Occupational code: CST HKO1
   Ministry of Education
Sector: - Culture, Sport and Tourism
Sub Sector: - Hotel and Hospitality
Occupation: - Hotel Kitchen operation L-I

Consumable materials to be used: 
	No
	Item description
	Quantity
	Unit
	Specification

	1
	Potato 
	150
	gm
	Fresh

	2
	lettuce
	8 
	Leafs 
	Fresh

	3
	Green pepper
	4
	Pcs 
	Fresh

	4
	Fresh tomato 
	3
	Pc 
	Fresh

	5
	Carrot 
	1
	Pc 
	Fresh

	6
	Green  bell pepper 
	3
	Gm 
	Fresh 

	7
	Lemon 
	1
	pc
	Fresh 

	8
	Eggs 
	2
	No 
	Fresh

	9
	Sliced Bread
	4
	Sliced 
	

	10
	Salt 
	30
	gm
	Ground 

	11
	Flour
	100
	gm
	

	12
	Salad oil
	250
	Ml 
	Vegetable oil 

	13
	Vinegar
	1
	Tbsp 
	

	14
	Cardamom 
	1
	Tsp 
	Ground 

	15
	Sunflower seed 
	100
	gm
	

	16
	 Injera 
	1
	No 
	

	18
	Onion 
	200
	Gm 
	

	19
	Garlic 
	50
	gm
	

	20
	Cracked lentil 
	60
	gm
	

	21
	Berbere 
	30
	gm
	

	22
	Mixed spice 
	10
	Gm 
	

	23
	White pepper 
	5
	Gm 
	

	24
	Tooth pick 
	4
	Pcs 
	

	25
	Table napkin 
	4
	Pcs 
	

	26
	Grated Cheese 
	10
	Gm 
	

	27
	Chicken breast 
	100
	gm
	

	28
	Mitin shiro 
	60
	gm
	

	29
	Fish fillet 
	150
	Gm 
	

	30
	Banana 
	1
	Pc 
	

	31
	Celery 
	10
	gm
	





Tools & equipment/ Instruments 
	No
	Item description
	Qty
	Unit
	Specification

	1
	Mixing bowel
	1
	pc
	Stainless steel and small in size

	2
	Can opener
	1
	pc
	Standard

	3
	Chopping board
	1
	pc
	Green chopping board

	4
	Chopping board
	1
	pc
	White chopping board

	5
	Knife
	1
	pc
	Chef knife

	6
	Egg cutter
	1
	pc
	Standard

	7
	Serving Spoon
	1
	pc
	Stainless steel

	8
	Table spoon
	1
	pc
	Stainless steel

	9
	Salad plate
	1
	pc
	Standard

	10
	Measuring jug
	1
	pc
	Standard

	11
	Small scale
	1
	pc
	Standard

	12
	Bread toaster
	1
	pc
	Standard

	13
	Plate
	1
	pc
	Dinner pate

	14
	Grill
	1
	pc
	Standard

	15
	spoon
	1
	pc
	Stainless steel

	16
	Measuring spoon 
	1
	pc
	Standard

	17
	Pot
	1
	pc
	Yetegabino dist 

	18
	Wooden spoon
	1
	pc
	Standard

	19
	Chopping board
	1
	pc
	Standard

	20
	Gas burner
	1
	pc
	Standard

	21
	Spoon
	1
	pc
	Standard

	22
	Sauce boat 
	1
	pc
	Small in size

	23
	ladle
	1
	pc
	Small size

	24
	Piping bag 
	1
	Pc 
	

	25
	Garbage bin 
	1
	Pc 
	Plastic 

	26
	Soap(detergents)
	1
	Pc 
	Standard

	27
	Hand Glove 
	2
	Pcs 
	Standard

	28
	Portion scale
	1
	Pc 
	Standard

	29
	Hand Towel
	2
	Pc 
	Standard

	30
	sponge
	1
	Pc 
	Standard

	31
	Dust pan  with brush 
	1
	Pc 
	Standard


Note: Materials and tools may be modified by the Assessor, depending on the actual job performed, and location

 Consumable materials to be used: For per candidate 
	No
	Item description
	Quantity
	Unit
	Specification

