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Departmental Training Module
Catering Services

1. Module Title
Catering Services

2. Departmental Vision
To raise disciplined, hygienic, skilful, creative and God-fearing trainees who can prepare, present and serve food with excellence, integrity, safety, hospitality and entrepreneurial wisdom.

3. Departmental Mission
The Catering Services Department exists to train young people in practical food preparation, kitchen hygiene, menu planning, food safety, customer service, costing, event catering, baking basics, local and continental dishes, food presentation, business management and industrial attachment readiness.
The department will prepare trainees to become catering assistants, cooks, kitchen supervisors, food vendors, event caterers, restaurant workers, bakery assistants, food service entrepreneurs and community food service leaders.

4. Programme Philosophy
Catering is more than cooking. It is a ministry of service, care, discipline, cleanliness and excellence. Food touches life directly. Poor food handling can cause sickness, loss of trust and business failure. Good food handling can feed families, serve communities, create income, support events and build a good name.
A trainee in Catering Services must understand that taste alone is not enough. Food must be safe, clean, well prepared, properly served, fairly priced and handled with integrity.
The department will therefore train the hands, the mind and the heart. Trainees will learn practical food skills, but they will also learn honesty, cleanliness, punctuality, customer respect, teamwork, humility and stewardship.

5. Key Scripture
1 Corinthians 10:31
“Therefore, whether you eat or drink, or whatever you do, do all to the glory of God.”

6. Memory Verse
Proverbs 22:29
“Do you see a man who excels in his work? He will stand before kings; he will not stand before unknown men.”

7. Departmental Motto
“Cook with skill, serve with honour, work with cleanliness and build with integrity.”

8. Target Trainees
This module is designed for:
1. Unemployed graduates.
2. Secondary school leavers.
3. Orphans and vulnerable young people.
4. Youths interested in food business.
5. Trainees interested in event catering.
6. Trainees interested in restaurant or hotel work.
7. Trainees interested in baking and snacks production.
8. Trainees interested in self-employment.
9. Trainees who want to learn hospitality and food service.
10. Trainees who may later work in homes, restaurants, schools, hotels, ministries, events, bakeries or food production businesses.

9. Duration
This departmental module runs within the one-year Academy structure.
Phase One: Classroom and Practical Training
Seven months
This phase covers kitchen orientation, food hygiene, basic cooking methods, local dishes, baking basics, menu planning, food costing, event catering, customer service, packaging, record keeping and enterprise preparation.
Phase Two: Industrial Attachment
Five months
This phase places trainees in restaurants, catering businesses, hotels, bakeries, event centres, school kitchens, food production businesses or hospitality organisations for supervised workplace experience.

10. Important Professional Note
This module provides foundational and practical catering training. It does not replace advanced professional training in food science, nutrition, hotel management, dietetics, public health, culinary arts, food technology or regulatory compliance.
Any catering business serving the public must obey relevant food hygiene, business registration, health screening and inspection requirements from appropriate authorities. In Nigeria, food hygiene guidance from NAFDAC and relevant state or local health authorities should be respected. NAFDAC’s food hygiene regulations apply to establishments involved in food preparation, processing, packaging, transportation, distribution, handling, storage and sale.

PART ONE
DEPARTMENTAL LEARNING OUTCOMES
By the end of this module, trainees should be able to:

A. Knowledge Outcomes
Trainees should be able to:
1. Explain the meaning of catering services.
2. Describe the importance of food hygiene.
3. Explain the basic principles of food safety.
4. Identify common kitchen tools and equipment.
5. Understand kitchen organisation.
6. Explain personal hygiene for food handlers.
7. Identify common causes of food contamination.
8. Understand basic nutrition and balanced meals.
9. Explain basic cooking methods.
10. Describe menu planning.
11. Understand portion control.
12. Explain food costing.
13. Understand customer service in catering.
14. Explain event catering preparation.
15. Identify basic baking principles.
16. Understand food packaging and presentation.
17. Explain food storage principles.
18. Understand kitchen safety.
19. Explain simple food business records.
20. Prepare a simple catering business plan.

B. Practical Skill Outcomes
Trainees should be able to:
1. Wash hands correctly before handling food.
2. Clean and arrange a kitchen workspace.
3. Identify and use basic kitchen tools.
4. Prepare ingredients safely.
5. Cut, slice and measure ingredients properly.
6. Cook simple local meals.
7. Prepare simple soups and stews.
8. Prepare rice, beans, yam, plantain and basic staples.
9. Prepare simple snacks.
10. Participate in basic baking.
11. Prepare beverages.
12. Serve food neatly.
13. Package food safely.
14. Plan a simple menu.
15. Cost a simple meal.
16. Keep basic purchase records.
17. Keep sales records.
18. Maintain kitchen hygiene.
19. Work in a catering team.
20. Serve customers politely.
21. Plan a small event catering assignment.
22. Present a simple catering business idea.

C. Character Outcomes
Trainees should demonstrate:
1. Cleanliness.
2. Punctuality.
3. Honesty.
4. Orderliness.
5. Respect.
6. Teamwork.
7. Patience.
8. Attention to detail.
9. Stewardship.
10. Hospitality.
11. Self-control.
12. Financial integrity.
13. Customer respect.
14. Responsibility.
15. Diligence.
16. Excellence.

PART TWO
DEPARTMENTAL STRUCTURE
1. Core Training Areas
The Catering Services Department is organised into sixteen core training areas:
1. Introduction to Catering Services.
2. Kitchen Orientation and Tool Identification.
3. Personal Hygiene and Food Safety.
4. Cleaning, Cooking, Chilling and Avoiding Cross-Contamination.
5. Food Commodities and Ingredient Knowledge.
6. Basic Nutrition and Balanced Meals.
7. Basic Cooking Methods.
8. Local Nigerian Dishes.
9. Soups, Stews, Sauces and Protein Preparation.
10. Baking, Snacks and Small Chops.
11. Menu Planning and Portion Control.
12. Food Presentation, Packaging and Service.
13. Event Catering and Hospitality.
14. Food Costing, Purchasing and Stock Control.
15. Catering Business, Marketing and Customer Relations.
16. Industrial Attachment Preparation and Workplace Practice.

2. Departmental Training Methods
Training should combine:
1. Classroom teaching.
2. Kitchen demonstrations.
3. Practical cooking sessions.
4. Group food preparation.
5. Food hygiene drills.
6. Tool identification.
7. Menu planning exercises.
8. Costing exercises.
9. Customer service role-play.
10. Event catering simulation.
11. Cleaning inspections.
12. Guest chef sessions.
13. Visits to restaurants, hotels or bakeries.
14. Weekly assessments.
15. Mentor feedback.
16. Industrial attachment reports.
17. Final practical food preparation assessment.

