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) ' Republic of the Philippines
‘ TECHNICAL EDUCATION AND SKILLS DEVELOPMENT AUTHORITY

NATIONAL CERTIFICATE ]l
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is awarded to

JUZAIRE D. ALIP
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for having completed the competency requirements under the Philippine

TVET Competency Assessment and Certification System in the following
units of competency:
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w2 ’., CODENO.  BASIC COMPETENCIES CODE NO. CORE UNITS OF COMPETENCIES ﬁﬁ'
‘ﬁ:ﬁr‘ 500311105 Participate in workplace communication TRS512328 Clean and Maintain Kitchen Premises 7,
L 500311106  Work in a team environment TRS512330 Prepare sandwiches BE
’{j’:ﬁ 500311107 Practice career professionalism TRS512331 Prepare stocks, sauces and soups ‘ﬁla’
s 500311108  Practice occupational health and safety procedures  TR$512333  Prepare poultry and game dishes o
Q‘ﬁ'z TRS512334 Prepare seafood dishes ﬁ
o5 CODE NO.  COMMON COMPETENCIES TRS512335  Prepare desserts
M TRS311201  Develop and update industry knowledge TRS512381 Prepare appetizers ﬁ
-ﬁ'ﬁo TRS311202  Observe workplace hygiene procedures TRS512382 Prepare salads and dressings %3-
Ry TRE311203  Perform computer operations TRS512383 Prepare meat dishes S
i TRS311204  Perform workplace and safety practices TRS512384  Prepare vegetable dishes Nk
e TRS311205  Provide effective customer service TRS512385  Prepare egg Dishes
N TRS512386  Prgpare starch dishes :\iﬁ:
.ﬁ:f!' e TRS512340 Package p?oandfood .;‘ﬁ,
N « N
'ﬁﬁ Signaturedf the certificate hold January 31, 2019

Certificate No. 191 3100
ULI: AJD-93-846-14011-
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