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072106 T4AFBS
FOOD AND KBEVERAGE SALES AND SERVICE LEVELG6

HOS/OS/FB/CR/05/6
Manage Banquets and Events Services
July/August 2025
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TVET CURRICULUM DEVELOPMENT, ASSESSMENT AND CERTIFICATION
COUNCIL (TVET CDACC)

CUTTING LIST

S/INO ITEMS QUANTITY PROVIDED BY

(per candidate)

1. Fully furnished restaurant To be shared
2. Cleaning materials &
equipment Institution

e  Wipex 1piece

e Scouring pad 1 piece

e Vinegar 50 ml

e Dishwashing liquid 50ml

o Detergent S0ml

e Disinfectant 50m|

e Mop & mop buckets 1 piece

1 piece

e Polishing basins
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3. Cutleries 8 set

4. Crockery 8 set

5. Service tray 3 pieces
6. Tables 2 pieces
7. Chairs 8 pieces
8. Side boards 1 piece
9. Silver salver 2 pieces
10. Electric kettle 1 piece for 5 candidates
11. Flatware 8 pieces
12. Hollow ware 8 sets
13. Glassware 8 pieces
14. Linen 2 pairs
15. Plain paper 5 pieces
16. Foolscap 5 pieces
17. Pens 1 piece
18. Highlighter 1 piece
19. African themed drapings 2 pieces
20. Fresh flowers 1 bunch
21. Cruet set 1 set
22. Manila papers 1 piece
23. Mark pens 1 piece
24, Sauce bottles 4 pieces
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25. Chili sauce 250ml

26. Tomato sauce 250ml

217. Molton 1 piece

28. Office pins/ thumb tucks 1 box

29. Service spoon and fork 3 pairs

30. Tray cloths 1 piece Candidate
3L PPEs Per candidate
32. Pen 1

33. Note book 1piece

34. Lighter 1piece

35. Corkscrew 1piece

36. Service cloths 2 pieces
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