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COURSE DESIGN

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

QUALIFICATION LEVEL
:
NC I
COURSE DESCRIPTION
:

This course is designed to equip individual with skills, knowledge and attitudes required in rendering catering services in accordance with industry standards. It covers core competencies in providing mess hall services, perform housekeeping services as well as providing assistance in receiving and storing provision and supplies.
A person who has completed this training may be qualified to become a Messman.
Entry Requirements
:

This section specifies the qualification of trainees and educational experience. Other requirements like health and physical requirements are also stated. Passing entry written examinations may also be indicated if necessary:

· Must be High School graduate  
· 18 years old and above
· Must have a good moral character

· Must be physically and mentally fit as per MLC 2006 Regulation 1.2 
- Medical Certificate  
· Can communicate in English both oral and written
COURSE STRUCTURE:

	Unit of Competency
	Module Title
	Learning Outcome
	Nominal Duration

	A. BASIC COMPETENCIES
	18 hours

	1. Receive and respond  to workplace communication
	1.1 Receiving and responding to workplace communication
	1.1.1 Explain routinary speaking and messages in a workplace.

1.1.2 Follow routinary speaking and messages
1.1.3 Perform workplace duties following written notices.
	4 hours

	2. Work with others
	2.1 Working with others
	2.1.1 Develop effective workplace relationship.

2.1.2 Contribute to work group activities.
	5 hours

	3. Demonstrate work values
	3.1 Demonstrating work values
	3.1.1 Define the purpose of work

3.1.2 Apply work values/ethics

3.1.3 Deal with ethical problems

3.1.4 Maintain integrity of conduct in the workplace
	4 hours

	4. Practice housekeeping procedures
	4.1 Practicing housekeeping procedures
	4.1.1 Sort and remove unnecessary items

4.1.2 Arrange items

4.1.3 Maintain work areas, tools and equipment

4.1.4 Follow standardize work processes and procedures
4.1.5 Perform work spontaneously
	5 hours

	B. COMMON COMPETENCIES
	12 hours

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

	2. Practice Food Safety, Sanitation and Hygiene
	2.1 Practicing Food Safety, Sanitation and Hygiene
	2.1.1 
Practice food safety and sanitation

2.1.2 
Store Food

2.1.3 
Practice cleaning procedures

2.1.4 
Report pest infestation
	3 hours

	3. Observe Catering Health and Safety Practices
	3.1 Observing Catering Health and Safety Practices
	3.1.1 
Handle catering equipment

3.1.2 
Prevent common accident in the workplace
	2 hours

	4. Protect Marine Environment/ Waste Segregation Management
	4.1 Protecting Marine Environment/ Waste Segregation Management
	4.1.1 
Segregate waste

4.1.2 
Package waste
	3 hours

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

5.1.2 
Demonstrate sensitivity to specific cultures and practices
	2 hours

	C. CORE COMPETENCIES
	20 hours

	1. Perform mess hall service
	1.1 Performing mess hall service
	1.1.1 Set up table
1.1.2 Serve food
1.1.3 Clear table
1.1.4 Wash used table wares and dispose waste
1.1.5 Prepare pantry area for service
	5 hours

	2. Perform housekeeping services
	2.1 Performing housekeeping services
	2.1.1 Perform cabin services

2.1.2 Clean assigned areas
2.1.3 Dispose garbage
2.1.4 Launder soiled linen/ special laundry items
2.1.5 Store cleaning materials and equipment
	10 hours

	3. Provide assistance in receiving and storing provision and supplies
	3.1 Providing assistance in receiving and storing provision and supplies
	3.1.1 Provide assistance in receiving provision and supplies

3.1.2 Provide assistance in storing provision and supplies
	5 hours


ASSESSMENT METHODS:
· Demonstration and questioning of related underpinning knowledge 

· Written examination

· Practical performance

COURSE DELIVERY:

· Discussion 

· Lecture 

· Demonstration

· Simulation 

RESOURCES:

	QTY
	TOOLS
	QTY
	EQUIPMENT
	QTY
	MATERIALS

	2 pcs.
	Square table                 
	1 unit
	3-Compartment sink
	2 pcs.
	Ashtray

	8 pcs.
	Dining chairs
	1 pc.
	Floor squeegee
	2 pcs.
	Toothpicks dispenser

	3 pcs.
	Round trays
	1 unit
	Detergents / cleaning agents stock cabinet
	2 pcs.
	Hand towels

	3 pcs
	Rectangular trays
	1 unit
	Storage cabinet
	2 pcs.
	Face towels

	6 pcs.
	Cloth Table napkins
	1 unit
	Bed
	6 pcs.
	Hangers

	
	
	1 unit
	Mock bedroom
	
	

	2 pcs.
	Table cloth 
	1 unit
	Vacuum cleaner 

(wet and dry)
	3 pcs.
	Bath towels

	1 pc
	Goblet glass rack
	1 unit
	Floor polishers
	1 pc.
	Blanket / comforter

	1 pc.
	High ball glass rack
	1 unit
	Dryer
	3 pcs.
	Bed sheets

	1 pc.
	Plate rack
	1 unit
	Washing machine
	2 pcs.
	Pillows / pillow cases

	1 pc.
	Coffee urn
	
	
	1 pc.
	Foot mat

	1 pc.
	Cork  screw
	
	
	
	

	1 set
	Sugar and creamer set
	SAFETY 
	Training Materials:

	6 sets
	Coffee cup and saucer
	1 set
	First aid kit
	
	Handbook for sanitation

	12 pcs.
	Show plate
	1 pc.
	Fire extinguisher 
	
	Handbook for safety

	2 sets
	Salt pepper shaker
	1 set
	Personal protective equipment (PPE)
	
	Cleaning Procedures manual

	6 pcs.
	Tea spoon
	
	
	
	

	6 pcs.
	Dinner spoon
	
	
	
	

	6 pcs.
	Dinner fork
	
	
	
	

	4 pcs
	Bread baskets
	
	
	
	

	6 pcs.
	Fish knife
	
	
	
	

	6 pcs.
	Salad knife
	
	
	