3. Trainer Requirements
The department should be led or supported by trainers with experience in one or more of the following areas:
1. Catering.
2. Cookery.
3. Baking.
4. Hospitality.
5. Food service.
6. Restaurant management.
7. Event catering.
8. Food safety.
9. Nutrition.
10. Food business management.
11. Where possible, experienced chefs, bakers, event caterers, hotel kitchen staff and food safety personnel should be invited for practical sessions.

PART THREE
FOOD SAFETY FOUNDATION
Food safety must be taught from the first week of this department and repeated throughout the year.
1. WHO Five Keys to Safer Food
The World Health Organisation summarises safer food handling through five key messages:
1. Keep clean.
2. Separate raw and cooked food.
3. Cook thoroughly.
4. Keep food at safe temperatures.
5. Use safe water and safe raw materials.
6. These principles are very important for all trainees because catering deals directly with public health.

2. The 4Cs of Food Hygiene
The Food Standards Agency teaches the 4Cs of food hygiene:
1. Cleaning.
2. Cooking.
3. Chilling.
4. Cross-contamination prevention.
5. These principles should become daily habits in the EBOMI kitchen.

3. NAFDAC Food Hygiene Emphasis
NAFDAC’s food hygiene guidance and regulations emphasise hygienic food handling, appropriate training, personal cleanliness, suitable protective clothing, clean premises, safe water supply and proper facilities for cleaning and sanitation in food establishments.
Trainees must therefore understand that food hygiene is not optional. It is a responsibility before God, customers, the community and the law.

PART FOUR
BASIC TOOLS, EQUIPMENT AND MATERIALS
1. Kitchen Tools
The department should provide or demonstrate:
1. Cooking pots.
2. Frying pans.
3. Sauce pans.
4. Wooden spoons.
5. Ladles.
6. Turning sticks.
7. Knives.
8. Chopping boards.
9. Mixing bowls.
10. Measuring cups.
11. Measuring spoons.
12. Kitchen scales.
13. Sieves.
14. Graters.
15. Peelers.
16. Colanders.
17. Mortar and pestle.
18. Blenders.
19. Whisks.
20. Rolling pins.
21. Baking trays.
22. Cake tins.
23. Oven gloves.
24. Food containers.
25. Serving spoons.
26. Plates.
27. Cups.
28. Trays.
29. Aprons.
30. Hairnets.
31. Gloves where needed.
32. Cleaning brushes.
33. Mops.
34. Buckets.
35. Waste bins with covers.

2. Equipment
Where available, the department may use:
1. Gas cooker.
2. Charcoal stove.
3. Electric cooker.
4. Oven.
5. Microwave.
6. Refrigerator.
7. Freezer.
8. Mixer.
9. Blender.
10. Food processor.
11. Deep fryer.
12. Water dispenser.
13. Bain-marie or food warmer.
14. Weighing scale.
15. Food display cabinet.
16. Storage shelves.
17. Dishwashing area.
18. Handwashing station.
19. Fire extinguisher.
20. First aid box.

3. Training Materials
Training materials should include:
1. Catering manual.
2. Departmental attendance register.
3. Kitchen hygiene checklist.
4. Practical logbook.
5. Recipe cards.
6. Menu planning template.
7. Food costing sheet.
8. Purchase record.
9. Stock record.
10. Sales record.
11. Cleaning schedule.
12. Waste disposal record.
13. Customer feedback form.
14. Event planning form.
15. Industrial attachment logbook.
16. Final project template.

PART FIVE
DEPARTMENTAL CURRICULUM UNITS

UNIT 1
Introduction to Catering Services
Purpose
To introduce trainees to the meaning, value and opportunities of catering services.
Learning Objectives
By the end of this unit, trainees should be able to:
1. Define catering services.
2. Explain the importance of catering in society.
3. Identify different areas of catering.
4. Understand catering as a skill and business.
5. Explain the relationship between food, service and hospitality.
6. Recognise the character required in catering.
Teaching Content
Catering services involve preparing, presenting and serving food and drinks for individuals, families, organisations, schools, restaurants, hotels, events, meetings, ceremonies and communities.
Catering may include:
1. Home cooking.
2. Restaurant service.
3. Event catering.
4. School feeding.
5. Office lunch service.
6. Bakery and snacks.
7. Outdoor catering.
8. Hotel kitchen service.
9. Food delivery.
10. Food packaging.
11. Small chops.
12. Drinks and beverages.
13. Special diet support under professional guidance.
14. Catering can create jobs, support families, serve events, reduce hunger and build business opportunities.
Practical Demonstration
Take trainees around the training kitchen and identify:
1. Cooking area.
2. Washing area.
3. Storage area.
4. Food preparation area.
5. Serving area.
6. Waste disposal area.
7. Fire safety point.
8. Handwashing station.
9. Cleaning materials.
10. Tool storage area.
Group Activity
Ask trainees to discuss:
How can catering services create employment and serve the community?
Assessment
Trainees should explain the meaning of catering and list five catering opportunities.
Character Focus
Service
Trainees should understand that catering is a service to people, not only a way to make money.

UNIT 2
Kitchen Orientation and Tool Identification
Purpose
To help trainees understand the kitchen environment, tools, equipment and basic rules.
Learning Objectives
By the end of this unit, trainees should be able to:
1. Identify common kitchen tools.
2. Explain the use of each tool.
3. Use kitchen tools safely.
4. Arrange tools properly after use.
5. Understand kitchen workflow.
6. Respect kitchen rules.
Teaching Content
A good kitchen must be organised. Every tool should have a place. Every trainee must know how to use tools safely and clean them properly.
Kitchen tools may be grouped into:
1. Cutting tools.
2. Measuring tools.
3. Mixing tools.
4. Cooking tools.
5. Baking tools.
6. Serving tools.
7. Storage tools.
8. Cleaning tools.
9. Safety tools.
10. Trainees should be warned that careless use of knives, hot pots, gas, oil, water and electrical equipment can cause injury.
Practical Demonstration
The trainer should demonstrate:
1. How to hold a knife safely.
2. How to use a chopping board.
3. How to carry hot pots.
4. How to measure dry ingredients.
5. How to measure liquids.
6. How to wash and store tools.
7. How to clean the workspace after use.
Group Activity
Divide trainees into groups. Give each group ten tools to identify and explain.
Assessment
Trainees should identify twenty kitchen tools and state their uses.
Character Focus
Orderliness
Trainees should learn that a disorderly kitchen is unsafe and unprofessional.

