e]lh6]jn;+u ;e{ ug]{ .  

:t/ -slt /fd|f]_ 

l7Ss kfs]sf] g/d afSnf] ;;\;+u 

$ efu nufpg] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

Sof;f/f]n jf ;;\ Kofg, :kfr'nf, wfuf],gfO{km, rlkË af]8{, jfpn cflb .  

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 
s"n ;do M @ 306f   

;}4flGts M #) ldg]6  

Jojxfl/s M () ldg]6 

lglb{i6 sfo{ !)M kf]s{u'nf; agfpg] (Pork Goulash) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= df;'nfO{ Pp6} cfsf/df sf6\g] .  

2= KofhnfO{ l5n]/ dl;gf] 6'qmfdf 

sf6\g] .  

3= n;'g l5n]/ k]i6 agfpg] .  

4= t]hkQf, NjfË / dl/rsf] u]8f 

;kmf sk8fdf afFw]/ a's] ufgL{ 

agfpg] .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L tyf 

;]km o'lgkmd{ 

Concept 

- kf]s{ u'nf; tof/ ug]{ . 

- sl6Ë ug]{ tl/sf 

- ksfpg] tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

Jf+u'/sf] df;' x•L, 5fnf, af];f] 

gePsf]–^)) u|fd, Kofh–!)) 

u|fd, n;'g ! rDrf, klk|sf 

kfp8/–! rDrf, g'g, dl/rsf] 

w'nf], j]:6/ ;;\, t]n–%) ld=ln=, 

d}bf–@) u|fd, 6f]df6f] Ko"/L–%) 

ld=ln= j's]ufgL{–;fgf], :6s jf 

kfgL cfjZostfcg';f/ . 

 

 

5= afSnf] ;;\ Kofgdf t]n ttfpg], 

n;'g xfn]/ e'6\g], Kofh xfn]/ 

xNsf v}/f] x'g]u/L e'6\g], df;' 

ld;fpg] xNsf e'6\g], g'g, 

dl/rsf] w'nf] klk|sf, j]:6/ ;;\ 

tyf klk|sf kfp8/ xfNg] ;fy} 

d}bf xfn]/ s]xL ;do ksfpg], 

To;kl5 :6s xfNg], dGb ultdf 

ksfpg] . cGTodf 6f]df6f] Ko"/L 

xfNg] .  

lglb{i6 sfo{ -s]_ 
kf]s{ u'nf; agfpg] . 

6= /fO{;;+u ;e{ ug]{ ;fy} 

e]lh6]jn;+u klg ;e{ ug]{ 

;lsG5 .  

:t/ -slt /fd|f]_ 

afSnf] n]bf] /ftf] /Ë ePsf] $ 

hgfnfO{ efu nufpg] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 
;;\ Kofg, Nof8n, :kfr'nf, 6«], gfO{km, rlkË af]8{, jfpn cflb .  

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 
lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug 

Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M @ 306f   

;}4flGts M #) ldg]6  

Jojxfl/s M () ldg]6 

lglb{i6 sfo{ !!M /f]:6 NofDa n]u agfpg] (Roast Leg of Lamb) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= NofDa n]usf] aLrsf] x•L / 

5fnf lgsfNg] .      

2= ufh/, Kofh ;]n/Ldf, Leek / 

uf06]d'nfsf] d]/Kjf sf6\g]   

3= NofDa n]unfO{ wfuf]n] afFWg]  

4= /f]:6LË 6«]df tn d]/Kjf 

To;kl5 NofDa /fvL g'g, 

dl/rsf] w'nf], /f]hd]/L, ;;\n] 

df]Ng] .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

Concept 

- /f]i6 NofDj n]v tof/ ug]{  

- af]gn]; ug]{ tl/sf 

- d;nf df]Ng] tl/sf 

- wfuf]n] af+Wg] tl/sf 

- /f]i6 ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

slnnf] v;Lsf] lkmnf–*)) 

u|fd, g'g, dl/rsf] w'nf], t]n, 

/f]hd]/L, t]hkQf, j]:6/ ;;\, 

ufh/, Kofh, ;]n/L, d}bf, 

6f]df6f] Ko"/L, :6s, ldG6 ;;\, 

wfuf] (Butter String) 
 

 

5= cf]eg ttfP/ /f]:6LË 6«]df 

/fv]sf] NofDa b'a} tk{m v}/f] x'g] 

u/L /f]:6 ug]{, To;kl5 tfkqmd 

36fP/ la:tf/} ksfpb} hfg], 

a]nf a]nfdf xnsf t]n xfNb} 

hfg], kfs]kl5 6«]df ePsf] 

e]lh6]jn hDdf u/]/ /f]l:6u|f]eL 

agfpg], To;sf] nflu yf]/} d}bf 

/ 6f]df6f] Ko"/L xfNg] . ldG6 

;;\ 5'§} agfpg] .  

lglb{i6 sfo{ -s]_ 

/f]:6 NofDa n]u agfpg] . 

6= /f]:6 NofDaaf6 wfuf] lgsfNg] / 

a/fa/L :nfO{; ug]{ ;fydf 

kf]6]6f] jf kf:6f, e]lh6]jn, u|]6L 

/ ldG6 ;;\;+u ;e{ ug]{ .  

:t/ -slt /fd|f]_ 

l7Ss kfs]sf], Pp6} 

cfsf/sf] 6'qmfdf tftf] $ 

hgfnfO{ efu nufpg] .  

 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

cf]eg ;;\ Kofg, 6g{/, Nof8n, :kfr'nf, 6«], gfO{km, rlkË af]8{ cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M @ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M () ldg]6 

lglb{i6 sfo{ !@M k|mfO{8 lkm; P08 lrK; (Fish and Chips) tof/ ug]{ . 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= df5fnfO{ a/fa/L $ 6'qmfdf 

sf6\g] .  

2= g'g, dl/rsf] w'nf], j]:6/ ;;\, 

sfultsf] /;n] df]Ng] / s]xL 

;do lk|mhdf /fVg]   

3= c08f lkm6]/ 5'§} jfpndf 

/fVg] .  

4= d}bf / j|]8qmd -kfp/f]6Lsf] 

w'nf]_ 5'§f5'§} Kn]6df /fVg] 

5= 6/6/] ;;\ agfpg] .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

Concept 

- k|mfO8 lkm; tof/ ug]{  

- sf6\g] tl/sf 

- d;nf df]Ng] tl/sf 

- 6/6/] ;;\ agfpg] tl/sf 

- k|mfO8 ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

lkm; lkmn]–^)) u|fd, g'g, 

dl/rsf] w'nf], j]:6/ ;;\, 

sfultsf] /;, t]n, d}bf, c08f, 

kfp/f]6Lsf] w'nf] / 6f/6f/ ;;\ 

. k|]mGr kmfO{; 

 

 

 

6= Dff5fsf] 6'qmfnfO{ klxnf 

d}bf, To;kl5 c08f clg 

a|]8qmddf 8'afP/ gfO{kmsf] 

d2tn] Pp6} cfsf/ lbg] . 

t]n dWod tfkqmddf 

ttfpg], df5f k|mfO{ ug]{, 

df5fsf] /+u ;'gf}nf] /+usf] 

x'g' k5{ . 

lglb{i6 sfo{ -s]_ 

k|mfO{8 lkm; P08 lrK; agfpg] 

7= Dff5fnfO{ k|]mGr k|mfO{h ;nfb 

/ 6f/6f/ ;;\;+u ;e{ ug]{ .  

:t/ -slt /fd|f]_ 

l7Ss kfs]sf], /l;nf], ;'gf}nf] 

/+usf] x'g'kg]{, / $ efu 

nufpg] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

k|mfO{Ë Kofg, emfFh/, gfO{km, rlkË af]8{, jfpn, 6«], Kn]6 cflb .  

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] .  
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M @ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M () ldg]6 

lglb{i6 sfo{ !#M lrs]g sb{g An" agfpg] (Chicken Cordon Bleu) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= lrs]g a]|:6nfO{ -s'v'/fsf] 5ftL_ 

lr/]/ 7"nf], kftnf] cfsf/sf] 

agfpg] .  

2= g'g, dl/rsf] w'nf], j]:6/ ;;\df 

df]Ng] .  

3= Xofd / rLh a]/]/ lrs]gsf] 5ftL 

leq /fVh], klxnf d}bf To;kl5 

c08f 8'afpg] / a|]8qmddf /f]n 

ug]{ jf ˆnf6 u/]klg x'G5 .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

Concept 

- lrs]g s8{g An' tof/ ug]{ 

- sf6\g] tl/sf 

- :6k\m8 ug]{ tl/sf 

- k|mfO ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

Chicken breast ]–$ j6f, 

g'g, dl/rsf] w'nf], j]:6/ ;;\, 

sfultsf] /;, t]n, d}bf, c08f, 

kfp/f]6Lsf] w'nf] / 6f/6f/ ;;\ 

. k|]mGr kmfO{;, Ham, Cheese 
 

-  

4= t]n dWod tfkqmddf ttfpg], 

lrs]gnfO{ k|mfO{ ug]{ / ;'gf}nf] 

/+u ePkl5 lgsfNg] .  

lglb{i6 sfo{ -s]_ 

k|mfO{8 lkm; P08 lrK; agfpg]  

5= s'g} kf]6]6f] l8; / e]lh6]jn;+u 

;e{ ug]{ .  

:t/ -slt /fd|f]_ 

gk"m6]sf], /fd|f];+u kfs]sf] 

x'g'kg]{ / $ efu nufpg] .  

 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

k|mfO{Ë Kofg, emfFh/, gfO{km, rlkË af]8{, jfpn, 6«], Kn]6 cflb .  

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

         s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ !$M lu|N8 lkm; agfpg] (Grilled Fish) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo (Terminal 

Performance Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= df5fsf] lkmn]nfO{ a/fa/L 

6'qmfdf sf6\g] .  

2= g'g, dl/rsf] w'nf], j]:6/ 

;;\, sfultsf] /;n] 

df]Ng] / s]xL ;do 

lk|mhdf /fVg]   

3= j6/ ;;\ agfpg] .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L tyf ;]km 

o'lgkmd{ 

Concept 

- lu|N8 lkm; tof/ ug]{  

- df5f sf6\g] tl/sf 

- d;nf df]Ng] tl/sf 

- lu|N8 ug]{ tl/sf 

- ;;\ tof/ ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

lkm; lkmn]–^)) u|fd, g'g, 

dl/rsf] w'nf], j]:6/ ;;\, 

sfultsf] /;, j6/  

 

 

4= dWod tftf] lu|N8 jf 

afSnf] tfjfdf yf]/} t]n 

/fvL df5fnfO{ b'a} tk{m 

xNsf v}/f] x'g] u/L ;]Sg] 

. Kn]6df df5f /fv]/ 

To;dfly j6/ ;;\ 

vGofpg] . j6/ ;;\sf] 

nflu j6/ ttfpg], yf]/} 

g'g / sfutLsf] ;;\ 

xfn]/ lbg] .  

lglb{i6 sfo{ -s]_ 

lu|N8 lkm; agfpg] .  

5= ;fydf sfutLsf] 6'qmf / 

kf]6]6f], e]lh6]jnsf] 

kl/sf/;+u ;e{ ug]{ .  

:t/ -slt /fd|f]_ 

l7Ss kfs]sf], g6'lqmPsf] x'g' kg]{ /  

$ efu nufpg] .  

 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

lu|8n, jf tfjf, 6g{/, ;;\ jf]6, jfpn, gfO{km, rlkË af]8{ cflb .  

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] .  
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M @ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M () ldg]6 

lglb{i6 sfo{ !%M a]S8 lkm; agfpg] (Baked Fish) 

sfo{ r/0f (Steps) clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= df5fnfO{ /fd|f];+u ;kmf ug]{   

2= rSs'sf] xNsf bfunfO{ gu/L 7fpF 

7fpFdf sf6\g] .   

3= g'g, dl/rsf] w'nf], j]:6/ ;;\ / 

sfultsf] /;n] df]n]/ s]xL ;do 

lk|mhdf /fVg] .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- a]S8 lkm; tof/ ug]{  

- df5f sf6\g] tl/sf 

- d;nf df]Ng] tl/sf 

- ksfpg] tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

Pp6} cfsf/sf l;+uf 

df5f–$ j6f -@))–@%) 

u|fd_ g'g, dl/rsf] w'nf], 

j]:6/ ;;\, sfultsf] /;  

 

4= Dff5fnfO{ 6«] df /fVg], xNsf t]n 

bNg], tftf] cf]egdf /fVg], b'a}tk{m 

kmsf{pFb} kfSg] u/L ksfpg] .  

lglb{i6 sfo{ -s]_ 

a]S8 lkm; agfpg] .  

5= Dff5f;+u} sfultsf] 6'qmf kf]6]6f] 

tyf e]lh6]jnsf] kl/sf/;+u ;e{ 

ug]{ .  

:t/ -slt /fd|f]_ 

g6'lqmPsf], kfs]sf] j/fj/L $ 

efu nufpPsf] x'g'kg]{ .  

 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

cf]eg, 6«], kmf]s] j|f, 6g{/, jfpn, gfO{km, rlkË af]8{ cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] .  
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sfo{ ljZn]if0f (Task Analysis) 

      s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ !^M Kofg k|mfO{8 lkm; agfpg] (Pan Fried Fish) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= df5fsf] lkmn]nfO{ a/fa/L 

6'qmfdf sf6\g] .  

2= g'g, dl/rsf] w'nf], j]:6/ 

;;\, sfultsf] /;n] df]Ng] 

/ s]xL ;do lk|mhdf /fVg]   

3= j6/ ;;\ agfpg] .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L tyf 

;]km o'lgkmd{ 

- Kofg k|mfO8 lkm; tof/ ug]{  

- df5f sf6\g] tl/sf 

- d;nf df]Ng] tl/sf 

- ksfpg] tl/sf 

- ;;\ tof/ ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

lkm; lkmn]–^)) u|fd, g'g, 

dl/rsf] w'nf], j]:6/ ;;\, 

sfultsf] /;, j6/, d}bf . 

 

 

4= Dff5fsf] lkmn]nfO{ d}bfdf 

rf]k]/ /fVg] . k|mfOË 

Kofgdf t]n ttfP/ yf]/} 

j6/ xfNg] . df5fnfO{ 

b'a}tk{m xNsf v}/f] x'g]u/L 

k|mfO{ ug]{ . j6/ kufNg] / 

yf]/} sfultsf] /; / g'g 

xfNg] .  

lglb{i6 sfo{ -s]_ 

Kofg k|mfO{8 lkm; agfpg] . 

5= df5fnfO{ yf]/} j6/ ;;\ 

xfn]/ kf]6]6f] tyf 

e]lh6]jn kl/sf/;+u ;e{ 

ug]{ ;fydf sfultsf] 

6'qmf klg lbg] .  

:t/ -slt /fd|f]_ 

v}/f] /+usf] a/fa/L cfsf/sf] 

6'qmf, g6'lqmPsf] x'g' kg]{ /  $ 

efu nufpg] .  

 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

k|mfOË Kofg, 6g{/, ;;\ jf]6, jfpn, gfO{km, rlkË af]8{, 6«] cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

    s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ !&M dfG8fl/g xf]n a|]O{H8 lkm; agfpg] (Mandarin) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= df5fsf] sTnf kmfNg], leq–

aflx/ ;kmf ug]{, aLraLrdf 

xNsf sf6\g] .  

2= g'g, dl/rsf] w'nf],  

sfultsf] /;n] df]Ng] .  

3= cb'jf ufh/, xl/of] Kofh 

;kmf u/]/ h'lnog sf6\g] .  

4= sg{ˆnf]/ lr;f] kfgLdf 3f]Ng]  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L tyf 

;]km o'lgkmd{ 

- dfG8fl/g xf]n a|]O{H8 

lkm;  tof/ ug]{  

- df5f ;kmf ug]{ tl/sf 

- d;nf df]Ng] tl/sf 

- ksfpg] tl/sf 

- ;;\ tof/ ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

:yfgLo l;Ëf] df5f, g'g, 

dl/rsf] w'nf], sfultsf] 

/;, t]n– tfg{sf] nflu, 

cb'jf, xl/of] Kofh, ;'s]sf] 

v';f{gL, l6d'/, ufh/, xl/of] 

wlgof, ;f]of ;;\, 

clhgfdf]6f], ltnsf] t]n, 

:6s sg{ˆnf]/ .  

 

 

 

5= t]n ttfP/ s8f v}/f] x'g] 

u/L tfg]{, csf]{ k|mfOKofgdf 

yf]/} t]n ttfpg], l6d'/, /ftf] 

v';f{gL, cb'jf, ufh/ xNsf 

k|mfO{ ug]{, :6s xfNg], g'g 

dl/rsf] w'nf], ;f]of ;;\, 

ltnsf] t]n, clhgf] df]6f] 

xfNg], plDnPkl5 3f]n]sf] 

sg{ˆnf]/ xfn]/ afSnf] ;; \ 

agfpg] . xl/of] Kofh xfNg], 

s]xL ;do pdfNg] .  

lglb{i6 sfo{ -s]_ 

dfG8fl/g xf]n a|]O{H8 lkm; 

agfpg] . 

6= tf/]sf] df5fnfO{ j6/df 

/fVg], To;dfly ;;\ 

vGofpg], xl/of] wlgofn] 

;hfpg] .  

:t/ -slt /fd|f]_ 

l7Ss afSnf] ;;\, g6'lqmPsf] 

df5f, df5fsf] cfsf/ x]/]/ l;Ëf] 

;e{ ug]{  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

k|mfOË Kofg cyjf cf]s, emfFh/, jfpn, gfO{km, rlkË af]8{, 6«] cflb .  

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M @ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M () ldg]6 

lglb{i6 sfo{ !*M d6g /f]ug hf]; agfpg] (Mutton Rogan Josh) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= df;' Pp6} cfsf/df sf6\g]    

2= Kofh l5n]/ :nfO; ug]{ .   

3= cb'jf, n;'gsf] k]i6 agfpg]  

4= sfh'sf] k]i6 agfpg]  

5= yf]/} cb'jfnfO{ h'lnog ug]{  

6= xl/of] wlgof kvfn]/ sf6\g] .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- d6g /f]ug hf]; tof/ 

ug]{ . 

- d6g sf6\g] tl/sf 

- d;nf df]Ng] tl/sf 

- ksfpg] tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

v;Lsf] lkmnfsf] df;'–^)) 

u|fd, Kofh–%) u|fd, 

cb'jfn;'g, t]n, g'g, /fugL, 

ld{r, a];f/, lh/f]sf] w'nf], 

NjfË, t]hkQf, cn}+rL, 

6f]df6f] Ko"/L,–#) u|fd, 

sfh'sf] k]i6–@) u|fd, lqmd–

@) u|fd, h'lnog cb'jf, 

xl/of] wlgof ;hfpgsf] nflu 

.  

 

 

 

7= ;;\ Kofgdf t]n ttfpg], 

NjfË, t]hkQf k'm/fpg], Kofh 

k|mfO{ ug]{, Kofh v}/f] ePkl5 

df;' ld;fpg], s]xL ;do 

e'6\g], a];f/, lh/f, ld{r xfNg] 

. g'g xfNg] . s]xL ;do e'6\g], 

cfjZos eP kfgL xfNg] . 

cb'jf, n;'g k]:6 xfn]/ ;fgf] 

cfFrdf gkfs];Dd ksfpg] . 

To;kl5 6f]df6f] Ko"/L xfNg] . 

sfh' k]i6 xfNg] . s]xL ;do 

ksfpg] .  

lglb{i6 sfo{ -s]_ 

d6g /f]ug hf]; agfpg] .  

8= /f]ug h';nfO{ s]xL l8;df 

/fv]/ dflyaf6 lqmd, h'lnog 

cb'jf / wlgofn] ;hfpg] . 

/fO; jf /f]6L;+u ;e{ ug]{ .  

:t/ -slt /fd|f]_ 

afSnf] /ftf] n]bf], kfs]sf] df;' 

j/fj/L $ efu nufpg] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

;;\ Kofg, jf k|];/ s's/, :kfr'nf, jfpn, gfO{km, rlkË af]8{ cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M @ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M () ldg]6 
 

lglb{i6 sfo{ !(M lrs]g j6/ d;nf agfpg] (Chicken Butter Masala) 

sfo{ r/0f (Steps) 

clGtd sfo{;Dkfbg 

p2]Zo (Terminal 
Performance Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= lrs]gnfO{ 5fnf lgsfn]/ @ 5ftL / 

@ v'§f 5'6\ofO{ $ 6'qmf agfpg]  

2= aLr aLrdf xNsf sf6\g] .  

3= g'g, sfutL cb'jf, n;'g ;fy} 

cGo d;nf tf]/Lsf] t]n;+u df]Ng] 

.  

4= bxL ;kmf sk8fdf e'm08\ofP/ 

tGb'/L /+u ld;fpg] / lrs]gnfO{ 

ldnfpg] .  

5= j6/ d;nf u|]jL tof/ ug]{ .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB 

;fdu|L tyf ;]km o'lgkmd{ 

- lrs]g j6/ d;nf  

tof/ ug]{  

- lrs]g sf6\g] tl/sf 

- d;nf df]Ng] tl/sf 

- ksfpg] tl/sf 

- u|]eL tof/ ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

lrs]g l;+uf]–!@)) u|fd, g'g, 

sfutLsf] /;, tf]/Lsf] t]n, 

cb'jf, n;'g, j];f/, lh/f 

v';f{gLsf] w'nf], tGb'/L d;nf, 

jf u/d d;nfsf] w'nf], bxL, 

tGb'/L /+u, t]n, d]yL, 

uf]ne]]8f, 6f]df6f] Ko"/L, sfh', 

k]i6, j6/, lqmd h'lnog 

cb'jf, xl/of] wlgof .  

 

 

 

 

6= t]n ttfpg], d]yL k'm/fpg], cb'jf 

n;'g k]i6 xfNg], uf]ne]8f An]08 

u/]/ 5fg]/ xfNg], 6f]df6f] Ko"/L 

xfNg] . sfh' k]i6 xfNg], g'g xfNg] 

/ la:tf/} ksfpg] . lrs]gnfO{ 

lem/df pg]/ tGb'/Ldf ;]Sg] jf 

6«]df /fv]/ cf]egdf ;]Sg] . 

kfs]kl5 tLg tLg 6'qmfdf sf6\g] / 

u|]eLdf ld;fpg] . xNsf pdfNg], 

j6/ xfNg], yf]/} lqmd klg xfNg] . 

lglb{i6 sfo{ -s]_ 

lrs]g j6/ d;nf 

agfpg] .  

7= lrs]gnfO{ s/L l8;df /fv]/ 

To;dfly cb'jf, lqmd / wlgofn] 

;hfpg] . /f]6L jf /fO{;;+u ;e{ 

ug]{ .  

:t/ -slt /fd|f]_ 

xNsf tGb'/L af:gf 

cfpg], /]8u|]eL, kfs]sf] 

df;' j/fj/L $ efu 

nufpg] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

cf]eg jf tGb'/L r'nf], 6«], ;;\ Kofg, Nof8n, :kfr'nf, jfpn, gfO{km, rlkË af]8{ cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

       s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ @)M uf]jfg lkm; sl/ agfpg] (Gowan Fish Curry) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= k|fpgsf] 9f8 ;kmf ug]{] / yf]/} g'g 

/ sfultsf] /;;+u df]n]/ /fVg] .   

2= cb'jf, n;'g gl/jn lh/f, wlgof, 

v';f{gL lk;]/ d;nf k]i6 agfpg] .  

3= uf]ne]8fnfO{ An]08 u/]/ 5fGg]  

4= Kofh l5n]/ :nfO{; ug]{ .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- uf]jfg lkm; s/L tof/ 

ug]{  

- k|fpg s]nfpg] tl/sf 

- d;nf df]Ng] tl/sf 

- ksfpg] tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

-  

cjoa (ingredients) 

k|fpg– %)) u|fd, -af]qmf 

gePsf]_ sfFrf] gl/jn, cb'jf, 

n;'g, lh/f, wlgof, /ftf] 

;'s]sf] v';f{gL, t]hkQf, 

NjfË, g'g, a];f/, t]n, Kofh, 

sfultsf] /;, uf]ne]+8f, 

xl/of] wlgof, xl/fo] v';f{gL / 

cb'jf h'lnog sf6]sf] . 

 

 

  

5= ;;\ Kofgdf t]n ttfpg], t]hkQf 

NjfË k'm/fpg] . Kofh xfNg] / v}/f] 

geP;Dd k|mfO{ ug]{, To;kl5 

d;nf k]i6 xfNg], uf]ne]8f xfNg], 

g'g xfn]/ s]xL ;do kfSg lbg] . 

cfjZos dfqfdf kfgL xfNg] . 

To;kl5 k|fpg xfNg] . s]xL ;do 

la:tf/} ksfpg] .  

lglb{i6 sfo{ -s]_ 

uf]jfg lkm; sl/ agfpg] . 

6= sl/ l8;\df k|fpgnfO{ /fVg], 

To;dfly cb'jf, xl/of] wlgof / 

v';f{gLn] ;hfpg], /fO{; jf /f]6L;+u 

;e{ ug]{ .  

:t/ -slt /fd|f]_ 

afSnf] n]bf] ePsf] k|fpg 

l7Ss dfqfdf kfs]sf] $ efu 

nufpg] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

;;\ Kofg cyjf s/fO{, :kfr'nf, jfpn, gfO{km, rlkË af]8{ cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 

 

  



210 
 

sfo{ ljZn]if0f (Task Analysis) 

      s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ @!M tGb'/L lrs]g agfpg] (Tandoori Chicken)  

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= lrs]gsf] 5fnf lgsfNg], lar 

lardf xNsf sf6\g] .  

2= g'g, sfutLsf] /;, tf]/Lsf] t]n, 

d;nfsf] w'nf], cb'jf, n;'g 

k]i6df df]Ng] .  

3= bxL e'm08\ofP/ tGb'/L /+u ld;fO{ 

lrs]gnfO{ 8'jfP/ /fVg] .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- tGb'/L lrs]g tof/ ug]{  

- lrs]g sf6\g] tl/sf 

- d;nf df]Ng] tl/sf 

- tGb'/df ksfpg] tl/sf 

- ;;\ tof/ ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

lrs]g–!))) u|fd g'g, 

sfultsf] /;, tf]/Lsf] t]n, 

cb'jf, n;'g k]i6, tGb'/L 

d;nf, jf a];f/ lh/f 

v';f{gLsf] w'nf], blx, tGb'/L 

/+u, rf6 d;nf, j6/ .  

 

 

4= tGb'/L r'Nxf] ttfP/, lrs]gnfO{ 

lem/df pGg] / ;]Sg] . sl/a !) 

ldg]6 ;]s]/ lgsfNg] . To;kl5 

j6/ kufn]/ xNsf bNg] . k]ml/ 

tGb'/L r'nf]df sl/a # ldg]6 

hlt ksfP/ lgsfn]/ 6'qmfdf 

sf6\g] . rf6 d;nf 5ls{g] .  

lglb{i6 sfo{ -s]_ 

tGb'/L lrs]g agfpg] 

5= lrs]gsf] 6'qmf Knf6/df /fv]/ 

To;dfly sfultsf] 6'qmf, Kofhsf] 

l/Ë ;fy} ;nfbx?;+u ;e{ ug]{ .  

:t/ -slt /fd|f]_ 

/fd|f];+u kfs]sf] g/d x'g' 

kg]{, / cfwf jf l;+uf] ;e{ 

ug]{ .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

tGb'/L cf]eg, lem/, jfpn, gfO{km, rlkË af]8{ cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] .  
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sfo{ ljZn]if0f (Task Analysis) 

        s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ @@M tf/]sf] df5f agfpg] (Local Fried Fish) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical Knowledge) 

1= df5fsf] sTnf lgsfNg], 

;kmf ug]{, a/fa/L 

cfsf/df 6'qmf kfg]{ .  

2= g'g, sfultsf] /;, cb'jf, 

n;'g k]i6, v';f{gLsf] 

w'nf] / a];gdf df]Ng] .  

3= crf/ agfpg] .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- tf/]sf] df5f tof/ ug]{ tl/sf  

- df5f ;kmf ug]{ tl/sf 

- d;nf df]Ng] tl/sf 

- k|mfO ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

nf]sn df5f ! s]hL, g'g, sfultsf] 

/;, v';f{gLsf] w'nf], cb'jf, n;'gsf] 

k]i6, j];g, t]n, tfg{sf] nflu -

uf]ne]8f, xl/of] v';f{gL, n;'g, d]yL, 

lh/fsf] w'nf], j];f/ crf/sf] nflu_ 

 

4= s/fO{ jf k|mfO{Ë Kofgdf 

t]n ttfP/ df5f k|mfO{ 

ug]{ . lgsfn]/ g]lKsg 

k]k/ dfly /fVg] .  

lglb{i6 sfo{ -s]_ 

tf/]sf] df5f agfpg] .  

5= ;fydf sfultsf] 6'qmf 

/fv]/ ;e{ ug]{ . ;fy} 

bfn /f]6L jf /fO{; klg 

;e{ ug{ ;lsG5 .  

:t/ -slt /fd|f]_ 

l7Ss kfs]sf], g6'lqmPsf] 

sl/a % efu nufpg] .  

 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

s/fO{ jf k|mfO{Ë Kofg, gfO{km, rlkË af]8{, jfpn, 6«] cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M @ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M () ldg]6 

lglb{i6 sfo{ @#M lrs]g l6Ssf agfpg] (Chicken Tikka) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= lrs]gsf] jf]g lgsfNg] . 

Pp6} cfsf/df sf6\g] .  

2= dfly n]lvPsf ;Dk"0f{ 

;fdu|Lx?  ld;fP/ n]bf] 

agfpg] .  

3= To;df lrs]g ld;fP/ sl/a 

! 306f /fVg] .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- lrs]g l6Ssf tof/ ug]{  

- lrs]g sf6\g] tl/sf 

- d;nf df]Ng] tl/sf 

- pGg] tl/sf 

- tGb'/df ksfpg] tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

s'v'/f !
!
÷@s]hLsf], g'g, 

dl/rsf] w'nf], sfultsf] /;, 

t]n, cb'jf n;'gsf] k]i6, 

a];f/, v';f{gLsf] w'nf] jf 

tGb'/L d;nf . blx / 

tGb'/L;+u j6/ rf6 d;nf . 

 

 

4= tGb'/L cf]eg ttfpg] / 

lrs]gsf 6'qmfnfO{ lem/df 

pGg] . tftf] cf]egdf sl/a 

!) ldg]6 ;]Sg] . To;kl5 

aflx/ lgsfn]/ kufn]sf] j6/ 

bNg] . k]ml/ @ ldg]6 hlt 

cf]egdf ;]Sg] . -gf]6M ;Dk"0f{ 

tl/sf tGb'/L lrs]g agfpg] 

h:t} xf] . o;nfO{ jf]gn]; 

ug]{ .  

lglb{i6 sfo{ -s]_ 

lrs]g l6Ssf agfpg] . 

5= ;fydf sfultsf] 6'qmf /fv]/ 

rf6 d;nf 5s]{/ ;e{ ug]{ .  

:t/ -slt /fd|f]_ 

Wf]/} s8f gagfpg] . $ b]lv % 

hgf ;DdnfO{ efu nufpg] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

tGb'/L cf]eg, lem/, gfO{km, rlkË af]8{, jfpn cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

      s"n ;do M !
!
÷@ 306f   

     ;}4flGts M #) ldg]6  

    Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ @$M ldS;8 lu|n agfpg] (Mixed Grills) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= v;Lsf] sn]hf] / d[uf}nfnfO{ 

kftnf] 6'qmfdf sf6\g] .   

2= e]8] v';f{gL, RofpnfO{ klg 

kftnf] 6'qmfdf sf6\g] 

3= uf]ne]+8f l;Ëf] dWod vfnsf] 

5fg]/ lu|nsf] tof/ ug]{ .  

4= cfn' l5n]/ dl;gf] 6'qmfdf 

sf6\g] .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- ldS;8 lu|n tof/ ug]{  

- sf6\g] tl/sf 

- ksfpg] tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

v;Lsf] sn]hf], d[uf}nf, ;;]h, 

a|]sg, Rofp, g'g, dl/rsf] 

w'nf], j]:6/ ;;\, t]n, e]8] 

v';f{gL, cfn', uf]ne]8f .  

 

 

5= df;' / e]lh6]jnnfO{ g'g, 

dl/rsf] w'nf] j]:6/ ;;\df 

df]Ng], lu|8\n ttfP/ yf]/} t]n 

bn]/ lu|n ug]{ . cfn'nfO{ l8k 

k|mfO{ ug]{ . To;nfO{ Dofrl:6s 

kf]6]6f] elgG5 . 

lglb{i6 sfo{ -s]_ 

ldS;O lu|n agfpg] . 

6= Kn]6df ;a}k|sf/sf] ;fdu|Lx? 

/fVg] / 5]pdf kf]6]6f] l8; /fv]/ 

;e{ ug]{ .  

:t/ -slt /fd|f]_ 

l7Ss kfs]sf] x'g' kg]{, ;a} 

k|sf/sf kl/sf/ x'g' kg]{ .  

 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

lu|n jf tfjf, 6g{/, 6«], gfO{km, rlkË af]8{, jfpn cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 

  



214 
 

sfo{ ljZn]if0f (Task Analysis) 

s"n ;do M @ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M () ldg]6 

lglb{i6 sfo{ @%M lrs]g jf/ jLSo" (Chicken Barbeque) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= lrs]gsf] 5fnf lgsfn]/ b'O{ 

5ftL / b'O{j6f lkmnf 

5'6\ofpg] / g'g dl/rsf] w'nf], 

j]:6/ ;;\ / t]ndf df]Ng] .  

2= n;'g lk;]/ 6f]df6f] s]rk, 

;f]of ;;\, g'g, a|fpg ;'u/, 

x6 k]k/ ldnfO{ k]i6 agfpg] 

.  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- lrs]g jf/ jLSo" tof/ ug]{  

- lrs]g sf6\g] tl/sf 

- d;nf df]Ng] tl/sf 

- tGb'/df ksfpg] tl/sf 

- ;;\ tof/ ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

lrs]g 
!
÷@s]hL g'g, dl/rsf] 

w'nf], t]n, j]:6/ ;;\ 6f]df6f] 

s]rk, n;'g, a|fpg ;'u/, lkk/ 

;;\, ;f]of ;;\ -jf/ jLSo" 

;;\sf] nflu_  

 

3= lrs]gnfO{ lu|8n jf tfjfdf 

lu|8 ug]{, To;kl5 jf/ jLSo" 

;;\ Psfkl§ bNg] / 

;fnfdf08/sf] d'gL /fv]/ 

;]Sg]. 

lglb{i6 sfo{ -s]_ 

lrs]g jf/ jLSo" agfpg] . 

4= lrs]g kfs]kl5 ;fydf 

kf]6]6f] / e]lh6]jn 

kl/sf/;+u ;e{ ug]{ .  

:t/ -slt /fd|f]_ 

/fd|f];+u kfs]sf] g/d x'g' 

kg]{ . $ hgfnfO{ efu 

nufpg] .  

 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

lu|n jf tfjf, gfO{km, rlkË af]8{, jfpn, 6«] cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 

  



215 
 

sfo{ ljZn]if0f (Task Analysis) 

        s"n ;do M ! 306f !% ldg]6   

;}4flGts M !% ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ @^M l:j6 P08 ;fj/ kf]s{ agfpg] (Sweet & Sour Pork) 
 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= j+u'/sf] df;'nfO{ kftnf] sf6]/ 

g'g, sg{ˆnf]/ / c08fn] df]Ng], 

tfg]{ .  

2= cb'jf n;'g l5n]/ dl;gf] sf6\g] 

.  

3= Kofh, e]8]v';f{gL / kfO{gfknnfO{ 

Pp6} k|sf/sf] cfsf/df sf6\g] . 

4= sg{ˆnf]/ lr;f] kfgLdf 3f]Ng] . 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- :jL6 P08 ;fj/ 

kf]s{ tof/ ug]{  

- sf6\g] tl/sf 

- ksfpg] tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

j+u'/sf] df;'– $)) u|fd, 

kfO{gfkn :nfO{;, 

SoflK;sd, Kofh, cb'jf, 

n;'g, g'g, dl/rsf] w'nf], 

;f]of ;;\, lrgL, lelgu/, 

6f]df6f] s]rk, sg{ˆnf]/, 

c08f, t]n, :6s jf 

kfgL, xl/of] Kofh .   

 

 

5= cf]sdf t]n ttfpg], cb'jf, n;'g 

;fy} Kofh xNsf k|mfO{ ug]{ . :6s 

xfNg], j+u'/sf] df;' xfNg], 

SoflK;sd, kfO{gfkn xfNg], g'g 

dl/rsf] w'nf], lrgL, lelgu/, yf]/} 

;f]of ;; / s]rk xfNg] . s]xL 

;do kfs]kl5 sg{ˆnf]/ xfn]/ 

afSnf] agfpg] .  

lglb{i6 sfo{ -s]_ 

l:j6 P08 ;fj/ kf]s{ 

agfpg] . 

6= sl/l8;df /fv]/ xl/of] Kofhn] 

;hfpg] . /fO{; jf g'8N;;+u 

;e{ ug]{ .  

:t/ -slt /fd|f]_ 

Jf+u'/sf] df;' kfs]sf] x'g' kg]{ 

. $ hgfsf] nflu ;e{ ug]{ . 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

cf]s, 6g{/, gfO{km, rlkË af]8{, jfpn, 6«] cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 

 

  



216 
 

sfo{ ljZn]if0f (Task Analysis) 

        s"n ;do M !
 
306f !% ldg]6    

;}4flGts M !% ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ @&M lrs]g ufln{s (Chicken Garlic) agfpg] 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= lrs]gnfO{ Pp6} cfsf/df 

:nfO{; ug]{ .  

2= c08f, g'g, sg{ˆnf]/ xfn]/ 

d]l/g]6 ug]{ .  

