Occupational Code: CST FDC

Ministry of Education

Sector culture and tourism

Sub Sector hotel and hospitality

Occupation: Foreign Dish Cooking Level-III
Consumable materials to be used for projects per candidate 

	No.
	Item description
	Quantity
	Unit
	Specification

	scotch salad

	
	Cooked fish  
	100
	gr
	

	
	Hardboiled egg
	40
	gr
	

	
	Lettuce 
	40
	‘’
	

	
	Curry flavored mayonnaise
	25
	ml
	

	
	Lemon dressing
	10
	ml
	

	
	Fresh dill
	
	
	

	 liver pate

	
	Chicken ;lamb ;veal (liver)
	100
	Gr.
	

	
	butter
	25
	Gr.
	

	
	onion
	10
	Gr.
	

	
	Garlic 
	2
	cloves
	

	
	thyme
	
	
	

	vegetable stock

	
	onion
	50
	Gr,
	

	
	celery
	50
	Gr.
	

	
	leek
	50
	‘’
	

	
	carrot
	70
	‘’
	

	
	garlic
	3
	cloves
	

	
	water
	1
	Lts.
	

	
	seasonings
	
	
	


Tools & equipments/instruments to be used for projects per candidate 

	No.
	Item description
	Quantity
	Unit
	Specification

	rice ball

	
	cooked rice
	50
	Gr,
	

	
	b..crumbs
	20
	Gr.
	

	
	egg
	1
	No-
	

	
	cheese
	10
	‘’
	

	
	nutmeg
	2
	‘’
	

	
	seasoning
	
	
	

	
	Oil for cooking
	
	
	

	 leek soup

	
	Leek 
	110
	gr
	

	
	butter
	20
	Gr.
	

	
	flour
	20
	Gr.
	

	
	Veg.stock
	125 ml.
	
	

	
	Cream 
	10
	ml.
	

	
	milk
	100
	ml.
	

	
	cloves
	2
	Pcs.
	

	
	Salt & pepper
	
	
	

	
	onion
	30
	Gr.
	

	 oriental rice

	
	rice
	50
	Gr.
	

	
	Onion
	10
	Gr.
	

	
	Carrot
	20
	Gr.
	

	
	Green pea
	20
	Gr.
	

	
	Butter
	10
	Gr.
	

	
	Salt and paeper
	
	
	

	
	stock
	100
	ml
	

	
	Spaghetti
	100
	Gr.
	

	
	Onion
	15
	Gr.
	

	
	Bacon/ beef ham
	20
	Gr.
	

	
	Butter
	15
	Gr.
	

	
	Egg
	1
	Pcs
	

	
	Salt & paper
	
	
	

	
	Garlic cloves
	2
	Pcs
	

	
	parsley
	pinch
	
	

	
	Zucchini
	100
	Gr.
	

	
	Egg plant
	100
	Gr.
	

	
	Carrot
	50
	Gr.
	

	
	Capsicum
	25
	Gr
	

	
	Mushroom
	80
	Gr.
	

	
	Onion
	30
	Gr.
	

	
	Garlic
	3
	Cloves
	

	
	Basil
	5
	Gr
	

	
	Oregano
	1
	gr
	

	
	Salt&paper
	
	
	

	
	Olive oil for cooking
	
	
	

	
	rosmarino
	pinch
	
	

	
	Veal meat
	120
	
	

	
	Flour
	20
	
	

	
	Egg
	1
	
	

	
	Seasonings
	
	
	

	
	 chicken 
	160
	Gr.
	

	
	Demi glace 
	20
	ml.
	

	
	Red wine
	5
	Ml
	

	
	Vegetable oil for cooking
	
	
	

	
	Seasoning 
	
	
	

	
	Say suace
	1
	Tspn.
	

	
	Fish
	120
	Gr.
	

	
	Onion
	20
	Gr.
	

	
	Tomato
	50
	Gr.
	

	
	Tomato pest
	15
	Gr.
	

	
	Garlic
	4
	cloves
	

	
	Capsicum
	20
	Gr.
	

	
	Mushroom
	15
	Gr.
	

	
	Net mug
	2
	Gr.
	

	
	Green chili
	5
	Gr.
	

	
	Salt and pepper
	
	
	

	
	parsley
	pinch
	
	

	
	Flour
	50
	Gr.
	

