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Home Cook 
CURRICULUM/SYLLABUS 
This program is aimed at training candidates for the job of a “Home Cook”, in the “Domestic Workers Sector 

Skill Council” Sector/Industry and aims at building the following key competencies amongst the learner 

 

Program Name  Home Cook 

Qualification Pack Name & 
Reference ID. ID 

DWC/ Q1701 

Version No. 1.0 Version Update Date 15 Jul 2018 

Pre-requisites to Training 5th Standard pass 

Training Outcomes After completing this programme, participants will be able to: 

1. Prepare basic vegetarian dishes and dough related items 

2. Set the table and serve food 

3. Maintain cleanliness of kitchen and kitchen appliances 

4. Display standards of hygiene and work etiquette 

5. Maintain a clean and secure working environment 

 

Options (not mandatory) 

Option 1. Prepare basic non-vegetarian dishes 

Option 2. Prepare Continental Cuisine 
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This course encompasses 5 out of 5 Compulsory NOS (National Occupational Standards), 2 out of 2 Option 

NOS of “Home Cook” Qualification Pack issued by “Domestic Workers Sector Skill Council”. 

 

COMPULSORY NOS 

S. No Module Key Learning Outcomes Equipment Required 

 
1. Introduction and 

Orientation 

Theory Duration 
(hh:mm) 
 05:00 

Practical Duration 
(hh:mm) 
 05:00 
 
Corresponding NOS 
Bridge Module 

 Explain Domestic Workers Sector in India. 

 Describe the categorization of domestic workers in 
India. 

 Identify the reasons for the growth of Domestic 
Workers Sector in India. 

 Discuss the emerging trends in Domestic Workers 
Sectors in India. 

 Define the roles and responsibilities of a Home Cook 

 
PowerPoint 
presentations and 
handouts 

2. 
Prepare basic 
vegetarian dishes and 
dough related items   
 
Theory Duration 
(hh:mm) 
 35:00 
 
Practical Duration 
(hh:mm) 
65:00 
 
Corresponding NOS 
DWC/N1701 

 Identify tools, equipment and materials used in 
cooking 

 Check quality of raw materials as per standards 

 Describe and apply quality standards and testing of 
raw materials 

 Explain and practice application of good 
housekeeping practices, proper handling and 
disposal of waste materials as per statutory 
regulations 

 Cook vegetarian dishes 

 Prepare dough and dough related dishes 

 Prepare different beverages 

 
PowerPoint 
presentations and 
handouts 
  
Gas Stove, Kitchen 
Utensils, necessary 
grocery and fresh 
vegetables/ fruits, 
Aprons, masks, 
gloves and caps as 
required 

3. 
Set the table and 
serve food 
 
Theory Duration 
(hh:mm) 
 10:00  
 
Practical Duration 
(hh:mm) 
 15:00 

Corresponding NOS 
DWC/N1703 

 List the menu and what has to be served 

 Set up a dining table – where to place items like – 
crockery, cutlery, dishes and mats etc. 

 identify different types of dishes/serving plates based 
on the menu to be served and the service cutlery to 
be used with them  

 Serve food to guest’s/ dining members 

 Know how to remove empty dishes from the dining 
table after the meals are consumed 

 Evaluate the importance of maintaining hygiene while 
serving  

 Handle/ dispose of leftovers whether to be stored or 
thrown in garbage bin  

 Serve the menu/ food items in the order and time 
specified/ planned/ as required 
Remove and set the crockery and cutlery in case a 
meal is of more than one course 

 Evaluate the importance of decorating food  

 Express presentation and decoration styles of 
different food items 

 
PowerPoint 
presentations and 
handouts 
  
Dining Table, 
Tableware, 
Crockery, Cutlery, 
Table linen, various 
cooked food items 
and beverages as 
required/ prepared 

4. 
Maintain cleanliness 
of kitchen and kitchen 
appliances 
 
Theory Duration 

 Identify cleaning requirement for different type of 
floor, cooking surfaces, appliances, other equipment 
and storage space etc. 