3= n;'gnfO{ l5n]/ dl;gf] 

sf6\g] .  

cj:yf -lbOPsf]_ 

vfB ;fdu|L, lsr]g cf}hf/ 

tyf ;]km o'lgkmd{ 

- lrs]g ufln{s tof/ ug]{  

- lrs]g / e]lh6]jn sf6\g] 

tl/sf 

- ksfpg] tl/sf 

- ;;\ tof/ ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

lrs]g jf]gn];– ^)) u|fd, 

c08f, sg{ˆnf]/, t]n– tfg{sf] 

nflu, n;'g, dl/rsf] w'nf], 

clhgfdf]6f], ;f]of ;;\, :6s, 

xl/of] Kofh . 

 

 

4= t]n ttfP/ lrs]g k|mfO{ ug]{ 

. 5'§} cf]sdf yf]/} t]n 

ttfpg], n;'g k|mfO{ ug]{ . 

:6s xfNg] . g'g dl/rsf] 

w'nf], clhgfdf]6f], ;f]of;;\, 

sg{ˆnf]/ lr;f] kfgLdf 

3f]n]/ afSnf] ;;\ agfpg] . 

k|mfO{ u/]sf] lrs]g ld;fP/ 

Psl5g ksfpg] .  

lglb{i6 sfo{ -s]_ 

lrs]g ufln{s agfpg]  

5= sl/l8;df /fv]/ xl/of] 

Kofhn] ;hfpg] .  

:t/ -slt /fd|f]_ 

l7Ss afSnf] ;;\ ePsf] tftf] 

$ hgfsf] nflu ;e{ ug]{ . 

 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

cf]s, s'lsË /]~h, emfFh/, 6g{/, gfO{km, rlkË af]8{, jfpn cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 



217 
 

sfo{ ljZn]if0f (Task Analysis) 

         s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ @*M xlg lrs]g (Honey Chicken) agfpg] 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= lrs]gnfO{ Pp6} cfsf/df 

sf6\g] . sg{ˆnf]/, c08fdf 

df]Ng] .  

2= ;fgf] srf}/fdf dx, ;f]of 

;;\, yf]/} g'g, clhgfdf]6f], 

dl/rsf] w'nf], ltnsf] t]n 

3f]Ng] .  

3= ;'s]sf] /ftf] v';f{gLnfO{ 6'qmf 

kfg]{ .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- xlg lrs]g tof/ ug]{  

- lrs]g jf]]gn]; ug]{ tl/sf 

- d;nf df]Ng] tl/sf 

- tksfpg] tl/sf 

- ;;\ tof/ ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

lrs]g jf]gn];– ^)) u|fd, 

c08f, sg{ˆnf]/, g'g, dl/rsf] 

w'nf], dx, ;'s]sf] v';f{gL, 

xl/of] Kofh, ;f]of ;;\, ltnsf] 

t]n .   

 

 

4= lrs]g xNsf k|mfO{ ug]{ . 

csf]{ cf]sdf yf]/} t]n 

ttfP/ lrs]g xfNg], dxsf] 

3f]n ld;fpg], /fd|f];+u 

rnfpg] .  

lglb{i6 sfo{ -s]_ 

xlg lrs]g agfpg] . 

5= sl/l8;df /fv]/ xl/of] 

Kofhn] ;hfpg] . 

:t/ -slt /fd|f]_ 

w]/} ;'Vvf gePsf] /fd|f];+u 

kfs]sf] $ efu nufpg] .  

 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

cf]s, emfFh/, 6g{/, gfO{km, rlkË af]8{, jfpn cflb . 

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 

  



218 
 

sfo{ ljZn]if0f (Task Analysis) 

       s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ @(M ;]Rjfg lrs]g agfpg] (Szechuan Chicken) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= lrs]gnfO{ df]6f] nfdf] 6'qmfdf 

sf6\g] . g'g, c08f / sg{ˆnf]/n] 

df]Ng] . l8k k|mfO{ ug]{ .  

2= yf]/} tftf] t]ndf v';f{gLsf] w'nf] 

xfn]/ lrNnL AjfOn ug]{ . 

3= yf]/} kfgLdf sg{ˆnf]/ 3f]Ng]  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- ;]Rjfg lrs]g tof/ ug]{  

- lrs]g sf6\g] tl/sf 

- d;nf df]Ng] tl/sf 

- ksfpg] tl/sf 

- ;;\ tof/ ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

lrs]g jf]gn];–^)) u|fd, 

sg{ˆnf]/, c08f, t]n–k|mfO{ 

ug{sf] nflu, l6d'/, n;'g, 

cb'jf, dl/r, sf6]sf] /ftf] 

v';f{gL, v';f{gLsf] w'nf], 

dl/rsf] w'nf], ;f]of ;;\, 

clhgfdf]6f], :6s jf kfgL .  

 

 

4= cf]sdf t]n ttfpg], l6d'/ 

v';f{gL k'm/fpg] . cb'jf, n;'g 

k'm/fpg] / :6s xfNg] . k|mfO{ 

u/]sf] lrs]g xfNg] . yf]/} g'g, 

dl/rsf] w'nf] ;f]of;;\ 

clhgfdf]6f] xfNg] . plDnPkl5 

sg{ˆnf]/ xfn]/ afSnf] ug]{ . 

cGTodf lrNnf] jf]On xfNg] .  

lglb{i6 sfo{ -s]_ 

;]Rjfglrs]g agfpg] 

5= sl/l8;df xl/of] Kofhn] 

;hfP/ /fO{; jf g'8N;;+u ;e{ 

ug]{ .  

:t/ -slt /fd|f]_ 

w]/} s8f gePsf], w]/} lk/f] 

gePsf] l7Ss afSnf] ;;\ 

ePsf] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

cf]s, emfFh/, 8f8', gfO{km, rlkË af]8{, jfpn, 6«] cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 

  



219 
 

sfo{ ljZn]if0f (Task Analysis) 

        s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ #)M lrs]g lrNnL agfpg] (Chicken Chilli) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= lrs]gnfO{ Pp6} cfsf/sf] 6'qmfdf 

sf6\g] . g'g, c08f / sg{ˆnf]/n] 

df]Ng] . k|mfO{ ug]{ .  

2= cb'jf, n;'g dl;gf] 6'qmfdf sf6\g] 

.  

3= v';f{gL Kofh, e]8] v';f{gL / 

uf]ne]8f Pp6} cfsf/sf] 6'qmfdf 

sf6\g] . 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- lrs]g lrNnL tof/ ug]{  

- lrs]g / e]lh6]jn 

sf6\g] tl/sf 

- k|mfO{ ug]{ tl/sf 

- ksfpg] tl/sf 

- ;;\ tof/ ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

lrs]g jf]gn];–^)) u|fd, 

g'g, sg{ˆnf]/, c08f, t]n, 

xl/of] v';f{gL, e]8] v';f{gL, 

Kofh, cb'jf, n;'g, dl/rsf] 

w'nf], clhgfdf]6f], uf]ne]8f –

df6f] kfmn]sf], laofF lgsfNg]_ 

;f]of ;;\ .  

 

 

4= cf]sdf t]n ttfP/ lrs]g k|mfO{ 

ug]{, csf]{ cf]sdf yf]/} t]n ttfpg], 

cb'jf, n;'g k'm/fpg], v';f{gL, e]8] 

v';f{gL Kofh xfNg] . k|mfO{ u/]sf] 

lrs]g xfNg] . yf]/} g'g, dl/rsf] 

w'nf], ;f]of ;;\ clhgfdf]6f], xfNg] . 

cGTodf yf]/} s]rk / lrNnL k]i6 

xfn]/ :6s jf kfgL tyf sg{ˆnf]/ 

xfn]/ klg agfpg ;lsG5 .  

lglb{i6 sfo{ -s]_ 

lrs]g lrNnL agfpg] 

5= xl/of] Kofhn] ;hfP/ g'8N; jf 

:ofS; ;+u klg ;e{ ug{ ;lsG5 .  

:t/ -slt /fd|f]_ 

g/d df;', xNsf lk/f] lk/f] 

x'g' k5{ .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

cf]s, emfFh/, Nof8n, gfO{km, rlkË af]8{, jfpn cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 

 

  



220 
 

sfo{ ljZn]if0f (Task Analysis) 

        s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ #!M x6 ufln{s lkm; agfpg] (Hot Garlic Fish) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= df5fnfO{ a/fa/L cfsf/df 

sf6\g] . g'g, sg{ˆnf]/, c08f;+u 

df]n]/ k|mfO{ ug]{ . 

2= sg{ˆnf]/ 5'§} yf]/} lr;f] kfgLdf 

3f]n]/ /fVg] .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- x6 ufln{s lkm; tof/ 

ug]{  

- df5f sf6\g] tl/sf 

- ksfpg] tl/sf 

- x6 nflu{s ;;\ tof/ 

ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

lkm; lkmn]–^)) u|fd, g'g, 

sg{ˆnf]/, c08f, t]n–k|mfO{ 

ug{sf] nflu .  

/ftf] v';f{gLsf] k]i6–! lrof 

rDrf 

Dfl;gf] sf6]sf] n;'g 

6f]df6f] s]rk, :6s jf kfgL  

;f]of;;\ clhgfdf]6f], 

dl/rsf] w'nf], lelgu/–yf]/} . 

 

3= Yff]/} t]n ttfpg], cf]sdf n;'g 

k'm/fpg], v';f{nLsf] k]i6 xfNg], 

s]rk xfNg], g'g, dl/rsf] w'nf], 

;f]of;;\ clhgfdf]6f] xfNg] . 

:6s xfNg] . ;fy} yf]/} lelgu/ 

klg xfNg], pdfNg] . To;kl5 

sg{ˆnf]/ xfn]/ afSnf] ;; \ 

agfpg] . k|mfO{ u/]sf] df5f 

ld;fpg] .  

lglb{i6 sfo{ -s]_ 

x6 ufln{s lkm; agfpg] . 

4= xl/of] Kofhn] ;hfpg] . /fO{; 

jf g'8N;;+u ;e{ ug]{ .  

:t/ -slt /fd|f]_ 

l7Ss lk/f], l7Ss afSnf] 

;;\ ePsf] agfpg] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

cf]s, Nof8n, emfFh/, gfO{km, rlkË af]8{, jfpn, 6«]cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] .  

  



221 
 

sfo{ ljZn]if0f (Task Analysis) 

       s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ #@M yfO{ lu|g s/L lrs]g agfpg] (Green Curry Chicken) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= lrs]gnfO{ Pp6} cfsf/df 

sf6\g] .  

2= e06fnfO{ PSs} gf;sf] 

6'qmfdf sf6\g] .   

3= sg{ˆnf]/ lr;f] kfgLdf 

3f]Ng] .  

4= n;'g dl;gf] 6'qmf kfg]{ .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- yfO{ lu|g s/L lrs]g tof/ 

ug]{  

- lrs]g e06f sf6\g] tl/sf 

- ksfpg] tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

lrs]g jf]gn];– ^)) u|fd, 

e06f–!%) u|fd, lu|g s/L k]i6, 

sf]sf]g6, ldNs, t]n, n;'g, 

nfOd lnkm, Uofn]Ën, lrgL :6s, 

sg{ˆnf]/, lkm; ;; \, n]dg u|f; . 

 

-  

5= cf]sdf t]n ttfpg] . 

n;'g e'6\g] . Uof{nËn 

nfO{d lnD; nf]dg u|f; 

e'6\g], lrs]g xfn]/ 

Psl5g e'6\g] . c08f 

xfNg] . :6s xfNg] 

sf]sf]g6 ldNs xfNg] . 

lrgL lkm; ;;\ xfNg] . 

sg{ˆnf]/ xfn]/ afSnf] ;; \ 

agfpg] .  

lglb{i6 sfo{ -s]_ 

yfO{ lu|g s/L lrs]g agfpg] 

. 

6= sl/l8;df /fv]/ /fO{;;+u 

;e{ ug]{ .  

:t/ -slt /fd|f]_ 

afSnf] ;;\ ePsf] tftf]] $ 

efu nufpg] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

cf]s, 6g{/, gfO{km, rlkË af]8{, jfpn cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

        s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ ##M lrs]g l;hn/ agfpg] (Chicken Sizzler) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= lrs]gnfO{ g'g, dl/rsf] w'nf], 

j]i6/;;\ / t]ndf df]n]/ s]xL 

;do lk|mhdf /fVg] .  

2= x6 l8; -l;hn/ Kn]6_ tof/ 

ug]{ .  

3= a|fpg ;;\ agfpg] .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- lrs]g l;hn/ tof/ ug]{  

- lrs]g sf6\g] tl/sf 

- lu|n ug]{ tl/sf 

- l;hn/df k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

lrs]g jf]gn]; a|]:6 jf n]u– $ 

j6f, g'g dl/rsf] w'nf], :6/ 

;;\, t]n, a|f08L .   

 

 

4= lrs]g Kofg jf lu|8ndf lu|n 

ug]{ . s]xL ;do tftf] cf]egdf 

;]Sg] jf l;w} a|fpg ;;\df 

ksfpg] . l;hn/ Kn]6 ttfpg] 

.  

lglb{i6 sfo{ -s]_ 

lrs]g l;hn/ agfpg] . 

5= l;hn/ Kn]6df lrs]g /fVg], 

dflyaf6 ;;\ xfNg] / a|f08L 

afn]/ xfNg] . cfn' e]lh6]jn, 

g'8N;;+u ;e{ ug]{ .  

:t/ -slt /fd|f]_ 

l7Ss kfs]sf] u]i6sf] cufl8 

afNb} k'¥ofpg]  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

x6 Kn]6, lu|8n, jf k|mfO{Ë Kofg, 6g{/, gfO{km, rlkË af]8{, jfpn cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

       s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ #$M lrs]g Sjf;l8nf agfpg] (Chicken Quesadilla) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= tf]tL{nf a|]8 tof/ ug]{ . 

2= lrs]g :nfO{; ug]{ / xNsf 

k|mfO{ ug]{ ;fydf e]lh6]jn klg 

ld;fpg] .  

3= r]bf/ lrh :nfO{; ug]{ . 

4= uf]ne]8f, e]8] v';f{gL klg 

:nfO{; ug]{ .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- lrs]g Sjf;l8nf tof/ ug]{  

- lrs]g sf6\g] tl/sf 

- tf]lt{nf a|]8 tof/ ug]{ tl/sf 

- ksfpg] tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

lrs]g jf]gn];, tf]tL{nf a|]8, e]8] 

v';f{gL, uf]ne]8f, r]bf/ lrh, 

wlgof, g'g, dl/rsf] w'nf], 

sfultsf] /; .  

 

 

5= Tffjfdfly a|]8 /fVg], To;dfly 

:nfO{ lrs]g, e]8] v';f{gL, 

uf]ne]8f, xNsf g'g, dl/rsf] 

w'nf]n] l;hlgË ug]{ . To;dfly 

lrh /fv]/ kmf]N8 ug]{, tftf] 

kfg]{ . n]df h'; klg xfNg] .  

lglb{i6 sfo{ -s]_ 

lrs]g kSjf;{l8nf agfpg] 

.  

6= xl/of] wlgofn] ;hfpg] .  :t/ -slt /fd|f]_ 

/fd|f];+u kmf]N8 ePsf] tftf] 

;e{ ug]{ .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

tfjf, k|mfË Kofg, 6g{/, gfO{km, rlkË af]8{, :6«] cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

      s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ #%M l;;fd] lrs]g agfpg] (Sesame Chicken) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= lrs]gnfO{ Pp6} cfsf/df sf6\g], 

g'g, sg{ˆnf]/ c08fdf df]Ng] / 

l;;fd]n] sf]6 ug]{ .  

2= a|fpg ;'u/ / ldlgu/ 3f]Ng] .  

3= sg{ˆnf]/ lr;f] kfgLdf 3f]Ng] .   

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- l;;fd] lrs]g tof/ ug]{  

- lrs]g sf6\g] tl/sf 

- ksfpg] tl/sf 

- ;;\ tof/ ug]{ tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

lrs]g jf]gn];–^)) u|fd, 

g'g, c08f, sg{ˆnf]/, t]n, 

ltn, lelgu/, a|fpg ;'u/, 

:6s, ;f]of ;;\, dl/rsf] 

w'nf], xl/of] Kofh .  

 

 

4= cf]sdf t]n ttfP/ lrs]g k|mfO{ 

ug]{ . csf]{ cf]sdf yf]/} t]n 

ttfP/ :6s xfNg], g'g, dl/rsf] 

w'nf], ;f]of ;;\ xfNg] . lrs]g 

ld;fpg] . sg{ˆnf]/ xfn]/ afSnf] 

;;\ agfpg] . cGTodf lrgL / 

lelgu/ ld;fpg] .  

lglb{i6 sfo{ -s]_ 

l;;fd] lrs]g agfpg] 

5= sl/l8;df /fVg], ltnsf] u]8f 

5s{g] . xl/of] Kofhn] ;hfpg] .  

:t/ -slt /fd|f]_ 

xNsf ;;\ ePsf] tftf] $ 

hgfnfO{ efu nufpg] .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

cf]s, 6g{/, emfFh/, gfO{km, rlkË af]8{, jfpn cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

        s"n ;do M !
!
÷@ 306f   

;}4flGts M #) ldg]6 

Jojxfl/s M ^) ldg]6 

lglb{i6 sfo{ #^M lrs]g kmflhtf; agfpg] (Chicken Fajitas) 

sfo{ r/0f (Steps) 
clGtd sfo{;Dkfbg p2]Zo 

(Terminal Performance 
Objective) 

;DalGwt k|fljlws 1fg 

(Related technical 
Knowledge) 

1= tf]tL{nf a|]8 /f]6L .  

2= lrs]g, Kofh / e]8] 

v';f{gLnfO{ :nfO{; u/]/ lu|n 

ug]{ .  

3= uf]ne]8f, lk;]sf] lh/f, 

k|flksf / v';f{gLsf] crf/ -

;;\_ agfpg] .  

cj:yf -lbOPsf]_ 

lsr]g cf}hf/, vfB ;fdu|L 

tyf ;]km o'lgkmd{ 

- lrs]g kmflhtf; tof/ ug]{  

- ksfpg] tl/sf 

- k:sg] tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 

lrs]g j]:6 jf]gn];, e]8] 

v';f{gL, Kofh, kflk|sf, t]n, 

lh/f, v';f{gL, g'g, uf]ne]8f, 

blx, lrh .  

 

 

4= /f]6Ldf lrs]g, e]8] v';f{gL, 

Kofh eg]{, ;;\ n] sf6] ug]{, 

To;dfly lrh :nfO{; /fv]/ 

/f]n ug]{ .  

lglb{i6 sfo{ -s]_ 

lrs]g kmflhtf; agfpg] . 

5= tftf] tft] ;e{ ug]{, cGTodf 

blxn] xNsf ufgL{; ug]{ .  

:t/ -slt /fd|f]_ 

tftf] Pp6} cfsf/sf] agfpg] 

.  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

tfjf, 6g{/, gfO{km, rlkË af]8{, :6«]cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] 

hf]lvdaf6 hf]lug Wofg lbg] . 
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;j-Dff]8\o'n ^=*M bfn tyf lelh6]jn tof/L . 

;do M  @* 306f -;}_ ±  ^) 306f -Aof_ Ö ** 306f 

a0f{g -Description_M o; df]8\o'ndf Dal/Vegetable tof/ ug]{ ;+u ;DalGwt 1fg / ;Lkx? ;dfj]z 

ul/Psf 5g\ . 

 

på]Zox? -Objectives_ M 

 k|lzIfyL{nfO{ k|f]km]zgn s's/Lsf nfuL cfjZos kg]{ Dal/Vegetable tof/ ug]{ sfo{x? ug{ 

l;sfpg] . 

 

sfo{x? -Tasks_ M  
!= Boiled Vegetable agfpg] . 

@= Augratin agfpg] . 

#= Saute Vegetable agfpg] . 

$ hfs]6 kf]6]6f] (Jacket potato) tof/ ug]{ .              

%= /ftft'O{No (Ratatouille) tof/ ug]{ .                             

^= df; kf]6]6f] (Mashed potato) tof/ ug]{ .              

&=  /f]o:6L kf]6]6f] (Roesti potato) tof/ ug]{ .              

*= km|]~r km|fO{ (French Fry) tof/ ug]{ .              

(= j|O{Hb e]h]6]jn (Braised vegetable) tof/ ug]{ .              

!)= d';fsf (Moussaka)tof/ ug]{ .              

!!= kfns klg/  tof/ ug]{ .              

!@= e]h]6]jn sf]df{  tof/ ug]{ .              

!#= e]h]6]jn sf]km\tf s/L  tof/ ug]{ .                         

!$= cfn' u|]le d;nf  tof/ ug]{ .              

!%= a]ug etf{ agfpg] . 

!^= zflx klg/ tof/ ug]{ .                                   

!&= cfn'bd  tof/ ug]{ .                                   

!*= d6/ klg/ tof/ ug]{ .                                   

!(= /fHdf s/L tof/ ug]{ .                                   

@)= bfn k|mfO{ tof/ ug]{ . 

@!= bfn dvgL agfpg] . 

@@= bfn lxdfnL agfpg] . 

@#= :6km\8 s}K;Lsd tof/ ug]{ .                                   

@$= e]lh6]an d+r'l/og agfpg] 

@%= :jL6 k|mfO{ e]lh6]an agfpg] . 

@^= :6/ k|mfO{ e]lh6]an agfpg] . 

@& bfn dxf/fgL agfpg] . -Project work_ 

@*= aSrf]O/kf]Srf]O{ agfpg] . 

@(= x6 P08 ;fj/ (Hot and saur Vegetable) tof/ ug]{  

#) l:j6 P08 ;fj/ e]h]6]jn (Sweet and saur vegetable) tof/ ug]{ .                        
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sfo{ ljZn]if0f 

s'n ;doM @ 306f 

                                                                       ;}åflGtsM $% ld= 

                                 Jojxfl/sM ! 306f !% ld=              

 lglb{i6 sfo{ !M JjfO{n e]h6]jn (Boiled vegetable) tof/ ug]{ . 

ls|ofsnfk r/0fx? 
Kf|fljlws ls|ofsnfksf 

p4]Zox? 
;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ . 

6= cfjZofs cg'zf/ Vegetable nfO{ 

5fGg] . 

7= kfgLnfO{ pdfNg] / xNsf g'g /fVg] . 

8= Vegetable nfO{ Psgf; Size df 

sf6\g] . 

9= pDn]sf] g'g kfgLdf /fv]/ pDffNg] 

sl/j &% k|lt;t kfs]kl5 kfgL jf6 

lgsfn]/ t'?Gt} lr;f] kfgLdf 

(Refresh) k'gtf{huL  ug]{ . 

10= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 

–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

 JjfO{n e]h6]jn tof/ ug]{ . 

 

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– JjfO{n e]h6]jn  tof/ ug]{ 

cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 
–ufFh/ 

–xl/of] l;ld 

–sfpnL 

–uf06]d'nf 

–a|f]sfpnL 

–xl/of] kf6] O{Toflb 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 (Frypan) spatula,Plate  

 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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 sfo{ ljZn]if0f                       s'n ;doM #=!% 306f 

                                                                         ;}åflGtsM ! 306f  

lglb{i6 sfo{ @M cpu|fl6g (Augratin) tof/ ug]{ .                             Jojxfl/sM @=!% 306f                

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L 

ug]{ . 

6= sf6]sf] ;j} vegetable x?nfO{ 

Refresh u/]/ ug]{ . 

7= Augratin Dish df /fVg] / 

Bechamel ;;\ g'g / dl/r 

/fv]/ ld;fpg] . 

8= Grated Cheese n] 5f]Kg] / 

s]lx a]|8 s|Dj 5s{g] . 

9= Samander/oven df lrh 

v}/f] x'g] u/L Bake ug]{ / u/d 

u/d k:sg] . 

10= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 

–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_  

cu|fl6g tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

–cpu|fl6g tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 

Mixed Vegetable-#)) u|fd 

-d6/, ufh/, sfpnL, xl/of] l;ld, cfn', 

u06]d'nf Ps gf;sf] Smalldice 

(Mecedolne)- sf6]sf] _ 

Jf];f]d]n ;;\  –%)) ld. Ln 

Grated Cheese- @)) u|fd 

Fresh white bread crumb- s]lx 

j6/          –#) u|fd 

g'g / dl/r    –:jfbfg'zf/ 

Hofjn tyf pks/0f M rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc= 
 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f -Task Analysis_ 
s'n ;doM ! 306f $% ld= 

                                                                         ;}åflGtsM #) ld=  

                                   Jojxfl/sM !=!% 306f                

lglb{i6 sfo{ #M ;t] e]lh6]an agfpg] . 

sfo{ r/0fx? 

-Steps_ 
clGtd sfo{;Dkfbg p2]Zo 

-Terminal performance 
objective_ 

;DalGwt k|fljlws 1fg 

-Related technical 
knowledge_ 

!= cfjZos hfgsf/L lng] 

@= cfjZos ;fdfu|L, ;/hfd / cjoj ;+sng 

ug]{ .  

#= JolQmut ;/;kmfO{df Wofg lbg] .  

$= sfo{:yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L -Mis-en-place) ug]{ .  

^= AjfOn e]lh6]an tof/ ug]{ . 

&= k|mfOkfgdf a6/ kufNg] . 

*= a6/ kUn]kl5 AjfOn u/]sf] e]lh6]annfO{ 

/fd|/L xNnfpg]–rnfpg]_ 

(= :jfbcg';f/ g'g / dl/rsf] w'nf] /fVg] . 

!)= ;'/Iff÷;fjwfgL ckgfpg] . 

!!= Hofan / pks/0f ;kmf ug]{ . 

!@= sfo{:yn ;kmf ug]{ .  

!#= Hofan / ;fdfu|Lx? e08f/0f ug]{ . 

!$= sfo{;Dkfbgsf] clen]v /fVg] .  

cj:yf -lbOPsf]_ 

 

 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, ;/hfd 

/ cjoj 

 

lglb{i6 sfo{ -s]_ 

;t] e]lh6]an agfpg] . 

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds ?kdf 

;Dkfbg ePsf . 

 e]lh6]ansf] k|fs[lts /+u 

gp8]sf] . 

 nf]Eofpg] /+u . 

 aflx/L tTj g/x]sf] . 

 ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

 sfo{;Dkfbg clen]v 

/flvPsf] . 

;t] e]lh6]an 

 ;t] e]lh6]an agfpg] 

cjwf/0ff 

 cjoj 

 agfpg] k|s[of 

 k"j{ ;fjwfgL 

 

;t] e]lh6]ansf] nflu M 

 AjfOn u/]sf] e]lh6]an -Root 
veg/Leafy_ 

 a6/ 

 g'g / w'nf] dl/r  

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan / 

pks/0fsf] ;/;kmfO{ . 

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v /fVg] 

ljlw 

 

cf}hf/, pks/0f / ;fdfu|Lx? -Tools, Equipment and Materials_M 

 k|mfO{ Kofg, bflanf] 

 

;'/Iff÷;fjwfgLx? -Safety/ Percautions_M 

 ;t] ubf{ 89\g glbg] . 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] . 

 sfo{:yn -lsr]g_ nfO{ ;kmf ;'U3/ /fVg] . 
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sfo{ ljZn]if0f -Task Analysis_ 
s'n ;doM ! 306f $% ld= 

                                                                         ;}åflGtsM #) ld=  

                                   Jojxfl/sM !=!% 306f                

lglb{i6 sfo{ $M bfn t8sf agfpg] . 

sfo{ r/0fx? 

-Steps_ 

clGtd sfo{;Dkfbg p2]Zo 

-Terminal performance 
objective_ 

;DalGwt k|fljlws 1fg 

-Related technical 
knowledge_ 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} ;fdfu|L, ;/hfd / cjoj 

;+sng ug]{ . 

3= JolQmut ;/;kmfO{ sfod lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L -Mis-en-place) ug]{ .  

6= bfnnfO{ s]nfP/ ;kmf kfgLdf w'g] kvfNg] 

/ kfgLdf lehfO{ /fVg] .  

7= Pp6f ;kmf k6df cfjZos kfgL xfnL 

g/d tyf kfSg] u/L ksfpg] .  

8= xNsf afSnf] ePklg g'g /fVg] .  

9= csf]{ Pp6f ;kmf k|mfO{kfgdf £o"nfO{ 

ttfpg], lh/f u]8fnfO{ xNsf v}/f] x'g] u/L 

k8\sfpg], v';f{gLnfO{ klg k8\sfpg] /  

v}/f]  ePkl5 ;fO8df /fVg] / rk clgog 

xfn]/ xnsf v}/f] x'g] u/L e'6\g] / bfnnfO{ 

To;}df emfGg] .  

10= g'gsf] :jfb ldnfpg] . 

11= Serving bowl df /fVg] / xl/of] rk 

wlgofFn] ;hfP/ k:sg] .  

12= ;'/Iff÷;fjwfgL ckgfpg] . 

13= Hofjn / pks/0f ;kmf ug]{ . 

14= sfo{:yn ;kmf ug]{ .  

15= Hofan / ;fdfu|Lx? e08f/0f ug]{ . 

16= sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 

 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, ;/hfd 

/ cjoj 

 

lglb{i6 sfo{ -s]_ 

bfn t8\sf agfpg] . 

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds ?kdf 

;Dkfbg ePsf . 

 kx]Fnf] bfn 

 l3pdf emfg]sf] 

 cfsif{s 

 :jflbnf] 

 aflx/L tTj g/x]sf] 

 cfsif{s tl/sfn] ;lhPsf] 

 ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

 sfo{;Dkfbg clen]v 

/flvPsf] . 

bfn t8\sf 

 bfn t8\sf agfpg] 

 cjoj 

 agfpg] t/Lsf 

 k"j{ ;fjwfgL 

 

$ hgfnfO{ nflu bfn t8\sf 

agfpg cjojM 

 rgf÷/x/ bfn – !)) 

u|fd 

 kfgL – cfjZostfcg';f/ 

 rk clgog – %) 

 lh/f u]8f – # u|fd 

 £o" – $) u|fd 

 ;'Vvf vf];f{gL – $ j6f 

 a];f/ – Ps lrD6L 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan / 

pks/0fsf] ;/;kmfO{ . 

 Hofan / ;fdfu|Lx?sf] 

e08f/0f . 

 sfo{;Dkfbgsf] clen]v 

/fVg] ljlw . 

cf}hf/, pks/0f / ;fdfu|Lx? -Tools, Equipment & Materials_M 

 5'/L, rlk+u af]8{, anx?, k|mfO{ kfg 

 bfn ksfpg] ef8f   

 

;'/Iff÷;fjwfgLx? -Safety/ Percautions_M 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] . 

 lsr]g ;/;kmfO{nfO{ Jojxf/df Nofpg] . 
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sfo{ ljZn]if0f 

  s'n ;doM @ 306f 

                                                                          ;}åflGtsM $%ld=  

lglb{i6 sfo{ $M hfs]6 kf]6]6f] (Jacket potato)tof/ ug]{ .                Jojxfl/sM !=!%306f                

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ . 

6= cfn'nfO{ /fd|f] ;Fu ;kmf u/]/ wf]P/ kvfNg] 

. 

7= sk8fn] ;'Vvf kfg]{ . 

8= cfn'nfO{ kf]sf] kfg{ x'g] u/L Foil nfO{ sf6\g] 

. 

9= Foil nfO{ nx/] ldnfpg] . 

10= Foil dfyL g'g 5s{g] . 

11= cfn' /fv]/ /fd|f] ;Fu Foil n] k]sf kfg]{ . 

12= Baking tray df /fv]/ tftf] Oven df 

kfSg] u/L ug]{ . 

13= Foil lgsfn]/ kmfNg] / cfn' dfyL xNsf 

Cross sf6]/ lyRg] . 

14= Jf6/, lrh /fVg] / rk kf;{nL 5s]{/ tftf] 

k:sg] . 

15= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_] 

 hfs]6 kf]6]6f tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– hfs]6 kf]6]6f] tof/ ug]{ 

cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] 

. 

cjoa (Ingredients) 

cfn' (Medium even 

sized)- %))u|fd 

Aluminium Foil-cfjZos 

cg'zf/ 

g'g          –s]lx 

a6/      –cfjZos cg'zf/ 

Grated cheese -cfjZos 

cg'zf/ 

rk kf;{nL          –s]lx 

Hofjn tyf pks/0fM rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 
 

;'/Iff tyf ;fjwfgLM  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f                               s'n ;doM # 306f 

                                                                        ;}åflGtsM ! 306f  

lglb{i6 sfo{ %M /ftft'O{No (Ratatouille) tof/ ug]{ .                            Jojxfl/sM @ 306f                

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L 

ug]{ . 

6= e06f, kml;{, le+8]v';f{gL, uf]ne]+8f / 

Kofh nfO{ Psgf;sf] Small 

Dice df cnu cnu sf6\g] / 

cnu cnu /fVg] . 

7= Fry pan u/d ug]{  / Olive oil 
/fv]/ ttfpg] . 

8= Kofh / nx;'g xfn]/ xNsf e'6\g] . 

9= e06f, kml;{, le+8]v';f{gL, /fv]/ xNsf 

g/d x'g] u/L ksfpg] . 

10= g'g dl/r xfn]/ rnfpg] . 

11= uf]ne]+8f xfn]/ ld;fpg] . 

12= Basil, Thyme  / Oregano 

nfO{ dl;gf] sf6]/ 5s{g] .  

13= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 

–cfjZos Hofjn, ;/hfd / cjoj 

. 

 

lglb{i6 sfo{ -s]_ 

 pu|fl6g tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v /flvPsf] . 

–pu|fl6g tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

cjoa (Ingredients) 
e06f             –&% u|fd 

xl/of] kml;{       –&% u|fd 

/ftf] leF8] v';f{gL  –&% u|fd 

Uf]ne]8f          –&% u|fd 

Kofh            –#) u|ffd 

Rfk nx;'g       –@ kf]6L  

Olive         –!)) ld= ln= 

g'g / dl/r      –:jfbfg'zf/ 

Basil            -s]lx 

Oregano       -s]lx 

Thyme         -s]lx 

Hofjn tyf pks/0fM rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 
 

;'/Iff tyf ;fjwfgLM  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

                                      s'n ;doM @=$% 306f 

                                                                        ;}åflGtsM ! 306f  

lglb{i6 sfo{ ^M df; kf]6]6f] (Mashed potato) tof/ ug]{ .              Jojxfl/sM !=$% 306f                

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ . 

6= cfn'nfO{ kvfn]/ af]s|f l5Ng] . 

7= Psgf;sf] 6's|f sf6]/ pDn]sf] g'g 

kfgLdf kfSg] u/L pdfNg] . 

8= Potato Masher jf hfnLsf] dWod 

jf6  Mash ug]{ . 

9= Pot u/d ug]{ / df; u/]sf] cfn'nfO{ 

xfn]/ sf7sf] bfljnf]n] /fd|f] ;Fu rnfpg] 

. 

10= j6/ xfn]/ dl;gf] ;Fu rnfpg] . 

11= b'w, ls|d g'g / hokmn xfn]/ dWod 

cfFrdf rnfpb} ksfpg] / u/d u/d  

Mashed potato serve ug]{ . 

12= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 

–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_] 

 df;  kf]6]6f tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– df; kf]6]6f] tof/ ug]{ cjwf/0ff 

. 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 
cfn'              –%)) u|fd 

a6/              –%) u|fd 

b'w               –%) ld=ln 

ls|d              –%) u|fd 

hokmn kfp8/    –! lrD6L  

g'g              – :jbfg'f/ 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 
 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

  s'n ;doM @=#) 306f 

                                                                         ;}åflGtsM $% ld=  

lglb{i6 sfo{ &M  /f]o:6L kf]6]6f] (Roesti potato)tof/ ug]{ .               Jojxfl/sM !=$% 306f                

ls|ofsnfk r/0fx? 
Kf|fljlws ls|ofsnfksf 

p4]Zox? 
;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L 
ug]{ . 

6= Psgf;sf] cfn' ;+sng u]// 

pDn]sf] g'g kfgLdf cfwf kfSg] 

(Parboiling) u/L ksfpg] . 

7= jf]s|f l5n]/ sf]/];f (Grater) sf] 

df]6f] Kjfn ePsf] jf6 sf]g]{ / Pp6f 

jf6fdf /fVg] / /f]hd]/L, g'g, dl/r 

/ lkm6]sf] c08f /fv]/ xNsf ;Fu 

ld;fpg] . 

8= Non stick pan df j6/nfO{ 

kufNg] . 

9= cfn'sf] ld>0fnfO{ sl/j $ OGr 

sf] uf]nfsf/ /f]6L h:t} jgfpg] . 

10= tft]sf] Pan dfyL /fv]/ kN6fP/ 

b'j} tkm{ ;'gf}nf] v}/f] x'g] u/L kfSg 

lbg] . 

11= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

 df;  kf]6]6f tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– df; kf]6]6f] tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 
cfn'              –%)) u|fd 

a6/              –$) u|fd 

g'g / dl/r       – :jfb cg';f/ 

rk Rosemary   –cfwf lrof 

rDrf 

c08f       – ! j6f -lkm6]sf]_ 

Hofjn tyf pks/0f M rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 
 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg] 
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sfo{ ljZn]if0f 

s'n ;doM @=#) 306f 

                                                                         ;}åflGtsM $% ld=  

lglb{i6 sfo{ *M km|]~r km|fO{ (French Fry) tof/ ug]{ .              Jojxfl/sM !=$% 306f                

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{  

6= Psgf;sf] Size 7'nf] sf] cfn' 

;+sng ug]{ . 

7= ;kmf ;Fu kvfn]/ af]s|f 6fF:g] . 

8= French fry sf6\g] Cutter jf 

Psgf;sf] Finger Size df sf6]/ 

lr;f] kfgLdf 8'jfpg] . 

9= g'g, cln Vinegar / kfgL pdfNg] 

/ cfn' xfn]/ sl/j &%Ükfs]kl5 

lgsfNg] . 

10= s/flxdf t]n u/d ug]{ / u/d t]ndf 

cfn' xfn]/ ;'gf}nf] v}/f] x'g] u/L 

Deep fry ug]{ . 

11= t]njf6 lgsfn]/ t]n tsf{pg] . 