	
	Milk
	35
	ml
	

	
	Sugar
	1
	tbspn
	

	
	Baking powder
	1
	Tspn
	

	
	Baking soda
	1/4
	tsp
	

	
	Salt
	¼
	tsp
	

	
	Egg
	½
	pcs
	

	
	Vanilla
	1
	drop
	

	
	Melted butter
	20
	ml
	

	
	Fish
	120
	Gr.
	Fish

	
	Onion
	20
	Gr.
	Onion

	
	Tomato
	50
	Gr.
	Tomato

	
	Tomato pest
	15
	Gr.
	Tomato pest

	
	Garlic
	4
	cloves
	Garlic

	
	Capsicum
	20
	Gr.
	Capsicum

	
	Mushroom
	15
	Gr.
	Mushroom

	
	Net mug
	2
	Gr.
	Net mug

	
	Green chili
	5
	Gr.
	Green chili

	
	Salt and pepper
	
	
	Salt and pepper


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
	Egg
	2
	Pc
	Good quality market av

	2
	Milk
	125
	Ml
	Fresh

	3
	Flour
	50
	Gm
	Standard all purpose

	4
	Salt
	1
	Tsp
	Table salt

	For staffing 
	
	
	

	1
	Onion 
	50
	gm
	Fresh

	2
	Cabbage 
	100
	Gm
	Fresh

	3
	Carrot 
	25
	gm
	Fresh

	4
	Butter or margarine 
	50
	gm
	Fresh

	5
	Celery 
	15
	gm
	Fresh

	6
	Garlic 
	10
	gm
	fresh

	7
	Ginger 
	10
	gm
	fresh

	8
	Oil
	200
	ml
	Standard, tined or veg. oil

	1
	Onion 
	25
	gm
	Fresh

	2
	Garlic 
	10
	Gm
	Fresh

	3
	Olive oil 
	15
	Ml
	Standard 

	4
	Turmeric 
	1
	Tsp
	Powder

	5
	Garama masala 
	1
	Tsp
	Powder

	6
	Chili powder 
	¼
	Tsp
	Powder

	7
	Ground cumin 
	1
	Tsp
	Powder 

	8
	Chopped tomatoes  
	200
	Gm
	Fresh

	9
	Lintel red 
	200
	Gm
	Fresh

	10
	Lemon juice 
	1
	Tsp
	Fresh

	11
	Fresh coriander  chopped
	10
	Gm
	Fresh

	12
	Coconut milk 
	350
	Ml
	Tine 

	1
	Yoghurt 
	500
	Ml
	Fresh

	2
	Mayonnaise 
	2
	Tbsp
	Fresh

	3
	Honey 
	2
	Tbsp
	Tined

	4
	Kale 
	125
	Gm
	Fresh 

	5
	Spinach
	125
	Gm
	Fresh

	6
	Onion 
	50
	Gm
	Fresh

	7
	Carrot 
	100
	Gm
	Fresh

	8
	Garlic 
	10
	Gm
	Fresh

	9
	Salt 
	½
	Tsp
	Table

	10
	Pepper  
	¼
	Tsp
	Powder

	11
	Sweet paprika 
	¼
	Tsp
	Powder 

	12
	Egg yolk 
	4
	Pcs 
	Good quality

	13
	Mustarded 
	1
	Tsp
	Bottled

	14
	Vinegar 
	1
	Tsp
	Bottled

	15
	Butter 
	100
	Gm
	fresh

	16
	White wine 
	25
	Ml
	Dry bottled wine

	17
	Salt &pepper 
	Pinch 
	Pinch
	Ground powder

	1
	Rice flour 
	50
	Gm
	Ground powder

	2
	Egg
	2
	Pcs
	Good quality

	3
	Salt &pepper 
	Pinch
	Pinch
	Ground powder

	4
	Water 
	2
	Tsp
	fresh

	5
	White fish boneless  
	200
	gm
	Firm in texture and oderless

	6
	Onion
	20
	Gm
	fresh

	7
	Garlic 
	10
	Gm
	fresh

	8
	Coriander 
	1
	Tsp
	Ground powder

	9
	 Sweet Chili sauce 
	50
	Ml
	Bottled

	10
	Oil 
	200
	Ml
	Standard,tined or veg. oil

	11
	Lemon juice 
	2
	Tbsp
	fresh

	12
	Egg
	2
	Pcs
	Good quality

	13
	Corn flour  
	100
	Gm
	powder

	1
	Sirloin 
	200
	gm
	fresh

	2
	Butter 
	2
	tbsp
	fresh

	3
	Olive oil 
	2
	tbsp
	Standard 

	4
	Salt & pepper 
	5
	gm
	Ground 

	5
	Rosemary 
	pinch
	pinch
	Fresh

	6
	Bourbon
	5
	ml
	Standard 

	Beef teriyaki 

	1
	Glutinous rice
	200
	Gm
	Standard 

	2
	Water 
	500
	Ml
	Fresh

	3
	Boneless beef 
	200
	Gm
	Fresh

	4
	Broccoli floret  
	200
	Gm
	Fresh

	5
	Garlic powder 
	20
	Ml
	Good quality 

	6
	Brown sugar 
	5
	Gm
	Good quality 

	7
	Soy sauce 
	5
	Ml
	Good quality 

	8
	Beef broth 
	 200
	Ml
	Fresh

	9
	Corn starch 
	2
	Tbsp
	Good quality

	10
	Red wine 
	25
	Ml
	Good quality

	11
	Bay leaf 
	3
	Leaf
	Fresh 

	chicken teriyaki

	1
	Glutinous rice
	200
	Gm
	Standard 

	2
	Water 
	500
	Ml
	Fresh

	3
	Boneless chicken 
	200
	Gm
	Fresh

	4
	Broccoli floret  
	200
	Gm
	Fresh

	5
	Garlic powder 
	20
	Ml
	Good quality 

	6
	Brown sugar 
	5
	Gm
	Good quality 

	7
	Soy sauce 
	5
	Ml
	Good quality 

	8
	chicken broth 
	 200
	Ml
	Fresh

	9
	Corn starch 
	2
	Tbsp
	Good quality

	10
	Red wine 
	25
	Ml
	Good quality

	11
	Bay leaf 
	3
	Leaf
	Fresh 

	Fish teriyaki 

	1
	Glutinous rice
	200
	Gm
	Standard 

	2
	Water 
	500
	Ml
	Fresh

	3
	Boneless fish 
	200
	Gm
	Fresh

	4
	Broccoli floret  
	200
	Gm
	Fresh

	5
	Garlic powder 
	20
	Ml
	Good quality 

	6
	Brown sugar 
	5
	Gm
	Good quality 

	7
	Soy sauce 
	5
	Ml
	Good quality 

	8
	Fish  broth 
	 200
	Ml
	Fresh

	9
	Corn starch 
	2
	Tbsp
	Good quality

	10
	Red wine 
	25
	Ml
	Good quality

	11
	Bay leaf 
	3
	Leaf
	Fresh 

	12
	Lemon juice 
	5
	ml
	Fresh 

	Fillet mignon(pan fried)

