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TECHNICAL PANEL MEMBERS 

# Name Designation Organization  

01 Fathimath Umar Lecturer 
Faculty of Hospitality and Tourism 

Studies, Maldives National University 

02 Ibrahim Naeem Culinary Consultant Chefs Guild of Maldives 

03 Zakariyya Easa 
Director of Training and 

Development 
Crown and Champa Resorts 

04 Ishaq Solih Executive Chef 
Chefs Guild of Maldives/Paradise 

Island 

05 Ibrahim Nathif Executive Sous Chef 
Chef’s Guild of Maldives/Baros 

Maldives 

06 Mohamed Aalim Director of Human Resources Capella Hotels and Resorts 

07 Ibrahim Zahir - Freelancer 

 

VERSION DEVELOPER DATE STANDARD CODE 

V1 TVET Authority 2007 TOU03S07V1 

V2 Maldives Institute of Technology 29th September 2020 TOUS05V2/20 
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Standard Development Process  

To begin with, Commercial Cookery occupations were profiled through study of the occupation across 

Maldivian workplaces. Referred occupational profiling process led to the development of the Draft 

Occupational Standard. 

 

Draft occupational standard is then used to undertake functional analysis of the Commercial Cookery 

occupation and the referred functional process was undertaken with participation of industry experts. For 

strengthening the development of the National Occupational Standard, a panel with technical experts was 

formed. The members provide technical support which needs to be included in the developed standard.  

 

Once the standard is finalized among the panel, after the recommendation this is later been submitted to the 

Tourism Employment Sector Council. A brief report on how National Occupational Standard for 

Commercial Cookery was developed is presented to the council. Council members than ensures that the 

industry need has been catered in the standard and once the standard full fills the recommendation the 

standard has been endorsed by the council. 

 

After endorsing the standard from the Tourism Employment Sector Council, the final document is 

submitted to Maldives Qualification Authority (MQA) for approval. After the approval of MQA the 

National Occupational Standard for Commercial Cookery is published, which would be then used by 

training providers. 

Description of “Commercial Cookery Occupation” 

Commercial Cookery play an important role in facilitating guests to have a joyful holiday with quality food 

being served across the tourism establishments in the Maldives.  

 

Tourism arrivals across the country represent multi nationalities and it is always important that food is 

prepared and served competently with strong reflection on various international cuisines and standard 

practices.    

 

Commercial Cookery will prepare competent kitchen staff, ready and capable to serve food with 

international standards and excellent taste. Properly trained Commercial Cook can elevate services provided 

from the tourism facilities and stimulate increase of tourist arrivals with lasting memories of quality and 

tasteful dishes being served to them while they enjoy their holidays in the Maldives.  

Job opportunities upon completion of “National Certificate III in Commercial Cookery” 

Upon successful completion of the National Certificate III in Commercial Cookery students can work in 

the following jobs. 

1. Commercial Cook of local Guest Houses 

2. Commis-III 

3. Assistant Cook 

4. Kitchen Helper 
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KEY FOR CODING 

 

Coding Competency Standards and Related Materials 

 

DESCRIPTION REPRESENTED BY 

Industry Sector as per ESC (Three letters) 

Construction Sector (CON) 

Fisheries and Agriculture (FNA) 

Information, Communication and Technology (ICT) 

Transport Sector (TRN) 

Tourism Sector (TOU) 

Social Sector (SOC) 

Foundation (FOU) 

Competency Standard  S 

Occupation with in an industry sector  Two digits 01-99 

Unit U 

Common Competency  CR 

Core Competency CM 

Optional / Elective Competency  OP 

Assessment Resources Materials  A  

Learning Resources Materials  L  

Curricular C 

Qualification Q1, Q2 etc.  

MNQF level of qualification L1, L2, L3, L4 etc. 

Version Number  V1, V2 etc.  

