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The Skills for Inclusive Growth (S41G) program is an initiative of the Australian Government in
collaboration with the State Ministry of Skills Development, Vocational Education, Research &
Innovations . S41G is working with the skills development system to re -position skills development and
strengthen training approaches to support employers across the tourism value chain with job ready
skills that result with improved employment outcomes and income levels for graduates. Better skills
across the workforce improves workplace quality which is a key contributor towards increased revenue
for enterprises, especially those that depend on visitors purchasing products and services. A world class
tourism industry has to provide world class products and services. A well functioning tourism sector
(the visitor economy) can significantly contribute towards inclusive growth across Sri Lanka generating
improved revenues and better jobs for Sri Lankans.

This Professional Cookery Skills Workbook & Manual in Tourism and Hospitality has been designed

for enterprises, training providers and trainees engaged in food preparation and cooking. The training
package uplifts the skills of professional cooking to international standards whilst promoting Sri

Lankan cuisine and styles. This Professional Cookery Skills Workbook and Manual is an initiative of

the S41G Program coming out of the successful ‘ Supreme Chef’ television competition which placed

a spotlight on cooking as a career and the benefits of this occupation in promoting Sri Lanka’s unique
and authentic ingredients and food specialties. The workbook is a user friendly tool to guide trainees
through to completion of the Governments NVQ Level 4 requirements. The Workbook and Manual also
supports employers to deliver quality services and products and links their occupational and workplace
requirements. This strengthens the role of training providers and ensures that future training will be
relevant to kitchens across the industry.

S4IG is proud to be able to support the tourism industry and support implementation of Government
tourism, employment and skills development policies. Modules are developed based on the NVQ Level
4 Professional Cookery National Competency Standards (NCS) and satisfy government requirements for
quality. The workbook and manual are industry recognized giving added value and surety of quality to
employers and trainees looking to improve cooking skills and the performance of enterprises across the
tourism and hospitality value chain. S41G has started working with the Vocational Training Centers and
Training Providers to implement this upgraded training to support the industry with better professional
cooking services. S41G is firmly committed to the principle of Better Skills, Better Jobs, Better Business
and Better Futures through tourism.
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S41G acknowledges the tremendous support extended by TVEC Officials towards accreditation of this
program. The development of this training package has been driven and supported by the Chefs’

Guild of Sri Lanka who provide industry expertise and leadership in professional cooking in Sri Lanka.
S41G looks forward to partnering with the Chefs Guild to support widespread implementation of these
training resources across workplaces in Sri Lanka and with selected training providers. This cooperation
will enable the Chef Guild to work with training providers to train those interested in future employment
as well as upskill the existing workforce across the industry. On behalf of the S4IG program | further
extend our sincere gratitude to all those who worked tirelessly to prepare this training package and
learning resources. This product delivers world class skills for the tourism and hospitality industry
ensuring professional cooking and food preparation services are available for visitors nationwide.

David Ablett
Team Leader
Skills for Inclusive Growth (S41G)
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Vocational Training Authority

To Future Chefs of Sri Lanka,

| write to you with confidence that this course will provide you with all the
tools, skills and expertise to embark on a professional career in cookery.

The Vocational Training Authority (VTA) fully embraces this course and

is excited by the impact it will have on the quality of the training we can
deliver for Professional Cookery. It is our vision that youth throughout
Sri Lanka should have access to the best training available. | believe that
this course satisfies this vision, offering trainees in Sri Lanka international
standard material, backed up with international standard training.

The Manual and Workbook are presented in a simple and attractive fashion but the content is detailed
and comprehensive. It is the kind of material to which any course should aspire.

The materials and course have been expertly developed by the Chefs Guild of Lanka (CGL). CGL will also
take responsibility for the training of trainers and manage the roll out of training throughout the country
in support of VTA. We very much appreciate this collaboration and hope, in time, it can be developed
further. Working with the best in the industry to produce high quality trainees is a model we are
determined to make succeed for the good of the youth in the country.

I am thankful to Skills for Inclusive Growth, a project of the Australian Government, for their vision and
commitment to creating these materials and their close co-operation with CGL.

To you, Professional Chef in waiting, | wish this course to be a stepping-stone to a successful and
prosperous career in hospitality. A career | sincerely hope you develop in Sri Lanka before taking on the
world.

