AP qETH A
EIURAREERCIRCIFSPER:

(BARISTA Curriculum)
(TETATAT AT ST H)

A THR
=¥, ASAT qIT GrATSIH GREAT Hearad

A =g giRrE yiase e @\

AT =graaiad gieret gias™
WU, Al
T T 09 LLR0ILY, LU]0T0O

TFAFT °: 09 YLUR0TRY
THA: info@vsdta.gov.np

Al I, R0Tq |08



EER]

TS qAT AMALIAT GTAD] Aaaadeadl AT JAMHT AMSTHA R T qRATSH B
Tl TG, ATl qca™l, ASHRETArs] HYaeTd weiiiaesenT Yt afed, ana
TAE FRTET YA A afffasr Mfd 059 10 | 94 *1 [, giea veniEEe,
Jorert ffd 2059 109 |6 1 RRdE T qUr yidgERr Wid 2059190190 @
fufaare e Ruwr ofe geedm geTww W SuatHhaTh wee AReEr @)
UG 2 THaeTg Hed (Tt ), #f Wi 28 T+ 7t @t (os qee), =
AR yEE SR (@Eed), T oo R e (off Feme FAR e 206 109 1R3
W) (GEEq ) T AT e S

TETHH fawra uBFar deaRd pacum T wETe, w Bramm, arftves weErr e,
forrr fostgrar geaiees, Juar whanr qur e quEvERd dFaw wede aa) gk
B AT UEAHH BHIACIAH] ATAMNA (Apprenticeship) T T TAR TRTHT T A TGAT A
YRATST (SAMI Project) AThde! e TEIRT WH WUHT @7 |

T THHTEHT TR GHATAT FESebLT T & A e fom off s yaw dee
TAT FIASTHHT TSTHA HUETES (LRI TR @l Agdhd = T g9e FRtem Taq
T g e FEE e o gosHed aRadl AREH Jed@d i W@l | DACUM
FHTHITATHT World Bank TT HELVETAS, Nepal T WIA(e GedRTaHT 919 Gewrl sqaariee
A e WES, # AW @R ay, A WG TF, = Jeawr A, oA G qw,
o AR amry, = A el o B Fwehl, o afts gy, T as seig]
e YA TS WHaHI T A99d A= Fegcdqui @l |

738, ffd R05R 103 196 T AEING TSHER T T FEFTAT A FrerEE
g, N AR T T = TR e qeaidmadmdinl €A TASTHIS! JNTE aea
| dAl-aw e GRUCET YEd TET a9ed g T Godle YEH T WUHT WA S,
USHIR qT WA GLEAT Al 2 YREEE WUSH, AT A AFNHT AT qae <.
THIMFHAR A, FASFHI AAH T AT ST FUER TH a0 W8 [@EHE qHids!
JTEIEEd] GeaT Yid WS A |

JIRRE el YRRATHT YeAE U1 AGCAE TUHT TEANT TATIT WU o HeTTHE T TEdE®
gfd giaeT™ Bifded FHasdr gwhe M6g |

T =qEaie WRE Jasm,
SR, AR |
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TETHA TP T AAIT
AR AEAgE AREAT GASH T g U, Tared] GehRAr M wuhT ST
TQHT 32,0 HUETH! THAAAT AT TETHH AT SAEHAH Feq0r Yiasr e affa
(TTST) AT 050 T THT 3 THINH TS WUHT AT el ATRIHT ThT ¥ (T) T
Ife 053 W TR R A THT T AN W |

TETHH B Al R05310313%

AT =AEEE JRE WS [EE GHiae @ WUHT TEIEERee
%9 | ue RLE| AT a1 eI AH wfafaar
REIPELY

1 | & A STFUER THL | HW, AR qAT qHISH GEET qEAET
AT

3| wEEREE | S 7w REL2)

R Ik of v At feremr, forsmer o wfafer Ao BE2

Y | wEgEE IR TR, AMOST T4 AT A=A REL2

W | geErd A FUIET GBI | S, TSR qT rHATD GRET qae
AT

& | weiHeE® IR RIS HH, T AT G [T REL2)

o | wEE v | o o1 g Sud | SR I A qTeg

SRCE] I SURIE] A ASAR q1 qlierd Faedl fas | @ee

¢ |f= off fauaTer AT | S AR qor datfery wred B | gwen

Qo | wfafy off S il RffR | Aure I Aifvsy weeeREe | 9ae

19 | gt A feigast qve AT FIRT qRULTREET e

R | vt oft el oot YIRH € qHAT qEIT Few qTET
(JTUCC)

13 | B Moo | = WOHAR sgdl | ART sArEiE g BERIIEC]
IS HTAE e

RET 3w




q WETHA AT THar
. TISTHT IR=T
3. AET:

13. wiRremdt Iafeafa
Y. iReTf Hearga
L. A9 Y&T:

o o=

[N

&. TETHH HRAITDH! AN G

0. AETIF Aide qETER

5. ARF, NNR, STHTEH! Fawr

9% qiferd AT

WIS (MODULE) q: YIRTT Ui=

ST (MODULE) R: Ta=gl, TaTeed T FL&T

eI (MODULE) 3:Td T

ﬁgﬂ?‘l‘ (MODULE) ¥ : qarar aar =Er v gerd qud
WS (MODULE) ¥: WT&% Hal CUSTOMER SERVICE
SIS (MODULE) &: ¥ 9

WIS (MODULE) \©: SAEATISHAT (oIebTe

I (MODULE) &: IRASHT w1

O A NN 66 m ¥ ¥ { X £ £ £ WM WM NV MV v 0 o0 o0 0

A AN G X v o
G X 0 < X W

G A F AEAYIS AHNEED] AT a1 THAT Hial a1 T a1 =g QR

e TN AALAA FAFT ATIEEH! NETHA FEANET ITART ?3
TFHH HULMATHT Yo GFe-gd SAAT B TIHUHT [GFe® RY

HETHT YT \yer = ( DACUM CHART) 18



q WEHA [T YA

A e TR e T Bled TRREH, e Gear qur UIad-sh!
TICAHT QIRIETHT TheE T Fied 3 S0 T HASHD ThHae F5ed qed
T 3 AT @A T Y9I R H A SUhEia Te T STy
WETHA AT GHAT G& MRS 81| AT TESAHA AT ATt TRt
qheTe gale quT [RRIE WUhT O ST Al UehT §&7 HHEREeH! IURAqAT
TFHH (DACUM ) IR F=ee T YeIT T H&d FT (Duties) T TaTIEH HTH
(Task) TIE= T ANUHT AT | TG A= ANCHT TeEH HHEGH] B (&0
T WS USTHE IR AT TA AEAE WeThAerd fwee afeaferd
FHTIIMATRT AT T THNOHT (Validation) T AfFaw &9 feguar 211 o
WETHA AT AEIE T WA8H fawrg qidene ¥ied wg iy ang
&g |

R. M&STHH =T

AT YT BIee TINRIGH, WAl WA AT RS qeadl T qigehT
TEATHT AT TETHH (Competency-based Curriculum) BT | TT UTETAHH SMLETA
IS T BT AT B | A ISTHAS WQeTheecdls Gra-ad Ymepl <l
AEIEH T AEIRAT AT aq [Ue® YILH T WA T T ARrendeeds
TANTICHS VT Athd (09 W6 T T 6 g9 A0 (a9 Ya T6g | AT &I
TEAMAT ATIRT ASTHH AUHT 50 Ufaera 997 R Rpgar T R0 ufdea qua
Agf~e T AN GeAZUH! T | A TSTHA 3TN HeHTieder duT JAETcHS
TRIETOT & et STE HEATAT HTUTRA U HIET ICAETAT SR G&T A6
A 3ged FURAGTUAT Yeel RS | HATd A JoTHA HJaRE RS
3aenRer dIfe A SegAT Heal Uil Foafetrd 3eATAT HIH 316 [ a7t fAguedar
MR &1 X A IISTHA TR GfNetor iqaie aifes degar a7d vere
T Gfhare| T ASTHAAT AT TeX TANIT AT HRFHHAE IS d JTTh
ES~ YT AN ATEYTD I UEEAr T&7 WS TSMIRETdH] AT ATaR &
TYHHIDT TIAT TS g AT Geli-ed ULAT AT YTH T FEH g [=8mg

fRT2uar g A TSTAHH AT HegdT TAT HIACTAAT AT T b |

3. A&

T ISTHAB] A& e T ATMTLAART SAAT ATIAT Te bl ANMCETHT TIH
TE TALIRH IeATe T A qIT ISR ATIEE ol T &bl g |
Y. eI

T IESTHAAT AN e G AT BRHHB I599 HFATTAR EH G

T ¢



glcel, TRUC YT FArthgedT AT aTRscrgesl Fedel HAIReENaAr wrH
R3S AFEE Tacer TuT AT 3aRYUT AT Far 3ddid Farfad

gIcel, TSCUC AT FAThgEeAls AT Uol HTURIA cTgehl GaT STRSCIee

dIR et |

aifor Feggedare 3caified Saifad T ASHIREIATATS a3 STeARlicden!

Hgepl TRepr daAT STATHT 3TFAT (Gap) & Hecd et

g7 STRSCTEEHT AT a8 3eATer WeTe 31t Fh! 4T Jara! For e
T TS HfAFAH FoffSe TarT et |

CRIAT ST SUSTIRT HAEATATS TRk FUAT HATUTA el Fe AT A3 |

. Reg Ul

T TETHHB! HGd Fgia-g FARNCHS {9 gig | AT MSTHAA AELAHAT
ATAR FARTCH RqE eantt g3 180 Ygii=ab ee aid qurae TR
P A MEHA ATAR A T8 Fremdieed aferd sdecaa e R
JueTedl WTH T WEH g

o FRSET FARHT IRFAT g

o UM FEEOT, TR T GIE&T HrEH 6|
o FHHI HI il AN 3HTaRIS Y TN 1= |
o O dUT O 9 9Ery Juny 9

o IUgH AT UGl Iav|

o HIR T T

o AGHTARAT TahM el |

&. URTETdi®r =IAqH ARaar

I METHA FTER Al o =8 gierdiees! ~qaa9 qadr I8 9H6R Ehl

g-

= faaers faverer wreatia e (see) ST U |

JUT T AT Y AU |

AT AR |

Fe: fafere afearr wgvniiees! ATgar FEqdl FaHTEar g1 9ag al
TASHH! qaeaidh(d o] e |

. e Aare:

A1 ITSTHHB! TEAT qAMCH AATT 320 TUET FATT SHF & HUEHI T &Y
B 27 (3 AR & gy | gAY ot "l (R0 WAed) w6y g%

RET 2



FAHI AN T 39R T0ET (G0 Uaed) TR WARTCHS el AN GeATSuH!

g |
o, W& 9
k2 RICRK] dgivas | WANTCHS | SEHT SHA
q HuaT HuaT Huar
q | JIIRTT AR 23 ° R
R | TEsgdl, T T @ geEn 29 39 YE,
ERIRCIGR IR £ & g,
v | amar dur e v ey qurd W 23 232
Y | UTeh |l & 30 3¢
g | HERHH ¥ g0 ?y
o | SRR forehr ¥ P Py
¢ | TS R R Yo Yo
ST A 4 393 3%0
R. WETEAHH! A Far
o HEY JiTETh:

> rarad T 3= forer gt T gvaad sEEr Q 9uel B
AT B BT T HBEAAT  BHB HEH TRIE (Training of
Trainers) dIfeT® 9T9;

> foramer g St T gEafad TR SgEa {98 RS T3
FUBH! B AAA BIEA WDl T HFAAT  BHHT G gfare
(Training of Trainers) TTTH W ;
> AUAT GEEUT T HEAET @ AHRT HE AT A TH T

HIFTAT q BHTH! A(AETH AT (Training of Trainers) el W ;
(T ATAT GEARTT Tl HUHT ASHIRETATEEAE. FHIT TH! 5T )

o UEHH WRIEH:

> FHAT Q0 AN T4 T UL IAaH /{9 98 9 S TR
FUB! B AAA BIEA WDl T HFAAT  BHHT G gfare
(Training of Trainers) AT W ;
> AT GEAAA AT HEAAT Y AYRT B ATAT B DT T

HIFTAT q BHTH! A(AETH YT (Training of Trainers) T W ;

(M agdT TN Tl WUHT TSGR S FHIv Tkl g

)

RET 3



Q0. UiREs wiRrErd Fga

o WANTCHS FH&! Nl WRIeTd T FRIErdiee! s 9:90 gg |

o Fgias HEEH! A UETEH T ISR AT 9:30 FG |
99. giErEr fafen:
T eTHA HJER Heurfeds yReoER onfl sareae fafy, deieex Ardd
e, Pfda, T e AT RYET T 3T ARy S ARG Y ST
giIeToTeR fr W e FRRA AT dIRSeEde IR FH delicheT I,
3fAEe! AdeeT 3TaR 1 a6, qAT Thel YAWTCHS AT I8 A fafige
HaeFad INAG| aAfad FegAr GIANETOT ST H IfNETHRGART FR YA T,
gieTehenl TG WA eI INT RAF T URNeTFHDI IdclihaddT  Tehol
JONTcA® FIgraare @d [AffEE gaer IRa & ager 3remar gfieteer
gfRemeiigeers TAgAT e T derder Grefeud AR sfder g ot
AM3al T WHE 1A I o3 Sl Al afed gier a1 afereo|
QR. URTEUT W
ITETITDT AT el g X FTEdieears e ar @ T ATl YA T
W@‘I PIEIRED yreqrEciie® (Technical Terminologies) T ST Joold gl
g |
93, et Iufeata
T giEdiEEc qeH T HUH! STFAT [aTaT ~a7aq R 0 Fiaerd o Iureafd
¥ AlbUHT GeadEE [ebs! HRleme gHad T g | 6 9T qied I
T A G T AT Aedidb=TaT Gewiit TRIg o a1 dlferd qedel T8 g&rdm
2R BT T SIS RIS ¢ |
Y. RS HeargT

o viETdiEEe e qEatud Ml wsr (Agias) qearge gt

iETeThel Hite =1 feffed TEmgRr T |
o UltEdeET wH TR Rusl Wearsd qEatad Wit ar SEnTen!
YOS (AT BT A e A A7cddl U Gadh JANTcH®

g T A F1 Ao g g |

o JRTEATEE TUH THAA BIH I AISAART AN ATEILARAT ATAR
QIRIHE T A=CTHT U Uk [MUIATcHS Hedishd T aaedl Wl g |
Hedichan fbRmar qden e, Aifs =1 aRasH T w1 gid Jeerd T
%% [aRer T g | a9 dhierE T AN e T 9EaE WEsS g

g |
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yferendf Wher g e WieTerH! AgTeas ¥ FANTCHE 33 ediTar
FHHL: BRI L0 T §0 WA 3 YH I |

TITET Aot FRTefieesd! AferaT T JHI0T TRaT SATERAT 7
T FFIRH] JA T G T g | WE JH A6 AERA & T8
fafeer gdemn gewrit g g |

TITETTT FICaHhT ART WS HIaHTER a7 Al AGEAT ATeHAT ATATAH
T THEATRT FATE A RETAEHT TEebTHaT Feai=aa Gearet 3 THag |

QL. JHIU-9A YaT:

AT qSTHAST AU THT AT i Tl 9 AR TeTheeal JHIua Tt
Frad STl AETRT Ao TFaa THI0A I9sd TS § | {9 JHfuesor
T HRIHT AWM AT JAIAATE AT AT ATLTHR W FedqTel -q adeqor 18 /o
TE Joold A THNI IUAsY TS gag |

1&. WESTHA HE-aqTH AN G

9
R

AT IESTHH FETAAHT AT Teqqr et T T4 TR TRust 5 |
girensdt gACHr AR WA GQETD! FATAT  ASHIRETATETHRT e ahTadl
rAlga GEATel o T4 Fiopigg W TGl T I SHerd Aaar gifeer
T g1 TG |

TEMHE JASAHT AN AT qMSTHABT AN T AT ATEITHT 7ATH
Fard 3 () AR gy | A AEEWR WEdEEars @ qad, arEdiad
FCIART AT GeTsT qH=aT T, Ther o1 Feaiw T yirendieesr
R RepTe! AMIE <@ STeal HIAAT WX ETHH HA-aa=Tar quiar
I T I |

TREdEEds dade ded 9% g N fEs] Ty |

AT YTSTHHAT URTEH deel TR aqafe T I T AFTGHAr T T
xRy Bfeers saeras T uig 9 aRerdiee s duar aaEr
RN THI U 1 9 TR Feaf-ud qewar affa wuhT geisaar T
g |

WETe T WRIEATEE TH! THA D! AT T AderE TG
99g | UTSTSHH AT T A9iehUah! AT UfeTete gt ufafar s
T [que aear W IR ATER /El 99 R0 e AEd we

(o o o N
SUSeEeE HHI3T b |

TRET 9



S A TCTHHAAT AT ATEAH AT HETAT 0 T T TANTCHS BT
Q0 1 WA g THEEdl URUHT g | WED FEne A AgTa®:
1:0 T WANTCHE :90 BTG |

C I IETHH HATTITA <ATST AU AN THT T&T URTeTsdh T Gedd
WSS H! TAET TS |

R AEdE® HREIA (On the Job Training-OJT)HT ATHA (TS W& | AT
YeU® | graf-ad  UINREES | WASHh! Geoiiel ISahAd |
FAEUSHT Y TG 0 TAea HAETSS qTWd Bt TS U Aibg
|

0T UETAHHAAT IHARINAATRT AT B A IUASH TS TSI
G B Weded A g |

QeI et YETIE TEAT A1 ASHIRGTATEEdh! Gral ISel USHIETdT
T A0 GUHRATAEEHT - T Gehi T ARTEATHEE®HT UK
TAT TSR] AT FEHT T I |

QRUETEATEEAr AR TAT T-USHIR. FFadl IqHel I I RIS Hd
T g |

Q3ufeTeTieEdl Aavas saRhTd fHERr AR/ FarISiRET daer Atfaswht
AherE T ¥ i e T e T Wyl |

Y ERIBRATAEES UETHE GIRE! AR JASTHA Aq=dF Tqa g
Y& T g |

b\l . . o |
QLT TETHA FAAH WMo FEAT AT TWHN HRAIeed ATH ATAH Frd

IRE TR GAA M gibdg 99 UISa% Y JHIed  difeld (U]
Theed T8 WHHN AASHA 45 Jqat fuar yfages e yomer
(Data Entry System JHT HiasT 79 9feh 5 |

6. AEESH s qEER

A YESHA ATAR AMCH A T Ge@hT difdes qaiar qubl ged 1

CECE

. o *
£k CERUS TEAT | A
9 AR HIET | ANTAH A [Hol QBEE ATHT 9 A

* .
R HgTrad e G el AN 7Iaa9 4| S | 9

IR | ERE EY ) B G B M| CUN: o -
TS | gTgcdle Afedehl HET HIeT

T &



3 T YIHHAT 90 G|'_‘||Q_’||§ YARTHE SIS T3] R ~gAdH
ﬂ”ﬂ AT ¢Rh“@|(&ﬂmﬁﬂ|<%dﬂ olcel dXl
LN NN
(g("d*“ JARTMcHE AT T3 {'i|°b"|'é%)
¥ gieTereT TA ST 9
Y TR HleT q
& JUIRH Yi=rer (A, Ty q9r durg @) 3 AT
© T g U q a9 GLEhTE I<h e @i ') | 9
5. AR, AR, STHEHT e
(R0 T TN §E TUEAT UbUch AW T 0 T
=+ @ | fe BIES URET | gHE | BT
9 Expresso -3 ft wide/9q.%- X ¥-% Semi automatic/
machine stainlees steel body
Rft tall
R Coffee %-T inches % ¥-Y Burr grinder flat or
grinders conical
width/9X-9% inches
depth/9&-X O inches
height
3 Milk frothing &O00ml| q0-9% q0-94 | Stainless steel ,pour
pitchers spout design for latte
art
Y tampers y\;mm q0-9 y\ q0-9 y\ Stainless steel flat or
slightly convex base
diameter/4 0-%Omm for even tamping
height
% Knock boxes %-% inches Y-§ Y- Durable plastic or
) ) stainless steel , rubber
width/&-% inches coated or metal bar
depth/¥-% inches for knocking
. portafilter without
height damaging them
9 thermometers | Y -9 inches in lenth/ | ¥-& 4-% Digital probe
thermometers for
probe diameter
accuracy,
0.%%-0.¥ inches stainlessnsteel
Waterproof or
splashresistant body
Spoons/scoops | &-\9 inches RO RO Stainless steel
Q Cleaning %-T inches % ¥ Heat resistant bristles
brushes
q0 Bar mats QIx18 inches q0-94 q0-9Y Flexible rubber or

silicone

RET 1




99 Trays 93Ix18 medium Q0 Q0 Durable light weight or
silicone

qR | portafilters Y Smm ¥-4 ¥-Y Stainless steel handle
basket

9. dleT™ Il

o b\l =~
(R0 SN N 5 THEH UHUch ¥ 1 T 1)
. A
¥ | faEr IRANT | THE | HiRAd
q Course printed handouts R0 Q0 Durable, clear and
(coffee theory guides, list of topics easy to use
course schedule & outline,espresso
extraction guide, milk steaming and latte
art guide,equipment care and cleaning
instructions ,checklist for workstation
setup)
R Visual aids ( posters of coffee brewing 4-% 4-%& | Poster/chart laminated
steps , lattte art designs , short or thick card stock ,
) ) full hd 90%0p videos
demonstration on espresso, cappuccino of clear view
and latte making , diagrams of coffee
machine parts, grinder adjustments and
workflow
3 Practice materials ( coffee beans(9kg), Arabica or robusta
beans with medium
milk(q liter) , water and cleaning roasted, milk shoud be
solutions¥ -9 O liters, disposable cups¥©O- pasteurized preferably
o ) . ) full fat,testing cups
%O / tasting cups for tasting sessions should be heat
resistant
¥ Feedback forms ( fro students to note RO RO Clear and professional
. . . I t with headi ,
difficulties and trainers to track progress ayout with ‘headings
tables, and spaces for
comments
1 Apron/ name tags for professionalism RO 30 | Durable cotton or poly
. cotton blend with
and hygiene pockes for small tools
& Measuring scales ( for coffee and milk - Q-] | Digital scale sturdy
o ] plastic or stainless
© Notebook and pen ?O ?O Durable with good
quality paper.

