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FOOD PRODUCION COOK
MODULE 1
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TVET CURRICULUM DEVELOPMENT, ASSESSMENT AND CERTIFICATION
COUNCIL (TVET CDACC)

CUTTING LIST

Candidate to be provided with the following ingredients and equipment for practical assessment

S/NO. ITEM / INGREDIENT PER PROVIDED BY
CANDIDATE
1. Medium eggs 4 Pc
2. Castor sugar 300 gm
3. Wheat flour 500 gm
4. Margarine 150 gm
5 Pineapple Yape
6 Glazed cherry 50 gm
7. Rum/sherry 50 ml
8 Custard powder 35 gm
9. Milk 625 ml
10. Whipped cream 125 ml CENTRE
I1. Oil 500ml
12. Cooking apples 2 pc
13. Apricot jam 200 gm
14. Corn flour 20 gm
15. Baking powder 20gm
16. Lemon Spc
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