	1
	Potato 
	500
	gm
	Fresh

	2
	Eggs 
	4
	No 
	Fresh

	3
	Salad oil
	200 
	ml
	Vegetable oil 

	4
	Salt 
	30
	gm
	Ground 

	5
	white Pepper  
	10
	gm
	Ground

	6
	Flour
	150
	gm
	

	7
	Onion
	250
	gm
	Fresh

	8
	lettuce
	4 
	Leaf 
	Fresh

	9
	Green pepper
	2
	Pcs 
	Fresh

	10
	Vinegar
	1
	Tsp 
	

	11
	Dijion mustard
	20
	ml
	

	12
	 Bread 
	1
	Pc 
	Burger bread 

	13
	Fresh tomato 
	200
	gm 
	Fresh

	14
	Chick pea four
	150
	Gm 
	

	15
	Bread crumb
	100
	Gm
	

	16
	Mayonaise 
	100
	ml 
	

	17
	Habesha Gomen
	250
	Gm 
	Fresh

	18
	Tuna
	50
	gm
	

	19
	Minced beef 
	120
	Gm 
	

	20
	Garlic 
	50
	gm
	

	21
	Tender Beef Meat 
	300
	Gm 
	

	22
	Tilapia Fish 
	200
	Gm 
	

	23
	Cardammon 
	5 
	gm
	Ground 

	24
	Berbere
	20
	gm 
	Ground

	25
	Injera 
	1
	Pc 
	Fresh 

	26
	Wheat Flour
	100
	gm
	

	27
	Lemon 
	1
	pc
	Fresh 

	28
	Mekelesha 
	5
	gm
	

	29
	Ginger 
	20
	gm 
	

	30
	Tikur Azimud
	10
	gm
	

	31
	Black pepper 
	5
	gm
	

	32
	Tomato Ketch up
	20
	gm
	

	33
	Fresh Tomato
	200
	gm
	

	34
	Local Butter 
	20 
	Gm 
	Purified


Tools & equipment/ Instruments for Project 
	No
	Item description
	Qty
	Unit
	Specification

	1
	Mixing bowel
	1
	pc
	For each candidate

	2
	Can opener
	2
	pc
	For all candidate

	3
	Electric range and oven
	1
	pc
	For all candidate

	4
	Chopping board
	1
	pc
	For each candidate

	5
	Knife
	2
	pc
	For each candidate

	6
	Egg cutter
	1
	pc
	For all candidate

	7
	Serving Spoon
	1
	pc
	For each candidate

	8
	Table spoon
	1
	pc
	For each candidate

	9
	Salad plate
	1
	pc
	For each candidate

	10
	Measuring jug
	1
	pc
	For all candidate

	11
	Small scale
	1
	pc
	For all candidate

	12
	Tea spoon
	1
	pc
	For each candidate

	13
	Plate
	1
	pc
	Dinner pate for each candidate

	14
	Deep Fryer
	1
	pc
	For all candidate

	15
	spoon
	1
	pc
	Stainless steel

	16
	Fork
	1
	pc
	For each candidate

	17
	Pot
	4
	pc
	For each candidate

	18
	Wooden spoon
	1
	pc
	For each candidate

	19
	Peeler
	1
	pc
	For each candidate

	20
	Gas burner
	4
	pc
	For all candidate

	21
	Service trays
	1
	pc
	For each candidate

	22
	Sauce boat 
	1
	pc
	For each candidate

	23
	ladle
	1
	pc
	For each candidate

	24
	Working Table
	1
	Pc 
	For each candidate

	25
	Tong
	1
	Pc 
	For each candidate

	26
	Skimmer
	1
	Pc 
	For each candidate

	27
	Refrigetor
	2
	Pcs 
	For all candidate

	28
	Serrated knife
	2
	Pc 
	For all candidate

	29
	Grater BOX
	2
	Pc 
	For all candidate

	30
	Tenderizer
	1
	Pc 
	For all candidate

	31
	Compartment sink
	2
	Pc 
	For all  candidate


Note: Materials and tools may be modified by the Assessor, depending on the actual job performed, and location & the standard installation practices of the country.


Consumable  Materials, tools & equipment   to be used:
	Qty
	Item description
	Specification

