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COURSE DESIGN

COURSE TITLE
:
SHIP’S CATERING SERVICES 
NOMINAL DURATION
:
50 hours

QUALIFICATION LEVEL
:
NC III
COURSE DESCRIPTION
:

This course is designed to enhance the knowledge, skills and attitude of Ship’s Catering Services NC III in accordance with industry standards.  It covers specialized competencies in supervising preparation of  meals, performing victualing services, practicing and maintaining cleanliness and sanitation of galley equipment, utensils and its related areas and establishing and maintaining catering standards.

To obtain this, all units prescribed for this qualification must be achieved.

Entry Requirements
:

This section specifies the qualification of trainees and educational experience. Other requirements like health and physical requirements are also stated.
· holder of Catering Services  NC II

· at least H.S. graduate

· can communicate either oral and written;

· physically and mentally fit;

· with good moral character; and

· can perform basic mathematical computation.
This list does not include specific institutional requirements such as educational attainment, appropriate work experience, and others that may be required of the trainees by the school or training center delivering the TVET program.

COURSE STRUCTURE:

	Unit of Competency
	Module Title
	Learning Outcome
	Nominal Duration

	A. BASIC COMPETENCIES
	18 hours

	1.
Lead workplace communication


	1.1
Leading workplace communication


	1.1.1
Communicate information about workplace processes.

1.1.2
Lead workplace discussions

1.1.3
Identify and communicate issues arising in the workplace
	4 hours

	2.
Lead small team


	2.1
Leading small team


	2.1.1
Provide team leadership.

2.1.2
Assign responsibilities among members.

2.1.3
Set performance expectation for team members.

2.1.4
Supervise team performance.
	2 hours



	3.
Develop and practice negotiation skills
	3.1
Developing and practicing negotiation skills
	3.1.1
Plan negotiations
3.1.2
Participate in negotiations
	2 hours



	4.
Solve workplace problem related to work activity
	4.1
Identifying/ determining fundamental cause of problem
	4.1.1
Explain the analytical techniques.

4.1.2
Identify the problem.

4.1.3
Determine the possible cause/s of the problem.
	4 hours

	5.
Use mathematical concept and techniques
	5.1
Using mathematical concept and techniques


	5.1.1
Identify mathematical tools and techniques to solve problems.

5.1.2
Apply mathematical        procedure/ solution.

5.1.3
Analyze results.
	4 hours



	6.
Use relevant technologies


	6.1
Use relevant technologies


	6.1.1
Identify appropriate technology

6.1.2
Apply relevant technology.

6.1.3
Maintain/enhance relevant technology
	2 hours



	B. COMMON COMPETENCIES
	12 hours

	1.   Observe Personal Hygiene


	1.1
Observing Personal Hygiene
	1.1.1
Practice proper personal hygiene and grooming
1.1.2   Comply with food handling safety practices
	2 hours

	2.
Practice Food Safety, Sanitation and Hygiene
	2.1
Practicing Food Safety, Sanitation and Hygiene
	2.1.1
Practice food safety and sanitation
2.1.4
Store Food
2.1.3
Practice cleaning procedures
2.1.4
Report pest infestation
	3 hours

	3.
Observe catering health and safety practices
	3.1
Observing catering health and safety practices
	3.1.1
Handle catering equipment
3.1.2
Prevent common accident in the workplace

	2 hours

	4. Protect marine environment/
waste segregation management


	5. Protecting marine environment/ waste segregation management
	4.1.1
Segregate waste
4.1.2
Package waste

	3 hours

	5. Work within multi-cultural and religious environment
	5.1
Working within multi-cultural and religious environment
	5.1.1
Recognize cultural and religious diversity among crew 

5.1.2
Demonstrate sensitivity to specific cultures and practices
	2 hours

	C. CORE COMPETENCIES
	20 hours

	1. Supervise preparation of meals
	1.1
Supervising preparation of meals
	1.1.1
Check menu
1.1.2
Prepare meals    

	5 hours

	2. Perform victualing services
	2.1
Performing victualing services
	2.1.1
Facilitate report of inventory
2.1.2
Review calendar menu
	5 hours

	3. Supervise the maintenance and sanitation of galley equipment, utensils and related areas
	3.1
Supervising the maintenance and sanitation of galley equipment, utensils and related areas
	3.1.1
Supervise/monitor cleaning procedures
3.1.2
Oversee storing of equipment and utensils
3.1.3
Supervise/Monitor maintenance and sanitation of related areas
	5 hours

	4. Establish and maintain catering standards
	4.1   Establishing and maintaining catering standards
	 4.1.1  Establish and Implement procedures for quantity and quality of food and drinking water
4.1.2
Monitor and solve quality related problems
	5 hours


ASSESSMENT METHODS:
· Demonstration and oral questioning of related underpinning knowledge 

· Practical performance
· Written examination
COURSE DELIVERY:

· Discussion 

· Lecture 

· Demonstration

RESOURCES:

	QTY
	TOOLS
	QTY
	EQUIPMENT
	QTY
	MATERIALS

	3 pcs.
	Bucket ( wash; gray – rinse and white – sanitize
	1 unit
	Computer with printer
	3 unit
	Whiteboard

	3 pcs.
	Broom
	1 unit
	Audio/video equipment
	10 pcs.
	Whiteboard marker

	3 pcs.
	Floor squeegee
	1 unit
	Fire extinguisher (A&B)
	3 Pcs.
	Whiteboard eraser

	3 pcs.
	Sponge
	2 unit
	Table (rectangular)
	15 Pcs.
	Rubber gloves

	1 pc.
	Food thermometer
	25 unit
	Arm chair
	15 Pcs.
	Googles

	1 pc.
	Oven thermometer


	3 unit
	Instructor tables and chair
	15 Pcs.
	Apron

	1 pc.
	3-sink system (stainless)
	1 unit
	Wall clock
	10 Pcs.
	Hair net

	
	
	
	
	Training Materials / Manuals

	
	
	
	
	1 pc.
	Food safety and sanitation manuals

	
	
	
	
	1 pc.
	Recipe manuals

	
	
	
	
	1 pc.
	Inventory program software


TRAINER’S QUALIFICATIONS FOR SHIP’S CATERING SERVICES NC III

· National TVET Trainers Certificate I (NTTC I) holder 

· With 2 year experience in Hotel and Restaurant OR on board experience as chief steward or chief cook
· *Must be a BS degree holder
*An institutional requirement that may be required by the school or training center delivering the TVET program

MODULES OF INSTRUCTION

BASIC COMPETENCIES

SHIP’S CATERING SERVICES NC III
UNIT OF COMPETENCY
:
LEAD WORKPLACE COMUNICATION
MODULE TITLE
:
LEADING WORKPLACE COMMUNICATION
MODULE DESCRIPTION
: 
This module covers the knowledge, skills and attitudes required to prepare different reports required in the workplace.