UNIT 3
Personal Hygiene for Food Handlers
Purpose
To teach trainees personal cleanliness and responsible conduct when handling food.
Learning Objectives
By the end of this unit, trainees should be able to:
1. Explain personal hygiene.
2. Demonstrate proper handwashing.
3. Dress appropriately for kitchen work.
4. Understand when not to handle food.
5. Avoid habits that contaminate food.
6. Maintain cleanliness throughout food preparation.
Teaching Content
Personal hygiene means keeping the body, clothing and habits clean so that food is not contaminated.
A food handler should:
1. Wash hands before food preparation.
2. Wash hands after using the toilet.
3. Wash hands after coughing, sneezing or touching the face.
4. Keep nails short and clean.
5. Wear clean apron.
6. Cover hair with hairnet or scarf.
7. Avoid jewellery during food preparation.
8. Cover wounds properly.
9. Avoid handling food when sick.
10. Avoid tasting food with the cooking spoon and returning it to the pot.
11. Avoid touching cooked food with dirty hands.
12. Avoid chewing gum or eating while preparing food.
13. Avoid coughing over food.
14. Wear suitable protective clothing where required.
15. NAFDAC food hygiene regulation materials emphasise that food handlers should maintain high personal cleanliness, wear suitable clean protective clothing and be free from diseases or open lesions likely to contaminate food.
Practical Demonstration
Demonstrate proper handwashing and correct dressing for kitchen work.
Group Activity
Ask trainees to identify bad personal hygiene habits in a role-play kitchen scene.
Assessment
Trainees should demonstrate proper handwashing and list ten personal hygiene rules.
Character Focus
Cleanliness
Trainees should understand that cleanliness is part of responsibility and care for others.

UNIT 4
Cleaning, Cooking, Chilling and Avoiding Cross-Contamination
Purpose
To teach trainees the core food hygiene principles that protect customers from foodborne illness.
Learning Objectives
By the end of this unit, trainees should be able to:
1. Explain cleaning.
2. Explain proper cooking.
3. Explain chilling and safe storage.
4. Explain cross-contamination.
5. Separate raw and cooked foods.
6. Maintain safe kitchen practices.
Teaching Content
Food safety requires constant attention. The 4Cs are:
1. Cleaning.
2. Cooking.
3. Chilling.
4. Cross-contamination prevention.
A. Cleaning
Cleaning includes hands, surfaces, utensils, equipment, floors and storage areas.
B. Cooking
Food must be cooked thoroughly, especially meat, poultry, eggs, fish and seafood. WHO’s safer food guidance includes cooking thoroughly as one of the five essential keys to safer food.
C. Chilling
Food that needs cold storage should not be left carelessly in heat. Refrigeration, freezing and proper cooling help reduce spoilage and unsafe handling.
D. Cross-Contamination
Cross-contamination happens when harmful germs are transferred from one food, surface, hand or tool to another. Raw meat, poultry, fish and eggs must be handled carefully and separated from ready-to-eat food.
Practical Demonstration
Demonstrate:
1. Separating raw and cooked foods.
2. Using separate chopping boards where available.
3. Cleaning surfaces before and after preparation.
4. Covering cooked food.
5. Storing food properly.
6. Washing utensils after raw food contact.
Group Activity
Set up a mock kitchen with hygiene errors. Ask trainees to identify and correct them.
Assessment
Trainees should explain the 4Cs and give one example of each.
Character Focus
Responsibility
Trainees should protect others by preventing contamination.

UNIT 5
Food Commodities and Ingredient Knowledge
Purpose
To teach trainees the names, uses, storage needs and handling of common ingredients.
Learning Objectives
By the end of this unit, trainees should be able to:
1. Identify common food commodities.
2. Group ingredients correctly.
3. Understand basic storage needs.
4. Recognise signs of spoilage.
5. Select good-quality ingredients.
6. Avoid waste.
Teaching Content
Common food commodities include:
1. Grains and cereals.
2. Tubers.
3. Legumes.
4. Vegetables.
5. Fruits.
6. Meat.
7. Fish.
8. Poultry.
9. Eggs.
10. Milk and dairy products.
11. Oils and fats.
12. Spices.
13. Seasonings.
14. Flour.
15. Sugar.
16. Yeast.
17. Baking powder.
18. Beverages.
19. Trainees should learn to inspect ingredients before use. Spoilt, mouldy, rotten, badly smelling or contaminated ingredients should not be used.
Practical Demonstration
Display common ingredients and ask trainees to identify:
1. Name.
2. Use.
3. Storage method.
4. Signs of spoilage.
5. Possible dishes.
Group Activity
Groups should prepare an ingredient storage chart.
Assessment
Trainees should identify twenty common ingredients and explain how to store five of them.
Character Focus
Stewardship
Trainees should handle ingredients wisely and avoid waste.

UNIT 6
Basic Nutrition and Balanced Meals
Purpose
To teach trainees how to prepare meals that are not only tasty but also nourishing.
Learning Objectives
By the end of this unit, trainees should be able to:
1. Explain basic nutrition.
2. Identify major food groups.
3. Understand balanced meals.
4. Plan meals for different groups.
5. Avoid excessive oil, salt and sugar.
6. Appreciate food as nourishment.
Teaching Content
Food provides energy, growth, repair and protection. A good caterer should understand that food is not only for filling the stomach. It should also support health.
Basic food groups include:
1. Carbohydrates.
2. Proteins.
3. Fats and oils.
4. Vitamins.
5. Minerals.
6. Water.
7. Examples:
8. Rice, yam, garri, maize and potatoes provide energy.
9. Beans, fish, eggs, meat and poultry provide protein.
10. Vegetables and fruits provide vitamins and minerals.
11. Water supports body function.
12. Oils and fats provide energy but should be used wisely.
Practical Demonstration
Plan a balanced plate using local foods.
Example:
1. Rice or yam.
2. Beans, fish, meat or egg.
3. Vegetable soup or salad.
4. Fruit where available.
5. Clean water.
Group Activity
Each group should plan a balanced meal for one of the following:
1. Children.
2. Manual workers.
3. Elderly people.
4. Students.
5. Church event.
6. Training centre lunch.
Assessment
Trainees should prepare a simple balanced menu.
Character Focus
Care
Trainees should cook with concern for the health and wellbeing of those they serve.

UNIT 7
Basic Cooking Methods
Purpose
To teach trainees the common methods used in food preparation.
Learning Objectives
By the end of this unit, trainees should be able to:
1. Identify common cooking methods.
2. Explain when to use each method.
3. Practise safe cooking.
4. Avoid burning food.
5. Manage heat properly.
6. Improve food texture and taste.
Teaching Content
Common cooking methods include:
1. Boiling.
2. Steaming.
3. Frying.
4. Deep frying.
5. Shallow frying.
6. Grilling.
7. Roasting.
8. Baking.
9. Stewing.
10. Simmering.
11. Sautéing.
12. Blanching.
13. Each method affects taste, texture, appearance and nutrition.
Trainees must learn:
1. Heat control.
2. Timing.
3. Proper stirring.
4. Safe oil use.
5. Safe gas use.
6. Avoiding undercooking.
7. Avoiding overcooking.
8. Proper seasoning.
9. Food tasting hygiene.
10. Presentation after cooking.
Practical Demonstration
Prepare one ingredient using two different cooking methods.
Example:
1. Boiled plantain.
2. Fried plantain.
3. Discuss the difference in taste, texture, oil use, cost and health value.
Group Activity
Each group should explain one cooking method and prepare a simple dish using it.
Assessment
Trainees should identify ten cooking methods and demonstrate at least one.
Character Focus
Patience
Good cooking requires attention, timing and patience.