RET ¢




LICREAUGREACRE L]

MsZT (Module) ¢: demrd gl
TET WEA: QR HveT

Jga®s: 93 =ver

HeTTa 4@ (Module Description): a9 HISTAAT ANET YT AN A@LAH T
NI I Ao G AHHRIEe qaEel TRUH G |

HIegd IR (Module Outcome): I HISTAH! A=W AEHNIGE SMET TITET

ey e femgereget aiiEd gag |

[ERDEIS

FH! IRET, FHHID! IJTANIAT, HHHT T |

F%! a9 (Coffee Beans) T &K, TIMEA T HUGRUT T QT |

AT ULMHT IEHH, TRATT, HRAEA, Heed T Ta |

ST YLMRT FATET, TAT W T g T T g1 BHAEE |

FIET YA A= T HIHEEHT ATAT T B |

T JETHT FANT g AT, SO0 7 ArHeEh] qiem o1 afe=m |

qEweT T Hh! ARHT HNEEH! TE=r T ITANT T arer ad fafeedht

Fafa aawrE |

z. Qg q9r 9T qerd O (Procurement) A5 AT, ATSTUI %ﬁl‘(Dry, Refrigerated,
Frozen) T AR fafer |

].  TATY @Ml HISRU (Storage and Holding) |
90. Cafe Opening and Closing Activities

G M X Mo

RET ]




ﬁ@i«!ﬁf (Module) X: s, Tarcey T gL
SEAT 9HA: YE HUaT

b o
Hallrddh: 2¢ YUl

AT 39 HUQ]

AT @ (Module Description): 7 HISTTHT ARETHT AR ATALTH
TG dl RS T Ge AN FFafad A T 98 qaaeT MRus g |

WWW (Module Outcome): Wﬁw F=THT GEUTNET A
HUee JEu T 969 g |

ATRITT TRARTS HIIH ITE |

AT (Grooming) HTEH T |

TR GRET FIAH T

FTITIART IARTS T |

T ¥ U qeTdehl RIS B T |
FHTAEIAD] LA T |

TIHE IIER 6T qaE T |
rafHeE TR T |

%(Pest)ﬁu—mmf |

AR IIHT AT q4T FHfrar 9 |

QT qeTd HUSR I |

?JFI'!fEE (Tasks):

. ‘J\Jﬁﬁ'(Groommg) A T |

PN G ML KXW o

g0, AR IUHIT THT qAT FHRIHTT T |
9 9. @ YeTd USRI T |

TR AIARTS HIH e |

AR YREAT HTIH I |
FTITIART GTARTE T |

T ¥ YT ISTIRl RIS FUH e
FHIHEIAR] G T |

WAfE ITER 6T AR T |
HratH® IR T |

e (Pest) o= T |

ST 20



EIRREREL

HIET (Module) 3: T=gdl, Taeey T @rel L&t

o

FE qQ: ATHITT TARTS HIT TET | ST qHT: R "]
3@%@: ¢ YUl
SERING: § HUeT
F SRS FHIAGHIET AURTS T Wate® e
q. AETF TAHE oI T | o TMH WUETS | SARHIA AERE:
3. Fafa &= = ATAR ARG | o =T T ATELIHAT
3. Fafwa 1@ g7 T AR Fw TEEE FEAA o AT
T | T | o TLEEIZ TH AN &
Y. Fafa e 9 ar o TR A AR de=T T
HHATHTIT BT AT T | RIERIRIED] TANT T8l SHHIT
Y. a5 Fed T 96 T SEICEES . YT gGrooming) JEa=dT
&. ATELIHAT AR HATA HlE, HAYATTHT |
B T WS |
. AMHY FTHHA THT HILST
S |

. BB THid ATeq e WY
A TG, FrEe qel
Fad qHAEE JAN I |

Q. HTF THIEA ANE TH |

ATAITE AT FUHT (Required tools/equipment):
o FAHX

AETF ARG
o HIEA/TE U, W, AT, U

QT&WTWW (Safety Precautions):
o TR AT T FA TETS AT qEaaml AAG |
o T HICET T BT GBI AAHT G T T AU ATTGT |

RET 92



Hrega (

o

EIRREREL

w1 R: ‘J\jﬁ% (Grooming) TIH T |

Module) R: ¥Ta=gdl, TaTEed T @rEl &

NSTHHT 9HT: 3 godT
'\t\a\ﬂlio—a$i ¢ gucT

cgTagIReh; 2 Ul

FTd TET

FIGFIET ATIGUS

ATFITF YIEidd A

FEITRT 9 AR AITPUH dreTd
S |

ATHT FTES (Ao T @RS |

[ FRT e, I, A, ST THT T
TqE |

ATHT Gecl GTedl el T FHaqeq FTel ¥
T e |

FTHAT FAT-SI @, I3 T =R s
FTY AT |

qfed TRUHT AT AIMS |

o a1 =fFrdr 3T 9feed Jerms |
TEUEES A QTal /ST FTa |

gothl AL 13 |

S e |

ATAITF 1L,
TIRTS IR
fedes! safha
Tl HIAH
WU |

PIGEC RN

YS! AFeAFAT AT
Hed

ZfRTd GRARTSH Tacd

AELIE AR FJTH T (Required tools/equipment):

o fomz, 9ifvE fe,

G WAL (Safety Precautions):
o TTT WeWNIE®dl SARHIA o<dle HIIH V&l el HIal I9d Hs BT |

AETH AHNET:
° W, q-F'ﬁ, ‘?ﬁ?ﬁ, -éﬁ—g- %F-q, AL

RET 93




EIRREREL

HIET (Module) 3: T=gdl, Taeey T @rel L&t

o

F 3 ATHIT GRET HAT e

T qUT: 3 "ual
Jgia®: ¢ uver
MR J °Uel

FTd TET

FITFIE ATIGUS

AT EH WiAtes A

Ffted ¥ dgAare =4 95 qhT qe
AT TEhl HTE e |

M, ST T Sadedare qRel
9 T 3T qreTe T ST AmS
fagdra IUERIEE el ST e |
AN SAMGHTE T T |

s w2, e enfe St=ar
HEAEEETE oo T&EIraHT HIET Hebel
e |

T T ARETH] AT L&
Jearhaes daeread T |

ATATF A H T
YLEATHT ITIEE

HAAATTH |

® ST Y& HEH |
o TRIIA TRET HIIH T
& faqud FRTeel

HEAIF AT SIHWT (Required
TR ALET T,

tools/equipment):

YT Gy (Safety Precautions):
THEAT &9 qH HUH ATFLTHAT AIATR HTH T |

AETH AHARE:

qredars a1 9obd HIee®, TeRa |

RET ¢3




EIRREREL

HIET (Module) 3: T=gdl, Taeey T @rel L&t

F Y HALTIART LIRS T |

STHFHT 9HY: ¥ YT

Igas: ¢ "var
IR 3 HUaT
FY TR HAGHET HYGUS AELTH WATeE AT
2. W;jﬂié &l WWW?T;? TET o HTICAA AT T |0 ATRISH Hecd
. TF faT 92 @ T WTRH o . .
d 3 ; :
N et fery e | TR ed ATH! |0 HIUCTATH ARG
Y. AT FATATY HHT, TR T dﬁ\y“( SEEIURLY gqug;()
i Wﬁ'g S q:;ﬁ ST T TEEfad TIFAT |0 HIIETABR] LIRS
€. memﬁmﬁ TEET DT TN AT
T qHdiee
o. TIRTHT &TFAT AL T ITHEE : NI
FFAfed T TART & €9 o 0
C. ATYEH &AEE R T BRI T FUEE |
T a9 feer=ar, era difean 2 =
ATl I RiRe T

SlEEREa 3ﬁTY|T{ [AD LM (Required tools/equipment):

HTRH

o )

GLET a4 (Safety Precautions):
AT TART &4 STSewdT T Airderad = 1+ |

ATETTF IHAET:

ATEAATS a1 Uobd [Agg®, A, AT [ST=aR, daTgeld IuR, $hTg, HIT,

RET ¢y



EIRREREL

AT (Module) R: T dl, TAIRY L 9l L&l

o

I W @ ¥ 9T IEThl GRARTS BT el U T g Huaq
3@%@: q "var
SYEEIE: 8 HUaT

FY TR HAGHIET HUSUS  [TE9d® Wt

9. @WWT@WWWWW}TO IMEd AEERTS FHIH o T ETE S
T eATred &1 TAd 91 (980 JART T | I |
3. W AT AR T R T e e 7 A gy (0 @ (o
frrfteror ret aar gufeafa, wed, qrosmw|  FUSRY X @A THS

® @rHTeE & T
¥ wIE AT g fafaer e afea IO ST |
3. 99 T TERI AUSR T a7 HUSRIT T, o  TTIATH THRE®

ey 9TET a7 STET AT geRTS ¥
TURTH TEeE Gelge e

Y. @TAT 2aTe HHRTAT § 37 J1T ITE

§. &b A TR @IATH T&I8E THA
THTSUH B AT Ae=ra T

€. QTR FaIEeEd 9o TRaHTE qAar=d
K]

. ITEAMF T EEATs GTHTH TFIH
qAgdTe el e

¢. @I YaH T HUGRUT FedA? & o |
T ISTIH ITRE® HIOH Il

SlEEREa 3ﬁTY|T{ [ADL LM (Required tools/equipment):
gL FEYHI (Safety Precautions):

gy aKEE HISRY Tl @i Hudg Heday A1 JANT Ta |
AEAS qIAET:

TALH (FIFO) T3, WIEH, FATHRI A

RET g9



Hrega (

EIRREREL

o

F & HRCIAD] LT T

Module) R: ¥Ta=gdl, TaTEed T @rEl &

SIFAT HHT: 3 YUl

Jgias: ¢ "var

AERN®: R "Ual
T =ET FIGEIET AISUE | GFa-ad Wiaiee [
q. frafaa weawre aifad ang T | | o e o BT FLEATH
Q. Yoo ANE®EAre Aagewmard aal JUHEGH] AT Hecd
et Q Bl o BTICIAHT FLEH
3. Zﬂ:r'oﬁr Ell mf“ ¢|ss<j m;;:«usd o 3P =rEEEr T . quq FEe
Y. & frrm P v e | PPl GEA o BIETAR! A
| RuesT | THBT AT ATETTH
Y. FHATIEE THT YiaerdT a=T ¥ qAUEE
TYH TS FT [ T |
i. THIIA T \T°|€'I"|¥{|\|<‘1 LlQl*iG(“ dl(‘l\l
graesedre arel e |
9. T 9IS IUHUES TARTHT
& diaH oo
T, yiassrai gat o|r ansd ITeEu
T YT AATHES TATIAT T |
R. M Ep gRE® T T Girel
TR e |
Q0. IHE THIAEEH TANTE ATTAT
arfas fae

gL LIEEIRlE (Safety Precautions):
o FEEA JUFTEEH TR T |
o HIHTACTHT FAUT T4 T AMERAEEH! qe= T qAT Fed Ader@ T |
AT R 3ﬁTTIT{ IJTHL )Required tools/equipment):
o dledl, T"|T5‘ﬁ, CCTV, Metal Detector, Finger Print Machine, CIIRGEIET] CREIEIN TR T

TIET AR |

ATIYTH ITHUT:

o WTEH, AT, WNTSX

RET 28




EIRREREL

HEIA (Module) R: Fa=gdl, FAELT T @ LA

I 9 WAHE IIER qHT qURL I SEAT T@HEY Y U0
a@ﬁ%:ﬂﬂﬂa
qEEIE: 3 "val

H TET HIGEAET WUSTS | gE-ad wiEige

q. 3MTaLTF THIM Teheled et | o HoTHTA W AT o TUNH IUARSH
3. T IET AT dIeTeE oy AT | FHCAl ATHH] BIREAL
e G arHeEeR cqaeyr | TS AU W | o FrATICEr g W

1o | BIELENIRIEE AT HEAEE
3. WA TR SehgET wA@e | S e NPH qET e WD T AHH
ST ST g ot SO | AR DT AR
el AT T HT AT EIEEREIE RIS
St ot | o WAHE ST AEH

TR T AT
x.zwﬁfr 93T STUAT HIMTI . T
| FHHATE <>
TIR &7 €
Y. JIIfAe 3TIR ArEdAgen! a4
T TG HRIETTAT R
I |

gL AT T (Safety Precautions):
o TARHITT FLET AHUTHT TAN T |
o FANTTE TRY ATIRHT THIlEe Foed TW |
o WIWHE IR qMEHT IFT TIHE TS |
EIEERED BﬁTﬂT{ IIHWT) Required tools/equipment):
o AR A AR, HH, @ET aw, HE, R
AEIAF AHA:
o T2, R, TI3H RIS <9, TISHT ANISH adie I3ey,

RET 20



EIRREREL

HIET (Module) 3: T=gdl, Taeey T @rel L&t

o

FE ©: WAHE ITER T

SIFAT HAT : ¢ YUcT

FHIEHT/ AT ANHIAT WAHE IIAR

o T ARREHT WU BIEH/HIAC WD ANTATS
THT THTA /FULSTD] oIl (9 |

o T ARREHT WU BICH/HTIAC WD ANTATS
FE A TSHT AT AT g T T |

o  HICHI/HSAT WUHT AAATS Hel THT TSHT
YT W AW Ao a1 G BT HUar
HIEHT AwaT ATt HIST a1 THAA sted |

o T T AfUUly BIETS AT T FHT
T

° W'UT g"i@ild EEISE Uld(’ll‘g q@ﬁ oTe |

o AR W WA A AEIATA TSI |

o TG WUH WNTTTS stabilize T FETT
T TH |

. TI%QTﬁ AT ﬂ%&ﬂ% AU look warm water o
e |

o TRITEFAY UHT ANTHT HTAT (splinter) ATEA |

deernfeden: ¢ guer
cITdgIeh: b gue]
B =EE HEGTIET AISUS TrAfed WAt 3
q. AELIH AFH ol | TR T/ AUETE | WA S
3. AEIH AR, IUHWT q1 GANEE dabel SIS Y | o Ui, wEa
| AT T WA o WIRNH IR AHH
3. WHE IR T AT qiidd T3, HE IITEE AIUHT | (First Aid Kit) AT &
TG W AT AT G FrigraE afierd AHEE
SUFHTEE IR T | Ruicreall o TIAME® ITER I fafer
Y. WET 9 Agar FHAHOR B AT I | o HICH/HIALT
Y. g aegaiiel A WHl AT Faash AN, T D]
FEq WA AT B AT BIEHN AL o el Wy
Rt/ argaere e IS | o WAL (Fracture)
&. FUE/aEaars gae arar qdl A o SRIY WU (HFH
RIS | A yara fafer)

o TE T AAUHEE

RET ¢¢




o TR WUHAT AFIATA TSI |

TER a1 fhae Abdien! waie STER

o forrfiens dre SHER A fEwer afgwe T

o TIhdI TAMHAT look warm water & THT T |

o UIFAT & AT Shahl WU TTIelTs
A g Qo0 3R 9y fee T

o TIchobl STHT ST aTES

o fordiere seaare TeTeT |

B HUHIATE TS TR

o TR TRAT HREUHT FULT HY FFHled AT
TEr TISHT MUAT ATl HISTT B! =T TR
TH |

o ool BTET HUSHT STIAT TH |

o A A Tl WY TEHATS Gal weal 10-9R
T W IS TH |

o AT WA WUH THUSD! WA= T

o UoH WUHI AU ST I

o HAELAF TCHT HAN A TAE T3 |

9. HEYAF IT JTARHT AN Ford Ao BT
ATE G T |

&, TP ST QAT HTgcehl foaRor T geiaHThT
HRO Fra-aq Hpraar aid T |

2. WART MRUHT AR, IIHI o7 AAAEE G
T [y T qugrer 19|

0. weq Ut stEr ficeuRe 8@ | T
9. FREERET g TE|

3ﬁ5ﬂ'(, IYEHET T AHAEE (Tools, Equipment and Materials):
o TURHIA GLET IS (Personal Protective Equipment), JrAfE IR A (First Aid Kit)
o WAWHE SUER FATHHAA/AIETE,
'{R&'ﬂ?lﬁw (Safety Precautions):
o EEE A R ARk e g AR
o ATUEE Tl WINT T, TS AT AT AR |
o FIH, BN UIEA B A TH/ ATHAT AT, Toed, AT [FeE G TR AT BT
T qord TATEST FEATAT S | i@ He a€q TH GT Il SAter W T | AIgT B
T | qovd TATEST GEATHT WM |

ATATIF AT
o WY, U, B Tad, UM, S, NI, hed, qrr siwefies

RET 28




Hrega (

EIRREREL

o

T R e (Pest) =0T T |

Module) R: ¥Ta=gdl, TaTEed T @rEl &

SIFAT HAT: ¥ YUC]

'\t\a\ﬂlio—a$i ¢ gudr

cgTagIeh; 3 €Ul

&.

T |
FTY AlFUals TGET AT ITFRIES
WITT TATTAT ISR T |

T TATEE FHGHET HUSUS  [HE9dsd Waiesd s
¢, HEAT TeHIReHT HIRT (AT, FIHAT, TR, | o  FTH [T qaT o fohe -foRRT) T YR
D) B AR e T fopaTy 2faq 7 Ty [+ [PCATEF T JA
R. T feron anferey e | T | i ﬁam d”*’%“‘;;'“
3. UfE=d TRUTg HRIHN PR ATIAR HRT SR G T A
fere=roreRt U qur fawdl JAnT I | . FpeTEE TETIT g4
Y. e [Ha=or arfeerar A aH/y IIHIU TART &1 AT
THIHAT (&0 T A9l ATAR e e |
JIHT AT fwQT GART T |
Y. FTH qU0 TTAT =g el AAre=radn

SIEERE 3ﬁTr|T( [AB LT (Required tools/equipment):
o [oRRT AT IR, BIHR, Ieqvay, TR, afay fae==or I (ansfee fawey, a=va

IIAR, T gaT), AT AT

gL LIEEIRl (Safety Precautions):
o HHEA TAT IS YANT &7 AT ATATIH |

o ThITA FRET ITHII FART I |

ATETTF IHAET:

o U, HIEH, ST, HHHA

ST R0




EIRREREL

HIET (Module) 3: T=gdl, Taeey T @rel L&t

o

B q0: AR JUHI FHT a7 Fefferaor 1 | ST qHA: 8 HUal
Igitas: ¢ =var
eI ¥ TvaT

FE TAOEC FTIFEET HIGUS EICERCARICI B e )
2. UcH% Yook [Tl Ul THER! ATSHT |0 FATHAT FANT TRUET o TN EATTSIIS
AT T | IR ¥ ITHREE  |° @WWTEW
R. WHE FATTHT W d7g ThT T | THT ¥ F TN ed I a '\Ea%;rr
3. a9l aR@R (9T IHgHn) qarar TUHT | [ S —
AT §F LT T | o IO WERTE AR |, g FeAtHIOA
Y. g T GRIH] ATTLTF TEA AfgTEr T F4- o HTTT IS, AIFE AT
el =TH RAL el hea T | ST T I

§. HHI AGH, YTgeey, HIATT FHRT T |

. dfterea AR B A q fray|  ATTECHT |
9T, q 9T FANRAT A=) |

lb. aATZT XX T IqA TLIH TAF
TN Al sAr= a9 |

¢. FHT HiEH, YEeeR, FU dre, ASE,
UEET THE T THFT JAF TAN Tl
A= ATl T T |

R. HHT FUSTA T AT TITTHT e |

ATAAF AR IJTH T (Required tools/equipment):
o ARG T ITFUEE, TAAAEE, Fh HIGH, Ygrey, I dle, I¥l =FF T Th

gL LIEEIRl (Safety Precautions):
o TN ATre THT &l fasiepl el FaST TANT T |

®  ITHIH! ARTER ATh @led T v T GaTd =9 |
o HFAEE FHT &l [dgdH W= qF T |

AEAYTF qHANEE:
e TS, WK, FIFO WTget, T diferar, AaTgeR ©Tel, SaTh Held B A, FIS
e, PMC FToeR, foatae a9, fare Wl STR, FIRA =i

RET 20



EIRREREL

AT (Module) R: T dl, TAIRY L 9l L&l

o

HE 99 @TF qeTd YUSROT I |

STFAT HA: 9 |0l

Igita®: q wver
S ¥ ©UaT

FT TET

HITEAE ATIEUE

ATEITH YIEidd A

. USRI AT @ QT YIed T |
. faiEEas 9Ed HTaR AT T |
fa-Te®edh! Jhlq ATAR AUSRIT I |
. FIFO fafaer g I |