NOMINAL DURATION
:
4 hours

SUMMARY OF LEARNING OUTCOMES:


Upon completion of this module the students/trainees will be able to:

LO1.
Communicate information about workplace processes.

LO2.
Lead workplace discussions.

LO3.
Identify and communicate issues arising in the workplace.

LO1.
COMMUNICATE INFORMATION ABOUT WORKPLACE PROCESSES

ASSESSMENT CRITERIA:

1. Appropriate communication method is selected.

2. Multiple operations involving several topic areas are communicated.

3. Questions are used to gain extra information.

4. Correct sources of information are identified.

5. Information is selected and sequenced correctly when required.

6. Verbal and written reporting is maintained in both familiar and unfamiliar situations.

CONTENTS:

· Method of communication

· Communication skills

· Communication tools

· Questioning techniques 

CONDITIONS:


The students/trainees must be provided with the following:

· Simulated workplace environment

· Communication tools

· Variety of information’s

METHODOLOGIES:


· Discussion

· Role play

· Brainstorming

ASSESSMENT METHODS:

· Direct observation

· Interview

LO2.
LEAD WORKPLACE DISCUSSIONS

ASSESSMENT CRITERIA:

1. Response to workplace issues are sought

2. Response to workplace issues are provided when sought.


3. Constructive contributions are made to workplace discussion on such issues as production, quality and safety.

4. Goals and aims of actions under taken in the workplace are communicated. 

CONTENTS:

· Method/techniques  of discussion

· How to lead discussion

· How to solicit response

CONDITIONS:


The students/trainees must be provided with the following:

· Simulated workplace environment

· Communication tools

· Variety of information’s

METHODOLOGIES:


· Discussion

· Role play

· Brainstorming

ASSESSMENT METHODS:

· Direct observation

· Interview

LO3.
IDENTIFY AND COMMUNICATE ISSUES ARISING IN THE WORKPLACE

ASSESSMENT CRITERIA:

1. Issues and problems are identified as they arise.

2. Information regarding problems and issues are organized coherently to ensure clear and effective communication.

3. Dialog is initiated with appropriate personnel.

4. Communication problems and issues are addressed as they arises.

 CONTENTS:

· Identify problems and issues

· Organizing information on  problem and issues

· Relating problems and issues

· Communication barriers affecting workplace discussions.

CONDITIONS:


The students/trainees must be provided with the following:

· Simulated workplace environment

· Communication tools

· Variety of information’s

METHODOLOGIES:


· Discussion

· Role play

· Brainstorming

ASSESSMENT METHODS:

· Direct observation

· Interview

UNIT OF COMPETENCY
:
LEAD SMALL TEAM    

MODULE TITLE
:
LEADING SMALL TEAM
MODULE DESCRIPTION
: 
This module covers the knowledge, skills and attitudes required to lead small team including setting and maintaining team and individual performance standard.

NOMINAL DURATION
:
2 hours

SUMMARY OF LEARNING OUTCOMES:


Upon completion of this module the students/trainees will be able to:

LO1.
Provide team leadership.

LO2.
Assign responsibilities among members.

LO3.
Set performance expectation for team members.

LO4.
Supervise team performance.

LO1.
PROVIDE TEAM LEADERSHIP

ASSESSMENT CRITERIA:

1.  Work requirements are identified and prescribed to members.

2. Reasons for instructions and requirements are properly disseminated to team members.

3. Team members questions, problems, concerns are recognized, discussed and dealt accordingly.

 CONTENTS:

· Communication skills required for leading small team

· Skills and techniques in promoting  team building

· Negotiating skills

· Up to date dissemination of instruction and requirements to members.

· Art of listening and treating individual team members concern 

CONDITIONS:


The students/trainees must be provided with the following:

· Learning materials

· team building manual

· catalogues

· brochures

· Simulated team

METHODOLOGIES:

· Traditional /lecture

· Demonstration

· Case studies 

ASSESSMENT METHODS:

· Direct observation

· Interview

LO2.
ASSIGN RESPONSIBILITIES AMONG MEMBERS

ASSESSMENT CRITERIA:

1. Duties and responsibilities are allocated in respect to the skills, knowledge and attitudes of every team member.

2. Duties are allocated having regard to individual preference, domestic and personal considerations.

3. Duties and responsibilities of each member are properly identified and defined.

CONTENTS:

· Duties and responsibilities of each team member

· Skills in identifying individual skills ,knowledge  and attitude as basis for allocating responsibilities

· Knowledge in identifying each team member duties and responsibilities 

CONDITIONS:


The students/trainees must be provided with the following:

· Learning materials

· relevant legal requirements

· manuals

METHODOLOGIES:

· Traditional /lecture

· Demonstration

ASSESSMENT METHODS:

· Direct observation

· Interview

LO3.
SET PERFORMANCE EXPECTATION FOR TEAM MEMBERS

ASSESSMENT CRITERIA:

1. Performance expectations are established based on client needs and according to assigned requirements.

2. Performance expectations are based on individual team member’s duties and responsibilities.

3. Performance expectations are discussed and disseminated to individual team member. 

CONTENTS:

· Knowledge and skills in setting individual performance target/expectation

· Team members duties  and responsibilities

· Employee policies and procedures

· Defining performance expectations criteria 

CONDITIONS:


The students/trainees must be provided with the following:

· Performance expectation worksheet

· Relevant legal requirements

METHODOLOGIES:

· Traditional /lecture

· Demonstration

· Case studies 

ASSESSMENT METHODS:

· Direct observation

· Interview

LO4.
SUPERVISE TEAM PERFORMANCE

ASSESSMENT CRITERIA:

1. Monitor team member’s performance in respect to the defined performance criteria.

2. Provide team members with feedback, positive support  and advice on strategies to overcome any difficulties.

3. Inform team members of any changes in the priority allocated  to assignment or task.

4. Provide communication follow-up on all issues affecting the team.

CONTENTS:

· Knowledge and skills in monitoring team member performance

· Monitoring team operation to ensure client needs  and satisfaction

· Methods of monitoring performance

· Informal/formal counselling skills

CONDITIONS:


The students/trainees must be provided with the following:

· Performance expectation worksheet

· Relevant legal requirements

METHODOLOGIES:

· Traditional /lecture

· Demonstration

· Modular

ASSESSMENT METHODS:

· Written examination

· Direct observation 

UNIT OF COMPETENCY
:
DEVELOP AND PRACTICE NEGOTIATION SKILLS    

MODULE TITLE
:
DEVELOPING AND PRACTICING NEGOTIATION SKILLS

MODULE DESCRIPTION
: 
This module covers the knowledge, skills and attitudes required in planning and participating in negotiations.