UNIT 8
Local Nigerian Dishes
Purpose
To train trainees in preparing common local meals for families, events and food businesses.
Learning Objectives
By the end of this unit, trainees should be able to:
1. Identify common Nigerian dishes.
2. Prepare selected local staples.
3. Prepare basic rice dishes.
4. Prepare beans dishes.
5. Prepare yam, plantain or maize dishes.
6. Serve local meals neatly.
Teaching Content
Common local dishes may include:
1. Jollof rice.
2. Fried rice.
3. White rice and stew.
4. Rice and beans.
5. Beans porridge.
6. Moi-moi.
7. Akara.
8. Yam porridge.
9. Boiled yam and egg sauce.
10. Plantain dishes.
11. Tuwo.
12. Masa.
13. Pap.
14. Local soups.
15. Swallow foods.
16. Vegetable sauces.
17. The department should teach dishes that are locally relevant, affordable and suitable for the Academy’s environment.
Practical Demonstration
Demonstrate one complete local meal from preparation to service.
Example:
1. Jollof rice.
2. Chicken or fish.
3. Coleslaw or vegetable garnish.
4. Drink.
Group Activity
Each group should prepare one local dish under supervision.
Assessment
Assess:
1. Hygiene.
2. Taste.
3. Texture.
4. Timing.
5. Teamwork.
6. Presentation.
7. Waste control.
8. Clean-up.
Character Focus
Excellence
Trainees should learn to prepare familiar meals with high standards.

UNIT 9
Soups, Stews, Sauces and Protein Preparation
Purpose
To teach trainees how to prepare common soups, stews, sauces and protein accompaniments.
Learning Objectives
By the end of this unit, trainees should be able to:
1. Prepare basic tomato stew.
2. Prepare simple vegetable soup.
3. Prepare selected local soups.
4. Prepare egg sauce.
5. Prepare fish, meat or chicken safely.
6. Season food appropriately.
7. Avoid unsafe handling of raw protein.
Teaching Content
Soups, stews and sauces are important in Nigerian catering. They determine taste, satisfaction and customer acceptance.
Trainees should learn:
1. Ingredient preparation.
2. Washing vegetables.
3. Blending pepper and tomatoes.
4. Heat control.
5. Oil control.
6. Seasoning balance.
7. Cooking protein thoroughly.
8. Avoiding contamination from raw meat or fish.
9. Storing cooked stew safely.
10. Reheating properly.
Practical Demonstration
Demonstrate:
1. Tomato stew.
2. Vegetable soup.
3. Egg sauce.
4. Fish or chicken preparation.
Group Activity
Groups should prepare different sauces and compare:
1. Taste.
2. Colour.
3. Thickness.
4. Aroma.
5. Presentation.
6. Cost.
Assessment
Trainees should prepare one sauce or stew under supervision.
Character Focus
Attention to Detail
Small errors in seasoning, heat or hygiene can spoil a meal.

UNIT 10
Baking, Snacks and Small Chops
Purpose
To introduce trainees to basic baking and snack production for business and events.
Learning Objectives
By the end of this unit, trainees should be able to:
1. Identify basic baking ingredients.
2. Measure ingredients correctly.
3. Understand simple dough and batter preparation.
4. Prepare selected snacks.
5. Use an oven safely.
6. Package snacks neatly.
7. Cost snacks for sale.
Teaching Content
Baking and snacks can provide strong business opportunities.
Possible training items include:
1. Bread rolls.
2. Simple cakes.
3. Meat pie.
4. Fish roll.
5. Chin-chin.
6. Puff-puff.
7. Doughnuts.
8. Buns.
9. Sausage rolls.
10. Spring rolls.
11. Samosa.
12. Pancakes.
13. Cookies.
14. Cupcakes.
15. Basic baking ingredients include:
16. Flour.
17. Sugar.
18. Salt.
19. Yeast.
20. Baking powder.
21. Butter or margarine.
22. Eggs.
23. Milk.
24. Water.
25. Flavouring.
26. Trainees should learn accurate measurement. Guessing in baking often leads to poor results.
Practical Demonstration
Demonstrate one baked product and one fried snack.
Group Activity
Groups should prepare snack items, package them and calculate selling price.
Assessment
Assess:
1. Measurement.
2. Hygiene.
3. Texture.
4. Taste.
5. Appearance.
6. Packaging.
7. Costing.
8. Teamwork.
Character Focus
Accuracy
Baking teaches discipline because measurements matter.

UNIT 11
Menu Planning and Portion Control
Purpose
To teach trainees how to plan meals properly for families, events and businesses.
Learning Objectives
By the end of this unit, trainees should be able to:
1. Explain menu planning.
2. Prepare a simple menu.
3. Consider budget, number of guests and food type.
4. Understand portion control.
5. Avoid shortage and waste.
6. Plan meals for different occasions.
Teaching Content
A menu is a planned list of food and drinks to be served.
Good menu planning considers:
1. Number of people.
2. Budget.
3. Occasion.
4. Time of day.
5. Culture.
6. Age group.
7. Health needs.
8. Available ingredients.
9. Cooking equipment.
10. Labour.
11. Storage.
12. Service style.
13. Portion control means giving the right amount of food per person. It helps prevent waste, shortage and unfair service.
Practical Demonstration
Plan a menu for:
1. Twenty trainees.
2. Fifty guests.
3. One hundred church members.
4. A wedding reception.
5. A school lunch.
Group Activity
Groups should create a menu and portion plan for an EBOMI event.
Assessment
Trainees should prepare a simple menu with portion estimates.
Character Focus
Fairness
Portion control teaches fairness, planning and discipline.

UNIT 12
Food Presentation, Packaging and Service
Purpose
To teach trainees how to present and serve food neatly and respectfully.
Learning Objectives
By the end of this unit, trainees should be able to:
1. Explain food presentation.
2. Plate food neatly.
3. Package food safely.
4. Serve customers respectfully.
5. Maintain hygiene during service.
6. Understand basic table setting.
Teaching Content
Food presentation affects customer satisfaction. Even simple food should be served neatly.
Presentation includes:
1. Clean plates.
2. Correct portion.
3. Good arrangement.
4. Appropriate garnish.
5. Clean packaging.
6. Attractive appearance.
7. No spills.
8. Correct temperature where possible.
9. Respectful service.
10. Clean serving area.
11. Food packaging should protect food from contamination and leakage. Packaging should also be suitable for the food type.
Practical Demonstration
Demonstrate:
1. Plate service.
2. Takeaway packaging.
3. Buffet arrangement.
4. Serving drinks.
5. Clearing after service.
Group Activity
Groups should package the same meal in different ways and discuss which is most suitable for sale or event service.
Assessment
Assess through plating, packaging and service demonstration.
Character Focus
Hospitality
Trainees should serve people with respect, warmth and dignity.