12= xNsf g'g 5s]{/ tftf] k:sg] . 

13= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / cjoj  

 

lglb{i6 sfo{ -s]_ 

 km|]~r km|fO tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v /flvPsf] . 

–df; kf]6]6f] tof/ ug]{ cjwf/0ff  

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 
cfn'         –! ls= u|f= 

t]n         – Deep fry ug{ 

g'g         – :jfbfg'f/ 

 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 
 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

 s'n ;doM # 306f 

                                                                          ;}åflGtsM ! 306f  

  Jojxfl/sM @ 306f                

lglb{i6 sfo{ (M j]|O{H8 e]h]6]jn (Braised vegetable)tof/ ug]{ .              

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L 
ug]{ . 

6= ufh/ / uf06]d'nfsf] jf]s|f 6fF:g]  

/ nfdf] cfwf sf6]/  

Diangonol cut df sf6\g] . 

7= Sauce pot df a6/ nfO{ u/d 

ug]{ , ufh/ / u06]d'nf /fv]/ 

xNsf v}/f] x'g] u/L e'6\g] . 

8= Kofh / n;'g xfNg] / xNsf   

e'6\g] . 

9= lrs]g :6s /fv]/ pDng lbg] . 

10= g'g, dl/r / /f]hd]/L /fv]/ 

rnfpg] / xNsf jfSnf] x'g] u/L 

dWod cfFrdf ksfpg] . 

11= d6/ s]/fp xfn]/ rnfpg] . 

12= sl/j @ b]lv # ldg]6 kfSg lbg] 

. 

13= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 

–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_] 

 j|O{Hb e]h]6]jn tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

–j]|O{Hb e]h]6]jn tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 
ufh/              –!%) u|fd 

;]tf] uf06]d'nf       –!%) u|fd 

Df6/ s]/fp          –%) u|fd  

Nf;'g -rku/]sf] _   –! kf]6L 

Kofh  Slice sf6]]sf] – s]xL  

/f]hd]/L (Rosemary) –s]lx 

g'g / dl/r       –:jfb cg'zf/  

j6/              –#) u|fd  

lrs]g :6s       –cfwf ln6/  

 

Hofjn tyf pks/0fM rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 
 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

 s'n ;doM # 306f 

                                                                          ;}åflGtsM ! 306f  

  Jojxfl/sM @ 306f                

lglb{i6 sfo{ !)M d';fsf (Moussaka)tof/ ug]{ .              
ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf 

p4]Zox? 

;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ . 

6= e06fnfO{ kvfn]/ nfdf] Slice sf6\g] . 

7= Fry pan/Graiddle df xNsf t]n /fv]/ e06fnfO{ 

b'j}tkm{ xNsf v}/f] x'g] u/L 8fDg] (Grilled) ug]{ . 

8= cfn'nfO{ l5n]/ ktnf] Slice sf6\g]  / g'g kfgLdf 

pdfn]/ lgsfNg] . 

9= ;;\kfgdf Olive oil u/d ug]{ / n;'g, Kofh, ;]n/L 

/fv]/ Saute ug]{ . 

10= lsdf df;' /fv]/ /fd|f];u e'6\g] . 

11= g'g, dl/r / Wine  xfn]/ rnfpg] . 

12= 6's|f sf6]sf] uf]ne]+8f, 6f]d6f] Ko'/L klk|sf (Paprika) 
xfn]/ ksfpg] . 

13= df;' n6Ss x'g] u/L ksfpg] / hokmn / Oregano  

xfn]/ ld;fpg] . 

14= ;kmf Baking + Tray df Olive oil /fv]/ /fd|f] 

;Fu dNg] . 

15= e06fnfO{ ldnfP/ (Layer) /fVg] . 

16= df;'sf] ;;\n] e06fnfO{ 5f]Kg]u/L ldnfpg] . 

17= cfn'sf] Slice nfO{ df;'sf] ;;\ 5f]Kg] u/L ldnfpg] . 

18= Bechamel / lrh ld;fP/ cfn'dfyL 5f]Kg] u/L /fVg]  

19= xNsf j]|8s|Dj ;;\ dfyL 5s{g] . 

20= Grated Cheese klg xNsf 5s{g] . 

21= Oven df ;'gf}nf] v}/f] x'g] u/L Bake ug]{  

22= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

 d';fsf tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] 

. 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– d';fsf tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 
nfdf] 7'nf] e06f         –@ j6f 

Kofh - dl;gf] sf6]sf]_  –%) u|fd 

lsdf df;'            –%)) u|fd 

Rfk nx;'g            –@ kf]6L 

Uf]fne]8f-dl;gf] sf6]sf]_ –!))u|fd 

Olive oil 

Celery Chopped –@)u|fd 

Oregano            –!lrof 

rDrf 

g'g / dl/r       –:jfb cg'zf/  

hokmn kfp8/– !÷@lrof rDrf 

klk|sf kfp8/ –!÷@ lrof rDrf 

6f]d6f] Ko'/L         –^) u|fd 

 Wine           –!))ld=ln= 

7'nf] cfn'         –@ j6f 

Bechamel Sauce   –#))u|fd 

Grated Cheese      –!))u|fd 

Fresh Bred Crumbs   –s]lx 

Hofjn tyf pks/0f M rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 

 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

s'n ;doM # 306f 

                                                                          ;}åflGtsM ! 306f  

  Jojxfl/sM @ 306f                

lglb{i6 sfo{ !!M kfns klg/  tof/ ug]{ .             

ls|ofsnfk r/0fx? 
Kf|fljlws ls|ofsnfksf 

p4]Zox? 
;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ 
. 

6= kfnsnfO{ pDn]sf] kfgLdf Blanch  

u/]/ Refresh ug]{ . 

7= Sauce pan df £o' ÷t]n /fv]/ 

u/d ug]{ / Kofh, xl/of] v';f{gL, 

cb'jf / n;'g /fv]/ Saute  ug]{ . 

8= uf]ne]8f /fv]/ g/d x'g] u/L ksfpg] 

/ kfns ;Fu ld;fP/ Blender df 

Puree ug]{ . 

9= ;f]lx Sauce pan df xNsf £o' 

xfn]/ u/d ug]{, j];f/, hL/f / v';f{gL 

kfp8/ xfNg] xNsf e'6\g] . 

10= Puree u/]sf] kfns xfn]/ ksfpg]  

11= g'g, s;'/L d]yL / hokmnsf] kfp8/ 

xfn]/ ld;fpg] . 

12= Cube sf6]sf] klg/ xfNg] / ls|d 

xfn]/ ld;fpg] . 

13= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

 kfns klg/ tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– kfns klg/ tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 

kfns (Spinanch) - @%) u|fd 

klg/ (Cottagecheese) -@)) u|fd 

s;'/L d]yL          –s]lx 

£o' ÷t]n        –$ 7'nf] rDrf 

cb'jf n;'g -lk;]sf]_ –! 7'nf] rDrf 

s|Ld              –@ 7'nf] rDrf 

v';f{gL kfp8/ –cfwf lrof rDrf 

hL/f kfp8/        – lrof rDrf 

Kofh –dl;gf] sf6]sf]_   –! j6f 

Uf]ne]8f dl;gf] sf6]sf]_ –! j6f 

Jf];f/         –cfwf lrof rDrf 

u/d d;nf   –cfwf lrof rDrf 

g'g / dl/r       –:jfb cg'zf/ 

hokmn kfp8/       –! lrD6L  

 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 
 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:y 

 n (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

s'n ;doM #=!% 306f 

                                                                        ;}åflGtsM ! 306f  

Jojxfl/sM @=!% 306f                

lglb{i6 sfo{ !@M e]h]6]jn sf]df{  tof/ ug]{ .             

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf 

p4]Zox? 

;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ . 

6= cfn'nfO{ pl;g]/ l5Ng] / Cube s6 

sf6]/ /fVg] . 

7= ;;\kfgdf (Sauce Pan) £o' nfO{ u/d 

ug]{ Kofh nfO{ xNsf e'6\g] . 

8= cb'jf / nx;'g /fv]/ e'6\g] . 

9= xl/of] v';f{gL (Chopped) xfn]/ 

rnfpg] . 

10= ufh/ xfn]/ ld;fpg] / s]lx ldg]6 e'6\'g]  

11= cfn', le+8]v';f{gL, d6/ s]/fp /fv]/ $ 

b]lv % ldg]6 ksfpg] . 

12= 6f]d6f] Ko'/L s/L kfp8/ sfh' Ko'/L xfn]/ 

ld;fP/ g'g /fVf]/ kfSg lbg] . 

13= s|Ld xfn]/ n]bf] x'g]u/L rnfpg] / g'gsf] 

:jfb ldnfpg] . 

14= xl/of] wlgof 5s]{/ k:sg] . 

15= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

e]h]6]jn sf]df{ tof/ ug]{ .      

 

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] 

. 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– e]h]6]jn sf]df{ tof/ ug]{ cjwf/0ff 

. 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 

cfn' (Cube sf6]sf]– @ j6f 

Kofh -rk u/]sf]_      –! j6f 

Uffh/ (Cube sf6]sf] –! j6f 

le+8] v';f{gL Cube sf6]sf] –! j6f 

cb'jf  -rk u/]sf]_    –! 6's|f 

nx;'g  -rk u/]sf]_   –$ kf]6L 

sfh' Paste     -!))u|fd 

£o'                –@% u|fd 

6f]d6f] Ko'/L        –#) u|fd 

s/L kfp8/       –! lrof rDrf 

d6/ s]/fp       – !))u|fd 

s|Ld             –!)) u|fd 

x/Lof] wlgof  

xl/of] v';fgL      –! rk u/]sf] 

g'g       –cfjZofscg'zfg 

 

 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 
 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 

 



240 
 

sfo{ ljZn]if0f 

s'n ;doM #=#) 306f 

                                                                        ;}åflGtsM ! 306f  

           Jojxfl/sM @=#) 306f                

lglb{i6 sfo{ !#M e]h]6]jn sf]km\tf s/L  tof/ ug]{ .                         

ls|ofsnfk r/0fx? 
Kf|fljlws ls|ofsnfksf 

p4]Zox? 
;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj ;+sng 

ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ . 

6= cfn', ufh/, d6/ nf}sf, sfpnL -cGo 

e]h]6]jn ld;fpg ;lsG5 _ nfO{ dl;gf] rk 

u/]/ jf6fdf Bowl /fVg] . 

7= hL/f, wlgof, j];f/, v';f{gL, g'g, / j];g xfn]/ 

/fd|f] ;+u dNg] . 

8= uf]nfsf/ Cylinder shape df ;fgf] 

cfsf/ tof/ ug]{  . 

9= t]n u/d ug]{ / u/d t]ndf kfSg] u/L Deep 

fry ug]{ . 

10= s/flxdf yf]/} t]n u/d ug]{ . 

11= t]hkTtf, Njfª, ;'s'd]n, bfNrLgL nfO{ 

k8\sfpg] . 

12= Kofh,cb'jf nx;'g xfn]/ xNsf v}/f] x'g] u/L 

e'6\g] . 

13= 6's|f sf6]sf] uf]ne]8f xfn]/ g/d x'g] u/L 

ksfpg] . 

14= hL/f kfp8/, j];f/, v';f{gL kfp8/, wlgof 

kfp8/ /fv]/ xNsf e'6\g] . 

15= 6f]d6f] Ko'/L /fv]/ ld;fpg] . 

16= !g'gsf] :jfb ldnfP/ u|]le tof/ ug]{ . 

17= Deep fry u/]sf] sf]km\tf xfn]/ u|]lfedf 

n6k6fP/ ttfpg] / xl/of] wlgof 5s]{/ k:sg] 

. 

18= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 

–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

e]h]6]jn sf]km\tf s/L tof/ ug]{ 

. 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

–e]h]6]jn sf]km\tf s/L  tof/ ug]{ 

cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 
cfn' pl;g]sf]     – @ j6f 

Uffh/                  –! j6f 

d6/ s]/fp        – @))u|fd 

uf06]d'nf         –!j6f 

nf}sf            –%) u|fd 

sfpnL           –%) u|fd 

j];g            –# 7'nf] rDrf  

hL/f kfp8/  –cfwf lrof rDrf 

wlgof kfp8/ –cfwf lrof rDrf 

j];f/          –! lrD6L  

g'g            –:jfb cg'zf/ 

v';fgL kfp8/ –cfwf lrof rDrf 

t]n  Deep fry ug{  

 u|]lesf] nfuL  

Uf]ne]8f -dl;gf] sf6]sf]_ –%) u|fd 

Kofh -dl;gf] sf6]sf]_   –#) u|fd 

cb'jf  nx;'g –lk;]sf]_ @ rDrf  

Indian Masala 

Tomato puree   
O{TofbL   

Hofjn tyf pks/0f M rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 



241 
 

sfo{ ljZn]if0f 

s'n ;doM # 306f 

                                                                        ;}åflGtsM ! 306f  

Jojxfl/sM @ 306f                

lglb{i6 sfo{ !$M cfn' u|]le d;nf  tof/ ug]{ .             

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ 
. 

6= cfn'nfO{ cfwf kfSg] u/L kfgL df 

pdNg] / Cube s6 sf6\g] . 

7= s/flxdf t]n ÷£o' nfO{ u/d ug]{ . 

8= t]hkft / Kofh xfn]/ g/d x'g] u/L 

e'6\g] . 

9= cb'jf, nx;'g, hL/f, j];f/, v';f{gL 

wlgof kfp8/ xfn]/ xNsf e'6\g] . 

10= dl;gf] sf6]sf] uf]ne]8f xfn]/ n6Ss 

g/d x'g] u/L ksfpg] . 

11= Tomato puree xfn]/ ld;fpg] / 

d;nf u|]le tof/ ug]{ . 

12= cfn'/ uf]le u|]ledf /fv]/ kfSg lbg] / 

u/d d;nf  xfNg] . 

13= g'gsf] :jfb ldnfpg] . 

14= ls|d /fv]/ ld;fpg] . 

15= xl/of] wlgof xfn]/ k:sg] . 

16= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

cfn' u|]le d;nf  tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– cfn' u|]le d;nf  tof/ ug]{ 

cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 
cfn' (Cube sf6]sf]– !%) u|fd 

sfpnL(Florest) -!%) u|fd 

Kofh –dl;gf] sf6]sf]_– %) u|fd 

Xl/of] v';f{gL –dl;gf] sf6]sf]_–@ 

j6f 

Uf]ne]8f –dl;gf] sf6]sf]_ –%) u|fd 

Tomato puree -%) u|fd 

cb'jf nx;'g –lk;]sf] _ –! rDrf 

t]hkft      –! j6f 

hL/f kfp8/  –! lrof rDrf 

v';f{gL kfp8/ –cfwf lrof RfDrf 

j];f/         –cfwf lrof RfDrf 

wlgof kfp8/ – cfwf lrof RfDrf 

g'g           –:jbfg'zf/  

u/d d;nf   – cfwf lrof RfDrf 

ls|d        –$ 7'nf] RfDrf 

t]n ÷£o'     –# 7'nf] rDrf  

xl/of] wlgof      –s]lx 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 
spatula,Plate etc. 
 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 

 



242 
 

sfo{ ljZn]if0f 

s'n ;doM # 306f 

                                                                  ;}åflGtsM ! 306f  

lglb{i6 sfo{ !%M a]ug etf{ tof/ ug]{ .                                    Jojxfl/sM @ 306f                

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L 

ug]{ . 

6= e06fnfO{ cfuf]df kfSg] u/L kf]Ng] . 

7= 88]sf] e06fsf] jf]s|fnfO{ l5n]/ 

kmfNg] / dl;gf] rk u/]/ /fVg] . 

8= Fry pan df t]nnfO{ u/d ug]{ . 

9= Kofh /fv]/ xNsf v}/f] x'g] u/L 

e'6\g] . 

10= j];f/, hL/f, v';f{gL kfp8/ / xl/of] 

v';f{gL /fv]/ xNsf e'6\g] . 

11= rk u/]sf] uf]ne]8f /fv]/ g/d x'g] 

u/L ksfpg] . 

12= Chop u/]sf] e06f xn]/ /fd|f] ;Fu 

rnfpg] / g'g sf] :jfb ldnfpg] . 

13= u/d u/d Serve ug]{ . 

14= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / cjoj 

. 

lglb{i6 sfo{ -s]_] 

a]ug etf{ tof/ ug]{ .   

 

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v /flvPsf] . 

– a]ug etf{ tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 
e06f           – %)) u|fd 

Kofh –dl;gf] sf6]sf]_ – %) u|fd  

Uf]ne]8f -dl;gf] sf6]sf]_ –%) u|fd 

Xl/of] v';f{gL -dl;gf] sf6]sf]_ –# 

j6f 

hL/f kfp8/  –! lrof rDrf 

v';f{gL kfp8/ –cfwf lrof RfDrf 

j];f/         –cfwf lrof RfDrf 

g'g           –:jbfg'zf/  

t]n          –$ 7'nf] rDrf 

xl/of] wlgof sf6]sf] –s]lx 

Hofjn tyf pks/0f M rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 
spatula,Plate etc. 
 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

s'n ;doM   # 306f 

                                                                         ;}åflGtsM    ! 306f  

lglb{i6 sfo{ !^M zflx klg/ tof/ ug]{ .                                    Jojxfl/sM  @ 306f                

ls|ofsnfk r/0fx? 
Kf|fljlws ls|ofsnfksf 

p4]Zox? 
;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj ;+sng 

ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ . 

6= klg/nfO{ cfwf O{Gr 6's|f Cube sf6]/ xNsf 

£o' df e'6]/ Deep fry u/]/ 5]p /fVg] . 

7= Fry pan df yf]/} £o'df sfh'nfO{ xNsf 

e'6\g], Kofh / xl/of] v';f{gL xfn]/ xNsf g/d 

x'g] u/L ksfpg] . 

8= cfjZostf zg'zf/ kfgL xn]/ Blender 

df lk;]/ Paste tof/ ug]{ . 

9= (auce pan) ;;\ Kofgdf @ 7'nf] rDrf £o'  

u\/d ug]{ / £o'df t]hkft, Njfª, bfNrLgL, / 

;'s'd]n nfO{ k8\sfpg] .  

10= hL/f, j];f/, / v';f{gL kfp8/ xfn]/ s]lx 

;]s]08 e'6\g] /  cb'jfnfO{ -lk;]sf] _ xfn]/ 

rnfpg] . 

11= sfh' k]:6 xfn]/ e'6\g] / blx xfn]/ ld;fpb} 

ksfpg] . 

12= cfjZos k/] xNsf kfgL xn]/ rnfpg] . 

13= g'g xfn]/ :jfb ldnfpg] / :jflbnf] u|]le 

tof/ ug]{ . 

14= Fry u/]sf] klg/ u|]ledf xfn]/ ld;fpg] / 

u/d d;nf ld;fpg] . 

15= xl/of] wlgof 5s]{/ k:sg] . 

16= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd 

/ cjoj . 

 

lglb{i6 sfo{ -s]_ 

zflx klg/ tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– zflx klg/  tof/ ug]{ cjwf/0ff 

. 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredie) 

 

klg/            – %)) u|fd 

blx –jfSnf] ;fbf_ – !)) u|fd 

cb'jf nx;'g   – ! lrof rDrf 

hL/f kfp8/   –cfwf lrof RfDrf   

j];f/         –cfwf lrof RfDrf 

v';f{gL kfp8/ –cfwf lrof RfDrf 

u/d d;nf   –cfwf lrof RfDrf 

£o'            –@ 7'nf] rDrf 

Tf]hkft        – @j6f 

Njfª          –#÷$ j6f 

bfNrLgL        –! 6's|f 

;'s'd]n         – @j6f 

Paste sf] nfuL 

sfh'               –%)u|fd 

Kofh sf6]sf]        –!)) u|fd 

Xl/of] v';f{gL       –@ j6f  

 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 
 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

s'n ;doM #=!% 306f 

;}åflGtsM ! 306f 

Jojxfl/sM @=!% 306f 

lglb{i6 sfo{ !&M cfn'bd  tof/ ug]{ .                                                   

ls|ofsnfk r/0fx? 
Kf|fljlws ls|ofsnfksf 

p4]Zox? 
;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj ;+sng ug{] 

. 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{  

6= Psgf;sf] ;fgf] uf]nf] cfn' ;+sng ug]{, w'g] / 

kvfn]/ /fd|f] ;Fu kfSg] u/L g'g kfgLDff pdfn]/ 

ksfpg] . 

7= kfgLjf6 lgsfn]/ cfn'nfO{ lr;f] x'g lbg] / jf]s|f 

l5Ng] . 

8= s/flxdf t]n u/d ug]{ / cfn' nfO{ Deepfry 

u/]/ 5]p /fVg] . 

9= KofhnfO{ xNsf Blanch u/]/ sfh' / uf]ne]8f 

;Fu ld;fP/ Blender df Paste tof/ ug]{ . 

10= Sauce pan df £o'nfO{ u/d ug]{ . 

11= u/d £o'df t]hkft , Njfª, ;'s'd]n, bfNrLgL / 

lr/]sf] xl/of] v';f{gLnfO{ k8\sfpg] .  

12= hL/f, j];f/ / v';f{gL kfp8/ /fv]/ xNsf e'6\g] 

/ sfh' Paste xfn]/ ksfpg] . 

13= g'g, blx xfn]/ u|]le tof/ ug]{ . 

14= Deep fry u/]sf] cfn' u|]le df xn]/ k8\sfpg] . 

15= ls|d / u/d d;nf xfn]/ /fd|f] ;Fu rnfpg] . 

16= xl/of] wlgof 5s]{/ cfn'bfd k:sg] .  

17= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, 

;/hfd / cjoj . 

 

lglb{i6 sfo{ -s]_ 

cfn'bfd tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf 

clen]v /flvPsf] . 

–cfn'bfd tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

cjoa (Ingredients) 
 

cfn' –Psgf;sf] ;fgf]_–#))u|fd 

Kofh –dl;gf] sf6]sf]_ – %) u|fd  

Uf]ne]8f -dl;gf] sf6]sf]_ –%) u|fd 

sfh'                  –%) u|fd 

blx –jfSnf]_ ;fbf      –^) u|fd 

g'g           –:jbfg'zf/  

t]n      -Deep fry ug{  

£o'          –! 7'nf] rDrf 

t]hkft      –@ j6f 

;'s'd]n      –@ j6f 

bfNrLgL      –! 6's|f  

Njfª        –#÷$ j6f 

Xl/of] v';f{gL –lr/]sf]_ –@ j6f 

hL/f kfp8/ –cfwf lrof RfDrf  

j];f/         –cfwf lrof RfDrf 

v';f{gL kfp8/ –cfwf lrof RfDrf 

u/d d;nf    –cfwf lrof RfDrf 

xl/of] wlgof sf6]sf] –s]lx 

s|Ld        –@ 7'nf] rDrf  

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 

 



245 
 

sfo{ ljZn]if0f 

s'n ;doM # 306f 

                                                                         ;}åflGtsM ! 306f  

lglb{i6 sfo{ !*M d6/ klg/ tof/ ug]{ .                                    Jojxfl/sM @ 306f                

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf 

p4]Zox? 

;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- in Place) k'j{ tof/L ug]{ . 

6= Sauce pan df b'O{ 7'nf] rDrf t]nnfO{ 

u/d ug]{ , u]8f lh/f k8\sfpg] , nx;'g, 

cb'jf / KofhnfO{ g/d  x'g] u/L e'6\g] . 

7= sf6]sf] uf]ne]8f xfn]/ g/d x'g]u/L 

ksfpg], lr;f] agfpg] / Blender df 

Puree tof/ ug]{ . 

8= csf]{ Pan df jfFsL t]n xfn]/ u/d ug]{ 

, hL/f, j];f/ v';f{gL hL/f kfp8/ xfn]/ 

$÷% ;]s]08 e'6\g] . 

9= tof/ u/LPsf] Puree / Tomato 

puree  xfn]/ rnfpb} ksfpg] / cfuf] 

sd u/]/ blxnfO{ /fv]/ ld;fpg] . 

10= d6/ s]/fp / klg/ xfn]/ dWod cfFrdf  

ksfpg] cfjZos eP s]lx kfgL /fv]/ 

rnfP/ ksfpg], g'g :jfb cjZostf 

cg';f/ xfn]/ :jfb ldnfpg] . 

11= u/d d;nf kfp8/ /fv]/ rnfpg] . 

12= ls|d /fv]/ ld;fpg] . 

13= xl/of] wlgof 5s]{/ k:sg] .  

14= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

d6/ klg/ tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] 

. 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– d6/ klg/ tof/ ug]{ cjwf/0ff 

. 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredie) 
 

 d6/             –!%) u|fd 

klg/ -6's|f sf6]sf]_–@))u|fd 

Kofh - sf6]sf]_ – @ j6f 

Uf]ne]8f - sf6]sf]_ –^) u|fd 

Nfx;'g 6's|f s6]sf] #) u|fd 

hL/f u]8f –! lrof rDrf 

v';f{gL kfp8/ –! lrof RfDrf 

j];f/         –! lrD6L 

u/d d;nf   –cfwf lrof RfDrf 

wlgof        –! lrof RfDrf 

hL/f kfp8/  –! lrof rDrf 

blx          –# 7'nf] rDrf 

t]n          –$ 7'nf] rDrf 

xl/of] wlgof sf6]sf] –s]lx 

g'g           –:jbfg'zf/  

s|Ld         –@ 7'nf] rDrf 

Tomato Puree -%) u|fd 

 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 
 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f                                 

s'n ;doM # 306f 

                                                                         ;}åflGtsM ! 306f  

lglb{i6 sfo{ !(M /fHdf s/L tof/ ug]{ .                                     Jojxfl/sM @ 306f                

ls|ofsnfk r/0fx? 
Kf|fljlws ls|ofsnfksf 

p4]Zox? 
;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L 
ug]{ . 

6= /fHdfnfO{ s]nfP/ /ftel/ lehfP/ 

/fVg] . 

7= /fHdfsf] kfgL ;d]t Presure 

cooker df /fVg], t]hkft,Njfª, 

;'s'd]n, / bfNrLgL xfn]/ s/Lj$ 

b]lv % l;6L ;Dd kfSg lbg] . 

8= Sauce pan df £o' nfO{ u/d ug]{  

9= Kofh xfn]/ xNsf v}/f] x'g] u/L 

e'6\g] . 

10= hL/f, wlgof, j];f/ / v';f{gL 

kfp8/ xn]/ xNsf e'6\g] . 

11= Nf;'g cb'jf xfn]/ xNsf e'6\g] . 

12= sf6]sf] uf]ne]8f xfn]/ g/d x'g]u/L 

e'6\g] / Tomato puree /fv]/ 

kfSg lbg] . 

13= pl;g]sf /fHdf / kfgL /fv]/ 

ksfpg] . 

14= g'g /fv]/ :jfb ldnfpg] . 

15= u/d d;nf xn]/ ld;fpg] . 

16= ls|d xfn]/ rnfpg] . 

17= xl/of] wlgof 5s]{/ k:sg] . 

18= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

/fHdf s/L tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

–/fHdf s/L tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredie) 
 

/fHdf         – @)) u|fd 

£o'          –@ 7'nf] rDrf 

t]hkft      –@ j6f 

;'s'd]n      –@ j6f 

bfNrLgL      –! 6's|f  

Njfª        –#÷$ j6f 

Kofh –dl;gf] sf6]sf]_ –%)) u|fd  

Uf]fne]8f-dl;gf] sf6]sf]_–%)) u|fd 

Nfx;'g cb'jf lk;]sf–! 7'nf] rDrf  

Tomato puree–%)) u|fd 

wlgof kfp8/ –! lrof RfDrf  

hL/f kfp8/ –! lrof RfDrf  

j];f/         –cfwf lrof RfDrf 

v';f{gL kfp8/ –! lrof RfDrf 

u/d d;nf    –cfwf lrof RfDrf 

xl/of] wlgof sf6]sf] –s]lx 

s|Ld        –@ 7'nf] rDrf 

 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

s'n ;doM # 306f 

                                                                         ;}åflGtsM ! 306f  

lglb{i6 sfo{ @)M bfn km|fO{ tof/ ug]{ .                                   Jojxfl/sM @ 306f                

ls|ofsnfk r/0fx? 
Kf|fljlws ls|ofsnfksf 

p4]Zox? 
;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise-en Place) k'j{ tof/L ug]{ . 

6= bfnnfO{ /fd|f] ;Fu s]nfP/ kvfNg] / 

kfgLdf sl/a $ 306f lehfP/ /fVg] . 

7= k|]z/ s's/df £o' nfO{ u/d ug]{  

8= /fof], s/L kQf / ;'Vvf v';f{gLnfO{ 

k8\sfpg], sf6]sf] Kofh xfn]/ xNsf 

v}/f] x'g] u/L e'6\g] / lxª xfNg] . 

9= uf]ne]8f xfn]/ g/d x'g] u/L ksfpg] 

;fy} cb'jf, n;'g, j];f/, wlgof kfp8/ 

/fv]/ e'6\g] / bfn xfn]/ pDng lbg] / 

$ b]lv %l;6L cfpg] u/L Presure 

cooking ug]{ . 

10= Cooker sf] ljsf]{ vf]n]/ cfjZos 

cg'zf/ g'g /fv]/ rnfpg] . 

11= xl/of] wlgof 5s]{/ k:sg] . 

12= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

bfn km|fO{ tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– bfn km|fO{ tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

cjoa (Ingredients) 
c/x/ bfn           – &) u|fd 

rgf bfn            – #) u|fd 

£o'                –@ 7'nf] rDrf 

v';f{gL ;'Vvf       –@ j6f 

/fof]           –cfwf lrof RfDrf 

hL/f u]8f    –  cfwf lrof RfDrf 

lxª          – ! lrD6L 

s/L kQm      –s]lx 

j];f/         –cfwf lrof RfDrf 

Kofh - sf6]sf]_ – $) u|fd  

Uf]fne]8f -sf6]sf]_ –$) u|fd 

Nfx;'g cb'jf lk;]sf–! 7'nf] rDrf  

wlgof kfp8/ –cfwf lrof RfDrf  

g'g           –:jbfg'zf/  

 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 
 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg  
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sfo{ ljZn]if0f  

s'n ;doM # 306f 

                                                                         ;}åflGtsM #) ldg]6  

           Jojxfl/sM @=#) 306f                

lglb{i6 sfo{ @!M bfn dvgL agfpg] .  

sfo{ r/0fx? 

-Steps_ 

clGtd sfo{;Dkfbg p2]Zo 

-Terminal performance 
objective_ 

;DalGwt k|fljlws 1fg 

-Related technical knowledge_ 

!=  cfjZos hfgsf/L lng] . 

@= rflxg] ;a} ;fdfu|L, ;/hfd / cjoj 

;+sng ug]{ . 

#=  JolQmut ;/;kmfO{ sfod lbg] . 

$= sfo{:yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L -Mis-en-place) ug]{ .  
^= sfnf] bfn / /fhdfnfO{ ;kmf;Fu s]nfpg]  

&= ;kmf kfgLdf w'g] kvfNg] . 

*= ;kmf kfgLdf /fte/L lehfpg] . 

!)= Pp6f ;kmf efF8fdf j6/nfO{ kufNg] . 

!!= rk clgognfO{ xNsf e'6\g] / lh=lh=  k]i6 

xfn]/ s8f af; cfpg] u/L e'6\g] . 

!@= pdfn]sf] bfn xfn]/ s]xL l5g ksfpg] . 

!#= /]8 u|]le xfNg], g'g / b'w xfn]/ bfn ntSs 

uNg] u/L ksfpg] . 

!$= g'gsf] :jfb ldnfpg] . 

!%= s]lx PS:6«f j6/ xfNg] / lqmd /fv]/ k"0f{tf 

lbg] . 

!^= cfuf]af6 lgsfn]/ ;j{ -Serve_ ug]{ jndf 

/fVg] s]lx lqmdsf] yf]kf / xl/of] wlgofF 

xfn]/ k:sg] . 

!&= ;'/Iff÷;fjwfgL ckgfpg] . 

!*= Hofjn / pks/0f ;kmf ug]{ . 

!(= sfo{:yn ;kmf ug]{ .  

@)= Hofan / ;fdfu|Lx? e08f/0f ug]{ . 

!&= sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 

 

 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, 

;/hfd / cjoj 

 

lglb{i6 sfo{ -s]_ 

bfn dvgL agfpg] . 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds 

?kdf ;Dkfbg ePsf . 

 Ps}gf;sf] sl6ª 

 aflx/L tTj g/x]sf] 

 cfsif{s tl/sfn] 

;lhPsf] 

 cfsif{s tl/sfn] 

;lhPsf] 

 ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

 sfo{;Dkfbg clen]v 

/flvPsf] . 

bfn dvgL 

 bfn dvgL agfpg] cjwf/0ff 

 cjoj 

 agfpg] t/Lsf 

 k"j{ ;fjwfgL 

 

$ hgfnfO{ nflu bfn dvgL agfpg 

cjojM 

 sfnf] bfn – !)) u|fd 

 /fhdf – #) u|fd 

 a6/ – #) u|fd 

 rk clgog – %) u|fd 

 lh=lh= k]i6 – @) u|fd 

 lqmd – #) ld=ln= 

 b"w – !)) ld=ln= 

 xl/of] rk wlgofF – !) u|fd 

 g'g – :jfbcg';f/ 

 /]8 u|]le – @)) ld=ln= 

 ;'/Iff / ;fjwfgLx?  

 sfo{:yn, Hofan / pks/0fsf] 

;/;kmfO{ 

 Hofan / ;fdfu|Lx?sf] e08f/0f  

 sfo{;Dkfbgsf] clen]v /fVg] 

ljlw . 

cf}hf/, pks/0f / ;fdfu|Lx? M 

 sf7sf] bflanf]  k:sg] dish Bow anx?  bfn ksfpg] ef8f 

;'/Iff÷;fjwfgLx? M 

 bfn lehfPsf] kfgL gkmfNg] . 

 w]/} kftnf] gug]{ . 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] . 

 lsr]g ;/;kmfO{nfO{ Jojxf/df Nofpg] . 



249 
 

sfo{ ljZn]if0f 

s'n ;doM @ 306f #) ldg]6 

                                                                         ;}åflGtsM #) ldg]6  

lglb{i6 sfo{ @@M bfn lxdfnL tof/ ug]{ .                                   Jojxfl/sM @ 306f                

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf 

p4]Zox? 

;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise-en Place) k'j{ tof/L ug]{ 
. 

6= sfnf] bfnnfO{ /fd|f] ;Fu s]nfP/ 

kvfNg] / kfgLdf sl/a $  b]lv % 

306f lehfP/ /fVg] . 

7= k|]z/ s's/df (Pressure 

cooker) @ rDrf £o' nfO{ u/d ug]{  

8= t]hkftnfO{ k8\sfpg], / Kofh cb'jf 

nx;'g  xfn]/ xNsf e'6\g] . 

9= lehfPsf] sfnf] bfn klg xfNg] / 

rnfP/ s]lx ;do e'6\g] . 

10= cfjZos cg'zf/ u/d kfgL / j];f/ 

xfn]/ ljsf]{ aGb u/]/ sl/j$ b]lv 

%l;6L cfpg] u/L bfnnfO{ kfSg 

lbg]  . 

11= ;fjwfgL k'j{s ljsf]{ vf]Ng] . 

12= cfjZos cg'zf/ g'g /fv]/ rnfpg]  

13=  Fry pan df jfsL £o' u/d ug]{ . 

14= u/d £o'df ;'Vvf v';f{gL / lhDj' 

xfn]/ v}/f] x'g] u/L kfs]sf] bfndf 

emfGg] . 

15= xl/of] wlgof 5s]{/ k:sg] . 

16= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

bfn lxdfnL tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– bfn lxdfnL tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

cjoa (Ingredie) 

sfnf] bfn           – !%) u|fd 

Kofh- dl;gf] sf6]sf]_–!j6f ;fgf] 

cb'jf- dl;gf] sf6]sf]_–!;fgf] 6's|f 

nx;'g- dl;gf] sf6]sf]_–!kf]6L 

£o'                  –# 7'nf] rDrf 

Tf]hkft             –@ j6f 

j];f/                –! lrof 

RfDrf 

v';f{gL ;'Vvf         –# j6f 

lhDj'                –! 7'nf] rDrf 

g'g                 –:jbfg'zf/  

xl/of] wlgof         –s]lx 

 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 
 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

s'n ;doM # 306f 

                                                                            ;}åflGtsM ! 306f  

lglb{i6 sfo{ @#M :6km\8 s}K;Lsd tof/ ug]{ .                                         Jojxfl/sM @ 306f                

ls|ofsnfk r/0fx? 
Kf|fljlws ls|ofsnfksf 

p4]Zox? 
;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- in Place) k'j{ tof/L ug]{  

6= pl;g]sf] cfn'nfO{ dl;gf] Psgf;sf] 6's|f 

sf6]/ /fVg] . 

7= klg/ nfO{ Grate ug]{ . 

8= Fry pan df @ 7'nf] rDrf Olive oil 
nfO{ u/d ug]{, u/d t]ndf Kofh, nx;'g 

/ xl/of] v';f{gL nfO{ g/d x'g] u/L e'6\g]  

9= dl;gf] sf6]sf] uf]ne]8f,cfn', klg/ 

Black olive g'g, dl/r /fv]/ ;'Vvf 

x'g] u/L ksfpg] / Oregano wlgof 

xfNg] . 

10= Bowl df vGofP/ lr;f] x'g lbg] . 

11= Capsicum -le+8] v';f{gL _nfO{ cfwf 

x'g] u/L sf6\g] / leqsf] ;]tf] efu / ljofF 

lgsfn]/ kmfNg] . 

12= ksfPsf] Mixture Capsicum df 

/fd|f] ;Fu eg]{ . 

13= dfyLjf6 lrhn] Topping ug]{ . 

14= Black Tray df Olive oil 5s{g] / 

e/]sf] Capsicum ldnfP/ /fVg] . 

15= Pre heated oven cyjf 

Salamander df lrh xNsf v}/f] x'g] 

u/L Bake ug]{ . 

16= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_ 

:6km\8 s}K;Lsd tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ 

ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– :6km\8 s}K;Lsd tof/ ug]{ 

cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 
cfn'-dl;gf] 6's|f sf6]sf]_– @)) 

u|fd  

klg/ –dl;gf] sf6]sf]_ – ^) u|fd  

Kofh –dl;gf] sf6]sf]_ – %) u|fd  

Nfx;'g –dl;gf] sf6]sf]_ – # kf]6L  

Xl/of] v';f{gL-dl;gf] sf6]sf]_–@ j6f 

Uf]ne]8f-dl;gf] sf6]sf]_ –$) u|fd 

sfnf] h}g'g (Black olive –s]lx 

dl/r kfp8/  –! lrof rDrf 

g'g           –:jbfg'zf/  

leF8] v';f{gL Capsicum –$ j6f 

Grate cheese 

Origano 

Olive oil–$ 7'nf] rDrf 

 

 

 

 

 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

s'n ;doM # 306f 

                                                                         ;}åflGtsM ! 306f  

lglb{i6 sfo{ @$M e]lh6]an d+r'l/og agfpg]                  Jojxfl/sM @ 306f                

sfo{ r/0fx? 

-Steps_ 

clGtd sfo{;Dkfbg p2]Zo 

-Terminal performance 
objective_ 

;DalGwt k|fljlws 1fg 

-Related technical 
knowledge_ 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} ;fdfu|L, ;/hfd / cjoj ;+sng 

ug]{ . 

3= JolQmut ;/;kmfO{ sfod lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L -Mis-en-place) ug]{ .  

6= rk u/]sf] ldS; e]lh6]an;Fu} c? ;a} rk 

u/]sf] e]lh6]anx? ;+sng u/L Pp6f ;kmf 

ldlS;+u andf xNsf g'g ld;fP/ sl/a !% 

ldg]6 /fVg] .  

7= e]lh6]annfO{ b'j} xTs]nfn] ;Sbf] To;df /x]sf] 

emf]nnfO{ lgrf]/]/ csf]{ ;kmf ldlS;+u andf 

/fVg] . 

8= c08f, d}bf, sg{km\nfp/, g'g, dl/r / 

clhgf]df]6f] /fv]/ ;a} dNg] 

9= s/La @) b]lv @% u|fd ;Ddsf] ;–;fgf 

anx? agfpg] . 

10= Deep fry ug{ t]nnfO{ !*)
)c df u/d ug]{ 

/ ;a} e]lh6]an anx?nfO{ Golden 
brown x'g] u/L k|mfO ug]{ . 

11= rfO{lgh s/fO{÷;; kfgdf tof/ kf/]sf] 

d+r'l/og ;;df e]lh6]an anx? /fv]/ 

ksfpg] . 

12= tftf] ;;;Fu} Dish df /fv]/ Serve ug]{ .  

13= ;'/Iff÷;fjwfgL ckgfpg] . 

14= Hofjn / pks/0f ;kmf ug]{ . 

15= sfo{:yn ;kmf ug]{ .  

16= Hofan / ;fdfu|Lx? e08f/0f ug]{ . 

17= sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 

 

 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, ;/hfd / 

cjoj 

 

lglb{i6 sfo{ -s]_ 

e]lh6]an dGr'/Log agfpg] . 

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds ?kdf 

;Dkfbg ePsf . 

 e]lh6]an rk u/L ;fgf] an 

agfP/ Deep fry u/L 

d+r'l/og ;;\df /fv]/ 

cfsif{s tl/sfn] ksfPsf] .  

 ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

 sfo{;Dkfbg clen]v 

/flvPsf] . 

e]lh6]an d+r'l/ogM 

 e]lh6]an d+r'l/og agfpg] cjwf/0ff 

 cjoj 

 agfpg] t/Lsf 

 k"j{ ;fjwfgL 

 

^ hgfnfO{ e]lh6]an d+r'l/og agfpg 

cfjZos cjojM 

 ldS; e]lh6]an -rk_ – %)) u|fd -

aGbf, xl/of] l;dL, ufFh/, sfpnL 

OTofbL_ 

 dl;gf] rk clgog – !)) u|fd 

 rk wlgofF – @) u|fd 

 xl/of] Kofh rk u/]sf] – @) u|fd 

 c08f – ! j6f 

 g'g, dl/r, clhgf]df]6f] – :jfb 

cg';f/ 

 d}bf – ^) u|fd 

 sg{km\nf]/ – $) u|fd 

 t]n – Deep fry ug{ 

 ;; M 

 d+r'l/og ;;\ – ^)) ld=ln= -if ! df 

x]g]{_  

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan / pks/0fsf] 

;/;kmfO{ 

 Hofan / ;fdfu|Lx?sf] e08f/0f . 

 sfo{;Dkfbgsf] clen]v /fVg] ljlw . 

cf}hf/, pks/0f / ;fdfu|Lx? M 

 5'/L, rlk+u af]8{, emfFem/,Deep fry ug{ s/fO{, ldlS;+u anx? , Tray -6«]_, rfO{lgh s/fO{÷;;k6 ,  Serving dish 

;'/Iff÷;fjwfgLx? M 

 e]lh6]an anx? agfpFbf Psgf;sf] x'g'k5{ . 

 e]lh6]an anx? Deep fry ubf{ kfSg] u/L k|mfO{ ug]{ . 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] . lsr]g ;/;kmfO{nfO{ Jojxf/df Nofpg] . 
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sfo{ ljZn]if0f 

s'n ;doM # 306f 

                                                                         ;}åflGtsM ! 306f  

           Jojxfl/sM @ 306f                

lglb{i6 sfo{ @%M :jL6 k|mfO{ e]lh6]an agfpg] . 

sfo{ r/0fx? 

-Steps_ 

clGtd sfo{;Dkfbg p2]Zo 

-Terminal performance 
objective_ 

;DalGwt k|fljlws 1fg 

-Related technical knowledge_ 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} ;fdfu|L, ;/hfd / cjoj 

;+sng ug]{ . 

3= JolQmut ;/;kmfO{ sfod lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L -Mis-en-place) ug]{ .  

6= ;a} e]lh6]an ;+sng ug]{, w'g], kvfNg] 

/ l5Ng'kg]{ l5Ng] . 

7= xl/of] l;dLnfO{ sl/a @ OGr nfdf] sf6\g] 

/ c? ;a} e]lh6]anx?nfO{ klg xl/of] 

l;dLsf] ;fO{hdf sf6\g] . 

8= Pp6f ;kmf ldlS;+u andf afFsL /x]sf] 

;a} ;a} cjojnfO{ ;+sng u/]/ /fVg] . 

9= ;a} cjoj /fv]/ -Batter_ af6/ 

agfP/ s/La !% ldg]6 /fVg] . 

10= sf6]sf] ;a} e]lh6]anx? jf6/df /fv]/ 

ntktfpg] . 

11= Deep fry ug{ t]nnfO{ !*)
)
 ;]= df 

u/d ug]{ / ;a} jf6/df ntktfPsf] 

d]lh6]anx?nfO{ Ps Ps u/L Golden 
Brown x'g] u/L k|mfO{ ug]{ .  

12= Honey÷c? ;;;Fu Serve ug]{ .  

13= ;'/Iff÷;fjwfgL ckgfpg] . 

14= Hofjn / pks/0f ;kmf ug]{ . 

15= sfo{:yn ;kmf ug]{ .  

16= Hofan / ;fdfu|Lx? e08f/0f ug]{ . 

17= sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 

 

 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, ;/hfd 

/ cjoj 

 

lglb{i6 sfo{ -s]_ 

:jL6 k|mfO{ e]lh6]an agfpg] . 

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds ?kdf 

;Dkfbg ePsf . 

 Deep fry u/]sf] ljleGg 

e]lh6]anx? 

 cfsif{s 

 xnsf u'lnof] 

 :jflbi6 

 ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

 sfo{;Dkfbg clen]v 

/flvPsf] . 

e]lh6]an d+r'l/ogM 

 :jL6 k|mfO{ e]lh6]an agfpg] cjwf/0ff 

 cjoj 

 agfpg] t/Lsf 

 k"j{ ;fjwfgL 

$ hgfnfO{ :jL6 k|mfO{ e]lh6]an agfpg 

cfjZos cjojM 

 b'w – #)) ld=ln= 

 c08f – @ j6f 

 d}bf – !)) u|fd 

 sg{km\nfp/ – ^) u|fd 

 lrgL – #) u|fd 

 a]ls+u kfp8/ – @) u|fd 

 ufln{s kfp8/ – !) u|fd 

 l;gfdg kfp8/ – @) u|fd 

 ;v/v08 – !)) u|fd 

 ufFh/ – !)) u|fd 

 SoflK;sd – %) u|fd 

 e06f – !)) u|fd 

 xl/of] l;dL – %) u|fd 

 t]n – Deep fry ug{  

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan / pks/0fsf] 

;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] e08f/0f . 

 sfo{;Dkfbgsf] clen]v /fVg] ljlw . 

cf}hf/, pks/0f / ;fdfu|Lx? -Tools, Equipment & Materials_M 

 5'/L, Plates, rlk+u af]8{, ldlS;+u anx? , Deep fry ug]{ s/fO{, emf+em/ 

;'/Iff÷;fjwfgLx? -Safety/ Percautions_M 

 e]lh6]an sf6\bf w]/} df]6f] x'g'x'Fb}g . 

 Batter w]/} afSnf] eP b'w÷kfgL /fv]/ ldnfpg] . 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] . 

 lsr]g ;/;kmfO{nfO{ Jojxf/df Nofpg] . 
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sfo{ ljZn]if0f 

s'n ;doM # 306f 

                                                                         ;}åflGtsM ! 306f  

           Jojxfl/sM @ 306f                

lglb{i6 sfo{ @^M l:6/ k|mfO{ e]lh6]an agfpg] . 

sfo{ r/0fx? 

-Steps_ 

clGtd sfo{;Dkfbg p2]Zo 

-Terminal performance 
objective_ 

;DalGwt k|fljlws 1fg 

-Related technical knowledge_ 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} ;fdfu|L, ;/hfd / cjoj 

;+sng ug]{ . 

3= JolQmut ;/;kmfO{ sfod lbg] . 

4= sfo{:yn ;kmf ;'U3/ /fVg] . 

5= k"j{ tof/L -Mis-en-place) ug]{ .  

6= aSrf]o -rfO{lgh ;fu_ nfO{ ;kmf;Fu Ps 

Ps u/L w'g] kvfNg], 8fF7 / kft 5'6\ofpg] 

. 

7= 8fF7nfO{ @ OGrsf] ;fO{hdf sf6\g] / 

kftnfO{ klg sf6\g] . 

8= rfO{lgh -Wok_ s/fO{df ltnsf] t]nnfO{ 

ttfpg], :nfO{; ufln{s /fv]/ xNsf e'6\g], 

;fu klg xfn]/ Stir fry ug]{ -e'6\g]_ 

9= Oyestr sauce, g'g, dl/r / clhgf]df]6f] 

/fv]/ rnfpg] .  

10= ;'Vvf eP kl5 :6s÷kfgL xfn]/ ksfpg]  

11= sg{km\nfp/sf] 3f]n xfn]/ s/La ! ldg]6 

ksfpg] .  

12= Serving dish df xfn]/ Serve ug]{ .  

13= ;'/Iff÷;fjwfgL ckgfpg] . 

14= Hofjn / pks/0f ;kmf ug]{ . 

15= sfo{:yn ;kmf ug]{ .  

16= Hofan / ;fdfu|Lx? e08f/0f ug]{  

17= sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 

 

 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, 

;/hfd / cjoj 

 

lglb{i6 sfo{ -s]_ 

:6/k|mfO{ e]lh6]an agfpg] . 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds 

?kdf ;Dkfbg ePsf . 

 xNsf ;;\df xl/of] 

jsrf]o ;funfO{ 

cfsif{s tl/sfn] 

ksfPsf] . 

 ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

 sfo{;Dkfbg clen]v 

/flvPsf] . 

e]lh6]an d+r'l/ogM 

 :6/ k|mfO{ e]lh6]an agfpg] cjwf/0ff 

 cjoj 

 agfpg] t/Lsf 

 k"j{ ;fjwfgL 

$ hgfnfO{ :6/k|mfO{ e]lh6]an agfpg 

cfjZos cjojM 

 asrf]o – #)) ld=ln= 

 :nfO{; ufln{s – @) u|fd 

 ltnsf] t]n – t]n – $) ld=ln= 

 :6s÷kfgL – !)) ld=ln= 

 cfo:6/ -Cyester_ ;; –%) ld=ln= 

 g'g, dl/r, clhgf]df]6f] – :jfb cg';f/ 

 sg{km\nfp/ – ! lrof rDrf 

 kfgL – @ 7"nf] rDrf -TBSP_ Pp6f 

srf}/fdf 3f]Ng]_ 

 akmrf]osf] ;yfgdf c? ldS; 

e]lh6]an k|of]u ug{ ;lsG5 . 

 ;'/Iff / ;fjwfgLx? . 

 sfo{:yn, Hofan / pks/0fsf] 

;/;kmfO{  

 Hofan / ;fdfu|Lx?sf] e08f/0f . 

 sfo{;Dkfbgsf] clen]v /fVg] ljlw . 

cf}hf/, pks/0f / ;fdfu|Lx? -Tools, Equipment & Materials_M 

 5'/L, Plates, rlk+u af]8{, rfOlgh s/fO{, sf7sf] bflanf], k6    

;'/Iff÷;fjwfgLx? -Safety/ Percautions_M 

 asrf]onfO{ Hofbf gksfpg] . 

 Stir fry e]lh6]andf Hofbf ;; x'g'x'Fb}g . 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] . 

 lsr]g ;/;kmfO{nfO{ Jojxf/df Nofpg] . 
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sfo{ ljZn]if0f 

s'n ;doM # 306f 

                                                                         ;}åflGtsM ! 306f  

           Jojxfl/sM @ 306f                

lglb{i6 sfo{ @&M bfn dxf/fgL agfpg] .  

sfo{ r/0fx? 

-Steps_ 
clGtd sfo{;Dkfbg p2]Zo 

-Terminal performance 
objective_ 

;DalGwt k|fljlws 1fg 

-Related technical knowledge_ 

!= cfjZos hfgsf/L lng] . 

@= rflxg] ;a} ;fdfu|L, ;/hfd / cjoj 

;+sng ug]{ . 

#= JolQmut ;/;kmfO{ sfod lbg] . 

$= sfo{:yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L -Mis-en-place) ug]{ .  
^=  

&=  

*=  

!)= 

!!= 

!@= ;'/Iff÷;fjwfgL ckgfpg] . 

!#= Hofjn / pks/0f ;kmf ug]{ . 

!$= sfo{:yn ;kmf ug]{ .  

!%= Hofan / ;fdfu|Lx? e08f/0f ug]{ . 

!&= sfo{;Dkfbgsf] clen]v /fVg] . 

cj:yf -lbOPsf]_ 

 

 sfo{:yn 

 r"Nxf] 

 sfd ug]{ 6]a'n 

 cfjZos ;fdfu|L, ;/hfd 

/ cjoj 

 

lglb{i6 sfo{ -s]_ 

bfn dxf/fgL agfpg] . 

 

:t/ -slt /fd|f]_ 

 sfo{r/0fx? qmlds ?kdf 

;Dkfbg ePsf . 

 Ps}gf;sf] sl6ª 

 aflx/L tTj g/x]sf] 

 cfsif{s tl/sfn] ;lhPsf] 

 ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

 sfo{;Dkfbg clen]v 

/flvPsf] . 

bfn dxf/fgL 

 bfn dxf/fgL agfpg] cjwf/0ff 

 cjoj 

 agfpg] t/Lsf 

 k"j{ ;fjwfgL 

 

$ hgfsf] nflu bfn dxf/fgL agfpg cjojM 

 sfnf] bfn – !)) u|fd 

 /fhdf – #) u|fd 

 a6/ – #) u|fd 

 rk clgog – %) u|fd 

 lh=lh= k]i6 – @) u|fd 

 lqmd – #) ld=ln= 

 b"w – !)) ld=ln= 

 xl/of] rk wlgofF – !) u|fd 

 g'g – :jfbcg';f/ 

 /]8 u|]le – @)) ld=ln= 

 ;'/Iff / ;fjwfgLx?  

 sfo{:yn, Hofan / pks/0fsf] ;/;kmfO{ 

 Hofan / ;fdfu|Lx?sf] e08f/0f  

 sfo{;Dkfbgsf] clen]v /fVg] ljlw . 

cf}hf/, pks/0f / ;fdfu|Lx? -Tools, Equipment & Materials_M 

 5'/L rlk+u af]8{ anx?  k|mfO{ kfg      bfn ksfpg] ef8f   

;'/Iff÷;fjwfgLx? -Safety/ Percautions_M 

 JolQmut ;/;kmfO{nfO{ Jojxf/df Nofpg] . 

 lsr]g ;/;kmfO{nfO{ Jojxf/df Nofpg] . 
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sfo{ ljZn]if0f 

s'n ;doM # 306f 

                                                                        ;}åflGtsM ! 306f  

Jojxfl/sM @ 306f  

lglb{i6 sfo{ @*M jSrf]O (Bok Choy) tof/ ug]{ .                                      

ls|ofsnfk r/0fx? Kf|fljlws ls|ofsnfksf p4]Zox? ;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / 

cjoj ;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- en Place) k'j{ tof/L ug]{ 

. 

6= Bok choy nfO{ ;kmf kfgLdf 

/fd|/L w'g] / kvfn]/ kfgLtsf{P/ 

cfjZos cg'zf/ sf6\g] . 

7= Chines wok df t]n u/d ug]{ / 

u/d t]ndf v';f{gL nfO{ k8\sfpg] 

/ nx;'g /fv]/ xNsf e'6\g] . 

8= Bok choy /fv]/ Stir fry ug]{ g'g 

/ ;f]of ;; xfn]/ e'6\g] . . 

9= cfwf sk :6s xfNg] / rnfpg] . 

10= ;fgf] srf}/fdf sg{km\nfj/ / 

kfgLsf] 3f]n tof/ ug]{ . 

11= ksfO{ /fv]sf] Bok Choy df /fv]/ 

ld;fpg] / g'g sf] :jfb ldnfpg]   

12= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 

–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_] 

jSrf]6f  tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf pkfox? 

ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

–jSrf]6f tof/ ug]{ cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredients) 
 

Bok Choy – #)) u|fd 

Nfx;'g –dl;gf] sf6]sf]_ – @ kf]6L  

v';f{gL ;'Vvf       –@ j6f 

g'g               –:jbfg'zf/ 

kfgL÷:6s        –cfwf sk 

sg{km\nfjf/ (Corn flour) –@ 7'nf] 

rDrf 

t]n               –@ 7'nf] rDrf 

;f]of ;;\          –!lrof rDrf 

 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 

 

;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

s'n ;doM # 306f 

                                                                        ;}åflGtsM ! 306f  

Jojxfl/sM @ 306f  

lglb{i6 sfo{ @(M x6 P08 ;fj/ (Hot and saur Vegetable) tof/ ug]{                                                                             

ls|ofsnfk r/0fx? 
Kf|fljlws ls|ofsnfksf 

p4]Zox? 
;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- in Place) k'j{ tof/L ug]{ . 

6= ;j} Vegetables x?nfO{ /fd|f] ;Fu 

kvfn]/ pko'Qm Size tyf cfsf/df 

sf6]/ cnu cnu /fVg] . 

7= ;j} Vegetable x?nfO{ pDn]sf] g'g 

kfgLdf Blanch ug]{ / Refresh  ug]{ 

. 

8= Chines Wok df t]n u/d ug]{ . 

9= u/d t]ndf nx;'g / ;'Vvf v';f{gLnfO{ 

k8\sfpg] . 

10= Blanch u/]sf] Vegetable x? /fv]/ 

xNsf Stirfry ug]{ . 

11= g'g, dl/r / /fof] xfn]/ rnfpg] / :6s 

xfn]/ pDng lbg] . 

12= Tomato puree, wine vinegar 
xfn]/ rnfpg] –cfjZofs ePs]lx 

v';f{gL w'nf] xfNg] . 

13= sg{km\nfj/sf] 3f]n xfn]/ jfSnf] –

cfjZostf cg'zf/_jgfpg] . 

14= Cubed sf6]sf] Tomato xfNg] . 

15= g'gsf] :jfb ldnfpg] . 

16= tLnsf] t]n / xl/of] Kofh 5s]{/ k:sg]  

17= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 

–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_] 

x6 P08 ;fj/ tof/ ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– x6 P08 ;fj/ tof/ ug]{ cjwf/0ff 

. 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

 

cjoa (Ingredie) 
 

ufh/          – $) u|fd 

j|f]sfpnL       – %) u|fd 

xl/of] kml;{     – #) u|fd 

xl/of] l;dL     – #) u|fd 

;'Vvf v';f{gL     –@ j6f 

Kofh  Cubed  –#) u|fd 

Uff]ne]8f Cubed – #) u|fd 

Rofp Qulered– @) u|fd 

Tomato Puree–@ 7'nf] rDrf 

White wine vinegar–@ 7'nf] 

rDrf 

lrs]g :6s     –!sk 

;f]of ;;\      –@ 7'nf] rDrf 

g'g÷dl/r       –:jbfg'zf/ 

sg{km\nfjf/ (Corn flour) –@ 

7'nf] rDrf 

t]n               –@ 7'nf] rDrf 

xl/of] Kofh –s]lx 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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sfo{ ljZn]if0f 

 s'n ;doM # 306f 

                                                                         ;}åflGtsM ! 306f  

           Jojxfl/sM @ 306f                

lglb{i6 sfo{ #)M l:j6 P08 ;fj/ e]h]6]jn (Sweet and saur vegetable)  tof/ ug]{ .                        

ls|ofsnfk r/0fx? 
Kf|fljlws ls|ofsnfksf 

p4]Zox? 
;DalGwt k|fljlws 1fg 

1= cfjZos hfgsf/L lng] . 

2= rflxg] ;a} Hofjn, ;/hfd / cjoj 

;+sng ug{] . 

3= sfo{:yn ;kmf ;'U3/ /fVg] . 

4= Joltmut ;/;kmfO{ sfod /fVg]. 

5= (Mise- in Place) k'j{ tof/L ug]{ 
. 

6= Cubed sf6]sf] ;j} Vegetable 

nfO{ Blanch u/]/ Refresh ug]{  

7= Chines wok df t]n u/d ug]{ . 

8= u/d t]ndf nx;'g nfO{ u8\sfpg] . 

9= lrs]g :6s xfn]/ pdfNg] . 

10= g'g, dl/r, ;f]of;;, leg]u/ lrgL 

Tomato ketchup / xfn]/ 

rnfpg] . 

11= sg{ km\nfj/ sf] 3f]n ld;fP/ 

cfjZostf cg'zf/ jfSnf] ;; tof/ 

ug]{ . 

12= Blanch u/]sf] Vegetable Kofh, 

jGbf, / d;?d xfn]/ ;;\df ksfpg] 

/ Pineapple xfn]/ ld;fpg] . 

13= g'g sf] :jfb ldnfpg] . 

14= xl/of] Kofg 5s]{/ k:sg] . 

15= clen]v /fVg] . 

cj:yf -lbOPsf]_ 

–sfo{:yn . 

–r'Nxf] . 

–sfd ug]{ 6]a'n . 

–/]l;lk (Recipe) . 
–cfjZos Hofjn, ;/hfd / 

cjoj . 

 

lglb{i6 sfo{ -s]_] 

l:j6 P08 ;fj/ e]h]6]jn tof/ 

ug]{ . 

           

:t/ -slt /fd|f]_ 

–/]l;lk cg';f/ tof/ ul/Psf] . 

–:tl/o . 

–jflx/L tTj g/x]sf]  . 

–cfsif{s . 

–:jflbnf] . 

–:j:ys/ . 

–;'ulGwt . 

–;'/Iff tyf ;fjwflgsf 

pkfox? ckgfO{Psf . 

–sfo{ ;Dkfbgsf clen]v 

/flvPsf] . 

– l:j6 P08 ;fj/ e]h]6]jn tof/ ug]{ 

cjwf/0ff . 

–cfjZos cjoj .  

–sf6\g] tl/sf . 

–ld>0f k|ljlw . 

–Kfsfpg] tl/sf . 

–Kf:sg] tl/sf . 

–k'j{ ;fjwfgL . 

–sfo{ ;Dkfbgsf] clen]v /fVg] . 

cjoa (Ingredients) 

Pineapple     – @) u|fd 

ufh/  Cubed      – &% u|fd 

leF8] v';f{gL  Cubed – $) u|fd 

xl/of] l;dLCubed   – %) u|fd 

sfpnL Cubed     – ^) u|fd 

jGbfsf]le Cubed   – %) u|fd 

Kofh  Cubed      –%) u|fd 

d;?d  Cubed    –#) u|fd 

 

;;\ tof/ ug]{  

Nfx;'g –dl;gf] sf6]sf]_ – @ kf]6L  

lrs]g :6s         –cfwf ln6/  

leg]u/            –# 7'nf] rDrf 

Tomato ketchup  –!))u|fd 

lrgL          –cfwf lrof rDrf 

g'g÷dl/r       –:jbfg'zf/ 

;f]of ;;\         –@ 7'nf] rDrf 

t]n               –@ 7'nf] rDrf 

xl/of] Kofh sf6]sf] –s]lx 

Hofjn tyf pks/0f M– rSs', 5'/L, rlkÍaf]8{, 8f8', kGo', km|fO{Kofg, ;;Kofg, Kn]6 OTofbL (Frypan) 

spatula,Plate etc. 
;'/Iff tyf ;fjwfgL M  

 JolQmut ;/;kmfO{nfO{ Jojx/df Nofpg] . 

 sfo{:yfn (Kitchen) ;kmf ;'U3/ /fVg] . 

 sfdubf{ ;'/Iff tyf ;fjwfgL ckgfpg 
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;j-df]8\o'n ^=(M /fO;, /f]6L tyf k:tf tof/L . 

;do M !( 306f -;}_ ± #* 306f -Aof_ Ö %& 306f 

 

a0f{g -Description_M o; df]8\o'ndf Rice/ Roti/pasta agfpg] ;+u ;DalGwt 1fg / ;Lkx? ;dfj]z 

ul/Psf 5g\ . 

 

på]Zox? -Objectives_ M 

 k|lzIfyL{nfO{ k|f]km]zgn s's/Lsf nfuL cfjZos kg]{ Rice/ Roti/pasta agfpg] sfo{x? ug{ 

l;sfpg] . 

 

sfo{x? -Tasks_ M  
!= ;fbf eft (Plain Rice) tof/ ug]{ . 

@= sfZdL/L k'nfp (Kashmire pulao) tof/ ug]{ . 

#= lh/f /fO{; (Jeera Rice) tof/ ug]{ . 

$= lrs]g la/ofgL (Chicken Biryani) tof/ ug]{ . 

%= gfg /f]6L tof/ ug]{ . 

^= rkftL tof/ ug]{ . 

&= l; km'8 kfonf (Seafood Paella) tof/ ug]{ . 

*= l/;f]tf] (Risotto) tof/ ug]{ . 

(= k|mfO{8 /fO{; (Fried Rice) tof/ ug]{ . 

!)= kf]n]Gtf (Polenta) tof/ ug]{ . 

!!= Sofg]nf]gL (Cannelloni) tof/ ug]{ . 

!@= :kfu]6L jf]nf]UgfO{h (Spaghetti Bolognese) tof/ ug]{ . 

!#= :kfu]6L sfjf]{gf/f (Spaghetti Carbonara) tof/ ug]{ . 

!$= nhfg] (Lasagna) tof/ ug]{ . 

!%= k]g] g]kf]nL6fgf (Panne Napolitana) tof/ ug]{ . 

!^= km]6'lrgL (Fetluccine Arabiata) c/laotf tof/ ug]{ . 

!&= gfl;uf]/]ª (Nasigoreng) tof/ ug]{ . 

!*= /]leof]nL (Ravioli) tof/ ug]{ . 

!(= sf]bf]sf] l9+8f] tof/ ug]{ . 
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sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{:yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= /fd|f];+u s]nfP/  rfdnnfO{ ;kmf 

kfgLdf kvfn]/ sl/a * b]lv !) 

ldg]6;Dd lehfP/ /fVg] . 

&= efF8fdf kfgL, £o' / g"g /fv]/ 

pDng lbg] . 

*= lehfPsf] rfdnsf] kfgL /fd|f];+u 

tsf{pg] / rfdnnfO{ pDn]sf] 

kfgLdf /fv]/ xNsf rnfpg] . 

(= s]lx kfgL ;'s]kl5 ljsf]{n] 5f]k]/ 

Psbd ;fgf] cfuf]df kfSg lbg] . 

!)= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

;fbf eft tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s ;]tf] j0f{ . 

– km'/{ k/]sf] . 

– :j:ys/, :jflbnf] / ;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf pkfox? 

ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v /flvPsf]  

– ;fbf eft tof/ ug]{ cjwf/0ff 

– cjoj 

– ksfpg] k|lqmof . 

– e08f/0f . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 

– rfdn    – @)) u|fd 

– kfgL             – @@% ld=ln= 

– g"g        – !÷@ lrof rDrf 

– £o"÷Butter   – ! lrof rDrf 

Hofjn tyf pks/0fM rs', 5'/L, crfgf], ( Choping Board),  POt with lidded, spatula etc. 

 

;'/Iff tyf ;fjwfgLM 

   – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

   – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

  – sfd ubf{ ;'/Iff lgod ckgfpg] .    
  

lglb{i6 sfo{ !M ;fbf eft (Plain Rice) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p2]Zox? 
;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= tftf] b"w / s]z/ Pp6f srf}/fdf lehfP/  

/fVg] . 

&= Slice sf6]sf] KofhnfO{ v}/f] x'g] u/L t]ndf 

Fry u/]/ /fVg]. 

*= sfh', abfd, ls;ld;, gl/jnnfO{ klg £o' jf 

t]ndf xNsf v}/f] x'g] u/L e'6]/ /fVg] . 

(= s]nfPsf] rfdnnfO{ kvfn]/ ;kmf kfgLdf 

sl/j * b]lv !) ldg]6 lehfP/ /fVg] . 

!)= ;kmf efF8f] (pot) df 3\o'nfO{ u/d ug]{ . 

!!= t]hkft, Njf+u, ;'s'd]n, cn}lr /  

bflNrgLnfO{ k8\sfpg] / rfdn xfn]/ s]lx 

;do e'6\g] . 

!@= u/d kfgL vGofP/ /fd|f];+u rnfpg] . 

!#= pdfn]/ rfdn kfSg lbg] / kfgL ;'s]kl5 

cfuf] sd u/] dw'/f] cfFrdf lasf]{n] 5f]k]/ kfSg 

lbg] / kfs]kl5 xNsf rnfpg] . 

!$= g"g 5s]{/ :jfb ldnfpg] . 

!%= s];/ lehfPsf] b"w /fv]/ rnfpg] . 

!^= Fry u/]sf] Kofh, Dry nuts / :ofp 5/]/ 

k:sg] . 

!&= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

sfZdL/L k'nfp tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f];+u kfs]sf] . 

– cfsif{s j0f{ . 

– :j:ys/, :jflbnf] / 

;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

– sfZdL/L k'nfp tof/ ug]{  

 cjwf/0ff 

– cjoj 

– cfjZos d;nfx? 

– ksfpg] k|lqmof . 

– k:sg] tl/sf . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 

– rfdn – @)) u|fd (long grain) 

– sfh', abfd, ls;ld;, k]i6f,  

cf]v/, gl/jn     – %) u|fd 

– kfgL -u/d_      – @)) ld=ln= 

– b"w -u/d_     – $ 7"nf] rDrf  

– s];/ (saffron)  – ! lrD6L  

– t]hkft             – @ j6f 

– Njf+u, ;'sd]n, bfNrLgL cn}+lr 

             – sl/j !) u|fd  

- Fried onion         – ! ;fgf]  

– :ofp dl;gf] sf6]sf]    – s]lx  

- cherry -r]/L_         – s]lx  

– £o'            – @ 7"nf] rDrf  

– g"g              – :jfbfg';f/  

 

Hofjn tyf pks/0fM Knives, Choping Board, Pots, Bowls, Plates, Spatula etc. 

 

;'/Iff tyf ;fjwfgLM 

   – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

   – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

  – sfd ubf{ ;'/Iff lgod ckgfpg] . 

lglb{i6 sfo{ @M sfZdL/L k'nfp (Kashmire pulao) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p2]Zox? 
;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= ;kmf s/flx Fry pan df £o'nfO{ 

u/d ug]{ . 

&= u/d £o'df hL/fnfO{ xNsf v}/f] x'g] 

u/L  

k8\sfpg] . 

*= t]hkft, Njf+u, / bfNrLgLnfO{ klg  

k8\sfpg] . 

(= kfs]sf] eft /fv]/ /fd|f];+u ldl;g] / 

tfTg] u/L e'6\g] . 

!)= g"g 5s]{/ :jfb ldnfpg] . 

!! =tftf] k:sg] (serve) ug]{  

!@= clen]v /fVg] . 

 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

hL/f /fO{; tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f];+u kfs]sf] . 

– hL/fsf] ;'uGw /x]sf] . 

– cfsif{s j0f{ . 

– :j:ys/, :jflbnf] / ;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– hL/f /fO{; tof/ ug]{ cjwf/0ff 

– cjoj 

– ksfpg] k|lqmof . 

– k:sg] tl/sf . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 

– ;fbf kfs]sf] eft  

          – @)) u|fd rfdnsf]  

– £o'                – %) u|fd  

– u]8f hL/f – !–!÷@ lrof rDrf 

– Njf+u / bfNrLgL        – s]lx  

– t]hkft              – ! j6f 

– g"g              – :jfbfg';f/  

 

 

Hofjn tyf pks/0fM rs', 5'/L, crfgf], (Choping Board), Fry pan, Spatula Plates etc. 

 

;'/Iff tyf ;fjwfgLM 

   – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

   – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

  – sfd ubf{ ;'/Iff lgod ckgfpg] .   

 

  

lglb{i6 sfo{ #M lh/f /fO{; (Jeera Rice) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p2]Zox? 
;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and ingredients) 
;+sng ug]{  

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= ;kmf jf6fdf lrs]g;+u cb'jf, n;'g, a];f/, 

v';f{gL kfp8/, hL/f kfp8/ ;a} df]n]/  

/fVg] . 

&= rfdnnfO{ kvfn]/ ;kmf kfgLdf !) ldg]6 

lehfP/ /fVg] / kfgL tsf{pg] . 

*= Fry pan df xNsf £o" /fv]/ u/d ug]{,  

gl/jn, sfh' jbfdnfO{ xNsf v}/f] x'g] u/L 

e'6]/ /fVg]  

(= s;f}8L (pot) df £o"nfO{ u/d ug]{ / slice 

sf6]sf] KofhnfO{ v}/f] x'g] u/L Fry u/]/  

lgsfNg] . 

!)= t]hkft, Njf+u, ;'s'd]n, cn}+rL / bfNrLgL 

nfO{ k8\sfpg] / chopped KofhnfO{ g/d 

x'g] u/L e'6\g] . 

!!= d;nf df]n]/ /fv]sf] chicken nfO{ /fv]/  

s]lx ldg]6 ksfpg] -!% ldg]6_ 

!@= rfdn /fv]/ xNsf;+u ldl;g] u/L rnfpg] . 

!#= cfjZostf cg';f/ tftf] kfgL /fv]/ lj:tf/} 

rnfpg] / Ps kN6 pDng lbg] . 

!$= cfuf] sd u/]/ sl/j !% ldg]6;Dd kfgL 

;'Sg] u/L ksfpg] . 

!%= ljsf]{n] 5f]k]/ kfSg lbg] . 

!^= g"gsf] :jfb ldnfpg] . 

!&= pl;g]sf] c08f, Fried onion, Nuts, 

wlgofF, afj/Ln] Garnish u/]/ k:sg] . 

!*= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd 

/ cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

lrs]g la/ofgL tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ 

ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f];+u kfs]sf] . 

– cfsif{s j0f{ . 

– :j:ys/, :jflbnf] / 

;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– lrs]g la/ofgL agfpg]  

 cjwf/0ff 

– cjoj 

– sf6\g] tl/sf 

– ksfpg] k|lqmof . 

– k:sg] tl/sf . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 

– lrs]g            – ^)) u|fd  

– u/d d;nf   – ! lrof rDrf  

– Kofh (chopped)    – #) 

u|fd 

– cb'jf n;'g -lk;]sf]_   

              – ! 7"nf] rDrf  

– j];f/       – !÷@ lrof 

rDrf  

– v';f{gL kfp8/ – ! lrof rDrf 

– hL/f kfp8/   – ! lrof rDrf  

– g"g         – cfjZostfg';f/  

– jf:dtL rfdn    – %)) u|fd  

– £o'               – !)) u|fd  

– Kofh sf6]sf]      – !)) u|fd  

– t]hkft              – @ j6f  

– Njf+u, cn}lr ;'s'd]n– !) u|fd  

- Garnish 

– pl;g]sf] c08f –       $ j6f  

– gl/jn sfh' abfd  – #) u|fd  

 

Hofjn tyf pks/0fM Knives, Chopping Board,  Pots, Bowls, Karahi, Ladle Spatulas, Spoons, 

Plates, etc. 

;'/Iff tyf ;fjwfgLM  

   – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

   – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

  – sfd ubf{ ;'/Iff lgod ckgfpg] . 

lglb{i6 sfo{ $M lrs]g la/ofgL (Chicken Biryani) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= j]ls+u kfp8/ / d}bf b'a} ld;fP/ rfNgLdf  

/fv]/ jf6fdf 5fGg] . 

&= d}bfsf] lardf xNsf vfN6f] agfpg] . 

*= c08f km'6fo/ /fVg] . 

(= g"g, lrgL, b"w / blx / kfgL /fv]/ xftn]  

/fd|f];+u d'5]/ 8Nnf (dough) tof/ ug]{ / 

sk8fn] 5f]k]/ /fVg] . 