NOMINAL DURATION
:
2 hours

SUMMARY OF LEARNING OUTCOMES:


Upon completion of this module the students/trainees will be able to:

LO1.
Plan negotiations

LO2.
Participate in negotiations.

LO1.
PLAN NEGOTIATIONS

ASSESSMENT CRITERIA:

1. Information on preparing for negotiation is identified and included in the plan

2. Information on creating non verbal environments for positive negotiating is identified and included in the plan

3. Information on active listening is identified and included in the plan

4. Information on different questioning techniques is identified and included in the plan

5. Information is checked to ensure it is correct and up-to- date

CONTENTS:

· Codes of practice and guidelines for the organization  

· Organizations policy and procedures for negotiations  

· Decision making and conflict resolution strategies procedures  

· Problem solving strategies on how to deal with unexpected questions and attitudes during negotiation 

· Interpersonal skills to develop rapport with other parties

· Observation skills 

· Negotiation skills

CONDITIONS:


The students/trainees must be provided with the following:

· Room with facilities necessary for the negotiation process

· Human resources (negotiators)

· Learning materials

· team building manual

· catalogues

· brochures

· Simulated team

METHODOLOGIES:

· Traditional /lecture

· Demonstration

· Case studies 

ASSESSMENT METHODS:

· Direct observation

· Interview

LO2.
PARTICIPATE IN NEGOTIATIONS

ASSESSMENT CRITERIA:

1. Criteria for successful outcome are agreed upon by all parties

2. Desired outcome of all parties are considered

3. Appropriate language is used throughout the negotiation

4. A variety of questioning techniques are used

5. The issues and processes are documented and agreed upon by all parties

6. Possible solutions are discussed and their viability assessed

7. Areas for agreement are confirmed and recorded

8. Follow-up action is agreed upon by all parties

CONTENTS:

· Decision making and conflict resolution strategies procedures  

· Problem solving strategies on how to deal with unexpected questions and attitudes during negotiation 

· Flexibility

· Empathy  

· Interpersonal skills to develop rapport with other parties

· Communication skills  (verbal and listening)

· Observation skills 

· Negotiation skills

CONDITIONS:


The students/trainees must be provided with the following:

· Room with facilities necessary for the negotiation process

· Human resources (negotiators)

· Learning materials

· team building manual

· catalogues

· brochures

· Simulated team

METHODOLOGIES:

· Traditional/lecture

· Demonstration

· Case studies 

ASSESSMENT METHODS:

· Direct observation

· Interview

UNIT OF COMPETENCY
:
SOLVE PROBLEM RELATED TO WORK ACTIVITIES
MODULE TITLE
:
IDENTIFYING / DETERMINING FUNDAMENTAL CAUSE OF PROBLEM
MODULE DESCRIPTION
: 
This module expresses the competency required to apply problem solving techniques to identify/determine fundamental cause problem.

NOMINAL DURATION
:
4 hours

SUMMARY OF LEARNING OUTCOMES:


Upon completion of this module the students/trainees will be able to:

LO1.
Explain the analytical techniques.

LO2.
Identify the problem.

LO3.
Determine the possible cause /s of the problem.

LO1.
EXPLAIN THE ANALYTICAL TECHNIQUES

ASSESSMENT CRITERIA:

1. Importance and application of analytical techniques are explained.

2. Analytical techniques such as brainstorming, cause and effects diagrams, PARETO analysis, SWOT analysis, GANT chart, PERT CPM & graphs, and scatter grams are defined.   

CONTENTS:

· Observation, investigation & analytical techniques  

· Brainstorming

· Cause and effect diagrams

· PARETO analysis

· SWOT analysis

· GANT chart

· PERT CPM & graph

· SCATTERGRAMS

CONDITIONS:

The students/trainees must be provided with the following:

· Courseware

· Learning materials/guides

· Computer

· OHP  

METHODOLOGIES:


· Direct observation

· Simulation /role playing

· Case studies 

ASSESSMENT METHODS:

· Written

· Practical/performance test 

LO2.
IDENTIFY THE PROBLEM

ASSESSMENT CRITERIA:

1. Variances are identified from normal operating parameters and product quality.

2. Extent, cause, and nature of the problem are defined based on observation, investigation and analytical techniques.

3. Problems are clearly stated and specified.   

CONTENTS:

· Normal operating parameters & product quality

· Identifying & clarifying the nature of problem

·  Application of analytical techniques

CONDITIONS:

The students/trainees must be provided with the following:

· Courseware

· Learning materials/guides

· Computer

· OHP  

METHODOLOGIES:


· Direct observation

· Simulation /role playing

· Case studies 

ASSESSMENT METHODS:

· Written

· Practical/performance test 

LO3.
DETERMINE THE POSSIBLE CAUSE/S OF THE PROBLEM

ASSESSMENT CRITERIA:

1. Possible cause/s of problem are identified based on experience & the use of problem solving tools/analytical techniques.

2. Possible cause statements are developed.

3. Fundamental causes are explained.

CONTENTS:

· Non-routine process and quality problems

· Teamwork and work allocation problem

· Safety and emergency situations and incidents

CONDITIONS:


The students/trainees must be provided with the following:

· Courseware

· Learning materials/guides

· Computer

· OHP  

 METHODOLOGIES:


· Direct observation

· Simulation /role playing

· Case studies 

ASSESSMENT METHODS:

· Written

· Practical/performance test 

UNIT OF COMPETENCY
:
USE MATHEMATICAL CONCEPTS AND TECHNIQUES
MODULE TITLE
:
USING MATHEMATICAL CONCEPTS AND TECHNIQUES
MODULE DESCRIPTION
:
This module covers the knowledge, skills and attitudes required in the application of mathematical   concepts and techniques.

NOMINAL DURATION
:
4 hours

SUMMARY OF LEARNING OUTCOMES:


Upon completion of the module, the learner/students must be able to:

LO1.
Identify mathematical tools and techniques to solve problems.

LO2.
Apply mathematical procedure/solution.

LO3. 
Analyse results.