T AUSE 9 T T TG AT
g fafq et 79 ®me 797 |

. VUSR] §FAATE % 9T IRT AT AT
TidfataeTe Heh T |

o HThIH! FEIEED! ATIhHH
FIY AMETRT |

o UfEdT YT WUehT
JIATHATE gledr @9aq T
T ugrRer MR |

o Y oAl
o WY TSTT HUSRUTH

TICATHT, AT ABAT
qqr HeA

o GIY TSI HUSRI 9

afver |

o WY USTd WUSRI TaT

FIATS I9 FTaeT=T |

>

SIEERE 3ﬁTr|T( [AB LT (Required tools/equipment):
o A% SUHRT fedid, srmatues ivuerr wg qwif e g, @ fAae o

qrT,

gL LIEEIRl (Safety Precautions):

o ThaEEHT &id gAdTE NS |

o HIT FlFUH T&IE® U THaTE AT |

AR qHANET:

e Bincard,

RET R




A (Module) 3: T8 TaQ

ST GHY: & TUaT
a@”'f‘@i ¥ Yud(
SOTAEN: &R TUC
ASgerdTd faavor (Module Description): T8 HISSHT ISXUC dT FATthehl &faieh HaTelel
HE g9 qAY aetEer gl faffesr wdes A aRwsr o)
Ao [HaTe SUSH! (Module Outcome): I8 AIGIAH! A=CIHT GeWRee 1+ ATee
NI T AEH GG |
o TANTHT W1 AR ASIREEHT THstie T T a7 778 T |
o HEHE! AT YT T GIHMNEEHT qUTY qIT A~cgqHT I sTFeAqT T |
o VAN <A T <AZUHT Hith HLH, WX, soied, Fax, e Sear
AHEEH] THurd T FIT T, AEIHA ATARD] FHA TR T, T3 |
o TIR WUHT FHUIEE TS TCHH] ATEIT AHuird T ATELIHAT AT
AHAMEE g9 WERU T T HaT Y& MR 9 IRTHEh! TUEACHT €0 qais
|
o UEHH A ford, FAT &F TAE T qA GEAIEEE qEG® T |
o TATAAT TAUHT AR AR IAT GHFEE GHT T I S b3 |
o FATH T TG TG Al S T, T4 el T, WG GwE T TG aeT
|
o IRHT FANT & i, Faadl T4 NATHEs T84 |

o ITIYYF ITHIEE AN T |
o IWF FFTITIT TIT HUSRI I |

W(Tasks):

Hfgs S T At T

FHT YTgre? TS T

FHT g JTAR T |

JHITHER FATesE T

AR T Faee IwmR 19 |

FhI I AHMEE AR T |
qET AT ¥ T qomelr HEG IR T
. feet fewe 9 |

R. ®H HigTe® a= 7 |

qO. i g 7 T ST A |

Q9. 77T & AXTETH TURAR S T |
QR.&* W= T Rfwa T

N @

RET 3



93.
9%.
9.
q&.
q.
. NTErEEs 987 (Wipe glassware) |
<.
RO,

T ¥ 9T qeTgE® feeel T |

# feewt dre safead T |
g TET A T ¥ AT FATE T |
TG a7 T T gl a3 |

FIHT T HEAL ‘1?,{:[ (Wipe crockery and cutleries) |

ATTITF JTHATEE AN TH (Requisite ingredients) |
TWep FALITIT T (Maintain stock)

RET W




EACREL B
Asge (Module) 3: qd qary

el

FE QAR ST T = T | STEAT HA: ¥ HUeT
Ygias: q =var
SERING: 3 HUeT
FTd TET FHTAGEIET HUGUS AETH WATeE AT
o FTE G | o 3fEd == HAT o FHI HET TAT AU
o ifaw gw T wfr Afawr o FIH @ FHT HfEHT ‘;lZFI'{iE SRRl
S T T TR o Hfgw & T wHAT
e FTHI HEH Gled ® AT
o T WiAT GAT B fF S A o TYRHT FoATeAA T
gfafy=ra 19 T T JOHAEE
o FH! HGT TIR &7 X(3) fave
TG
o TR FIATH AT (93 TH T
T TR AT QUL TR
o S TUR TH HEH TAR T

SlEEREa 3ﬁTY|T{ [Ah LM(Required tools/equipment):
FHT ATAT, FR1 Agrer, ATST JiOA, sdArgrey, [T 909, F9 FhI Thd, AT T&T,

gL FEYHI (Safety Precautions):
e uf Tl SiifgwaTe aTer TEAeIe| STSTHH! & 9 Ghal dr Sie T

PMC aredT I ¥ WRAT aifas fHarsTe |
AEIEH qrEdiee:

RET 9




EACREL B
Asge (Module) 3: qd qary

9

B R FH ASUS TSAEE I | STHEAT 9HA: 3 °9UCT 30 file
Jgias: 30 fire
EeI®: 3 "l
FE TAOEC FHTAGEIET HUGUS ATETH WAeH ;T

9. FET YTErSTATE THESTE! AT o] © Tl [l T | o ao‘q?ruls:a Ao T
T R0 i@ 30 Fhegar| ® CIRHT BT

3. Ay & e feeit 5 9o, wehee %'*‘“'”Tﬂ o g degw
TAEE IR X (IR FeIUX O 3 N
TTSredATs HAHETE HIGATHT THTATSIT i T AT |
™

3. At @Rt e fgdt & 9, arsfes
JRE® TR0 T U Ygredlg
HAHATE HIGTHT AT TH

SIEERE 3ﬁTr|T( [T (Required tools/equipment):
FhHT UTgreR, 23T, ¥ AT e,

G Gy (Safety Precautions):
FHhI UTgre? THRT T IRl sl AT TFEF TN AT
YITIREET qhTS AT Il T |

TS AHAIES:

RET 28



EIRREREL

Aggel (Module) 3: q& damRy

SO

H 3. FH S0 GFEAR et |

SEAT THA: Y HUeT
Igtas: q =var
SAERING: 3 HUeT

HI TET

FIGFIE ATIGUS

AT EH WiAtes A

. qEATE AT T T AE TART 9fg
THRT, ATEAr ST T

. HIET T I T IHT FANT TR A STeATS
T

. Tl AT 9THIRT AT FANT A0 | STEel

Hlexdrs &fq arsy 943

. I HEERd ISl we fav-ere a=d
frafra ®aaT =g IR ™

. € BT T =(€? IR dral 9T T
TR FAATIH

. ATT(ed FUTEHAT JaH! SSHT Taehl
TR eI [Ohdeg® a®T T

. SASLhl YIH FH T Hal slSeehl

frereqor a1
. AT SIEH o9 ATH & 99 Ha
SE® U THT e TR AT fad
. GEKAT T A0 FeT &Age® aaed, A
FAWATTATS FiGg TE AETF T4,
TSe® (Gl fau-s |

9 TIHT, AILREwd (MATHT THT
Frd AT GRRETH] ATNT S T |

. oIS T W FUAITE® (ALre I |
ST 39 AIREREE WA for qrgea
gfqeaTIe T TFaH |

o UITSTSHl AT HE
TS dAfdebee TART
USRI AT FUET,
RIEGIEICIRCDIN]
BT WS |

S EiE®b] godATa ANl
T T T =TSl

ST

SlEEREa 3ﬁTY|T{ [AD LM (Required tools/equipment):

® FhH =AUSY,

YTy (Safety Precautions):
® USY qET T LIl sole aT THAT TART 7
o UYTaRE®T qHhTg dATfeTehl AT )

ATAYTF AR E:

o IOl FYST, fdva HI S, ATA,

RET 2




EIRREREL

Argger (Module) 3: qF aardr

9

w1 Y AHET Fafase a6t |

T 99T ¥ HveT
Izas: q wver
SEEIN®: 3 "vaT

HI TET

FIGFIE ATIGUS

AT EH WiAtes A

X qTT fary

Q. A1 NEmE s wegE ¥ cgdals f=En
SRTT AT 9 |

Q. ATRAT THIHETATS IXHb ATHMHT &
Jraers THSTOTAT HOT R e a1 |

3. YTHTeR! dTIhA aRTER T T Jredrg
TXHR! AT ARTH THATS AdTRI AT
FIRE! IS Grae AT |

Y. qHITHETS ATTRH TAH AT HITAT 3
Yebrg @ |

Y. qUTEH! THITHETR! ATTHA IROF TEIE |
Ifg AT JUA 9, THITHSIHAT 7
AT T | g5 33° AT FA0THH
AR FHTI |

[¥ Tl Al

&. FHITHIIH! SI&dATs IMAREH! THHAT &
(TTTET |9 AT

9. o7 BRTAT R Z7o Gkl & WAl A=
T T HOTAT 3 Yeobeg TG | TUTEHT
THITHETA RR°F TETE |

C. gfg TG AU A9, qHITHEATS ITHTET
TR, T R4 RF SHFHT T FHTATSTH
T A AT |

o 3fad F==Teaw
gtRaT HTIH TR
|

e oTaR R¥e dad
TANT T

FATEAT

J=9 (IAE SASTHT Tl
FH ATTHAAT IS,
TITIR ATRAT TIET0T
YIS 9 T A7 I

fag FTAHAaRATE MESH

AT YA T |

SIEERE 3ﬁTr|T{ [Ah M(Required tools/equipment):

o IHITAIT, g9 =

gL FEYHI (Safety Precautions):
o Ol Ul YT HETE HGUEN HIAS |

AEIF AHNET:
o fFr ®YST, qTdr 9l

TRET ¢




EIRREREL

Aggel (Module) 3: q& damRy

9

HT Y Do T Aok 7R 71 |

SEAT HA: Y HUeT
Igtas: q =var
SAERING: 3 HUeT

FT TET

HITEAE ATIEUE

AEITF YIEidd A

R. RASRATE SUgE AIhTHT ¥ TARTH

= T | FETIAAT _oF --oC Attt

. RRSTReT aTfedl ANTeTs goehl feasiee ¥ 9Tt
T |

. el faede® = T | & fade e
AT alfex MEhd T3, 9o Tal IoF Sl
gud T @M faud qg | fiau faaes
qovl Tqe |

. WA e fheie g Wb, sR% ST
gAETE ARl AN THATS AITHE [ShIE T |
fFeR o2 T | I ATHAEE garsH, T
qUl ®IHT WA & T I qo T e [y
AT FHT TH T RS |

. RRser BT 9T T T afe |rer ¥
QTR ST JATT I | TGt 7 /T gersad
AT @Il ATNT =g, araraRar qid giar=rd
TS |

. Ch"g“ﬂ( blgde® Hhl Tﬁ' | (hrgrY hlgle®
ur: FRSRET ggife a1 ad satedd gre | A1
PIEAGEH] gl T BIER STHAT g g, STl
& &HAT ¥ 1)

. Evaporator aToJTeR0T ™ RATA fRee e
graT IRE=R T HEd TG | AFTH ATATSH
R ¥ AARGE® = T AT FEol &GHT
FfeRed A= T |

o Ifaa g==Taw
gthaT A TEHT
|

ToRSTeehl ATIRTT AT |
R <TRerT qehY
FTEAT

I=F AeEHT Il HH
AR AT I+, A,
TITHR ATRAT TIET0T
AT T AT IFA
forg FATAEH A ATS
TSR EIHT TIART T
arfae, fgatfie T anfies
HTIEER ATHT
faTgreve® T ™
afeer |

SIEERE 3ﬁTr|T{ [T (Required tools/equipment):

o TR, Fer, wfafen Frgeaes,
YT qEw (Safety Precautions):

o TFE AT AUH 313 &alad dINal aedeeedl AN 7 |

o TTdr @M T fRAeRAT ey | FIR IWEAAEEAE T |
o I FEATHvaes® GHTI T % T HHT FAEE T ATd {hox JTET T |

AEATF THNET:
o @Al FYST, fgasive, AfHT HIST,

RET %




1t fersgor
Asg (Module) 3: qd qary

el

B & FE G FHMEE TR T | SEAT GHA: § HUET
FgiFasw: q v
°q|a§|i%a5i ¥ Yl

H TEC FHTAGFIET HUGUE (AT F WATees

TATE T ATHE® AT T o afifager gwgwr @ Y, AEA, HEa

S e Y N TAT Fehelbl HT T

T AR G b o A= TH B QT T gl TR

afg a%q T®T G AT FHRT T, ATTgT T ¥ e ® %Y, TATIRFA, FEAL

HHT3 | igwﬁmﬁﬂﬁ?w

. . . T IERT T gERAT

FIRAAREIAT FHhI IRAT JaT 9 a7 AT o giifagsr Tw/aHT

AT T A | T, AT,

AT SFGHT ~ATafeh S T < qgT hehdl

ASTH TR ATAR SIIH F9, HaedAl qgT Eq'{' A

Febel YART T | HUPT |

ATEYTF AR, IJTHT:

® bl haddl, A, FTSA a7 Y9 9, YT TS S GTHT,
HRETT Fqrawr (SafetyPrecautions):

o Tad H FEE® AN &l el T=d ¥ Arade & |

o FHIATF T TIRTS T I |

o F UM TATAME ¥ Hifdd GAEEATE ToT ofad AT TE |

AMIYTF GRS (Required Mterials):
o Fufep, TR &U, FaitehT Iefl, feaw®, T TWew

ST 30




F faeesor

Asger (Module) 3: qd Iy STRT FA: 3 HveT 30 fae
®TF 6 T AR T (T qomTell AT TR T | Agiwaer: 30 e
ATARTNE: 3 Tl
F TRE FUGHET AGE | ATaa® TareeE AT
q. qEHEEE AT qh ¥ g | T T 2 I ST e
T qomRvEr Pt B ARISIRERIIEENE TOTAT FHT AT
aprazat i T, e P | T o
fafe=ra T | o  JAYYHAT TAT
R. FfaeTdrerT Sa=aTHT Y FEHEEE HeA
HHT a7 gfqeard= 1+ | o HHT IR
3. IRl URARHT [AfAd qRiEr T
FATHA T | o HHT TFIR W&l
Y. @HTHT FUEH ATAMT ST AT 2IENCERE]
ST g AT T wHee® ¥ WLEw e r
fesamaT THamT 19 | ° WW\
Y. gTE® IqHT T T HAT I | AMAPT qTS
TR |

&. S UTRUE® AW T T ATAYADBAT
HTAR I=F ATART $7 SAlCSH TN
TR A §er3 |

8. FEr &7aT g Afed fafAa awre
qTieAepT aATE AN T |

G. &l 9 T3 Gled WoRe® JANT
ucll

%. oqTe], TRl ThITdes T AT
RIERE® (Mhled dTqH] FISAD B3
ATl @il SISAT AT T T T |

HATIYH AR, IJTHI:
o TIIY, YTkl HISA

RET |raw™r (SafetyPrecautions)::
o HTE TAEA YART I&T AEGTHT TaF AN T |

AaYgF AHAET (Required Materials):

o HHFALET, |

RET 3¢




Asge (Module) 3: & dARY

F fageraor

STEHT 9T ¥ "uar 20 faae

Y. 9 & AT HIET T qrar
9T 6T T |

Y. faer gare ¥ R T fgq
T T T |

&. IASETH g UTEEe SASMH
T B TREH g o
EICKl

®14 o fFet fewiee 7 | TgTiwaer: 30 fAve
TFETE: ¥ HUaT
Y = EE HEUGIIRT AUEIE | ATEYIE® WEred Je
q. W (qg 7 W 7 AT T REer | e Mpweera ity | ® P (SRR W A
T e gTEs) few fedr afers am | gj’“ -
frseere faepre T qRiea TR | feRIee AT g
T e AT R hIeAT o RESR®! T ITIHT &1l |
TR T | TF TR T RRS o ftAal fewree n—frraﬁ—or?n
R. UER drgeeare fmse ¥ T ¥ e o || WWVWHT%W
Rl FE av T T q ”
3f@ R =ver qE |
3. IE% dMex HereR F®T 9 |

ATETF AR, ITH:
o fafem WRweeR T Aoy,

RET |raw™r (SafetyPrecautions):

o faRiry SifgHaTe dEdT W@ |

o IMTA THTS UHAT ITeAAT T

AaYgF AHAET (Required Materials):

e Damp cloth, I®T TH ATIITF HHPBA

RET 32



F fageraor

Asge (Module) 3: qd Iy STHT R R HUET 30 e
B Q: FHT HHAE® e T | gt 30 faae
TEETe: R HUaT
w1 TES HHGHET UGS | Evd® Wiade s
. AEYAF AT e el Mhcawwr | @ ATGTH BIER fre &y =aTeT T
gIfe HAL T | AT U7 &qHT o e A e
R. ! AfadEr g 7Y ded fa= T qo T MG | g |
Jebrg TG | o Hfgwe fava ® R HiET FHT T
- . i NN TS T2 Al |
3. 91 IHAT 5-90 TIHIFH A3 | | SR N
Y. dfawer faga I o= 19 | el e fedqad
Y. @Eqlg HiGTaTs Gear ¥ 6T FISTd . Ei l? N
R T | AIIUEE®
&. WGP SASTEEHT Teh HBIER dardl o fariiy iifEH ¥
ATl T T | AT MEHEE

9. HfgFeTs AR T |

AP 3i|5||1, IR (Required tools/equipment):
e HHI HOH,

[T FEYTHr (SafetyPrecautions):.
o Fad @ T ¥ f@= oF
o THAGWIR HTdver T RIS Aqlh FATAIE TAAT T
® 7 T &HAATE = |
o AW I AT HiET = I |

aaaF qrAUEe (Required Materials):
e IHTE Y[R, drdl UTl, ®Y<T,

RET 33



FI fageraor

Asge (Module) 3: Y& dIRY ST I 3 HOET
Jgitee: q =uar
Rt g0; ST gIq T T = T TIEINE: R Huar
B RS HAGFAET AIETS ATEATF Waree
q. IUAEE ATHIAH! HISTETd Sre T | o AR Tl ATAR | oy avEr T |
R. AEYAF AR TN TAR T | SRR o wF FTefTE
3. ATEYTF FTAEM fashdr a1 LRHIET > > - e YIq I T
- ST ST S s
N - o I afStel gt giRar
X:g;?{waﬁmwm = Wi 3o o wTEATH
i ' . AT MGTHT | St ol (T
Y. FTATAATS Itera TITHET e | i 7
. SITTAT)

SIERRED ﬁlﬁlll, J9RUT (Required tools/equipment):
o HTHh ¥WITH, TAl, ¥k P, U&T &

RET |raw™r (SafetyPrecautions)::

o Y ILIE® U W&l ¥ fqarer ey Iferd FRen Aawes qrar T=
o HMET, UER ¥ Ifud fad TRUHT AThe® T TATHT FHeAe® S T
o T Ui &ATqURT TRT AT A[THIIHT AN qowcf RUTd T

AaYgF AHAET (Required Materials):

o faqd fivTek, FoIH, TFS wIA, {7|-9E3 A<, faq #1E

RET 3



F fagersor

W(M"d‘ﬂe) 3:qﬁm STHT HA: 3 "UeT 30 fHeE
B ¢¢: AT G TEEH! AR (A T | Faiferd 2o foas
AT 3 "UaT
P TR FEGFIET AILTE AEAYTH WA AT
q. HISSTAAT TUHT TEEE qHT J FIFO\PH’JWW S ——
- | ® TYT g ¥ AT e
R. HIE AT A fAfT B . mﬁmmw T
3. T S TR TGl ¥ AR Gel TE T T ATTE | o FIFO frawew
T | i R | o Y AXIEEH
) . MU S T
¥. FlE PR GRE AOHT AT AR S |
T ATTAT TAATS A T | o TUER ¥ WA
Y. T RUF qEqH AT T | T faqu Fee |
&. qRITESR a1 WRIFIRATS urd
T |

AT b 3i|5||l, JUkUT (Required tools/equipment):

RET |raw™r (SafetyPrecautions):

T A AU AT [l a&qehl TN B GSsiig WY SAT &l g G gl Aradrl
HIATI |

qavgd AHAET (Required Materials): T8 89 a%e®, &oH, Yhe I, @ET T |

RET 39



Asge (Module) 3: Y& dIRY

F fageraor

STFAT IHT: 3 99T 30 {9

it ¢ Th A= T KR T | S 30 Fre
TFETh: 3 Tl

® TOET HAGHET AUEUE | AEvIS Wade T

q. FATEHET AT AAYAF AT G feeardy @i R e o
TR T | me . ©

Q. HISETHT AUH! T ST T | RN SR —

3. HISETIHT qUHT AT JIAUTRT TN e ——"
AT ®RA TR T fashar a7 LRI T
Aqrhd AT 9 | .

Y. qET Y HUals IJ9arg A9 A I T T afE

Y. AIIEUE AAR WChHATs Irad AT
e |

AP 3i|5||1, IR (Required tools/equipment):

® TF BT, ATH, FI Bleg?, ARY difeed, faer T fFeR, Johew

{7 FEYHr (SafetyPrecautions):

F FHralT AT FREAT IRAT qTeAAT T
JUTS Tl qXAE® A T T Ths I T AT T
TATAE HUSR & gg e
HUGRU[ &THT ool e |

frafaq &qwT e HRrer T

qaaF qrAUEe (Required Materials):

RET 38



Asge (Module) 3: Y& dIRY

F fageraor

STFAT IHT: 3 99T 30 {9

B 93 @MT T YT TEIIE® fee T | frafer 20 fre
SATFETNE 3 0T

FTd TTET HAGET LTS AEAAF Waterd

‘1.|swnfrsquwa1§3ﬁrm o IUTHT ATTHA MHATTH | foey oy = 1 |
9 U Gheld T | |
: . . o TWF WIGRU

?.Wnﬁwa@amw o @'F{[a’%]‘[ﬁjq\a'[m .

