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IT IIEARA Fal AATdRl AT AT TR 9IRTE G | AT IETRAAT A4, 9 T
TEAT BT TKHT AThesd ASTT qT3T F&TH g A I¢9d ATGUH G | TEARHA
HEd AT ARG AT AT F Afqard AUl F=T0 1 [GUh @ | AT ITgashde
HregAeTe Gfrendiesd gldd quT TEIEEsHT @Al adrsd, A FehrR TH T W
TR dqIT I9Ee Frafd  FIeal I 6 Gasq 9 [qeae f|gusr g | 9
UTEIFHAF q&T Seed yRTendiesd fader ars werdargad AN T @RISR 3T

gled, TELEHT AT Tl TRT J9Tehl Il (9 T Hecd o MR fad qehe
Al TEehl G |
ERE

a7 FEAFHHB T I¢¢T BIad, (EIeHl AT fad T HII<h SAAeTichel IcdTad T
IR Blad ATAAATS ¢dT (47 Teehl B |

&ed

a1 qUAH BT T Rerenndies MFTTaRa 1 a9~ T 969 s |
. G IR TR I AR [T

R, TIERTSH! AT I AFH! A

3. SfveaN, Fivanvad, TATEHAW, AUTS GIATH IRBRES

JATAd @ISRl (TF GRepRes TaR I AT9eh! faerd

fererrert @1 qar @i giwres (Breakfast and Snacks)
e aares (Sauces/Gravigs

s Fers frfawe @rEe (Appetizers

queesl deaEres (Soups)

dreR afvees (Breads)

=THe q41 3T #1 qieres (Rice and Daals)

I Fesirewa fata= qivdres (Vegetables)

| ¥ A aiveres (Fish and Meat)

frsrger aftares (Desserts)

® & & 6 O O o oo

¥, 7g T IS AqHE (A2X/Aeq) T sl fasr
¢ el gerge (Restaurant layout)
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T daaal gorae (Restaurant table layout)

we UUg I araadr 7@ qara (Mise-en-place)
qIgATATs @ a9ar 97 gergare a1 yae (Food & Beverage Service)

TSR] TIIHTE T4 AR/ ITHEEH Faeara (Post Service)

Y. BTSUlhy awatrT dael fasma

¢
¢

¢

Fiata wad Herel Faearad (Guest room Arrangement)

gled ueERal eFeedl 9w awaad (Hotel Indoor/Outdoor Area
Cleaning & Arrangement)

FHEteq fata=r amar T =t @1 =R (Communation)

%. Applied English

* & & 6 o oo

Greet the Guest

Farewell the Guest

Deal with Guest in polite words

Deal the guest in Front Desk

Take order with Guest in restaurant/bar
Handle complaints

Deal with guest regarding recreational facilities

O, SEERY A9 fawra T

& & 6 6 6 o 0o

¢

HTeH -SRI
EEVIE

TR T

JrReAh g

FMATS (o= T &THar
JATAY fedqfeqepl |THAT T &7Har
fgsteTeqs® 4r=Tg

froTr 1 arHar

THTATHATCHS =TS

LT JHTITT T &THdT

5. IS, ¥ T8
R. 78 AR

L4

23 ¥ bl sUe®

q0. Iawferar fawm
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LHGNIEEIR)

glad HeTdeh NAHbl el Aaid 3 HigAT (IR0 HUET) &l g |
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afer Aifq fuesr & |

grredier Iufeafa
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gftrendigss! Aradl HATST 50 GaeTd & HAAH ATIRHAT T R0 Fiqerd geatead
farsrarept gtfafs FHT ATIRHAT TR FATs TETHAA S [SUH B |
TfTH FRHHHAT TALTRT ATHT ﬁwwmh‘r Il gAIes, -

X X X

wqerer $iferes AT wa qo et

TATAT AR
JHY 9% TY W FUH T 30 I TATEH
BT THATAT AT

TSI | X qra-es

AT GITETer et (A (TR gitrerarest fafg T Areqwe JanT R 3 |

O ATSR FIIFAH! TART @ HY GFIET AR, 2ATre ATIad AIATHAS FIY
qTTeRT, qTET TXAh, HTA 6T AIIH AT(eAHT

O yEe, A , T =, dieey, ae AT gEia

W we YAHT AIAHATE (AfAT a9, FAraA T TATeS o9 HIUHHA, fatedr fasr,
fafear 2w, aafa)

W PTHITH WIAHETE (BFHEIHT ATETR ATTH)

M gNadS ATHHET ATHUTRN FARTANE (AR &€ GIolae?)