 
PowerPoint 
presentations and 
handouts 
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 (hh:mm) 
 15:00 
 
Practical Duration 
(hh:mm) 
 25:00 

Corresponding NOS 
DWC/N1704 

 List the equipment and machines in kitchen area, 
their usage and cleaning requirement 

 Wash, rinse and dry utensils, plates, glasses, 
cooking ware etc. with adequate amount of water 
using appropriate cleaning agent 

 Cleanliness of cooking non-cooking surfaces, 
counters, sinks and gas stove before and after 
cooking 

 Cleaning the food storage and pantry area regularly 

 Clean kitchen appliances such as mixers, grinders, 
juicers, refrigerator, oven, freezer, microwaves, Gas 
stoves and dishwasher etc. 

 Describe periodic maintenance processes 

 Identify which methods and materials are most 
effective on the surface, stains, oil, etc. to be cleaned 
and the alternatives 

 Evaluate the importance of work schedules 

 Explain levels of personal hygiene required at the 
workplace and importance to maintain them during 
work 

 Store ingredients properly in appropriate containers 
after use to avoid contamination or  

 Implement safety measures in handling kitchen 
equipment, appliances and tools if any  

Brooms, various 
cleaning brushes, 
mops, dusters, 
cleaning agents, 
Vacuum Cleaner, 
Dishwashing gel, 
Scrubs, sponges 
and buckets. 
 

5. 
Display standards of 
hygiene and work 
etiquette 
 
Theory Duration 
(hh:mm) 
 15:00 
 
Practical Duration 
(hh:mm) 
 20:00 
 
Corresponding NOS  
DWC/N9902 
 

 Greet visitors with appropriate gesture based on the 
type of guest on their arrival 

 Listen attentively and respond tactfully and politely 

 Maintain personal integrity and ethical behavior  

 Dress professionally 

 Maintain positive attitude at work  

 Maintain well-groomed personality 

 Maintain punctuality 

 Maintain the social and telephonic etiquette  

 Use appropriate tone, pitch and language to convey 
a message with care and professionalism 

 Recognize importance of hygiene and cleanliness for 
the benefit of the employer as well as oneself 

 
PowerPoint 
presentations and 
handouts 
  
Cleaning gels and 
tools, brooms, flower 
jharhu/broom, mops, 
dusters, scoop 
 

6. Maintain a clean and 
secure working 
environment 
 
Theory Duration 
 (hh:mm) 
 15:00 
 
Practical Duration 
 (hh:mm) 
 20:00 
 
Corresponding NOS  
DWC/N9903 
 

 Identify the safety hazards in the course of work and 
take safety measures promptly and efficiently, as per 
existing instructions and procedures  

 Follow the emergency procedures promptly, calmly 
and efficiently when confronted with an emergency 
event   

 Identify and recommend opportunities for improving 
health, safety, and security to the concerned person 

 Handling waste safely 

 Describe why different waste containers which are 
used for different types of waste 

 List the reasons for keeping waste areas clean, tidy 
and sanitized at all times 

 Identify relevant personal protective equipment 
required for different types of waste 

 Apply methods of cleaning waste/ garbage from the 
work area as per the procedures and statutory 
provisions 

 
PowerPoint 
presentations and 
handouts 
  
Practice/ Sample 
garbage/ waste and 
garbage bins for 
different types of 
garbage/ first aid/ 
waste/ Safety 
equipment/ fire 
extinguishers. 
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COMPULSORY NOS: 
Total Duration  
 
Theory Duration 
 (hh:mm) 
 95:00  
 
Practical Duration 
 (hh:mm) 
 150:00 

Unique Equipment Required: 
 
Cooking Gas Stove and Cylinder, Kitchen Utensils, 
Cookware, Serve ware, Grocery items – Pulses, Flours, 
Grains, Spices, Fruits, Vegetables, Meat etc., Containers 
and Canisters to store grocery, spices, flour, rice, sugar 
and cooked food, Aprons, Gloves, Mask, Dining Table, 
Tableware, Various cooked food items and beverages, 
Brooms, various cleaning brushes, mops, dusters, 
cleaning agents, Vacuum Cleaner, Different types of 
waste bins/ sample garbage, Dishwashing gel, Scrubs 
and sponge, first aid/ safety equipment/ fire 
extinguishers. 