Best of luck!

Eranga Basnayake

Chairman

Vocational Training Authority of Sri Lanka
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National Apprentice and Industrial Training Authority

Dear Apprentice,

| am writing to confirm that the National Apprentice and Industrial Training
Authority fully endorses this training package.

In reading these materials | am reminded of the immortal words of Leonardo
da Vinci “Learning never exhausts the mind.” | am humbled by how much a
professional chef needs to learn to be able to embark on a career in cookery.
At the same time, | am excited by how practice and experimentation in
culinary arts can result in such a variety of high quality outcomes.

Immense credit should be extended to the Chefs Guild of Lanka who have put in considerable time, effort
and expertise to develop these fantastic materials. It is of importance and significance that this package
should be produced, and implementation supported by the industry in which trainees will be employed.
In truth, only industry can know what is needed to succeed in it; only industry can know which knowledge
and skills are essential to those who wish to begin a career in it; and only industry can keep abreast of
changes or adaptations that may be required to keep a training package relevant. Therefore we embrace
this relationship with the Chefs Guild of Lanka and look forward to their continued guidance in making the
course a success.

| would like to extend my thanks to Australian Aid and their skills development programme in Sri Lanka,
Skills for Inclusive Growth, for facilitating the development of these materials and overall training package.
I am happy that an international bilateral relationship such as this has encouraged the flowering of a much
needed partnership between the public and private sector.

Most of all, I would like to encourage the apprentice who undertakes this training to not be intimidated by
the amount of information it seems you must take in to complete this course. In your efforts to become a
professional chef you will become energised, not exhausted. The world will become your oyster.

Yours sincerely,

Tharanga Naleen Gamlath

Chairman

National Apprentice and Industrial Training Authority (NAITA)
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National Youth Services Council

To our young trainees,

The mission of The National Youth Services Council (NYSC) is to empower
the youth of Sri Lanka to face life’s challenges by making use of local and
global opportunities.

I am happy to say that this new training material in Professional Cookery
NVQ Level 4 will empower the trainees who use it and provide them with
excellent opportunities to peruse a career locally and globally.

At NYSC we are fortunate to have excellent kitchen training facilities at our
main campus in Maharagama and in other centres around the country. Our fantastic staff have produced
some great young chefs through our training programmes. Now, with a detailed, colourful, and easy to
follow training package designed by the Chef’s Guild of Lanka we can be sure to raise standards even
higher and guarantee a uniformity in the quality of training given.

It is a source of great satisfaction when | travel around the country and see NYSC alumni working in

top class hotels and restaurants. However, the truth is that we need to attract more young people into
this profession if the country is to satisfy the expected rise in numbers of tourists from over the world
coming to Sri Lanka. We also need to provide them with an international standard menu with the quality
and variety they would expect from other top international tourist destinations. This course and the
accompanying training of trainers that the Chef’s Guild will manage is a great way to achieve this vision.
Quality training will attract a higher number of quality trainees, quality trainees will improve the quality
of our top hotels and restaurants, quality hotels and restaurants will attract more tourists.

The National Youth Services Council is delighted and honoured to be among the first to use these
materials. We will utilise them to their full and our young trainees will benefit immensely.

Yours faithfully,

Damith Wickramasinghe
Director General/Chairman
National Youth Services Council

Vi
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Chefs guild of lanka

Gerard Mendis Madhawa Weerabaddhana
CGL Chairman Course Development and
Training Coordinator

To Whom It May Concern,

The Chef’s Guild of Lanka (CGL) is proud to endorse these training materials for the NVQ Level 4 Course
in Professional Cookery.

One of the ambitions of the CGL is to help lift the consistency of cookery training throughout Sri Lanka.
To do this, training materials must meet a high standard of quality. Thus, these materials were developed
with the full oversight of CGL’s training experts. With an ongoing feedback and editing process firmly in
place, we can attest that these materials fulfil the standards elevated by the CGL to meet international
training standards.

Over the duration of 6 months the trainees will undertake rigorous theory and practical training which
covers basic industry knowledge, 40 sessions of practical menu production training in Continental, Ethnic
and Sri Lankan cuisine and intensive sessions in Functional English Language training.