TRTIEE S T | ATFYF AP Taed e FIFO

3. yeut T afyr s, A YT | e LUFO Ry

% A St T o HATTH X A
SR D)

Y. U =@ ¥ ardr arase o T TIAT U
BEIEREE R C b E I GRGRIT TaTdEs yeeid
T TqEeE FEE M | T P

‘ e T qAT A

L. [T Tl FIFO Uean sraarvad e

T o Ty @Ml
=efe
EIERIFES

SMIERRES 3i|5||?, BYh:

RET |raw™r (SafetyPrecautions)::

FhI IR, Ahd

o Y qAT Y¥ TRTHETH! U T HIAT IHA A= T fg&ed T |

qTaYaF qrEUEs (Required Materials):
Packaging materials (ATHTTS AT %), gl ddan T qeTdEs

RET 30




Asge (Module) 3: Y& dIRY

T fageroor

STFAT IHT: 3 99T 30 fHe

ST ¢y; A few=r ATS afedd 19 | Sz 30 R
TIRTF: 3 Ul
FH PG AIETS EICERE | ICIDE )
Q. HATASIETR GRTHETHT RATH AT WWW\W S -
e 9 GihT @ qur g gary | ANE T RAThHSl HTTs léaﬁ—g
A IAAR AITEldH MRUHT | ® I dlS,
Il T | 1 ikl
R. A fee=r dTEHT YUR! WHET @ o T T YARIHE
TAT T RTIHT A s | e e,—i\m\
3. A feoxt dTSars AT qHT T W\?WW
| qTSe
X,‘E‘iﬁ = N _C T-rq'fﬁi’ .

TEhel AlSTel Tgd qa T o |

AP 3i|5||1, IR (Required tools/equipment):

RET |raw™r (SafetyPrecautions):

o T feod 4TS,

o T feT=l ATSHT H TG dAgA T gAT ATALTHI FIATS |

qTaYaF qrEUEs (Required Materials):

o A YA, WX

RET 3¢




W (Module) 3: Clﬁ SRR

F fageraor

STHAT 9HT: ¥ "0dT

HT Qu: TG ATEER AT T ¥ UG RAE TH gifeer: q =oar
SATETE: 3 ey
F IET HHGHIET YIS | ATavdF Wadd 7
q. 3% @rar av= THE AT SAF, WWWT e S ST T
FAH, FTARACT TFAT T | WWW . som
R. T HIGETHT AR AT T | S o GiET e fimg
3. FISEIAT GATZTH FHAT HThHT qoeTeA o
TS Hgva Grer | o afeF forhy fdmeH
. AT ofeps ufman
X, Teshl | 0T T | o T TE T
Y. SFaT 3fe fatwere o feama ET%?;T;TW
T PIIETHT YA TebH dIT o U
AT STEAT WUHT THASBT Edre o T
feer AiftrereRy et T | o PETTEl HTHR
&. At feama w3 AT qEiead
FTh Y= a7 qARS FHATIGT
RTHLT T FHTAT {TehTe |

9. feara fhareg T T 99 AR

a7 AMFTHT ATaTATE A¥HTST |

SIEERED ﬁlﬁl?, EREIRN

o T AR, FTAHAR, FFYY, ez, Gl=rT AieH, (a7, T AUSRU Ih, FTh
AT, hige &S HfaH, aTEHTS |

RET |raw™r (SafetyPrecautions):

e TIE THET TR faq faq 4 |

o IhHep! |l e e |
ATAYTE AU

o T TAT, A4 HETH, TS, b fA&TT q=T, wraq auR, fufreg Jur, @am, foaa, 3o =aree,

RET 3%



F fageraor

Asge (Module) 3: Y& dIRY ST R Y HaT
B 28 TG v T T FAT TS | gifeer: q woar
TIRTF: 3 Tl
® IOEE HRAGHEET AIETS AL qiarees JT
q. 3% @rar A THEr AT 2w r et e amen T
T, FW, FAEER Gy | ® G T TT FETHR o T T T Al
T fershrane greq ThH, o aTUfq ¥ fasnr
c FTIe {AT T 2ep o T& FY Tk
:.ﬁi_ﬂ?f\ W\T\QWWTIﬁI = Foerre T | . g'osﬁﬁ~
. UF AR YT TOET T T N - e T TF
X o IF IHET TR S 9
CURIGE - o % fehl
. el
¥ TRTEHT HEGUH G X T o @ T @EEE o Py frirs

TRt R ¥ b AT |ied e Afaua |
A T |

L. SAFH fEard el ATl
TIT @I GIATHT I AT,
@ T qrebl Tebe T |

&. TS IHAT AMG I T75 T
T T R e |

AP 3i|5||1, IR I(Required tools/equipment):

o T TF, Wb AR, FTARAK, FIS HGH, FFA, ez, FThH TAHT
RET |raw™r (SafetyPrecautions):

o TT IHET TR faw fam 17

o Ihepl [l A& e |

o TS AT I THL, FATHePT T, FATAEE IERT AT T |

o Y TH AT HIefhT A ATTHAT ATET Feeh |

aaaF qrAUEe (Required Materials):
o TR @ @IdT, e @raT, Herd, BT, faeieh

ST go



migger (Module) 3: g& @@

SO

F fageraor

ST IHA: ¥ Ul 30 fHAe

FTF 9 R T FIALT T[S | dgiiwaer: 30 fame
TEET: ¥ Tl
F TEC FEGIIRT AUEUE | AET® Taieed F
q. AT 9 TR T w7 T afer | Fe aRrewa A
. SIS = a1 a18d FeRE W% a‘r‘mwiagﬁaﬂg? ?T@i:j.lr
AT SRR qrer s e i <f S nwl%:ql
WTWWWH ® Rk T bl e
?e.wiwwaﬁqis’rwﬁ| HF@:' .
X. S rwmmml ® Rk T bl Y&l

Y. ST EcheTHT =g haSThl Uk
AT I@T FIST AT ©Iee e T
TTAT ETAA ATET FISTRT bl T
FHRT TAT FEET g Tog |

&. Ul THUE AET FISTT AR
IERT TTAHT e |

9. fafa= YR Fealgsmdrg FHaE
®YH] HgAG T |

G . HEAH TS AT 9 =T aral
AT SATS |

Q. FUSTATs AT IATS ATAT &Tael
FHEANATS FHTT GIET FASTHI 3Th
T3 TMET BTael THAT FeA TS
e T

90, waTEAArs AHT ¢HT e A
i AT I T |

99. UF 9T qifad niEedars,

El C H@_l

& feqad ®e

SIERRED ﬁlﬁlll, FIRT (Required tools/equipment):

o HIHA, FIALU, SAlfead a7 AT,

[T FEgHr (SafetyPrecautions):

o TITH AT TR T AXARTLH AT G Ak & |
o TAl UTHI Ulerd el TAT ShIhl ¥ HEaes GaX Fed da gAardl qraeml ATATS |

qaygd  qAUEE (Required Materials):

o U Tolrdesw, hT FUSEE

RET ye




F fageraor

izger (Module) 3! q& aard ST AT ¥ ey 30 fAE
T A= T o | Tzt 30 froe
TR ¥ Tl
B TOEE HEAGFIRT WIS AMAYIH WA(Se AT
9. ardr 9T qER T e FRTEehT AT STt
FTH 97 T arfex < .
R. SIS @I+ a1 arg HavH PR S T r
4% AT ITFIREel qrerer ATeTEEs 2T < ga e o TIARIZH HeA |
a (forEn oA 9 AR T | oy i o fTaTdEs I8 afa |

z.

<.

THIE) |

. qHET ¥ T Tog el

TAR T |

FISTHl T3l B3 ardl
AT TER Rreraesr s ¥
ad FHT T Frergers B

. HART HISTHI T3dT bl

ﬁ LN 9N

> )

. ) =~ . ﬁ ?_

Aiees ey afe T |

TSIl [GQTTHT FHTS |

T arfe TRUEr freraes
AT Iedl IR T |
frreraeTe g Sis a1 a«
THTHA |

o RNIATEE® ol &I
faga #2ree

SIERRED ﬁlﬁlll, J9kT(Required tools/equipment):

T g (SafetyPrecautions):

o Jifcad a1 &,

o % &FH WY T GXARISH AHT F& s & |
o TAl UTHI Uled el qT NTATHE® @R Hed Fa gATel qradml AqArs |

qaygd  qAUEE (Required Materials):

® T Uoldesw, h1 FUSEE

RET Y2



F fageraor

#izger (Module) 3: g& aard STFAT | R el 30 fAme
FTT 9% ATFITF ATHPEE TN T4 (Requisite ingredients) gifwaer: 30 faae
ICHILCHCRo L]
P =TER FEGFIET AILTE AEALTH WaAEE A
q. I Wehe® AT I | T THIHT ST e A s T
3. T ATATTF AANEEA G AR | \[i“ TR T gERITEE
RN I TEHET JAAT I | AR . T EIH
3. FIATH TWF AFA AT FH AT qRT o N ®RH ¥4
BRE X WRIFIRATS I¥RT3A al LIEeal
gitges AT FoIRHT 37X T | o ITEAES HIT TET
Y. AHUEE g 9 afg S T e fadqad e
FRfa |
Y. ATTESH SAferg e |

SIERRED ﬁlﬁlll, FIRT (Required tools/equipment):
o HFIL, POS
AT FEYHr (SafetyPrecautions):

o ATAYIHAT 9T HH ATAA HIT &1 RTh FATATHT AT g T a1 d¢l ART &l
[T Fa AT fa9Y FEe™l AIAS |

AaYgF AHAET (Required Materials):

e HNT ®RH, &MU, HAH

TRET y3



F fageraor

#igger (Module) 30 od @

SO

SEAT GHY: ¥ "uar 30 fqee

FT R0: TWeh AFLTIT 9 (Maintain stock) | Fgii=ae: 30 e
ATIETRE: ¥ TUT
Y TTEE HHITET HIGIE | ATEdd Fiaide F
9. qrATEEH T AT T | o % T R | fey 3 STE T
R. FHEHEEATE Gl S Sell qrH SUIEARES o Tra
WTF& WW@WTF@W 3 AT AT TAT
N N HreaTd eatesd
3. fAfv=a safer &1 @ aeasr #fa N qHEA
Rl 7T ST TATE T HUTHT | ® H[SEId Taredd
) T AT |
Y. faTTder auBEHT e THTAT faih TUHT e HIseld Hafedq
qRATUEEHT ATIRAT AT HISaTAH] el e faea
ATHATT T | FIET |
. sfirear ay qor femewsr fabwaer smamar

TMEFEEATE TS U TATT HIsaTd
e |

JANT T |

AT b 3i|5||l, FUb (Required tools/equipment):

HIER, POS,

RET |raw™r (SafetyPrecautions):
ATIYARAT STvaT FH AT HIaTd TCET FTh AATATHT a0 g G a7 SgT Hieard
T (a9 o ATl faeiy e A9ArST |

AaYgF AHAET (Required Materials):

RET yy




HIZTeT (Module) ¥: arar ot ot o ugred aard
ST HHT: 29R TUST

a@i'?‘l%I R YU
AR ¢ HUeT

Aot f3avor (Module Description): I8 HISISHAT drdr dr e 9 werd
IR qFaTeud QAffed FRIgE AT TIRTHT Beil

Mgl R@Ts Ul (Module Outcome): TH AIRTAHT A-CIHT TEANIEE [+ HIIEE
YEL T HEH gg |

° Q’H’ﬁ'@lﬁ'ﬁ arar qur =B 6 R T Prepare Espresso base Hot/Cold coffee

o\

-
REREERIENRIEE T Prepare brew base coffee

2 ~

CET S 73[ FHT AR T | Prepare alternative brew coffee
*

(anN o

o THUH FHI IUR T | Prepare coffee alternative

o U werd T W | Serve the Beverages

EFI'QLE?"\R (Tasks):

T (4 et ) T (Prepare Espresso (Shot Black)
FUREET TR T (Prepare Americano)

Q’@?ﬁ HREAT TARL T (Prepare Espresso affagato)
STl ST TAX T (Prepare Black coffee)

g FE TR 9 (Prepare Milk coffee)

AR A0 TR T (Prepare Café Latte)

FIIRIAT IR T (Prepare Cappuccino)

FedTc gdisc AT FAR T (Prepare flat white latte)
. HHARI TIR T (Prepare Macchiato)

0.\ HEAg TR (Prepare Mocha madness)

9 9. T Hieh TR T (Prepare Cafe Mocha)

9.2 Facid IR 1 (Prepare Hot Chocolate)

9 3.39re AT TR T (Prepare Nepali tea)

QY.W FHI TAT Tﬁ(Prepare Mustang coffee)

QY. fheex B3 (V60) IR T (Prepare Filter Brew (V60)
9 &.&a1U8 37 & qUR 7 (Prepare Hand Drip Coffee)
8. %ea 9 FH TR T (Prepare French Press Coffee)
9. & s TR T (Prepare Turkish Coffee)
9R.3meTs AR TR I (Prepare iced Americano)
RO.901538 3M5Ee FWI IIR T (Prepare blended ice coffee)
R 9. Aewd® TIR T (Prepare Milkshake)

NGEe M@EXW W0

TRET ¥y



RR.FHA TR T (Prepare smoothie)

R 3.318Es RO TR T (Prepare iced tea)

QY. dHNE TAR T (Prepare fresh lemonade)

R Y. 90588 Aee dAE TIR 7 (Prepare blended mint lemonade)
R&. #iSeT Mo TR 9 (Prepare virgin Mojito)
R, %H @ TIR T (Prepare fresh juice).

RET ye,




F fageraor

SIS (Module) ¥: qrar qom foel 39 q=1ed Oy

STHAT 98T YUl

P q: TEET (9 sed1%) TIR T4 Prepare Espresso (Shot Black) — dgiiwder: § =0aT
EIEFILCHE ST
F TEE FRAGHRT AUITE | ATETH WA 1
. AEAF KA GREH JIHEE WANT T [ o 0 T[@ 30 THTES | TNl Hhl:
AT TS | IEERU DI o Ui
2. AEYAHAT AT AR T JIH T qhEe Ercal . TN
BT T | o T UEEI /3 | e TER
3. Coffee Beans @Ts Grind ¥ | A (0z) T HaTAr
¥. Porta Filter (Single 8- T, /Double 4&-95% TEET BT Flew:
) AT Grind T Coffee W | e 30 . TR
Y. Coffee Ground Porta Filter &I Level =T W< ffcrferex T saemr | ° PR
ATTAT Doser Lid o Straight AF4aT C Cut & Level o fafrferax o
TS T 9 WU Coffee Ground &8 Dosing qUHT | Ak
Unit 9T BTe | . AR TEEE . TR
&. Porta Filter AT Level THelg W@ Coffee ag Crema HTY * AR
Distributor < &lFﬂ'QT Tamping T WI oy
8. Group Head TS Shot Button =R Flush T | %&lﬁ-
©. Tamping T Porta Filter <T§ Group Head T o TR
T Set T | * PR
%. Coffee Spout Ea) flﬁ HAqTar Espresso Cup (2/3 R
0z) /Ceramic cup/Transparent Cup) T Knock Box:
q©.Espresso Machine %I Shot Button Press T | . Ui
(R0 TRF 30 ¥HE WA Espresso TR &7 R
ﬁﬁ.ﬁm Saucer/Tea-Spoon WX Espresso Serve Distributor:
|
9.1 G WUUT &1 I IhT T | : x
ﬁi.sqqowflr;ﬂ AEE qHT T i e . s R
HISTT |
2y, FH TR A TH |

AR, ITHTT T AT (Tools, Equipment and Materials):

o Coffee Machine, Coffee Grinder, Cup, Saucer, Tea-Spoon, Weighing Scale, Timer, Knock
Box, Tamper, Distributor, Tamping Mat, Tray

g‘(&iT'HI‘q'?IIﬁT (Safety Precautions):

o HUTIANT ISR IYHT AT ATETR] GLET TE=aal GH{2E )

o TURHIT FLEAT JUHII AWAH FART T |

e Porta Filter Set &7 WEYMIYd® ! System ATAR Lock T |

AaYgF AHAET (Required Materials):

® Coffee Beans, water, Faire TeT (sugar sachet.), AT TR (Napkins)

RET Yoo




F fageraor

SIS (Module) ¥: qrar q9r fodr T g2 qam

STHAT IHY: & ¥udl

B ;. FUREET TR T Prepare Americano grteaer: 9 "var
TIETF: ¥ =uar
F TEE FAGEIET A0S AERTEH Watde® AT
1. AEALAF ARKIT LD JTHTEE o 0 MG 30 Jopvs WA [FARBET HhY
FART T AT TS | Espresso/Doppio TAR o U=
R. WAL AT AWK 7 ITHLT | WTH | . TER
T qdiEE o T | o TTAI WIS AT ©0% o AN
3. Coffee Beans «T$ Grind T | U | o TUTEAY
¥. & Oz %l Ceramic ¥l Transparent |e TIE AARHEAT Crema o IR T faifer
Cup o i fguaT| FARET FE FI:
Y. ITH HYAT dr@r I 80 % (upper o T TIRUHT HT TR o U=
handle T lower level TFH) 9 | U | o TFHK
%. Espresso/Doppio extract 9 | o TAM
8. Saucer, Tea-Spoon, Sugar T
FURETT Serve T |
C. ®Y GFI WUAleg H1E T G T |
%, JUHW qAT AT qh1 T Fuifa
T USRI 7 |
0. HTF TEAEA AMTE TH |

AR, ITHWT T AHAEE (Tools, Equipment and Materials):

o Coffee Machine, Coffee Grinder, Cup, Saucer, Tea-Spoon, Weighing Scale, Timer, Knock
Box, Tamper, Distributor, Tamping Mat, Tray

g‘(&‘lTWTfﬁ (Safety Precautions):

o HTUCIAAT ISR IUHOT AT Frfieeah! FR&l T E=adl GHis T
o TURHIA GLEAT JUHII AWAH FART T |
e Porta Filter Set T&T WEAMITd® WIS System ATAR Lock T |
qTaYaF qrEUEs (Required Materials):
® Coffee Beans, water, FaI=Ie et (sugar sachet.), IRICT (Napkins)

TRET y¢




F fageraor

SIS (Module) ¥: AT T fordit 397 q=red Ay

STHAT 98T < YUl

P 3 Q@'{ﬁ AREMAT TR T (Prepare Espresso affagato) JgTtva: q wuar
SATETE: L T0aT

Y TTEE HHIEET AISIE  |[ATYI® Waeed
. AETIE ARGTT LA STHTEE TAN ot TSR SR BT

T AT I | . MECET T TR | ey
R, FEIHA ATER A 4T FIHT T ! ¢ TPR

HAEE® held T | o AN
3. Coffee B AE Grind T | ¢ I
\K EO ee e/;ns | rn Tﬁl I Wqﬁﬁfg

. Espresso/Doppio extract r ; FE

Y. fSerer T i amsafsy a1 areathadas o

AT FERT 97 NTATEd@T G=rs | L
&. HIgETE QAT THET @RS | .
9. \faaTe 9 TRTHT Fehere T foae? o= o AN

a7 S AT faeped T Se |

AR, ITHWT T AHAEE (Tools, Equipment and Materials):
o Coffee Machine, Coffee Grinder, Cup, Saucer, Tea-Spoon, Weighing Scale, Timer, Knock

Box, Tamper, Distributor, Tamping Mat, Tray

g‘(&'ﬂ'ﬂﬁ*&]ﬁ (Safety Precautions):

o HHTIANT ISR IYH T AHAIEER] GLET T Ewadl G )
o ARKIT YT JTHIT AE FART T |

e Porta Filter Set T&T WEAMIYd® W System ATAR Lock T |

qTaYaF qrEUEs (Required Materials):

® Coffee Beans, water, FaI=re et (sugar sachet.), IRICT (Napkins)

RET Y]




F fageraor

SIS (Module) ¥: qrar qor fordl 37 q=1d qamy

STHAT HY: ¥ Yudl

a9 |
. UTHTEATS JHTe (TTSRT R00°F 4T
%3°C)

. TYHT ardr 9T BT’ T3 T R
e e fage fev

P ¥: el FH TG T (Prepare Black coffee) gifwaer: 9 Tuar
ATALTeF: 3 Ty
FH AWEE FRHAGHIET AIETS AERI® WaTdd A=
.WW@WW-W?W\W et P
TINT TH ST TS| AT | o ufET
o oAl T =T wWEHT |,y
. HATSRIFAT HTAX SR qAT 8T T TRE | .
TR T HHIHEE Hehed T o T T TE FT
. T TR, A9 g H T AR . T T R
s i gARAR L SN
. Coffee Beans @1§ Grind T . e
. THIE] FTAT JEHE] AST ATAR o TR
T R G 3 T FhI ASST o AN

AR, ITHTT T AT (Tools, Equipment and Materials):

o Coffee Machine, Coffee Grinder, Cup, Saucer, Tea-Spoon, Weighing Scale, Timer, Knock
Box, Tamper, Distributor, Tamping Mat, Tray

g‘(&iT'HI‘q'?IIﬁT (Safety Precautions):

o HIITATHT HIST IUHTU FT FrAdieesh! LT L=l iz T
o TURHIT GLAT JUHII AWAH FART T |
e Porta Filter Set &l WEYMIYd® T System ATAR Lock T |
AaYgd AHAET (Required Materials):
® Coffee Beans, water, Faire IeT (sugar sachet.), AT TR (Napkins)

