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Republic of the Philippines
Department of Labor and Employment

TECHNICAL EDUCATION AND SKILLS DEVELOPMENT AUTHORITY

NATIONAL CERTIFICATE II ;
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COOKERY
is awarded to

GREGIE C. BERSABE

for having completed the competency requirements unde_r the R_hilippine
TVET Qualification and Certification System in the following units of 7

UNIT CODE
TRS512301
TRS512302
TRS512303
TRS512304
TRS512305
TRS512306
TRS512307
TRS512308
TRS512309
TRS512310

400311319 Lead workplace communication

400311320 Lead small teams

400311321 Apply critical thinking and problem-solving techniques in the worplace
400311322 Work in a diverse environmernt

400311323 Propose methods of applying leaming and innovation in the Organization
400311324 Use information systematically

400311325 Evaluate occupational safety and health work practices

400311326 Evaluate environmental work practices

400311327 Facilitate entrepreneurial skills for micro-small-medium enterprises

UNIT CODE

TRS141201
TRS141201
TRS141202
TRS141203
TRS141204
TRS141205
TRS141206
TRS141207

COMMON COMPETENCIES

Receive and resolve customer complaints

Perforrn mensurations and calculations

Work cooperatively in a general administration environment
Maintain quality customer/guest service

Roster staff

Control and Order stock

Prepare and deliver training sessions

Plan, conduct and evaluate staff performance assessment

Certificate no.14130202024276
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competency:

Monitor daily cleaning routines i
Apply and demonstrate current trends in methods of cookery 1
Establish and maintain quality control in food production B ol
Plan, prepare and present specialty cuisines o
Plan and prepare Garde Manger products ;‘.E"J?
Develop and maintain beverage and wine product knowledge b o
Prepare bakery products for patisserie “RIF
Plan and organize bulk cooking operations for a buffet service S
Apply catering controls and procedures y __;
Plan and cost menus Wl
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Issued on : August 16, 2023 A7
Valid until : August 16, 2028 : o
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