LO1.
Identify mathematical tools and techniques to solve problems
ASSESSMENT CRITERIA:

1. Problem areas based on given condition are identified.

2. Mathematical techniques based on the given problem are selected.

CONTENTS:

· Four Fundamental Operations

· Steps in solving a problem 

· Standard formulas

· Conversion

· Measurement

CONDITION:
 

The students/learners must be provided with the following:

· Manuals

· Hand-outs

· Problem set

· Conversion table

· Table of formulas

· Measuring tools

METHODOLOGIES:

· Lecture

· Self-pace

· Group discussion

ASSESSMENT METHODS:

· Written

· Demonstration

LO2.
Apply mathematical procedure/solution

ASSESSMENT CRITERIA:

1. Mathematical techniques based on the problem identified are applied.

2. Mathematical computations are performed to the level of accuracy required 


for the problem.

3. Results of mathematical computation based on job requirements is 


determined and verified.

CONTENTS:

· Problem-based questions

· Estimation

· Use of mathematical tools and standard formulas

· Mathematical techniques

CONDITION:
 

The students/learners must be provided with the following:

· Manuals

· Hand-outs

· Calculator

· Measuring tools/devices

· Case problems 

METHODOLOGIES:


· Lecture

· Self-pace

· Group discussion

· Practical work approach

ASSESSMENT METHODS:

· Written 

· Oral interview

LO3.
ANALYZE RESULTS

ASSESSMENT CRITERIA:

1. Results of application based on expected and required specifications and outcome is reviewed.

2. Appropriate action in case of error is applied.

CONTENTS:

· Four Fundamental Operations

· Steps in solving a problem 

· Standard formulas

· Conversion

· Measurement

CONDITION:


 The students/learners must be provided with the following:

· Manuals

· Hand-outs

· Problem set

· Conversion table

· Table of formulas

· Measuring tools

METHODOLOGIES:


· Lecture

· Self-pace

· Group discussion

· Research study

ASSESSMENT METHODS:

· Written

· Oral

UNIT OF COMPETENCY
:  
USE RELEVANT TECHNOLOGIES 
MODULE TITLE                 :  
USING RELEVANT TECHNOLOGIES 
MODULE DESCRIPTION
:  
This module covers the knowledge, skills and attitudes required in selecting, sourcing and applying appropriate and affordable technologies in the workplace.
NOMINAL DURATION
:
2 hours
SUMMARY OF LEARNING OUTCOMES:


Upon completion of the module, the learner/students must be able to:

LO1.
Study/ select appropriate technology

LO2.
Apply relevant technology.

LO3. 
Maintain / enhance relevant technology

LO1.
Study/ select appropriate technology

ASSESSMENT CRITERIA:

1. Appropriate technology are studied based on work requirements.

2. Appropriate technology are identified and selected based on work requirements. 

CONTENTS:

· Machineries/ equipment and their application

· Software/ programs

CONDITION:
 

The students/learners must be provided with the following:

· Manuals

· Hand-outs

· Multimedia

· Video tape

· Brochures

· CD’s

· Internet access

· Computer

METHODOLOGIES:

· Lecture

· Self-pace

· Group discussion

· Film showing

ASSESSMENT METHODS:

· Written

· Interview

LO2.
Apply relevant technology.

ASSESSMENT CRITERIA:

1.
Relevant technology is used in carrying out function based on work requirements. 

2.
Applicable software and hardware is used as per job requirement. 

3. 
Management concept are observed as per established industry practices. 

CONTENTS:

· Office technology

· Industrial technology

· System technology

· Information technology

· Training technology

· Different software / Hardware

· 5S (Proper House Keeping)

CONDITION:
 

The students/learners must be provided with the following:

· Manuals

· Hand-outs

· Multimedia

· Video tape

· Brochures

· CD’s

· Internet access

· Computer

METHODOLOGIES:


· Lecture

· Self-pace

· Group discussion

· Film showing

ASSESSMENT METHODS:

· Written

· Interview

LO3.
MAINTAIN / ENHANCE RELEVANT TECHNOLOGY

ASSESSMENT CRITERIA:

1. Maintenance of technology is applied in accordance with the industry standard operating procedure, manufacturer’s operating guidelines and occupational health and safety procedure 

2. Updating of technology is maintained through continuing education or training in accordance with job requirement.

3. Appropriate action for technology failure/ defect is immediately reported to the concerned/ responsible person or section.

CONTENTS:

· Corrective and preventive maintenance

· Upgrading of technology

· Communication Skills

· Organizational set-up / work flow 

CONDITION:

The students/learners must be provided with the following:

· Manuals

· Hand-outs

· Multimedia

· Video tape

· Brochures

· CD’s

· Internet access

· Computer

METHODOLOGIES:

· Lecture

· Self-pace

· Group discussion

· Film showing

ASSESSMENT METHODS:

· Written

· Interview

MODULES OF INSTRUCTION

COMMON COMPETENCIES

SHIP’S CATERING SERVICES NC Iii
Unit of Competency
:
OBSERVE PERSONAL HYGIENE
Module Title
:
OBSERVING PERSONAL HYGIENE
Module DESCRIPTOR
:
This module identifies the competencies required to observe and practice personal hygiene and good grooming on board a ship and to perform proper hand washing activities in compliance with Maritime Labour Convention of 2006.
Nominal Duration
:
2 hours 
Summary of Learning Outcomes:
Upon completion of the module the student trainees must be able to:

LO1:
Practice proper personal hygiene and grooming
LO2:
Comply with food handling safety practices
LO1.
Practice proper personal hygiene and grooming
ASSESSMENT CRITERIA:
1. Personal hygiene is practiced to comply with the requirements of the ship’s food safety program 

2. Appropriate uniform is worn as required by ship’s food safety program

3. Wearing of make-up, lipstick, nail polish, jewelry (except plain wedding band) is avoided

CONTENTS:
· Personal Hygiene and Good Grooming 
· Wearing of appropriate and clean uniform

· Importance of wearing hairnet and toques
CONDITIONS:
The following resources must be provided:
· Manuals on Personal Hygiene and Good Grooming
· MLC 2006 Guidelines
· Multimedia

· Video tape

· Brochures on Personal Hygiene and Good Grooming
· Internet access

· Computer

· Hand washing sink
· Liquid detergent dispenser
· Nail brush
· Paper towel
· Air dryer
· Hand sanitizer
METHODOLOGIES:
· Discussion 

· Lecture 

· Demonstration 
· Case study
ASSESSMENT METHODS:
· Demonstration and oral questioning of related underpinning knowledge 