 

OPTIONS (Optional to choose any or all or none) 

OPTION 1: Prepare basic non-vegetarian dishes 

 
S. No 

 
Module 

 
Key Learning Outcomes 

 
Equipment Required 

1 
Prepare basic non-
vegetarian dishes 
 
Theory Duration 
(hh:mm) 
30:00 
 
Practical Duration 
(hh:mm) 
60:00 
 
Corresponding 
NOS 
DWC/N1702 

 Check the meat for quality and assess quantity 
requirements  

 List quality points to look for in different kinds of 
non-vegetarian options such as poultry, fish, 
eggs etc.  

 Identify correct temperatures for cooking the 
relevant non-vegetarian dishes  

 Maintain the nutritional value of meat while 
cooking  

 Prepare popular and common non-vegetarian 
North Indian as well as South Indian dishes 
(regional styles) 

 Check the freshness and quality of different 
types of non-veg options such as fish, poultry, 
eggs etc. 

 Find solution if there are problems with the meat 
or other ingredients 

 Produce cold starters and salads 

 
PowerPoint 
presentations and 
handouts 
  
Gas Stove, Kitchen 
Utensils, necessary 
grocery, non-veg 
options such as 
mutton, chicken, fish 
and fresh 
vegetables/ fruits, 
Aprons, gloves and 
cap as required. 

 
OPTION 1:  

Total Duration: 
 
Theory Duration 
(hh:mm) 
 30:00  
 
Practical Duration 
(hh:mm) 
 60:00 

Unique Equipment Required: 
 

Cooking Gas Stove and Cylinder, Kitchen Utensils,  
Cookware, Serve ware, Grocery items – Pulses, 
Beans, Flours, rice, mutton, poultry, ham, beacon, 
sausages, grains, spices, fruits, vegetables, meat, olive 
oil etc. 
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OPTION 2: Prepare continental cuisine 

 
S. No 

 
Module 

 
Key Learning Outcomes 

 
Equipment Required 

2. 
Prepare continental 
cuisine 

Theory Duration 
 (hh:mm) 
 25:00 
 
Practical Duration 
(hh:mm) 
 60:00 
 
Corresponding NOS  
DWC/N1705 

 

 Identify and use different tools /utensils required 
for preparation of the continental cuisine  

 Prepare standard recipes of continental cuisines 
– pastries, sandwiches, pizzas, pastas, 
appetizers, salads, sauces, soups, biscuits, and 
bread, vegetable and meat dishes. 

 Implement the techniques of food preparation 
such as seasoning, garnishing, grating etc. 

 Describe kitchen measuring equipment and be 
able to use them. 

 Apply food preservation and storage 

 Apply the techniques of mixing such as stirring, 
whisking, whipping, beating, folding etc. 

 Identify the methods to check the freshness and 
quality of vegetables, fruits, dough etc. 

 Identify the food preservation and methods to 
avoid food contamination. 

 
PowerPoint 
presentations and 
handouts 
  
Cooking Gas Stove 
and Cylinder, Kitchen 
Utensils,  Cookware, 
Serve ware, Grocery 
items – Pulses, 
Beans, Flours, rice, 
mutton, poultry, ham, 
beacon, sausages, 
grains, spices, fruits, 
vegetables, meat, 
olive oil etc.  

 
OPTION 2:  

Total Duration:  
 
Theory Duration 
(hh:mm) 
 25:00  
 
Practical Duration 
(hh:mm) 
 60:00 

Unique Equipment Required: 
 

Cooking Gas Stove and Cylinder, Kitchen Utensils,  
Cookware, Serve ware, Grocery items – Pulses, 
Beans, Flours, rice, mutton, poultry, ham, beacon, 
sausages, grains, spices, fruits, vegetables, meat, olive 
oil etc. 

 

 

 
Total Duration: 
 
Minimum Duration 
for the QP = 245 hrs. 
 
Theory: 95 hrs. 
Practical: 150 hrs. 
 
 
Maximum Duration 
for the QP = 420 hrs. 
 
Theory: 150 hrs. 
Practical: 270 hrs. 
 