	1
	Beef fillet  
	200
	gm
	Fresh 

	2
	Red wine
	5
	Ml
	Good quality 

	3
	Flour 
	20
	gm
	Standard 

	4
	Rosemary 
	pinch 
	Pinch 
	Fresh 

	5
	Oil 
	20
	Ml
	Standard 

	6
	Salt & pepper
	Pinch 
	pinch
	Ground

	7
	Soy sauce 
	5
	ml
	Standard 

	8
	Onion 
	10
	gm
	Fresh 

	Tournedos 

	1
	Beef fillet  
	200
	gm
	Fresh 

	2
	White wine 
	5
	ml
	Fresh 

	3
	Rosemary 
	Pinch 
	Pinch 
	Fresh 

	4
	Butter 
	20
	Gm 
	Fresh 

	5
	Salt & pepper
	Pinch 
	pinch
	Ground 

	6
	Soy sauce 
	5
	ml
	Standard 

	7
	Parsley 
	5
	gm
	Fresh 

	Fillet steak 

	1
	Beef fillet  
	200
	Gm
	Fresh

	2
	Red wine
	5
	Ml
	Fresh 

	3
	Rosemary 
	Pinch 
	Pinch
	Fresh 

	4
	Oil 
	20
	Ml
	Standard 

	5
	Salt & pepper
	Pinch 
	Pinch
	Ground 

	6
	Soy sauce 
	5
	Ml
	Standard 

	7
	Onion 
	25
	
	Fresh

	Chateau briand 

	1
	Beef fillet  
	400
	Gm
	Good quality 

	2
	Red wine
	5
	Ml
	Standard 

	3
	Rosemary 
	Pinch 
	Pinch
	Fresh 

	4
	Oil 
	20
	Ml
	Standard 

	5
	Salt & pepper
	Pinch 
	Pinch
	Ground 

	6
	Soy sauce 
	5
	Ml
	Good quality 

	7
	Onion 
	25
	gm
	Fresh 

	8
	Garlic 
	10
	gm
	Fresh 

	Black beans & rice

	1
	Olive oil 
	20
	Ml
	Good quality 

	2
	Onion 
	15
	Gm
	Fresh 

	3
	Garlic 
	15
	Gm
	Fresh 

	4
	White rice 
	200
	Gm
	Good quality

	5
	Vegetable broth 
	125
	Ml
	Good quality

	6
	Ground Cumin 
	1/8
	Tsp
	Ground 

	7
	Black beans 
	200
	Gm
	Tinned 

	Vegetable, bean & saffron risotto  

	1
	Vegetable stock 
	185
	Ml
	Fresh 

	2
	Saffron
	5
	Gm
	Good quality 

	3
	Sunflower  margarine 
	50
	Gm
	Fresh 

	4
	Onion 
	25
	Gm
	Fresh 

	5
	Celery 
	50
	Gm
	Fresh 

	6
	Short grain rice 
	100
	Gm
	Standard 

	7
	Cauliflower 
	100
	Gm
	Fresh 

	8
	Sunflower oil
	4
	Tbsp
	Standard 

	9
	Auber gin 
	50
	Gm
	Fresh 

	10
	Haricot bean 
	50
	Gm
	Good quality 

	11
	peas green 
	50
	Gm
	Tinned 

	12
	French beans  
	50
	Gm
	Fresh 

	13
	Tomato sauce 
	250
	ml
	Fresh 

	1
	Spinach 
	200
	Gm
	Fresh 

	2
	Leek 
	25
	Gm
	Fresh

	3
	Carrot
	50
	Gm
	Fresh

	4
	Celery 
	25
	Gm
	Fresh

	5
	Shallot 
	50
	Gm
	Fresh

	6
	Dry white wine 
	100
	Ml
	Good quality

	7
	Salt 
	1
	Tbsp
	Ground 

	8
	 Black Pepper corn 
	10
	Pc
	Fresh

	9
	Gelatin 
	10
	Gm
	Standard 