· Written examination
· Performance test
LO2.
comply with food handling safety practices
ASSESSMENT CRITERIA:

1. Hand washing is practiced using prescribed procedure

2. Disposable gloves is used in handling ready to eat food

3. Cuts and sores are covered with clean water- proof dressing.

4. Health condition and/or illness is reported according to the ship’s policy and procedures 

CONTENTS:

· Proper Hand Washing techniques
· Use of PPE’s particularly the Gloves and water proof dressing
· Common Ailment cause by improper hand washing

· Common Food Poisoning symptoms
CONDITIONS:

The following resources must be provided:
· Manuals on Personal Hygiene and Good Grooming
· MLC 2006 Guidelines
· Multimedia

· Video tape

· Brochures on Proper Hand Washing
· Internet access

· Computer
· Disposable gloves

· Water proof dressing

· Hand washing liquid and sanitizer

· Paper towel

· Air dryer
METHODOLOGIES:

· Discussion 

· Lecture 

· Demonstration
· Case study 

ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

· Written examination
· Performance test
Unit of Competency
:
PRACTICE FOOD SAFETY, SANITATION AND HYGIENE
Module Title
:
PRACTICING FOOD SAFETY, SANITATION AND HYGIENE
Module Descriptor   :
This module identifies the competencies required in practicing food safety procedures and observing sanitation and hygiene. This also includes proper storages of food, proper practice in cleaning and sanitizing areas and proper actions in case of pest existence and infestation.
Nominal Duration
:
3 hours
Summary of Learning Outcomes:

Upon completion of the module the student trainees must be able to:
LO1.
Practice food safety and sanitation 
LO2.
Store Food
LO3.
Practice cleaning procedures
LO4.   Report pest infestation
LO1.  Practice food safety, sanitation and hygiene
ASSESSMENT CRITERIA:

1. Sources of food contaminants are identified. 

2. Awareness of food safety practices to food contact surfaces is observed to prevent cross contamination. 

3. Potentially hazardous foods are determined and appropriate measures are undertaken to prevent its consumption.

4. Cleaning and sanitizing tools and agents is maintained in accordance with ship’s procedure.

5. Awareness of serving food at recommended temperature is practiced.

CONTENTS:

· Proper practice of food safety, sanitation and hygiene practices

· Sources of food contaminants and how to prevent them
· Hazards on foods 
· Awareness of serving food at proper temperature
· Proper food storages

· Bacterias on food

· Food Acid Time Temperature Oxygen and Moisture (FATTOM)

· Cleaning and Sanitizing tools and agents

· The 3 Bucket System and three sink compartment

CONDITIONS:
The following resources must be provided:

· Manuals on Food Safety, Sanitation and Hygiene
· MLC 2006 Guidelines
· Videos on food safety practice,sanitation and hygiene
· Internet access

· Computer
· Disposable gloves

· Cleaning and sanitizing tools and agents
· Hand washing liquid and sanitizer

· Paper towel

· Food storages facilities
· Food serving implements and tools
METHODOLOGIES:

· Discussion 

· Structure talk/lecture 

· Demonstration 
· Case study
ASSESSMENT METHODS:
· Demonstration and questioning of related underpinning knowledge 

· Written examination
· Performance test 

LO2.
store food
ASSESSMENT CRITERIA:

1. Approved methods of refrigeration of food are complied with.

2. Dry storage of food is practiced according to instructions and procedures.

3. Food is covered and labeled prior to storage in accordance with ship’s procedure.

CONTENTS:

· Proper handling of wet and dry foods
· Proper storages of wet and dry foods
· Labeling procedures of wet and dry foods
· Time Tables of storing foods

· Monitoring temperature of storage facilities
CONDITIONS:

The following resources must be provided:

· Manuals on Food Safety, Sanitation and Hygiene
· MLC 2006 Guidelines
· Videos on food safety practice,labeling and storing
· Internet access

· Computer
· Disposable gloves

· Food storing supplies and materials

· Lebling materials

· Paper towel

· Food storages facilities

METHODOLOGIES:

· Discussion 

· Lecture 

· Demonstration 
· Case study
ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

· Written examination
· Practical performance  

LO3.
Practice cleaning procedures
ASSESSMENT CRITERIA:
1. Appropriate cleaning and sanitizing tools and agents are identified and handled based on cleaning requirements and manufacturer’s instructions.

2. Cleaning and sanitizing is performed according to procedure.
CONTENTS:
· Procedures in proper cleaning and sanitizing tools and agent; 
· Proper procedures in cleaning galley and its equipment

· Different cleaning and sanitizing  agent and chemicals

· The three bucket and three sink compartment system of cleaning and sanitizing
CONDITIONS:

The following resources must be provided:

· Manuals on Cleaning, Sanitation and Hygiene
· MLC 2006 Guidelines
· Videos on cleaning and sanitation
· Internet access

· Computer
· Disposable gloves

· Cleaning supplies and materials

· Labeling materials

· Cleaning detergent

· Cleaning and sanitizing  agents

· Paper towel

· Three bucket

· Three sink compartment

METHODOLOGIES:

· Discussion 

· Lecture 

· Demonstration 

ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

· Written examination
LO4.
report pest infestation
ASSESSMENT CRITERIA:
1. Sign of pest infestation is identified and reported to concerned personnel.

2. Measures to prevent pests entering food premises are applied.
CONTENTS:
· Types of pest on board
· Proper procedures in controlling pest
· Signs of pest infestation
· Pest control system
CONDITIONS:

The following resources must be provided:

· Manuals on Cleaning, Sanitation and Hygiene

· Handbook on  pest control system
· MLC 2006 Guidelines
· Videos on eradicatiing pest
· Internet access

· Computer
· Disposable gloves

· Cleaning supplies and materials

· Lebling materials

· Cleaning detergent

· Pesticides

· Cleaning and sanitizing  agents

· Paper towel

· Pest traps

METHODOLOGIES:

· Discussion 

· Lecture 

· Demonstration 

ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

· Written examination
Unit of Competency   :
observe catering health and safety      practices
Module Title
:
OBSERVING CATERING health and safety      practices
Module DescriptOR
:
This module identifies the competencies required in observing and following catering health and safety practices.  It focuses on identifying different catering equipment.  It also covers prevention of common accident in the workplace.
Nominal Duration
:
2 hours 
Summary of Learning Outcomes:
Upon completion of the module the student trainees must be able to:

LO1.
Handle catering equipment
LO2.
Prevent common accident in the workplace
LO1.
handle catering equipment
ASSESSMENT CRITERIA:
1. Catering equipment are cleaned and sanitized and dried in accordance with ship’s standards.