 

Unique Equipment Required: 
 

Cooking Gas Stove and Cylinder, Kitchen Utensils – 
Cookware, Serve ware, Grocery items – Pulses, Flours, 
Grains, Spices, Fruits, Vegetables, Meat, oliveoil etc., 
Containers and Canisters to store grocery and cooked 
food, Aprons, Dining Table, Tableware, Various cooked 
food items and beverages, Brooms, various cleaning 
brushes, mops, dusters, cleaning agents, Vacuum 
Cleaner, Dishwashing gel, Scrubs and sponge, first aid/ 
safety equipment/ fire extinguishers. 

 

 

OJT (Recommended) Duration: 130 hours, 0 Minutes (Not mandatory) 

(This syllabus/ curriculum has been approved by Domestic Workers Sector Skill Council) 
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Trainer Prerequisites for Job role: “Home Cook” mapped to Qualification Pack: 
“DWC/Q1701, v1.0” 

 

 

Sr. No. Area Details 

1 Description 
To deliver accredited training service, mapping to the curriculum detailed above, in 

accordance with the Qualification Pack “DWC/Q1701, v1.0”. 

2 
Personal 

Attributes 

This job requires the individual to be well groomed, attentive, multi-task, organized 

with an eye for detail, time sensitive with a positive attitude 

3 

Minimum 

Educational 

Qualification 

Graduate with minimum 2 years of industry experience 

4a 
Domain 
Certification 

Certified for Job Role: “Home Cook” mapped to QP: “DWC/Q1701, v1.0”. Minimum 
accepted score is 80%. 

4b 
Platform 

Certification 

Recommended that the Trainer is certified for the Job Role: “Trainer”, mapped to 

the Qualification Pack: “MEP/Q0102”. Minimum accepted % as per respective 

SSC guidelines is 80%. 

5 Experience As per the standards set by relevant SSC to practice in different industry sectors. 
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CRITERIA FOR ASSESSMENT OF TRAINEES 
 

 

 
 
 

Guidelines for Assessment 
 

1. Criteria for assessment for each Qualification Pack will be created by the Sector Skill Council. Each Performance 
Criteria (PC) will be assigned marks proportional to its importance in NOS. SSC will also lay down proportion of 
marks for Theory and Skills Practical for each PC                                                                                                                                                                                                                                                                                                                            
2. The assessment for the theory part will be based on knowledge bank of questions created by the SSC.  
3. Assessment will be conducted for all compulsory NOS, as well as the selected optional NOS/set of NOS.                                                                                                                                                                                                                 
4. Individual assessment agencies will create unique question papers for theory part for each candidate at each 
examination/training center (as per assessment criteria below)                                                                                                
5. Individual assessment agencies will create unique evaluations for skill practical for every student at each 
examination/training center based on these criteria                                                                                                                              
6. To pass the Qualification Pack, every trainee should score a minimum of 70% of aggregate marks to successfully 
clear the assessment. 
7. In case of unsuccessful completion, the trainee may seek reassessment on the Qualification Pack. 

 

 
 

Job Role: Home Cook 
Qualification Pack: DWC/Q1701 
Sector Skill Council: Domestic Workers Sector Skill Council 
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Compulsory NOS 
Total Marks: 500 

Marks Allocation 

Assessment 
outcomes 

Assessment Criteria for outcomes Total Marks Out Of 
Theory 

 

Skills 
Practical 

 

1. DWC/N1701 
(Prepare basic 
vegetarian dishes 
and dough related 
items)  

PC1.   check the vegetables meet both 
quality and quantity requirements of the dish 
to be made  

100 

5 2 3 

PC2.   clean the vegetables thoroughly and 
cut them into required proportions using 
appropriate tools  

10 3 7 

PC3.   select and organize ingredients 
required for the dish  10 5 5 

PC4.   cook the vegetables with other 
ingredients to meet the requirements of the 
dish  

10 3 7 

PC5.   inspect the dish to ensure flavor, color, 
taste and quality consistency  

5 2 3 

PC6.   finish and present the dish to meet 
requirements  

5 2 3 

PC7.   store any cooked or remaining 
uncooked vegetables not for immediate use 
adequately  

