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Republic of the Philippines
1 r TECHNICAL EDUCATION AND SKILLS DEVELOPMENT AUTHORITY

for having completed the competenccy requirements under the Philippine
e

Unit Code Unit Title _ Unit Code Unit Title

e

Signature of the certificate holder Issued on : April 10, 2019
Certificate No. 19131402011620 Valid until: April 09, 2024

(=1 SEC. ISIDRO SA.APENA, PhD., CSEE

= Ej;g — Director General
(=] ¥

CLN-NQ- 4107497 - RCAFORT, JESSICA KATRINAB, 2
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NATIONAL CERTIFICATE I1
COOKERY

is awarded to
JESSICA KATRINA B. RICAFORT

TVET Competency Assessment and Certification System in the following
units of competency: :

BASIC COMPETENCIES CORE COMPETENCIES

Participate in workplace communication TRS512328  Clean and maintain kitchen premises
Work in team environment : TRS512331 Prepare stocks, sauces and soups
Practice career professionalism TRS512381 Prepare appefizers
!{ractice occupational health and safety procedures TRS512382 Prepare salads and dressing
= TRS512330 Prepare sandwiches
COMMON COMPETENCIES TRS512383 Prepare meat dishes
= TRS512384 Prepare vegetables dishes
Develop and update industry knowledge TRS512385 Prepare egg dishes
Observe workplace hygiepe procedures TRS512386 Prepare starch dishes
Perform computer operations . TRS512333 Prepare poultry and game dishes
Perform workplace safety practices TRS512334 Prepare seafood dishes
Provide effective customer service TRS512335 Prepare desserts

TRS512340 Package prepared food
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