2. Catering equipment is tested for functionality and breakage, malfunction or defects are reported in accordance with ship’s standards and/or manufacturer’s instruction 
3. Catering equipment are stowed in accordance with ship’s standards and/or manufacturer’s instruction 
CONTENTS:
· Different catering equipment and its uses
· Proper handling and stowage of catering equipment
· Assembling and dis assembling catering equipment
· Maintenance of catering equipment
CONDITIONS:
The following resources must be provided:
· Manuals on handling and proper stowage of catering equipment

· Handbook of catering equipment
· MLC 2006 Guidelines
· Videos of different catering equipment and its uses
· Internet access

· Computer
· Disposable gloves

· Cleaning supplies and materials

· Cleaning detergent

· Different catering equipment

· Cleaning and sanitizing  agents for catering equipment

· Paper towel
METHODOLOGIES:
· Discussion 

· Lecture 

· Demonstration 
· Case study
ASSESSMENT METHODS:
· Demonstration and questioning of related underpinning knowledge 

· Written examination
· Practical performance
LO2.
Prevent common accident in the workplace
ASSESSMENT CRITERIA:
1. Common causes of accident in the galley are identified and preventive measures are discussed and undertaken.

2. In case of fire in the galley, recommended fire extinguisher is used.

CONTENTS:

· Common causes of  accident in the galley
· Contingency measures in case of accident
· Prevention of common ships accident
· First aid

· Ideal workplace condition

· Types of  fire extinguisher
CONDITIONS:

The following resources must be provided:

· Manuals on ships accidents and how to prevent them

· Handbook of First aid

· First aid kit
· Videos on safety on board
· Internet access

· Computer
· Disposable gloves

· Fire extinguisher (a), (b), (c)

METHODOLOGIES:

· Discussion 

· Lecture 

· Demonstration
· Case study 

ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

· Written examination
· Practical performance
Unit of Competency
:
Protect marine environment / waste segregation management
Module Title
:
Protecting marine environment / waste segregation management
Module Description
:
This module identifies the competencies required to protect marine environment thru garbage and waste segregation. It involves the development of awareness to preserve and protect marine environment.

Nominal Duration
:
3 hours

Summary of Learning Outcomes:

Upon completion of the module the student trainees must be able to:

LO1.
Segregate waste
LO2.
Package waste 
LO1.
SegrEgate waste
ASSESSMENT CRITERIA:

1. Waste is identified and sorted based on relevant regulations.

2. Sorted waste is segregated and placed in designated bins/containers in accordance with relevant MARPOL regulations and procedures.

3. Task is performed using the recommended Personal protective equipment (PPE)

CONTENTS:

· Types of waste and garbage
· Process involved in sorting/segregating  waste
· PPE’s
CONDITIONS:

The following resources must be provided:

· Manuals on garbage disposal and waste nsegregatiobn

· Handbook Protection of Marine Environment
· MLC 2006 Guidelines
· Videos of garbage  setgregation and waste disposal
· Internet access

· Computer
· Disposable gloves

· Cleaning supplies and materials

· All plastic including but not limited to synthetic ropes, synthetic fishing nets, garbage plastic bags

METHODOLOGIES:
· Discussion 

· Lecture 

· Demonstration

· Case study
ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

· Written examination
· Practical performance

LO2.
package waste
ASSESSMENT CRITERIA:

1. Waste are sealed and packaged in accordance with MARPOL Annex V

2. Waste are labeled and placed in a location designated for the purpose.
CONTENTS:

· Waste Packaging procedures
· Labeling / recording of waste
· Proper storage of packaged waste
CONDITIONS:

The following resources must be provided:

· Manuals on garbage disposal and waste nsegregatiobn

· Handbook Protection of Marine Environment
· MLC 2006 Guidelines
· Videos of garbage  setgregation and waste disposal
· Internet access

· Computer
· Disposable gloves

· Cleaning supplies and materials

· All plastic including but not limited to synthetic ropes, synthetic fishing nets, garbage plastic bags

METHODOLOGIES:
· Discussion 

· Lecture 

· Demonstration

· Case study
ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

· Written examination
· Practical performance
 Unit of Competency
:
work within multi-cultural and religious environment
Module Title
:
working within multi-cultural and religious environment
Module Description   :
This module identifies the competencies required to to        maintain a harmonious and effective working environment in a multi-national crew.
Nominal Duration
:
2 hours

Summary of Learning Outcomes:

Upon completion of the module the student trainees must be able to:

LO1.
Recognize cultural and religious diversity among crew
LO2.
Demonstrate sensitivity to specific cultures and practices 
LO1.
RECOGNIZE CULTURAL AND RELIGIOUS DIVERSITY AMONG CREW
ASSESSMENT CRITERIA:

1. Specific religious practices in terms of food preferences, prayer time and personal hygiene/ clothing are recognized and adhered to 

2. Food preferences are identified and noted in accordance with crew’s cultural, religious practices and beliefs 

CONTENTS:

· Different cultural and religious diversity 
· Religious practices and belief

· Different food preferences among different cultural and religious diversity

· Different food presentations

CONDITIONS:

The following resources must be provided:

· Videos of cultural and religious diversity
· Internet access

· Computer
· Different catering equipment

· Kitchen utensils

· Plates and glasswares

METHODOLOGIES:
· Discussion 

· Lecture 

· Demonstration

· Case study
ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

· Written examination
· Practical performance

LO2.
DEMONSTRATE SENSITIVITY TO SPECIFIC CULTURES AND PRACTICES
ASSESSMENT CRITERIA:

1. Verbal and non-verbal indecent language are known and avoided in accordance with crew’s cultural, religious practices and beliefs.

