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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.



PROFESSIONAL COOKERY SKILLS WORKBOOK

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



PROFESSIONAL COOKERY SKILLS WORKBOOK

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_@w/ﬁmo\h b+

Gerard Mendis Madhawa Weerabaddhana
CGL Chairman Course Development and
Training Coordinator

Vil
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» Dessert

» Bakery Products

» Store cold and freezer items
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» Dry food, Stationary
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» Perform the
tasks

» Create a work
plan

» Think about
what could be
done better

» Use your
reflection to
make changes
to the work
plan.
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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

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

5 1/3 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
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C ) Flat Beater Wire Whip
Used for: Used for:
Combining ingredients Whipping air into
» cake mix ingredients
» cookie dough » whipped cream
» whipped egg
> batter whites

» frosting

Dough Hook
Used for:
» Kneading dough
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LEARNER ACTIVITY:

What does sustainability mean to you and how can we practice more sustainability in the
commercial kitchen?
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Bake

Broil

Grill

Barbecue

Saute

Pan —fry

Deep-fry

Stir-fry

Boil

Poach
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Braise

Stew

Pot Roast
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Sous — Vide Cooking

Microwave Cooking

Paper Bag - Cooking
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Q13. Match the following cooking preparation techniques with the description:
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Searing Basting De-glazing, Blanching (and refreshing)
Simmer Parboil Breading (Pane I'anglaise) Milanese
Marinating Batter Seasoning
- J

3. @) ©BIGES @BQ S0 o PORE) Oy SOe® FuOTE.

b.estiE e 8O 8 DIEED 8 OREED &0 Dedmd ©tse® FOB®.

C. ®g DIBNoDBD.

137



PROFESSIONAL COOKERY SKILLS WORKBOOK

e®BEeas 07 | 98® 8u® @

d.epe00 O eBD@ds £0» D00 ¢®) ¢l OO0 c@BD e 9 Boel HBB 8Sea GO0 DHRBY.

e. g0 D SPMD BBE0 S O SOT @) 6D PIRGE BEDI &0 DBRY GOBX.

f. @05 g @ 6 P @3 B8R0 e»l 9300w ct@®0 0 @it e ¢EDD.

g. OB SODEN GO LEHI IO @ RueddS Erd O3 @OB®.

h.sautering S5%e®% &tg @ 88» ¢ A0 908 OO0 &S e®j stock O DOD».

i. 80 @F0 3t sLe®es HOWI &0 @RI CEDD.

j. 80 @F20 o CO® WO N0 @RI 6CBD.

k.80 o &Sen 6wl 88 OB 08 &r.

138



PROFESSIONAL COOKERY SKILLS WORKBOOK
e®BEeas 07 | 98® 8u® @

Q14. 100823 pauching & BEER &0 ednes @R &tbdc &wode?
B BP0 ot D@ J8) SEOES 6@RE dOF»:

(

Q15.008C0c 06E @0 @0 80 coD@BE O #0 MO ¢Odms 08 S»D B&®s oy He BO:
@0 RE» ¢ RO £t SO0 SHELOE 9@ 5 CEB DOFS

66383 e ®t®Or OB OPE crBi wwew -

BEenemned DLBFIE ODOS STHwTiD oD

o o

BEenemwed i@l Q0T STTED T

BENTo6 0@ 8D oS

BEenened ®resni® @80 0l HeEEMED T
BEeNCoB 6@ BB ©» e 0l

BEene»ed DReES B0 GPSOD O8ED 65D
BEnCo6 #00 0B @INED #demiBsmE DO &t

- o a O

> @

BEenCos el v »e®

BEenenwed 8o 0@»@ S O %o

139



PROFESSIONAL COOKERY SKILLS WORKBOOK

e®BEeas 07 | 98® 8u® @

9emA® FRDMODS:

> aVeiset® genes 7 0 DOl ¢S S80 grd DIIENGED e DE) Red DSIENGE
BO® O® O 05 B0 AR tEE® DOD.

.06 gewel BT oD &G BO® eRE) OBD.
b.06 S ®0® 3t T TCHeS eeLic BHD NPT DODD.

C.06R DIIENEE® geHes SHBEO EOS DOBD.

> OLEEB BR® FTHE) RBOD DOBD! BetemE 4 & Boad e8> e oo Buos 6o@S0
REDD @RI ®BY. 3@ BISHED DEO® DO BB OPO IS 3 D e®eNDD. BeIeIB
BNHOED OB BIBDED DE DR BReHS HIDOME DOBD BetIeM@ DR FONW BIDED FOND
DSDEE DR OB 63NWE) DR OB 6@ Bend 7 B ¢ Betiem@ eOHn® ®IEHDED 9ODO
CO» BB BCHS DO DO DOSD: OVME OLBE B QL.