Year of Last Review of standard, qualification 
By “/” followed by two digits responding to the year of 

last review, example /20 for the year 2020 
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1. Endorsement Application for Qualification 01 

2. NATIONAL CERTIFICATE III IN COMMERCIAL COOKERY 

3. Qualification code:  TOUS05Q01L3V2/20 Total Number of Credits: 76 

4. Purpose of the qualification 
This qualification describes the performance outcomes, skills and knowledge required to competently 

prepare kitchen staff with specific focus on the development of knowledge and skills related to good 

preparation and cooking. By the end of the program, students will be competent to undertake work tasks 

related to performing commercial cookery operations.  

5. Regulations for the 

qualification 

National Certificate III in Commercial Cookery will be 

awarded to those who are competent in units 

1+2+3+4+5+6+7+8+9+10+11+12+13+14+15+16+17+18+19 

6. Schedule of Units:                                                                     

Unit No Unit Title Code 

Common Competencies 

01 Develop tourism industry knowledge TOUCM01V2/20 

02 Apply work ethics and professionalism  TOUCM02V1/20 

03 Follow health, safety and security procedures TOUCM03V2/20 

04 Practice effective workplace communication TOUCM04V2/20 

05 Provide effective customer care TOUCM05V2/20 

06 Perform basic computer operations TOUCM06V2/20 

07 Provide first aid TOUCM07V2/20 

08 Respond to fire  TOUCM08V1/20 

Core Competencies 

09 Clean and maintain kitchen premises TOUS05CR09V2/20 

10 Apply knowledge of nutrition to food preparation TOUS05CR10V2/20 

11 Use basic methods of cookery TOUS05CR11V2/20 

12 Prepare sandwiches TOUS05CR12V2/20 

13 Prepare appetizers and salads TOUS05CR13V2/20 

14 Prepare stocks, sauces and soups  TOUS05CR14V2/20 

15 Prepare vegetables, eggs, pulses and farinaceous dishes TOUS05CR15V2/20 

16 Prepare and cook seafood TOUS05CR16V2/20 

17 Prepare and cook poultry and game TOUS05CR17V2/20 

18 Select, prepare and cook meat TOUS05CR18V2/20 

19 Present food TOUS05CR19V2/20 
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7.Accreditation requirements 

The training provider should place trainees in relevant industry or 

sector to provide the trainees the hands-on experience exposure 

related to this qualification. 

8. Recommended sequencing 

of units 
As appearing under the section 06 
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Units Details 

 

# Unit Title  Code Level 
No of 

Credits  

01 Develop tourism industry knowledge TOUCM01V2/20 III 03 

02 Apply work ethics and professionalism  TOUCM02V1/20 III 03 

03 Follow health, safety and security procedures TOUCM03V2/20 III 03 

04 Practice effective workplace communication TOUCM04V2/20 III 04 

05 Provide effective customer care TOUCM05V2/20 III 05 

06 Perform basic computer operations TOUCM06V2/20 III 03 

07 Provide first aid TOUCM07V2/20 III 05 

08 Respond to fire TOUCM08V1/20 III 03 

09 Clean and maintain kitchen premises TOUS05CR09V2/20 III 03 

10 Apply knowledge of nutrition to food preparation TOUS05CR10V2/20 III 03 

11 Use basic methods of cookery TOUS05CR11V2/20 III 08 

12 Prepare sandwiches TOUS05CR12V2/20 III 03 

13 Prepare appetizers and salads TOUS05CR13V2/20 III 03 

14 Prepare stocks, sauces and soups dishes TOUS05CR14V2/20 III 04 

15 Prepare vegetables, eggs, pulses and farinaceous dishes TOUS05CR15V2/20 III 04 

16 Prepare and cook seafood TOUS05CR16V2/20 III 04 

17 Prepare and cook poultry and game TOUS05CR17V2/20 III 05 

18 Select, prepare and cook meat TOUS05CR18V2/20 III 05 

19 Present Food TOUS05CR19V2/20 III 05 

 

Packaging of National Qualifications: 

National Certificate III in Commercial Cookery will be awarded to those who are competent in units 

1+2+3+4+5+6+7+8+9+10+11+12+13+14+15+16+17+18+19 

Qualification Code: TOUS05Q01L3V2/20 
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