UNIT 13
Event Catering and Hospitality
Purpose
To train trainees in planning and supporting food service for events.
Learning Objectives
By the end of this unit, trainees should be able to:
1. Explain event catering.
2. Plan catering for a small event.
3. Prepare a shopping list.
4. Assign team roles.
5. Set up serving points.
6. Serve guests respectfully.
7. Clean up after events.
Teaching Content
Event catering involves preparing and serving food for gatherings such as:
1. Weddings.
2. Conferences.
3. Church programmes.
4. Birthdays.
5. Funerals.
6. School events.
7. Meetings.
8. Community programmes.
9. Graduation ceremonies.
10. Retreats.
11. Event catering requires planning.
Key planning areas:
1. Number of guests.
2. Menu.
3. Budget.
4. Ingredients.
5. Cooking location.
6. Transport.
7. Serving equipment.
8. Staff roles.
9. Timing.
10. Food safety.
11. Waste disposal.
12. Customer feedback.
Practical Demonstration
Plan a mock EBOMI graduation meal.
Include:
1. Menu.
2. Budget.
3. Guest number.
4. Shopping list.
5. Cooking schedule.
6. Serving plan.
7. Clean-up plan.
Group Activity
Each group should plan catering for a different event.
Assessment
Assess through event catering plan and role-play.
Character Focus
Teamwork
No successful event catering happens through confusion. Every person must know their role.

UNIT 14
Food Costing, Purchasing and Stock Control
Purpose
To teach trainees how to manage catering costs, purchases and stock honestly.
Learning Objectives
By the end of this unit, trainees should be able to:
1. Prepare a shopping list.
2. Estimate ingredient quantities.
3. Compare prices.
4. Calculate meal cost.
5. Add labour and transport cost.
6. Determine selling price.
7. Keep stock records.
8. Avoid theft and waste.
Teaching Content
Many catering businesses fail because the owner cooks well but cannot manage money.
Food costing includes:
1. Cost of ingredients.
2. Cost of fuel.
3. Cost of labour.
4. Cost of packaging.
5. Cost of transport.
6. Cost of water.
7. Cost of rent where applicable.
8. Cost of electricity.
9. Miscellaneous expenses.
10. Desired profit.
Simple Formula
Profit = Sales − Total Cost
Purchasing Rules
1. Buy fresh ingredients.
2. Compare prices.
3. Check quality.
4. Avoid impulse buying.
5. Keep receipts.
6. Record all purchases.
7. Avoid inflated prices.
8. Store properly after purchase.
9. Use older stock first where appropriate.
10. Report shortages honestly.
Stock Control
Stock control helps the caterer know what is available, what is finished and what must be bought.
Practical Demonstration
Give trainees a meal order and ask them to calculate:
1. Ingredients needed.
2. Quantity.
3. Cost.
4. Selling price.
5. Expected profit.
Group Activity
Groups should prepare a costing sheet for rice and stew for fifty people.
Assessment
Trainees should complete a food costing exercise.
Character Focus
Financial Integrity
Trainees should not steal ingredients, inflate prices or hide money.

UNIT 15
Catering Business, Marketing and Customer Relations
Purpose
To prepare trainees for catering entrepreneurship and professional customer service.
Learning Objectives
By the end of this unit, trainees should be able to:
1. Identify catering business opportunities.
2. Prepare a simple business plan.
3. Understand customer relations.
4. Market food products.
5. Handle complaints respectfully.
6. Build a good reputation.
Teaching Content
Catering business opportunities include:
1. Home food delivery.
2. Snacks business.
3. School lunch supply.
4. Office lunch service.
5. Event catering.
6. Small chops.
7. Baking.
8. Restaurant work.
9. Food packaging.
10. Outdoor catering.
11. Drinks service.
12. Cooking classes.
13. Cooperative catering.
14. A good catering business is built on:
15. Good taste.
16. Cleanliness.
17. Consistency.
18. Fair pricing.
19. Honest measurement.
20. Good customer service.
21. Timely delivery.
22. Good packaging.
23. Clear records.
24. Trust.
Customer Relations
Trainees should learn to:
1. Greet customers politely.
2. Listen carefully.
3. Take orders correctly.
4. Confirm details.
5. Avoid arguments.
6. Apologise when wrong.
7. Correct mistakes quickly.
8. Keep promises.
9. Ask for feedback.
10. Honour customers.
Practical Demonstration
Role-play:
1. Taking a catering order.
2. Responding to a complaint.
3. Explaining price.
4. Delivering food late and apologising properly.
5. Following up after service.
Group Activity
Each group should create a simple marketing plan for one food product.
Assessment
Assess through business plan, customer service role-play and marketing presentation.
Character Focus
Trustworthiness
A catering business grows when customers can trust the caterer.

UNIT 16
Industrial Attachment Preparation and Workplace Practice
Purpose
To prepare trainees for real-world catering environments.
Learning Objectives
By the end of this unit, trainees should be able to:
1. Understand attachment expectations.
2. Behave professionally in a kitchen or food business.
3. Keep attachment logbooks.
4. Respect supervisors.
5. Learn from workplace routines.
6. Submit weekly attachment reports.
Teaching Content
During industrial attachment, trainees may work in:
1. Restaurants.
2. Hotels.
3. Bakeries.
4. Catering businesses.
5. Event centres.
6. School kitchens.
7. Church kitchens.
8. Food production businesses.
9. Cafeterias.
10. Food packaging businesses.
11. Trainees must remember that attachment is part of training. They should not be careless, proud or lazy.
Workplace Expectations
Trainees should:
1. Arrive early.
2. Dress neatly.
3. Observe hygiene rules.
4. Respect supervisors.
5. Ask questions respectfully.
6. Follow instructions.
7. Avoid gossip.
8. Avoid stealing food or ingredients.
9. Avoid wasting materials.
10. Keep records daily.
11. Report challenges to Academy mentor.
12. Learn business lessons.
13. Serve customers respectfully.
14. Thank the host organisation.
Practical Demonstration
Conduct a mock workplace induction.
Include:
1. Supervisor greeting.
2. Kitchen rules.
3. Tool location.
4. Hygiene requirements.
5. Daily task assignment.
6. Reporting procedure.
7. End-of-day clean-up.
Group Activity
Trainees should prepare an attachment readiness checklist.
Assessment
Assess through oral interview, checklist and workplace conduct role-play.
Character Focus
Humility
Trainees should enter attachment ready to learn, not ready to show pride.