!)= ;kmf sfd ug]{ 6]a'n dfly Dough /fv]/ 

km]/L /fd|f];+u d'5'g] / !@ j6f a/fa/ efu 

ug]{ / 8Nnf agfpg] . 

!!= xNsf d}bf 5s]{/ 8NnfnfO{ nx/} /fVg] . 

!@= 8Nnf dfly xNsf t]n bn]/ lr;f] sk8fn] 

5f]k]/ /fVg] . 

!#= xTs]nfsf] d2tn] 8NnfnfO{ /f]6L (Naan) 

sf] cfsf/ lbg] . 

!$= tft]sf] tGb'/L leq /fv]/ kfSg] u/L ;]Sg] . 

!%= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

gfg /f]6L tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– g89]sf] . 

– /fd|f];+u kfs]sf] . 

– Crispy /f]6L] . 

– cfsif{s j0f{ . 

– :j:ys/, :jflbnf] / ;'ulGwt 

. 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– gfg /f]6L tof/ ug]{ cjwf/0ff 

– cjoj 

– d'5\g] tl/sf . 

– /f]6L tof/ ug]{] tl/sf . 

– ;]Sg] tl/sf . 

– k:sg] tl/sf . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 

– d}bf                 – ! lsnf] 

– j]ls+u kfp8/       – %) u|fd  

– c08f                – @ j6f  

– lrgL               – #) u|fd  

– blx / b"w           – @)) u|fd  

– g"g        – !÷@ lrof rdrf  

– t]n           – $ 7"nf] rDrf  

– kfgL          – $)) ld=ln= 

       jf cfjZostf cg';f/  

– d}bf s]lx        – 5g{sf] nflu 

 

 

Hofjn tyf pks/0fM rs', 5'/L, crfgf], (Chopping Board), Tandoor, Siever, Bowls, Plates, Baskets etc. 

 

;'/Iff tyf ;fjwfgLM 

   – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

   – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

  – sfd ubf{ ;'/Iff lgod ckgfpg] . 

lglb{i6 sfo{ %M gfg /f]6L tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 

 
 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p2]Zox? 
;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjot 

(Tools, equipment and ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= ;kmf jf6fdf cf6f / g"g ld;fpg] . 

&= cfjZostf cg';f/ kfgL xfn]/ d'5\g] . 

*= /fd|f];+u d'5]/ Dough tof/ ug]{ . 

(= sk8fn] 5f]k]/ sl/a cfwf 306f /fVg] . 

!)= sl/j %) b]lv ^) u|fdsf] lx;fan] efu 

nufP/ 8Nnf agfpg] . 

!!= sfd ug]{ 6]a'n cyjf a]Ng] rf}sLdf xNsf 

cf6f d}bf 5s]{/ uf]nfsf/ /f]6L j]Ng] . 

!@= tftf] tfjfdf b'a} tkm{ /f]6LnfO{ ;]sg]  

kf]Ng] . 

!#= /fd|f];+u kfSg]u/L ;]Sg] . 

!$= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

rkftL tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– /fd|f] ld>0f . 

– /fd|f];+u kfs]sf] . 

– g89]sf] . 

– :j:ys/, :jflbnf] / 

;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– rkf6L tof/ ug]{ cjwf/0ff 

– cjoj 

– Dough agfpg . 

– d'5\g] tl/sf . 

– a]Ng] tl/sf . 

– /f]6L ksfpg] tl/sf . 

– k:sg] tl/sf . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 

– cf6f     – %)) u|f= 

– g"g      – ! lrof rDrf 

– kfgL cfjZostf cg';f/ 

 

Hofjn tyf pks/0fM d}bf rfNg] hfnL, (Siever), tfjf, j]Ngf (Rolling Pan), Serving Basket etc. 

 

;'/Iff tyf ;fjwfgLM 

   – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

   – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

  – sfd ubf{ ;'/Iff lgod ckgfpg] .         

  

lglb{i6 sfo{ ^M rkftL tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 
 

 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p2]Zox? 
;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= paella pan -kfonf ksfpg] efF8f_ df  

t]nnfO{ u/d ug]{ . 

&= n;'g, Kofh, /ftf] / xl/of] le+8] 

v';f{gLnfO{ /fv]/ saute ug]{ . 

*= ;kmf;+u s]nfPsf] rfdn xfn]/ ld;fpg] 

/ sl/j # b]lv $ ldg]6 e'6\g] . 

(= Fish stock vGofP/ /fd|f];+u rnfpg] / 

g"g dl/r xfNg] / s]z/ dflyaf6 5s]{/ 

xfNg] . 

!)= Mixed seafood uf]Ne]8f dflyaf6 

ldnfP/ xfNg] / pDng lbg] . 

!!= cfuf]nfO{ sd u/]/ efF8fnfO{ ljsf]{n] 

5f]k]/ kfonfnfO{ kfSg lbg] . 

!@= g"g / dl/rsf] :jfb ldnfpg] . 

!#= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

l; km'8 kfonf tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s j0f{ . 

– /fd|f];+u kfs]sf] . 

– :j:ys/, :jflbnf] / ;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– l; km'8 kfonf tof/ ug]{  

cjwf/0ff 

– cjoj 

– cfjZos d;nfx? . . 

– ld>0f k|0ffnL . 

– ksfpg] k|lqmof . 

– k:sg] tl/sf . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 

– rfdn (medium grain)           
– %)) u|fd  

– Kofh (chopped) – %) u|fd  

– nx;'g (chopped)– %) u|fd  

– uf]Ne]8f (chopped) 
                   – @)) u|fd 

– xl/of] l;ld -6's|f sfl6Psf] _        

                 – *) u|fd  

– /ftf] le+8] v';f{gL -6's|f sf6]sf]_   

                  – @) u|fd  

– xl/of] le+8]v';f{gL -6's|f sf6]sf]_  

                  – @) u|fd  

- Mixed seafood – @)) u|fd  

– s]z/ (saffron) s]lx  

- Fish stock    – !–!÷@ ln6/  

- Olive oil          - !)) ld=ln=  

– g"g / dl/r     – :jfbfg';f/ 

Sundryed tomato and mix 
olives for garmish 

Hofjn tyf pks/0fM Knives, Chopping board, bowls, pots, spatulas, ladles, plates. spoons, forks, 

paella pot etc. 

 

;'/Iff tyf ;fjwfgLM 

   – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

  – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

lglb{i6 sfo{ &M l; km'8 kfonf (Seafood Paella) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 

 



266 
 

– sfd ubf{ ;'/Iff lgod ckgfpg] 

sfo{ ljZn]if0f 

 
 
 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p2]Zox? 
;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= rfdnnfO{ /fd|f];+u s]nfpg] . 

&= ;kmf k6 (pot) df Olive oil nfO{ u/d 

ug]{ . 

*= Kofh, n;'g, /fv]/ $ b]lv % ldg]6;Dd 

g/d x'g] u/L e'6\g] . (Saute) ug]{ . 

(= rfdn /fv]/ xNsf e'6\g] . 

!)= :6s vGofP/ rnfpg], g"g / dl/r /fv]/ 

pDng lbg] . 

!!= cfuf] ;fgf] ug]{ / ljsf]{n] 5f]k]/ la:tf/} 

rfdnnfO{ kfSg lbg] .  

!@= rfdn g/d ePkl5 b"w xfn]/ ksfpg] . 

!#= b"w ;'s]/ rfdn n6Ss un] kl5 lqmd / 

lrh xfn]/ rnfpg] . 

!$= cfuf] lgefpg] / g"g / dl/rsf] :jfb 

ldnfpg] . 

!%= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

l/;f]tf] tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ 

ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f] ld>0f ePsf] . 

– :j:ys/, :jflbnf] / 

;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– l/;f]6f] tof/ ug]{ cjwf/0ff 

– cjoj 

– ld>0f k|0ffnL .  

– ksfpg] tl/sf . 

– k:sg] tl/sf 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 

– rfdn -6fO{lrg/Italian rice_   

– !%) u|fd  

– :6s            – #)) ld=ln= 

– b"w              – !)) ld=ln= 

– n;'g dl;gf] sf6]sf]  – @ kf]6L  

– Kofh dl;gf] sf6]sf]  – ! ;fgf] 

– Rofp dl;gf] sf6]sf]– @) u|fd 

– g"g / dl/r      – :jfbfg';f/ 

– ls|d             – ^) ld=ln=  

- Grated parmasan  

cheese            – %) u|fd  

- Olive oil        - $ 7"nf] rDrf 

 

Hofjn tyf pks/0fM rs', 5'/L, crfgf], (Chopping Board), Cooking pots, wooden spatulae, plates, 

spoons, forks, etc. 
 

;'/Iff tyf ;fjwfgLM 

   – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

   – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

  – sfd ubf{ ;'/Iff lgod ckgfpg] .         

  

lglb{i6 sfo{ *M l/;f]tf] (Risotto) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p2]Zox? 
;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= rfO{lgh s/flxdf t]nnfO{ u/d ug]{ . 

&= n;'gnfO{ k8\sfpg] . 

*= dl;gf] 6's|f sf6]sf] Kofh / c? ;a}  

vegetables x? /fv]/ e'6\g] (Soute) 

ug]{ . 

(= kfs]sf] eft /fv]/ e'6\g] . 

!)= ;f]o;;\, g"g / dl/r /fv]/ /fd|f];+u 

ldl;g] u/L e'6\g] . 

!!= nfdf] sf6]sf] xl/of] Kofh uflg{; 

-;hfP/_ Kn]6df k:sg] . 

!@= clen]v /fVg] . 

(M.S.G.) ;dfj]z ul/Psf] 5}g . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

k|mfO{8 /fO{; tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f] ld>0f ePsf] . 

– cfsif{s j0f{ . 

– :j:ys/, :jflbnf] / 

;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

– k|mfO{8 /fO{; tof/ ug]{  

cjwf/0ff 

– cjoj 

– sf6\g] k|ljlw .  

– ksfpg] tl/sf . 

– k:sg] tl/sf 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 

– kfs]sf] ;fbf eft – ^)) u|fd  

– Kofh dl;gf] sf6]sf] – !)) u|f 

– d6/ sf];f          – ^) u|fd 

– ufh/ dl;gf] sf6]sf] –^) u|fd 

– le+8] v';f{gL dl;gf] sf6]sf]  

                     – #) u|fd 

– ;]n]/L dl;gf] sf6]sf] –$) u|fd 

– g"g dl/r – cfjZostf cg';f/ 

– t]n $ 7"nf] rdrf  

– ;f]o;;\       – ! 7"nf] rDrf  

– n;'g sf6]sf]        – @ kf]6L 

– Garnish 

– xl/of] Kofh nfdf] sf6]sf]  

Hofjn tyf pks/0fM  

 rs', 5'/L, crfgf], (Chopping Board), Chinese wok, ladle, wooden spatulae, plates, spoons, 

forks, etc. 
 

;'/Iff tyf ;fjwfgLM 

   – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

   – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

  – sfd ubf{ ;'/Iff lgod ckgfpg] .                

 

  

lglb{i6 sfo{ (M k|mfO{8 /fO{; (Fried Rice) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 

 
 
 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p2]Zox? 
;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= Sauce pan df kfgL / b"w pdfNg] . 

&= pDn]sf] kfgL / b"wdf Polenta lj:tf/}  

 vGofP/ sf7sf] bflanf] Wooden spatula 

n] rnfpb} hfg] tfsL luvf{ gxf];\ / afSnf] 

polenta tof/ ug]{ . 

*= g"g /fv]/ :jflbnf] agfpg] . 

(=cfuf] aGb ug]{ / j6/ /fv]/ rnfpg] . 

!)= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

kf]n]Gtf tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– /fd|f] kfs]sf]] . 

– cfsif{s j0f{ . 

– :j:ys/, :jflbnf] / ;'ulGwt 

. 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– kf]n]Gtf tof/ ug]{  

cjwf/0ff 

– cjoj 

– ld>0f k|0ffnL .  

– ksfpg] k|lqmof . 

– k:sg] tl/sf 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 

- Polenta             – ! sk  

– b"w               – @ sk 

– kfgL              – @ sk 

– g"g           – :jfbcg';f/ 

– j6/              – $ u|fd 

 

 

Hofjn tyf pks/0fM Knives, Chopping Board, Pans, wooden spatule, whisk plates, etc. 

 

;'/Iff tyf ;fjwfgLM 

   – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

   – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

  – sfd ubf{ ;'/Iff lgod ckgfpg] .              
 

  

lglb{i6 sfo{ !)M kf]n]Gtf (Polenta) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 
 
 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjot 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= Ready-mad Cannelloni pasta nfO{ 

sl/a * ldg]6 Boil ug]{ / lr;f] kfgLdf 

Refresh u/]/ /fVg] 

&= Pp6f Bowl df Bolognese, cfwf 

Bechamel  

 / s]lx Grated chees /fv]/ ld;fpg] . 

*= Bolognese sf ld>0f Cannelloni 

Pasta df /fd|f];+u e/]/ /fVg] .  

(= Baking tray df cfwf Tomats sauce 

nfO{ 5g]{ / e/]sf] Cannelloni nfO{ 

ldnfP/ nx/} /fVg] . 

!)= dflyaf6 afFsL Tomats sauce / 

Bechemel nfO{ rDrfn] 5s{g] 

(Spreaded) ug]{ . 

!!= Grated Cheese / Oregano n] 

Topping ug]{ / Oven df v}/f] x'g]u/L 

Bake ug]{ . 

!@= Oven af6 lgsfn]/] tftf] k:sg] 

(Serve) ug]{ 

!#= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd 

/ cjot 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

Sofg]nf]gL tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ 

ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s j0f{ . 

– :j:ys/, :jflbnf] / 

;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– Sofg]nf]gL tof/ ug]{ cjwf/0ff 

– cjoj 

– ld>0f k|0ffnL .  

– ksfpg] k|lqmof . 

– k:sg] tl/sf 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 
- Connelloni Pasta  

– cfjZostf cg';f/ 

- Bolognese Sauce  – $)) u|fd 

- Bechamel Sauce   – $)) u|fd 

- Grated Cheese      – !)) u|fd 

- Tomato Sauce        – !)) 

u|fd 

- Oregano                         – 

s]xL 

 

 

 

Hofjn tyf pks/0fM rs', 5'/L, crfgf], chopping Board, cooking pans, roasthing tray, spatula, plates,  

                                   spoons etc. 

;'/Iff tyf ;fjwfgLM 

   – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

   – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

  – sfd ubf{ ;'/Iff lgod ckgfpg] .             

  

lglb{i6 sfo{ !!M Sofg]nf]gL (Cannelloni) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 
 
 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= Sauce pan df Olive oil u/d ug]{, 

t]hkft, n;'g / Kofh xfn]/ g/d x'g]u/L 

e'6\g] . 

&= lsdf df;' /fVg] / /fd|f];+u rnfpg] dWod 

cfrFdf * b]lv !) ldg]6;Dd lasf]{n] 5f]k]/ 

ksfpg] . 

*= ufh/ / ;]n]/L /fVg] / lasf]{ gnufO{ # 

b]lv $ ldg]6;Dd ksfpg] .  

(= Red wine, Tomato concasse, 

Tomato puree, g"g / dl/r xfn]/ 

/fd|f];+u ldl;g] u/L  

rnfpg] / 5f]k]/ ;fgf] cfuf]df k"/f kfSg  

lbg] .  

!)= Chopped d;?d /fv]/ s]xL ;do 

ksfpg]  

!!= g"g / dl/rsf] :jfb ldnfpg] . 

!@= Oregano xfn]/ k"0f{tf lbg] . 

!#= Boil u/]sf] Spaghette ;+u k:sg] / 

dflyaf6 Grated cheese 5s{g] . 

!$= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, 

;/hfd / cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

:kfu]6L jf]nf]UgfO{h tof/ 

ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ 

ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f] ld>0f . 

– cfsif{s j0f{ . 

– :j:ys/, :jflbnf] / 

;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– :kfu]6L jf]nf]UgfO{h tof/ ug]{  

cjwf/0ff 

– cjoj 

– ld>0f k|0ffnL .  

– ksfpg] k|lqmof . 

– k:sg] tl/sf 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 

- lsdf menced meat  –%)) u|fd 

- Olive oil                 – &% ld=ln= 

- n;'g Chopped           – # kf]6L 

- Kofh Chopped         – %) u|fd 

- ufh/ Chopped         – @% u|fd 

- ;]n]/L Chopped         – @) u|fd 

- Tomato concasse   – @)) 

u|fd 

- Tomato Puree        – !)) u|fd 

- Mushroom Chopped  – #) 

u|fd 

– t]h kft             – @ j6f 

- Red Wine             – !)) 

ld=ln= 

– g"g / dl/r     – :jfbcg';f/ 

- Oregano        – s]xL 

Hofjn tyf pks/0fM Knives, chopping board, fry pan, sauce pan, wooden spatula, kitchen fork, 

plates, spoons forks etc. 

 

;'/Iff tyf ;fjwfgLM 

   – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

   – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

  – sfd ubf{ ;'/Iff lgod ckgfpg] .              

  

lglb{i6 sfo{ !@M :kfu]6L jf]nf]UgfO{h (Spaghetti Bolognese) tof/ 

ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 



271 
 

sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= Pot df g"g / kfgL pdfn]/ 

spaghetti xfn]/ sl/a * b]lv !) 

ldg]6;Dd pdfn]/  

ksfpg] kfgL tfg]{ / lr;f] kfgLdf 

Refresh u/]/ lgsfn]/ /fVg] . 

&= ;kmf Sauce pan df Olive oil 

nfO{ u/d ug]{ . dl;gf]  sf6]sf] 

Bacon nfO{ s8f x'g] u/]/ e'6\g] / 

n;'g ;+u} Kofh xfn]/ s]lx ;do g/d 

x'g]u/L Saute ug]{ .  

*= Pp6f Bowl df lqmd, c08f 

(Yellow part) / s]lx lrh xfn]/ 

lkm6\g] .  

(= lkm6]sf] lqmdnfO{ Bacon ksfPsf] 

Pan df xfn]/ ;fgf] cfuf]df ksfpg] . 

!)= pdfn]sf] Spaghetti pasta xfn]/ 

rnfpg] / g'g dl/rsf] :jfb ldnfpg] 

.  

!!= Grated chees / Chopped 

parsley,  5s]{/ Serve ug]{ . 

!@= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

:kfu]6L sfjf]{gf/f tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f] ld>0f . 

– cfsif{s j0f{ . 

– :j:ys/, :jflbnf] / ;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– :kfu]6L sfjf]{gf/f tof/ ug]{  

cjwf/0ff 

– cjoj 

– Spaghetti boil ug]{ tl/sf . 

– ;;\ tof/ ug]{ ljlw . 

– ld>0f k|0ffnL .  

– ksfpg] k|lqmof . 

– k:sg] tl/sf 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 

- Spaghetti pasta     – %)) 

u|fd 

- n;'g Chopped           – ! 

kf]6L 

- Kofh Chopped           – ! 

j6f 

- dl;gf] sf6]sf] Bacon      – 

s]xL 

- c08f– @ j6f 

– lqmd            – #)) ld=ln= 

- Olive oil             – @ 7"nf] 

rDrf 

– g"g / dl/r     – :jfbcg';f/ 

- Chopped parsley     – s]xL 

 

 

 

Hofjn tyf pks/0fM Knives, chopping board, sauce pan, pot, bowl, grater, kitchen fork, wooden 

spatula etc. 
 

;'/Iff tyf ;fjwfgLM 

   – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

   – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

  – sfd ubf{ ;'/Iff lgod ckgfpg] .         

lglb{i6 sfo{ !#M :kfu]6L sfjf]{gf/f (Spaghetti Carbonara) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 

 



272 
 

sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p2]Zox? 
;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= Lasagna Sheets g"g kfgLdf pdfn]/ 

ksfpg] / lr;f] kfgLdf Refresh u/]/ 

lgsfn]/ /fVg]  

&= xNsf ulx/f] Baking tray df t]n bn]/  

ksfPsf] Lasagna Sheet nfO{ Ps nx/ 

ldnfP/ /fVg] . 

*= Lasagra Sheets dfly Bolognese nfO{ 

rDrfn] ldnfP/ 5f]Kg] . 

(= Bolognese dfly Bechamel ;;\n] 

rDrfsf] dbtn] 5f]Kg] . 

!)= Grated mozzarella Cheese 5s{g] . 

!!= dfly u/]sf] tl/sf bf]xf]¥ofpg] / tLg tx (3 

layer) ldnfpg] / ;a} eGbf dfly w]/} 

Cheese xfn]/ 5f]Kg] . 

lrh cheese eGbf dfly s]xL Tomato 

sauce / chopped parsli 5sg]{ . 

!@= Oven df Cheese v}/f] x'g] u/L Bake ug]{  

!#= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd 

/ cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

nhfg] tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ 

ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f];+u Bake ul/Psf] . 

– cfsif{s j0f{ . 

– :j:ys/, :jflbnf] / 

;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– nhfg] tof/ ug]{ cjwf/0ff 

– cjoj 

 – agfpg] tl/sf . 

– ld>0f k|0ffnL .  

– ksfpg] k|lqmof . 

– k:sg] tl/sf 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 
- Lasagna Sheets  

- Bolognese   – %)) u|fd 

- Bechamel    – $)) u|fd 

- Grated mozzarella  

Cheese          – @)) u|fd 

 

 

Hofjn tyf pks/0fM rs', 5'/L, crfgf], chopping Board, Baking tray, Sauce pan foots, wooden 

spatula, Spoon etc.  
 

;'/Iff tyf ;fjwfgLM 

   – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

   – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

  – sfd ubf{ ;'/Iff lgod ckgfpg] .         

  

lglb{i6 sfo{ !$M nhfg] (Lasagna) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 



273 
 

sfo{ ljZn]if0f 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= Olive oil nfO{ Sauce pan df u/d ug]{ . 

&= n;'g, Kofh / ;]n]/L xfn]/ Saute ug]{ . 

*= Tomato Concasse / Tomato puree 

xfn]/ /fd|f];+u rnfpg] . 

(=g"g / dl/r xfn]/ dw'/f] cfrFdf ksfpg] . 

!)= cfwf lrof rDrf lrgL xfn]/ lj:tf/}  

cfjZostf cg';f/ afSnf] x'g]u/L kfSg  

lbg] .  

!!= Basil / Oregano xfn]/ k"0f{tf lbg] . 

!@= pDn]sf] kfgLdf xNsf g"g /fVg] / Panne 

Paste nfO{ sl/a !) ldg]6 pdfn]/ 

ksfpg] / kfgL tsf{P/ tftf] Panne 

pasta, sauce df n6\k6fpg] . 

!#= Plate df /fVg] Grated cheese / 

Chopped parsley  xfn]/ Serve ug]{ . 

!$= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd 

/ cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

k]g] g]kf]nL6fgf tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ 

ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f] ld>0f . 

– cfsif{s j0f{ . 

– :j:ys/, :jflbnf] / 

;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

– k]g] g]kf]nL6fgf tof/ ug]{  

cjwf/0ff 

– cjoj 

– ld>0f k|0ffnL .  

– ksfpg] k|lqmof . 

– agfpg]] tl/sf 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 

- Panne pasta          – %)) u|fd 

- Olive oil             – @ 7"nf] rDrf 

- n;'g Chopped           – @ kf]6L 

- Kofh Chopped         – $) u|fd 

- ;]n]/L Chopped         – !% u|fd 

- Tomato conceese   – @)) 

u|fd 

- Tomato Puree        – !)) u|fd 

- Basil Chopped                – 

s]lx 

- Oragano                          – 

s]lx 

– g"g / dl/r     – :jfbcg';f/ 

- Grated parmasan  

cheese                 – !)) u|fd 

- Chopped parsley    – s]xL 

Hofjn tyf pks/0fM rs', 5'/L, crfgf], Chopping board, sauce pan pots,fry pan, grater, 

woodensptula, conical  strainer etc.   

 

;'/Iff tyf ;fjwfgLM 

   – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

   – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

  – sfd ubf{ ;'/Iff lgod ckgfpg] .                

 

  

lglb{i6 sfo{ !%M k]g] g]kf]nL6fgf (Penne Nepolitaine) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 

 



274 
 

sfo{ ljZn]if0f 

 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= Sauce pan df Olive oil nfO{ u/d ug]{ . 

&= Bacon nfO{ k|mfO{ u/]/ lgsfn]/ /fVg] . 

*= ;f]xL Sauce pan df Kofh, n;'g / xl/of] 

v';f{gLnfO{ Saute ug]{ .  

(= Tomato Concasse  xfn]/ g/d x'g] u/L 

ksfpg] . 

!)= Tomato puree, g"g / dl/r xfn]/ rnfpg] 

. 

!!= cfuf] sd ug]{ / dw'/f] cfrFdf cfjZostf 

cg';f/ afSnf] x'g] u/L ksfpg] . 

!@= Pp6f Pot df kfgL pdfNg] / Fettuccine 

nfO{ * b]lv !) ldg]6;Dd kfSg] u/L pdfn]/ 

ksfpg] . 

!#= kfgL /fd|f];+u tsf{pg] / Arablata Sauce 

df ;;\;+u n6\k6fpg] . 

!$= Oregano xfNg] / g"g / dl/rsf] :jfb 

ldnfpg] . 

!%= Plate df k:sg] Grated cheese / Basil 

topping u/]/ Serve ug]{ . 

!^= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, 

;/hfd / cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

km]6'lrgL c/laotf tof/ 

ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ 

ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– cfsif{s j0f{ . 

– :j:ys/, :jflbnf] / 

;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– km]6'lrgL c/laotf tof/ ug]{  

cjwf/0ff 

– cjoj 

– ld>0f k|0ffnL .  

– ksfpg] k|lqmof . 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 

- n;'g dl;gf] sf6]sf]– @ kf]6L 

- Kofh dl;gf] sf6]sf]– %) u|fd 

- Bacon dl;gf] sf6]sf]– @% u|fd 

– xl/of]÷/ftf] v';f{gL dl;gf]  

sf6]sf]             – @ j6f 

- Tomato concasse   – @)) 

u|fd 

- Tomato Puree        – !)) 

u|fd 

- Basil leaves                – s]lx 

– g"g / dl/r     – :jfbcg';f/ 

- Olive oil           – # 7"nf] rDrf 

- Organo           – ! lrof rDrf 

- Grated parmasan cheese        

– @)) u|fd 

- Fettuccine fasta    – %)) 

u|fd 

-Chilli powder - to taste. 

Hofjn tyf pks/0fM Knives chopping board, sauce pan, pets,fry pan, sptula, spoon plates, conical 

strainer etc.   

;'/Iff tyf ;fjwfgLM 

   – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

   – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

  – sfd ubf{ ;'/Iff lgod ckgfpg] .   

lglb{i6 sfo{ !^M km]6'lrgL (Fettuccine Arabiata) c/laotf tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 

 



275 
 

sfo{ ljZn]if0f 

 
 
 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and 
ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= rfdnnfO{ ;kmf kfgLdf kvfn]/ pDn]sf] 

kfgLdf xfn]/ ;fbf eft tof/ ug]{ . 

&= Fry pan df t]nnfO{ u/d ug]{, cb'jf, 

n;'g, v';f{gL, Kofh xfn]/ Saute ug]{ . 

*= dl;gf] nfdf] sf6]sf] lrs]g / prawne 

/fv]/ kfSg] u/L e'6\g] . 

(=kfs]sf] eft /fv]/ rnfpg] / /fd|f] ;+u 

ldl;g lbg] . 

!)= ;f]o;;\ Oyester ;;\, lkm; ;;\ / 

dl/r /fv]/ /fd|f] rnfP/ ksfpg] . 

!!= Fry pan df lkm6]sf] c08fnfO{ kftnf] 

cdn]6 agfpg] / dl;gf] 6'qmf sf6]/ 

eftdf ld;fpg] . 

!@= Plate df k:sg] / xl/of] Kofh / 

wlgofFn] ;hfP/ Serve ug]{ . 

!#= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

gfl;uf]/]ª tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f] ld>0f . 

– cfsif{s j0f{ . 

– :j:ys/, :jflbnf] / 

;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– kfg] g]kf]nL6fgf tof/ ug]{  

cjwf/0ff 

– cjoj 

– ld>0f k|0ffnL .  

– ksfpg] k|lqmof . 

– agfpg]] tl/sf 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 

– rfdn            – @)) u|fd 

– kfgL            – $)) ld=nL= 

– t]n                – @ rDrf 

– c08f lkm6]sf]        – # j6f 

- n;'g Chopped           – @ kf]6L 

- Kofh Chopped         – %) u|fd 

- xl/of] v';f{gL – @ j6f 

- Chicken Boneless  – @)) u|fd 

- Prawn                    – !)) u|fd 

– ;f]o;;\        – ! 7"nf] rDrf 

- Oyester ;;\    – ! 7"nf] rDrf 

- Fresh conander               - 
Fow 

- Spring onion                    - 
Fow 

– Fish sauce  / dl/r  -
:jfbcg';f/ 

Hofjn tyf pks/0fM rs', 5'/L, crfgf], Chopping board, sauce pan, fry pan, pot, colarder, spatula, etc. 

 

;'/Iff tyf ;fjwfgLM 

 – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

 – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

– sfd ubf{ ;'/Iff lgod ckgfpg] .       

lglb{i6 sfo{ !&M gfl;uf]/]ª (Nasigoreng) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 



276 
 

sfo{ ljZn]if0f 

 
 
 

lqmofsnfksf r/0fx? k|fljlws lqmofsnfksf 

p2]Zox? 

;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= ;kmf;+u kvfn]sf] kfn'ª\uf] ;funfO{ pDn]sf] 

kfgLdf xNsf g"g /fv]/ ;funfO{ ksfP/ 

lr;f] kfgLdf Refresh u/]/ lgrf]8\g] / 

dl;gf] sf6\g] . 

&= Fry pan df t]n u/d ug]{, n;'g k8\sfP/ 

;funfO{ e'6\g], g"g dl/r xfn]/ rnfpg] .  

*= cfuf]af6 lgsfNg] Cheese (mix) / 
Mozzarella  

/fv]/ ld;fpg] / Nutmeg xfn]/ rnfpg] . 

(=jf6fdf d}bf c08f / xNsf kfgL /fv]/ s8f 

Dough tof/ ug]{ / sfd ug]{ 6]a'ndf 

kftnf] a]Ng] / Roundle shap df sf6\g] . 

!)= ! lrof rDrf kfnª\uf] ldSr/ /fv]/ xNsf 

kfgLn] 5]pdf 8n]/ Ravioli seal ug]{ . 

!!= pDn]sf] kfgLdf kfSg] u/L pdfNg] / 

lgsfn]/ Tomato sauce ;+u n6k6fpg] .  

!@= Grated Cheese ;+u Serve ug]{ . 

!#= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

/]leof]nL tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f] ;lhPsf] . 

– /fd|f] kfs]sf] . 

– :j:ys/, :jflbnf] / 

;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

 

– /]leof]nL tof/ ug]{ cjwf/0ff 

– cjoj 

– ld>0f k|0ffnL .  

– ksfpg] k|lqmof . 

– k:sg] tl/sf 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 

– d}bf              – %)) u|fd 

– c08f            – $ j6f 

– kfgL            – cfjZostf 

Filling 

– kfn'ªuf] ;fu      – #)) u|fd 

- Cheese (mix)    – !)) u|fd 

- Mozzarella              – !)) 

u|fd 

- Olive oil             – @ 7"nf] 

rDrf 

– n;'g Chopped     – @ kf]6L  

- Nutmeg Powder          - 
few 

– g"g / dl/r     – :jfbcg';f/ 

- Tomato Sauce 

           – cfjZostf cg';f/ 

- Grated Cheese 

 

 

Hofjn tyf pks/0fM Knives, chopping board, cutter, fry pan, spatula, grater, trays, bowls, etc. 

 

;'/Iff tyf ;fjwfgLM 

   – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

   – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

  – sfd ubf{ ;'/Iff lgod ckgfpg] .          

lglb{i6 sfo{ !*M /]leof]nL (Ravioli) tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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sfo{ ljZn]if0f 

 
 
 

lqmofsnfksf r/0fx? 
k|fljlws lqmofsnfksf 

p2]Zox? 
;DalGwt k|fljlws 1fg 

!= cfjZos hfgsf/L lng] . 

@= cfjZos ;fdu|L, ;/hfd / cjoj 

(Tools, equipment and ingredients)  

;+sng ug]{ . 

#= JolQmut ;/;kmfO{df Wofg lbg] . 

$= sfo{ :yn ;kmf ;'U3/ /fVg] . 

%= k"j{ tof/L(Mis-en-place)ug]{ . 

^= ;kmf s/fxLdf £o"nfO{ kufNg] / kfgL xfn]/ 

pDng lbg] . 

&= sf]bf]sf] lk7f] 5s{Gb} sf7sf] bflanf]n]  

rnfpb} hfg] .  

*= lk7f] 5s{Gb} rnfpb} afSnf] /fd|f] ;+u kfs]sf] 

l9+8f] tof/ ug]{ . 

(=tftf]–tftf] k:sg] . 

!)= clen]v /fVg] . 

cj:yf -lbOPsf]_M 

– sfo{:yn(Kitchen) 
– r'Nxf] 

– sfd ug]{ 6]a'n 

– cfjZos ;fdu|L, ;/hfd / 

cjoj 

– /]l;lk(Recipe) 

 

lglb{i6 sfo{ -s]_M 

sf]bf]sf] l9+8f] tof/ ug]{ . 

 
 

:t/ -slt /fd|f]_M 

– /]l;lk cg';f/ tof/ ul/Psf]  

– :tl/o 

– aflx/L tTj g/x]sf] . 

– /fd|f] ;+u kfs]sf] . 

– luvf{ g/x]sf] g/d . 

– :j:ys/, :jflbnf] / 

;'ulGwt . 

– ;'/Iff tyf ;fjwfgLsf 

pkfox? ckgfO{Psf . 

– sfo{ ;Dkfbgsf clen]v 

/flvPsf]  

– sf]bf]sf] l9+8f] tof/ ug]{ 

 cjwf/0ff 

– cjoj 

– ld>0f k|0ffnL .  

– ksfpg] k|lqmof . 

– k:sg] tl/sf 

– k"j{ ;fjwfgL . 

– sfo{ ;Dkfbgsf clen]v  

/fVg] ljlw . 

 

cjoj (ingredients) 

– £o"            – ! 7"nf] rDrf 

– sf]bf]sf] lk7f]    – @ sk 

– kfgL           – % sk 

 

Hofjn tyf pks/0fM s/fxL, sf7sf] 8flanf] 

 

;'/Iff tyf ;fjwfgLM 

  – JolQmut ;/;kmfO{df Wofg lbg]÷Jojxf/df Nofpg] . 

  – sfo{:yn (kitchen) ;w} ;kmf ;'U3/ /fVg] . 

  – sfd ubf{ ;'/Iff lgod ckgfpg] .   

  

lglb{i6 sfo{ !(M sf]bf]sf] l9+8f] tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Jojxfl/s M @ 306f 
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;j-Dff]8\o'n ^=!)M a]s/L, k]i6«L tyf l:j6\; tof/L . 

;do M @( 306f -;}_ ± *( 306f -Aof_ Ö !!* 306f 

 

a0f{g -Description_M o; df]8\o'ndf Bakery Pastry and Sweet agfpg] ;+u ;DalGwt 1fg / ;Lkx? 

;dfj]z ul/Psf 5g\ . 

 

på]Zox? -Objectives_ M 

 k|lzIfyL{nfO{ k|f]km]zgn s's/Lsf nfuL cfjZos kg]{ Bakery Pastry and Sweet agfpg] sfo{x? ug{ 

l;sfpg] . 

 

sfo{x? -Tasks_ M  
!= XjfO{6 a|]8 agfpg]  

@= a|fpg a|]8 agfpg] . 

#= k|m]Gr a|]8 tof/ ug]{ . 

$= a|]8 /f]N;÷a|]8 l:6s tof/ ug]{ . 

%= 8f]g6 tof/ ug]{ . 

^= s|f];fG6 8f] tof/ ug]{ / s|f];fG6 agfpg] . -qmf];f]_ 

&= dlkmg÷sk s]s tof/ ug]{ . 

*= 8\|fO{ k|'m6 s]s tof/ ug]{ .  

(=8]lgz k]li6\| tof/ ug]{ . 

!)= :r'÷z' k]li6\| -k|f]lkm6 /f]n jf O{lSno/_ tof/ ug]{ . 

!!= rsn]6 a|fpgL tof/ ug]{ . 

!@ s|:6L 8f]÷l:j6 k]i6 tof/ ug]{ . 

!#= PKkn kfO{ tof/ ug]{ . 

!$= kkm k]li6\| 8f] tof/ ug]{ . 

!% k]l6h tof/ ug]{ . 

!^= rsn]6 df}:h tof/ ug]{ . 

!&= ls|d Sof/d]n tof/ ug]{ . 

!*= k|m'6 ;nfb tof/ ug]{ . 

!(= :kGh s]s a]; ug]{ .  

@)= a|]8 P08 a6/ k'l8+u tof/ ug]{ . 

@!= ;]jfO{sf lv/ tof/ ug]{ . 

@@= u'nfa hfd'g tof/ ug]{ . 

@#= ufh/sf] xn'jf tof/ ug]{ . 

@$= lv/ tof/ ug]{ . 

@%= /;a/L tof/ ug]{ . 

@^= lhn]aL÷h]/L to/ ug]{ . 

@&= zflx 6's|f tof/ ug]{ . 

@*= lzvgL{ tof/ ug]{ . 

@(= n]dg 6f6{ tof/ ug]{ . 
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sfo{ ljZn]if0f  

 

lglb{i6 sfo{ !M XjfO{6 a|]8 agfpg]  

 

s'n ;do M % 306f 

;}4flGts M ! 306f 

      Aojxfl/s M $ 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1= lgb]{zg k|fKt ug]{ . 

2= cfjZos cf}hf/ tyf ;fdu|L ;+sng ug]{ 

. 

3= d}bf nfO{ rfNg],d]lzg andf /fVg] . 

4= a|]8 O{Dk'|e/,O{i6 c08f lrgL /fv]/ ldS; 

ug]{ / kfgL /fv]/ d'5g]. ca a6/ / g"g 

/fv]/ df8g]. 