	1
	Telephone Apparatus 
	Any

	1
	 Trolley
	Mid 

	1
	Laundry machine /washing machine 
	

	1
	Dryer 
	

	1
	Coffee Machine
	With one handle

	1
	Ironing board 
	

	1
	Dry cleaning machine 
	

	1
	Pressing steam 
	

	1
	Chafing Dish 
	Medium size 

	1
	Menu holder
	Medium size

	1
	Beverage list holder
	Medium size

	1
	Services cloth
	40cmX30cm

	1
	Dining table
	IBM square 

	1
	Side Board
	With 4 drawers 3shelves 2doors 

	1
	Side table 
	80cmx50cm

	1
	Flower vase
	bud

	1
	Ash tray 
	glass

	1
	Table cloth 
	153cmx153cm

	1
	Naprons 
	32cmx32cm

	3
	Table napkin 
	132cmx132cm

	
	Overlay
	132cmx132cm

	1
	Polishing cloth
	50cmX30cm

	1
	Salad knife 
	Stainless steel 

	1 
	Main dish knife
	Stainless steel 

	1
	Dessert knife 
	Stainless steel 

	1
	Bread & Butter knife
	Stainless steel 

	1
	Salad fork
	Stainless steel 

	1
	Main dish fork
	Stainless steel 

	1
	Dessert fork
	Stainless steel 

	1
	Service fork
	Stainless steel 

	1
	Soup spoon
	Stainless steel 

	1
	Tea spoon
	Stainless steel 

	1
	Service spoon 
	

	1
	Service tray
	Regular medium size

	1
	Salad plate
	15-17 cm diameter 

	1
	Soup cups
	

	1
	Soup plate
	20 cm diameter

	1
	Bread & Butter plate
	15 cm diameter

	1
	Main dish plate
	20 cm diameter

	1
	Dessert plate
	18 cm diameter

	1
	Service plate
	25 cm diameter

	1
	Tea cup & sauce 
	18-20 cl 

	1
	Coffee cup & saucer 
	9-10 cl

	1
	Water glass
	18-20 cl

	1
	Red wine glass 
	20-23 cl

	1
	White wine glass
	Medium size

	1
	Beer glass
	25-50 cl

	1
	Salt & pepper holder
	Glass pair small

	set
	Cruet set  
	Glass pair small

	set
	Tooth pick 
	small

	1
	Wine cooler
	Medium for one bottle 

	1 
	Wine opener 
	small

	1
	Bottle  opener
	Any type

	1
	Paper napkin 
	Mamco

	1
	Captain order
	Order pad with 2 copies 

	1
	Bill pad 
	With one copy

	1
	Bill holder
	

	1
	Bread basket 
	

	750ml
	Red wine
	

	750ml
	White wine
	

	Bottle
	Beer
	Any

	Bottle
	Soft drink
	Any

	1
	Mineral water
	any

	1
	Reception Desk/Counter 
	

	1
	Computer with Internet connection 
	

	3
	Room key cards  and key holder
	Mechanical and electronic

	1
	Sample passport
	

	1
	Passport scanner or photo copy machine
	

	1
	Sample visas and credit cards
	

	1
	Visa machine
	

	1
	Printer
	

	set
	Sample guest folio , vouchers& others
	According to hospitality standard

	
	Software 
	Reservation system 

	1
	Fax machine 
	

	1
	Cash Register 
	

	1
	Key Rack
	

	1
	Money verifier 
	

	1
	Vacuum cleaner
	All purpose

	1
	Floor polisher
	For hard floor surface

	1
	Carpet sweeper 
	

	1
	Carpet Extractor 
	For Dry foam shampooing 

	1
	Room cart /trolley 
	Any type

	2
	Dusting clothes 
	Absorbent 

	2
	Cleaning towel
	Absorbent

	2
	Polishing cloth 
	Made of fiber 

	2
	Hand brushes
	Hand 

	2
	Toilet bowl brush 
	Plastic/wooden

	1
	Mop with hand 
	

	1
	Floor & window squeegees
	Supple rubber strips 

	1
	Ceiling Brooms 
	Soft 

	2
	Trash bag
	Any 

	1
	Soft broom & stick broom
	For rough & fine surface 

	3
	Sponge 
	

	1
	Air freshener 
	Any brand for guest room 

	1
	Carpet stain remover 
	Atomizer 

	1
	Disinfectant 
	Lysol, vim, Detol 

	
	Stain remover agent 
	

	
	Organic solvents 
	

	
	Acids 
	

	
	Bleaches 
	

	
	Alkalis  
	

	
	Enzymes 
	

	1
	Queen bed 
	54x85 inch with bed board & mattress

	1
	TV
	Any size

	1
	Telephone 
	Any 

	1
	Refrigerators 
	

	1
	Dresser & chairs
	With mirror & dresser lamp

	1 
	Spread sheet 
	Size to suit the design 

	Unit 
	Luggage rack
	

	3
	Bed linen flat sheets 
	Size to suit the design

	1
	Blanket 
	Size to suit the design

	
	Stationery & organizational format 
	As per request 

	2
	Pillow with pillow slip & a pillow case 
	

	1
	Bath towel 
	25x24 500gr 

	1
	Hand towel 
	18x33 inch 

	1
	Face towel 
	13x13 inch 

	1
	Bath mate 
	20x30 inch 


Note: Materials and tools may be modified by the Assessor, depending on the actual job performed, and location & the standard installation practices of the country.