PART SIX
PRACTICAL TRAINING SCHEDULE
The department may use the following structure during Phase One.

Month 1: Departmental Introduction and Kitchen Orientation
Key Focus
1. Meaning of catering.
2. Departmental rules.
3. Kitchen tour.
4. Tool identification.
5. Basic hygiene.
6. Personal cleanliness.
7. Kitchen safety.
8. Character expectations.
Practical Activities
1. Identify kitchen tools.
2. Arrange tools.
3. Practise handwashing.
4. Clean kitchen surfaces.
5. Wear apron and hair covering properly.
6. Start practical logbook.
Assessment
1. Tool identification.
2. Hygiene demonstration.
3. Oral questions.
4. Attendance and punctuality.

Month 2: Food Hygiene, Safety and Ingredient Knowledge
Key Focus
1. Food safety.
2. Personal hygiene.
3. Cleaning.
4. Cross-contamination prevention.
5. Ingredient selection.
6. Food storage.
7. Waste disposal.
8. Safe water use.
Practical Activities
1. Clean workspace.
2. Separate raw and cooked foods.
3. Inspect ingredients.
4. Identify spoilt ingredients.
5. Prepare storage chart.
6. Complete hygiene checklist.
Assessment
1. Hygiene checklist.
2. Ingredient identification.
3. Food safety oral test.
4. Practical cleaning exercise.

Month 3: Basic Cooking Methods and Local Dishes
Key Focus
1. Boiling.
2. Frying.
3. Stewing.
4. Steaming.
5. Rice dishes.
6. Beans dishes.
7. Yam and plantain.
8. Soups and sauces.
Practical Activities
1. Prepare rice dish.
2. Prepare beans dish.
3. Prepare stew or sauce.
4. Prepare yam or plantain meal.
5. Practise seasoning.
6. Practise safe cooking.
Assessment
1. Practical cooking test.
2. Taste.
3. Hygiene.
4. Timing.
5. Presentation.
6. Teamwork.

Month 4: Soups, Proteins, Baking and Snacks
Key Focus
1. Local soups.
2. Meat preparation.
3. Fish preparation.
4. Chicken preparation.
5. Egg dishes.
6. Snacks.
7. Baking basics.
8. Packaging.
Practical Activities
1. Prepare soup.
2. Prepare protein safely.
3. Bake or fry snack.
4. Package snacks.
5. Calculate snack cost.
6. Clean equipment.
Assessment
1. Soup preparation.
2. Snack production.
3. Hygiene.
4. Packaging.
5. Costing.

Month 5: Menu Planning, Portion Control and Event Catering
Key Focus
1. Menu planning.
2. Balanced meals.
3. Portion control.
4. Event planning.
5. Shopping lists.
6. Team roles.
7. Buffet service.
8. Food presentation.
Practical Activities
1. Prepare menu for an event.
2. Estimate portions.
3. Create shopping list.
4. Set up serving area.
5. Serve food in a role-play event.
6. Clean after service.
Assessment
1. Menu plan.
2. Portion calculation.
3. Event catering plan.
4. Service role-play.

Month 6: Food Costing, Stock Control and Customer Service
Key Focus
1. Purchasing.
2. Food costing.
3. Stock records.
4. Sales records.
5. Profit calculation.
6. Customer service.
7. Complaint handling.
8. Marketing.
Practical Activities
1. Prepare costing sheet.
2. Record purchases.
3. Calculate selling price.
4. Role-play customer service.
5. Prepare marketing message.
6. Complete stock record.
Assessment
1. Costing exercise.
2. Sales record.
3. Customer role-play.
4. Marketing plan.

Month 7: Catering Enterprise and Attachment Readiness
Key Focus
1. Catering business plan.
2. Final practical cooking test.
3. Portfolio preparation.
4. Workplace conduct.
5. Attachment logbook.
6. Final oral interview.
7. Trainer recommendation.
Practical Activities
1. Prepare a business plan.
2. Present catering idea.
3. Complete final practical dish.
4. Package food product.
5. Prepare attachment checklist.
6. Submit portfolio.
Assessment
1. Final practical cooking test.
2. Business plan.
3. Portfolio.
4. Oral interview.
5. Trainer approval for attachment.

PART SEVEN
DAILY KITCHEN ROUTINE
Every trainee should understand and follow the daily catering routine.
Morning Routine
1. Arrive early.
2. Pray and receive instructions.
3. Wear clean apron and hair covering.
4. Wash hands properly.
5. Clean work surfaces.
6. Check tools and equipment.
7. Check ingredients.
8. Confirm menu or practical task.
9. Prepare ingredients.
10. Begin cooking under supervision.
11. Record tasks in practical logbook.
During Food Preparation
1. Keep raw and cooked foods separate.
2. Wash hands when necessary.
3. Keep the workspace clean.
4. Use clean utensils.
5. Avoid tasting with cooking spoon.
6. Control heat properly.
7. Avoid waste.
8. Report accidents immediately.
9. Follow the recipe or trainer’s instruction.
10. Maintain teamwork.
After Cooking
1. Serve or package food neatly.
2. Clean pots and utensils.
3. Clean tables and surfaces.
4. Sweep and mop floor.
5. Dispose of waste properly.
6. Store leftover ingredients safely.
7. Return tools to proper place.
8. Record ingredients used.
9. Record sales or distribution where applicable.
10. Submit daily report.

PART EIGHT
KITCHEN SAFETY RULES
Trainees must observe the following rules:
1. Do not enter the kitchen without permission.
2. Do not cook without washing hands.
3. Do not handle food with dirty clothing.
4. Do not run in the kitchen.
5. Do not play with knives.
6. Do not touch hot pots with bare hands.
7. Do not leave cooking oil unattended.
8. Do not pour water into hot oil.
9. Do not touch electrical appliances with wet hands.
10. Do not use faulty equipment.
11. Do not leave gas leaking.
12. Turn off gas after use.
13. Keep flammable materials away from fire.
14. Keep children away from the cooking area.
15. Use clean water for food preparation.
16. Cover food properly.
17. Report cuts, burns or injuries immediately.
18. Cover wounds before working.
19. Do not work with food when seriously ill.
20. Keep waste bins covered.
21. Clean spills immediately.
22. Store knives safely.
23. Keep floor dry where possible.
24. Follow trainer instructions at all times.