ST Yo




SIS (Module) ¥: qrar qor fordl 37 q=1d qamy

F fageraor

STHAT HY: ¥ Yudl

@Y 4: g9 % TR T (Prepare Milk coffee) giiver: q =UaT
SATETE: 3 TUaT
HE TUEE HEAWET HIUSUS ATETIH AT
. HTGLTH ATFAIA FI&TIHT ® I, T ¥ THIH GEr FPT:
SYRIUTEE YT Ief a7 Sam3eT| gi e o
) T =
R. 3MMERIhT AR ISR 4T N e A
3YSIOT T HHMGE Heholel 11 | T | o S
3. 9o TR, Fa EE F A o FHI FH WA Fe IO
T EAE | |, guR I A
. o Iy T FH
%. Coffee Beans @ Grind T ) . lgﬁrm?ra:cr
Y. FEIH FIAT JEFH AT ATAR AT o URT
R 3G 3 FFT FHI ATSET G | o UFN
&. IS FHTe (FTATT R00°F a1 23°C) o T

9. F9HT ATYT ST arar 9=l gled T R
freas faeT femr

C. 9er FIAT AAEE qrdr g9 &ed T AATIR
T T |

AR, ITHTT T AT (Tools, Equipment and Materials):
Coffee Machine, Coffee Grinder, Cup, Saucer, Tea-Spoon, Weighing Scale, Timer, Knock

Box, Tamper, Distributor, Tamping Mat, Tray

g‘(&iT'HI‘q'?IIﬁT (Safety Precautions):
o HHTIANT ISR IYH T AAIEER] GLET T E=adl G )

SAHIT GLEAT JTHT AR FART T |

Porta Filter Set &l A@dTITa® HIXHEHT System AT Lock T |
ATaYaF qEUEs (Required Materials):
® (Coffee Beans, water, 34, (CRICIIPEIN (sugar sachet.), AT TR (Napkins)

TRET 92




F fageraor

SIS (Module) ¥: qrar qor fordl 37 q=1d qamy

STHAT |HY: & YT

® & FI% A4 dI” T4 Prepare Café Latte Tgifeas: 9 "ar
RIEHILCHE L]
F TET FHREGEIET AIETS AERTH TaTeE AT
. AEYIF SARHITT GEH o 0 I 30 FHTE PA FAH A
JYHLEE AN T a7 {03 | TEAT /ST FH TAR |0 qR=T
. AETHA ATER AR q97 IHLT | AR | o AN
T qfiEE GFaT T | o TG TEIE/SMAT ©-¢ o AR
. Coffee Beans % Grind 71 | 3ﬁ'€f (oz)aﬁ [T o fafer
. {FATAr - Oz &1 Ceramic Cup YUHE HIAT R
IGEH! 30 faffrer © gaemr EEES (Pitcher):
. %0 faffereT arem Ber 3w =) Go fiffereT woar| P oM
(Jug)®r fer | e T A TR ARUE [ AN
. TEEI/RAMAT extract T (TEET HY FHIAT TIH! TER [ AT
30 ¥ AT WU o ffiReT) bubbleless, microfoam, [T<¥ (pouring):
| R g%mﬂ'% Yz-5o RAr aF ;/]Z:;tl, silky smooth o UREY
TS ek
. TAUH! TIATS AT TESET e T y oy
AT %9 ¥ 959 pouring T | YReirewr WA | ¢
. U3dT Saucer/Tea-Spoon T MY TI'@T. FATF T microfoam P
:;'TWServeTlilﬁ RISICISIIEE TR 1 U ——
0. %W T Uy H1d €T TR Wy o ww |
T HT FEES A HE
9.TUHIT qAT AGREE TR T ,
TRETHT | g
Fruffa TammT SR 9 | R
q. ®1F RS AN TS | o UFXN
o TN

AR, JTHWT T AHAEE (Tools, Equipment and Materials):

o Coffee Machine, Coffee Grinder, Cup, Saucer, Tea-Spoon, Weighing Scale, Timer, Knock
Box, Tamper, Distributor, Tamping Mat, Tray

gr'{&'ﬂ'ﬂﬁ*&]ﬁ (Safety Precautions):

o HIEITHT SR IUHN qAT WHAEED YR TEeadl GHIEd T
o TURHIA GLEAT JUHIT AWAH FART T |
e Porta Filter Set T&T WEAMIYd® WX System ATAR Lock T |

qTaYaF qrEUEs (Required Materials):

® Coffee Beans, water, 9, fererepr Sefy (sugar sachet.), IRICT (Napkins)

RET 92




F fageraor

SIS (Module) ¥: qrar qor fordl 37 q=1d qamy

S 9 FMIRET TR 7= (Prepare Cappuccino) Jgriwae: q =uar
I L T
Y TG FEUGIRT AUETE | AEYds WAded 7
. AEAIH KT GREH JIHLEE o R0-30 YHUS WA FRITIToM:
TANT T a7 S | T, A N b uiE
. AEATAHAT ATER A TN FIHT T TR AT | o TR
riie® ghdT 1 | o T THE/EMAT o IUrEdT
. WAl Y-& Oz T Ceramic Cup oI | -5 AT (02)F o fAfT
. }¥0 MRiferex arsm R gg fi=) REGICIICRIEED
(Jug)®T for | ua Rt 30 9 (Pitcher):
. TSR/ extract T (CERIAT 30 7| fAfRier T gaen 0 WO
ST MY g0 Mfetferex) co fafer wumr) P PN
. Rroar gaeng wc-vo Rfy Aadem o wmEA @R EEIL
T | T gaEr MR (Pouring):
. TATCH FIATE A TEET AaT U bubbleless, |° RSkl
Sifuarar ®9s! T ¥ Pouring T | microfoam, velvet, o TP
. U3l Saucer/Tea-Spoon T T [T silky smooth T | fo  iRT
FIYEAT Serve T | o TR ENE L ffa
2. HT TR Uy H TS G O | TR 45-00 R mw:
0. JUFT AT AREE FHT T e Afrehed MUl e e
S ——— o FATUMNIERI o TUFR
Q9. 1 grET AnerE T microfoam ATATETT o HINT
¥O% WU | g
o MWF B TH o U
OB | o WHR
® TN

AR, JTHWT T AHAEE (Tools, Equipment and Materials):

o Coffee Machine, Coffee Grinder, Cup, Saucer, Tea-Spoon, Weighing Scale, Timer, Knock
Box, Tamper, Distributor, Tamping Mat, Tray

g‘(&'ﬂ'ﬂﬁ*&]ﬁ (Safety Precautions):

o HHTIANT ISR IYH T AHAIEER] GLET T Ewadl G )
o TURHIT GLEAT JUHIT AWAE FART T |
e Porta Filter Set T&T WEAMITd® WIS System ATAR Lock T |

qTaYaF qrAAEs (Required Materials)

® Coffee Beans, water, 9, fereirepr Sefy (sugar sachet.), IRICT (Napkins)

TRET 93




F fageraor

HEIA (Module) ¥: arar aam fa€t T 931 qamy STHIT FHA: & HUaT
P o Fedre garse o0 9A T (Prepare flat white latte) Tgifede: q woaT
TARINE: L oual
B TRE FEHGHET AUGTE  [E¥d® Wiaidd 59
. AEATIF SRR YT ITHEE W |o  Espresso 3l &G [FOATE GISE A
T a7 S | T TR e Ul
.WQWT.WWHWWT“{ . g R wE AT
AHAEE FHard T | 7 ST gg‘f
. 3d¢1 Ic (o1 18-20g coffee - 40-45ml A EFCEI'—E{\?I AT
espresso) dIR e | ST 143 oamafr QM (pouring):
. Steam wand 9ITT IRT EEJ?—FI%’55—60°C I i
TFH =T §o3a | AHT T | ¢ PN
. AcTed Afael §del (microfoam) o | &l T wewr [ ol
TAR F A Flat White 1 & TR | m%ﬁa
ICHAGIR] R el
. UERE! HUH HUAT qU AEAN geahr aRerel o THR
FE THET gloa| o T
. AT &Y BIF AdATSA—PIA T 2— .
R
3 mm A SA137 | o U=
. IR FHT FH & o TER
o AN

AR, ITHTT T AT (Tools, Equipment and Materials):
o Coffee Machine, Coffee Grinder, Cup, Saucer, Tea-Spoon, Weighing Scale, Timer, Knock
Box, Tamper, Distributor, Tamping Mat, Tray, moka pot, Milk frother (steam wand $1T

34H)
g‘(&iT'HI‘q'?IIﬁT (Safety Precautions):
o HIITATHT HIST IUHTU qT FrAdieesh! LT L=l iz T
o TURHIT FLAT JUHII AWAH FART T |
e Porta Filter Set &1 WEYMIYd® T System ATAR Lock T |
AMTYTF qrHAET (Required Materials):
® Coffee Beans, uril, 34, (CRICIIPEIN (sugar sachet.), AT TR (Napkins)

RET a9y




F fageraor

SIS (Module) ¥: qrar qom foel 39 q=1ed Oy

HT R HIfRATl dIR T (Prepare Macchiato)

STHAT 9HY: & 9T

Jgitas: q "var
I : Y &l

FY TUES

FRFFIGA ATIGUS

3aegs yifafds AT

go.

9.

. AT AT GIETHI ITRIUEE

TIIET Tt AT eM3aT |

ARG ehdl ITHR ISR TUT 3UHIOT
T ATAAEE Geholel et |

HoAATdr -3 Oz & Ceramic Cup foreTl
tgo fAfaforey drem e ger )
(Jug)aT foratl

TEIE/EAT extract I (TEORAT HU
30 T AT HU €0 fATATARR)

TITehT gerelt$ s¢-vo f3far Afeedear
GEIECH

ATTh! GUhT BIACTS T o
IR TEAET 3gar ST Rieg
3|

U3eT Saucer/Tea-Spoon IEX
afrarat]] Serve 1|

Y FF9eel ATATS FT T qH
et |

3T JUT 3HeRes T 1Y AeiRa
TATAAT HUSRUT e |

F FFIes HfHeE IR |

o & 30 JFUz A7
A/ FH IR
US|

Il TEgEAaAr R-3
3T (0z) =+ A
afAe FgaAT RHererar
30 fAfafereT ¥ saa#r
to fAfAfoEY sUan|
AR dIR IIRTR
FYAT GERT DIHB!
IUTE bubbleless,
microfoam, velvet,
silky smooth #TeT|
arframat]sr afdiser
argshA g¢-bo 3T
AfecdsAT HUHI|

IR TENAT 37Uar
SITAAAT TATTHT GehT
B RIeg ST |

GfNSIT HY THT ATH|

=T (Pitcher):
o  URTT

3ﬁG|T{, 3IThIUT (Tools, Equipment):

o Coffee Machine, Coffee Grinder, Cup, Saucer, Tea-Spoon, Weighing Scale, Timer, Knock
Box, Tamper, Distributor, Tamping Mat, Tray, moka pot,

e arautt (Safety Precautions):

o FRETYAAT TR IUROT TUT AHAMEED &I T Tqeodl AR I |
o SATFAIA GR&T IYRIOT AT AT 7o |
« Porta Filter Set 71eT Aaegdes AR System 3IFER Lock |
e Steam Wand Purge 3GT IWI Aol T e |

qTaYaF qrAUEs (Required Materials):

® Coffee Beans, dril, 34, ferefrepr Srefy (sugar sachet.), IRICT (Napkins)

TRET 9y




F fageraor

Hrgge (Module) ¥: arar qr fa@y T gamel qamy ST WHA: & Tl
H q0: AT AT IR o] (Prepare Mocha madness) gTivep: q =udl
ATFETRE: % TUaT

HT AUES FRAUFIIGA ATIGUS 3MaedF Tifafds A

2. 3TARTH TTFAIT GI&TTH o PN, TFed), T AT FaTSAA:
3YSFIUTEE YT a1 ar o9 | I il Targe IR

R. JMARIRAT AR 3SR 4T U | o SR
3YRIOT T HIHAEE Heelol e | o ¥z Fg gyr [0 TIER

3. R T TENH! IeAT34T | mzh;“ o Tt

Y. ATHT THT Alpue, theel HHT, ar =X (Pitcher):
SeEeoe S AT I | o URTY

3. T3CT HHAATTAT G, Teholc TEXT/IeHT, o UhKR
T e R o U
HAEIH AYAT Goohl 3Fcle] sAias =gl OB
AT | o URTY

€. ShIRT TI38T TN IR IHIHT whisk o YR
IRT smooth TAT3 | o TINET

b. FIAT TAR IRHT TEHAT gTow | gHr:

¢. AASTE 7T Tehele-gY faEAN o URTY
T TR | o YR

Q. TTGHAT §oohl I T3 frother TATIT o TET
e EETIH

g0, HATTY whipped cream IRA | > TR

2¢. Dark chocolate shavings aT Sl dehelc : ;ﬁ
BTer drizzle et |

2. FIATS T Tolc AT TW I a1+ |

ATAYYE AR, FTH:
e FH[ AT, T, FHI AW, FHthl Y, AT

e Wa'l"ﬁ'(Safety Precautions):
o HRTYHAT SR IYRIOT TUT AHAMEER! FR&T T Tqeadl Giatedd |
o TYTFITT FI&T IUHIOT JHfAard AT 76|

« Porta Filter Set &1 HaUTIYdeh AR System 3IHFTER Lock 7|
AaYIF AHAET (Required Materials):

® Coffee Beans, arit, 34, faI=TehT Il (sugar sachet.), =TI (Napkins), Tehae

RET e,




SIS (Module) ¥: qrar qor fordl 37 q=1d qamy

F fageraor

STHAT 9HT: & ¥l

BT 99: T HIBT TR T | giie: q wvar
TIRTE: % el
FHH ACEE FHEGHIRT OIS ATy WA w1
Q. AEALIF SARHTT GEEATHT IUHEE FTAN o 0 IR 30 YU [Famh Al
T a1 I3 | = o /e o 9fREw
R, HEAYTHAT ATEL AWK T TR T FE TR GCH| o TAW
AHAEE Fhe T | o A UEHH/SMUAT o TUTER
3. AAAEl 6-90 Oz ®T Ceramic Cup oI+ | z-90 #tg (oz)HT |0 Tafa
Y. Y0 Ffice arsn FBEr 3 =R (Jug)dr T IATHE FIT U= (Pitcher):
ferr e 30 Mfafex)e e
Y. 30 Mffere el 99 A9ar Irse 30 T SAAHT €O o UBK
UH FHIHAT o | fafetfere swapr | o TN
&. UMIUH! HIUT TEAT/SMYAT extract T o FATH HIHT TUR Qi (pouring):
(TEAT ¥y 30 T Afar WU o Riffre) TR T IR o AR
. TEIE T FAFICH! WA FAS | U bubbleless, fo  YHN
c. Tousr Taag Yo-wo i affediear microfoam, velvet, |, ganT
T'Rﬂ?ﬁl\a silky smooth ‘ﬂWﬁl . Y
. T TS T BT e R went TN PR AT g,
Pouring 7T | TR 45-vo B o U=
90.U3aT Saucer AT YWY FITH HIHT Serve AT o | o UL
-y o FATH UHIH R -
9.7 FE w@%m%‘wwﬁ| microfoam ATATETAT g
. ITHT T AREE R T Feiia % SO | N Gkl
TATAT HURIT T | o TSR TIRIEH |
93, w0 T aherE T | T ST | . T
* Hﬁgmw EEII[R
AT o i
o DY
o TINT

TP SﬁTrlT(, IYRT(Required tools/equipment):
® TR HGHA, FHI Ygrey, ¥3, Ak o, Ao =R ¥ feag e fedm=am |
e RIEEIG]] (Safety Precautions):
o FRTYAAT TR IUROT TUT AHAMEED &I T Tqeadl AR I |
o TP FIET IUNOT AT AT 7o |

« Porta Filter Set &1 AaUTIYdeh AR System 3HTER Lock T |
qaygd AwAEs (Required Materials):
® Coffee Beans, arit, 34, faI=TehT Il (sugar sachet.), =TI (Napkins), Tehae

RET 310




F fageraor

SIS (Module) ¥: qrar qor fordl 37 q=1d qamy

STHAT IHY: & Yol

H 93; 8¢ Fheld TAR T (Prepare Hot chocolate) Igifeae: q wuar
IEHILCHE e
H UGS HFAFFIIGT AMGUS [3Ta g vifafds A=
2. 3MMaeTeh AT GRETIHT SUPUEE TANT aef a7 fo  TINT §C Tekolc ¢- [EFAC:
I3 | o 3 (0z) ®  |o  uRETH
R. TRl AR ISR TUT 3TRIOT T AHAEE HeAdTar BTAS o UHR
Hehelel Tt HUAT HTHT| o TN
3. HeIdrar ¢-2o Oz @I Ceramic Cup feisi| e BT TFolc dIR
8. 9o AfAfAT aem Rar gu ™R (Jug)ar fa=| IRVl HYAT GUH g TFele:
3. 3o fATATAIEY TeFelc TH YT UI3ET 30 UTH HUAT JUIER bubbleless, o IR=T
GG microfoam, velvet, |¢  9JI3T
€. Q0 i@ 30 fATATACT araY arell ¥ Tl fAsoT silky smooth #TUllje IOURER
3T | o EC Tdolca! TfHg o A
b. TR gues £9-bo 3 Afccdear ddr3a| dTasha £9-bo f3far
¢. TTUR! QTS TN fASOTAT Syl RE @A AfecdsaT sl
Pouring aTef| o ¢ IFolcal
R. TdINI & IFolcds Iolelc Y 37T II3sTel microfoam
IMATASIT (Garnishing) et | FreT@relr 1%
go. T3eT Saucer #T I&T YW g¢ IFde Serve ITet| HTHT |
29, Y TFTeod HUUTS T T WM e | o TTAIITAAT T TFelce!
¢, 3YUT AT HoRe® Twr I fFuRa Ta=ar AT STt |
$USROT (e | o TN HT FwH
23, FY G AfHe@ T T |

3R, 3gEIor T IHAER (Tools, Equipment and Materials):
e Coffee Machine, Cup, Saucer, Weighing Scale, Thermometer, Pitcher, Parfait Spoon,

Squeeze Bottle, Tea spoon, Tray

&7 WrauT=! (Safety Precautions):

o  FHEATYINGTR TUT 3USOT AT A gEh! FI&T T Faeodl FiARed et |

o THFHI FIET IYRIOT AR FNT e |

e Steam Wand Purge &7 T cldel TAT 17|

AaYIF  qAUEE (Required Materials):
o wTHfeRA, ferTaT AW, Milk, Chocolate,

RET 3¢




F fageraor

SIS (Module) ¥: qrar qor fordl 37 q=1d qamy

STHAT 9HY: ¥ ¥udl

HTIq3: Auren ferar qaR 9T (Prepare Nepali Tea) Jgiieer: § =Uar
ATIEIF: 3 Tuar

Y TTEE HHGHET AYSIS  [Eavdsd Wiared

. GRS AP GIETH SIROEE | ® e, T ¥ feramepr  Aarelt fRm:

G I ar I3 | qraT fHere | o gy

. HTGRIARAT AR SR qur 3qaeor T | @ [odmedt T omuar | o TR

AHMEE Therel T o TATT AqTAr qUET | o T

. AT AT | ® HT HH[ AUH | o TR I aRer

Y. FThebl AITEUES FAHRB] HTAT AT

qrar 9T @ s |

. 39T HIAT -1 fa 2R T |

. o 3fg 9y eIt Ifq@ase ™ 39
qars |

. fo =T quSE FAEr ardar gue 9= o

. HYATS O G4 @R arar forar a9

T |

o =W faam AdIfEUeET

AR IET AT Gofaet
%jlg% |

TP ﬁla‘lll, I[YRT (Required tools/equipment):

o UMl dATS WIEl, 3T qATSA WiSl, F9, &R, fo ==

QAT [T (Safety Precautions):

o TTAT 3F AT WA FANT &1 Gled Fel gATel qradml Jaeh HH T |

qmayad  |qAUEe (Required Materials):

o =TTk, Faeerr ¥, fo =T 3w,

qrT

RET 9.