	

	6 pcs.
	Dinner knife
	
	
	
	

	6 pcs
	Butter spreader
	
	
	
	

	6 pcs.
	Dessert spoon
	
	
	
	

	6 pcs.
	Cocktail fork
	
	
	
	

	6 pcs.
	Salad fork
	
	
	
	

	2 pcs.
	Demitasse spoon
	
	
	
	

	2 sets
	Demitasse cup and saucer
	
	
	
	

	6 pcs.
	Dinner plate (10”)
	
	
	
	

	6 pcs.
	Bread plate
	
	
	
	

	6 pcs.
	Salad plates
	
	
	
	

	6 pcs.
	Dessert bowl
	
	
	
	

	6 pcs.
	Entrée plate
	
	
	
	

	6 pcs.
	Soup bowl
	
	
	
	

	6 pcs.
	Soup spoon
	
	
	
	

	3 pcs.
	Stainless water pitcher
	
	
	
	

	6 pcs.
	Water goblet
	
	
	
	

	6 pcs.
	Red wine glass
	
	
	
	

	6 pcs.
	White wine glass
	
	
	
	

	6 pcs.
	High ball glass
	
	
	
	


TRAINER’S QUALIFICATIONS FOR MARITIME SECTOR

SHIP’S CATERING SERVICES – NC I

· National TVET Trainers Certificate I (NTTC I) holder 

· With 2 year relevant experience in Hotel and Restaurant OR 2 years on board experience as cook
· *Must be a BS degree holder

*An institutional requirement that may be required by the school or training center delivering the TVET program
MODULES OF INSTRUCTION

BASIC COMPETENCIES
CATERING SERVICES NC I
UNIT OF COMPETENCY
:
RECEIVE AND RESPOND TO WORKPLACE     COMMUNICATION
MODULE TITLE
:
RECEVING AND RESPONDING TO WORKPLACE COMMUNICATION
MODULE DESCRIPTOR
: 
This module covers the knowledge, skills and attitudes required to receive, respond and act on oral and written communication.

NOMINAL DURATION
:
4 hours
SUMMARY OF LEARNING OUTCOMES:



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

LO1.
Explain routinary speaking and messages in a workplace

LO2.
Follow routinary speaking and messages

LO3.
Perform workplace duties following written notices

LO1.
EXPLAIN ROUTINARY SPEAKING AND MESSAGES IN A WORKPLACE

ASSESSMENT CRITERIA:

1. Speaking in a workplace is well explained and understood.


2. Messages received in a workplace is read and/interpreted as per procedures manual.

CONTENTS:

· Parts of a speech

· Parts of a sentence

· Kinds of sentence

CONDITION:


The students/trainees must be provided with the following:

· Writing materials (pens & paper)

· References (books)

· Modules

· Learning elements

METHODOLOGIES:


· Discussion

· Lecture 

· Reportorial 

· Modular

ASSESSMENT METHODS:

· Written exam/test

· Practical/performance test 

LO2.
FOLLOW ROUTINARY SPEAKING AND MESSAGES
ASSESMENT CRITERIA:

1. Speaking in a workplace is well explained and understood.


2. Instructions are acted upon in accordance with information received and organizational guidelines.

3. Clarification is sought from workplace supervisor on all occasions when any instructions/procedure is not understood.

CONTENTS:

· Organizational policies and guidelines

· Work practices in handling communications 

· Communication processes 

· Receiving and clarifying communications, messages and information.

· Recording messages and information 

CONDITION:


The students/trainees must be provided with the following:

· Dictionary

· References (books)

· Writing materials

· Manuals

· Journals/articles

· Printed materials

· Electronic mail

· Briefing notes

METHODOLOGIES:

· Lecture/discussion

· Demonstration

· Modular

ASSESSMENT METHODS:

· Written exam/test

· Practical 

LO3.
PERFORM WORKPLACE DUTIES FOLLOWING WRITTEN NOTICES

ASSESMENT CRITERIA:

1. Written notices and instructions are read and interpreted correctly

2. Routine written instructions /procedures are followed in sequence

3. Clarification is sought from workplace supervisor on all occasions when any instruction/ procedure are not understood.

CONTENTS:

· Knowledge of organizational policies/guidelines in regard to processing internal/external information.

· Work practices in handling communications 

· Communication processes 

· Receiving and clarifying communications, messages and information.

· Recording messages 

CONDITION:


The students/trainees must be provided with the following:

· Written policy/procedures

· Information and documentation procedures

· Memos 

· Manuals

· Journals/articles

· Printed materials

· Electronic mail

· Briefing notes

· General correspondence

METHODOLOGIES:

· Lecture /discussion

· Demonstration

· Modular

ASSESSMENT METHODS:

· Written exam/test

· Practical writing

UNIT OF COMPETENCY
:
WORK WITH OTHERS     
MODULE TITLE
:
WORKING WITH OTHERS 

MODULE DESCRIPTOR
: 
This module covers the knowledge, skills and attitudes required in a group environment. It deals with developing effective workplace relationship.

NOMINAL DURATION
:
5 hours
SUMMARY OF LEARNING OUTCOMES:



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

LO1.
Develop effective workplace relationship.

LO2.
Contribute to work group activities.

LO1.
DEVELOP EFFECTIVE WORKPLACE RELATIONSHIP
ASSESSMENT CRITERIA:

1. Duties and responsibilities are done in a positive manner to promote cooperation and good relationship.

2. Assistance is sought from work group when difficulties arise and addressed through discussions.

3. Feedback provided by others in the team is encouraged, acknowledged and acted upon.

4. Difference in personal values and beliefs are respected and their values acknowledged in the development.


CONTENTS:

· Job description and employment arrangement.