PART NINE
FOOD HYGIENE RULES
Food hygiene protects life, health and business reputation.
Basic Food Hygiene Rules
1. Wash hands before food preparation.
2. Wash hands after using the toilet.
3. Keep nails short and clean.
4. Wear clean apron.
5. Cover hair.
6. Use clean water.
7. Wash vegetables properly.
8. Keep raw and cooked food separate.
9. Cook food thoroughly.
10. Cover cooked food.
11. Do not use spoilt ingredients.
12. Clean surfaces before and after use.
13. Wash utensils properly.
14. Store food correctly.
15. Keep pests away.
16. Dispose of waste properly.
17. Do not cough or sneeze over food.
18. Do not taste food with fingers.
19. Do not return used tasting spoon into food.
20. Report sickness or wounds.
21. Keep the kitchen clean.
22. Serve food with clean utensils.
Hygiene Character Lesson
A careless caterer can harm many people. A responsible caterer protects life through cleanliness and discipline.

PART TEN
RECORD KEEPING TEMPLATES
1. Practical Cooking Record
	Date
	Dish Prepared
	Ingredients Used
	Cooking Method
	Trainee Name
	Trainer Comment



2. Ingredient Purchase Record
	Date
	Ingredient
	Quantity
	Unit Cost
	Total Cost
	Supplier
	Purchased By



3. Stock Record
	Date
	Item
	Quantity Received
	Quantity Used
	Balance
	Checked By



4. Food Costing Sheet
	Item
	Quantity Used
	Unit Cost
	Total Cost

	Main Ingredients
	
	
	

	Seasoning
	
	
	

	Fuel
	
	
	

	Labour
	
	
	

	Packaging
	
	
	

	Transport
	
	
	

	Total Cost
	
	
	

	Selling Price
	
	
	

	Expected Profit
	
	
	



5. Sales Record
	Date
	Food Sold
	Quantity
	Price Per Portion
	Total Sales
	Amount Paid
	Balance



6. Cleaning Schedule
	Date
	Area Cleaned
	Person Responsible
	Time Completed
	Supervisor Comment



7. Customer Feedback Form
	Date
	Customer/Event
	Food Served
	Feedback
	Complaint
	Action Taken



8. Event Catering Planning Form
	Item
	Details

	Event Name
	

	Number of Guests
	

	Date of Event
	

	Menu
	

	Budget
	

	Ingredients Needed
	

	Equipment Needed
	

	Staff Needed
	

	Cooking Location
	

	Serving Plan
	

	Transport Plan
	

	Clean-up Plan
	

	Person in Charge
	



PART ELEVEN
DEPARTMENTAL ASSESSMENT STRUCTURE
1. Assessment Areas
Trainees should be assessed in the following areas:
1. Attendance and punctuality.
2. Personal hygiene.
3. Kitchen hygiene.
4. Tool identification.
5. Safe tool use.
6. Ingredient handling.
7. Cooking methods.
8. Local dish preparation.
9. Soup, stew and sauce preparation.
10. Baking and snacks.
11. Food presentation.
12. Packaging.
13. Menu planning.
14. Portion control.
15. Event catering planning.
16. Customer service.
17. Food costing.
18. Stock control.
19. Record keeping.
20. Teamwork.
21. Integrity.
22. Industrial attachment performance.

2. Recommended Assessment Weighting
	Assessment Area
	Percentage

	Character, Discipline and Attendance
	20%

	Practical Cooking and Catering Skills
	30%

	Food Hygiene, Safety and Cleanliness
	20%

	Menu Planning, Costing and Records
	15%

	Customer Service and Event Planning
	5%

	Industrial Attachment Performance
	10%

	Total
	100%



3. Practical Competence Checklist
A trainee should demonstrate ability to:
1. Dress correctly for kitchen work.
2. Wash hands properly.
3. Clean the workspace.
4. Identify basic kitchen tools.
5. Use knives safely.
6. Measure ingredients.
7. Prepare ingredients hygienically.
8. Cook a simple local meal.
9. Prepare stew or sauce.
10. Prepare a simple snack.
11. Package food neatly.
12. Serve food respectfully.
13. Prepare a simple menu.
14. Estimate portions.
15. Prepare a shopping list.
16. Calculate food cost.
17. Keep a purchase record.
18. Keep a sales record.
19. Clean after cooking.
20. Work well in a team.
21. Follow kitchen safety rules.
22. Explain basic food hygiene.
23. Handle customer complaints politely.
24. Prepare a simple catering business plan.

4. Character Assessment Checklist
The trainer should observe whether the trainee is:
1. Punctual.
2. Clean.
3. Respectful.
4. Honest.
5. Teachable.
6. Patient.
7. Careful with tools.
8. Careful with ingredients.
9. Not wasteful.
10. Not stealing food or materials.
11. Willing to clean.
12. Able to work in a team.
13. Calm under pressure.
14. Respectful to customers.
15. Accurate in records.
16. Faithful in small duties.
17. Able to receive correction.

PART TWELVE
INDUSTRIAL ATTACHMENT GUIDE
1. Suitable Attachment Places
Trainees may be attached to:
1. Restaurants.
2. Hotels.
3. Bakeries.
4. Event catering businesses.
5. School kitchens.
6. Hospital kitchens where permitted.
7. Church or ministry kitchens.
8. Cafeterias.
9. Food packaging businesses.
10. Snack production businesses.
11. Outdoor catering companies.
12. Hospitality centres.

2. Attachment Learning Objectives
During attachment, trainees should learn:
1. Real kitchen discipline.
2. Commercial food preparation.
3. Professional hygiene routines.
4. Bulk cooking.
5. Customer service.
6. Menu planning.
7. Stock control.
8. Food costing.
9. Time management.
10. Teamwork.
11. Event service.
12. Kitchen cleaning.
13. Waste control.
14. Food packaging.
15. Business operations.

3. Attachment Conduct Rules
Trainees must:
1. Arrive early.
2. Dress appropriately.
3. Obey hygiene rules.
4. Respect supervisors.
5. Follow kitchen instructions.
6. Avoid stealing food or ingredients.
7. Avoid wasting materials.
8. Keep daily logbook.
9. Ask questions respectfully.
10. Avoid gossip.
11. Avoid quarrels.
12. Serve customers politely.
13. Report challenges to Academy mentor.
14. Maintain Academy values.
15. Thank the host organisation.

4. Weekly Attachment Report Format
Each weekly report should include:
1. Name of trainee.
2. Host organisation.
3. Week number.
4. Tasks observed.
5. Tasks performed.
6. Foods prepared.
7. Hygiene lessons.
8. Customer service lessons.
9. Business lessons.
10. Challenges faced.
11. How challenges were handled.
12. Supervisor comments.
13. Trainee reflection.

5. Final Attachment Report Format
The final report should include:
1. Introduction.
2. Description of host organisation.
3. Kitchen structure and workflow.
4. Food hygiene practices observed.
5. Dishes or products prepared.
6. Customer service lessons.
7. Stock and costing lessons.
8. Event service exposure.
9. Challenges faced.
10. Solutions observed.
11. Personal skills gained.
12. Character lessons.
13. Recommendations.
14. Conclusion.
15. Appreciation.