The course materials offer the trainee a user-friendly and practical tool for learning (the Workbook),
the required basic knowledge (the Manual), a path to on-the-job training and a path to on-the-job
evaluation. The course materials have been translated into Sinhala and Tamil, to allow all trainees full
access to the information and knowledge inside these books.

These materials contain all the information necessary to successfully complete the National Competency

Standard, designed by TVEC. As such, the training course and course materials can be utilised to the
maximum to support trainees when they undergo job placement to join our industry.

ViI
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As these materials and this course offers the trainee hours of practical input that goes above and beyond
that required of the National Curriculum Standard, we are elevating the standard of cookery training
and thus fulfilling our ambition of improving the skills of trainees that work in professional kitchens
island wide. If completed successfully, this course will produce trainees who are not only fit for industry
but have the knowledge and skills to forge a successful career in professional kitchens in Sri Lanka and
beyond.

We recommend that these materials and this course be adopted by training institutions, hotels, guest
houses and homestays around the country to move towards a national standard of excellence in basic
cookery training.

We are committed to improving the contents of the materials and the course over time and we look
forward to incorporating feedback we hope to receive from users of the materials (trainers and trainees
alike), and any emerging theory and practical training concepts.

We hope trainees and trainers can enjoy using these materials.

We hope these training materials will boost the trainees’ confidence in cooking as well as their passion
for cooking.

C@\g}) ) ﬁ_féw/ﬁmo\h b+

Gerard Mendis Madhawa Weerabaddhana
CGL Chairman Course Development and
Training Coordinator

Vil
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A\ 4

TOQUE

100 fold initially
signified status.

Today it is worn - <= COAT
for protective
purposes. Double-breasted
* > to cover up spills
i and heavy cotton to
P e . insulate from heat.

APRON

Added protection
from spills and
hazards.

PANTS

Loose and
checkered pattern
or black pants
distract from
spills and allows
movement in the

i
SHOES ltchen

Slip-resistant black
leather shoes

prevent falls.
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PLAN THE LIFT
When planning the lift ask yourself the following questions:

Can | do it by myself or do | need help/a team/ a trolley?
Can | break a large load into smaller loads?
Where am | taking this load? Which path should | take?
Can | move the load by trolley to the destination before lifting?

J

GET INTO POSITION
Do not bend your back. Keep your back straight. Bend your knees.
Do not start from a sitting position/Start in a good posture.
Get a good hold of the load.

J

LIFT AND CARRY
Turn your feet and not your back when turning direction.
Keep load at waist level so you can see where you are going.

l

PUT THE LOAD DOWN
Do not bend your back. Keep your back strainght. BEnd your knees.
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01. Always start by cleaning with warm water and soft
cloth.

02. Use dishwashing liquid and warm water to clean
tougher stains and dirt.

03. Use a stainless steel cleaner to remove stains if

The DoO’s of needed, but always read the directions and test a
Cleaning small spot on the appliance first.
Stainless o o _ _ _

04. Wipe in the direction of the grain to avoid leaving

Steel
streaks.

05. Always towel dry after cleaning to prevent water
spotting. You can consider this the easiest way to
polish stainless steel if you can wipe away all of the
water streaks.

01. Never use steel wool or steel brushes. They will
scratch the surface of your stainless steel and make it
more susceptible to rusting and staining.

02. Abrasive cleaners will scratch the surface and should

The Don’ts always be avoided.
of Cl.eanmg 03. Bleach will stain and damage stainless steel. Do not
Stainless use cleaning sprays or solutions that contain bleach

Steel WHEN CLEANING.

04. Dirty water and cleaning solutions can leave a residue
that can stain and damage the surface, so don’t forget
to rinse and dry.
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Key Definitions

this course:

A food safety hazard is something that has the potential to contaminate food and cause harm. There
are four main categories of contamination hazards, all of which will be covered throughout

4 NE

>

contaminants.

N DIAN y, )
A microbiological A physical hazard is A chemical hazard An allergenic hazard
hazard is where the presence of a is the presence of is the presence of an

a food becomes foreign object in food harmful substances allergen in food, such
contaminated by products, such as in food such as as peanuts, eggs and
micro-organisms, such | pieces of glass, hair or pesticides, cleaning sesame seeds. Any

as bacteria, moulds pins. chemicals, toxins food can contain an
and parasites. and environmental allergen, but some are

more common than
others.
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Cooking and Reheating Temperatures for Hazardous Foods
An accurate food thermometer should be used to check the internal temperature of cooked and

reheated hazardous foods for at least 15 seconds.