· Organization’s policy relevant to work role

· Team structure 

· Supervision and accountability requirements including OHS

· Code of conduct

· Assisting a colleagues

· Open communication channels

· Acknowledging satisfactory/unsatisfactory performance

· Formal/informal performance appraisal

· Obtaining feedback from supervisor and colleagues and clients

· Personal reflective behavior strategies

· Routine organization methods for monitoring service delivery

· Ethical sentences

CONDITION:
 

The students/trainees must be provided with the following:

· Work group 

-
supervisor or manager

-
peer/work colleagues

-
other members of the organization

METHODOLOGIES:


· Direct observation

· Simulation /role playing

· Case studies 

ASSESSMENT METHODS:

· Written exam/test

· Practical/performance test 

LO2.
CONTRIBUTE TO WORK GROUP ACTIVITIES
ASSESSMENT CRITERIA:

1. Support is provided to team members to ensure work group goals are met.

2. Constructive contributions to work group goals and task are made according to organizational requirements.

3. Information relevant to work is shared with team members to ensure designated goals are met.

CONTENTS:

· Explaining /clarifying.

· Helping colleagues

· Providing encouragement

· Undertaking extra task if necessary

· Goals, objectives, plans system and process

· Legal and organizational policy/guidelines and requirements

· Define resources parameters

· Quality and continues improvement processes and standard

· Clarifying the organization’s preferred task completion methods

· Open communication

· Encouraging colleagues

· Acknowledging satisfactory/unsatisfactory performance

· Workplace hazards, risks and control 

CONDITION:


The students/trainees must be provided with the following:

· Simulated work place with work group :

· supervisor or manager

· peer/work colleagues

· other members of the organization

METHODOLOGIES:

· Direct observation

· Simulation /role playing

· Case studies 

ASSESSMENT METHODS:

· Written exam/test

· Practical/performance test 
UNIT OF COMPETENCY
:
DEMONSTRATE WORK VALUES
MODULE TITLE
:
DEMONSTRATING WORK VALUES
MODULE DESCRIPTOR
: 
This module covers the knowledge, skills and attitudes required in demonstrating proper work values. 

NOMINAL DURATION
:
4 hours
SUMMARY OF LEARNING OUTCOMES:



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

LO1.
Define the purpose of work

LO2.
Apply work values/ethics

LO3.
Deal with ethical problems

LO4.
Maintain integrity of conduct in the workplace 

LO1.
DEFINE THE PURPOSE OF WORK

ASSESSMENT CRITERIA:

1. One’s unique sense of purpose for working and the why’s of work are identified, reflected on and clearly defined for one’s development as a person and as a member of society.

2. Personal mission is in harmony with company’s values.

CONTENTS:

· Occupational health and safety

· Work responsibilities/job functions

· Corporate social responsibilities

· Company code of conduct/values
CONDITION:


The students/trainees must be provided with the following:

· Writing materials (pens & paper)

· References (books)

· Modules

METHODOLOGIES:


· Lecture 

· Group discussion

· Written examination

· Role play

· Self-paced (modular) Instruction

ASSESSMENT METHODS:

· Written exam/test

· Demonstration

· Observation

· Interviews/questioning

LO2.
APPLY WORK VALUES/ETHICS

ASSESSMENT CRITERIA:

1. Work values/ethics/concepts are identified and classified in accordance with companies ethical standard guidelines.

2. Work policies are undertaken in accordance with company’s policies, guidelines on work ethical standard.

3. Resources are used in accordance with company’s policies and guidelines.

CONTENTS:

· Concept of work values/ethics

· Company policies and guidelines

· Work ethical standard

· Company/industry resources

· Work practices

CONDITION:


The students/trainees must be provided with the following:

· Writing materials (pens & paper)

· References (books)

· Modules

METHODOLOGIES:


· Lecture 

· Group discussion

· Written examination

· Role play

· Self-paced (modular) instruction

ASSESSMENT METHODS:

· Written exam/test

· Demonstration

· Observation

· Interviews/questioning

LO3.
DEAL WITH ETHICAL PROBLEMS

ASSESSMENT CRITERIA:

1. Company ethical standards, organizational policy and guidelines on the prevention and reporting of unethical conduct/behavior are followed.

2. Work incidents/situations are reported according to company protocol/guidelines.

3. Resolution and/or referral of ethical problems identified are reported/documented based on standard operating procedure

CONTENTS:

· Company’s identified ethical problems

· Work incidents/situation

· Standard operating procedures

· Report writing and documentation

CONDITION:


The students/trainees must be provided with the following:

· Writing materials (pens & paper)

· References (books)

· Modules

METHODOLOGIES:

· Lecture 

· Group discussion

· Role play

· Self-paced (modular) instruction

ASSESSMENT METHODS:

· Demonstration

· Observation

· Interviews/questioning
LO4.
MAINTAIN INTEGRITY OF CONDUCT IN THE WORKPLACE

ASSESSMENT CRITERIA:

1. Personal behavior and relationships with co-workers and/or clients are demonstrated consistent with ethical standards, policy and guidelines.

2. Work practices are satisfactorily demonstrated and consistent with industry work ethical standards, organizational policy and guidelines.

3. Instructions to co-workers are provided based on ethical lawful and reasonable directives

CONTENTS:

· Fundamental rights at work including gender sensitivity

· Work responsibilities/job functions

· Corporate social responsibilities

· Human Relations

· Interpersonal Relations

· Value Formation

· Professional Code of Conduct and Ethics

CONDITION:

The students/trainees must be provided with the following:

· Writing materials (pens & paper)

· References (books)

· Modules

METHODOLOGIES:

· Lecture 

· Group discussion

· Written examination

· Role play

· Self-paced (modular) instruction

ASSESSMENT METHODS:

· Written exam/test

· Demonstration

· Observation

· Interviews/questioning
UNIT OF COMPETENCY
:
PRACTICE HOUSEKEEPING PROCEDURES
MODULE TITLE
:
PRACTICING HOUSEKEEPING PROCEDURES
MODULE DESCRIPTOR
: 
This module covers the knowledge, skills and attitudes required in performing housekeeping procedures.