JRTEURT THEHERI AT qARERS

IRTET ®raeTs A= AFgROTHT AT TeR T aReEsRl YA TSR

FATIT Giehreg, | STHT (AT A qeREs AqATIT afehre |

b3

D SO SR> SR S (i
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GARA

fereToT
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&A1 AR oty
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9. @ favormor T+
R. T FHETEH TP AN At TR qTH
3. FTT TR THfersael AT gfrediewe Hatad sawT qearsd T
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¥ gfe sraeas sfawg o A9 SR fqewree 9fv afeg
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. 9 GRTER HEIIE FRTEEH AT T

R. gfererurert fafy srqmTSer R0 giaerd THT FZiiwae HETHE AT 50 Fiaerd qHA
B TEITEA HEAThl AT Geara

gfTediEse! THEH! FHIR! ATIHAT TRIeT0 fafgepr feior T

¥, A9 [gers T HTI GHEEA & ATgRaH TRl qoleh Fell Toardd gias,

fUJ

RN RECARG NI LR AR GIIRY
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e FETIhdl AMNAH FFI TR THIOIT IT<qee AT 1T G Atafae MR 12
HTARB] HHSA — qAd/ da3 Ferde [FH # s (d8 - §) # 9 GRIeqren
TETHT FeqRI o S |

AEaYgF e IaEs

M FTgT T FiadT GEI BRIkl by TARTT -9
X IIEF ¥ FiadT e EBRIhAl TSEIUE TR -9
O ITEE ¥ AT T IRl STSAlhiTy AN -9
A I Afeddl AR = -9



X qTaeTE RiAER Aledsl BRIEAT BT BT -q
W gE Gladr R AhE B -
W gE AT R BrAd THE el -
o gladr IR R we -9
K @R -9
RIS ATeA TRl
g HiedAThl Afedd gl
%. . | foawa LR ED ERIR: e
1 RAEE] q T ¥ Huay
2 BaEE ¥ HUal
3 e TIS IHIS 15 gruay ¥ Huay
afq
¥, GELBCIRE] Y5 gruat ¥ Huar
q. IR T q wuaT
AT




AR T ITPES (BihT)

dliead — 90 Tl qr&kE — 90 F20 el — 90 4T HH/ g — 0 adl
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¥ FQT I ded —% aal Qexis (==
TS TN — ¥o a0 | fafafty @@ -3 | a0 — QR 9@7 | F2X FT — 0 4T
Faa
e ®Idb — ¥5 Fq& | fafEfh #9 —R¥ T | TR T@ - R 9@ | €L — Q0 T2
fafeith =re=m —¥5 | q@ dre/®d —R¥ foce 92 — < Far A — Y T
FaT FaT
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FaT

qMee AT — ¥g
FaT
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SR T IUHRES (HAIATHT)

FYT BT 99 — 90 frea (Mitts) — | Sl 790 -0 FE&hE T U -4 FqdT
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ZATEIE 99 — 4 9 | wg (Rags - 0 | 9¢ WA ~ 90 9 | F 4 AT
EEAl
HAaF 99 — 90 @1 | de g —q0 FaI | Ufqw AR — | f&Aq =y
L Fdr
®H=R g9 — Q0 FaT @Y —q0 a1 | WA Fu1 (fafug | ew fa9 T ew 99
) —% FaT
g (heR) 99 — 4 |%dR SR -90 | ATE gH — 4 F& | WAl (&9 — L =qaT
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fad. fawaes T /@0 gBiq | STHT | qUITS
uaT
EAE] +9 | 04 | 50
9. Hbg - q=A e q0
] feFrepT TREARTS / g Y
T TR AIARTE
¥ ATHITT AARTS
3. gfrga, Hirarrad, T 20
TSI, JATAT @TATERT
e afteres TR
aT Hrael faer
39 ERBIEARCIBIEAIECARE A T 90
(Breakfast)
3R TR INPRET q Y
(Gravie/Sauce)
33 e aars frfawewr aHrsr | 0 Y
ufvrre? (Appetizers)

ER quesHl qiedres (Soups) %
3Y ETHT TRFRES q Y
GTSTTehT GRPREwD TATL q Y
3% A JAT TTART  TXFIRES T q0

(Rice and Daals)
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3.9 TRFRIEEH A~ aReRes | T L
(Vegetables)

eSS HTST T HIGH TRFRES q R0
(Fish and Meat)