F fageraor

HEIA (Module) ¥: arar aam fa€t T 931 qamy STEAT A Y "UaT
PR 9%: HETS FHT FAR T (Prepare Mustang Coffee) grfvae: 9 "uar
SATFETE: ¥ HUay
F TRE FAGHET AUITE | AEYIEH WA A

?. AR YFAId FRETHT ITRIUEER o AT ATAHT efl FEATSIT F:

ST aref AT S| TEEE LR

REREIEREN] o UFR

R, AT IFAR SR TUT ITHIOT TR T s R

I TTAMNEE Teholol et | Foreft BT T . TR I AR
3. gfgel Espresso (AT sferdl &) dar” RRLER= o TIR IET &I

1o | & EE |
Y. T3CT T SUTHAHAT HEIH dT9AT IFHT (45

ml) gTeat |
8. AT Uk IFdT 9 gloat T godl

adrsa |

t. Ao ¥ Tare yade hioag deaer

T ST a1 #g gTek TR goddl3al |
b. e T FO/Ag I TEEeT Ae

HSHRITS, 3Fd THAOTAT IR bl
gloet

¢. THY gooTW TS AHAEE Tk 3fTAT
IGEIEG]

R. dIR IIRTH Mustang Coffee Teh HTAT
gleat |

go. STSITHN condensed milk 29X shTAT
A3

9. drar HEATSIT B FoY e |

TP ﬁla‘lll, [YRTT (Required tools/equipment):

e FHI HGH, TF W, FH! A, I W, ! FY, I
YT JEGHT (Safety Precautions):

o WA [HATIST WA Tk (HarTs |

o TGl T TAT THIHI TANT & Gled Fa gATA ATad™l Tdeh HIH T
qMayad aWAEs  (Required Materials):

e Coffee Beans, 39, Fﬂﬁ, ?QT‘TﬁFr, TERﬁ, ErAY

ST €0



T faeeroor

SIS (Module) ¥: qrar qor fordl 37 qerd qamy

STHAT |HY: @ gudy

it qu: ftRee forg 1 TR T (Prepare Filter Brew Coffee) Jgifeae: q =uar
LT & T

Y TET FEGHIRT OIS ATavdd WA A

Q. AEAYIF KT GLEATH ITHEE TN |0 HHh Uers MISaW  [theed B9 (V60):
T AT TS | HY B | o U=

R. WAL AT AR 947 ITRT T o fhoed TR Bfcesr o 9@
HWEE® Theld T | qUHT | o AN

3. 9% UMW FH farw Ser Wieaw & ueee e say WoaE | o TUER
T o 9:9% (FHEIUET) Bl o TIR T faATeT

. TSIl el aral Il qamr 31 | TR HAT W |

Y. %I 92 V60 Dripper T Filter Paper @K fo T TRUHT %I T S
T T AT AU | o T

&. V60 Dripper &I el AT TRT fheax ¢ W
UL BT | ﬁﬁﬁ?{

. S YIRS FHEaAh! aral qreiiel fofeest R -
(Pre-rinse)Tﬁl . B

c. I RS TR T Hed |

. V60T e Weighing Scale AT TH |

q0. 9 T WA WIve FH TH |

99.¥%-&0 fafrfera® o=t TWR Blooming T
R 30-YY THTE Fieke |

9R.R¥0 fffcrey (FHHI & W) T T
i Al Haperd AFTHT pour T |

Q3.9 g9 g5t Brewing %1 @RI gifefe |

QY. TAR HHT AT qar HIAT 9o T |

4% GEIA WUy T TIA FHRT T |

& JIHWT T ATREE GHT T Faiia
TITTAT HUSTRIT 71 |

9. B GRS AN T |

AR, STHCT (Tools, Equipment):

o V60 Dripper, Filter Paper, Coffee pot, Weighing Scale, Hand Grinder, Kettle, Cup, Spoon

ag‘(&iT'ﬂTq'HFﬁ (Safety Precautions):

o FHECTAAIT T IUBHIT A AHM g&eb! YA T Twggal e 7 |

amaya®d |qAUEe  (Required Materials):

SAHIT GLEAT JUHT AR FART T |

e, Fererepr 8T, Hot water, Coffee Beans,

RET &2




F fageraor

Hrgge (Module) ¥: arar qr fa@y T gamel qamy ST AT 9 T
o1 9%: =T feu T TER 9 gifeer: q =var
(Prepare Hand Drip Coffee/Pour over) ATAEINE: & HUaT
P TR FETFIES AIIEUS HaeaF RS A
2. 3MavTeh SATFAI GIETHT 3UPIUGE AT Toflje  HHI ASes HIY m%qm:
2. AR HFAR MR TN ITRIOT T T | RN
ATANEE Hholed T | e Pour-over IHIT —
3. 99X fhoey RWHET TR araY ueier fiew aefl| &8 2:30 - 3:00 gataT
ST JTGT TSIl TATG, g Y 3w Ui =amar minutes ST3IehT| [
§o| o WO IARTH T HH | gim o B
Y. Shrells Medium grind (IH=er 3ifar A T drdr U |
HUTSTEAT) T | o 2:9€ (HTLUTN) I P
3. %9 ITH FE ITISAT JHA §§ IO qT=A @A well 7T -cqﬁﬂu
(STTSTaT 30-40ml) gToal| AT IET FHY gobl- |0 (935597 3 AACHT S
ool WBRE (Peet) THRAT g T T8 CO: HU|
TIfer PAares T <~c||§ geo| Brewing:
UIAIeTS JAPR gATSS faear gee S| -
gl T geF O AgTest, Adg A IH | —

9 e B 9T 97 aArses 3T T FAEA|

Y feol o= 7Y arses 3ifer Aer sAEA|

go. T TFHIT SNUMS TR ger$ FUAT gloat|

29, QAT USSR 3iferenfa el ar gqer
Y| T Pour-over HWHT SeATHAT o 3cFsC
Afaeo |

¢2. O drelm fied (2R &CaT AT AT HU=h) 3uA]
T |

?3. UTelflenl dTdshA 92-96°C IR |

¢8. Pour s a1fd TeheH R | Ao T
6ananc THT 3G

?9. acidity, sweetness T aroma IHT HcJelel feTeht

Yy s Medium roast It

L N &/,

3ﬁ5ﬂ'(, ITHAN T AHAEE (Tools, Equipment and Materials):
o fheex IBW (V60, Kalita, Melitta 371fg), AMS=sX (Medium grind size), Fcel (gooseneck
$1T 39#), ®T aT FaX, Weighing Scale, Cup, Spoon
&7 WAy (Safety Precautions):
o FRITYS IR IUFIOT AT AETEEH GLEAT T A=Al YA TRTH |
o TURHIA GLEAT JUHIT AWAH FART T |
e M@ UM pouring &1 €A & |
AaYIF AHAERT  (Required Materials):
e U fhee, dNT &% S8 (Medium roast 3#), drdl dreir (92-96°C)

RET €3



F fageraor

SIS (Module) ¥: qrar qor fordl 37 q=1d qamy

STHAT |HY: & YT

H 99 %= T TAR 9 (Prepare French Press) griwaer: 9 Tuar
TET: L Tl
Y TG FRETHIET AOETE  |[AEYdH Wareed A
2. 3MaRTeh SATFAIN GIETHT 3UFIUGE GAT |0 HHI ASes HIY Yhed eI
et | US| o IRy
R 3MMaARTAAT AR ISR FUT IIRIT T o SofAZI HUHI o UBR
ATAAGE Heholel et | o TN AINTH FT TH o TIWT
3. 29 I FH fOew AW FY ASes oA | T drdr US| o IURFR
Y. T3CT shealldl didl 9el daR Tt | o 226 (FHTUEN) A o IR INT A
5. 3Fd Uleitel Shedr gerels & fge et AT waAT HUHT|
€. TfRT IR Ul Brel 3o thea GAT Al 935591 3 AecaAr  [seffdigem:
AT HEH TR US| o IRy
b. 3%d Y%ed AT Weighing Scale AT WX o THY
yy-go fAfATAEY arar arelt great|
¢. Blooming &I ofer 30 f& ¥y AHUS Brewing:
oifsfest| e gR=
R. e AT (FhIAT & [om) qoaT I o THT
Sifeh dIelr e AT pour I |
go. Brewing @I ol ToleolRel BIR 3 AT
oifsfeat|
2%, 3Fd Toleolells URT T |
¢, TR HHI FHT dATdr HIAT T e |
23. H FFYeA HUUTS ST TUT T I |
2¥. 3UROT AT 3HoRe® Iwr IR AaiRa
TATAAT HUSRUT 7ot |
TP SﬁTrlT(, [YRTT (Required tools/equipment):

® Tl UH HE, ALHY, Thel, ThY
e RIERIG]] (Safety Precautions):

o TTTFAI F&T 3YRIOT JHfAar yrar
arar 9relt pouring IET &I e
qmayad  |qAUEe (Required Materials):

e |

HRAETS, ISR, TRIOT AT ATHMEER GL&TT T Faeadl FhaAtdd TR |

TITRA, drell &9 died (Medium roast 34#), diar 9= (92-96°C),

RET €3




F fageraor

SIS (Module) ¥: qrar qor fordl 37 q=1d qamy

STHAT IHY: & Yol

®d 95 2fHT FHRT TAR 9 | (Prepare Turkish coffee ) gifeae: q TuaT
IEHILCHE e
HT TUES FRAHFIEA ATIGUS PIaRds Ifafdd A
. 3TAYTH AT GR&TTH! STFIUEE |0  FH IS U Efba Fn:
YT et | afrd Wi, afrd o TR
. 3MaTSRdT AAER SR Tar 39T mes ?m?r\? it ¢ IR
° JANT TTHT | e TN

I AHAEE Hholel e |

. Cezve (€f&h¥ UIT) AT ST U=, HHI,
T e grest|

Y. Cezve oS HHA/HAEIH TNHAT dId3T|

. I AT St s aes,
IOITS AT AHT diRehlel gl
godl3d|

. &Y died SieT TdgHT e (foam/
crema) 33| BIF AT 354 YTodfs
3fFereT sfast!

. PIHATS B HYAT 3T 9T gloaT |

. Cezve TaT: goohl AT IWX R
BIH IEGHFH ddi3T |
3dret |

2o, STl HHTATS HIAT OTAN G137 |

22. ¢ sl Mo M3er Fhr do a8 T

TG I A §ol gollel A TRAT

TEFHTS STeTPRY Tl

HTATT HhIhT el
IMeT, FoTeerd I T
I AU
gsT IRTAr T FqHT
T Tl HUhI|

o IURER
o IR I Afe
o U3 aRter

Brewing:
o URTY
o HHT

HTEAYTE® AR, ITH (Required tools/equipment):
o cfHg FH gic (Cezve / Ibrik), FHT HY, T

e RIERIG]] (Safety Precautions):

o  FRETY, TR, IUHIOT TUT AHMNGEH FIET T FTeodl FlATeed TRThH |
o TITFAIT G&T YT JfAard vaT |
o TTAY Ul JUT ATAT I pouring TET €T et

qaygd qAUEE  (Required Materials):
o &I, Rl (FRIEER), amar aEh

RET &y




FI fageraor

SIS (Module) ¥: qrar q9r fodr T g2 qam

STHAT |HY: & YT

P 9% ATZES AHAT IR T (Prepare Ice Americano) Tgifede: q woaT
TAET: Y TUeT
HE TUTES HEAWTET HIUSUS  [ATa9deh TSk A1
2. 3Ry SATFAIN GUETTHT 3URUEE o 0 TG 30 YhUs  ITFES IFARF@T FHY
M3 | f&T Doppio dIR o IRTT
R 3MMaARTAAT AR ISR FUT ITRIT T $TThT | o UBR
ATHIAEE Teholel et | o TN USRI ATAT € o UIWT
3. Coffee Beans &S Grind et Oz HU=T| o IURFR
8. t& Oz &I TIHAT ¢-2o THT ISH g o HI INTH T fo TR 0 faAfer
T | BT HUHT| 3T IANFEAT FH TdqTH
$. 3Fd IATHAT 99T & Oz T qrelr e gRTT
| o YhR
€. 3IAr (so fAfafoer) TR 7=t o TN
b. 3Fd TATHAT dIN IRTH AT AfASTC
GaAT3aT |
¢. IR RRG (0-30 fAfaferex) @& somear
T T AW T =
R. F FFUeel HUITS FHI TAA THI It
g0, 3YNUT dUT HoRE® Fw 18 feiRa
TYTHAAT $USRUT T |
29, FY FFIG AT T |

AR, STHT (Tools, Equipment):
o Coffee Machine, Coffee Grinder, Glass, Weighing Scale, Timer, Knock Box, short glass,
Tamper, Distributor, Tamping Mat, Tray

g‘{www (Safety Precautions):
o FHCATASR TAT JUBHLT A A [ FEF! YA T T@wgal GHrEa T |
o TARRHIT FLEAT TSI AHA FART T |
e Porta Filter Set T&T WEAMIYd® W System ATAR Lock T |

qayad AwAEs (Required Materials):
e Coffee Beans, Water, Sugar Syrup, straw, Ice cube, Napkins

RET &9




F fageraor

HEIA (Module) ¥: AT qaT M= &y 97 q&1d qandy ST 9T S HOaT
P 0; Tireg AZEE FHI qITR T (Prepare blended Iced coffee) Agiiwder: q €U
TIRTE: % el
FT TGS FRWFIGA AMIGUS  3Taed® WIfafds e
. 3G SATFAIT I&ThT YRGS o bl AT I TRAI|[FAUSS HT5ES Fh:
M| . &6, gy, Ry o TR
. 3TMERTHAT AR ISR AT 3UHOT T T S AT * "R
THANEE TahoreT 1| fAreTTe| . T
Coffee Beans o Grind 71| . T AT T * TR
o dIR I A
Espresso A&« & #a 1-2 shot FATX BT HTH| .
RIEAT3A| 9T 1-2 tsp instant coffee + ey ap—
Y, cup drar 9 fAar ReaEa| S
. e &6, gy (% Fa), Re/RRe, . YFN
(1-1.5 &%9), T IRFAT Tehele AT ar o TANT
AfAT selestA T T |
. Solesldlls 30-¥o Hdhes Tel3a|
. Y, P T ER TR AP IR
blend Tt
. TATEAT @AW Cream whipped Y
AfAeTe gohoie T3St (optional) IRY TF
et

TP ﬁla‘lll, [YRTT  (Required tools/equipment):

o Coffee Machine, Coffee Grinder, Blender Machine, Glass, Weighing Scale, Timer, Knock
Box, short glass, Tamper, Distributor, Tamping Mat, Tray, spoon.

e RIERIG]] (Safety Precautions):
o FHRATYS , ISR TUT 3GROT Y FHAEER &I T TIeodl FiARHd e |
o TYTFITT FI&T IUHOT JHfAard AT 76|

« Porta Filter Set &1 AaUTIYdeh AR System 3IHFTER Lock 1|
qMayad awAEs (Required Materials):

e Coffee Beans, Water, Sugar Syrup, straw, Ice cube, Napkins, Milk, Chocolate,
whipped Cream, Venilla

T &8




F fageraor

SIS (Module) ¥: qrar q9r fodr T g2 qam

STHAT |HY: & YT

afg O arerelt s o= 3ifer gy U

. Tomaen! fAar gdhelc RBRTer Se TR
fAchas gled.

. Ay foges v a1 Busea\Tiiel A3 |
. Td R Agehepl HET AR Tahole
Hehds, Teddl Aemds, Tl
fAehas 3Nfe T3]

H 9 fgehd® TR T | (Prepare Milkshake) Igifeder: q woar
IEHILCHE e

HH TOEE HAGIIET AUSIE  [Evdd WAt F

. 37T ATFAIA GR&TH SUHIEE o e, Ty, [AeRdE:

T3 | TTHT| o U=

. RIS AR SR TIT 3THROT I | @ Farg T Gy * IR

AHAEE Hehorel 1ot T HTE| . S

ITHRHI 3MeHIhA oI | ST R

. gy, 3MSTEhaA, fel T ST gohr o TS I aRer

SolesTAT TR | Freads T

. 30-Yo Hches THIHIT Soleg et . af=m

fRSOT Y T IMeT HUITS soles I e YFR

AFA| o g

MIEEEE 35i|5||1, Q[YHRY (Required tools/equipment):
o SITSY/AMSUSI-TATER, ASING HUFYS, AT TYA/FIGAT, Told/Aonds afds
U, Tap T Hies 1S, INSTHRA TPW, T Beieay, fher

e RIERIG]] (Safety Precautions):

o FREEYS , SR AT 30T W AHIAEEDT FRET T Taeadl GiArad e |
o TP FIET IUNOT AT AT 7o |
« Porta Filter Set a1&T TatT=IYdeh AR System 3HTER Lock T |

AaYIF  qAUEE (Required Materials):

o fOEr gy - ¢ Fu, IETERA (AfAA) - 2 THU, Rl - ¢ T (Fare 3EN),
SXhehT FIAT T3hHT - 3-¥, TS 1N Teges fohed, Tehele [ORT a1 ished

(VTEe), dralT AT, Sl I3y,

qreheh! hT|

RET &l




F fageraor

HEIA (Module) ¥: AT qaT M= &y 97 q&1d qandy STEAT A ¥ "UaT
FT IR AT TAR T (Prepare smoothies) gifeae: q woaT
ATAEIR: ¥ TuaT
F TRE FEAGHRT AU [ATENTH WA 1
?. 3T cAfFdaTd gRaTeR o TN EY, MEr T wEn
3URIOTER 3T | FTHET USRI o dR=™
R. JTEARIHAT HTEN ISR T o olth ZoAT ACTETHT| * TN
3YHIOT T ATHAAEE Teholel e | o THET RSO o
3. ::g f&eahT WTeR AT ol o HEY Bl TG TIC : ;Tw .
Y. WIWHWWWW o ﬁ;ﬁm—s—laaa%a@r s TR R
1 83 o T I ale
FARARl THT, 3-3 THT T&l, R0-30 T T FH HUF ot e
fafafeaey famrer faed, ¥-4 Tt aEE |, a‘éﬁ’a‘rq\ﬁmm o. afraer
g |w ffefere? gq =s? Hfaar BorHd Hodiold HTH|| o THR
4. TER A T e, T, » TR TS AT | . AT
fepafira, femr ar difet Ty afe SAEATHT ST
Uy AT 99 I | o 4-8°C Wfds amasa
€. SIUSY WA TR T T AHAEEATS STUSRY|
I g T =0 I | . el WL PhATH
. fA¥ETE Afie FIE @S | o NN
i feee e e | OCCIe® ANl |
R. ITHT IGwhl FATNT F=THI el ThT e |[° Felat AR i
fo. FHT HIAE YATICHAT FTAR qd T | (&, &, T &)
fATSTHI |
o 3TYH 3T (FoTeh!
wTpfdeh 1) SAToRTH|

MIEEEE aﬁFﬂ'{, I[YHRY (Required tools/equipment):
o STSY/ASUST-TAFEY, AANS FIEY, oA FTA/EITa, Tomra/Fowas afds
%U, Tap T Hies 1S, INSTHRA TP, T Beieay, fher
e RIERIG]] (Safety Precautions):
o FREEYS , SR dUT 30T W FHIAEEDT & T Taeadl GiAad el |
o TP FIET SUNOT AT AT 7o |
« Porta Filter Set 71eT Aaegdes AR System 3IFER Lock |
FMaYTF  qrHUES (Required Materials):
o ool (T, Tgadl, 3T, sfadl 3MMS) - ¢ &Y, G&T (IRICE) a1 gy - % Fus =i, A
ar f8RT (FaTe 3ER), STHHT T - 3-8, Veoh: 3NCH - ¢ T,
e a3st, sem, fhafAa ar far faga

TRET &¢




FA fggeraor

SIS (Module) ¥: qrar q9r fodr T g2 qam

STHAT HY: L o]

Ebef??e:WWWﬁI(Prepareicedtea) gifeae: q woaT
e ¥ °Ig

HE TEE HAGHRET AUEIE  |[ATIAS Ware 5

. AEALAF SARKIT GLEAH JIHTEE  fo G TRYHT F7 R [@1EES FRrm:

YANT T a7 S | U] | o R

R. FEYAHAT AT AW T SUHT T o T T OzfRmw wRed o smavasw wwlee
TNEE G T | T R | o TUTER

3. T3CT TAHAT 5-90 T A9 599 o TR T fafy
TH |

Y. & Oz i f=rEr 9 T |

Y. Y Oz fd Al Uil g5aer ¢ sanTaH!

FeTaY extract T |

&. I extract MU & werar qardr

TATTHT BTe |

. IC R BRT 9 0z T ¥ Aied @l

T

c. H1d TEIR YUl H1d T Gl T |

2.

ITE T AREE AT T Faiia
TYTAT HIGRIT 71 |

g0, T F¥ET AfMaE TH |

AR, ITHWT T AHAEE (Tools, Equipment and Materials):
e T, =HT, 3EH w99, short cup, ¢

Y& QM1 (Safety Precautions):

o HEEAT AR AU JUBT WY AEHEEH YA T Tgar YR T |
o TURKIA GLEAT JTH A FART T |

qMaygd wAEs (Required Materials):

o FTUiEH, forft, U, erzw, ¥, @R faw, f& s

RET €8




F fageraor

SIS (Module) ¥: qrar q9r fodr T g2 qam
HI ¥: HE HNE JIR T (Prepare Fresh lemonade)

STHAT HY: L o]

FA TUES

:5

L N @ o/,

go.

¢3.

¢.