5= ca 8f] nfO{ sk8f jf Knfli6s n] 5f]k]/ 

p7fpg] . 

6= d]lzgaf6 8f] nfO{ lgsfn]/ cfk"mnfO{ 

rflxg] cg';f/sf] tf}ndf sf6g] / 8f] df 

ePsf] ;a} Uof; -xfjf_k|]; u/]/ lgsfNg] 

l;ln08/ ;]kdf /f]n ul/ t]n bn]sf] 

a|]8df]N8df /fv]/ se/ ug]{ . 

7= ca a|]8 sl./a sl/a k'/f p7]k5L k'mn] 

k5L @@)+ —@$)+ ;]= sf] tks|d df tftL 

/x]sf] cf]egdf xf]ll;of/L k""a{s leq /fv]/ 

cf]egsf] 9f]sf aGb u/L sl/a @) b]lv 

@% ldg]6 a]s ug]{ . 

8= @ ldg]6 9f]sf vf]n]/ 5f8g] / tof/ ePsf] 

a|]8nfO{ l8df]N8 u/]/ tf/sf] hflnsf] –

ofsdf /fv]/ lr:ofpg] .  

9= a|]8 ;a} efudf uf]N8]g a|fpg sn/ df 

kfs]sf]' x'g' kb{5 .\ 

10= lr:ofPsf] a|]8nfO{ cfk\mgf] O{R5fg;f/ 

sf6]/ k|of]u ug]{ . 

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf sRrf 

;fdu|L -d}bf, g'g, lrgL, 

c08f, O{Dk|'e/,O{i6,a6/, kfgL_ 

;lxtsf] Aojl:yt efG5f . 

 

 

 

lglb{i6 sfo{ -s]_M 

XjfO{6 a|]8 tof/ ug]{ .  

 

:t/ -slt /fd|f]_M 

a|]8 :jlbi6 xNsf g/d / 

kf}i6Ls o'St x'g' kb{5 .  

 

 

 a]s/L sf zAbx? a'emg ;Sg] 

1fg . 

 ;fdfGo n]v k9sf] 1fg . 

 Tf}fn ug{] d]lzg / 8f] d]lzg 

sf] hfgsf/L 

 tof/ kfl/Psf] a|]8nfO{ 

cfZostfg';f/ sf6\g ;Sg] 

1fg . 

 ;/;kmfO{ ;DalGw 1fg 

Hofjn tyf pks/0fM 8f] ldS:r/ d]lzg, rSs', a|]8 df]N8,a]ls+u 6\|], a]ls+u cf]eg tf/sf] –ofs a|]8 gfO{km, a|; 

cfbL . 

;'/Iff tyf ;fjwfgLM rSs', d]lzg, cf]eg rnfp+bf ;'/Iff ckgfO{Psf] . 
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sfo{ ljZn]if0f 

 

lglb{i6 sfo{ @M a|fpg a|]8 agfpg] . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

        Aojxfl/s M @ 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1= lgb]{zg k|fKt ug]{ . 

2= cfjZos cf}hf/ tyf ;fdu|L ;+sng 

ug]{ . 

3= cf+6f lk7f] nfO{ rfn]/ ldlS;+u andf 

/fVg] . 

4= ca To;df XjfO{6 a|]8sf] h:t} ul/ ljlw 

af6 8f] tof/ ug]{ . 

5= a]s ubf{ klg XjfO{6 a|]8sf] h:t} ul/ 

ljlw af6 a|]8 tof/ ug]{ . 

6= tof/L a|]8nfO{ cfjZostfg';f/ sf6g] / 

k|of]udf Nofpg] . 

 

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx? -

cf+6f, a|fpg lrgL,O{i6, kfgL_ 

;lxtsf] Aojl:yt efG5f . 

 

lglb{i6 sfo{ -s]_M 

a|fpg a|]8 tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

A|ffpg a|]8 v}/]f,aflx/L efu xNsf 

rfd|f] ux'+sf] af:gfdf tof/ 

ul/Psf] kmfO{j/ o'St x'g' kb{5 . 

 a]s/L sf zAbx? a'emg 

;Sg] 1fg . 

 ;fdfGo n]v k9sf] 1fg . 

 Tf}fn ug{] d]lzg / 8f] d]lzg 

sf] hfgsf/L 

 tof/ kfl/Psf] a|]8nfO{ 

cfZostfg';f/ sf6\g ;Sg] 

1fg  

Hofjn tyf pks/0fM0fM 8f] ldS:r/ d]lzg, rSs', a|]8 df]N8,a]ls+u 6\|], a]ls+u cf]eg tf/sf] –ofs a|]8 gfO{km, 

a|; cfbL  

;'/Iff tyf ;fjwfgLM rSs', d]lzg, cf]eg rnfp+bf ;'/Iff ckgfO{Psf] . 
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sfo{ ljZn]if0f 

 

lglb{i6 sfo{ #M k|m]Gr a|]8 tof/ ug]{ . 

s'n ;do M $ 306f 

;}4flGts M ! 306f 

      Aojxfl/s M # 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1= lgb]{zg k|fKt ug]{ . 

2= cfjZos cf}hf/ tyf ;fdu|L ;+sng ug]{ . 

3= d}bfnfO{ rfNg] / Pp6f d]lzg andf /fVg] .  

4= af+sL ;fdfu|L x? O{Dk|'e/, O{i6, lr;f] kfgL, 

g'g /fv]/ 8f] tof/ ug]{ . 

5= ca 8f] nfO{ # ldg]6 ;Dd df9g]  . 

6= 8f] g/d / d'nfod ePk5L 5f]k]/ @)–@% 

ldg]6 /fVg] / p7g lbg]. 

7= ca 8f] nfO{ $–% 306f lr;f]df /fv]/ dfq 

sl/a #)) u|fdsf] 8f] nfO{ nfdf] / uf]nf] 

;]kdf agfpg] . 

8= ca t]n u|Lh u/]sf] a]ls+ 6\|]df P/]Gh ug]{ / 

k'mnfpg cf]l;nf] Gofgf] 7fp+df /fVg] . 

9= sl/a bf]Aa/ ;fO{hdf k'mn] k5L a|]8sf] dfyL 

af6 nfdf] nfdf] cfsf/df  nfUg] An]8n] xNsf 

lrg]{ . 

10= ca a|]8nfO{ @$)+c sf] tfkdf tft]sf] 

cf]egdf ;fgf] afkm / ;'Vvf tfkdf sl/a 

@) ldg]6;a} lt/ a|pg x'g] u/L ksfpg] . 

11= cf]egsf] 8f]/ vf]n]/ @ dLg]6 /fVg] / s|LikL 

u/fpg] . 

12= ca a|]8nfO{ cfa:ostfg';f/ sf6]/ ufln{s 

a|]8, a6/ 6f]i6, :of08jLr cfbLsf] ?kdf 

;e{ ug]{ .  

 

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx? 

-d}bf, O{Dk|'e/, kfgL, g'g_ 

;lxtsf] Aojl:yt lsr]g . 

 

lglb{i6 sfo{ -s]_M 

k|]mGr a|]8÷afUj]6 tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

a|]8sf] Aflxl/efudf 

s|ofs,;a}lt/ Ps}gf;sf] 

a|fpg sn/, / lelq efu 

skf; h:t} g/d x"g h?/L 5. 

 d]lzg ;DalGw 1fg 

 tfks|d ;DalGw 1fg 

 d]hl/Ë :s]n rnfpg] / 

gfKg] ;Sg] 1fg . 

 AolQmut ;'/Iff ;DalGw 

1fg . 

Hofjn tyf pks/0fM 8f] ldS:r/ d]lzg, rSs', a]ls+u 6\|], a]ls+u cf]eg tf/sf] –ofs a|]8 gfO{km, a|; cfbL .  

;'/Iff tyf ;fjwfgLM rSs', d]lzg, cf]eg rnfp+bf ;'/Iff ckgfO{Psf] .  
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sfo{ ljZn]if0f 

 

lglb{i6 sfo{ $M a|]8 /f]N;÷a|]8 l:6s tof/ ug]{ . 

s'n ;do M % 306f 

;}4flGts M ! 306f 

     Aojxfl/s M $ 306f 

lqmofsnfksf r/0fx¿ k|fljlws lqmofsnfksf p2]Zox¿ ;DalGwt k|fljlws 1fg 

1= lgb]{zg k|fKt ug]{ . 

2= cfjZos cf}hf/ tyf ;fdu|L ;+sng 

ug]{ . 

3= d}bf nfO{ rfNg],d]lzg andf /fVg] . 

4= a|]8 O{Dk'|e/,O{i6 c08f lrgL /fv]/ 

ldS; ug]{ / kfgL /fv]/ d'5g]. ca 

a6/ / g"g /fv]/ df8g]. 

5= ca 8f] nfO{ sk8f jf Knfli6s n] 

5f]k]/ p7fpg] . 

6= d]lzgaf6 8f] nfO{ lgsfn]/ cfk"mnfO{ 

rflxg] cg';f/sf] tf}ndf sf6g] / 8f] 

df ePsf] ;a} Uof; -xfjf_k|]; u/]/ 

lgsfNg] . 

7= 8f] nfO{  ;fgf] ;fO{hdf sf6]/ ljleGg  

;]kdf /f]n ul/ t]n bn]sf] a]ls+u 6\|] 

df /fv]/ ;]6 ug]{ . 

8= ca a|]8 sl./a sl/a k'/f p7]k5L 

k'mn] k5L Pu jf; u/]/ @@)+ ;]= sf] 

tks|d df tftL /x]sf] cf]egdf 

xf]ll;of/L k""a{s leq /fv]/ cf]egsf] 

9f]sf aGb u/L sl/a !) b]lv !@ 

ldg]6 a]s ug]{ . 

9= To:t} a|]8 :6Lssf] nfuL nfdf] ;]kdf 

/f]n ug]{ /  xNsf p7fP/ !*)+ ;]= 

df sl/a #) ldg]6 a]s ug]{ . 

10= tof/ ePsf] a|]8nfO{ tf/sf] hflnsf] 

–ofsdf /fv]/ lr:ofpg] .  

11= ca a|]8x?nfO{ a]|skmfi6df lrof 

skmL ;+u / cGo ;dodf ;'k ;nfb 

jf cGo vfgf ;+u ;e{ ug]{ . 

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx? -

d}bf, O{Dk|'e/,O{i6, lrgL,a6/, 

c08f,kfgL, g'g_ ;lxtsf] 

Aojl:yt lsr]g .   

 

lglb{i6 sfo{ -s]_M 

a|]8 /f]N;÷a|]8 :6Ls tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

a|]8 :jlbi6, xNsf uf]N8]g a|fpg 

sn/df / g/d x'g' kb{5 / :6Ls 

s|LikL x'g' kb{5 . 

 d]lzg ;DalGw 1fg 

 tfks|d ;DalGw 1fg 

 d]hl/Ë :s]n rnfpg] / gfKg] 

;Sg] 1fg . 

 AolQmut ;'/Iff ;DalGw 1fg 

. 

Hofjn tyf pks/0fM 8f] ldS:r/ d]lzg, rSs', a]ls+u 6\|], a]ls+u cf]eg tf/sf] –ofs a|]8 gfO{km, a|; cfbL . 

 

;'/Iff tyf ;fjwfgLM rSs', d]lzg, cf]eg rnfp+bf ;'/Iff ckgfO{Psf] . 
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sfo{ ljZn]if0f 

 

lglb{i6 sfo{ %M 8f]g6 tof/ ug]{ . 

s'n ;do M % 306f 

;}4flGts M ! 306f 

  Aojxfl/s M $ 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 

;DalGwt k|fljlws 

1fg 

1= lgb]{zg k|fKt ug]{ . 

2= cfjZos cf}hf/ tyf ;fdu|L ;+sng ug]{ . 

3= d}bf nfO{ rfNg],d]lzg andf /fVg] . 

4= a|]8 O{Dk'|e/,O{i6 c08f lrgL /fv]/ ldS; ug]{ / kfgL 

/fv]/ d'5g]. 

5= ca a6/ / g"g /fv]/ df8g].  

6= ca 8f] nfO{ sk8f jf Knfli6s n] 5f]k]/ p7fpg] . 

7= d]lzgaf6 8f] nfO{ lgsfn]/ se/ u/]/ lr;f]df !÷@ 

306f hdfpg] . 

8= ca 8f] nfO{ a]n]/ ! O{GrL afSnf] / ;a} 8f] ;Dd 

kf/L cfk"mnfO{ rflxg] cg';f/sf] ;]k / tf}ndf sf6g] 

/ lk7f] 5/]sf] 6\|] jf 6]andf P/]Gh ug]{ . 

9= ca 8f]g6 nfO{ cf]l;nf] Gofgf] 7fp+df /fv]/ sl/a 

8an ;fO{h ;Dd k'mnfpg] . 

10= !%%+;]= df tft]sf] t]n jf 3\o" df ;a} lt/ nfO{6 

a|fpg x"g] u/L k|mfO{ ug]{ . 

11= emf+h/sf] ;xfotfn] 8f]g6 lgsfn]/ t]n ;f];g] 

sfuhdf /fVg] . 

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf 

;fdu|Lx? -d}bf, O{Dk|'e/,O{i6, 

lrgL,a6/, c08f,kfgL, g'g_ 

;lxtsf] Aojl:yt lsr]g . 

 

lglb{i6 sfo{ -s]_M 

8f]g6 tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

8f]g6 :jlbi6, xNsf uf]N8]g 

a|fpg sn/df / g/d x'g' 

kb{5 / kf}i6Ls tTjx?n] 

o'St x'g' kb{5 . 

 xfO{lhg ;DalGw 

1fg 

 d]lzg ;DalGw 1fg 

 d]hl/Ë :s]n 

rnfpg] / gfKg 

;Sg] 1fg . 

 AolQmut;'/Iff 

;DalGw 1fg . 

Hofjn tyf pks/0fM 8f] ldS:r/ d]lzg, ,d]hl/Ë :s]n, 8f]g6 s6/, k'|leª r]Da/, l8kk|mfo/, :kfO{8/ g]6, 

lrNnf] ;f];g] sfuh ;lxtsf] 6\|] . 

 

;'/Iff tyf ;fjwfgLM a]Ngf, d]lzg, s6/, tftf] t]nsf] s8fO{ rnfp+bf ;'/Iff ckgfO{Psf] . 

 



284 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ ^M s||f];fG6 8f] tof/ ug]{ / s||f];fG6 agfpg] . 

s'n ;do M $ 306f 

;}4flGts M ! 306f 

        Aojxfl/s M # 306f 

lqmofsnfksf r/0fx¿ k|fljlws lqmofsnfksf p2]Zox¿ ;DalGwt k|fljlws 1fg 

1= lgb]{zg k|fKt ug]{ . 

2= cfjZos cf}hf/ tyf ;fdu|L ;+sng 

ug]{ . 

3= d}bf nfO{ rfNg],d]lzg andf /fVg] . 

4= a|]8 O{Dk'|e/,O{i6 c08f lrgL yf]/} a6/ 

/fv]/ ldS; ug]{ / b'w / g'g /fv]/ 

d'5g]. 

5= ca 8f] nfO{ sk8f jf Knfli6s n] 

5f]k]/ p7fpg] . 

6= a]Ngfn] rf/kf6] cfsf/df a]Ng] / 

dfemdf 8f] a/fa/L g/d a6/nfO{ 

rf/kf6] cfsf/df xfNg] . 

7= a6/nfO{ 8f] n] k'/f 9fs]/   l;n ug]{ 

/ Ps k6s nfdf] a]n]/ y|L kmf]N8 u/]/ 

d}bf 5/]sf] 6\|] df /fv]/ sk8f jf 

Knfi6Lsn] 9fs]/ lr;f]df ! 306f 

hdfpg] . 

8= olx tl/sf csf]{ @ k6s ;Dd u/] k5L 

8f] s|f];fG6 agfpgsf nfuL tof/ 

x'G5 . 

9= ca 8f] nfO{ kftnf] u/L !=% ld=ld=sf] 

df]6fO{df a]n]/ nfdf] ltgs'g] cfsf/df 

sf6g] . 

10= u'8fP/ a]/]/ u+u6f cfsf/df agfP/ 

t]n u|Lh u/]sf] a]ls+u 6\|] df P/]Gh 

u/]/ k|'le+u ug]{ . 

11= ca bf]Aa/ ;fO{hdf p7]k5L Pujf; 

ug]{ / @!)+ ;]=df tftL /x]sf] cf]egdf 

!) b]vL !@ ldg]6 a]s ug]{ . 

12= kfs]sf] s|f];fG6 nfO{ ;]nfpg lbg] / 

a|]skmfi6 jf vfhfsf] ?kdf ;e{ ug]{ .  

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx? -

d}bf, O{Dk|'e/,O{i6, lrgL,a6/, 

c08f,b'w, g'g_ ;lxtsf] Aojl:yt 

lsr]g . 

 

lglb{i6 sfo{ -s]_M 

s|f];fG6 sf] 8f] tyf s|f];fG6 

tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

 s|f];fG6 kq kq k/]sf], xNsf, 

:jflbi6, kf}li6s o'St x]bf{ 

cfsif{s / u+u6fsf] cfsf/df 

vf+bf clt g/d / a6/sf] 

:jfbdf ag]sf] .  

 xfO{lhg ;DalGw 1fg 

 d]lzg ;DalGw 1fg 

 d]hl/Ë :s]n rnfpg] / gfKg 

;Sg] 1fg . 

 AolQmut;'/Iff ;DalGw 1fg . 

Hofjn tyf pks/0fM  8f] ldS:r/ d]lzg, ,d]hl/Ë :s]n, /f]ln+u s6/, k'|leª r]Da/, a]ls+u cf]eg a]ls+u 6\|] 

s'ln+u –ofs . 

 

;'/Iff tyf ;fjwfgLM 8f] ldS;r/ d]lzg,/f]ln+u s6/, cf]eg rnfp+bf, cf]eg af6 s|f];fG6 lgsfNbf ;'/Iff 

ckgfO{Psf] . 

 



285 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ &M dlkmg÷sk s]s tof/ ug]{ . 

s'n ;do M $ 306f 

;}4flGts M ! 306f 

        Aojxfl/s M # 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1. lgb]{zg k|fKt ug]{ . 

2. cfjZos cf}hf/ tyf ;fdu|Lx? ;+sng ug]{ 

. 

3. d}bf nfO{ rfNg] / Ps ;fO{8df /fVg] . 

4. Pp6f d]lzg andf g/d j6/ / w'nf] 

lrgLnfO{ /fv]/ s|LdL x'g] ul/ lkm6g] . 

5. ca la:tf/} la:tf/} c08f /fv]/ xNsf / 

d'nfod x'g]u/L P;]G; /fVg] / ldS; ug]{ . 

6. ca rfn]sf] d}bf / a]ls+u kfp8/nfO{ 

lj:tf/} kmf]lN8+u d]y8 af6 8Nnf gkg]{ u/L 

b'w ldS; ug]{ . 

7. o;/L Kn]g dlkmG; jf sk s]s sf] ldS;r/ 

tof/ eof] ca o;df laleGg km\n]a/df 

tof/ ug{ ;lsG5, h:t}M– ls;ld;, rsn]6, 

agfgf, :6\\|j]/L, dfj{n cfbL h'g km\n]j/df 

lbg]xf] To;sf] Ko"/L sn/ / P;]G; ldnfP/ 

leGg leGg :jfbdf lbg ;lsG5 . 

8. ca o;/L tof/ u/]sf] ldS:r/nfO{ k]k/ 

skdf e/]/ a]ls+u 6\|] df P/]Gh u/]/ @@)+ 

;]= df tftL/x]sf] cf]egdf sl/a !@ ldg]6 

a]s ug]{ . 

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx? -

d}bf,lrgL,a6/,c08f,_;lxtsf] 

Aojl:yt lsr]g .  

lglb{i6 sfo{ -s]_M 

dlkmg tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

dlkmg :kGhL, g/d, km\n]j/ o'St 

l7Ss dfqfdf u'lnof] / kf}li6 tf 

n] k'0f{ ePsf] . 

 xfO{lhg ;DalGw 1fg 

 d]lzg ;DalGw 1fg 

 d]hl/Ë :s]n rnfpg] / 

gfKg ;Sg] 1fg . 

 AolQmut;'/Iff ;DalGw 

1fg . 

 

Hofjn tyf pks/0fM 8f] ldS:r/ d]lzg, ,d]hl/Ë :s]n, a]ls+u df]N8, a]ls+u cf]eg, a]ls+u 6\|] s'ln+u –ofs . 

 

;'/Iff tyf ;fjwfgLM 8f] ldS;r/ d]lzg, cf]eg rnfp+bf, cf]eg af6 dlkmg lgsfNbf ;'/Iff ckgfO{Psf] . 



286 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ *M 8«fO{ k|'m6 s]s tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

Aojxfl/s M @ 306f 

lqmofsnfksf r/0fx¿ k|fljlws lqmofsnfksf p2]Zox¿ ;DalGwt k|fljlws 1fg 

1. lgb]{zg k|fKt ug]{ . 

2. cfjZos cf}hf/ tyf ;fdfu|Lx? hDdf 

ug]{ . 

3. d}bf nfO{ rfNg] / Ps ;fO{8df /fVg] . 

4. ;a} g6\;x?nfO{ s]nfpg] sf6\g] / 5'§f 

5'§} ul/ Pp6f ef+8f]df tof/ ug]{ . 

5. c08fnfO{ tf]8]/ 5'§} ef+8f]df /fVg] . 

6. ca a6/ / lrgLnfO{ d]lzgdf /fv]/ 

lkm6g] / s|LdL agfpg] . 

7. ca c08f lj:tf/} la:tf/} xfNb} hfg] / 

ldS;r/nfO{ cem} xNsf 6Nsg] / 

d'nfod ca:yfdf Nofpg] . 

8. ca tof/L ldS;r/df P;]G; Pnf] sn/ 

/fv]/ ldS; ug]{ . 

9. rfn]sf] lk7f] / sf6]sf] g6\;x?nfO{ 

ldnfP/ a6/ sf] ldS:r/df la:tf/} xfNb} 

xftn] kmf]lN8+u d]y8n] 8Nnf gkg]{ ul/ 

ldS; ug]{ . 

10. ca s]s sf] ldS;r/nfO{ t]n u|Lh u/]sf] 

s]s df]N8df eg]{ / ;Dd ldnfP/ !*)+–

!()+ ;]= df tft]sf] cf]egdf sl/a ! 

306f jf k'/f kfSbf ;Dd a]s ug]{ . 

11. ;]nfPk5L l8df]N8 ug]{ / O{R5fg';f/ 

;fO{h / ;]kdf sf6]/ ;e{ ug]{ . 

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx? -

d}bf,lrgL,a6/,c08f,ldS; 

g6\;_;lxtsf] Aojl:yt lsr]g .  

 

lglb{i6 sfo{ -s]_M 

8\|fO{ k|'m6 s]s agfpg] . 

 

:t/ -slt /fd|f]_M  

s]s uf]N8]g a|fpg sn/df kfs]sf], 

g/d :jflbi6 ldS; g6\;sf] 

km\n]j/df k'0f{ kf}li6s tTj o'St 

ePsf] . 

 xfO{lhg ;DalGw 1fg 

 d]lzg ;DalGw 1fg 

 d]hl/Ë :s]n rnfpg] / 

gfKg ;Sg] 1fg . 

 AolQmut;'/Iff ;DalGw 

1fg . 

 

Hofjn tyf pks/0fM 8f] ldS:r/ d]lzg, ,d]hl/Ë :s]n, s]s df]N8, a]ls+u cf]eg, a]ls+u 6\|] s'ln+u –ofs . 

 

;'/Iff tyf ;fjwfgLM 8f] ldS;r/ d]lzg, cf]eg rnfp+bf, cf]eg af6 s]s lgsfNbf ;'/Iff ckgfO{Psf] . 

 

 

 

  



287 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ (M 8]lgz k]li6« tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

        Aojxfl/s M @ 306f 

lqmofsnfksf r/0fx¿ k|fljlws lqmofsnfksf p2]Zox¿ ;DalGwt k|fljlws 1fg 

1. lgb]{zg k|fKt ug]{ . 

2. cfjZos cf}hf/ tyf ;fdfu|Lx? hDdf 

ug]{ . 

3. s'g} Pp6f s|Ld -si68, k]li6\|, Xhng6, 

cfNd08 k]i6 cflb_ tof/ ug]{ / 

4. s|]f;fG6 8f] nfO{ a]n]/ kftnf] ug]{ . 

5. To;df s|Ld k]i6 ug]{ . 

6. laleGg :jfb clg cfsf/df agfpgsf 

nfuL g6\; jf k|m]; k|'m6\; sf] k|of]u 

ug]{ . 

7. s'g} Pp6f cfsif{s cfsf/df Nofpg] / 

t]n u|Lh u/]sf] a]ls+u 6\|] df ldnfP/ 

/fVg] / k'mNg lbg] . 

8. k'mn] k5L @!)+ ;]=sf] tfks|d df tftL 

/x]sf] cf]egdf * b]lv !) ldg]6 a]s 

ug]{ . 

9. xNsf sn/ jf kfs]kl5 lgsfn]/ 

afSnf] ca:yfdf NofP kufn]sf] hfd 

nfO{ -dfd{n]8, kfO{gfkn, Pk|Ls6_ 

Un]lh+u ug]{ . 

10. o;/L tof/ u/]sf] 8]lg; k]li6\| nfO{ 

a]|skmfi6 sf] ?kdf lrof jf slkm sf] 

;fydf ;e{ ug]{ .   

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx? 

;lxtsf] -d}bf,lrgL,a6/,c08f,ldS; 

g6\;_;lxtsf] Aojl:yt lsr]g . 

   

lglb{i6 sfo{ -s]_M 

8]lg; k]li6\| tof/ tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

8]lg; k]li6\| uf]N8]g a|fpg sn/df 

kfs]sf], g/d :jflbi6 ldS; g6\;sf] 

km\n]j/df / hfdsf] :jfbdf k'0f{ 

kf}li6s tTj o'St ePsf] . 

 xfO{lhg ;DalGw 1fg 

 d]lzg ;DalGw 1fg 

 d]hl/Ë :s]n rnfpg] / 

gfKg ;Sg] 1fg . 

 AolQmut;'/Iff ;DalGw 

1fg . 

 

Hofjn tyf pks/0fM 8f] ldS:r/ d]lzg, ,d]hl/Ë :s]n, kfO{lk+u Jofu, gf]hn, a]ls+u cf]eg, a]ls+u 6\|] s'ln+u –

ofs . 

  

;'/Iff tyf ;fjwfgLM  8f] ldS;r/ d]lzg, cf]eg rnfp+bf, cf]eg af6 8]lg; k]li6\| lgsfNbf ;'/Iff ckgfO{Psf] . 

  



288 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ !)M :r'÷z' k]li6« -k|f]lkm6 /f]n jf O{lSno/_ tof/ ug]{ . 

s'n ;do M $ 306f 

;}4flGts M ! 306f 

      Aojxfl/s M # 306f 

lqmofsnfksf r/0fx¿ k|fljlws lqmofsnfksf p2]Zox¿ ;DalGwt k|fljlws 1fg 

1. lgb]{zg k|fKt ug]{ . 

2. cfjZos cf}hf/ tyf ;fdfu|Lx? hDdf ug]{ 

.  

3. d}bf nfO{ rfNg] / Ps ;fO{8df /fVg] . 

4. c08fnfO{ k'm6fP/ Pp6f ef+8f]df /fVg] 

5. ca Pp6f Kofgdf kfgL, b'w, lrgL, g'g / 

a6/ Ps} ;fy pdfNg] . 

6. pDn]sf] ldS;r/df rfn]sf] lk7f] xfn]/ 

sf7sf] bflanf] n] rnfp+b} cfuf] aGb ug]{ 

/ 8Nnf gkg]{ u/L rnfpg] . 

7. ldS;r/ xNsf ;]nfP k5L lj:tf/} c08f 

xfNb} ldS; ub{} c08f ;ls+bf ;Dd kmL6g]   

8. o;/L tof/ u/]sf] 8f] nfO{ :r' -z'_ k]li6\\| 

8f] elgG5 . 

9. ca kfO{lk+u Jofusf] ;xof]un] t]n kftnf] 

ul/u|Lh u/]sf] a]ls+u 6\|] df kfO{lk+u ug]{ 

10. nfdf] cfsf/df O{Sn]o/, ufnf] cfsf/df 

k|f]lkm6 /f]n, l/+u cfsf/df k]l/; a|]i6 5'6\6f 

5'6\6} nfO{g df s|d ab\b ldnfP/ kfO{lk+u 

ug]{ . 

11. o;nfO{ ca @))+ ;]=df tftL /x]sf] 

cf]egdf leq k'/} vfnL aflx/ af]s|f dfq 

x'g] u/L sl/a @) b]lv @% ldg]6 jf 

uf]N8]g a|fpg sn/ ;Dd a]s ug]{ . 

12. ca vfnL af]s|f nfO{ laleGg ls|dx? -

rsn]6, s:68, df]Ssf,kli6\| ]cfbL_ e/]/ 

dflyaf6 6lk+u u/]/ ljleGg :jfb 

k\mn]j/df tof/ ul/ k]li6\|sf] ?kdf jf 

8]h6{sf] ?kdf ;e{ ug]{ .  

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx? 

;lxtsf] -d}bf,lrgL,a6/,c08f, 

gg'_;lxtsf] Aojl:yt lsr]g .   

 

lglb{i6 sfo{ -s]_M 

z' -:r' _ k]li6\| 8f] ,÷tof/ ug]{ . 

  

:t/ -slt /fd|f]_M 

leqL efu k'/f vfnL aflx/L af]s|f 

efu uf]N8]g a|fpg sn/ 

k'/fkfs]sf],xNsf ul/Psf] . 

 

 xfO{lhg ;DalGw 1fg 

 d]lzg ;DalGw 1fg 

 d]hl/Ë :s]n rnfpg] / 

gfKg ;Sg] 1fg . 

 AolQmut;'/Iff ;DalGw 

1fg . 

 

Hofjn tyf pks/0fx? 8f] ldS:r/ d]lzg, ,d]hl/Ë :s]n, kfO{lk+u Jofu, gf]hn, a]ls+u cf]eg, a]ls+u 6\|] s'ln+u 

–ofs . 

 

;'/Iff tyf ;fjwfgLM 8f] ldS;r/ d]lzg, cf]eg rnfp+bf, cf]eg af6 6\|] lgsfNbf ;'/Iff ckgfO{Psf] . 

 

  



289 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ !!M rsn]6 a|fpgL tof/ ug]{ . 

s'n ;do M $ 306f 

;}4flGts M ! 306f 

        Aojxfl/s M # 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1. lgb]{zg k|fKt ug]{ . 

2. cfjZos cf}hf/ tyf ;fdfu|Lx? hDdf 

ug]{ 

3. d}bf / sf]sf]jf kfp8/ / a]ls+u kfp8/ 

nfO{ rfNg] / Ps ;fO{8df /fVg] .  

4. a6/ / lrgLnfO{ d]lzgdf /fv]/ lkm6g] / 

s|LdL agfpg] . 

5. c08fnfO{ k'm6fP/ Pp6f ef+8f]df /fVg] . 

6.  ca c08f lj:tf/} la:tf/} xfNb} hfg] / 

ldS;r/nfO{ cem} xNsf 6Nsg] / d'nfod 

ca:yfdf Nofpg] . 

7. ca d}bf,sf]sf]jf / a]ls+u kfp8/sf] 

ldS:r/ df cf]Vv/nfO{ ldnfpg] 

8. a6/ lrgL / c08f sf] ldS;r/ ;+u 

kmf]lN8+u d]y8af6 ldS; ug]{ . 

9. ca cGtdf kufn]sf] a6/ / s|Ld /fv]/ 

lj:tf/} ldS; ug]{ . 

10. s'g} s]s df]N8df jf 6\|] df sfuhsf] jf 

t]n u|Lh sf] c08/ nfO{g/ dfyL e/]/ 

;Dd ldnfP/ dfyLaf6 cf]Vv/sf] uflg{; 

5g]{ . 

11. !*) b]vL !()+ ;]= df tft]sf] cf]egdf 

$) b]lv %) ldg]6 ;Dd a]s ug]{ . 

12. s]s ;]nfP k5L laleGg tl/sfn] sf6]/ 

rsn]6 ;; ;+u 8]h6{ sf] ?kdf ;e{ 

ug]{ .  

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx?- 

d}bf, sf]sf]jf kfp8/,a]ls+u 

kfp8/, a6/, lrgL, ls|d_  

;lxtsf] Aojl:yt lsr]g . 

 

lglb{i6 sfo{ -s]_M 

rsn]6 a|fplg tof/ ug]{ . 

  

:t/ -slt /fd|f]_M 

ls|dL g/d rsn]6L cf]Vv/sf] 

ldl;|t :jfbdf tof/ ul/Psf] . 

 

 cfjZos cf}hf/sf] 1fg  

 kmfOn rnfpg] 1fg 

 JolQmut ;'/Iff ;DalGw 

1fg . 

 

Hofjn tyf pks/0fM 8f] ldS:r/ d]lzg, ,d]hl/Ë :s]n, kfO{lk+u Jofu, gf]hn, a]ls+u cf]eg, a]ls+u 6\|] s'ln+u –

ofs . 

 

;'/Iff tyf ;fjwfgLM 8f] ldS;r/ d]lzg, cf]eg rnfp+bf, cf]eg af6 6\|] lgsfNbf ;'/Iff ckgfO{Psf] . 

 

 

 

  



290 
 

sfo{ ljZn]if0f  

 

lglb{i6 sfo{ !@M  s|:6L 8f]÷l:j6 k]i6 tof/ ug]{ . 

s'n ;do M % 306f 

;}4flGts M ! 306f 

           Aojxfl/s M $ 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1= lgb]{zg k|fKt ug]{ . 

2= cfjZos cf}hf/ tyf ;fdu|Lx? ;+sng 

ug]{ . 

3= d}bf nfO{ rfNg] / Pp6f e+f8f]df /fVg] . 

4= c08fnfO{ k'm6fP/ Pp6f ef+8f]df /fVg] . 

5= ca a6/ / w'nf] lrgLnfO{ d]lzgdf 

/fv]/ lkm6g] / s|LdL agfpg] . 

6=  ca c08f lj:tf/} la:tf/} xfNb} hfg] / 

ldS;r/nfO{ cem} xNsf 6Nsg] / 

d'nfod ca:yfdf Nofpg] / P;]G; 

xfn]/ ldS; ug]{  . 

7= Rffn]sf] lk7f] xfn]/ Onfli6s gx'g] u/L 

kmf]lN8+u d]y8 af6 ldS; ug]{ . 

8= ca Pp6f 6\|] df lk7f] 5/]/ To; df 8f] 

/fv]/ lr;f]df ;]6 ug]{ . 

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf sRrf 

;fdu|L -d}bf, w'nf] 

lrgL,c08f,a6/,_ ;lxtsf] 

Aojl:yt efG5f . 

 

 

 

lglb{i6 sfo{ -s]_M 

s|:6L 8f]÷l:j6 k]i6 tof/ ug]{ .  

 

 

 

:t/ -slt /fd|f]_M 

s|:6L 8f]÷l:j6 k]i6 d'nfod 

lr;f] / O{nfli6s x'g' x'+b}g .

  

 

 

 a]s/L sf zAbx? a'emg ;Sg] 

1fg . 

 ;fdfGo n]v k9sf] 1fg . 

 Tf}fn ug{] d]lzg / 8f] d]lzg 

sf] hfgsf/L 

 tof/ kfl/Psf] 8f]nfO{ 

cfZostfg';f/ :6f]l/+u ug]{ 

;Sg] 1fg . 

 ;/;kmfO{ ;DalGw 1fg 

Hofjn tyf pks/0fM 8f] ldS:r/ d]lzg, :6f]l/+u 6\|] ,:s|]k/ . 

 

;'/Iff tyf ;fjwfgLM :s|]k/, 8f] ldS;r/ d]lzg, rnfp+bf ;'/Iff ckgfO{Psf] . 



291 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ !#M PKkn kfO{ tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

        Aojxfl/s M @ 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1= lgb]{zg k|fKt ug]{ . 

2= cfjZos cf}hf/ tyf ;fdu|Lx? ;+sng 

O{ug]{ . 

3= :ofpnfO{ kvfNg], tf5g], leqsf] bfgf 

lgsfn]/ ;kmf ug]{ . 

4= :ofpnfO{ kftnf] Ps}gf;sf] :nfO{; ug]{ 

/ yf]/} a6/df ;f]t] ug]{,/ ;kmf 6]jndf 

;]nfpg] . 

5= ca ;]nfPsf] PKkndf, s]nfP/ wf]P/ 

lehfPsf] ls;ld;, a|]8 s|fDa, 

bfNrLgLsf] w'nf], g/d a6/, lrgL, xfn]/ 

kfO{sf] eg]{ ldS;r/ tof/ ug]{ . 

6= l:j6 k]i6 8f] nfO{ a]n]/ kftnf] 

!=%ld=ld=df Nofpg] . 

7= a]n]sf] 8f] nfO{ t]n u|Lh u/]sf] kfO{ 

df]N8df nufP/ ;]6 ug]{ . 

8= ca To; leq :ofpsf] ldS;r/ eg]{ / 

dfyLaf6 csf]{ kftnf] ul/ a]n]sf] 8f] n] 

se/ u/]/ l;n ug]{ / al9 ePsf] 8f] 

nfO{ ;kmf x'g] u/L sf6]/ 5f+6g] . 

9= dfyLaf6 c08f kln; u/]/ sf+6fn] 3f]k]/ 

leqsf] jfkm aflx/ lgSng] agfpg] . 

10= ca kfO{nfO{ @))+ ;]=df tftL/x]sf] 

cf]egdf @% ldg]6 jf uf]N8]g a|fpg 

sn/ ;Dd a]s ug]{  

11= cf]egaf6 lgsfn]/ ;]nfP/ lrn/df 

lr:ofpg] / sl/a !)) u|fd a/fa/sf] 

lk;df sf6\g] . 

