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FOOD AND BEVERAGE SALES AND SERVICE MANAGEMENT LEVEL 6
HOS/OS/FB/CR/06/6
Manage Speciality Outlets
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. Pineapple 100 ml
2. Carving knife 50 ml
3. Fruit plate 4 pieces Institution
4. Service plates 4 pieces
5. Cutting board 4 pieces
6. Equipped and furnished Sharable
restaurant
7. Service spoon 2 pieces
8. Service fork 2 pieces
9. Napkin 2 pieces
10. | Kirsch 2 pieces
11. | Fruit knife 4 pieces
12. | Sweet spoon 4 pieces
13. | Sweet fork 4 pieces
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14. | Finger bowl 4 pieces

15. | Enough doily paper 4 pieces

16. | Slice of lemon 4 pieces

17. | Service salver 2 pieces

18. | Waiters’ cloth 2 pieces Candidate
19. | Appropriate PPEs -

20. | Tray clothes 2 pieces
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