> e e B8B8e® 9® 5 3 8o D0 e A BEene D05 880 w» 80 c@F®. 6@
DHNEE FDODOD e 6 @R DBFE DG BIBE.

086 ¥ PPEDEE DWeLitt DO PeR® JODBH DOB.

140



PROFESSIONAL COOKERY SKILLS WORKBOOK

e®BEeas 07 | 98® 8u® @

DexiBo swe 508

el IeEIBD DWetidtd LEwI eII0 GRHBGE 6 DL®EE LEWI &Es w0 BBe® POGE eI
OO0 PeRS ey ¢rd o® vy BS5e@s R0 6@ YeEiBD DOEY BEY) LD B BwiSa:

» O RO DB®EE &INoe? O B 6 OEDS &?

» 96 B8O cone® DOn ROPE? @35¢?

» 580 988 88 §ORs wcH) emIt®s MEES GDedL?

> AR eNsd) Yo EOrDENE? OFc?

> RO e BOBO oGS cmod) /| cPDEE ©® EmOs) 6@DENC?

» OR0 &eS06 v ®O® 6@ENc? S8 DEPe ®3ess omedc?

141



PROFESSIONAL COOKERY SKILLS WORKBOOK

e®BEeas 07 | 98® 8u® @

NOTES

PeR MOt 3@ 610 B8e® POEDE BlzedN®G DO GO @R gYHMDRD GBS @LeRy) &TD.
Bozedn 00 D0teNDO AR B &S Bu® HoDenns B P’ gu@mds R0 ERN 6ty 0B e®)
@ BrDD.

200 Red ©0ms’

4E0)

RS0

BetrBEo

Bc 8o

208@ 56©

Sautéing

Pan-frying (shallow
frying

142



PROFESSIONAL COOKERY SKILLS WORKBOOK

e®BEeas 07 | 98® 8u® @

NOTES

Deep frying

Stir-fry

Boiling

Poaching

Steaming

Braising

Stewing

Pot-Roasting
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- / - /
Macedoine —small cubes (eg. ) Chiffonade — thin shred (eg, cabbage for
coleslaw)

e N e N
N / N /
Brunoise — very small cubes (eg. an onion for Paysanne — thin slices (eg. cucumber for
frying) saute

4 N e N
- / - /

Concasse —diced (eg. peeled and seeded
tomatoes)

d N

Jardiniere — stick shaped (eg. vegetables for)

. /

Mirepoix — roughly cut but evenly shaped
(eg. vegetables for stock)

. /

Julienne — thin strips (eg. carrots for a salad)
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Cottage Pie Recipe
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2x15 ml sp’ ed@
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250 80

DD DEN OB 1

1 ®30® 5 mlsp 88

08 D¢ FOISE:

@@ 500 b MNP 5mls ®eRc ROL @@n
e (6)® 15 -200) SO

CODOHM :

Peeler, chopping board, 1large saucepan, Imedium
saucepan, 2 pot stands, tin opener, 15ml spoon,
S5mlspoon, plastic spatula, vegetable knife, garlic press,
potato masher, baking tray, serving dish, pastry brush,

lo 5ml sp P 9@
O @3 stock cubel
Garnish : 1 o228 2/3 8653 parsley

fork

OVEN: 1800C ®ze3 efom 4 eD@i®: D08 30 - 35 B0 6O 4

206: ©00 8@ 20 cred 8@ c» 8BS 90l vy
etfed teed 86 DO @08 DOBD

6@ O O B35 oy ®O T8 5 B cBEDD &N
S 90 DO Bund 5 F ¢S DEED 6MDOBD
@9 €80t 80 BT WO T OGS &S
DOOFS BB OB 100 stock &S DOS®.

@00 ®Y BEGH) ©BBGE iy @ Sy DO
55 2 B cav.

80 80 20535 ey @O DOSH

O 2¢ 2B” e0®” 88" 3B 9c3® O
DOBD.

£32® 800 DOEEBIOD DR OB seasoning
80338) DOBD. FOBS DO HOD SEB D DOBM.

BB ) @O Db 15 D 08N 0DBBNE DOGOSBH.
PeCED B8Inm0O O DOB».

LMBE eeBesS BOS D) BenE DRBOEO DN
£3083e3088 PG DRD». BE DPeOdS eOOHE DORD”

@9) S DOBD HBOD DOBS cEMBOG &) O
®g O e cBBY (B85 20 & @)

Optional: piping bag and nozzle

Preparation of
stock?
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