(Hazardous foods are foods that need to be kept hot or cold in order to keep them safe.)

Cook until internal Reheat until internal
Hazardous Food Item . .
temperature is temperature is
> | 82°C(180 °F) 74 °C (165 °F)
Whole poultry ﬂ*
Cut and ground poultry and all parts of 74 °C (165 °F) 74 °C (165 °F)
ground meats that contain poultry
Food mixture containing poultry, egg, <. | 74°C(165F) 74 °C (165 °F)
meat, fish or another hazardous food p o~
71 °C (160 °F) 71 °C (160 °F)
Pork and pork products
Ground meat, other than ground meat A&BED | 71°C(160 °F) 71°C (160 °F)
containing poultry —
- 6—",5 70 °C (158 °F) 70 °C (158 °F)
v~
=k
$55 60 °C (140 °F) 60 °C (140 °F)
Other hazardous foods, such as roast
beef, lamb or goat @A
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Cooking Zone 100°C Boiling Water
bacteria will be destroyed

75°C  Cooking / Reheating

63°C  Minimum Hot Holding

Body Temperature

Danger Zone °
& 37°C Ideal temperature for bacteria to grow

8°C Food Storage
Store food at this temperature or below

5°C Fridge Temperature

All the above
-18°C Freezer Temperature temperatures are
Cold Zone Bacteria will not grow but may not die guidelines only
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Delivery Storage Handling Waste
Food that is frozen Thawing procedure —— Deal with waste
goes straight to packaging
freezer if not being
used soon.

Food is received in

the delivery area. izl —— Deal with leftovers
procedures
Food that is not
frozen must be
prepared for —— Cooking —— Waste Management

storage or be used
for cooking
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HACCP cg a®oie?

HACCP u® ¢o3cd D6ecsma t3n Dedoms@m e dtened (Hazard Analysis and Critical Control
Points).

0@ ¢3¢0 Drerdd® em) & 3C8ES. 96 1960 ®HMBOE 2N (5D QOS ) FBESDMG S0SIEDE)
NASA (National Aeronautics and Space Administration) @8Ee3R0 w@o® i O Swae HYLHO
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e®3 60T BEHI AVEO®DY GENEBD:
https://safefoodalliance.com/haccp/the-beginners-guide-to-haccp/

61



PROFESSIONAL COOKERY SKILLS MANUAL

02 O eMOB | IO PODEDMNO

Below is basic flow chart of how HACCP works in food production:

Assemble HACCP Team

l

Describe product

’

Identify how product will be used

¥

Construct Flow Diagram of how product will be produced

v’

On site confirmation of Flow Diagram

v’

List all Potential Hazards and do Hazard Analysis

l

Determine what the CCPs are (Critical Control Points)

l

Establish Critical Limits of CCP

l

Establish Monitoring system for CCP

l

Establish Corrective Action for each CCP

l

Establish Verification Procedure

l

Establish Documentation and Record Keeping
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Water Management Good Practices
Percentage of Hotels Adopting the Practice

Dual Flush Toilets _-
79% i

Linen and Towel Reuse

56%

Low flow shower and taps ;
0

50% )

Use of treated waste water for

watering gardens o

50%

Rain Water harvesting .

02% 25556

o °
Sensors in toilets e ]
02% \ §

Energy Management Good Practices

O]

Light Timers Use of LED TV

3% 4%

B

Biomass Boilers Effective AC

6% 5%

) 22

Key Switches Use of Solar Power

60% 69%

Use of Energy Efficient Lighting Methods
88%

Solid Waste Management Good Practices

"y

X

e

Composting Recycling

22% 22%

Tt «>

Solid Waste 3R System
Segregation 13%
18%
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Executive Chef

(
Sous Chef

Chef de Partie

Demi-Chef de Partie

Commis Chef 1, 2,3

Trainee Cook (Apprentice)

D) @AMBOB DEMIGE BEH COHOMDBED c@5:

Chef de cuisine

Chef de partie

Butcher —_ Commis 1
Entremetier — Commis 2
Reliever cook — Commis 3

A\
Pastry Chef

Chef de Partie

— Chef hot range

Rotisserie

Garde manger cook
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Chef BED gedt @S 98 §OBemE 0 B
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P Bt 0D & S0 wuSn SO®

eI BNEME B &0 tIBe® YIS gloeimn SO
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0@y trEE® S0, DO IO CoDES LT B3NGB DO
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Aboyeur 6BOLBGT iy BOLDBES - eI BOHBE tw W€ ®oTSY B B ey
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Chef Garde-Manger

cold hors d’oeuvres ©ot3 S0® wcHn OTO GG
IEIE Rem t30DNDE
aec ©» charcuterie @@ ool S3@

Chef Legume

DD Dt® BTy DOBO G

Chef Patisserie

oTess Bgene S53®

Chef Boulangerie

R0 B0 soe 3

Chef Poissonier

O ) G 0 Bgece S3®

Chef Entremetier

entrée go)»® S3@ (@8 e20w, 33, O D0, FFHO DO, )

Chef Potage

Chef entremetier © 8g8xdc T@
2383 e §3e

Chef Rotisserie

eM3Te3dm 08 808 (edi30 F3® 3w HBIE)

Chef Friturier

ey o Bgene §0®

Chef Sommelier

@S 8gRe DeEBsrrmd
20 00D BO® ®rEes® OB ewike S3@
OB 60 S e BEE ®RO BBRBNeES DHOBE OB

Chef Saucier

et3¥el, stocks, glazes eem DOTO @@
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Chef Office Menu Planning, Documentation

Soup

Hot Range
& Main Course = meat, fish, vegetable

Dessert

Pastry and Bakery Bakery Products
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Salads / Starters
Hors D’oeuvres

Cut of Meat
Saefood / Cut of Fish

Store cold and freezer items

Dry food, Stationary

oD O O peNd HBOSE® MBTAG Oe) 580 Db®ed goedt DLBBMOM®GS SO:

Sauce Cook —

Roast Cook B

Hot Range

Fish Cook v

Vegetable

Cook

Grill Cook

Cold Kitchen Butchery Pastry

Larder Cook Butcher — Pastry Cook

Cold Work \

Cook Baker

Hors
D’oeuvres
Cook

Other Range

of Cooks

Staff Cook

Relief Cook

Night Cook

Duty Cook

Breakfast
Cook
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» Do your mise-en-place
86 ¢ S e seadc etle) e ) 8®es emids O o) Sede?
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> 90 81 e DO
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CEDOHED EBEC3D:

' )
Pickled Kumquat
( g J
Seared Scallop e N\
g Blood Pudding
( g J
Parsley Root Puree - ~N
- Sauce Mandarin
( g J
Red Ribbon Sorrel N
\ Cut Seared Scallop
g _J

[ asymmetrical j
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PROFESSIONAL COOKERY SKILLS MANUAL
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emetl eDDT, 3T® YODTHeO®HBDO ITD) DB eLNE WO 3 e@OEE® DI0EGE Sed. e@De® deed
OEE T OB GELE, DY DOBERE, 3w BOEe DoOes) emetdic BX» BERCD crndsd 0@
E®DE.
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cP®BOEY:
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A. 80 (08D) - (Beg»d eces, grl8 , 88, bowls, measuring tools )
B. @me (Eomosnes e, steamers, fryers, hot cupboard )
C. 035, (Beg»sd e, mincers, mixers, refrigerators )

A. Q8 e®O®

30@0 OB (e ®ed®)
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06 O MO | PODTBeOE cBDOM, e®OERE &®» EBDOM HEHNE®

RO 3 SO@D BH® LEH) OY:

Liquid Measures
1cup 8 fluid ounces % pint 237 ml
2 cups 16 fluid ounces 1 pint 474 ml
4 cups 32 fluid ounces 1 quart 946 ml
2 pints 32 fluid ounces 1 quart 946 ml
4 quarts 128 fluid ounces 1 gallon 3.784 litres
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06 O MO | PODTBeOE cBDOM, e®OERE &®» EBDOM HEHNE®

