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(SS working table)

/ (Knives / Chopper)
(Color Coded chopping board)
(Sauce pan)

(Sauce Bowl with lid)
(Wooden spoon)
(Strainer)
(Whisk)
(Ladle)
(Blender machine)

(Kettle)
(Filter)

(Measurement cup)
(Mocktail Spoon)
(Mocktail Shaker)

(Orange Squeezer)

(Tea)
( ) (Coffee - hot and cold)




(Fresh orange Juice)
(Lassi)
(Pineapple Blossom)
(Milk Shake)
(Vanilla Smoothy)

(Water)
(Sugar)
(Milk)
(Tea)
(Coffee)
(Cream)

(Hot Spice)
(Chocolate syrup)
(Cooking chocolate)

(Coco powder)
(Ice cube)
(Yogurts)
(Coriander leaves)
(Mint leaves)
(Mustards)
(Black salt)
(Salt)

(Chili powder)

(Green chili)

(Fried cumin powder)
(Fried coriander powder)
(White pepper)
(Lemon juice)
(Poppy seeds)
(Tomato sauce)
(Fruits)

(Discussion)
(Presentation)

(Demonstration)
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(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)

(Brainstorming)
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(Written Test)
(Demonstration)
(Oral Questioning)
(Portfolio)
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(PPE)

’ Safe & Clean At Work
Checklist :
\E{Wear‘{our__ﬂ

E(Waar\'our

Apron

E/Wear Ym

Gloves

E/Wear Non-Slip

Shoes \
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(Stainless Beverage Table)

(Chopping
Board)




(Sauce Pan)

Bowl with lid)

(Sauce

Spoon)

(Wooden

(Strainer)
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(Blender) (Kettle) (Filter)

(Measuring (Mocktail
Cup) Spoon) (Mocktail Shaker)
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(Tea)

(Coffee)
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(Fresh Orange Juice)

(Lassi)

(Pineapple Blossom)
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(Milk Shake)
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(Water) (Suger) (Milk)

(Tea) (Coffee)
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(Chocolate syrup)

(Cooking Chocolate)

Powder)

(Coco

(Ice cube)

(Mint
leaves)

(Black salt)
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(Salt)

Juice)

(Lemon

(Fruits)

Hot spice

leaves

Coriander

Mustards

Green Chili

Cumin

Powder
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White

Poppy seeds

(Yogurts)

(Tomato sauce)
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o. (Discussion)

R. (Presentation)

9, (Demonstration)

8. (Guided Practice)
. (Individual Practice)
L, (Project Work)

q. (Problem Solving)
b, (Brainstorming)

o. (Written Test)
Q. (Demonstration)

9, (Oral Questioning)
8. (Portfolio)
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(Tea)

( )
(Coffee - hot and

cold)

(Fresh orange
Juice)

(Lassi)

(Pineapple
Blossom)
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(Activity Sheet)- . :

(Tea)

(
) (Coffee
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(Fresh
orange Juice)
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(Vanilla
smoothie)
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(Chlorine), (Hydrogen peroxide),
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L8



8.%

SR

, 5/8

I (W

g ‘ —1in_-1in- SN -

e




SR

LY



8.9

& A2 8 Y

N

vq




®
®

Lbr



(Self-Check Sheet)-

Ud



e

(Answer Key)-

qo



(PPE)

®©

g

B

do.

.

3



R
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