A Gender-Inclusive
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innovation centers designed
to produce smart and future-
ready graduates.

MISSION
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accessible and responsive
TVET programs that will mold
competent and future-ready-
workers, managers, and
entrepreneurs.
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BREAD & PASTRY
PRODUCTION NG 1

The BREAD AND PASTRY
PRODUCTION NC Il Qualification
consists of competencies that
person mustachieveto beableto
clean equipment, toolsand
utensils and prepare, portionand
plate pastries, breads and other
dessert items to guests in hotels,
motels, restaurants, clubs,
cartteens, resorts and Wowiry
lines/cruises and other related
operations.

& BASIC COMPETENCILS

Participate in workplace communication
Workinteam environment

Solvefaddress general workplace problems
Develop career and life decisions
Contribute towotkplace innovations
Present relevant information

Practice occupational safety arxl health
policies and procedures

Exercise efficientand effective sustainable
practicesin the workplace

Practice entrepreneurial skills inthe
workplace

W COMMON COMPETENCIES

Develop and update industry knowledge
Observe wontiglace hygiene procedures
Perform computer operations
Performworkplace and safety practices
Provide effective customer service

& CORE COMPETENCIES

* Prepare and produce bakery products

s Prepare and produce pastry products

* Prepare and present gateaux, tortesand
cakes

* Prepare and display petits fours
s Presentdesserts

TRAINEE S ENTRY
REQUIREMENTS

= Cancommunicate in basic English either
oraland written.

= Atleast high school graduate.

» Physically and mentally fit.

» With good moral character.

» Canperform basic mathematical
computation.

» With Pleasing personality.
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