Dry Measures

3 teaspoons 1 tablespoon % ounce 14.3 grams

2 tablespoons 1/8 cup 1 fluid ounce 28.3 grams

4 tablespoons Y cup 2 fluid ounces 56.7 grams

51/3 .

tablespoons 1/3 cup 2.6 fluid ounces 75.6 grams

8 tablespoons % cup 4 ounces 113.4 grams 1 stick butter

12 tablespoons % cup 6 ounces 0.375 pound 170 grams

32 tablespoons 2 cups 16 ounces 1 pound 453.6 grams

64 tablespoons 4 cups 32 ounces 2 pounds 907 grams
Food Preparation and Production Tools:

\‘\

N 2
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06 O eMOB | @A o8 ¢t ® ©B CODOI DHEHBNES
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06 & e | ®8 o0, c@DEE B» CBTDON BE
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06 O eMOB | @RTHVe®E EBDOMN,
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BIID 39 RDED

Sauté Pan (straight edge) Sauté Pan (slope sided)
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06 & OB | @DDTBe®E B8O, 6COEE 5 cBVOIN HEHITO®

Saucepans and stockpots Sizzling Plate

Large Stock Pot

Pancake Pan Saucepan
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06 & OB | @DDTBe®E B8O, 6COEE 5 cBVOIN HEHITO®

Pie Dish Souffle dish

Braising Pan Casserole

Savouring Mould Roasting Tray
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06 & OB | @DDTBe®E B8O, 6COEE 5 cBVOIN HEHITO®

Chafing Dish Burner

Wok

——— .

Tall Pot
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06 & OB | @DDTBe®E B8O, 6COEE 5 cBVOIN HEHITO®

oz SMmOD B8BO0 &S 2B cweds DESID D ecwe HS:
eRimed 8D - O BB REHD 6] 58 DS SO O8N TrmdD B8 &N vped BIG EG.

eRl®» DL®G - 581 cEindED HOR BIMBDMOD & (B® @0t OB 6B®®)

> EBSBEE - DIND LED, rHEE VO TS
> 98 - BuEeO® &) 6T DN BBMDBDE, 9N B G O g0 86 g B03Hds vITD DE @D

> O 62IReED eSS - DNBEE LBBPIEDED OB 0, DSE @D DS et 8RS80 @ O» @S
&0 ®REN BOBO e

> P ©) - DSE TDIDIOD 6RE) BOD FDO 9N EBMBORD B BBE. DG 6EE DR GBS
9O BHEeds e Vet

> 0E PIBCBHE - BHEeds BOE0 EPed, e@l® ®u€ vIDD eMPOBD v Bic® £dxn OB 808k,
DOBD. DO ) 6E 6DV SBEO 6wI®sa.

Pots and Pans Set
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B: 5@ c®@Oe®

FOOD

Can1l

Can2

WATER

¥ HEATER

Double Boiler : e&oed ¢4 S8@ e»f @308 Tr S3@ ey

Sous Vide Machine: vacuum &cg3dc® o¢ &0 88@ cewm)
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06 & OB | @DDTBe®E B8O, 6COEE 5 cBVOIN HEHITO®

Hot Range and Hot Holding Equipment

Griddle: 8806 88Q o 880 b Salamander: ¢OiC0 556 o) c@ce
D@ el cMEBD DRI TR BTH)

BrattPan: ©m890 Sme g@@es SBe0

Deep Fat Fryer: ®@dc eme@ Rc@®0
Dlem 6

Electric Convection Oven
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06 & OB | @DDTBe®E B8O, 6COEE 5 cBVOIN HEHITO®

4 - Ring Gas Stove with Griddle Pan and Oven

Microwave oven Overhead hood

Grill with hood cover Grill
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06 & OB | @DDTBe®E B8O, 6COEE 5 cBVOIN HEHITO®

Waffle Grill Panini Grill

Tl .

