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I{ATIoNAL CERTIFICATE II

BREAD AND PASTRY PRODUCTION

is ausarded to

ROGELYN A. SANDRINO
for haoing completed lhe competency requirements under the Philippine
TWT Coinpetency Assesstnent and Certification System in the folloa,ing
units of competency:
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TRS31 1201

TRS31 1202

TR531 1203

TRS31 1204

TRS31 1 205

Unit Code Unit Title

BASIC COMPETENCIES

500311105 Participateinworkplacecommunication
500311 106 Work in team environment
50031 1 1 07 Practice career professionalism

50031 1 108 Practice occupational health and safety procedures
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Signature of the certificate holder
Certificate No. 1 9131402036797

U Ll : SRA-92-51 5-09073-001

CLN-NQ- 4641397

Unit Code Unit Title

CORE COMPETENCIES

TRS741379 Prepare and produce bakery products

TRS741380 Prepare and produce pastry products

TRS741342 Prepare and present gateaux, tortes and cakes
TRS741343 Presentdesserts
TRS74'1344 Prepare and display petits fours

Issued on : November 1G,2O1g
Valid nntil: November 15,2024

COMMON COMPETENCIES

Develop and update industry knowledge
Observe workplace hygiene procedures

Perform computer operations
Perform workplace and safety practices
Provide effective customer services
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