5 2 3 

PC8.   label and store condiments in 
appropriate containers and manage inventory 5 2 3 

PC9.   measure the quantity of flour required 
to make the dough and avoid wastage  

5 2 3 

PC10. prepare the dough using adequate 
amount of water and other ingredients as 
required  

10 5 5 

PC11. cook and finish the product as 
required  

5 2 3 

PC12. store unused dough or remaining flour 
in the right manner for future use 5 2 3 

PC13. make different types of teas (with or 
without milk)  

5 2 3 

PC14. make coffee (with or without milk)  5 2 3 

PC15. make different fruit juices, shakes 
using the right tools and equipment 10 3 7 

   Total 100 39 61 

2. DWC/N1703 
(Set the table and 
serve the food) 

 

PC1.   clean the table thoroughly 

100 

10 3 7 
PC2.   place table mats, coasters, napkins 
and decorative items like candles, flower 
vases etc. as required  

10 4 6 

PC3.   place the plate – dinner plate, salad 
plate/ side plate and water glass in the 
appropriate place 

10 4 6 

PC4.   arrange cutlery on the table, as 
specified 

10 4 6 

PC5.   bring the food items in the order and 
time specified 

10 3 7 

PC6.   serve the food in appropriate crockery 10 4 6 
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PC7.   refill the serving dishes/ plates and 
glasses with drinks as required 

10 3 7 

PC8.   remove all dishes used in a particular 
course in a proper manner 

10 4 6 

PC9.   store the leftovers in appropriate 
containers and keep them in the refrigerator 

10 5 5 

PC10. discard leftovers that cannot be 
stored, in a proper manner 

10 5 5 

  Total 100 39 61 

3. DWC/N1704 
(Maintain 
cleanliness of 
kitchen and kitchen 
appliances) 

 

PC1.   clean utensils and kitchen appliances 
appropriately before using them for cooking 

100 

10 3 7 

PC2.   wash, rinse and dry cooking utensils, 
plates, glasses, cooking ware etc. with 
adequate amount of water using appropriate 
cleaning agent 

10 3 7 

PC3.   clean and dry the smaller kitchen 
appliances such as mixers, grinders, juicers 
etc. using appropriate tools  

10 3 7 

PC4.   seal ingredients properly in 
appropriate containers after use to avoid 
contamination or spillage 

10 5 5 

PC5.   drain dirty water properly after 
dishwashing and appliance cleaning 

10 5 5 

PC6.   clean the cooking surfaces and gas 
stove before cooking 

10 3 7 

PC7.   clean the cooking surfaces, gas stove 
etc. after cooking with appropriate cleaning 
agent. 

10 3 7 

PC8.   mop the kitchen floor and nearby area  10 3 7 

PC9.   clean the food storage and kitchen 
area regularly 10 5 5 

PC10. clean equipment such as refrigerator, 
oven, freezer etc. 10 5 5 

  Total 100 38 62 

4. DWC/N9902 
(Display standards 
of hygiene and 
work etiquette) 
 

PC1.   interact in a courteous and disciplined 
manner with all 

100 

5 2 3 

PC2.   dress appropriately and maintain a 
well-groomed personality 

10 5 5 

PC3.   ensure not to argue with the 
employer/guest 

5 2 3 

PC4.   listen attentively and answer back politely 5 2 3 

PC5.   maintain personal hygiene 20 10 10 

PC6.   follow hygiene practices at workplace, 
such as covering one’s mouth while coughing 
or sneezing, washing hands regularly etc. 