NOMINAL DURATION
:
5 hours
SUMMARY OF LEARNING OUTCOMES:



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

LO1.
Sort and remove unnecessary items 
LO2.
Arrange items

LO3.
Maintain work areas, tools and equipment

LO4.
Follow standardize work processes and procedures 
LO5.
Perform work spontaneously
LO1.
SORT AND REMOVE UNNECESSARY ITEMS

ASSESSMENT CRITERIA:

1. The basic procedures of 5S are demonstrated in the workplace.

2. Removing and disposing of unnecessary items according to company or office procedures are followed.

3. Reusable and recyclable materials are sorted according to company/ office procedures.
CONTENTS:

· Principles of 5S

· Safety signs and symbols

· Environmental requirements relative to work safety

· Accident/Hazard reporting procedures

CONDITION:

The students/trainees must be provided with the following:

· Writing materials (pens & paper)

· References (books)

· Modules

METHODOLOGIES:

· Lecture 

· Group discussion

· Role play

· Self-paced (modular) instruction

ASSESSMENT METHODS:

· Demonstration

· Observation

· Interviews/questioning

LO2.
ARRANGE ITEMS

ASSESSMENT CRITERIA:

1. Items are arranged in accordance with company/office housekeeping procedures.
2. Work area is arranged according to job requirements.
3. Activities are prioritized based on instructions.

4. Items are provided with clear and visible identification marks based on procedure.
5. Safety equipment and evacuation passages are kept clear and accessible based on instructions.
CONTENTS:

· Principles of 5S

· Safety signs and symbols

· Environmental requirements relative to work safety

· Accident/Hazard reporting procedures

CONDITION:
The students/trainees must be provided with the following:
· Writing materials (pens & paper)

· References (books)

· Modules

METHODOLOGIES:
· Lecture 

· Group discussion

· Role play

· Self-paced (modular) instruction

ASSESSMENT METHODS:

· Demonstration

· Observation

· Interviews/questioning

LO3.
MAINTAIN WORK AREAS, TOOLS AND EQUIPMENT

ASSESSMENT CRITERIA:

1. The basic procedures of 5S are demonstrated in the workplace.

2. Removing and disposing of unnecessary items according to company or office procedures are followed.

3. Reusable and recyclable materials are sorted according to company/ office procedures.

4. Items are arranged in accordance with company/office housekeeping procedures.

5. Items arranged are provided with clear and visible Identification marks based on procedures.

CONTENTS:

· Principles of 5S

· Safety signs and symbols

· Environmental requirements relative to work safety

· Accident/hazard reporting procedures

CONDITION:

The students/trainees must be provided with the following:

· Writing materials (pens & paper)

· References (books)

· Modules

METHODOLOGIES:

· Lecture 

· Group discussion

· Role play

· Self-paced (modular) instruction

ASSESSMENT METHODS:

· Demonstration

· Observation

· Interviews/questioning

LO4.
FOLLOW STANDARDIZE WORK PROCESSES AND PROCEDURES

ASSESSMENT CRITERIA:

1. Commonly used materials are maintained in designated area according to procedures.

2. Work is performed according to standard work procedures, as per instruction and according to occupational health and safety (OHS) requirements.
3. Incidents are reported to immediate supervisor.

CONTENTS:

· Work processes and procedures

· General occupational health and safety principles and legislation

· Accident/hazard reporting procedures

CONDITION:


The students/trainees must be provided with the following:

· Writing materials (pens & paper)

· References (books)

· Modules

METHODOLOGIES:

· Lecture 

· Group discussion

· Self-paced (modular) instruction

ASSESSMENT METHODS:

· Written examination

· Demonstration

· Observation

· Interviews/questioning

LO5.
PERFORM WORK SPONTANEOUSLY

ASSESSMENT CRITERIA:

1. Work is performed as per instruction.
2. Company and office decorum are followed and complied with.
3. Work is performed in accordance with occupational health and safety (OHS) requirements.
CONTENTS:

· Work processes and procedures

· General occupational health and safety principles and legislation

· Accident/hazard reporting procedures

CONDITION:


The students/trainees must be provided with the following:

· Writing materials (pens & paper)

· References (books)

· Modules

METHODOLOGIES:

· Lecture 

· Group discussion

· Self-paced (modular) instruction

ASSESSMENT METHODS:

· Written examination

· Demonstration

· Observation

· Interviews/questioning
MODULES OF INSTRUCTION

COMMON COMPETENCIES
CATERING SERVICES NC I
Unit of Competency
:
OBSERVE PERSONAL HYGIENE
Module Title
:
OBSERVING PERSONAL HYGIENE
Module DESCRIPTOR
:
This module identifies the competencies required to observe and practice personal hygiene and good grooming on board a ship and to perform proper hand washing activities in compliance with Maritime Labour Convention of 2006.

Nominal Duration
:
4 hours 

Summary of Learning Outcomes:


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

LO1.
Practice proper personal hygiene and grooming
LO2.
Comply with food handling safety practices
LO1.
Practice proper personal hygiene and grooming
ASSESSMENT CRITERIA:
1. Personal hygiene is practiced to comply with the requirements of the ship’s food safety program.
2. Appropriate uniform is worn as required by ship’s food safety program.
3. Wearing of make-up, lipstick, nail polish, jewelry (except plain wedding band) is avoided.
CONTENTS:
· Personal Hygiene and Good Grooming 

· Wearing of appropriate and clean uniform

· Importance of wearing hairnet and toques
CONDITIONS:
The students/trainees must be provided with the following:

· Manuals on Personal Hygiene and Good Grooming
· MLC 2006 Guidelines
· Multimedia

· Video tape

· Brochures on Personal Hygiene and Good Grooming
· Internet access

· Computer

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

· Lecture 

· Demonstration 

· Case study

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

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

1. Hand washing is practiced using prescribed procedure.
2. Disposable gloves are used in handling ready to eat food.
3. Cuts and sores are covered with clean water- proof dressing.