39 [REIECIREIECaREE T q0

(Sweets)
¥, | WS U 9IS 9 IJ+9 | %0 | ¥o
(FEXALH) T HTaeh!
fareprar

¥.q TSEI0E AATIE T I+ 9| U

¥ 3 Tafehd hleg T T+ %

¥.3 TV A FSATaE T q0

¥ ¥ qTEATATS 4T JaTT T T+T | 9%

¥ % area FiTEET FT T TJ+T | M
(Mise-en-scene)

€. BT AThTy ArIfee I+7 | %0 | Yo

Araer e
4.9 T ARTGHT AT I+T | 90
Tools/equipment/mater

lals #r garT T

€3 Guest roonprafera T | 4+ | R0

4.3 Hotel =1 Indoor/ T +7 | =M

Outdooré= gwrs T
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FTHTT TTAH - ¥ gt (@FETT arehie - 9%y q92, FETT ATF %5 q9T )
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3. FHfcgHr 9ANT g1 druews! (hddfag, s,
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JUHIEE T AIST Al AN fafa

%. G ATHATH WR Efg (SST 9rer g4, wel
THY WR T Fiebed T F¢1 9T TR T Fiehe
ATHIAEE) T AFD] STAHRT
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R. THfAd GHEHT YN g7 AGABER TR

90. gHfda @ETHT TRERAT TN g fafa=

G HTHYTR] AT SATABN
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SATAHTT T GTATH]
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faug - R
RABREH] AT T e

CER

I UTETHRAS  (MdiRd T8 ATARE Uaigeesd  d9qrgq 91 fata=  fetaser
AIARTEH AATIEE &I, FIAGTR! (A7), TALUE, B IR ) TXEHTS, SAThITT
TXARTS T QAR GRARIE a2 AH T A JaH T 9T [AUedl o | TSTHTHR 7
SEYASTHT HTF &, TANTNATH! AT HETHI heATS G&T &m0 (AT )
GHAT gH Afed IJUTIET T, UIVUIh @A Heed, IhT ¥ T 90 T TINT g
HIST AATETH] AXARISHT ATATIA T I=d T JAbdl AL FIESATs TH(CUH T

| ALHRTSHT ATATSA (A1q~ AATHETAT [ HIEFAT A9 Se [a5ua! §
M HIERET el ggald adlsd dital (Garbage Disposal Techniques) Jae T+
M a9k @M $AT (Food Poisoning) &
W @HTETe hidd §HHT (Food Contamination) &
B G RAT hars, R, rEe, qATesd! e (Pest Control) T
X gfe SIfEaageh @Mreesdl (High Risk Food) el YR fafg sraara=
M OTEATH FIT e, ATIEH, TATSACH AAhTS
qrq /e ERE
Q. 9% T @5 qHART @S r
R, HER WHT AT (ITET A B ANEIERIE
N faere eare
3. fafaa = ™ SN
Y. P, TR A U A R AT 4 W i
Y. T RS EH SEES e I FANT T
%. oAl FETH] GHAUEE qdb B aEEC NI
O, wRfua T T T o
S. QI ¥ dNUEh @ @ " EERESTE
R. I &M@ &7 (Kitchen, Restaurant) Jcd= I JrebT3
e LRG| G
Q0. wrgraT YA AR HiST 999, ®iar, =, Y, W feremedy &
TATH AREATAES (AT T (Sanitize) Afed
99. wrERes 9 T3 TS
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3Irea™, Hivevad, AT T AUTel  URKPIRES

CER

Eled 9T TEIUEEEHT T @IHTH fafde qiehRes Tar T T 36T T HAA HHes
TAR T I¥T TER AT IETHA TAR TIRTH G | TT IJeeTATe Thd TArg" AR
gAfId ¥ ATHGT g MR @R akereedr fataer fEfawer R dfveres
(Gravies/Soups), ¥l SIS ¥ @ATH H&d TRFHREwH! ATIH] TEATATS qcohlR AT
fag o=r 9vRET (Appetizers and Accompaniments), ATl [AMH~ qHERES, ITAHT
IRFEREE, AT ATSIH IRERES, ATHAR TNHRes, AR Feailhl TREHRes ¥ @
frTeet=r aftFReweTs TUIET T TSI TFI0T 9157 AT TIR TUH B |

AT FaTT :— ¥ Huar

&

Ead 9T TEIUIEEHT JIATHT Tehl WHTHl IRPRES aarsd TRTeATdeedr A+ ¥
ATl ATTFNg areg = a7 B9 HIGTAR! A& TEH G |