	10
	French beans  
	50
	Gm
	Fresh

	11
	Beans 
	50
	Gm
	Fresh

	12
	Olive oil 
	100
	Ml
	Standard

	13
	Nut meg 
	10
	Gm
	Grated or ground 

	Liver Pate

	1
	Beef liver 
	100
	Gm
	Fresh 

	2
	Butter 
	25
	Gm
	Fresh

	3
	Onion 
	10
	gm
	Fresh

	4
	Clove garlic 
	10
	Gm
	Fresh

	5
	Thy me 
	2
	Gm
	Ground 

	6
	Parsley  
	2
	Gm
	Fresh

	7
	Chervil 
	2
	Gm
	Fresh

	8
	Fat pork 
	50
	Gm
	Good quality

	9
	Lean pork 
	50
	Gm
	Good quality 

	10
	Salt 
	Pinch 
	Pinch
	Ground 

	11
	Pepper 
	Pinch
	Pinch
	Ground 

	12
	Fat bacon
	25
	Gm
	Good quality 

	13
	Gelatin
	25
	gm
	Standard 

	Chicken terrine

	1
	Diced cooked  chicken 
	200
	gm
	Good quality

	2
	Whipped cream
	250
	ml
	Fresh 

	3
	Egg white 
	3
	Pc 
	Good quality

	4
	Salt
	Pinch
	Pinch
	Ground

	5
	Grated Nut meg 
	1/2
	Tbsp
	Grated 

	6
	Toasted flaked almond 
	100
	gm
	Fresh

	7
	Smoked bacon 
	200
	gm
	Good quality

	8
	spinach
	400
	gm
	Fresh

	9
	Gelatin
	20
	gm
	Standard

	Hot snacks

	Chicken lollipop 

	1
	Chicken wing 
	4
	Pcs 
	Fresh

	2
	Garlic
	2
	Clove 
	Fresh

	3
	Ginger 
	5
	Gm
	Fresh

	4
	Chili green 
	5
	gm
	Fresh

	5
	Flour 
	50
	Gm
	Standard

	6
	Corn flour 
	50
	Gm
	Standard

	7
	Egg
	2
	Pcs
	Good quality

	8
	Oil
	200
	Ml
	Standard

	9
	Salt &pepper 
	pinch
	Pinch
	Ground

	Fish finger

	1
	White fish
	100
	gm
	Good quality

	2
	Egg
	2
	pc
	Goodquality

	3
	Flour 
	25
	gm
	Standard

	4
	Bread crumb
	100
	gm
	Good quality & fresh

	5
	Oil
	200
	ml
	Standard

	6
	Salt& pepper 
	pinch
	Pinch
	Ground

	7
	Lemon
	1
	pc
	Fresh

	Mini pastry

	Mini  rich chocolate

	1
	 Swiss roll chocolate  
	1
	pc
	60cmx40cm

	2
	Sugar syrup 
	250
	Ml
	1000c boiled 

	3
	Whipped cream 
	300
	gm
	Fresh

	4
	Chocolate ganache 
	100
	gm
	Standard

	5
	Vanilla essence 
	1
	tsp
	Powder or liquid

	Lemon chiffon  

	1
	Vanilla Swiss  roll 
	1
	pc
	60cmx40cm

	2
	Sugar syrup 
	250
	ml
	1000c boiled

	3
	White chocolate ganache
	100
	gm
	Fresh

	4
	Whipped cream 
	300
	gm
	Fresh

	5
	Lemon essence 
	1
	tsp
	Standard

	6
	Green food color
	2
	Drop 
	Proportional 


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
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