PART THIRTEEN
FINAL PROJECT
Each trainee should complete one final departmental project.
Project Options
1. Prepare a complete catering business plan.
2. Prepare and present a three-course local meal.
3. Plan catering for fifty guests.
4. Produce and package a snack for sale.
5. Prepare a food hygiene manual for a small kitchen.
6. Create a menu and costing plan for an EBOMI event.
7. Prepare a customer service and complaint handling guide.
8. Design a weekly meal plan for the Academy.
9. Prepare a stock control system for a small catering business.
10. Organise a practical food presentation display.
Project Presentation
Each trainee should present:
1. Project title.
2. Purpose.
3. Menu or product.
4. Ingredients used.
5. Costing.
6. Hygiene measures.
7. Preparation steps.
8. Packaging or presentation.
9. Customer target.
10. Expected profit.
11. Challenges.
12. Character lessons.
13. Future application.

PART FOURTEEN
GRADUATION COMPETENCE STANDARD
A trainee may be recommended for certification in Catering Services if he or she can:
1. Explain catering services clearly.
2. Demonstrate personal hygiene.
3. Maintain kitchen cleanliness.
4. Identify and use basic kitchen tools.
5. Prepare ingredients safely.
6. Cook selected local dishes.
7. Prepare simple soups, stews and sauces.
8. Prepare simple snacks or baked products.
9. Serve food neatly.
10. Package food safely.
11. Plan a simple menu.
12. Estimate portions.
13. Cost a simple meal.
14. Keep basic kitchen records.
15. Serve customers politely.
16. Explain food safety rules.
17. Work well in a team.
18. Complete industrial attachment satisfactorily.
19. Submit logbook and final report.
20. Present a final project.
21. Demonstrate honesty, cleanliness and discipline.
22. Receive trainer and mentor approval.

PART FIFTEEN
TRAINER’S IMPLEMENTATION GUIDE
1. Weekly Trainer Duties
The trainer should:
1. Prepare weekly lesson notes.
2. Inspect the kitchen before training.
3. Check tools and ingredients.
4. Assign practical roles.
5. Demonstrate before trainees practise.
6. Monitor hygiene.
7. Correct unsafe practices immediately.
8. Review practical logbooks.
9. Teach food costing.
10. Evaluate taste and presentation.
11. Teach customer service.
12. Emphasise Kingdom character.
13. Report progress to Academy leadership.
14. Prepare trainees for attachment.

2. Common Trainee Mistakes to Correct
1. Poor handwashing.
2. Dirty nails.
3. Uncovered hair.
4. Using dirty utensils.
5. Mixing raw and cooked food carelessly.
6. Guessing measurements.
7. Wasting ingredients.
8. Burning food through distraction.
9. Poor seasoning control.
10. Unsafe knife handling.
11. Leaving gas on.
12. Poor cleaning after cooking.
13. Overpricing without proper costing.
14. Dishonest purchase records.
15. Poor customer attitude.
16. Late arrival.
17. Poor teamwork.
18. Refusing correction.
19. Serving food carelessly.
20. Poor packaging.

3. Trainer’s Weekly Questions
The trainer should regularly ask:
1. What did you cook this week?
2. What hygiene rule did you practise?
3. What ingredient did you learn to use?
4. What mistake did you correct?
5. What did you learn about food costing?
6. How did you serve others?
7. What customer service lesson did you learn?
8. How did your group work together?
9. What food safety risk did you avoid?
10. What will you improve next week?

PART SIXTEEN
KINGDOM CHARACTER IN CATERING SERVICES
Catering must be connected to Kingdom character.
1. Cleanliness
A caterer must be clean in body, clothing, tools, environment and habits.
2. Integrity
Do not steal ingredients, inflate market prices, falsify records or cheat customers.
3. Hospitality
Serve people warmly, respectfully and patiently.
4. Excellence
Prepare food properly, even when cooking simple meals.
5. Stewardship
Manage ingredients, money, tools, time and fuel wisely.
6. Diligence
Good catering requires early preparation, hard work and attention.
7. Humility
A trainee must be willing to wash plates, sweep floors and serve others.
8. Teamwork
Catering requires cooperation. One careless person can delay the whole team.
9. Responsibility
Food affects health. A caterer must not be careless.
10. Service
Catering is a platform to feed, bless, comfort and serve people.

PART SEVENTEEN
SAMPLE WEEKLY LESSON PLAN
Week Topic: Food Hygiene and Kitchen Cleanliness
Learning Objectives
By the end of the week, trainees should be able to:
1. Explain personal hygiene.
2. Demonstrate proper handwashing.
3. Clean kitchen surfaces.
4. Separate raw and cooked food.
5. Identify hygiene risks.
6. Prepare food safely.
Key Scripture
1 Corinthians 10:31
Memory Verse
Colossians 3:23
Teaching Notes
Food hygiene is the foundation of catering. A person may cook tasty food, but if the food is unsafe, the work is dangerous. Cleanliness must be practised before, during and after cooking.
Practical Demonstration
The trainer demonstrates:
1. Correct handwashing.
2. Cleaning surfaces.
3. Washing utensils.
4. Covering food.
5. Separating raw and cooked food.
6. Cleaning after cooking.
Group Activity
Groups inspect the kitchen and identify hygiene strengths and weaknesses.
Discussion Questions
1. Why is personal hygiene important in catering?
2. What can happen when raw and cooked foods are mixed carelessly?
3. Why should food handlers report sickness?
4. How does cleanliness build customer trust?
Assessment Method
1. Handwashing demonstration.
2. Hygiene checklist.
3. Oral questions.
4. Kitchen inspection.
Homework
Write one page on:
Why cleanliness is part of Christian responsibility in catering.
Trainer’s Closing Charge
Cook with clean hands. Serve with a clean heart. Keep the kitchen clean. Honour God by protecting the health of those who eat your food.

PART EIGHTEEN
FINAL DEPARTMENTAL CHARGE
Catering Services is a powerful department because food reaches everyone. It serves homes, schools, churches, offices, events, communities and businesses. A trainee who learns catering well can feed people, create income, support family needs, serve the vulnerable and build a respected enterprise.
But catering also demands discipline. A careless caterer can waste money, offend customers, cause sickness and damage reputation. A faithful caterer protects food, honours customers, keeps records, maintains cleanliness and serves with joy.
As you train in this department, remember:
Wash your hands.
Guard your heart.
Respect the kitchen.
Honour your trainer.
Serve the customer.
Keep honest records.
Do not waste ingredients.
Cook with patience.
Package with excellence.
Work with your team.
Build trust.
Start small.
Grow wisely.
Represent the Kingdom.
A pot of food can become a seed of service.
A clean kitchen can become a place of training.
A small snack business can become a source of income.
A faithful caterer can become a blessing to many.
Cook well.
Serve well.
Live well.
Build well.
Honour God in all things.