ERAREL

AT BN AAIRH dAfead g qabate gfirendies @R #1990 9 a9 g8
q. faemirer @M qur A awres (Breakfast and Breadsym =

TGS AT el dradl Gl (Sauces) TRFRES TAR TH

. fatw=1 Tpfamer | SRS 9ReRes T H&d @R Y&qd TR 9erds

qfeeRee (Appetizers and Accompaniments) T ™

Y. qIH IFREE (Soups) TAR TH

. @ akEree (Snacksyar

9

g

o

. AT HIEH TREREs TAR T4
Q. FTHA qUT TTART JRFRES T TH
0. T TSATehT TRFRES AR TH
9. FeTEs @rere qerRes (dessertsyar 1=
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AT — 39 : fagmre @mre aeree (Breakfast)
ferar=or

a1 guent faft= yereEr sfvgas, ®fedrear Tar JUTell JFHRTE T AR TRERES
TET ;YT fafaw qfveEs, gAT qTSH UIddr, T AT, WIS, oI SH, Wi
FIEIH! T, FATAT, T &ep IATSA [Atdgedl F1 T AT GaF TRA B | S faeriren
GrHThl TTHT JART g5 |

qrq /e ERE T
9. svere fafae afvawress qamd . 10
R. &AM SIS qredrhl Ay TTRTATeR! @

FAT GTSTTeHT

2. T AT qAT qRERES TR
¥ grar RIS AT T o
L. ST BIaTHl AETHT T
%. U9 Hepbl qAT
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qrq /e ERE T
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JHEEH! A THEI AT el
- . ATFAT GTART
. AT T (ATMET ) HT AU
B (ﬂ%‘r ) e o
2. H AR (TRAT FH) AT = T A
¥ qE (AT 99) g9 B JATRA
Y. ATATTES 99
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AT 3.3 @ 3" Qe fofanar @ aieres (Appetizers)
ferar=ar

7q guegHl fatq=1 frlawer @ averes aagy 41a ¥ A1 Y& TRTH & | 9
qRePRES | TS @Il ¥ HET TRPResdT a9 gra |

4 /e SIAR hik
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0NN = W
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R ! Q ferfermerT 7 e
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4 /R I g
Q. =®ar qurEr (@fede ¥ faee) 1 auey
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ART 3.9 : ATHART qIAT STABT IRFREE

CELBS

FIUEH TH GUSHT YATAd @THTH TRFPRETHT T ATHA qdT AR TRRREwH AT
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Subject: 6
Applied English

Discription

This course aims at enabling a hotel sahayek tet ¢ine guest in hotel
and restaurant/bar, converse to the guest in hotklrestaurant related
matters in polite way, take order in restaurant bad handle guest's
complaints, inform the guest about the source oferesinment
available. This course also assists for self emply and
employment.

Skill/Topic Aim Time
1. Greet the Guest 6 Hours
2. Farewell the Guest Able to deal
3. Deal with Guest in polite words with guest
4. Deal the guest in Front Desk about food,
5. Take order with Guest in entertainment,
restaurant/bar complaints
6. Handle complaints and facilities
7. Deal with guest regarding provided by
recreational facilities the hotel
8. Read menu
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Input Level

General Quality Indicators

SN

Criteria

Obijectively verifiable indicator

(OVI)

Means of verification (MOV)

Mechanisms to
identify training
needs in the
labour market:

Training Needs Assessment
/Rapid Market Appraisal (or
other appropriate method) is
following standard methodolog
and depicts demand for skilled
workers and their training need
at local level is conducted at
least once per year.

YTNA or RMA report

S

T&E regularly meets Chamber
of Commerces, representative
of local businesses and bigger
industries as well as actively
participates in local employme
and training review events.

O—

No. of meetings, list of participants
and minutes of the meetings.
nt

Schemes used to
promote better
access to VST:

Training annoucements are
disseminated widely through
different media (e.g., Local FM
posters, local community
organization etc.)

Frequency and content of information
, broadcasted in media and through
other channels

Trainees are selected as per th
trainee selection guideline of th
programme.

dist of selected trainees (incl. detailed
einformation on their eligibility
as per the selection criteria).

Availability of
training
curriculum and
manual:

Curriculum standardised by
CTEVT is accessible to the
instructors.