Bain-Marie : ¢95@80 o) eSO e3cH) Pressure Steamer

Boe 3086 0 8 O tS8e® £omOg

Blast Chiller Freezer
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06 O MO | PODTBeOE cBDOM, e®OERE &®» EBDOM HEHNE®

Refrigerator

C: 058D comdsm

Hand-held Liquidizer
/ Blender

Blender
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06 O e | OB E oo, RDE® t®w SO HEINE®

Food Processors

Commercial dough and batter mixer: e®@o% ¢85® wecw ¢#Qcds 0w S$O® e
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Mechanical Potato Peeler

Food Slicer Mincing Machine

135



PROFESSIONAL COOKERY SKILLS MANUAL
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Band Saw: @me RE @@ o) O oS Buffalo Chopper: chops or emulsifies
8O eCH) food ingredients

Ice Cream Dispenser Ice Cream Maker
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06 & OB | @DDTBe®E B8O, 6COEE 5 cBVOIN HEHITO®

Ice Cube Maker Boiler

Toaster Electric Soup Tureen

Electric Coconut Scraper Fly killing machine

137



PROFESSIONAL COOKERY SKILLS MANUAL

06 & OB | @DDTBe®E B8O, 6COEE 5 cBVOIN HEHITO®

N0 ere® 0dn: 855 e O 9w Od) 6®
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88 on 88 c@Op®

880 @e’ icom® e@De® Oy &rD. OR St O8 e, TTN) 88 Do SO, @0n3 DO ®BeS ewetic,
868 800, 810500 [0, 88 ort) SO0 o GoenedEt c®® e@DEE NOPBEDD ) 9IRS
20 BOe® OE0 ®dt G @ GIDIOE PR eTO® ®D GRG.

Butt

Bolster

Point

88Bed el s 98 DDES:

Point @9 SO0, 88ens guB®0 6wl Beol oy SE@O.

Tip: 8@® o) DS 0D DB® ey, B0 s SO@.

Edge: 88 @ ©cm»®0 )06 &0 6 ) D HiBE. DEEES eICH TN DE eOED - 8O, BCH).
Heel: ®@en® sveg 606 - @0 REED 05 &0 DS BE®) vIDD) DOG.

Spine: ®EerES B39O eI DD G0 DEEEH GG 33w,

Bolster: »@en e ®E O . HEE 60 Bl IO DEPE Gu@GR oD DOG.

Handle: e®@® om0t e®ie®) c0xsi OB 3580 il a0 »it)een teE® @3S O T DOD Swed
Bu® D¢ DHeSB6.

Tang: ®EE0 CERSW D DHEEES DL eI,

Butt: 886 80wt 00 D% a0 D) eHIC OHINED BT EIINSeHS DY 8.
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88 200

chf._rf k-

Al

L | S—
carving fork

L [

steak

g @
paring

L an ===

CI‘lEEEE‘

o

slicer

sharpener
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06 O e | OB E oo, RDE® t®w SO HEINE®

88 crenions S5R9nc, @R peedfenn / 980 BnBomiiedn et ®ed LISo DIRE DE Tt B &L,
R LoD @D YB® e 88 c®@m:

» Cook’s /Chef’s Knife
BB OEigo® P DO BB6 e®GE. 86 Bre dL®OE 8O, EE0, H@de &»w 638 B8O BTy) 6d.
DEG 8BS 8 09 amd O BBODR0 gowe 68. ) &3 R 60 DE eI B @Y FDO EE o
P €@ DE T DG GDE.

» Paring Knife
BEYOT &3 OCDO e &d® ) Ve ®TOR LEH)

» Turning Knife
paring 88@D e®% 6 el ) OO D8O BEDI 6EIE) ®F. ewets O OF Oy DEED &S g0
BED0r ) O D80, 8@ BO® e »r0EE [P B8BE0 &) uwey OG.

» Bread Knife

£N@IDBEES 0B 038 B8O LEw. NW, e S BE® eId TSRO o 3308 )00 B8O BT
eme) ®.

» Fillet Knife
DEE DOV DOSEEB 0 &89 G.

OO DRE 0 D8O ey T 68. 80 DEG AEHe® eE MOTB Fod 6wl des e Eedd
5000 ®Ex SO0 €O 6d.

» Carving Knife
2t DEED &S D0E® 880 edii0 @ 08 Du» o Dt HVSEEHE DO B88ns tH@Imsens
00330 RO B e 90T B3 LBEWI O OS.

» Utility Knife

QE) LITHTER DERED.
BER 8 OO B8O TH.

141



PROFESSIONAL COOKERY SKILLS MANUAL
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» Cleaver (or Chopping Knife)
5OQ, D DEED B8 880, DS BO®, DE) €@ N ) cr®® LEwI ®IT 8.