Consumable materials to be used: 
	No
	Item description
	Quantity
	Unit
	Specification

	1
	White fish(tilapia or nile perch)
	200
	Gm
	Firm in texture, odorless, 

	2
	Table Butter
	5
	Gm
	Fresh

	3
	Onions
	50
	Gm
	Fresh

	4
	Carrots 
	25
	Gm
	Fresh

	5
	Tomatoes 
	150
	Gm
	Fresh

	6
	Leeks 
	15
	Gm
	Fresh

	7
	celery
	10
	Gm
	Fresh

	8
	White wine
	15
	ml
	Sweet 

	9
	water
	500
	ml
	Fresh

	10
	Salt and pepper
	pinch
	pinch
	Ground

	1
	Green beans
	60
	gm
	Fresh

	2
	Potato
	90
	gm
	Fresh

	3
	Chicken 
	1
	pc
	Fresh

	4
	Tuna
	60
	gm
	Canned

	5
	Tomato
	50
	gm
	Fresh

	6
	Black olive
	20
	gm
	Canned

	7
	Onion
	12
	gm
	Fresh

	8
	Cabbage 
	
	
	

	9
	lettuce
	60
	gm
	Fresh

	10
	Salt and pepper
	pinch
	pinch
	Ground

	11
	Salad oil
	16
	ml
	Canned and odorless

	12
	Vinegar
	16
	Ml
	Canned

	13
	Salt and pepper
	pinch
	pinch
	Ground

	14
	Local mustard
	5
	ml
	fresh

	15
	 bread
	3
	Slice
	Loaf

	16
	Bacon(ham)
	2
	pc
	Slice

	17
	Chicken breast
	60
	Gm
	Firm in texture, odorless,

	18
	Lettuce
	10
	gm
	Fresh

	19
	Tomato
	20
	Gm
	Fresh

	20
	egg
	2
	Pc
	Fresh

	21
	Salt and pepper
	Pinch
	pinch
	Ground

	22
	mustard
	20
	ml
	Canned

	23
	Beef topside
	150
	Gm
	Firm in texture, odorless, 

	24
	Onion
	100
	Gm
	Fresh

	25
	Garlic
	20
	Gm
	Fresh

	26
	Mixed spicey(mekelesha)
	pinch
	Pinch
	Ground

	27
	Cooking oil
	25
	Gm
	Ground

	28
	Berbere
	40
	Gm
	Ground

	29
	Local butter
	25
	Gm
	Fresh

	30
	Water
	200
	Ml
	Pipe water

	31
	Salt and pepper
	pinch
	Pinch
	Ground

	32
	Cardommon
	pinch
	pinch
	Ground

	33
	Tej
	50
	ml
	Hard



Tools & equipment/ Instruments
	No
	Item description
	Qty
	Unit
	Specification

	1
	Sauce pan
	1
	pc
	Deep and small in size

	2
	Skimmer
	1
	pc
	Stainless steel flat medium size

	3
	Chopping board
	2
	pc
	Green and blue boards

	4
	knife
	2
	pc
	Chef knife

	5
	Burner gas
	1
	pc
	Standard 

	6
	Plate
	2
	pc
	Dinner plate

	7
	Plastic container
	2
	pc
	Small size

	8
	Measuring jug
	1
	pc
	

	9
	Small scale
	1
	pc
	

	10
	Pot different size
	6
	pc
	

	1
	Mixing bowel
	1
	pc
	Stainless steel and small in size

	2
	Cane opener
	1
	pc
	Standard

	3
	Chopping board
	1
	pc
	Green chopping board

	4
	Knife
	1
	pc
	Chef knife

	5
	Egg cutter
	1
	pc
	Standard

	6
	Serving Spoon
	1
	pc
	Stainless steel

	7
	Table spoon
	1
	pc
	Stainless steel

	8
	Salad plate
	1
	pc
	Standard

	9
	Measuring jug
	
	
	

	10
	Small scale
	
	
	

	11
	Bread toaster
	1
	pc
	Standard

	12
	Bread knife
	1
	pc
	Chef knife

	13
	Chopping board
	1
	pc
	White chopping board

	14
	Plate
	1
	pc
	Dinner pate

	15
	Grill
	1
	pc
	Standard

	16
	Omelet pan
	1
	pc
	Standard

	17
	spoon
	1
	pc
	Stainless steel

	18
	Measuring jug
	1
	pc
	Standard

	19
	Small scale
	
	
	

	20
	Pot
	1
	pc
	Deep and small in size

	21
	Wooden spoon
	1
	pc
	Standard

	22
	Chopping board
	1
	pc
	Standard

	23
	Gas burner
	1
	pc
	Standard

	24
	Spoon
	1
	pc
	Standard

	25
	Sauce bowel
	1
	pc
	Small in size

	26
	laddel
	1
	pc
	Small size

	1
	Vegetable basket
	1
	pc
	Plastic 

	2
	Soap(detergents)
	1
	pc
	Standard

	3
	Tray
	5
	pc
	Standard

	4
	Portion scale
	1
	pc
	Standard	

	5
	Hand Towel
	1
	pc
	Standard

	6
	sponge
	3
	pc
	Standard


Note: Materials and tools may be modified by the Assessor, depending on the actual job performed, and location & the standard installation practices of the country.


Assessor’s Package for Hotel Kitchen Operation –L-I