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

· Proper hand washing techniques
· Use of PPE’s particularly the gloves and water proof dressing

· Common ailment caused by improper hand washing

· Common food poisoning symptoms
CONDITIONS:

The students/trainees must be provided with the following:

· Manuals on Personal Hygiene and Good Grooming
· MLC 2006 Guidelines
· Multimedia

· Video tape

· Brochures on Proper Hand Washing
· Internet access

· Computer
· Disposable gloves

· Water proof dressing

· Hand washing liquid and sanitizer

· Paper towel

· Air dryer
METHODOLOGIES:

· Discussion 

· Lecture 

· Demonstration
· Case study 

ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

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

Summary of Learning Outcomes:


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

LO1.
Practice food safety sanitation 
LO2.
Store food
LO3.
Practice cleaning procedures

LO4.   Report pest infestation
LO1.  Practice food safety, sanitation and hygiene
ASSESSMENT CRITERIA:
1. Sources of food contaminants are identified. 

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

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

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

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

CONTENTS:

· Proper practice of food safety, sanitation and hygiene practices

· Sources of food contaminants and how to prevent them

· Hazards on foods 
· Awareness of serving food at proper temperature
· Proper food storages

· Bacteria on food

· Food Acid Time Temperature Oxygen and Moisture (FATTOM)

· Cleaning and sanitizing tools and agents

· The 3 bucket system and three sink compartment

CONDITIONS:
The students/trainees must be provided with the following:

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

· Computer
· Disposable gloves

· Cleaning and sanitizing tools and agents

· Hand washing liquid and sanitizer

· Paper towel

· Food storages facilities

· Food serving implements and tools
METHODOLOGIES:

· Discussion 

· Structure talk/lecture 

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

· Written examination
· Performance test

LO2.
store foodS
ASSESSMENT CRITERIA:

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

2. Foods are stored according to instructions and procedures.

3. Foods are covered and labeled prior to storage in accordance with ship’s procedure.

CONTENTS:

· Proper handling of wet and dry foods
· Proper storages of wet and dry foods
· Labeling procedures of wet and dry foods

· Time Tables of storing foods

· Monitoring temperature of storage facilities
CONDITIONS:

The students/trainees must be provided with the following:

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

· Computer
· Disposable gloves

· Food storing supplies and materials

· Labeling materials

· Paper towel

· Food storages facilities

METHODOLOGIES:

· Discussion 

· Lecture 

· Demonstration 
· Case study
ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

· Written examination
· Practical performance  

LO3.
Practice cleaning procedures
ASSESSMENT CRITERIA:

1. Appropriate cleaning and sanitizing tools and agents are identified and handled based on cleaning requirements and manufacturer’s instructions.

2. Cleaning and sanitizing is performed according to procedure.
CONTENTS:

· Procedures in proper cleaning and sanitizing tools and agent; 
· Proper procedures in cleaning galley and its equipment

· Different cleaning and sanitizing  agent and chemicals

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

The students/trainees must be provided with the following:

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

· Computer
· Disposable gloves

· Cleaning supplies and materials

· Labeling materials

· Cleaning detergent

· Cleaning and sanitizing  agents

· Paper towel

· Three bucket

· Three sink compartment

METHODOLOGIES:

· Discussion 

· Lecture 

· Demonstration 

ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

· Written examination
LO4.
report pest infestation
ASSESSMENT CRITERIA:

1. Sign of pest infestation is identified and reported to concerned personnel.

2. Measures to prevent pests entering food premises are applied.
CONTENTS:
· Types of pest on board

· Proper procedures in controlling pest

· Signs of pest infestation

· Pest control system
CONDITIONS:

The students/trainees must be provided with the following:

· Manuals on Cleaning, Sanitation and Hygiene

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

· Computer
· Disposable gloves

· Cleaning supplies and materials

· Lebling materials

· Cleaning detergent

· Pesticides

· Cleaning and sanitizing  agents

· Paper towel

· Pest traps

METHODOLOGIES:

· Discussion 

· Lecture 

· Demonstration 

ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

· Written examination
Unit of Competency   :
observe catering health and safety practices
Module Title
:
observing catering health and safety      practices
Module DescriptOR
:
This module covers the competencies required in observing and following catering health and safety practices.  It focuses on identifying different catering equipment.  It also covers prevention of common accident in the workplace.

Nominal Duration
:
4 hours 

Summary of Learning Outcomes:


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

LO1.
Handle catering equipment
LO2.
Prevent common accident in the workplace
LO1.
handle catering equipment
ASSESSMENT CRITERIA:

1. Catering equipment are cleaned, sanitized and dried in accordance with ship’s standards.

2. Catering equipment is checked for functionality, breakage, malfunction or defects are reported in accordance with ship’s standards and/or manufacturer’s instruction.
3. Catering equipment are stowed in accordance with ship’s standards and/or manufacturer’s instruction 
CONTENTS:
· Different catering equipment and its uses

· Cleaning procedures
· Proper handling and stowage of catering equipment
· Maintenance of catering equipment
CONDITIONS:  The students/trainees must be provided with the following:

· Manuals on handling and proper stowage of catering equipment

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

· Computer
· Disposable gloves

· Cleaning supplies and materials

· Cleaning and sanitizing  agents for catering equipment

· Cleaning detergent
· Different catering equipment

· Oven/ microwave 

· Hot plate

· Griller

· Griddle

· Deep fryer

· Rice cooker

· Pots and pans

· Utensils

· Knives

· Paper towel
METHODOLOGIES:
· Discussion 

· Lecture 

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

· Written examination
· Practical performance
LO2.
Prevent common accident in the workplace

ASSESSMENT CRITERIA:

1. Common causes of accident are identified and preventive measures are applied according to catering health and safety standard practices.
2. In case of fire in the galley, recommended fire extinguisher is used.
CONTENTS:

· Common causes of  accident in the galley
· Kinds of accidents
· Contingency measures in case of accident

· Prevention of common ships accident
· First aid

· Ideal workplace condition

· Types of  fire extinguisher and its application
CONDITIONS:

The students/trainees must be provided with the following:

· Manuals on ships accidents and how to prevent them

· Handbook of First aid

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

· Computer
· Disposable gloves

· Fire extinguisher (a), (b), (c)

METHODOLOGIES:

· Discussion 

· Lecture 

· Demonstration
· Case study 

ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

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

Nominal Duration
:
3 hours

Summary of Learning Outcomes:


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

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

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

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

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

· Types of waste and garbage

· Process involved in sorting/segregating  waste
· PPE’s
CONDITIONS:

The students/trainees must be provided with the following:

· Manuals on garbage disposal and waste segregation

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

· Computer
· Disposable gloves

· Cleaning supplies and materials

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

METHODOLOGIES:
· Discussion 

· Lecture 

· Demonstration

· Case study
ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

· Written examination
· Practical performance

LO2.
package waste
ASSESSMENT CRITERIA:

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

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

· Waste packaging procedures
· Labeling / recording of waste

· Proper storage of packaged waste
CONDITIONS:

The students/trainees must be provided with the following:

· Manuals on garbage disposal and waste segregation

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

· Computer
· Disposable gloves

· Cleaning supplies and materials

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

METHODOLOGIES:
· Discussion 

· Lecture 

· Demonstration

· Case study
ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

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

Nominal Duration
:
3 hours

Summary of Learning Outcomes:


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

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

ASSESSMENT CRITERIA:

1. Specific religious practices in terms of food preferences, religious rituals,prayer time and personal hygiene/ clothing are recognized and adhered to.
2. Food preferences are identified and noted in accordance with crew’s cultural, religious practices and beliefs.
CONTENTS:

· Different cultural and religious diversity 

· Religious practices and belief

· Different food preferences among different cultural and religious diversity

· Different food presentations

CONDITIONS:

The students/trainees must be provided with the following:

· Videos of cultural and religious diversity
· Internet access

· Computer
· Different catering equipment

· Kitchen utensils

· Plates and glasswares

METHODOLOGIES:
· Discussion 

· Lecture 

· Demonstration

· Case study
ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

· Written examination
· Practical performance

LO2.
DEMONSTRATE SENSITIVITY TO SPECIFIC CULTURES AND PRACTICES

ASSESSMENT CRITERIA:

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

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

· Proper communication and interaction with ship’s crew

· Verbal

· Written

· Gestures and facial and body expressions

· Sign languages

· Interpersonal skills

· Courtesy among ship’s crew

CONDITIONS:

The students/trainees must be provided with the following:

· Videos of cultural and religious diversity
· Internet access

· Computer
· Different catering equipment

· Kitchen utensils

· Plates and glasswares

METHODOLOGIES:
· Discussion 

· Lecture 

· Demonstration

· Case study
ASSESSMENT METHODS:

· Demonstration and questioning of related underpinning knowledge 

· Written examination
· Practical performance

MODULES OF INSTRUCTION

CORE COMPETENCIES
CATERING SERVICES NC I
Unit of Competency
:
Perform mess hall service
Module Title
:
Performing mess hall service
Module DescriptoR
:
This module covers the knowledge, skills and attitudes in performing mess hall services.  It includes setting up tables, serving food, clearing the table, washing used table wares, disposing garbage and preparing the pantry area.

Nominal Duration
:
5 hours
Summary of Learning Outcomes:

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

LO1.
Set up table
LO2.
Serve food
LO3.
Clear table
LO4.
Wash used table wares 
LO5.
Prepare pantry area for service
LO1.
sET UP TABLE
ASSESSMENT CRITERIA:

1. Tables and chairs are cleaned and checked for damages and functionality.

2. Tableware is set-up according to ship’s table setting standards.
3. Condiments are set up in according to ship’s table setting standards.
CONTENTS:

· Tableware setting
· Types and uses of table wares
· Types of table and chairs
· Types and uses of condiments

· Handling breakable items

CONDITIONS:

The students/trainees must be provided with the following:

· Manuals on Food Safety, Sanitation and Hygiene
· MLC 2006 Guidelines
· Learning modules

· Tableware
· Tables and chairs

· Condiments

· Workplace or appropriately simulated environment
METHODOLOGIES:

· Lectures

· Demonstration

· Discussion

· Role Playing
ASSESSMENT METHODS:

· Observation

· Written examination

· Practical demonstration and oral questioning
LO2.
SERVE FOOD 

ASSESSMENT CRITERIA:

1. Officers and/or visitors are welcomed according to establishment practices.
2. Orders are taken accurately in accordance with establishment practices.
3. Prepared foods are checked according to order slip.
4. Prepared foods are served according to ship’s service standard.
5. Officers/visitors needs are monitored and attended to, in accordance with ships service standard.
6. Hot holding food equipments are monitored in accordance with ships service standard.
CONTENTS:

· Greetings/appreciating guests for coming
· Assisting guest to be seated

· Presentation of food menu
· Ways of taking  guest orders
· Types of food service

· Safety practices / handling hot handling food equipment
· Time management

· Operating hot holding food equipments

· Familiarity with food and beverage combination
CONDITIONS:

The students/trainees must be provided with the following:

· Learning modules

· Tableware

· Tables and chairs

· Hot holding food equipments
· Rice cooker

· Soup warmer

· Food warmer
· Workplace or appropriately simulated environment
METHODOLOGIES:

· Lectures

· Demonstration

· Discussion

· Role playing 

ASSESSMENT METHODS:

· Observation

· Written examination

· Practical demonstration and oral questioning
LO3.
clear table    

ASSESSMENT CRITERIA:

1. Unused/soiled plates/flat wares are bussed out according to industry standard.
2. Condiments / shakers are removed from the tables and returned to designated storage.
3. Tables and chairs are cleaned and arranged according to ship’s standard.
CONTENTS:

· Proper sequence in clearing table
· Proper handling of soiled items
· Cleaning of tables and chairs

· Safety practices

· Time management
CONDITIONS:

The students/trainees must be provided with the following:

· Manuals on Food Safety, Sanitation and Hygiene
· MLC 2006 Guidelines
· Learning modules

· Tableware

· Tables and chairs

· Condiments
· Workplace or appropriately simulated environment
METHODOLOGIES:

· Lectures

· Demonstration

· Discussion

· Role playing 

ASSESSMENT METHODS:

· Observation

· Written examination

· Practical demonstration and oral questioning
LO4.
WASH USED TABLE WARES 
ASSESSMENT CRITERIA:

1. Table wares are scrapped, sorted and stacked following industry standard.
2. Table wares are cleaned and dried according to ship’s sanitation standards.
3. Cleaned table wares are secured in designated storage area.
4. Food waste are handled and disposed according to relevant regulations MARPOL requirements.
CONTENTS:

· 3S (scrapping, sorting and stacking)
· Cleaning, storing and securing table wares
· Disposal of food wastes
· MARPOL requirements concerning waste disposal
· Safety practices in washing and disposing waste
CONDITIONS:

The students/trainees must be provided with the following:

· Manuals on Food Safety, Sanitation and Hygiene
· MLC 2006 Guidelines

· MARPOL requirements
· Learning modules

· Tableware

· Tables and chairs

· Condiments

· Workplace or appropriately simulated environment
METHODOLOGIES:

· Lectures

· Demonstration

· Discussion

· Role playing 

ASSESSMENT METHODS:

· Observation

· Written examination

· Practical demonstration and oral questioning
LO5.
prepare pantry area for service
ASSESSMENT CRITERIA:

1. Pantry area is cleaned as per ship’s sanitation standards.
2. Availability of beverages, condiments, table wares and other supplies in the pantry area is monitored daily.
3. Pantry equipments are used properly in accordance with manufacturer’s instruction or manual.
CONTENTS:

· Preparation of pantry area for service
· Supplies in the pantry area
· Proper monitoring procedures in the pantry area

· Use of pantry equipment as per manufacturer’s manual
CONDITIONS:

The students/trainees must be provided with the following:

· Manuals on Food Safety, Sanitation and Hygiene
· MLC 2006 Guidelines
· Learning modules

· Tableware

· Tables and chairs

· Condiments

· Pantry equipments and its uses
· Workplace or appropriately simulated environment
METHODOLOGIES:

· Lectures

· Demonstration

· Discussion

· Role playing 

ASSESSMENT METHODS:

· Observation

· Written examination

· Practical demonstration and oral questioning
Unit of Competency
:
Perform housekeeping services
Module Title
:
Performing housekeeping services
Module Description
:
This module covers the knowledge, skills and attitudes in performing housekeeping service. It includes performing cabin service, cleaning assigned areas, handling and disposal of garbage, laundering soiled linen/special laundry items, and storing of cleaning materials and equipment.

Nominal Duration
:
10 hours

Summary of Learning Outcomes:


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

LO1.
Perform cabin services
LO2.
Clean asssigned areas
LO3.
Dispose garbage
LO4.
Launder soiled linen/special laundry items

LO5.   Store cleaning materials and equipment
LO1.
perform cabin services
ASSESSMENT CRITERIA:
1. Linens and towels are changed as per ship’s standard.
2. Headboard, furniture, appliances and port holes are dusted as per ship’s standard practice.
3. Glasses, coffee cups, ash trays and utensils are cleaned, dried and stored as per ship’s standard practice.
4. Cabin and toilets are cleaned as per ship’s standard procedures.
5. Vacuum cleaning is performed to all carpeted areas in the cabin as per ship’s standard practice.
6. Bed setting is performed as per ship’s standard.
7. Cabin and toilet amenities are replenished as per ship’s standard.
8. Garbage are collected and disposed as per garbage disposal regulations.
9. Soiled linens and towels are collected and sorted according to ship’s standard practice.
10. Furniture, appliances, light, and air vents are checked as per ship’s standard 
CONTENTS:
· Procedures in changing, collecting, and sorting soiled towels and linens
· Cleaning and dusting of headboards furniture and other appliances
· Cleaning, storing and securing tableware and ash tray
· Cleaning and replenishing cabin, toilet, and amenities

· Procedure in vacuum cleaning of carpets
· Types, functions, and operating cleaning equipments
· Standards and procedures in garbage collection and disposal

· Recording of defects on furniture, equipment, appliances, lighting and air vent
CONDITIONS:
The students/trainees must be provided with the following:

· Manuals on Sanitation and Hygiene
· MLC 2006 Guidelines
· Learning modules

· Linens and towels
· Tableware

· Furniture and appliances
· Cleaning materials and equipment
· Vacuum cleaner

· Garbage bin/container

· Cabin and toilet amenities

· Hand soap

· Toilet paper
· sanitizer
· Workplace or appropriately simulated environment   

METHODOLOGIES:
· Lectures

· Demonstration

· Discussion

· Role playing
ASSESSMENT METHODS:

· Observation

· Written examination

· Practical demonstration and oral questioning
LO2.
Clean assigned areas
ASSESSMENT CRITERIA:

1. Appropriate cleaning materials and equipment are prepared as per ship’s cleaning procedures. 
2. Assigned areas and its contents are cleaned using appropriate cleaning equipment.
3. Stripping and waxing of deck is applied according to ship’s schedule.
4. Air ducts, lights, walls and ceilings are cleaned as per cleaning schedule.
5. Cleaning equipments are cleaned after use as per manufacturers’ instruction.
6. Toilet amenities are replenished as per ship’s standard.
7. Safety signages are placed in the areas to be cleaned.
8. Garbage are collected and disposed as per garbage disposal regulations.
CONTENTS:
· Assigned areas

· Types and contents

· Human hazards in cleaning areas
· Safety signages and locations

· Procedure in cleaning assigned areas

· Cleaning materials and equipments

· Types and uses
· Selection and preparation

· Maintenance and safekeeping

· Floor maintenance procedure
· Cabin cleaning procedure
CONDITIONS:

The students/trainees must be provided with the following:

· Manuals on Sanitation and Hygiene
· MLC 2006 Guidelines
· Learning modules

· Cleaning materials and equipment

· Mops

· Mop head squeezer

· Floor polisher

· Dust pan

· push brush 

· Garbage bin/container

· Sponge

· Clean rags

· Glass cleaner

· Furniture polisher

· Toilet bowl cleaner
· Cabin and toilet amenities

· Hand soap

· Toilet paper

· Workplace or appropriately simulated environment   

METHODOLOGIES:

· Lectures

· Demonstration

· Discussion

· Role playing
ASSESSMENT METHODS:

· Observation

· Written examination

· Practical demonstration and oral questioning
LO3.
dispose GARBAGE
ASSESSMENT CRITERIA:

1. Garbage collected are secured and transported to designated garbage collection area.

2. Garbage is segregated and stored according to type.

3. Garbage disposal procedures are applied according to type.

4. Garbage containers are checked for damages and cleaned and sanitized in designated garbage cleaning area.
CONTENTS:
· Guidelines and procedures in handling garbage

· Collecting and transporting

· Segregation and storing

· Types and locations

· Cleaning and sanitation

· Disposal

· Maritime wastes disposal practice and environmental considerations
CONDITIONS:

The students/trainees must be provided with the following:

· Manuals on Sanitation and Hygiene
· MLC 2006 Guidelines
· Learning modules

· Cleaning materials and equipment

· Dust pan

· Garbage bin/container

· Cabin and toilet amenities

· Hand soap

· Toilet paper

· Workplace or appropriately simulated environment   
METHODOLOGIES:

· Lectures

· Demonstration

· Discussion

· Role playing
ASSESSMENT METHODS:

· Observation

· Written examination

· Practical demonstration and oral questioning
LO4.
launder SOILED LINEN/ SPECIAL LAUNDRY ITEMS
ASSESSMENT CRITERIA:

1. Soiled linen/ special laundry items are collected and sorted according to ship’s laundry schedule.

2. Laundry equipment is checked before operation and used in accordance with manufacturer’s instructions.
3. Sorted soiled linen/special laundry items are washed according laundry requirements.
4. Washed linen/special laundry items are checked in accordance to ship’s laundry requirements.
5. Linen/ special laundry items are pressed/ ironed, folded and stored according to ship’s laundry requirements.
6.  Damage arising from laundering process is recorded/ reported to concerned personnel/supervisor.
CONTENTS:

· Types and sorting of soiled linen and special laundry items
· Cleaning agents

· Types and uses

· Storing and securing
· Types and uses of cleaning agents
· Treatment and techniques for stain removal
· Types, uses, and operating of laundry equipment
· Laundry items methods and techniques in:

· Pressing/ironing

· Folding

· Storing and delivering

· Recording/ reporting of damages
CONDITIONS:

The students/trainees must be provided with the following:

· Manuals on Sanitation and Hygiene
· MLC 2006 Guidelines
· Learning modules

· Linen

· Special laundry item

· Workplace or appropriately simulated environment 

METHODOLOGIES: 
· Lectures

· Demonstration

· Discussion

· Role playing
ASSESSMENT METHODS:

· Observation

· Written examination

· Practical demonstration and oral questioning
LO5.
store cleaning materials and equipment
ASSESSMENT CRITERIA:

1. Cleaning materials and equipment are stored in the designated areas as per ship’s standard.

2. Cleaning materials are kept labeled with its original container.

3. Usage of cleaning materials is monitored and recorded/reported to the supervisor.

CONTENTS:
· Identifying cleaning materials and equipment

· Labeling and storing cleaning materials and equipment 
· Designated storage areas

· Monitoring and recording usage of cleaning materials

CONDITIONS:

The students/trainees must be provided with the following:

· Manuals on Sanitation and Hygiene
· MLC 2006 Guidelines
· Learning modules

· Cleaning materials and equipment

· Storages area

· Workplace or appropriately simulated environment   
METHODOLOGIES:

· Lectures

· Demonstration

· Discussion

· Role playing
ASSESSMENT METHODS:

· Observation

· Written examination

· Practical demonstration and oral questioning
Unit of Competency
:
PROVIDE AssistANCE in receiving and storing provision and supplies
Module Title
:
PROVIDING AssistANCE in receiving and storing provision and supplies
Module Description
:
This module involves the knowledge, skills and attitudes in providing assistance in receiving and storing provision and supplies.  It includes receiving and storing of provisions.

Nominal Duration
:
5 hours

Summary of Learning Outcomes:


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

LO1.
Provide assistance in receiving provision and supplies
LO2.
Provide assistance in storing provision and supplies
LO1.
provide assistance in receiving provision and supplies

ASSESSMENT CRITERIA:

1. Trolley is prepared to transport provision and supplies as per standard operating procedures.

2. Weighing scale is prepared and used in accordance with manufacturer’s instructions.

3. Inspected provisions and supplies are received in accordance with ship’s standard.
CONTENTS:

· Kinds of provision and supplies
· Guidelines in receiving provision and supplies
· Units of measurements

· Use of Weighing scales and other weighing equipment
CONDITIONS:

The students/trainees must be provided with the following:

· Manuals on Food Safety, Sanitation and Hygiene
· MLC 2006 Guidelines
· Learning modules

· Provision and supplies

· Trolley
· Weighing scale

· Workplace or appropriately simulated environment   
METHODOLOGIES:

· Lectures

· Demonstration

· Discussion

· Role playing
ASSESSMENT METHODS:

· Observation

· Written examination

· Practical demonstration and oral questioning

LO2.
provide assistance in storing provision and supplies

ASSESSMENT CRITERIA:

1. Storeroom are kept clean and freed from obstruction.
2. Provisions and supplies are transported and arranged in First In-First Out (FIFO) order.
3. Stocks Control System is identified and applied in accordance with industry practice.
4. Task is performed using prescribed PPEs.
CONTENTS:

· Storerooms

· Kinds

· Temperatures

· Storing methods
· Stockroom layout
· Kinds and procedures of stock control system
· First In and First Out (FIFO)
· Safety practices in transporting and storing supplies
CONDITIONS:

The students/trainees must be provided with the following:

· Manuals on Food Safety, Sanitation and Hygiene
· MLC 2006 Guidelines
· Learning modules

· Provisions and supplies

· PPEs

· Workplace or appropriately simulated environment   
METHODOLOGIES:

· Lectures

· Demonstration

· Discussion

· Role playing
ASSESSMENT METHODS:

· Observation

· Written examination

· Practical demonstration and oral questioning

What is Competency-Based Curriculum (CBC)

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

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

· CBC can be developed immediately when competency standards exist.

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

These materials are available in both printed and electronic copies.

For more information please contact:

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