» Boning Knife

®® e ®»OF O3 OB O DRICES DE YWD #3006 9O SO Lew) BB, 6O v £ak) DEXD BOS.
) eRIBS B8 ©3 B8O BT 60T ®S.

1386 ARDIRemeERS @0 ctS8r TS 6O c®DRS:

Grapefruit knife - grapefruit eenzems 000 GSE t3ew) oty OO DEED BSOS, BeRdt cbRNHD
g0 80 ey Psed DD B8 DEED T

e B86 - 0@® e It @R B Lem) IO 3 6CRRD  &TD.

Food Saw - & ©¢ &0 6»3 @ o] 30 @) cr@eBf 606 Feisnds 8.
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YRPe®E DO - N0 B8O LBy il T SBR BEHI RHLIDE P ERED D.

BO0ED BB andoy HOO:

®0cBRE ©» B &) 0 B88a 8800 0» e300, e iR 2800 et
R OB DO, BB &) DERS 9O &t i

0@: g 3 CuHND DD BBEC DOD®, DED
280 e SO0 9b) ecH»

880 rcec®s DeHnSs, ofdee 80
836363630 e@BR@ @WE0 3 SWEO ®OD
DOE.

880 990 685 el D@00 sugs
BRe g, 9890 g3 8PMD 6md YO
e®E BOdR B88x @ ool 8056
ewEn BISa®.
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- ¢ DG BEH) § SOt 886 9180 DOBD.

- 5@ 00 @RS DD B DOBD.

- 5@ 00 yE® gD T DOBD.

- 20xed MOEPBEOMO 8O GBE wew) 88 SEd) 6@ DRI OBD.

- 880 dlem® @» 80, Dres® & R St 9SS DRI OFD.

= R0 B88ws ey ec» B0, 88n B808e ) cad0ns @ DRI VY0 G GHA0 gt) ecB™.
— 860 880 ) 6MOBD.

— 88 090 oReem DRBD ) - cOGB FHBERS PENE Te® FOCIDOI &rD.

— 68Ede &0 aoe 88 DRB® D).

88 808 500 ®) »Jy BOO:

NITDERS oL, e S0 88n 808 »ozw. (B8n Bwc®» 60f 0093 6Of OB 0050 DRI OBN.
NODERS oty B8B6 Buc®@m» 6O SOcotd 8o8e os®.)

83 etiesd» (dishwasher ee38@ 8860 08 ©OG).

©, RO @ Pfn D8O By BV O &S 8BS e3Ced®E 3@ DO ¢ME®, R OO BITN
DOBD.

FHBeRS D8 i BTH) eOND BISH OEBS g0 DEE SNDED ORI DOB®. B 6 6N 88
ReE O ®REN BO® DEND teLE.
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88 @093 @05 80:

(A) (B)
oD B8poed (A) 886 @0ns S0® ey SEdn e TN DOE. 6®8 e@DE® e, Dedt el B®
®0 OB 8 ®D BB®.

Baén @ous Soe® cumieais (B) 880D @005 90 xS0 ¢ wiSn. 8ouns S0e® el 5o
D0 80 S0OCL oS @O GO Lem) AR cuect ey SEwitn @ma.

(C)

8B0H0 YODTPemens Sud ®eD e8] 093 ®ES (C) 80 ®Bn. @0us DO® GEDO &8 e, O
O 3 BBE St S0 GG, AR Y8 0@ St 80D DO GoHs DOBD. Go®D 45 D
eIMEBD e O DEEG BODEI WOBW. BBeES BEE® OB FDTD FERICOD HOHD HFSS DEB @D

Fe B ecdD DRBD, DEE HOBD (Fomm 20) D) SHE0 ) 0RO 61 @R 6ct0 DEE DOBY. FR DE®E
OCBE® B WG WGE.
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2ee® gdbe:

B8020 D@ g OB eondd [EOD emDE »iw. 6w, B3 @0 el dedt tg® §ddt 9 Beln®
8@ O D DD B e SEEIS D@ gOlt SO D®EBEs BTN 6d.
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RAW MEAT
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SALAD & FRUIT
VEGETABLES

BAKERY & DAIRY
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