2. Respect for cultural and religious diversity is shown in communication and interaction with the ship’s crew

CONTENTS:

· Proper communication and interaction with ship’s crew
· Verbal

· Written

· Gestures and facial and body expressions

· Sign languages

· Interpersonal skills
· Courtesy among ship’s crew

CONDITIONS:

The following resources must be provided:

· Videos of cultural and religious diversity
· Internet access

· Computer
· Different catering equipment

· Kitchen utensils

· Plates and glasswares

METHODOLOGIES:
· Discussion 

· Lecture 

· Demonstration

· Case study
ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

· Written examination
· Practical performance

MODULES OF INSTRUCTION

CORE COMPETENCIES

SHIP’S CATERING SERVICES NC III
Unit of Competency
:
sUPERVISE PREPARATION OF MEALS
Module Title
:
sUPERVISING PREPARATION OF MEALS
Module DescriptoR
:
This module involves the knowledge, skills and attitude required in supervising the application of practical cookery in accordance to the relevant provision of MLC 2006. It includes menu planning, preparation of ingredients and cooking.
Nominal Duration
:
5 hours
Summary of Learning Outcomes:
Upon completion of the module the student trainees must be able to:
LO1.
Check menu
LO2.
Prepare meals
LO1.
cHECK MENU
ASSESSMENT CRITERIA:

1. Availability of supplies is checked against calendar menu. 

2. Cost is checked and allocated according to budget per person per day. 
3. Cultural and religious beliefs of crew members were considered in menu planning. 
CONTENTS:

· Checking of Calendar Menu
· Variety of nutritious meal
· Different cultural and religious belief

· Cost Control
CONDITIONS:

The following resources must be provided:

· Videos of variety of nutritious meal
· Internet access

· Computer
· Sample Calendar menu

· Reference materials relevant to proposed activity and task
METHODOLOGIES:

· Discussion 

· Lecture 

· Demonstration

· Case study
ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

· Written examination
· Practical performance
LO2.
OVERSEE PreparATION OF meals  

ASSESSMENT CRITERIA:

1. Ingredients are checked according to calendar menu.

2. Preparation of meals is checked as per calendar menu. 
3. Appropriate variety and nutritious meals is ensured. 
4. Religious and cultural preferences are ensured.

CONTENTS:

· Methods of cooking
· Meals Preparation based on Budget
· Nutritive value of ingredients used

· Cultural and religious practices

CONDITIONS:

The following resources must be provided:

· Calendar menu
· Workplace condition

· Ingredients for selected meals

· Equipment/utensils appropriate to prepare dishes

· Reference materials relevant to proposed activity and task

METHODOLOGIES:

· Discussion 

· Lecture 

· Demonstration

· Case study
ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

· Written examination
· Practical performance
Unit of Competency
:
perform victualing services
Module Title
:
performing victualing services
Module Description    :
This module covers the knowledge, skills and attitudes in preparing documents pertaining to victualing on board in compliance with the MLC 2006.  It includes reports of inventory requisitions, calendar menu and revises as necessary

Nominal Duration
:
5 hours

Summary of Learning Outcomes:

Upon completion of the module the student trainees must be able to:

LO1.
Facilitate report of Inventory

LO2.
Review calendar menu

LO1.
FACILITATE REPORT OF INVENTORY
ASSESSMENT CRITERIA:
1. Inventory program is used in accordance with ship’s requirements and arrangement negotiated with ship chandlers.  

2. Report on bonded items and provisions  are prepared and submitted to master as per custom regulation for every port of call

CONTENTS:

· Inventory Programs

· Microsoft Windows Program

· Amos-D

· E-Business Fulfillment

· Drop-Shipping

· Vendor Manage Inventory

· Traditional Inventory

· Just-In-Time Inventory
· Smart Shopper

· Inventory Report

· Stock Security Systems
· Logical and Time Efficient Work Flow

· Inventory procedures
CONDITIONS:

The following resources must be provided:
· Physical observation on the current trend in the industry

· Workplace condition

· Internet access

· Computer
· Inventory Report Form

· Inventory Programs

· Equipment/utensils appropriate to prepare activity, task.

· Materials relevant to proposed activity and task

METHODOLOGIES:

· Discussion 

· Lecture 

· Demonstration

· Case study

ASSESSMENT METHODS:

· Observation
· Written examination
· Practical demonstration and oral questioning
LO2.
Review calendar menu
ASSESSMENT CRITERIA:
1. Calendar Menu is checked taking into consideration the available resources in accordance with requirements of cultural and religious beliefs.

2. Calendar Menu is checked in accordance with budgetary requirements

3. Calendar Menu is designed with adequate variety and nutritious meals. 

4. Requisition on provision, bonded items and housekeeping supplies are checked/ revised  as per menu, budget, per voyage requirement 
CONTENTS:

· Review of Calendar Menu
· Cost Control and Budget
· Review of requisition of provision of bonded items
CONDITIONS:

The following resources must be provided:
· Workplace condition

· Internet access

· Computer
· Equipment/utensils appropriate to prepare activity, task.

· Materials relevant to proposed activity and task

· Calendar menu

· Requisition forms

METHODOLOGIES:

· Discussion 

· Lecture 

· Demonstration

· Case study
ASSESSMENT METHODS:

· Observation
· Written examination
· Practical demonstration and oral questioning
Unit of Competency
:
Practice and Maintain cleanliness and sanitation of galley equipment, utensils and related areas
Module Title
:
Maintaining galley equipment and utensils
Module Description    :
This module deals with the knowledge, skills and attitudes in supervising the maintenance of galley equipment and utensils and related areas in compliance with the relevant provisions of MLC 2006.  It includes supervising / monitoring of cleaning procedures and organizing storage of equipment and utensils

Nominal Duration
:
5 hours

Summary of Learning Outcomes:

Upon completion of the module the student trainees must be able to:

LO1.
Supervise/monitor cleaning procedures
LO2.
Oversee storing of equipment and utensils
LO3.
Supervise / monitor maintenance and sanitation of related areas

LO1.
supervise/monitor cleaning procedures
ASSESSMENT CRITERIA:
1. Cleaning schedule and temperature monitoring logs is prepared in accordance with ship’s requirement 

2. Cleaned cooking and galley equipment and storage and cleaning facilities are checked in accordance with internationally-accepted ship’s sanitation guidelines and manufacturers’ instructions

3. Cleaned washed wares, glasses and utensils are inspected  in accordance with internationally-accepted sanitation guidelines 
4. Checking for damages of wares, glassess, utensils is performed according to aproved ship’spractices
5. Checking of cooking  equipmment and storing facilities functionality is performed according to approved shi’s practices,
6. Supervision of garbage segregation/disposal is performed  in compliance with MARPOL regulations
CONTENTS:
· Sanitizing and dis-infecting procedures
· Temperature requirements
· Occupational health and safety requirements for cleaning galley equipment
· Correct and safe usage of cleaning materials and chemicals
· Environmentally responsible products and practices in relation with galley sanitation and cleaning
· Safe work practices in particular cleaning and sanitizing galley equipment and utensils
· MARPOL regulations on garbage disposal

· Safe storage principles and practice as applied to glasswares, chinawares and utensils
· Different workplace hygienic procedures

CONDITIONS: The following resources must be provided:
· Manuals on Proper cleaning procedures
· MLC 2006 Guidelines
· Multimedia