Training event monitoring report

Training manuals/materials arg
developed based on the CTEV
standard curriculumand are of

relevance for the labour marke]

T .. :
Training manuals/materials.

t

Selection of
Instructors:

At least two

Profile of instructors. Training event
monitoring report
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At least one of the two
instructors hasinimum TSLC
with one year work experience
or skill test level 2 pass with
three years work experience

Profile of all instructors

At least one of the two
instructors successfully
completecat least five day's
customized TOT for level 1 anc
at least four days for elementa
level conducted by a nationally
recognised institute (such as
TITI)

Profile of all instructors

All instructors are oriented
before training start on the
overall programme as well as
the use of the curriculum and
manual(s).

Pre training orientation report

Training Cycle
Management:

Timely preparation of training
calender (start and end date of
training, OJT placement plan,
skill testing date, job placemen
plan and post-training support

plan)

tTraining calendar

Process Level

SN

Criteria

Objectively verifiable indicator

Means of verification (MOV)

(V)

Trainees are with regards to
gender, caste, ethnicity,
education level and Database of trainees
geographical origin from the

1 Trainees' eligible target group.

" | participation: Database of trainee
Maximum 20 per group Training event
monitoring report
Throughout the training at least Trainee attendance sheet.
80% of the trainees are Training event
attending. monitoring report
Involvement of The trainee vs instructors ratio
2 | Instructors: is during theoretical training | Training event monitoring report.

maximum 20:1 and during

Training session plan

practical training maximum
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10:1

Physical Facilities

Adequate facilities as specified
in the training programme
document and fact sheet.

At least two clean toilets
separate for male and female
with running water and soap.

Training event monitoring report

All tools and equipment have
appropriate safety measures.
Safety related information and
checklist posted at the lab/
workshop. Trainers and traineg
are instructed about health anc
safety measures. First aid box
continuosly replenished, clearl
marked and accessible in the
workshop. Trainers are
instructed on how to provide
first aid.

S
Training event monitoring report.
Training session plan.

Provisions for
practical training

Ratio of theoretical and
practical classes is 20:80

Training event monitoring report.
Training session plan.

Each trainee practices all tasks
on the respective equiment an
or with the tools specified in th
sector and occupation-wise
guality standards.

3L|'raining event monitoring report.
" Training session plan.

Each trainee participates in OJ
industrial practice, exposure
visits etc. as defined in the
standard curriculum.

TTraining event monitoring report.

List of OJT placement, industrical practice,
exposure Visits.

Provisions for
soft and business

Trainees have access to trainir
on labour rights, HIV/ AIDS &
reproductive health, business

19

Training event monitoring report.

skills trainin . - . . Y o :
g skills training, life skills training Training session plan.
and overseas orientation as per
their needs
_ Training is |mplementeo_l N Training event monitoring report.
Instructional accordance with the training Training calender.
Plan and calender.

Implementation:

Lesson plan is developed baseg
on curriculum and training

calender. Log book maintained.

d
Training event monitoring report
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e Training follows the curriculum
standardised by CTEVT and th

respective manuals are used in

the classroom by the instructor
and trainees.

eTraining session plan, Training event
monitoring report

» Placement and counselling
support in place with adequate
staffing

Monitoring report

Provision of » Experts from employers invited
placement and to trainee selection training and
7 counseling skill test. Employers provide | Monitoring report, Employment & Income
support: OJT opportunities. Graduates | verification report
are employed immediately after
training.
s e ke o e B iontoring epon, MU betueen
seed monev for entrenrise training provider and financial
y P institution(s)
development
Output Level
SN Criteria ClajsaiveEly veElle Irel e Means of verification (MOV)

(OVI)

Completion rate

* Not more than 10% drop-outs

of training: . Trainee database
among trainees
» At least 90% of the trainees NSTB skills test results
2 | Skills testing attend the skills test.
» At least 80% of the trainees PASRISTR skills test results
the skills test.
Outcome Level
SN Criteria ClajsaiveEly ve el Irel e Means of verification (MOV)

(OVI)

Placement rate of

* From each training event at led
60% of the graduates are
employed.

ls1tncome verification report/
Tracer study report

graduates Empioved orad
mployed graduates earn at Income verification report/ Tracer study
least the specified minimum
) . o report
income (if specified).
2 | Utilization of
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acquired skills at

the workplace: *  90% of the employed graduate

are in employment related to t
occupational training.

SIncome verification report/
racer study report

» At least 80% of the graduates
and 70% of the employers are
satisfied with the skills acquired
in the training.

Tracer study report. Employers survey
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