. 3MaRTH SATFAI AT STRIUEE

AM3A|

GGl 3TAR ISR AT 39ehIoT
I AFEEE Hholed et |

YHTAT ¢-20 THT 3MSH FGd IR |

Y. 290 fATaITorer AT 9=l =4

R0 fafaferer d@e S@ ¥ gor vy
W |

JHHT FIN Tog INT Jh e |
Visible glass #T transfer et
HATATS TATSHAT FHIcH |

HIT TAsHl TR TC Afed T
et |

FT TFIeol HUITS FT TTT TR
et |

3UEOT AT HSRe® Fwr 1 fAuiia
TATAAT HUSRUT e |

H FFAe AfReE I |

g 9 At
TFETF: ¥ Tl
HAFFIEA AMNEUS | HTaTF Wiafls AT
gy INTH FT @AE:
BT U] | o IRTY
FETATR FTATSHA fo UK
HATSTH! | o 3MAYTSH HTHIMNEE
AFaaAr tHegar o IORER
$TUHT | o IR I AfY
¥ AW a@
U | AT (PR A7)
o IR
o 3TN

3R, 3gsIor T FHAER (Tools, Equipment and Materials):

o U, T, IFT, IS 9Fd, ¢

&7 WAy (Safety Precautions):
o FITYA NSIR TUT 3YROT W WHIAEER FI&T T Taeodl JiATRed |
o TYTFITT P& IUNIOT JHfAard AT 97ei|

Ha2gs AtHIAT (Required Materials):
o AUfchel, TOGH, 9T, 3MEH, ¢, IR XY, ST

ST o




F fageraor

SIS (Module) ¥: qrar qor feordly T qa7d qam<r ST FHY: ¥ 9T
P W Teireg fAve SEIS IR T (Prepare blended mint lemonade) EgTi=ie: § TUaT
THETE: ¥ HUaT
F TRE FAGIRT AOITE | AEARIH WAed AT
. 3MaTH YTFAT GI&TTh o  FHNTAIR W, Al Ha dAES:
3YFUTEE I 3aT | Aera T i o IRTY
. 3EeTehell 3TAR 3SR T freshness Heqfad HUw| o ThR

3YRIUT T HHNEE Heholel Iei| | o THHOT 77 T WRAT TSR] o IHTARTH AHAEE

. ShE AT TH T 3ol IRA| |0 o O UTclell o O dlFell— o IUER
. = e e R sAeswEr | UEa afeer st o IR I AfY
o IR T e UMl Y SIAIAS 3TeldT

o i U ACT@UHT|

o e o Qe arSI FRAT T T

. far e aretT T &l HTh|

. 30-3 {HU TANUT FTAHY T AT 37THYS T&T 3TUHT|
@wm’wv&a:ﬁ e 4-8°C I AU $TUHI|

. TATHAT A3 T TATHAT ¢ o W JATHHT HITcTeh

gfeeT T aT ST ToIrsd IE Tellgd ar gl fharel

o3| I ITRTHT|

. 378t refreshing ARAT HecTAT FIST
qTET -3 TG YR | |

SR, 39FI0T T WHAEE (Tools, Equipment and Materials):
o sAesy, JEYAAT Raaer, AGRE F/FgE, ks A5 T %%, 7AW a1 IR, Fine strainer,
/e
&7 WraYTHr (Safety Precautions):
o FRATYS ISR U7 3UROT TS FHIAEEH GIET T Taeodl AR |
o TYTFITT FI&T IUNOT JHfAard AT 976i |
3mages GHIAT (Required Materials):
o TS WIHT (FETCA/AY) - 2 e, dTeT e I1d - 10-15 91, =i - 34
CTOEYT (FATE 3HTER) , P - 1HY (crushed ice 3T St AN, FrET arel -
1.5 %Y, ool - lﬂw (¥TSh), AlaT areX - % T (WS, refreshing TAT3)

RET e




F fageraor

AT (Module) ¥: qrar qar oy T qarel qamr ST FHT: § TUaT
B % AT WIRTET IR 9 | (Prepare virgin mojito) Jgifwae: 9 =uar
ATAETe: ¥ TaT

FTH UGS FRHFIG HATIGUS Taegs wiafls A
. 3MaTH YTFATd GI&TTh o FIETCHR WCITsT, TAaAtent sTfSteT AfSTa:

3URIUIEER oldM3aT | fAera T gicarr freshness o URTH
. 3Tl AR 3SR T Fegfad U o UIR

3YROT I ATHAEE Thold | qiceAThl UTg® ohl bruised | o  3ARTH

st HTT HUH!, TAMITHT aT Frelr AIAIAEE
. TOTE °1 AZeR AT 9-& Il >fRuay| o AUER

RCRSECIRUL o §UB THHI crushed HTI « TR I faf
a 4 S drink &Y T refreshing HTHI| * 2

gfeamanfa Iwa|

> o HIST e T STl I
. AR el T HHEICACS Eoehl o

T R R R ey | o e SO

N o iSR! dTell Faletr TIsC
. W m_? ﬁg‘lg HIITHFH| gﬂq’ﬂ- -\qTﬂ- W freShneSS

crushed ice o et | afer Hedd U |
. rET areX foean greet | o GfeaT are gRAT T ST dret

. AT TEETer fEary stir a1 | T T qell 37T |

R. FTCE TATSH, IfeaT 9T, T goohl FRA-Tgel AT

Tl TW serve et 3Ty @ 30|

o 4-8°C &I fUdIUT HUaI|

o TWI IATHHAT FETATRl TS
ar qigarenr tharer anferd
IIRTHT|

TP SﬁTrlT(, [YRTT (Required tools/equipment):
o AR, TAG/ANTA ToIH, AGRS FUEYA, Hies 1S T wep, Few/erar ==,
3MSH W aT AT P, 19T
YT JEGHT (Safety Precautions):
o HRATYS ISR U1 3TROT TS FHIAEEH GIET T Taeodl AR |
o TYTFITT P& IUNIOT JHfAard AT 97ei|
qMayad WAEs  (Required Materials):
o OIS o FA (FWTAVAY) - 2 T, Aol e 91 - 10-15 a1d, =it - 34
ST (FTG 3IER) , S® - 1Y (crushed ice AT STel J&AT), & arel -
159, o - lﬂﬂﬁﬁf (¥TSh), ST areX - V4 T (WS, refreshing TAT3)

RET 62




F fageraor

SIS (Module) ¥: qrar qor feordly T qa7d qam<r ST FHA: Y Tl
HTI 9 BT @ TAR I (Prepare fresh juice) Jgrieaer: 4 TUET
ATALTeF: ¥ T0aT
F AI0EE FRHFIG ATIGUS e wifafts e
2. 3R AT &I oI5 Hholdh! Tihideh 15 Hd W
3IYHIUTEE A3 | Tgse 2R o UREY
R. AT AR ISR . @ WQW ¢ UHR
3UHIT T HTHANEE Hehelol e | ot FsaTET acT o 3ATH
3. BAPol JE U1 Tl AR T | R T e AHAEE
Y. TSl Bledt, 913 ge3a T 3T . W:Wqﬁ;%a o IOEN
3TTHRAT e | 3:?-‘51' | - o IR Tt fAf
3. HICH Bololls STE/SlwsTAT gloat| | g 7 O et = o aféiger Toma
E. STAT TN TGN Holehl ol STETAT Y arere: a
i st BT
b. Selest YANNT @ Bl + 3iforehdr n—
gl (50-100 ml) ST IR . SrTIE: ST 5-10
¢. A fpre=i| e T It
R. selesy YANT IRYfS Fine Strainer o | | HW-H:SQW:T
Bl BT T3 | T, o B T
to. [RIt, T, AT, S FlE 3HTAR TS |
fBremsaT| ®
22, AT aifar SIS Ty ar
gfeeT el Rre-Re & |

TP SﬁTrlT(, IR (Required tools/equipment):
o @ (FruitJuicer), sd=s¥ (Juice without pulp filter), Fine Strainer (8o #R), ATRF
FUGS, Ffes S T gFF, I, A@¥s o, d@T Faaer (FErder aifd)
e RIERIG]] (Safety Precautions):
o FIETYA 3SR TUT 3UOT A FHIMGER T T Taeadl GiAred |
o TP FIET IUNOT AT AT 97|
AaYIF  qAUEE (Required Materials):
o HAYS Bl (Fodell, 3, Ve, IR, IHaARH 311fe), Rl (esh) - 1R REqe, Wb
- gl TN (VTSh), ofeT - ¢ IChT (FETAARAT AT ATGTRT )

RET 13



A3 (Module) 9: ATgF AT Customer Service
STFEAT HAY: 3& HYUcT
Jgenniede: & guer
SRR 3o TULT

Az fAaTOT (Description): IH HSIeTAT AEhaTe T T, AMEhgEalS oilgheh!
31T FAfSH | I, g vaT I (FA91E ISR T Felle HeAr T ),
Igeh/3TTATASTE gsauNoT folel T agenenl IAMAT 3ol 16 hRigEHeT Fawtll AT T
HIEE AL TR Se|

A3 gROMA (Module Outcome): T8 HISTel [T HUYTS TRIETAGE aMmgshare
37T T, TEFEEATS Joilgweh! ST THIGIH T 06T, 191G UdedT el (FAd1G Torsel
{ Fdllc Hell e 3T1), AEeh/ATATASE JSSUITOT foleT T aATgehen! T[ATEN 3ol a1t et
gioe

FREEH:

3ifaf@ems Tamra a1 Receive and Seat Guest

35T fo=r Take order

35T gAfS# |@s¥ a1ef Serve customers with their order

TG, 3¢ AT T Manage Cash Counter

ageh/3fAfAeTe geauIveT fol Receive Customer/Guest Feedback
IMghep! IAH oo Deal with Customer Complaints

O

RET by



F fageraor

I (Module) ¥: AEF JaT

SIFAT HAY: & "ucT

F ¢ IfAf¥eTs TawIa 9 Receive and Seat Guest eenfeas: ¢ guer
STagie: ¢ guer
Y TUEE HAFFIIGT ATIGUS grafeua wiafds 7
2. AT hiFAITd FI&ThI ITIUEE o TR Y Greet | ATgeh/ITga:
AT 3] ar a3 | I1E TEH/ATEATHT o iy
. ITILISHAT AR AR qUT ITEHT T TaNTd T scorting o UHR
ATHNEE Hholol e | aifikweT| ATEH/ATEAT T
3, AEHTW 31T HaTET 17| »  GEAISIS ST A o AR
W 202 HEAET IRTHT| e UFR
y. RorefasT 1T 9T || o U TTY JAT I | o Haca
. Romfes & o= 3fafder @ AR ge aTRwH| o FamTd aF AR
ReoTfeT 3R AR Sirer a1 - T T
€. 3fafders @Afise cao@r o=
ATEH/AT3AT TEA AT
5. W A E't"\’?il'clff Y FAl : (Customer/Guest
gfgel e ST AT i) Seating area):
¢. HEW: T IS e T * W'["
FET 71eF | . Tl R
Q. UIgHATeTS RIPER erael feat|
fo. UTelehl HTY AT Il FE e |

e Table, Chair

&7 YT (Safety Precautions):

ITaTF ISR, 39T (Required Tools, Equipment):

o  FETYS SR IUHIOT TUT ATHMgERT FI&T T Taeodl GARHd Tt |
o SOTFAIA G&T IYRIOT 3G F9T I |

o HHATSH gl HIAH |

Taegs |@AAEe (Required Materials):

e Reservation slip, Refresher towel

RET 19y




F fageraor

I (Module) ¥: AEF JaT

SIFAT HAY: & °ucT

PRI 2 33 o (Take Order) @Eﬁm ¢ HucT
SIagIReh: 4 guer
H TWUEE FAHFIGST HATIGUS grafeud nRafas A
28, AT HTFAId FI&ThI ITIIUEE o HTHAHRI T Greet | ATGH/IT3T:
AT ITef a1 o3| IE ATEH/IT3ATRT o U=
¢R. AT AT 3HTHR ISR qUT 39T T T T scorting o UhKR
ATAAGE Heholel et | Tt |
?3. FEHIAR WY Greet (FHEHR, FHAYI o T T dorrer 3
3@’ Good Morning, Good AEH/AT3ATATS FT | o URTT
Afternoon, Good Evening) 31¢ HEYH g1 T SIS | o TER
ITEH/AT3ATRT TARTA oA | AT aT Sa1¢ <Tal e Kitchen Order Ticket
¢y, FAHdT (Polite) &1 AT ITEH/IAT3ATATS Aafaue| (KOT)
Customer/Guest Seating area & o IR FK Toler e BOT
scorting et T GEAHT oI FRET It | e T (99, o e U AT AT
23, ITgH/IT3AT THeT Ufge IR A T KOT/BOT Slip, et FEw
IHITS $3 A U | HIYAT TTQTHT|
2€,. UTEP/ATSATERATS hig THAT AT T | o 3TFT Gesture, ATEH/AT3AT TET &
AT G T 3ME wait TRT T&| Posture areffaes (Customer/Guest
2. ATEH/IAT3ATEE IJN fead TR v af> (Normal) Tf@Tet| Seating area):
BOT &Iea| o ITEH/ASCH 37T U | o TRTIT
?¢. Th YT ATEH/AT3AThT 37T &9 et | R 9fS &9 ANTH |« YR
2R, IATEH/IT3THI TSIATS Bar 37ar by o  FHFYTIHI HIIYCUS o Iy Y
THAAT UL e | FASA sTUapr|

0. F FFYesT HUUS HF TAT BT et

2. 3UEOT AT 3eRe® Iwr i YR
TYTHAAT $USRUT T |

R. B FFIGA ATHG IR |

o F FHEEH AT
Tf@uH|

ITaTF ISR, 39T (Required Tools, Equipment):

¢ Side Station, Menu (Bar/Food)
&7 YT (Safety Precautions):

o FEEYS SR IUHIOT TUT AHMGERT FI&T T Taeodl GARHd 1|
o SHTFAIA G&T IYROT JfAaTd F9T I |

o HHATSH gl HIAH |
Taegs |@AAEe (Required Materials):
e Pen, KOT/BOT

RET 1e




F fageraor

Agger (Module) 9: AEF Har
F 3: 3T FAISIH G 91F Serve customers with their order deunfede: ¢ guer

SIFAT HAL: b YUCT

<.

ITEH/IT3=TThT 37T Bar 31uar FHdhr
FHAGIC TN AT 927 IR afes
I TIR aAgeotorhl THIAT IETH
Shic SHITSTH Mise-en-place TR
T |

ITEH/IT3=TThT 37T Bar 31uar Fhr
FHAGC IR HUHT Hhel TTod e |
HERIAHT Y 3T et ATgeh/ A3l
I It

FT T HUIS F T G0
Tt |

3YRIOT AT 3SIRE® FH1 IR fFEiRa
FATTAT HUSROT e |

F FFICA AT T

o T dUT 9T YardHhr
ghic SASTA drasha
maintain ITRTHT|

e Standard Procedure
Service SHITSA Tray
US| ARTH|

e 3T Gesture,
Posture Tarfas
(Normal) Tf@ueT|

SIggIRe: € Huel
F TOEE FREFIG ATIGUS wrafeud wiafas e
2. NGRS HTFcIlc GIETH IUSUGE | o HEhITR HTT H Serving:
GANT el AT M3 | Tt | o URTY
. HTEALIHAT ITER SN AT 3YFOT | o HIH IaT IHETH FHH o fIfY
T GRS Heholel 161 | 3TER T aIRTH| o | I €U fereyuet

ERUSS

S

Serving Standard
Procedure:

Tray handling
technique:

e TRy

e Hecd

o faf&r

ATAIHh 3ﬁ3ﬂT, 39T (Required Tools, Equipment):
A, AT FATSIA idTger A (Tray, Cutleries, Napkins)

&t WUt (Safety Precautions):
FIECAAINSTR TAT 3UHIOT 1Y FHA [ FEHT FI&T T Taeoal GiArad e |
ST AT 3T H{ard g a1t |
| e g5as AT WA Y F |

HTaegsh ATHIAEE (Required Materials):

AT g SR T |

Pen, KOT/BOT

RET 1l




F fageraor

MY (Module) 9: AEF [T STFEAT GAT: b "ol
F 8 G P3ec TITATIA I+ Manage Cash Counter HgHTedeh: ¢ ©UST
SIggIRe: € Huel

FY WURE HEHFIIGT ATIGUS grafeud wlafds 7=

g, HATH SAAGRT T | o oWIG SYATUTIT AING SHITYTIA:

R. AT IFER ISR TUT 3THIOT FrIfafy sAfeT s e Float Money
T AFENEE Thelel 3T | $TURT | o fafr

3. R T I GFaeH SJIEAT ¥ AdlG o  UEHMIZATATS faet o AT SATFATA
SIATATI FIATAT IreTqgeT e | FAT INT IEA TR o NI HeT

¥. ITGeR/AT3ATl IREHT ST FATTSTA et ger dar xe afed o G IR
TR 7T | feTent| o fu&

8. YIEH/I3ATN Hehd IR TSI faer ger o FF FFUGA ATH@ o HT Y F FFaeH
Tt | qf@uT| SgaEAT

€. a9G TSTSeT IrYaT HFYEAT entry NI o Tafsr gfade
AMGH/AT3ATeTS fael FoFaT TN 6
3T GaT I AHchT Ty e g e gFanFafae:
gfgd &l o TR=Y

b. &l fafsrent 31fderg dOR It . faf&r

¢. Traer 3E Reawer fafss T Raftkere o« UH
Ied 9T o] e | o ise/sfae &S g

Q. amg?rmﬁowqmé RIEEDES) faer geFar fafer
AR G AT T aREme= | o aRHIE/AESA

go. Y TFUGA AR IR T fafer

ITaTF SR, 39T (Required Tools, Equipment):
e calculator, punching machine, Credit/Debit Card Machine, Barcord, Mobile Phone

Transfer Mechanism, Stapler, Stamp Pad,

&t WUt (Safety Precautions):
o AT A9le FIEYTA GlAfRad aref|
e Cash Drawer & @ &% NI IRA|
o  FEATHT THIH 9 Buifee et
e Cash till Key gIi&Id I”A|

{192 ATHIAIEE (Required Materials):
e Cash register, pen, stock register, paper, clips, cash of all denominator, rubber band, bank
deposit slip, carbon paper, Sales Bill

RET to¢



F fageraor

A3 (Module) 9: ATEF AaT

STFAT HHY: 4 YUt

SR 9: FEw/HTARET gesuvoT foe deernieeen: ¢ Tver
Receive Customer/Guest Feedback SATagTeh: ¥ TUeT
FY WURE FEAWFIGA AMUGUS | HHdieud Tifafds A
2. AT T GI&THI o HETHIRI T gsaqoT Feedback:
3YHIUTEE JINT el aT eM3a7 | gSSUINOT STeed o UREY
R. TG AR ISR T ITeThl Tl 3RIET | o Hecd
3YRIUT T HHNGE Heholel I | IRTHT| o gsIUIYOT ot dfenr
3. FTEHITHT T SSUTOTRT A1 o H@® qur AT |« gsouIwor yred el
Y I | geadNor gied I | e FEw
¥, H@F geodivor gred e fede e agwe|
et T fafld geauivor grea arer YSEUIT GRIA
JSSUIYUT HBRIH Hebolol Mo | Feedback Form:
. Hehfold JSGUINUT FUREHT oITfar . Oy
grafeud cafed 3ryar AT o AW
qer et | o SUTEAT
&. YIC JSaUINUT SHITSH U T |
b. F FFICA fFeE T
T+ SR, 39FHI0T (Required Tools, Equipment):
Feedback Box
&7 Ay (Safety Precautions):
o TP, HRATYAISR TUT ITRIOT AT AT gEhl FIET T FFeadl

TS FHIAES (Required Materials):
 JS3UINUT BRIA (Customer Feedback Card/Form), 9,

AT 7|

T 168




F fageraor

Agger (Module) 9: AEF Har STEAT AT $ "ol
R &: ATgeheh! IETET Fool dcemiede: ¢ guer
Deal with Customer/Guest’'s Complaints STagIeh: ¥ ©Uer
FE IOEE FRAFFIGT AGUS | WFdfeud WIiafas AW
2. 3TARIH cHTFdITd GI&TTh o HTHEART AU ATEH/AT3ATHT I[ATAY:
3YHRIUEE TAET i AT T3 | IATH GeohT| o uRma
. JTEIHAT TR ISR T o Il el 3ol | o AN Fool IR
3YROT T AIHAMEE Heholel a1 | HaTel ST o IATET Foolhl
3. HTHIART Y HTeloTdIh 37T 37UAT 3AET BIgar
AR TR I[AT G | TIRHT |
8. 3P T 3Tl HEhHATGERAIC HUHI | o ETHIATISAT INHI| | &THAT ITeeT:
Ifede!l ST &TAT AT et | o 37FcS W o UR@H
g, FATATR T T Fhedgw AIMSTHT | o faf
SEI Mot | o THTIH UgdlT |o BIZHS
§. Toohlel FUR I6f T ATGeh/AT3ATelTS T RAFedss
gegare, fe| TEJCT ITRTH|
b. AL AHTHAE T o HAIf@H qur
fof@d arar
gred IR AR
qTETH |
TaeTF SR, 39T (Required Tools, Equipment):
o TATEN UfeH
Y&l WauTr (Safety Precautions):
o CHTFAI, FRTYANTAR TUT 3UHROT WY AN gEhl FI&T T Taesl
AT ared |

ITaeas ArEAdes (Required Materials):
® I Heholel BRIA (Complaints handling Card/Form), 9ef

ST ¢o



A3ger (Module) &: #=aR €9
SFAT AT ¢¥ GOl
deuTieden: o8 €UeT
STagIeh: o guel

AMggerd faaor (Module Description): I8 FISITAT F>aR Faawdl
3Gk AT dUT W9 FATGLT IRTH & |

Agger {=E 3uastt (Module Outcome): IF HIZelR! IedHdT TGHTINGE
fFT fa gifer 9 Tem# gt o |

o TEHHAGHHI T>AR ey

o GuRQETHHT AR e

o USHIREIAIHIT TAR ITeT

. ‘-Ilgo'llsb{:rdl IR I

RS I9 FEATAT I59R e

.
FAgS (Tasks):
Q. TEPHGEHIT AR It
R. GuRaeThdsr F=aR et
3. USHIREIATHIT H>AR et
¥
4

. AATITEIESHIT AR Tt

RET ¢¢




Ry f3eeyor

HAsger (Module) &: TR &9

el

SIFAT THYT : ¥ "Uel
degnfeden: ¥ guer
cgTagIeh; o €Ul
% . HIET H TUGs ATIGUS grafeud uifafas AT GUCTHT
. Al & g | SFA
¢ | TEHATETHIT | TRISCARHT st I o TARHI qRHATST ? R 3
T5OR 61 | | THAgR! Yool HUHI |o URAT STGTHTIAT gUeT | gUel | guer
I TRl ATaeThdl
o HFAT Ydeh faarent dYgT Aged
HTCTTYGT HUHT | o HIURHI YhR
qermeTd gAEET, faar HEhAHT FFaeT
T 3aEEe 9 Gooll | HIIH Il
IrdTelTd HTUHT | Hgcd
o HEHATHI TR
IR 3CRT
o HEHATHI T>aAR
It fafer
R | guRAETHHT |o RISCrARYTFd og T |o FuRaTehdar ? R 3
H59R et | ISHT3 gl arcl GEFITY HIIHA HUeT | ©UeT | "Huer
HUHT | AT HTTIHAT
o &I dalel o guRafendar
MR JEfT T | HUR I fafer
F IR TIST
HUHT |
3 | USTOTRETATHT | TTe]uel HRAHT IMCA | o USTHIRGIIHIR | 0.9 R .9
>dR et | | AT HUR ARl gucT | guel | guer
o USATRGIATR 3TIRThdT gueT
MERTRAT TR BT |0 ASTAREGTATHTT
gartar e aikwanr | T>aR ITATehr
o USHRETATR AT 362
R AFRIcA® HUHT | ASIMGTATHIT
| AR = fafy