· Related Videos
· Internet access

· Computer

· Hand washing sink
· Liquid detergent dispenser
· Paper towel
· Air dryer
· Hand sanitizer
· Workplace condition furnished with  utensils and equipment
· Equipment/utensils appropriate to prepare dishes

· Reference materials relevant to proposed activity and task

METHODOLOGIES:

· Discussion 

· Lecture 

· Demonstration

· Role playing
ASSESSMENT METHODS:

· Observation
· Written examination
· Practical demonstration and oral questioning
LO2.
oversee storing of equipment and utensils
ASSESSMENT CRITERIA:
1. Cooking and galley equipment are checked and stored in the designated areas following the approved ship’s practices
2. Wares and utensils are checked and stored in the designated areas following the approved ship’s practices
3. Hygienic work practices are employed and occupational health and safety procedures and practices are checked in storing equipment and utensils

CONTENTS:

· Proper storage procedures
· Organizing storage area
· Sanitizing and dis-infecting procedures
· Occupational health and safety requirements for cleaning galley equipment

· MLC 2006 Guidelines

· Hygienic Work Practices

· Correct and safe usage of cleaning materials and chemicals

· Environmentally responsible products and practices in relation with galley sanitation and cleaning

· Safe work practices in particular cleaning and sanitizing galley equipment and utensils

· Safe storage principles and practice as applied to glasswares, chinawares and utensils

· Different workplace hygienic procedures

CONDITIONS:

The following resources must be provided:
· Physical observation on the current trend in the industry

· Workplace condition

· Equipment/utensils appropriate to prepare dishes

· Reference materials relevant to proposed activity and task

METHODOLOGIES:

· Discussion 

· Lecture 

· Demonstration

· Case Study
ASSESSMENT METHODS:

· Observation
· Written examination
· Practical demonstration and oral questioning
LO3.
Supervise/ monitor maintenance and sanitation of related areas
ASSESSMENT CRITERIA:
1. Related areas cleaning and sanitation schedule is checked in accordance with ship’s requirement 

2. Cleanliness and sanitation of room and arrangement of furniture are inspected in accordance with ship’s requirements

3. Garbage segregation/disposal is supervised in compliance with MARPOL regulations
CONTENTS:

· Proper maintenance and sanitation practice
· Sanitizing and dis-infecting procedures
· Occupational health and safety requirements for cleaning galley equipment

· Correct and safe usage of cleaning materials and chemicals

· Environmentally responsible products and practices in relation with galley sanitation and cleaning

· Safe work practices in particular cleaning and sanitizing galley equipment and utensils

· Safe storage principles and practice as applied to glasswares, chinawares and utensils

· Different workplace hygienic procedures

CONDITIONS:

The following resources must be provided:
· Physical observation on the current trend in the industry

· Workplace condition

· MLC 2006 Guidelines

· Equipment/utensils appropriate to prepare dishes

· Reference materials relevant to proposed activity and task

METHODOLOGIES:

· Discussion 

· Lecture 

· Demonstration

· Case study
ASSESSMENT METHODS:

· Observation
· Written examination
· Practical demonstration and oral questioning

UNIT OF COMPETENCY 
:
ESTABLISH AND MAINTAIN CATERING STANDARDS
MODULE TITLE
:
ESTABLISHING AND MAINTAINING CATERING STANDARDS
MODULE DESCRIPTOR   : 
This module covers the knowledge and skills required to ensure that minimum catering standards is established and maintained in accordance with the relevant provision of MLC 2006. It includes quantity and quality of food and drinking water. Monitor and solve quality related problems.

NOMINAL DURATION
:
5 hours

SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the students/trainees must be able to:

LO1.
Establish and implement procedures for quantity and quality of food and drinking water
LO2.
Monitor and solve quality related problems.

LO1.
Establish and implement procedures for quantity and quality of food and drinking water
ASSESSMENT CRITERIA:

1. Procedures are applied to ensure the quality of menu items  and drinking water in accordance to ship’s requirements 
2. Products and services are ensured consistent with shipboard requirements.

3. Food items are ensured to match menu descriptions.
CONTENTS:

· Quality Procedures

· Quality control in all phases of the food preparation

· Quality control systems

· ISO 9001
· MLC 2006 

· ISO 14001

· HACCP
· ISM Code

· OSHAS 18001
CONDITIONS:

The students/trainees must be provided with the following:

· Occupational health and safety guidelines

· MLC 2006 Guidelines

· Hygienic Work Practices

· Different workplace hygienic procedures manual

· Writing materials

· References on Quality Drinking Water
· Handouts
· Fully-equipped operational commercial kitchen

METHODOLOGIES:

· Lecture

· Discussion

· Demonstration

· Hands-on

· Video viewing

ASSESSMENT METHODS:

· Written test

· Practical test

LO2.
Monitor and solve quality related problems

ASSESSMENT CRITERIA:

1. Procedures are applied to monitor quality of products and services according to established standard operating procedures.
2. Problems related to quality control of food are identified and solved according to established standard operating procedures.

CONTENTS:

· Procedures on Quality control points and measures in commercial kitchens.
· Observation

· Formal audits and reviews

· Tasting

· Seeking feedback

· Quality control systems

· ISO 9001 

· ISO 14001

· HACCP
· ISM Code

· OSHAS 18001

· Identification of Problems related to quality control.

CONDITIONS:

The students/trainees must be provided with the following:

· Writing materials

· References

· Handouts
· Fully-equipped operational commercial kitchen

METHODOLOGIES:

· Lecture

· Discussion

· Demonstration

· Hands-on

· Video viewing

ASSESSMENT METHODS:

· Written test

· Oral questioning
· Observation

· Review of documents related to quality systems including policies and procedures

· Evaluation of food quality 
What is Competency-Based Curriculum (CBC)

· A competency-based curriculum is a framework or guide for the subsequent detailed development of competencies, associated methodologies, training and assessment resources.

· The CBC specifies the outcomes which are consistent with the requirements of the workplace as agreed through the industry or community consultations.

· CBC can be developed immediately when competency standards exist.

· When competency standards do not exist, curriculum developers need to clearly define the learning outcomes to be attained. The standard of performance required must be appropriate to industry and occupational needs through the industry/enterprise or specified client group consultations.

These materials are available in both printed and electronic copies.

For more information please contact:

Technical Education and Skills Development Authority (TESDA)
Telephone Nos.: 893-8281, 817-4076 to 82 loc. 611, 630, 631 and 635 or visit our website: www.tesda.gov.ph or the TESDA Regional or Provincial Office nearest you.