12 2 10 

PC7.   do not eat or chew while talking      3 1 2 

PC8.   report any personal health issues 
related to injury, food, air and infectious 
diseases to the appropriate person 

15 5 10 

PC9.   establish and agree your work 
requirements with the person concerned  

15 5 10 

PC10. report any kind of issue to the 
appropriate person 

10 5 5 

  Total 100 39 61 

5. DWC/N9903 PC1.   perform first aid techniques including 100 15 5 10 
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(Maintain a clean 
and secure working 
environment) 

 

CPR in case of such a situation 

PC2.   report any identified breaches in 
health, safety, and security to the designated 
person 

5 3 2 

PC3.   identify any hazards and deal with 
them in safe and competent manner within 
the limits of one’s authority 

10 3 7 

PC4.   identify and wear appropriate cleaning 
gear for waste disposal as required 

10 3 7 

PC5.   clean waste from the work area 
thoroughly and according to instructions 

10 3 7 

PC6.   collect and segregate waste according 
to type  

5 2 3 

PC7.   reduce the volume of waste through 
appropriate techniques and throw waste in 
appropriate waste container/ assigned bins 

5 2 3 

PC8.   change disposable garbage bags 
when full and clean the waste bins regularly 

5 2 3 

PC9.   inspect the work site and ensure they 
are clear of waste 

10 5 5 

PC10. clean the place of dust or any 
particulate matters 

10 4 6 

PC11. arrange for adequate ventilation 5 2 3 

PC12. make use of techniques to manage 
pollution such as noise, air etc. 

10 3 7 

  Total 100 37 63 
 
 
 
 
 
 

OPTIONS 
Option 1. Prepare basic non-vegetarian dishes 

Total Marks: 100 Marks Allocation 

Assessment 
outcomes 

Assessment Criteria for outcomes Total Marks Out Of 
Theory 

 

Skills 
Practical 

 

1.1 DWC/N1702 
(Prepare basic non-
vegetarian dishes) 

PC1.   check that the meat meets both quality 
and quantity requirements of the dish to be 
made 

100 

10 4 6 

PC2.   clean the meat thoroughly following all 
requisite procedures depending on the type 
of meat 

15 5 10 

PC3.   cut them into required proportions 
using appropriate tools 

10 3 7 

PC4.   select and organize ingredients 
required for the dish from the pantry 

10 5 5 

PC5.   cook the meat with other ingredients 
to meet the requirements of the dish  

20 5 15 

PC6.   inspect the dish to ensure flavor, color, 
taste and quality consistency  

15 5 10 

PC7.   finish and present the dish to meet 
requirements  

10 5 5 

PC8.   store any cooked or remaining 
uncooked meat not for immediate use 
adequately 

10 5 5 

  Total 100 37 63 
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OPTIONS 
Option 2. Prepare Continental Cuisine 
Total Marks: 100 Marks Allocation 

Assessment 
outcomes 

Assessment Criteria for outcomes Total Marks Out Of 
Theory 

 

Skills 
Practical 

 
 
 
1.2 DWC/N1705 
(Prepare 
Continental 
Cuisine) 

 
 
 
 
 
 
 

PC1.   select and organize ingredients 
required for the dish  

 
 
 
 
 
 
 
 

100 

10 3 7 

PC2.   check that the raw items/ provisions 
meet, both quality and quantity requirements 
of the dish to be made 

5 2 3 

PC3.   clean the raw items thoroughly and cut 
them into required proportions using 
appropriate tools 

5 2 3 

PC4.   cook the required dish following the 
appropriate cooking technique; for ex sauces, 
appetizers, sandwiches, meat or vegetarian 
dishes 

10 3 7 

PC5.   inspect the dish to ensure flavor, color, 
taste and quality consistency  

5 2 3 

PC6.   present the dishes duly decorated for 
dining, if appropriate 

10 4 6 

PC7.   store any cooked or remaining 
uncooked provisions not for immediate use, 
adequately 

5 2 3 

PC8.   label and store condiments in 
appropriate containers and manage inventory 

10 3 7 

PC9.   measure the quantity of flour and 
provisions required to make the dough or 
baking mixture 

10 4 6 

PC10. check that the raw items/ provisions 
meet the quality and quantity requirements of 
the product to be baked 

5 2 3 

PC11. prepare the mixture and bake the 
required food item 

10 3 7 

PC12. check the baking process, check that 
the baking has been achieved as required 
(softness, colour, aroma and flavour) 

5 2 3 

PC13. apply garnishing and decoration 
where required 

5 2 3 

PC14. store/stack unconsumed products in 
fridge/cabinets/containers 

5 2 3 

  Total 100 36 64 
 