12= ca Pp6f Kn]6df ;]6 u/]/ sg} 

;;±kmnk'mnsf 6's|fx? / cfO{; ls|d 

sf] ;fydf 8]h6{sf] ?kdf ;e{ ug]{ . 

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx?-

:ofpsf] ldS;r/, :jLt k]i6, 

;lxtsf] Aojl:yt lsr]g . 

 

lglb{i6 sfo{ -s]_M 

PKkn kfO{ tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

PKkn kfO{ :ofpsf] :jfb,a6/sf] 

af:gf ls;ld;sf] cfgGb / 

bfNrLgLsf] km\n]j/df tof/ 

ul/Psf] . 

 a]s/L sf zAbx? a'emg 

;Sg] 1fg . 

 ;fdfGo n]v k9sf] 1fg 

. 

 Tf}fn ug{] d]lzg / 8f] 

d]lzg sf] hfgsf/L 

 tof/ kfl/Psf] PKkn kfO{ 

nfO{ cfZostfg';f/ 

lr:ofP/ lk; ug{ ;Sg] 

1fg  

 ;/;kmfO{ ;DalGw 1fg 

Hofjn tyf pks/0fM 8f] ldS:r/ d]lzg,kfO{ df]N8, rSs' a]Ngf . 

 

;'/Iff tyf ;fjwfgLM :s|]k/, 8f] ldS;r/ d]lzg, ,rSs' a]Ngf, rnfp+bf ;'/Iff ckgfO{Psf] . 

  



292 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ !$M kkm k]li6« 8f] tof/ ug]{ . 

s'n ;do M $ 306f 

;}4flGts M ! 306f 

       Aojxfl/s M # 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1= lgb]{zg k|fKt ug]{ . 

2= cfjZos cf}hf/ tyf ;fdu|Lx? ;+sng ug]{ 

. 

3= d}bf nfO{ rfNg] / Pp6f e+f8f]df /fVg] . 

4= d}bfdf ca g'g / kfgL /fv]/ d'5g] / df8]/ 

d'nfod agfP/ 5f]k]/ cfwf 306f /]i6 lbg] . 

5= ca 8f] nfO{ rf/ kf6] cfsf/ df a]Ng] / 

a6/nfO{ kgL rf/kf6] / 8f] hlTts} g/d 

ca:yfdf NofP/ dfemdf /fv]/ a6/nfO{ 8f] 

n] /fd|f] ;+u se/ u/]/ l;n u/]/ a]Ng] . 

6= a]n]sf] 8f] nfO{ # kmf]N8df k6\ofpg] / 6\|] df 

/fv]/ se/ ug]{ / lr;f]df ! 306f hdfP/  

km]/L a]n]/ # kmf]N8df k6\ofpg] . 

7= P;/L # k6s # kmf]N8 u/] k5L 8f] # 306f 

lr;f]df /fv] k5L k|of]u ug{ tof/ x'G5 . 

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx?-

d}bf, g'g, kfgL, a6/_ ;lxtsf] 

Aojl:yt lsr]g  

 

lglb{i6 sfo{ -s]_M 

kkm k]li6\| 8f] tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

kkm k]li6\| 8f] d'nfod lr;f] / 

a/fa/L cN6/g]l6e ?kdf a6/ / 

8f] sf] n]o/ x'g' kb{5 .  

 

 

 

 

 

 a]s/L sf zAbx? a'emg 

;Sg] 1fg . 

 ;fdfGo n]v k9sf] 1fg 

. 

 Tf}fn ug{] d]lzg / 8f] 

d]lzg sf] 1fg .  

 tof/ kfl/Psf] 8f]nfO{ 

cfZostfg';f/ :6f]l/+u 

ug]{ ;Sg] 1fg . 

 ;/;kmfO{ ;DalGw 1fg 

 

Hofjn tyf pks/0fM 8f] ldS:r/ d]lzg, :6f]l/+u 6\|] ,:s|]k/ . 

 

;'/Iff tyf ;fjwfgLM :s|]k/, 8f] ldS;r/ d]lzg, rnfp+bf ;'/Iff ckgfO{Psf] . 

 



293 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ !%M k]l6h tof/ ug]{ . 

s'n ;do M % 306f 

;}4flGts M ! 306f 

        Aojxfl/s M $ 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1= lgb]{zg k|fKt ug]{ . 

2= cfjZos cf}hf/ tyf ;fdu|Lx? ;+sng 

ug]{ . 

3= ;a} eGbf klxnf e]h jf gg\e]h jf 

g6\;x? nfO{ dl;gf] u/L sf6]/ lsdf 

agfpg] . 

4= lsdf nfO{ cfkm\gf] :jfb cg';f/ tof/ ug]{ 

. 

5= ca kkm k]li6\| 8f] nfO{ kftnf] ul/ !=% 

ld=ld= sf] df]6fO{df a]Ng] / cfa:ostf 

cg';f/sf] ;]k / ;fO{hdf sf6\g] . 

6= sf6]sf] 8f] df tof/L lsdf dfemdf eg]{ . 

7=  of 6g{ cf]e/ u/]/ l;n ug]{ of t csf]{ 

;]d lk;n] lsdfnfO{ se/ u/]/ l;n ug]{ 

/ Pujf; ug]{ . 

8=  @))+ ;]= df tft]sf] cf]egdf !% ldg]6 

jf uf]N8]g a|fpg sn/ jf k'/f kfSbf ;Dd 

a]s ug]{ .  

9= Kffs]sf] k]l6h vfhfsf] ?kdf lrof ;+u jf 

slkm ;+u ;e{ ug]{ .   

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx?  

-kkm k]li6\| 8f], tof/L 

lsdf,c08f_ ;lxtsf] Aojl:yt 

lsr]g . 

 

lglb{i6 sfo{ -s]_M 

k]6Lh tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

b]Vb} cfsif{s l8hfO{g, ld7f] 

:jfb / xNsf cgL kf}li6stfn]] 

k'0f{ ul/ tof/ u/LPsf]] . 

 a]s/L sf zAbx? a'emg 

;Sg] 1fg . 

 ;fdfGo n]v k9sf] 1fg . 

 Tf}fn ug{] d]lzg / 8f] d]lzg 

sf] hfgsf/L 

 tof/ kfl/Psf] k]l6hnfO{ 

cfZostfg';f/ ;e{ ug]{ 

;Sg] 1fg . 

 ;/;kmfO{ ;DalGw 1fg 

  

Hofjn tyf pks/0fM a]Ngf, a]ls+u 6\|], /f]ln+u s6/, a|z, cf]eg . 

 

;'/Iff tyf ;fjwfgLM cf]eg, s6/, a]Ngf k|of]u ubf{ ;fawfgL ckgfO{Psf] . 

 

  



294 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ !^M rsn]6 Mousse tof/ ug]{ . 

s'n ;do M % 306f 

;}4flGts M ! 306f 

     Aojxfl/s M $ 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1= lgb]{zg k|fKt ug]{ . 

2= cfjZos cf}hf/ tyf ;fdu|Lx? ;+sng ug]{ . 

3= kfp8/ lhn]l6g nfO{ lr;f] kfgLdf 98\ofP/ 

Gofgf] 7fp+df /fv]/ kufNg] . 

4= ls|d nfO{ kmL6]/ afSnf] agfP/ lr;f]df /fVg] . 

5= c08fnfO{ ;]tf] / kx]nf] efu leGbf leGb} 

ldS;L+u andf /fVg] . 

6= kx]nf] efu c08f df tf]s]sf] cfwf lrgL /fv]/ 

x'O{; n] lkm6]/ :d'y / 6Nsg] u/L p7fpg] .  

7= ca p7]sf] kx]nf] efu c08fdf kufn]sf] 

h]n]l6g / kufn]sf] rsn]6 klg ld;fP/ 

;fO{8df /fVg] . 

8= ;]tf] efu nfO{ klg af+sL lrgL /fv]/ lkm6]/ 

ls|dL vfnsf] Dofl/+u tof/ ug]{ . 

9= ca Dofl/+u nfO{ nu]/ kx]nf] efudf agfPsf] 

rSn]6 ldS;r/df ldnfpg] . 

10= cGtdf kmL6]sf] ls|dnfO{ klg lj:tf/} rsn]6sf] 

ldS;r/df xftn] kmf]N8L+u d]y8af6 ldnfpg] 

. 

11= Pp6f ef+8f]df df}:hnfO{ eg]{ / lr;f]df #+;]=sf] 

lr;f] k|mLhdf # $ 306f hdfpg] . 

12= ca Pp6f ;le{; ug]{ l8;df df}:hnfO{ ;]6ug]{ 

/ ls|d 8\|k kmnkm'nsf 6's|fn] / u'lnof] ;; n] 

;hfo/ 8]h6{sf] ?kdf ;e{ ug]{ .  

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf 

;fdu|Lx?-c08f, ls|d, lrgL, 

rsn]6, lhn]l6g_ ;lxtsf] 

Aojl:yt lsr]g . 

 

lglb{i6 sfo{ -s]_M 

rsn]6 df}:h tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

 rsn]6L sn/ cgL :jfb, 

d'nfod, h]nL, :jflbi6, 

kf}li6s o""St cfsif{s  

tl/sfn] tof/ ul/Psf] . 

 a]s/L sf zAbx? a'emg 

;Sg] 1fg . 

 ;fdfGo n]v k9sf] 1fg . 

 Tf}fn ug{] d]lzg / d]hl/+u 

:s]nsf] 1fg . 

 cfZostfg';f/ ;e{ ug]{ 

;Sg] 1fg . 

 ;/;kmfO{ ;DalGw 1fg 

Hofjn tyf pks/0fM ldS;r/ d]lzg, jfo/ x"O{is, ldlS;+u afpn, Knfli6s :s|]k/ . 

 

;'/Iff tyf ;fjwfgLM ldS;r/ d]lzg,k|of]u ubf{ ;fawfgL ckgfO{Psf] . 



295 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ !&M ls|d Sof/d]n tof/ ug]{ . 

s'n ;do M $ 306f 

;}4flGts M ! 306f 

           Aojxfl/s M # 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1= lgb]{zg k|fKt ug]{ . 

2= cfjZos cf}hf/ tyf ;fdu|Lx? ;+sng 

ug]{ . 

3= c08f nfO{ tf]8]/ Pp6f ldS;L+u andf 

/fVg] / lrgL /fv]/ X'jL:s n] la6 ug]{ . 

4= ca lkm6]sf] c08f df bwnfO{ /fv]/ lkm+h 

gcfpg]u/L lj:tf/} 3f]Ng] / P;]G; / sn/ 

ld;fpg] . 

5= tof/ ldS;r/nfO{ dl;gf] hflnn] 5fGg] / 

;fO{8df /fVg] . 

6= ca Pp6f ;; Kofgdf lrgLnfO{ kufNg] / 

xNsf v}/f] sn/ ;Dd NofP/ Sof/dnfO{h 

ug]{ . 

7= Sof/fd]n ;'u/nfO{ ksfpg] df]N8sf] lk+wdf 

kftnf] ul/ ;]6 ug]{ . 

8= Sof/d]n lrgL ;]6 u/sf] df]N8df c08f 

b'w lrgL sf] tof/L 3f]n n] eg]{ / !()+ 

;]=df tft]sf] cf]egdf $)–$% ldg]6 jf 

ldS;r/ ;]6 gx'+bf ;Dd :6Ld lx6df 

ksfpg] . 

9= tof/L ls|d Sof/fd]nnfO{ ;]nfP/ lr:ofpg] 

. 

10= ;fgf] kftnf] rSs'n] :s|]k u/]/ l8df]N8 ug]{ 

/ ;le{; l8;df ;]6 u/]/ XjLk\8 ls|d, 

kmnk'mnsf] lk;x? n] / So/fd]n ;;n] 

;hfP/ 8]h6{ sf] ?kdf ;e{ ug]{ .  

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf 

;fdu|Lx?- c08f, ls|d, lrgL, 

b'w, P;]G;, _ ;lxtsf] 

Aojl:yt lsr]g . 

  

 

lglb{i6 sfo{ -s]_M 

ls|d Sof/fd]n tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

 ls|d  Sof/fd]n 

hflngkl/sg :d'y, g/d, 

e]g]Nnf km\n]j/, Sof/fd]n 

:jfbdf / kf}li6stf n] 

e/k'/ u/L tof/ kfl/Psf] . 

 a]s/L sf zAbx? a'emg ;Sg] 

1fg . 

 ;fdfGo n]v k9sf] 1fg . 

 Tf}fn ug{] d]lzg / d]hl/+u 

:s]nsf] 1fg . 

 s'ls+u d]y8sf] 1fg .   

 cfZostfg';f/ ;e{ ug]{ ;Sg] 

1fg . 

 ;/;kmfO{ ;DalGw 1fg 

 

Hofjn tyf pks/0fM dl;gf] 5fGg] hfnL, jfo/ x"O{is, ldlS;+u afpn, Sof/fd]n df]N8, cf]eg . 

 

;'/Iff tyf ;fjwfgLM kfs]sf] ls|d Sof/fd]n cf]eg af6 lgsfNbf / rSs' rnfp+bf k'/} ;fawfgL ckgfOPsf] . 

 

  



296 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ !*M k|m'6 ;nfb tof/ ug]{ . 

s'n ;do M $ 306f 

;}4flGts M ! 306f 

           Aojxfl/s M # 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1. lgb]{zg k|fKt ug]{ . 

2. cfjZos cf}hf/ tyf ;fdu|Lx? 

;+sng ug]{ . 

3. k|fKt kmnk'mn -:ofp, s]/f, ;'Gtnf, 

df};d, d]jf, vj{'hf, tj{'hf, :6\|j]/L, 

lsjL,kfO{gfkn cfbL_ nfO{ 

;kmfkfgLn]  /fd|f] ;+u w'g] . 

4. cfa:ostf cg';f/ tf5g] / 

Ps}gf;sf] 6's|f kfg]{ . 

5. Pp6f ;le{; ug]{ l8;df sn/ 

slDag]zg x'g] u/L ;]6 ug]{ . 

6. dfyLaf6 dl;gf] kmnk'mnn] - :6\|j]/L, 

lsjL, c+u'/, r]/L cfbL_ n] xNsf 

6lk+u ug]{ / ;'u/ l;/kn] dfyLaf6 

;a} kmnkm'nnfO{ e]6g] u/L 

lr:ofpg] . 

7. ca cGtdf ;kmf /fd|f] vfnsf] 

k'lbgfsf] d'G6fn] jf cfO{;ls|dsf] 

:s'kn] uflg{; u/]/ 8]h6{sf] ?kdf 

jf a|]s kmfi6sf] ?kdf ;e{ ug]{ .  

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx?- 

:ofp, s]/f, ;'Gtnf, df};d, d]jf, 

vj{'hf, tj{'hf, :6\|j]/L, lsjL, 

kfO{gfkn,rf:gL _ ;lxtsf] 

Aojl:yt lsr]g . 

 

 

lglb{i6 sfo{ -s]_M 

k|'m6 ;nfb tof/ tug]{ . 

 

:t/ -slt /fd|f]_M 

Tffhf kmnk'mnx? Aff6 sn/ 

slDag]zg x'g] u/L ;'u/ l;/k 

k|of]u u/L tof/ ul/Psf] . 

 a]s/L sf zAbx? a'emg ;Sg] 

1fg . 

 ;fdfGo n]v k9sf] 1fg . 

 Tf}fn ug{] d]lzg / d]hl/+u 

:s]nsf] 1fg . 

 sl6+u d]y8sf] 1fg .   

 cfZostfg';f/ ;e{ ug]{ ;Sg] 

1fg . 

 ;/;kmfO{ ;DalGw 1fg 

 

Hofjn tyf pks/0fM sl6+u af]8{, rSs', lkNn/, af6f, a:s]6 . 

 

;'/Iff tyf ;fjwfgLM rSs', k|of]u ubf{ ;'/Iff ckgfO{Psf] . 



297 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ !(M :kGh s]s a]; ug]{ . -;]tf]÷sfnf]_ 

s'n ;do M # 306f 

;}4flGts M ! 306f 

        Aojxfl/s M @ 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1. lgb]{zg k|fKt ug]{ . 

2. cfjZos cf}hf/ tyf ;fdu|Lx? 

;+sng ug]{ . 

3. c08f nfO{ k"m6fP/ Pp6f ldS;r/ 

d]lzg andf /fVg] . 

4. ca lrgL /fv]/ x"O{isn] % u'0ff p7fpg] 

ul/ lkm6g]. 

5. ca ;]tf] :kGh agfpgsf nfuL d}bf 

lk7f] dfq} / rsn]6-sfnf]_ agfpgsf 

nfuL d}bf±sf]sf]jf kfp8/ Ps} ;fy 

/fv]/ rfNg] . 

6. rfn]sf] lk7f] jf b'a} kfp8/ nfO{ lkm6]/ 

p7fPsf] c08fsf] -kmf]dL_ ldS;r/df 

lj:tf/} xfNb} xftn] kmf]lN8+u d]y8af6 

8Nnf g/xg] u/L ldS; ug]{ . 

7. ca tnaf6 k]k/ nufPsf] 6\|] jf s]s 

df]N8 jf s]s /L+u df eg]{ / ;Dd n]jn 

ldnfpg] . 

8. @))+ ;]= df tftL/x]sf] cf]egdf sl/a 

@)–@@ ldg]6 ;Dd a]s ug]{ .  

9. o;/L tof/ u/]sf] s]s a];nfO{ laleGg 

k|sf/sf] k\mn]j/ / :jfbdf aGg] xNsf 

:kGhL s]s sf] nfuL k|of] ug{ ;lsG5 

. 

 

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx?  

-c08f, lrgL, d}bf, sf]sf]jf 

kfp8/_ ;lxtsf] Aojl:yt 

lsr]g .  

 

lglb{i6 sfo{ -s]_M 

:kGh s]s a]; -;]tf]÷sfnf]_ 

tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

s]s kmfO{g :kGhL, w]/} g/d x'g] 

u/L tof/ ul/Psf] . 

 a]s/L sf zAbx? a'emg ;Sg] 

1fg . 

 ;fdfGo n]v k9sf] 1fg  

 Tf}fn ug{] d]lzg sf] 1fg  

 s'ls+u d]y8sf] 1fg .   

 cfZostfg';f/ ;e{ ug]{ ;Sg] 

1fg . 

 ;/;kmfO{ ;DalGw 1fg . 

 

Hofjn tyf pks/0fM ldS;r/ d]lzg ;]6, ldS;L+u an, a]ls+u 6\|], a]ls+u cf]eg lr:ofpg] –ofs .  

 

;'/Iff tyf ;fjwfgLM d]lzgsf] k|of]u, cf]egsf] k|of]udf ;'/Iff ckgfO{Psf] . 

 

  



298 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ @)M a|]8 P08 a6/ k'l8+u tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

       Aojxfl/s M @ 306f 

lqmofsnfksf r/0fx¿ k|fljlws lqmofsnfksf p2]Zox¿ ;DalGwt k|fljlws 1fg 

1. lgb]{zg k|fKt ug]{ . 

2. cfjZos cf}hf/ tyf ;fdu|Lx? ;+sng ug]{ . 

3.  lrgLnfO{ xf]l;of/L k'a{s sn/ gcfpg] u/L 

;fgf] cfuf]df kufNg] . 

4.  kufn]sf] lrgLnfO{ Pp6f df]N8df Sof/fd]n 

lrgL h:t} ul/ ;]6 ug]{ .  

5. ;]6 u/]sf] lrgL dfyL a|]8sf lk;x? ldnfP/ 

nufpg] sfh',ls;ld; nfO{ ldnfP/ 5g]{, 

dfyLaf6 g/d a6/sf lk;x? 5g]{ / To;dfyL 

s|Ld Sof/fd]nsf] ldS;r/nfO{ /fv]/ eg]{  

6. ca k'l8+unfO{ s|Ld Sof/fd]n h:t} ul/ 

cf]egdf h:6 hDg] ul/ ksfpg] . 

7. kfs]sf] k'l8+unfO{ s|Ld Sof/fd]n h:t} ;]nfpg]  

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx? -

c08f, ls|d, lrgL, b'w, P;]G;, 

a6/, g6\;x?, a|]8sf lk;x?_ 

;lxtsf] Aojl:yt lsr]g . 

 

lglb{i6 sfo{ -s]_M 

a|]8 P08 a6/ k'l8+u tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

ls|d  Sof/fd]n hflngkl/sg 

:d'y, g/d, e]g]Nnf km\n]j/, 

Sof/fd]n :jfbdf / kf}li6stf n] 

e/k'/ u/L tof/ kfl/Psf] . 

 a]s/L sf zAbx? a'emg 

;Sg] 1fg . 

 ;fdfGo n]v k9sf] 1fg  

 Tf}fn ug{] d]lzg sf] 1fg  

 s'ls+u d]y8sf] 1fg .   

 cfZostfg';f/ ;e{ ug]{ 

;Sg] 1fg . 

 ;/;kmfO{ ;DalGw 1fg . 

Hofjn tyf pks/0fM dl;gf] 5fGg] hfnL, jfo/ x"O{is, ldlS;+u afpn, a]|8 P08 a6/ kl88\u df]N8, cf]eg . 

;'/Iff tyf ;fjwfgLM kfs]sf] ls|d Sof/fd]n cf]eg af6 lgsfNbf / rSs' rnfp+bf k'/} ;fawfgL ckgfOPsf] . 

 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ @!M ;]jfO{sf] lv/ tof/ ug]{ . 

s'n ;do M $ 306f 

;}4flGts M ! 306f 

      Aojxfl/s M # 306f 

lqmofsnfksf r/0fx¿ k|fljlws lqmofsnfksf p2]Zox¿ ;DalGwt k|fljlws 1fg 

1. lgb]{zg k|fKt ug]{ . 

2. cfjZos cf}hf/ tyf ;fdfu|Lx? ;+sng ug]{ . 

3. Pp6f afSnf] lk+w ePsf] s'ls+u Kofgdf 3\o'nfO{ 

u/d ug]{ . 

4. ;]jfO{ nfO{ xNsf v}/f] x'g] u/L e'6\g] . 

5. rk g6\;nfO{ klg Ps}l5g e'6]/ tft]sf] b'wnfO{ 

xf]l;of/L k'a{s lj:tf/} xfn]/ Ps l5g pdfNg]  

6. lv/ afSnf] ePkl5 lrgL xfNg] . 

7. ca lv/ afSnf] / g/d ePk5L cfuf] aGb ug]{  

8. Pp6 ;le{; l8;df /fv]/ g6\;x? n] uflg{; 

u/]/ 8]h6{sf] ?kdf ;e{ ug]{ . 

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx? -

;]jfO{, b"w, lrgL, /f]i6]8 g6\;, 

r]/L, 3\o" ;lxtsf] Aojl:yt 

lsr]g .  

 

lglb{i6 sfo{ -s]_M 

;]jfO{sf lv/ tof/ ug]{ . 

  

:t/ -slt /fd|f]_M 

lv/ g/d jf:gf bf/, xNsf v}/f] / 

ls|dL x'g] ul/ tof/ ul/Psf] . 

 a]s/L sf zAbx? 

a'emg ;Sg] 1fg . 

 ;fdfGo n]v k9sf] 

1fg  

 Tf}fn ug{] d]lzg sf] 

1fg  

 s'ls+u d]y8sf] 1fg .   

 cfZostfg';f/ ;e{ 

ug]{ ;Sg] 1fg . 

 ;/;kmfO{ ;DalGw 1fg . 

Hofjn tyf pks/0fM ksfpg] Kofg, sf7sf] bflanf], ;le{; an 

;'/Iff tyf ;fjwfgLM cfuf] / tftf] lv/ rnfp+bf ;fawfgL  ckgfO{Psf] . 

 



299 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ @@M u'nfa hfd'g tof/ ug]{ . 

s'n ;do M $ 306f 

;}4flGts M ! 306f 

       Aojxfl/s M # 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1. lgb]{zg k|fKt ug]{ . 

2. cfjZos cf}hf/ tyf ;fdfu|Lx? ;+sng ug]{ . 

3. Pp6f ldS;L+u andf b'w, d}bf, a]ls+u kfp8/, v'jf, 

klg/, ;'sd]nsf] w'nf], 3\o', ;a}lrhnfO{ k'ms} df8g]  

4. ca k|m]; b'w xfn]/ d'5]/ :d'y, rds bf/ jf:gf 

bf/ 8f] tof/ ug]{ . 

5. ca Pp6f s8fO{df t]nnfO{ !%)+ ;]= sf] tfks|ddf 

lx6 ug]{ / 

6. ca 8f] nfO{ ;fgf] ;fgf] lk; !) u|fddf sf6g] / 

;a}nfO{ Ps} gf;sf] uf]nf agfpg] . 

7. ca tftL /x]sf] t]ndf xN.sf v}/f] x'g] u/L k|mfO{ 

ug]{ . 

8. t]n t–ofp+b} lrgLsf] r:gL df 8'afpg] .    

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx? - 

b'w, d}bf, a]ls+u kfp8/, v'jf, 

klg/, ;'sd]nsf] w'nf],3\o',gl/jn 

w'nf]_ ;lxtsf] Aojl:yt lsr]g . 

 

lglb{i6 sfo{ -s]_M 

 u'nfa hfd'g tof/ ug]{ . 

  

:t/ -slt /fd|f]_M 

u'nfa hfd'g :d'y, g/d, xNsf 

v}/f] sn/,/ ;fO{gL tl/sfn] 

tof/ ul/Psf] .  

 a]s/L sf zAbx? a'emg 

;Sg] 1fg . 

 ;fdfGo n]v k9sf] 1fg  

 Tf}fn ug{] d]lzg sf] 1fg  

 s'ls+u d]y8sf] 1fg .   

 cfZostfg';f/ ;e{ ug]{ 

;Sg] 1fg . 

 ;/;kmfO{ ;DalGw 1fg . 

Hofjn tyf pks/0fM ldS;L+u an, s8fO{-l8k k|mfo/_, 6\|] ;le{; an   

;'/Iff tyf ;fjwfgLM tftf] t]nsf] k|of]u ubf{ ;fawfgL ckgfO{Psf] . 

 

sfo{ ljZn]if0f  

 

lglb{i6 sfo{ @#M ufh/sf] xn'jf tof/ ug]{ . 

s'n ;do M % 306f 

;}4flGts M ! 306f 

          Aojxfl/s M $ 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1= lgb]{zg k|fKt ug]{ . 

2= cfjZos cf}hf/ tyf ;fdu|Lx? ;+sng ug]{ . 

3= ufh/nfO{ /fd|f] ;+u w'P/ ;kmf ug]{ / lkn ug]{ . 

4= Ps k6s wf]P/ sf]/];fn] sf]g]{ . 

5= Pp6f Kofgdf 3\o" u/d u/]/ sf]/]sf] ufh/nfO{ 

g/d x'g] u/L e'6\g] ;fydf sf6]sf] g6\;x?nfO{ 

klg e'6\g] . 

6= ca ufh/df lrgL / afSnf] u/L ttfPsf] b'w 

/fv]/ km]/L s]lxa]/ kN6fP/ ldS; ug]{ . 

7= Pp6f ;le{; l8;df nufpg] / dfyLaf6 g6\; 

/ r]/L n] 6lk+u u/]/ 8]h6{sf] ?kdf ;le{; ug]{ .  

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf 

;fdu|Lx?-ufh/, 

lrgL,v'jf,3\o",b'w,g6\;,r]/L_ 

;lxtsf] Aojl:yt lsr]g .  

 

lglb{i6 sfo{ -s]_M 

ufh/sf] xn'jf tof/ ug]{ . 

:t/ -slt /fd|f]_M 

xn'jf g/d, :jflbi6, 

af:gfbf/, kf}li6stf n] ek'/ 

ul/ agfO{Psf] .  

 O{lG8og ld7fO{sf zAbx? 

a'emg ;Sg] 1fg . 

 ;fdfGo n]v k9sf] 1fg . 

 Tf}fn ug{] d]lzg sf] hfgsf/L 

/ 1fg . 

 s'ls+u d]y8sf] 1fg . 

 tof/ kfl/Psf] xn'jfnfO{ 

cfZostfg';f/ ;le{; ug{ 

;Sg] 1fg . 

 ;/;kmfO{ ;DalGw 1fg 

Hofjn tyf pks/0fM s'ls+u k6, sf7sf] bflanf], sf]/];f], l:6n Kn]6, ;le{; l8; . 

;'/Iff tyf ;fjwfgLM sf]/];f]sf] k|of]u,cfuf]sf] k|of]u ubf{ ;'/Iff ckgfO{Psf] . 



300 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ @$M lv/ tof/ ug]{ . 

s'n ;do M # 306f 

;}4flGts M ! 306f 

      Aojxfl/s M @ 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1= lgb]{zg k|fKt ug]{ . 

2= cfjZos cf}hf/ tyf ;fdu|Lx? ;+sng 

ug]{ . 

3= Pp6f afSnf] lk+w ePsf] Kofgdf b'wnfO{ 

pDng lbg] . 

4= ca pDn]sf] b'wdf 3\o"df df]n]sf] tfO{lrg 

rfdnnfO{ /fv]/ ;fgf] cfuf]df rnfp+b} 

rnfp+b} nfdf] ;do ;Dd ksfpg] . 

5= lv/ afSnf] ca:yfdf cfPk5L sf6]sf] 

g6\;,dl/r, lrgL /fv]/ rnfp+b} kufNg] . 

6= tof/L lv/nfO{ Pp6f ;le{; l8;df nufP/ 

dfyLaf6 g6\; / r]/L n] 6lk+u u/]/ ;e{ 

ug]{ . 

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx?-

b'w,rfdn,3\o",lrgL,g6\;,dl/r_ 

;lxtsf] Aojl:yt lsr]g  

 

lglb{i6 sfo{ -s]_M 

lv/ tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

 ls|dL g/d kf}li6s o"St 

tl/sfn] tof/ ul/Psf] . 

 O{lG8og ld7fO{sf s'lngf/L 

zAbx? a'emg ;Sg] 1fg . 

 ;fdfGo n]v k9sf] 1fg . 

 Tf}fn ug{] d]lzg sf] 

hfgsf/L / 1fg . 

 s'ls+u d]y8sf] 1fg . 

 tof/ kfl/Psf] lv/nfO{ 

cfZostfg';f/ ;le{; ug{ 

;Sg] 1fg . 

 ;/;kmfO{ ;DalGw 1fg 

Hofjn tyf pks/0fM s'ls+u k6, sf7sf] bflanf], ,rSs', l:6n Kn]6, sl6+u af]8{, ;le{; l8; . 

 

;'/Iff tyf ;fjwfgLM rSs' rnfp+bf, cfuf]sf] k|of]u ubf{ ;fawfgL ckgfO{Psf] . 
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sfo{ ljZn]if0f 

 

lglb{i6 sfo{ @%M /;a/L tof/ ug]{ . 

s'n ;do M $ 306f 

;}4flGts M ! 306f 

  Aojxfl/s M # 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1= lgb]{zg k|fKt ug]{ . 

2= cfjZos cf}hf/ tyf ;fdu|Lx? ;+sng ug]{ . 

3= b'wnfO{ Ps k6s pdfNg] / xNsf cldnf] -

sfutLsf] /;_ /fv]/ b'wnfO{ rnfp+b} km6fP/ 

5]gf agfpg] . 

4= tftf] 5]gfnfO{ xNsf d}bf / yf]/} ;f]8f /fv]/ 

df8g] . 

5= lrNnf], :d"y clt g/d vfnsf] 8f] tof/ ug]{ . 

6= ca kftnf] lrgL kfgLnfO{ klxnf pdfNg] / cfuf] 

sd  u/L sl/a (%+ ;]= df tof/ ug]{ . 

7= 5]gfsf] ldS;r/nfO{ ca !) u|fd a/fa/sf] lk; 

u/]/ cfk\mgf] O{R5fg';f/sf] ;]kdf tof/ u/]/ 

to/L /fv]sf] tftf] lrgL kfgLdf 8'afP/ hfnL 

kg]{ u/L k'/f kfSg] u/L kf]lr+u d]y8af6 ksfpg]  

8= ca xNsf afSnf] ul/ tof/ u/]sf] lrgL kfgL 

df /f]hjf6/ ldnfP/ tof/ u/]sf] l;/kdf 

kfs]sf] /;a/L nfO{ 8'afpg] .  

9= tof/L /;a/L nfO{ Pp6f ;le{; l8;df nufP/ 

dfyLaf6 s]z/ jf lk:tf abfdsf] 6's|fn] 

uflgsf]{; u/]/ 8]h6{ sf] ?kdf ;e{ ug]{ . 

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf 

;fdu|Lx? ;lxtsf] 

Aojl:yt lsr]g .  

 

lglb{i6 sfo{ -s]_M 

/;a/L tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

lelqefu hfnL k/]sf], 

aflx/Lefu :d'y, g/d, 

kfgL h:t} l;/k, kf}li6s 

o"St tl/sfn] tof/ 

ul/Psf] . 

 O{lG8og ld7fO{sf 

s'lngf/L zAbx? a'emg 

;Sg] 1fg . 

 ;fdfGo n]v k9sf] 1fg . 

 Tf}fn ug{] d]lzg sf] 

hfgsf/L / 1fg . 

 s'ls+u d]y8sf] 1fg . 

 tof/ kfl/Psf] /;a/LnfO{ 

cfZostfg';f/ ;le{; ug{ 

;Sg] 1fg  

 ;/;kmfO{ ;DalGw 1fg 

Hofjn tyf pks/0fM s'ls+u k6, l:6n 6]an, l:6n Kn]6, ;le{; l8;, e+mfh/ . 

 

;'/Iff tyf ;fjwfgLM cfuf] / tftf] l;/ksf] kof]u ubf{ ;fawfgL ckgfO{Psf] . 

 

  



302 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ @^M lhn]aL÷h]/L to/ ug]{ . 

s'n ;do M % 306f 

;}4flGts M ! 306f 

            Aojxfl/s M $ 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1= lgb]{zg k|fKt ug]{ . 

2= cfjZos cf}hf/ tyf ;fdu|Lx? ;+sng 

ug]{ . 

3= d}bfnfO{ ;kmf ;+u rfNg] / xNsf Gofgf] 

kfgLdf n:;f lgsfn]/ afSnf] n]bf] ca:yf 

;Dd NofP/ Pp6f ;kmf ef+8f]df /fv]/ 

xfaf g3';g] u/L lasf]{ nufP/ # jf $ 

306f ;Dd u'D;fP/ /fVg] . 

4= ca cldnLPsf] vld/nfO{ km]/L yf/} d}bf 

/fv]/ cem} n:;f lgsfn]/ n//// k/]sf] 

ldS;r/ tof/ ug]{ . 

5= ca tof/L ldS;r/nfO{ Pp6f kfO{lk+u 

Aofudf cfa:os ;fO{hsf] gf]hn /fv]/ 

eg]{ . 

6= Pp6f k\mNof6 k/]sf] s/fO{df !&)+ ;]=df 

tft]sf] t]n jf 3\o" df e/]sf] kfO{lk+usf] 

ldS;r/nfO{ lhn]aLsf] cfsf/df emf/]/ 

uf]N8]g a|fpg sn/ / ls|lik ca:yf ;Dd 

k|mfO{ ug]{ . 

7= Kffs]sf] lhn]aLnfO{ lgsfn]/ Gofgf] / afSnf] 

vfnsf] rf:gLdf PSs}l5g 8'afpg] . 

8= tof/L ls|lik lhn]aLnfO{ Pp6f ;le{; 

l8;df nufP k|m]; P08 ls|lik lhn]aL 

8]h6{sf] ?kdf ;e{ ug]{ . 

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf 

;fdu|Lx?-d}bf, rf:gL, t]n 

jf 3\o"_ ;lxtsf] Aojl:yt 

lsr]g . 

 

lglb{i6 sfo{ -s]_M 

lhn]aL tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

Uff]N8]g a|fpg sn/ leq 

afSnf] vfnsf] rf:gL / 

aflx/ ls|lik x'g] u/L tof/  

u/LPsf]] . 

 O{lG8og ld7fO{sf s'lngf/L 

zAbx? a'emg ;Sg] 1fg . 

 ;fdfGo n]v k9sf] 1fg . 

 Tff}n ug{] d]lzgsf] hfgsf/L / 

1fg . 

 s'ls+u d]y8sf] 1fg . 

 tof/ kfl/Psf] lhn]aLnfO{ 

cfZostfg';f/ ;le{; ug{ 

;Sg] 1fg . 

 ;/;kmfO{ ;DalGw 1fg 

 

Hofjn tyf pks/0fM l8k k|mfP/-s8fO{_, l:6n af6f, kfO{lk+u Aofu,  l:6n Kn]6, ;le{; l8; . 

;'/Iff tyf ;fjwfgLM cfuf] / tftf] t]nsf] k|of]u ubf{ ;'/Iff / ;fawfgL ckgfO{Psf] . 

 

  



303 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ @&M zflx 6's|f tof/ ug]{ . 

s'n ;do M % 306f 

;}4flGts M ! 306f 

     Aojxfl/s M $ 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1= lgb]{zg k|fKt ug]{ . 

2= cfjZos cf}hf/ tyf ;fdu|Lx? ;+sng 

ug]{ . 

3= kfp/f]l6sf] 6's|fx?nfO{ Pp6f Kofgdf 3\o" 

jf a6/df v}/f] x'g] u/L 6f]i6 ug]{ . 

4= 6f]i6]8 kfp/f]l6nfO{ cfk\mg} l8hfO{gsf] 

cfsf/df sf6g] . 

5= sf6]sf] 6f]i6]8 a|]8nfO{ Pp6f ;le{; l8;df 

ldnfP/ nufpg] . 

6= To;dfyL afSnf] u/L agfPsf] rf:gLn] ;a} 

lt/ kg]{ u/L lehfpg] . 

7= To;dfyL b"wsf] t/n] 9fSg] / g6\; / r]/Ln] 

uflg{; u/]/ 8]h6{sf] ?kdf ;e{ ug]{ . 