RET ¢R




UIEATETHT  |o ool hIAR QA |0 DATIEETHT ? R 3
AR et HTT U ARl HUCT | gUel | guer
o ATITEIGEHT TaRTHAT
MERIRAT HTER HR | o QATATEIGEHT
garfa Raie arfikuent AR ITeATh!
o JATAEIEEH AT 36T
fOUR ARRIcAS HUHT| | VARTEIGEH T
T=ar 61 fafe
TS |0 RISCORGFT oeg T |o AAHRES T °.9 R [RS8
T>dR A | | AT | HIIH ITeATeR!
o TE dRA 3T AT
HGeGehcliehl GEITT T | o SA@ATAS Hel
FY deRdl TISC TEUTHIT AR
HUT | e fafer
o SIS TG
Holdaldl, FH-ad T
AR HHRIcHSR
HUHT |
SEAT Y 2o Y
guci guci guci

JI&T Ayl (Safety Precautions):

o TYFAIT GR&T IUSOT YA e |

HTETF SR 390N Required tools/equipment):

o ZfowiA

ATITF IHAY:
o HIUT THodH

RET ¢3




I (Module) b: SATGHTRSAT fawra
SIFAT GHT : ¢y "uel
deennieder: oy guer
SATagIeh: o ©uUel

AMggerrd faawor (Module Description): I8 FSYAT Jid faehrd TFaer

TATF Yot AT dAT T FATAL TRTH T |

Agger {=E 3uast (Module Outcome): IH HIZelR! IedHdT TGHTINGE
foee fAw grfdrer a1 wer# g1 o |

Soedele SI3al el

ifeAT TEemal g

FRIATAT+VTHAR FRIAMATESHT 19T foleT

it HAAEE) TAUTADI, JiEcshr, SIRAR 3fe (1 3eTgeT e
M A WIHMGEN! 3dellehel el

grafea fhes 3adias It

fawar fasreer dgerd 9

FIg% (Tasks):

?.
2. TNHHAT AT gﬁr

3. HRARTAT+AAAR FRIRMATETAT AT foret
9.

s, Mg GF WHIEEH! Jaciiched et

t. Fdfcud fhes 3rdoliehe et

b. fawa faader aga ot

Soedele SI3al e,

ot HHINGR) TAUTAR, G, SRIAT JHME (HT IETTT 6t

RET ¢y



I fagevor

AgTeT (Module) b: @@ fashra
SFEAT GFET ; ¢y "ULT
deenrieaen: ¥ guer
cgTagIReh; o €Ul
H.H  HRES Ffeaw s HFafeud AT EUSTAT
qUTEA qaF s AT & T STFAT
¢ | Soelelc SI39T | Seclalc §391 INT | » Socdelc SISl | ¢ ? gUeT | 3 gUeT
I | Hodiedd YeIeh! Agcd guer
Uqq AT T W » HgcaquT
gred IR | HISCEe 3T
et fJfer
R | ATeltHAT deH & [ffes |« aels 30 ¢ "Uer | ¢
TEHTN gﬁr | | dTeld eI FRHAS T | AT guer
TEATEE Wioll IRl | gred 9= fafer 30
| « TR T fAaie
& FHIIA
et fJfer
3 | FRATET-AA | dreld, AfFAAR qur |« Jelid = affaR | 30 2 HUeT [
AR HTIRTSTHT FIAMTATESHT | [Fsie TUCT
FRALMATESAT | AlchT TR T T forATeRT 30
T fored | AT AT | | 3652 fAse
. dTeltd = AfAAR
HTIRATATITEC
wIger folel aieT
¥ | gaferd 3TETTT IRHI .« SRR 30 ¢ TUer | ¢
HTAIAET)TIT | FETSEE B AT e | A gueT
T, qRedT, | 81FAT @] gt F TR 30
SRR 3nfe (| 9 TRTAT | TETIAR fAee
P ETIA 3Gl
et . 3TEIYFA ITeA
fafer
g | T gy | TAffieeT W g™ |- AT g 30 ¢ gUer | ¢
AHAEED | IHIAGSH eI | FHIAT YRV | fAsie guer

TRET ¢




3Taoliehe IR HPTS TET |+ 5T 32T 30
et | GoEcl SeATUl | arAAT TR Ao
TH HIgel
& | grafeud . gFaleud o AT A1 gfafy | 30 R HUeT | R HUeT
fres heger ICITT | 3EUROT s
3acilehel e || HAERY HTHelS |« FFefoerd fthos
JET goed 3fddllheldle
FATTHT | BISal
. AT AT R T
AT 3ol IR
3TTFAT STGHTIAT
oITa] 911 Hbol
HUHT |
b | v e |- afhadeer @y |« S A9 30 ¢ HUCT| ¢ ©vel
HEH I | | HHAAT FgHTAar | gfafder sraumon fAsde 30
ST | - v foadar fAse
. 97 a7 yfafer T | S IR
AT 3ol TR w5l
3TTFAT SRIHAT
oITa] o1 HPel
HUS |
SEAT Y 2o oY
dqucl dqucl dqucl

YI&T Ayl (Safety Precautions):
o STFAIT FR&T IUSOT YA 1o |
HTETF SR 39HI0T) Required tools/equipment):

¢ FFYX T Feellc

TS HIHAL:

e hIUl, Theld, FTI 37T

RET ¢s




AgFeT (Module) ¢: IRAST Fr
SIFAT HHT . Yo HULT
'\t\a\ﬂlira$i o gucT

(&N

cTdglikeh: Yo YUL]

qRATSHT 9
SEAT gHT: R0 HUAT

fdaor (Description): T8 TRTNSTAT HRAT AgehT 3T folel, 37T ITER TIR IR &Y a1,
ARG Americano, 8¢ Teelc 3@, FAT% o, FAURH TIR 6, AMEHHT JeauyoT
fosr wRigE gAY IRTH B

9RO (Outcome): TT IRASTH ToFdeed IR Ul URNemile® Imgwar 35T o, 31T
3TER IR IR T 9, IJARSE  Americano, g€ T, FITh A, FAMTIAT TIR I,
ATghUT JeSUIvoT folel TETH g0

FEE:

9. 9 ST ARl 37X foled Take order of 5 pax

R. 37T IER TAR IR @ I (A IR FISTAh! it
. U SATeS JFARSAT  Americano

Tsh SIS g€ dFelc

Tsh TS FATH ofld Café latte

T SeTells FAURAT Cappuccino

Teh STATelTS HE S[H T Fel depdl 3MgeH Hot Chocolate with Bakery Item

3. AMEHHT JeauIyoT ﬁﬁr Take feedback from customer.

Y. ¢dol AT 31# Perform Table Clearance

Y. faor wafe st Perform Bill Settlement.

o 9 4 g

RET ¢l



F¥ A quT AgcUs

faéersT (Direction) FHFIIGST ATIGUS
2. 3T cATFAI IETHT SYRIUGE YAET a6 | o ITEehenl ST TISTH|
ar a3 | o 3ST ITER He¥ ARTHI|
R, JHTELTHAT IR TR TUT 3UHIOT T WHNGE | o Ueh SeAls IARNGEN, Th
HeholeT et ST §C TFolc, Teh STATS
3. ITgahepl 3T o] FATH A, Th SIS
Y. ANPEAT AR 67| FaIfasr Cappuccino I T&
g. §C TFelc dIR et STATTS b SIEHT Fol JHYU
€. FATH AT dIR et 3MSeH
b. FAMTIAT TR et | o TTGRHT YSSUINOT TSR
¢. B8 fH TR Ief T IR 3GEH AW T aTef| | o CToT THT IRTHT|
Q. TR JSSUIYOT ol | o Tdor wale TRweR
go. TTT AW oA |
¢¢. TIer wedfe |
¢2. IRATSTT S TFYes] HUIRS ST TUSA THT i |
¢3. 3YROT AT 3ioRe® awr IR fFeTRa waerer
$USRUT 7oA |
2y, IRASAT Y oG ATHeE IR |

SR, 39=IoT T WHAMEE (Tools, Equipment and Materials):
o Espresso Coffee Machine, Coffee Grinder, Knock box, Oven, Refrigerator,

Pitcher, Thermometer, Tamper, Coffee Distributors, Tamping Mat, Bar Mat,
Cutleries Set (Fork, Knife, Spoon, Tea Spoon), Parfait Spoon, Sugar Sachet
Holder, Serving Tray, Side Plate, Cup and Saucer, Espresso Cup and
saucer, Pastry Case, Stainless steel spatula, Tongs, Menu and menu stand,

Measuring cup, Stop Watch (Timer), Weighing Scale, Dust bin

&l Ay (Safety Precautions):
o TP FIET IUNOT AT AT 7o |
o FRATYA ISR 3URIOT TAT HATHMGEh! GIaT GlATRTA I |
o TP AIEWIS TAT GR&T FAREd 6|
o FREEYA, WK TUT 9T Uery Teadl HARud 6|
o 3NN Uedldlc Stal BITAART T3
o fa@r gur aien 3ieReE T IET AEUeET A3 |

3aTSh HTHIAGS:
o FhI faeq, ghelc fAX9, RN, Berperge, Wiping Cloth, Napkins, Cleaning

Agents, Plastic gloves, Straw, Squeeze Bottle,

RET ¢¢




AT R
ST FHA, R0 HUeT

faaor (Description): T GRAISTAT HREAAT AT HIA 6, HRATAAT T T A TorHor
Ief, FHr ATAT F=aTeIART AT IR I, FHr AU F5aATelTah! el dIR A, ot

SRS ITef, FeoRl, HPY TUT T THT I HHATASRIOT ITef, T&eh 0T A, IR ot T
35T FAfSHS AT UIed 9ot HRIgE AL ITRTHT Teil

9RO (Outcome): T8 TR HFIeeT I ufes GiRIEMAEE FIAGT HIA 6, HRETAT
T T FATEROT 719, FHr AR g=ardds JfiT AR 31, HHT AZUST T>ATelaTan! dTar
TR 37, heT BBRST I, FeoRl, FpT d2AT IomH TH T [AATAHRIOT 3TeT, Teah IN0TET,
I T T 31T FAISHR HAET I I F&TH goAoe(|

FREH:

AT A I Maintain Grooming

FIITUS THI I fAAforeRor 3t Clean and Sanitize Work Station

FET AT T=ATeTR! ST TIR 3T Make Coffee Machine ready to operate

FHI AMSUST F>ATeleleh! olfel dIR Ief Make Coffee Grainder ready to operate

et f3wRse It Deforest Freeze

HToRT, P dUT T THT T AT 31eF Clean and sanitize Cutleries,

crockeries and glassware

9. T UTAT, IE e T 31ET SHITSTHPT AHATA Ured I=F Stock counting, ordering and
receiving

N X X W v 0

RET ¢}



F¥ A quT AgcUs

e

FHFICET ATIGUS

. 3G H SATARRT o]

GG eh SYTFcITcd G&TIh]
3YFHIUTEE JINT el aT M3 |
GRTehdl 3THR 3SR T
3TEXUT ¥ ATHAGE Heholel e |
AT A 1 Maintain
Grooming

FRTTS TH T fAAToaor a6t
Clean and Sanitize Work Station
FHT ATAT F=dTeleThl AT TIR
Ief Make Coffee Machine ready
to operate

FPT AMSUST FdTeleddhl olfel dIR
aef Make Coffee Grainder ready
to operate

ot f2Ise a1ef Deforest Freeze

Q. THcoll, Thehdl dUT ToTH BT T

go.

£%.

¢R.

¢3.

fAferaor a1ef Clean and sanitize
Cutleries, crockeries and
glassware

¥CHh 0T, ST oot T KN
JHITSHRT AAT 9o e Stock
counting, ordering and receiving
IRASTAT FRT TFdesl HTARS HRT
U FHT e |

3YHIOT TAT HSTREE B IR
fAuTRa T #usRoTr 9|
IRASTAT FRT FFdle e
W |

gRAT (Project):

9.
R.

AT A 7 Maintain Grooming
FRFYUS FHN ¥ AAfoT 91+ Clean

and Sanitize Work Station

. PHT AR Foareete! 1T ga 6t

Make Coffee Machine ready to operate
FHI ASUST H>ATeleTh! AT dIR et
Make Coffee Grainder ready to

operate

. fpsT f2wIse a5 Deforest Freeze
. TCoR, Tl JUT ToITH B T

fAATIRIOT 3= Clean and sanitize

Cutleries, crockeries and glassware

. T IO, ST &t T 31T dAISIHR

AT e I Stock counting,
ordering and receiving

HI9QUS:

< W N 0

FRITYS FHT I FfoaRor  s1uant|
FhHT AAT FodTelelen! AT TIR US|
HcoRl HT T HATRIoT sUahl|

TTHh 0T, AT fEeT T 37T FAfa
AT YT HTH |

3SR, 39T (Tools, Equipment):
Espresso Coffee Machine, Coffee Grinder, Blender Machine, Knock box, Drip

Coffee Machine, Hand brewing Machines (Pour over, French press), Oven,

Refrigerator, Pitcher, Thermometer, Tamper, Coffee Distributors, Tamping Mat, Bar

Mat, Cutleries Set (Fork, Knife, Spoon, Tea Spoon), Parfait Spoon, Sugar Sachet

Holder, Serving Tray, Glassware (Hi Ball Glass, Parafay Glass, Hurricane Glass),

Side Plate, Tea Pot, Cup and Saucer, Espresso Cup and saucer, Pastry Case,

ST Qo




Stain steel spatula, Tongs, Chopping Board, Squeezer, Menu and menu stand,
Whipping cream canister with ISI charger, Ice bucket, Shaker, Shot Glass, ISI
charger, Broom, Dust Pan, Mop, Brush, Mop Bucket Set, Volumetric scoop, Whisk,
Measuring cup, Fire extinguisher, Trash bag, Group head cleaning brush, Crued
set, Blind Basket, Water Dispenser, Stop Watch (Timer), Weighing Scale, Dust bin,
PPE, Squeeze Bottles

&l Ay (Safety Precautions):
o TP FIET IUNOT AT AT 97 |
o FREEYS IR, SUMOT TUT WHAGED! FR&T FiATRET 77|
o TP AIEHIS TAT GR&T FAREd 6|
o FREEY, WK TUT 9T Uery Feadl HARud 6|
o 3NN Uledldlc Stal BITAART I3
o fa@r gur aien 3ieReE T IET AEUeET A3 |

raegs arsdfes (Required Materials):
¢ Wiping Cloth, Napkins, Filter paper, Sanitizer, Plastic gloves, Straw,

Cleaning agents, Soap, Sampoo, Towel

ST ¢



oTT dYT 3T AT WHAEHR! AHSE a1 AHAT BIel ar Fhd a1 e

N =
< e
—— N
demitasse e = p—
cream jug gravy boat
- % = '-‘5_
_ = = P
~- —.zw(i,_ g— i | @ -'j
teacup _: / \
pepper-pot salt cellar &'-‘7 - Wogwr By

- )j >

coffee mug

butter-dish
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e U1 AT ST HTaees! TEIhd Hedla Juamtd
AT qEqiaE URTEvT UISHST Tardmal B s UUTH ATIRIT  TEH
RoHE® Qe qTeTHH [ qo1 GRS T4 AT SaEdiad JRE wage
forT wffaaT [l 2059 102 | QY &1 FORIER ASMRETE®S o Sqeaal
TEIE! UEAHT W] UG & T qaed i = Siaer g8 "urersh!
RERE agar giagmae Wid 2059190 1 90 T TET WoH! T qar Afaedar

o &A% ST HH MU ITAHGH W HUHT SARhe®d! AHE T8 THR
TH G |
% | USTIRETAE&H] EREAR e | oo CheIRIg Hed
e /AETHEe R ! O 9&ed a1 2G4 q039¥’Y
HEqT L a9 WEr AU BH T &5
HEIAE YA dlpUHEadd &5 9
ER
g | WA Y e qefead ge(fer) | geer § | g Ay
T a8 3 =1 qrEwE S0 WOHT a1 it 2T¥{330¥EL
o giar safasr aifermar gemwe wE
HIEqAT 3 AP YRTET T AT e
S QT T Ae18Ta ASTAT TR W8 | gaeg 3 | AT
cEETEET R a9 W T Hedl 2CY q0EWLq &
HEE HEYAE FATHUND] G-I HT
ASTer qiebet faua s 3 o
T | T caEE wfeE  wfEeer | weer A Y@ e
qSTHH %%'[ UEE ;quglm- 254 R090599
H | ®H HQ WEvwe diwdl agEa | aaer FAYT FAX AT | 053109133
@l AHd A WEEH! HHA § S| TH
[ERRAGEI ] R0TR 109 1Y
RTYTORITYL i)

ST ?3




T YA HY [FAHE T YNRETAEEH! FAd T Weaas goid TS
JileEh AR SHeEd 1 ReRE THuEr Bmes T w waeE Hw e
TAAUHT TFEd I AaEEdrs AH-AT T TEHATH AT qRHATS STHH
(Development A Curriculum, DACUM) Pl W’IE'@ g | " AT WieTeTet
HT g ATILTF er0r fofer qem g | SuEfide! A% 9O T GRETHST
AT UROMH & Jqh! AT qUHT 5 |

: 3
qeraead YSHIRETAT 99 99T 9ISa-6H AYE] Iuaidee g 95 @

R0TR 109139 I IEH HUH! SHHA TIW HRACHT GEWRll gIAUHEEd

WETHHA AT TRATSTAT QATST WD NS Hal Taeq Jaf Jeol@ TR
g |

SHA B AMAET Gearit
T TIRUIE Blaa AT
% 3 | UTEE®! AW | HH Re! v | ST Hthad
2 [EHIEIIES S afesar RIS Blee
B 9ITH FRTER ATHTS AT FATATTSY Trar Teae
3 afg =T iy fepee IR T
Y faept AT geear Tl i e
4 fatar areT iy qqTET Bleed
& fAEAR ar e Fieear dreT fa= Fiwad
© ATTeT FTeh afesar I graet
¢ fe=r aprept Ffesar TIH &l
Q 9TRRTST TTTeegreht giveer AT FATH
20 AL FETGR "SI gfesar TIRUTE g

[N o =N c
devleddlapl lH: 9>ﬁ [aHr Ydla Yl HIGAPH Hovlhdl

ANT@HAlRT ;T Hiaar USRI, HALVITAS, Nepal

LN o
NRISE ’ﬁ TIUATAGQ HUAT, NAVT

saedIs: ot AT 9 HALVITAS, Nepal
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FCETHT YN &S0 =M ( DACUM CHART)
(DACUM HTATITATENE IR USR] B ,Hed T HAeE)

F| W | BA FER (A3 |FEY |FEY (FAE |FEL |FEC | BA FA | wE | wE | wE
T | HAed 2 q0 99 |1 |93 1Y ARS
q
Maintain Mainta
Maintai | Personal Groomi| Maintai | Maintai Maintai | Maintai] Maintai| Provid
n Hygiene n Workpl n food workpla| n first e first
Hygien Person | ce and ce safety aid kit | —aid
e al Sanitati bevera box
Sanitati Safety n ge
on and hygien
Safety e
R
Maintain Mainta| Maintaiy Calibrg Maintaiy Maintai Maintai
Maintai | Coffee Grinder| Blender | Thermqg freezer aj coffee k| Water
n Café Machine er chillers | (Access( Supply ¢
Tools s) Drainagy
and System
Equipm
ent
E
Wipe Wipe Requisif Mainta Perform| Store
Perfor Crockery | Glassw| Ingredief Stock | Grinding Ingredie
m Mise- | and are nts
en- Cutleries
Place
¥
Prepare | Prepare Preparg Prey
Hot Espresso white 14 Chog
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Bevera Prepare| Prepare| Preparel Prepare| Prepare| Prepare Prepare Prepdre Prepare PreparePrepare Prepare
ges Americdn Espresso, Black | Milk Café Cappucdi Macchid¥locha Cafg Tea | Mustangdilter pbrew
0 Affogatg Coffee | Coffee | Lattee no 0 MadngsMocha Coffee coffeg
Prepare | Prepar | Prep
Prepare Prepard Prepare| Prepar¢ Prepare| Prepare| blended| ©VIrgin | are

Prepare | iced blended milkshak Smooth icedtea | fresh mint mojito. | fresh

Cold coffee iced e lemonad lemonade Julce
Bevera coffee

ges
Serve Receive and Take Prepare | Serve hpt Serve
Guest seat guest | Order | Order and cold Bakery
/Custo beveragesltem
mer
Perfor Clear Clean | Clean Clean | Manage
m Table Crockery Glassw | Floor | Garbage
Cleani and are
ng Cutlery
Perfor CommunicateCommuniCatemu | CommuyniCaemmunicReceive| Handle
m with colleaguesith Juniorscate with Gyestwith oth¢r Feedback Complai
Commu with related n
nication senior departmegnt
Develop | Participate| ParticipateParticipate Read Bpok®ordingteRead Visit Conduct
Professi | in Training| in Meetingn and with SenjorCatlou | Internet| Exposure
onalism Workshdp Newspdper ge Site Visit

and
Seminar

ST Qe