 

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf 

;fdu|Lx?-

kfp/f]6L,3\o"",rf:gL,b"wsf]t/,g

6\;_ ;lxtsf] Aojl:yt lsr]g 

. 

 

lglb{i6 sfo{ -s]_M 

zflx 6's|f tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

 :jflbi6, g/d, af:gfbf/, 

kf}li6s tTjo'Qm ul/ tof/ 

ul/Psf] . 

 O{lG8og ld7fO{sf 

s'lngf/L zAbx? a'emg 

;Sg] 1fg . 

 ;fdfGo n]v k9sf] 1fg . 

 Tf}fn ug{] d]lzg sf] 

hfgsf/L / 1fg . 

 s'ls+u d]y8sf] 1fg . 

 tof/ kfl/Psf] zflx 

6's|fnfO{ cfZostfg';f/ 

;le{; ug{ ;Sg] 1fg . 

 ;/;kmfO{ ;DalGw 1fg 

Hofjn tyf pks/0fM s'ls+u ;f]t] Kofg, :nfO{;/, rSs', l:6n Kn]6, sl6+u af]8{, ;le{; l8; . 

 

;'/Iff tyf ;fjwfgLM cfuf] tyf ;f]t]Kofg / rSs'sf] k|of]u ubf{ ;fawfgL ckgfpg] . 



304 
 

sfo{ ljZn]if0f 

 

lglb{i6 sfo{ @*M lzvgL{ tof/ ug]{ . 

s'n ;do M $ 306f 

;}4flGts M ! 306f 

           Aojxfl/s M # 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1= lgb]{zg k|fKt ug]{ . 

2= cfjZos cf}hf/ tyf ;fdu|Lx? ;+sng 

ug]{ . 

3= afSnf] vfnsf] blxnfO{ ;]tf] sk8fdf 

e'm08\ofP/ kfgL k'/} s§L ug]{ . 

4= kfgLsf6]sf] blxnfO{ Pp6f ldS;L+u 

andf /fv]/ cfO{l;+u ;'u/sf] ;fydf 

/fv]/ kmL66g] / :d'y / 6Nsg] ul/ 

lkm6g] . 

5= lkm6]sf] blxdf v;|f] bfnlrgLsf] w'nf] 

/fv]/ rDrfn] kN6fP/ ldS; ug]{ . 

6= o;/L tof/ u/]sf] lzvgL{nfO{ Pp6f 

;le{; l8;df lxd>L+vnfsf] cfsf/df 

nufpg] . 

7= ca bfnlrgLsf] nfdf] nfdf] 6's|fn] lxd 

?v h:t} ul/ uflg}{;sf] ?kdf uf8]/ 

lzvgL{nfO{ 8]h6{sf] ?kdf ;e{ ug]{ . 

 

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx?-

blx, kfp8/ lrgL, bnlrgLsf] 

kfp8/ / l;Gsf_ ;lxtsf] 

Aojl:yt lsr]g .  

 

lglb{i6 sfo{ -s]_M 

lzvgL{ tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

 lzvgL{nfO{ lxp+sf] kxf8sf] 

cfsf/df, lxp+h:t} ;]tf] 

lxdfnsf] aftfa/0fsf] 

cef;df tof/ ul/Psf] . 

 ld7fO{sf s'lngf/L zAbx? 

a'emg ;Sg] 1fg . 

 ;fdfGo n]v k9sf] 1fg . 

 Tf}fn ug{] d]lzgsf] hfgsf/L 

/ 1fg . 

 s'ls+u d]y8sf] 1fg . 

 tof/ kfl/Psf] lzvgL{nfO{ 

cfZostfg';f/ ;le{; ug{ 

;Sg] 1fg . 

 ;/;kmfO{ ;DalGw 1fg 

 

Hofjn tyf pks/0fM ldS;L+u an, x'O{is, ;le{; :k'g, ;le{; l8; . 

 

;'/Iff tyf ;fjwfgLM u|ofl088=u d]lzg rnfp+bf ;fawfgL ckgfO{Psf] .   
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sfo{ ljZn]if0f 

 

lglb{i6 sfo{ @(M n]dg 6f6{ tof/ ug]{ . 

s'n ;do M $ 306f 

;}4flGts M ! 306f 

           Aojxfl/s M # 306f 

lqmofsnfksf r/0fx¿ 
k|fljlws lqmofsnfksf 

p2]Zox¿ 
;DalGwt k|fljlws 1fg 

1. lgb]{zg k|fKt ug]{ . 

2. cfjZos cf}hf/ tyf ;fdu|Lx? 

;+sng ug]{ . 

3. Pp6f ldS;L+ andf lrgL, c08f, b"w, 

d}bf, ;]G; / sn/ xfn]/ lkm6g] . 

4. To; kl5 k|m]; ls|d xfn]/ ldS; ug]{ 

. 

5. cGtdf sfutLsf] e'm/f / h'; /fv]/ 

ldS; ug]{ . 

6. ca :jL6 k]i6 nfO{ a]Ngfn] a]n]/ !=% 

ld=ld=sf] df]6fO{df uf]nfsf/df Nofpg] 

. 

7. a]n]sf] :jL6 k]i6nfO{ t]n u|Lh u/]sf] 

kfO{ df]N8df ;]6 ug]{ / al9 ePsf] 

8f]nfO{ ;Dd ldnfP/ sf6g] . 

8. ca :jL6 k]i6sf] a];df ldS;r/nfO{ 

eg]{ . 

9. !()+ ;]=df tft]sf] cf]egdf sl/a 

@%–#) ldg]6 jf 6f6{ kfSbf ;Dd a]s 

ug]{ . 

10. Cf]egaf6 lgsfnn]/ ;]nfpg 

lbg] / lr:ofP/ () b]lv !)) u|fd 

sf] lk; sf6]/ Pp6f ;le{; Kn]6df 

;]6 ug]{ / uflg{;sf] ;fydf ;e{ ug]{ 

.  

cj:yf -lbOPsf]_M  

cf}hf/ pks/0f tyf ;fdu|Lx?-

:jL6 k]i6,sfultsf] e'm/f / 

h';,lrgL,c08f, 

d}bf,ls|d,P;]G;,sn/_;lxtsf] 

Aojl:yt lsr]g .  

 

lglb{i6 sfo{ -s]_M 

n]dg 6f6{ tof/ ug]{ . 

 

:t/ -slt /fd|f]_M 

n]dg PNnf] sn/,n]dgsf] 

:jfb,g/d, d'nfod,/ s|li6 8f] 

sf] ; ld>0f af6 uof/ u/LPsf] 

. 

 a]s/L sf zAbx? a'emg ;Sg] 

1fg . 

 ;fdfGo n]v k9sf] 1fg . 

 Tf}fn ug{] d]lzg / 8f] d]lzg 

sf] hfgsf/L 

 tof/ kfl/Psf] n]dg 6f6{nfO{ 

cfZostfg';f/ sf6]/ ;e{ ug{ 

;Sg] 1fg . 

 ;/;kmfO{ ;DalGw 1fg 

Hofjn tyf pks/0fM 8f] ldS:r/ d]lzg, :6f]l/+u 6\|] ,:s|]k/ kfO{ df]N8, rSs', ldS;L+u an x'O{is  . 

 

;'/Iff tyf ;fjwfgLM 8f] ldS;r/ d]lzg,rSs', cf]eg k|of]u ubf{ laz]if ;fawfgL ckgfO{Psf] . 
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;j-Dff]8\o'n ^=!!M a]e/]h tof/L . 

;do M # 306f -;}_ ± & 306f -Aof_ Ö !) 306f 

 

a0f{g -Description_M o; df]8\o'ndf Beverage tof/ ug]{ ;+u ;DalGwt 1fg / ;Lkx? ;dfj]z ul/Psf 5g\ 

. 

 

på]Zox? -Objectives_ M 

 k|lzIfyL{nfO{ k|f]km]zgn s's/Lsf nfuL cfjZos kg]{ Beverage tof/ ug]{ sfo{x? ug{ l;sfpg] . 

  

sfo{x? -Tasks_ M  
!= Cold Coffee agfpg] . 

@= Lassi agfpg] . 

#= Milk Tea agfpg] . 

$= Milk Coffee agfpg] . 

%=Iced Tea agfpg] . 

^= Hot Chocolate agfpg] . 

&= Milk Shake agfpg] . 

*= Fresh Juice agfpg] . 
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sfo{ ljZn]if0f (Task Analysis) 
 

lglb{i6 sfo{ !M sf]N8 slkm agfpg] (Cold Coffee ) 

s"n ;do M !=#) 306f ;}4flGts M #) ld= Jojxfl/s M ! 306f 

sfo{ r/0f  clGtd sfo{;Dkfbg p2]Zo  ;DalGwt k|fljlws 1fg 

1= lrgL / kfgL pdfnL rf:gL agfpg] 

/ lr;f] x'g lbg] . 

2= ;a} ;fdu|L (Blender ) An]G8/df 

/fVg] 

3= An]G8 jf x'O:s ePkl5 lrgL yKg' 

k/] rf:gL :jfb cg';f/ yKg] . 

4= l;;fsf] Unf;df dflyaf6 

cfO;lqmd / w'nf] slkmn] ;hfP/ 

;e} ug]{ . 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L tyf ;]km 

o'lgkmd{ . 

lglb{i6 sfo{ -s]_ 
sf]N8 slkm agfpg] . 

:t/ -slt /fd|f]_ 

 lrgL nfu]sf] 

 lr;f] 

 slkm /ªsf] cfO;lqmd ePsf] 

- sf]N8 slkm tof/ ug]{ 

cjwf/0f 

- slkmsf k|sf/x? 

- ;e{ ug]{ tl/sf 

- k"j{ ;fjwfgL 

cjoa (ingredients): 
slkm, b"w, rfl:g 

cfO;lqmd 

cfO;\ -a/km_ 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  An]G8/,rDrf, Unf;, 8]lSr cflb . 

;'/Iff÷;fjwfgLx? (Safety/Precautions) :  lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} Uof+; 

tyf lj3'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg] . 

 

sfo{ ljZn]if0f (Task Analysis) 
 

lglb{i6 sfo{ @M n:;L agfpg] (Lassie ) 

s"n ;do M !=#) 306f ;}4flGts M  #) ld= Jojxfl/s M  ! 306f 

sfo{ r/0f  clGtd sfo{;Dkfbg p2]Zo  ;DalGwt k|fljlws 1fg 

1= lrgL / kfgL pdfnL rf:gL agfpg] / 

lr;f] x'g lbg] . 

2= ;a} ;fdu|LnfO{ An]G8/df /fVg]. 

3= ;a} ;fdu|LnfO{ /fd|/L An]G8 jf x'O:s 

ug]{ . 

4= dflysf] txdf lk+mh x'g' kg]{ . 

5= l;;fsf] jf c? s'g} ;kmf Unf;df 

n:;L xfNg] .  

6= v'jf, s];/,abfd,sfh' cflbn] ;hfO{ 

;e{ ug]{ . 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L 

tyf ;]km o'lgkmd{ . 

lglb{i6 sfo{ -s]_ 
n:;L agfpg] . 

:t/ -slt /fd|f]_ 

 lrgL nfu]sf] 

 lr;f] 

 dflyNnf] txdf afSnf] 

lkmh x'g'kg]{ . 

- n:;L tof/ ug]{ cjwf/0f 

- n:;Lsf k|sf/x? 

- ;e{ ug]{ tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 
blx, v'jf, rf:gL, s];/ 

abfd (dlb;]), sfh' 
a/km (cfO;) 
rfx] cg';f/sf] kmnk'mn /fVg 

;lsg]5 .  

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  An]G8/,rDrf,Unf; cflb. 

;'/Iff÷;fjwfgLx? (Safety/Precautions) :  lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} 

Uof+; tyf lj3'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg]. 
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sfo{ ljZn]if0f (Task Analysis) 
lglb{i6 sfo{ #M b"w slkm agfpg] (Milk Coffee ) 

s"n ;do M !=#) 306f  ;}4flGts M #) ld=  Jojxfl/s M ! 306f 

sfo{ r/0f  clGtd sfo{;Dkfbg p2]Zo  ;DalGwt k|fljlws 1fg 

1= slkm lrgL / tftf] b"wnfO{ (slkm / 

b"w a/fa/ lkm6\g]) 

2= b"wnfO{ lk+mh cfpg] u/L pdfNg]. 

3= lkm6]sf] slkmsf] ld>0fdf tftf] b"w 

xfNg] . 

4= Dfflyaf6 w'nf] slkm 5sL{g]. 

5= ;'xfpbf] skdf tftf] slkm ;e{ ug]{ 

. 
 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L tyf ;]km 

o'lgkmd{ . 

 

lglb{i6 sfo{ -s]_ 
b"w slkm agfpg] . 

 

:t/ -slt /fd|f]_ 

 lrgL nfu]sf] 

 s8f /u+sf] 

 tftf] x'g'kg]{ 

 dflyNnf] txdf afSnf] lkmh 

x'g'kg]{. 

- b'w slkm tof/ ug]{ 

cjwf/0f 

- slkmsf k|sf/x? 

- ;e{ ug]{ tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 
slkm 

b"w 

lrgL 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  b"w pdfNg] afSnf] ef8f,rDrf, sk,;;/ cflb . 

;'/Iff÷;fjwfgLx? (Safety/Precautions) :  lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} Uof+; tyf 

lj3'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg] . 

 

sfo{ ljZn]if0f (Task Analysis) 
 

lglb{i6 sfo{ $M b"w lrof agfpg]  (Milk Tea) 

s"n ;do M ! 306f ;}4flGts M  !% ld= Jojxfl/s M $% ld= 

sfo{ r/0f  clGtd sfo{;Dkfbg p2]Zo  ;DalGwt k|fljlws 1fg 

1= ;'Sd]n / d/LrnfO{ l;nf]6fdf lk:g] 

2= b'w, kfgL / lrgLnfO{ pafNg] 

3= pAnL /xsf] b"wdf lrofklQ, lk;]sf] 

;'Sd]n / d/Lr xfnL pafNg] 

4= pDn]sf] lrofnfO{ 5fgL ;'xfpbf] sk 

jf Unf;df xfnL ;e{ ug]{ . 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L tyf ;]km 

o'lgkmd{ . 

 

lglb{i6 sfo{ -s]_ 
b"w lrof agfpg] . 

 

:t/ -slt /fd|f]_ 

 lrgL nfu]sf] 

 s8f /u+ cfPsf] 

 tftf] x'g'kg]{ . 

- b'w lrof tof/ ug]{ 

cjwf/0f 

- lrofsf k|sf/x? 

- ;e{ ug]{ tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 
lrofklQ, lrgL, kfgL, b"w, 

;'Sd]n, d/Lr 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  lrof ksfpg] ef8f –ls6\nL jf 8]lSr_,lrof 5fGgL,8f8' 

cflb . 

;'/Iff÷;fjwfgLx? (Safety/Precautions) :  lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} Uof+; tyf 

lj3'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 
 

lglb{i6 sfo{ %M cfO\; l6 agfpg] (Ice tea ) 

s"n ;do M !=#) 306f  ;}4flGts M  #) ld= Jojxfl/s M ! 306f 

sfo{ r/0f  clGtd sfo{;Dkfbg p2]Zo  ;DalGwt k|fljlws 1fg 

1= sfnf] lrof agfpg] . 

2= rf:gL agfpg] . 

3= sfutLnfO{ ;nfO;\df sf6\g] . 

4= Unf;df cfO\;, sfutL, k'lbgf xfNg]  

5= sfnf] lrof / rf:gL xfNg] . 

6= sfutLsf] :nfO; / k'lbgfn] 

;hfpg]. 

7= O:6« (pipe) /flv ;e{ ug]{ . 

cj:yf -lbOPsf]_ 

lsr]g cf}hf/ vfB ;fdu|L tyf ;]km 

o'lgkmd{ . 

 

lglb{i6 sfo{ -s]_ 
cfO\; l6 agfpg] . 

 

:t/ -slt /fd|f]_ 

 lrgL nfu]sf] 

 lr;f] 

 xNsf sfnf] /ªsf] 

- cfO;\ l6 tof/ ug]{ cjwf/0f 

- ;e{ ug]{ tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 
cfO;\ a/km 

sfnf] lrof 

rf:gL 

sfutL 

k'lbgf 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) :  s]6\nL, 8]lSr, rSs', rlkª af]8{, 8f8', Unf; / rDrf cflb 

;'/Iff÷;fjwfgLx? (Safety/Precautions) :  lsrg ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} Uof+; tyf 

lj3'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug Wofg lbg] . 

 

 

sfo{ ljZn]if0f (Task Analysis) 
 

lglb{i6 sfo{ ^M ldNs ;]s agfpg] (Milk Shake) 

s"n ;do M  ! 306f  ;}4flGts M  !% ldg]6  Jojxfl/s M  $% ldg]6 

sfo{ r/0f  clGtd sfo{;Dkfbg p2]Zo  ;DalGwt k|fljlws 1fg 

1= b'w / lrgL pdfn]/ lr;f] kfg]{ 

.    

2= s]/f jf cfFk l5n]/ An]08/df 

ldS; ug]{ .  

3= dfly pNn]lvt b'a} ;fdu|LnfO{ 

k]ml/ an]08/df 3f]Ng] . 

4= Unf;df ;e{ ug]{ . ;hfpgsf] 

nflu gl/jn jfldS; k|'m6 

xfNg] . afa/Lsf] kftn] 

;hfpg] . 

cj:yf -lbOPsf]_ 

vfB ;fdu|L, lsr]g cf}hf/ tyf ;]km 

o'lgkmd{ 

 

lglb{i6 sfo{ -s]_ 
ldNs ;]s agfpg] .   

 

:t/ -slt /fd|f]_ 

lr;f], afSnf] xNsf u'lnof] x'g' kg]{ .   

- ldNs ;]s tof/ ug]{ 

cjwf/0f 

- ;e{ ug]{ tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 
b'w, lrgL, cfFk, s]/f, afa/L 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

;;\Kofg,An]08/, rDrf, rlkË af]8{, :k"g gfO{km, jfpn cflb .  

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug 

Wofg lbg] . 
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sfo{ ljZn]if0f (Task Analysis) 

 

lglb{i6 sfo{ &M k|]m; h'; agfpg] (Fresh Juice) 

s"n ;do M  ! 306f   ;}4flGts M  !% ldg]6  Jojxfl/s M  $% ldg]6 

sfo{ r/0f  clGtd sfo{;Dkfbg p2]Zo  ;DalGwt k|fljlws 1fg 

1= kmnk'mn l5Ng] / h'; lgsfNg] . 

2= h';df xNsf lrgL ld;fpg] . 

3= Unf;df xfn]/ afa/Lsf] kftn] 

;hfpg], cfO{; So"a xfn]/ lbg] . 

cj:yf -lbOPsf]_ 

vfB ;fdu|L, lsr]g cf}hf/ tyf ;]km 

o'lgkmd{ 

 

lglb{i6 sfo{ -s]_ 
k|]m; h'; agfpg] .    

 

:t/ -slt /fd|f]_ 

lr;f] ;kmf Unf;df lbg] . 

 

- k|m]; h'; tof/ ug]{ 

cjwf/0f 

- h';sf k|sf/x? 

- ;e{ ug]{ tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 
df};d, cfFk, v/a'hf, 

e'O{s6x/, afa/Lsf] kft, 

lrgL cfO{; So"a 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

gfO{km, rlkË af]8{, h';d]s/, :6«]g/ cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug 

Wofg lbg] . 

 

sfo{ ljZn]if0f (Task Analysis) 

 

lglb{i6 sfo{ *M x6 rsn]6 agfpg] (Hot Chocolate) 

s"n ;do M ! 306f   ;}4flGts M !% ldg]6  Jojxfl/s M $% ldg]6 

sfo{ r/0f  clGtd sfo{;Dkfbg p2]Zo  ;DalGwt k|fljlws 1fg 

1= b'w / lrgL pdfNg] . 

2= rsn]6 kfp8/ lr;f] 

kfgLdf 3f]n]/ /fVg] .  

3= plDnPsf] b'wdf 3f]n]sf] 

rsn]6 kfp8/ ld;fO{ xNsf 

pdfNg] . 

4= Unf;df ;e{ ug]{ . 

cj:yf -lbOPsf]_ 

vfB ;fdu|L, lsr]g cf}hf/ tyf ;]km 

o'lgkmd{ 

 

lglb{i6 sfo{ -s]_ 
x6rsn]6 agfpg] .    

 

:t/ -slt /fd|f]_ 

afSnf] tftf] x'g' kg]{ . 

- x6 rsn]6 tof/ ug]{ 

cjwf/0f 

- ;e{ ug]{ tl/sf 

- k"j{ ;fjwfgL 

 

cjoa (ingredients) 
b'w, lrgL, rsn]6 kfp8/ 

cf}hf/, pks/0f / ;fdu|L (Equipment and Tools) : 

;;\Kofg, :k"g, jfpn cflb .  

 

;'/Iff÷;fjwfgLx? (Safety/Precautions) : 

lsr]g ;/;kmfO{ tyf sf6\g kf]Ngdf Wofg lbg'sf] ;fy} UofF; tyf ljB'tLo pks/0faf6 x'g] hf]lvdaf6 hf]lug 

Wofg lbg] . 
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u= kl/of]hgf sfo{ (Project Work) 

s'n ;doM @&* 306f 

 

laBfyL{x?n] tflnd cjlwdf l;s]sf 1fg / ;Lkx?nfO{ cem kl/:s[t / bIf agfpgsf] nflu kl/of]hgf sfo{sf] 

Joj:yf ul/Psf] 5 . ;a} laBfyL{x?n] k|lzIfssf] lgb]{zg cg';f/ tkl;n adf]lhdsf] kl/of]hgf sfo{ ;DkGg 

ug'{ kg]{5 .  

 
Project Work 1:                    16 hrs 

All the Students are required to survey the market of food commodities of potential areas such as 

hole sealers/retailers/departmental stores/cold stores and submit the report as per the stated 

format.  

Group A (Perishable, Vegetables/Herbs) 

S.N Ingredients Unit Unit Price 
1    

2    

…    

…    

50    

 

Group B (Perishable, Fruits) 

S.N Ingredients Unit Unit Price 
1    

2    

…    

…    

50    

Group C (Perishable, Meats/Poultry/Fish/Sea Foods) 

S.N Ingredients Unit Unit Price 
1    

2    

…    

…    

50    
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Group D (Perishable, Dairy Products) 

S.N Ingredients Unit Unit Price 
1    

2    

…    

…    

50    

 

Group E (Non-perishable, Canned/Bottled) 

S.N Ingredients Unit Unit Price 
1    

2    

…    

…    

50    

 

Group F (Non-perishable, Cereals/Flours/Pulses) 

S.N Ingredients Unit Unit Price 
1    

2    

..    

..    

50    

Group G (Non-perishable, Herbs/Spices) 

S.N Ingredients Unit Unit Price 
1    

2    

…    

…    

50    

Submitted By:        Sumitted To:      

Name:        Name:  

Roll No:        

Group: 
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Project Work II         60 hrs 

Students are require to prepare following  Menus as practical which is covered all task  as well as to write 

the report with recipe and attach the image of prepared menu 

Menu 1:   Buffet Breakfast 

1. Choice of Fresh juice or canned juice 

2. Choice of Bakery product with preservative and Butter 

3. Fruit platters 

4. Cheese platter 

5. Cold cut platter 

6. French toast 

7. Porridge, cornflakes with milk or curd 

8. Pancake 

9. Hash brown potato  

10. Grilled Tomato 

11. Grilled Mushroom 

12. Baked Beans 

13. Bacon, Sausage ham 

14. Paratha 

15. Puri bhaji 

16. EGG preparation on order 

17. Poached egg 

18. Scrambled egg 

19. Masala omellete 

20. Fried egg 
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Project Work III          202 hrs 

Dinner Buffet Menu 

1. Green Salad 

2. Russian Salad 

3. Pasta Salad 

4. Som tam 

5. Mix pickle 

6. Cream of mushroom soup 

7. Grilled Fish 

8. Mutton Roghan josh 

9. Chicken Garlic 

10. Plain rice/peas pulao 

11. Nan, Roti 

12. Vegatable Chowmein 

13. Dal makhani 

14. Mismas tarkari 

15. Palk paneer 

16. Sag 

17. Gulab jamun 

18. Gajarka halwa 

19. Fruit salad 
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3= sfo{ut tflnd (On the Job Training) 

Full Marks: 300        Practical: 12 weeks/576 Hrs.  
 
Description:  
On the Job Training (OJT)  is a 3 months (12 weeks/72 working days/8 hrs per day) program that aims to 
provide trainees an opportunity for meaningful career related experiences by working fulltime in real 
organizational settings where they can practice and expand their classroom based knowledge and skills 
before graduating.  It will also help trainees gain a clearer sense of what they still need to learn and provides 
an opportunity to build professional networks. The trainee will be eligible for OJT only after attending the 
final exam. The institute will make arrangement for OJT. The institute will inform the CTEVT at least one 
month prior to the OJT placement date along with plan, schedule, the name of the students and their 
corresponding OJT site. 
 
Objectives:   
The overall objective of the On the Job Training (OJT) is to make trainees familiar with firsthand experience 
of the real work of world as well as to provide them an opportunity to enhance skills.  
 
The specific objectives of On the Job Training (OJT) are to; 

 apply knowledge and skills learnt in the classroom to actual work settings or conditions 

and develop practical experience before graduation 

 familiarize with working environment in which the work is done 

 work effectively with professional colleagues and share experiences of their activities and 

functions 

 strengthen portfolio or resume with practical experience and projects 

 develop professional/work culture 

 broaden professional contacts and network 

 develop entrepreneurship skills on related occupation.  
 
Activity: 
In this program the trainees will be placed in the real work of world under the direct supervision of related 
organization’s supervisors. The trainees will perform occupation related daily routine work as per the rules 
and regulations of the organization.  
 
Potential OJT Placement Sites:  
The nature of work in OJT is practical and potential OJT placement site should be as follows; 

 Tourist standard hotel 

 Tourist standard restaurant 
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Requirements for Successful Completion of On the Job Training:   
For the successful completion of the OJT, the trainees should; 

 submit daily attendance record approved by the concerned supervisor and minimum 72 

working days attendance is required 

 maintain daily diary with detail activities performed in OJT and submit it with supervisor’s 

signature 

 prepare and submit comprehensive final OJT completion report with attendance record and 

diary 

 secured minimum 60% marks in each evaluation 
 
Complete OJT Plan:   

SN Activities Duration Remarks 

1 Orientation 2 days Before OJT placement 

2 Communicate to the OJT site 1 day Before OJT placement 

3 Actual work at the OJT site 12 weeks/576 
hours 

During OJT period 

4 First-term evaluation one week (for all 
sites) 

After 2 to 3 weeks of OJT start 
date 

5 Mid-term evaluation one week (for all 
sites) 

After 8 to 9 weeks of OJT start 
date 

6 Report to the parental 
organization 

1 day After  OJT placement 

7 Final report preparation 5 days After  OJT completion 

 First and mid-term evaluation should be conducted by the institute.  

 After completion of 3 months OJT period, trainees will be provided with one week period to 

review all the works and prepare a comprehensive final report. 

 Evaluation will be made according to the marks at the following evaluation scheme but first 

and mid-term evaluation record will also be considered. 
 
Evaluation Scheme:   

Evaluation and mark distribution are as follows:  

S.N Activities Who/Responsibility Marks 

1 
OJT Evaluation (should be three evaluation in three 
months –one evaluation in every month) 

Supervisor of OJT 
provider 

200 

2 First and mid- term evaluation The Training Institute 100 

 Total  300 

Note:  

 Trainees must secure 60 percent marks in each evaluation to pass the course. 

 Representative of CTEVT, Regional offices and CTEVT constituted technical schools will 

conduct the monitoring & evaluation of OJT at any time during the OJT period. 
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Evaluation Criteria's of Professional Chef Course 
Written Test  

Objective Questions  
Set A 

Encircle the correct answers (1x10=10) 
1. Which of the following position is not related to kitchen brigade? 

a. Sous Chef  

b.  Chef de partie   

c. Commi  chef  

d. Chef de rang 

 

2. Under which section, does the garde manger fall? 

a. Soup section 

b. Sauce section 

c. Cold section 

d. Pastry section 

 

3. What of the following called is Chinois?  

a. A mincer 

b. A strainer 

c. A slicer 

d. A turner 

 

4. Which of the following is not a squash vegetable? 

a. Pumpkin 

b. Cucumber 

c. Aubergine 

d. Zucchini  

 

5. Which of the following herbs is used in lamb dish? 

a. Rosemary 

b. Thyme 

c. Oregano 

d. Marjoram 

 

6. Which of the following is not an oily fish? 

a. Herring 

b. Sole 

c. Tuna 

d. Mackerel 

 

7. What of the following cooking method most suitable for loin chop? 

a. Grilling  

b. Roasting 

c. Braising 

d. Sautéing 
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8. Which of the following is not a crustacean? 

a. Lobster 

b. Oyster 

c. Shrimp 

d. Crab 

 

9. Which one of the following is a roux based sauce? 

a. Napolitaine  

b. Béarnaise 

c. Tartar 

d. Chasseur 

 

10. What does Pane mean? 

a. Binding 

b. Breading 

c. Beating 

d. Boiling  

 
 
Correct Answers  

1. d 

2. c 

3. b 

4. c 

5. a  

6. b 

7. a 

8. b 

9. d  

10. b 
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Set B 
Encircle the correct answers (1x10=10) 

1. Which of the following components used in liaison? 

a. Flour and butter 

b. Cream and egg yolk 

c. Butter and sugar  

d. Egg yolk and sugar 

 

2. Blood can be used as thickening agent for…………… 

a. Gravy 

b. Sauce 

c. Stew 

d. Soup 

 

3. Open sandwich is prepared from…………… 

a. One slice of bread 

b. Two slice of bread 

c. Three slice of bread 

d. All of above  

 

4. Duxelles contain…………………….. 

a. Chopped boiled egg, white bread crumbs 

b. Chopped boiled egg, mayonnaise 

c. White bread crumb, chopped mushroom 

d. White bread crumbs, chopped bacon 

 

5. Pate is served as ……………… 

a. course 

b. Accompaniment 

c. Appetizer  

d. Dessert  

 

6. Microwave oven can be used for……………………. 

a. Heating foods 

b. Cooking foods 

c. Thawing foods  

d. All of above  

 

7. Sponge is usually used for making …………………….. 

a. Gateaux  

b. Cake 

c. Pastry  

d. All of above  
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8. Spread used for black forest cake is……………………. 

a. Whipped cream 

b. Butter cream 

c. Pastry cream  

d. Sour cream  

 

9. Crustacean refers to……………….. 

a. Lobster 

b. Oyster 

c. Octopus  

d. Jelly fish 

 

10. Sirloin is obtained from………………… 

a. Pork 

b. Lamb 

c. Mutton  

d. Beef 

 
Correct Answers  

1. b  

2. c  

3. a 

4. c 

5. c 

6. d 

7. d 

8. a 

9. a 

10. d 
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Set C 
Encircle the correct answers (1x10=10) 

1. Stir frying is popular in: 

a. Continental cuisine 

b. Chinese cuisine 

c. Nepali cuisine 

d. Indian cuisine 

 

2. Makhani gravy is known as: 

a. White gravy 

b. Yellow gravy 

c. Red gravy  

d. Brown gravy 

 

3. Julliene vegetables are the cuts of: 

a. Strips 

b. Diamond 

c. Slice 

d. Square 

 

4. Momocha can be serve as: 

a. Breakfast 

b. Lunch 

c. Dinner 

d. Snacks  

 

5. Bhaji means: 

a. Dry curry 

b. Soup 

c. Stew 

d. Curry gravy 

 

6. Kuchumber refers: 

a. Snacks 

b. Soup 

c. Sauce 

d. Gravy 

 

7. Satay is: 

a. Chinese dish 

b. Japanese dish 

c. Thai dish 

d. French dish 

 

8. Szechuan refers: 

a. East China 
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b. West China 

c. North China 

d. South China 

 

9. Pad Thai refers: 

a. A noodle dish 

b. A rice dish 

c. A vegetable dish 

d. A sweet dish 

 

10.  Korma prepared with: 

a. Brown gravy 

b. Red gravy 

c. Yellow gravy 

d. White gravy 

 
Correct Answers  

1. b 

2. c 

3. a 

4. d 

5. a 

6. d 

7. c 

8. b 

9. a 

10. d 

 
Answer the following questions (5 marks each) 

1. Write the figures and sizes of following cuts of vegetables. 

a. Julienne b. Brunoise c. Macedoine d. Batone e. Paysanne 

2. Write the recipe and method of white stock. 

3. Explain the various types of roux with their uses. 

4. Write the recipe and method of of mayonnaise sauce. 

5. Differentiate between dry and moist heat media of coking. 

6. Classify the soup and explain them with two examples of each. 

7. What are the mother sauces? Explain with their components. 

8. What are the functions of dressings? Explain. 

9. What are various types of salads? Explain with two examples of each. 

10. What are rules regarding personal hygiene?  

11. Draw a figure of lamb and show the cuts and mention their culinary uses. 

12. Enlist the cuts of fish and mention their culinary uses. 

13. Explain  any five pasta dishes with their sauces. 

14. Write the recipe and method of bread rolls. 

15. Write the recipe and method of chocolate mousse. 

 



323 
 

Practical Test  
Prepare the following menus/items: 

1. Eggs : Fried, Poached, Masala Omelette, Scrambled, Grilled Tomato, Porridge, 

Lyonnaise Potatoes, Hash Brown Potato, Tea, Coffee, Hot Chocolate, Lassi, Shakes   

2. Upama, Idly, Dosa, Samber, Puri Bhaji, Chhola Bhatura  

3. Sandwiches/Burgers: Chicken Sandwich, Cheese and Tomato Grilled Sandwich, Club 

sandwich, Tuna Fish Open Sandwich, Vegetable Sandwich, Ham Burger, Vegetable 

Burger, Hot Dog 

4. Cream of Vegetable Soup, Fried Fish with Chips, Tarter Sauce, Cole Slaw 

5. Cream of Mushroom Soup, Grilled Chicken with Pepper Sauce, Grilled and Mashed 

Potato 

6. Consomme Julienne, Chicken A La King, Buttered Rice, Macedoine of Vegetables 

7. Minestrone Soup, Panne with Napolitaine Sauce, Green salad 

8. Vegetable Broth, Stragonoff, Plain Rice, Jardiniere of Vegetable 

9. Puree of Lentil Soup, Grilled Pork Chop with Chasseur Sauce, Parsley Potato, Tossed 

Salad  

10.  Hot & Sour Soup, Chicken Chilly, Vegetable Chowmein, Fin Salad,  

11.  Sweet Corn Soup, Sweet & Sour Pork, Vegetable Fried Rice 

12.  Vegetable Spring Roll, Hot Garlic Fish, Pak Choi, Plain Rice 

13. Tom Kha Pak, Pad Thai, Papaya Salad 

14.  Hara Kebab, Mutton Rogan Josh, Matar Paneer, Pulao, Kuchumber 

15. White Bread, Bread Rolls, Sticks, Doughnuts Muffins, Fruits Cake 

16.  Apple Pie, Cream Caramel, Brownie, Chocolate Mousse, Lemon tarts  

17.  Lalmohan, Rasbari, Jilebi, Gajar ko Haluwa 
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Evaluation Criteria 

………………………….. 

 

S.N Name of 

Students 

Hygiene/ 

Grooming 

5 

Mise 

en 

place 

10 

Taste/ 

Flavour 

15 

Presentation 

 

10 

Kitchen  

Cleaning 

10 

Total 

 

50 

        

        

        

        

        

        

        

        

 
External Evaluator     Internal Evaluator 

Signature:      Signature:  

Name:       Name:  

Date:        Date:  

 

 

 

 
Report Writing  
During the training period students are required to visit the kitchen department of any food 
industry and prepare the report. The report should be in print with facts and figures. The report 
should contents: 

a. Cover page 

b. Table of contents 

c. Objectives 

d. Description of report (main body part) 

 Introduction 

 Location 

 Capacity 

 Physical facilities 

 Production sytem 

e. Conclusion  
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cf}hf/, ;fdu|L tyf pks/0fM 

sfo{zfnfdf rflxg] cfjZos cf}hf/, ;fdu|L tyf pks/0fx? 

 l;=g+ cf}hf/÷;fdu|L pks/0f 

1=  Spatchula Oven (gas, Electrical) 

2=  Piller Tau door Oven 

3=  Laddler Micro- oven 

4=  Souce Blander 

5=  Pan Toster 

6=  Pan Dough  

7=  Wok Maker 

8=  Meat hammer Cooking range 

9=  Stone/Sharpener Shalameuder 

10=  Knifes (Different) Working Table 

11=  Chopping Board (different color) Fridge/fridzer 

12=  Cane opener Griller 

13=  Stock Pot Deep frier 

14=  Soup Pot Mins M/A 

15=  Fry Pan Chese cutter 

16=  Stainer Slicer M/C 

17=  Shire Breade Slice M/c 

18=  Pizza cutter Juice M/C 

19=  Whisk Potato Piller M/C 

20=  Mixing bowl Pasta Maker M/C 

21=  Grater Sink 

22=  Masher  

23=  Non stick pan  

24=  Tong  

25=  Fork  

26=  Slicer/Turner  

27=  Tray  

28=  Piping bag  

29=  Squizer  

30=  Pressure cooker  

31=  Steamer  

32=  Sizler dish  

33=  Gas lighter  

34=  Bread basket  

35=  Mould  

36=  Sandwich Griller /Griller  
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37=  Tandor Oven  

38= S Salamander  

39= Kima Machine  

40=  Pasta Maker  

41=  Fridge  

42=  Blender/Bar mix  

43=  Gax Oven/Baking Oven/Electric Oven  

44=  Deep frying  

45=  Dough Mixing  

46=  Gas Range  

47=  Rice Cooker  

48=  Exhaut Hood  

49=  Toaster   

50=  Weighing Scale  

51=  Normal Oven  

52=  Hand Sink  

53=  Working Table  

54=  Knife Holding Magnet  


