Cook (Level 2) (Class Size: 25 Trainees)
[bookmark: _Hlk234805769]TRADE WISE BASELINE VERIFICATION OF TRAINING INSTITUTE
Technical Evaluation Criteria
[bookmark: _Hlk234805783]Name of Institute: _________________________________________
Procurement Entry Code: __________________________________
Address: __________________________________________________________________________________________________________________________________________________________________________________________________________Contact Number and Email: ________________________________________________________
PART-I
Mandatory Requirements (Pass / Fail)
Failure to comply with any one of the following requirements shall render the institute Technically Non-Responsive.
	S#
	Mandatory Requirement
	Verification
	Status (Pass / Fail)

	1
	Relevant Lead Trainer available during physical verification with documentary proof of employment/engagement.
	Physical
	

	2
	Dedicated Training Kitchen, Preparation Area, Dishwashing Area and Theory Classroom available.
	Physical
	

	3
	Minimum 80% of essential kitchen equipment available and fully functional.
	Physical
	

	4
	Minimum 80% of essential kitchen tools, utensils and measuring devices available.
	Physical
	

	5
	Reliable electricity, water supply, gas connection (where applicable), hand-washing facilities, first aid, fire safety equipment, waste disposal system and PPE available.
	Physical
	


PART-II
Technical Evaluation (75 Marks)
A. Tutor Qualification & Experience (20 Marks)
	Requirement
	Marks
	Obtained

	Diploma/Degree in Culinary Arts, Professional Cookery, Hospitality Management or equivalent
	6
	

	Bachelor's/Master's Degree in Hospitality/Culinary Arts (Preferred)
	2
	

	Minimum 3 years teaching/training experience in Cookery/Culinary Arts
	3
	

	Minimum 5 years practical industry experience in hotels, restaurants, catering or commercial kitchens
	4
	

	Professional certification in food safety, HACCP or culinary specialization
	2
	

	Demonstration of practical cooking and kitchen management skills during verification
	3
	

	Total
	20
	


B. Building Infrastructure (10 Marks)
	Facility
	Minimum Requirement
	Marks
	Obtained

	Theory Classroom
	700–800 sq.ft.
	1
	

	Commercial Training Kitchen
	Minimum 1,500 sq.ft.
	3
	

	Preparation & Cutting Area
	Dedicated area
	1
	

	Cooking Line / Hot Kitchen Area
	Dedicated area
	1
	

	Cold Preparation & Salad Area
	Dedicated area
	1
	

	Dishwashing & Cleaning Area
	Dedicated area
	1
	

	Dry Store & Refrigerated Storage
	Available
	1
	

	Ventilation, Drainage, Lighting & Hygiene Arrangements
	Functional
	1
	

	Total
	
	10
	


C. Major Equipment (20 Marks)
	Equipment
	Minimum Quantity
	Marks
	Obtained

	Commercial Cooking Ranges / Burners
	4
	4
	

	Convection/Deck Oven
	1
	2
	

	Refrigerators / Chillers
	2
	2
	

	Deep Freezer
	1
	1
	

	Stainless Steel Work Tables
	10
	2
	

	Food Processor / Blender
	2
	1
	

	Mixer (General Purpose/Planetary)
	1
	1
	

	Rice Cooker / Steamer
	2
	1
	

	Microwave Oven
	1
	1
	

	Commercial Sinks with Running Water
	2
	2
	

	Waste Disposal Bins (Foot-operated)
	3
	1
	

	Multimedia Projector / Interactive Display
	1
	1
	

	Hand-washing Stations with Sanitizing Facilities
	2
	1
	

	Total
	
	20
	


D. Major Tools & Utensils (15 Marks)
	Tool / Utensil
	Minimum Quantity
	Marks
	Obtained

	Chef Knife Sets
	25 sets
	2
	

	Paring & Utility Knives
	25 sets
	1
	

	Cutting Boards (Colour-coded Preferred)
	25
	1
	

	Pots, Pans & Saucepan Sets
	10 sets
	2
	

	Mixing Bowls (Assorted Sizes)
	25
	1
	

	Measuring Cups, Spoons & Digital Scales
	10 sets
	2
	

	Colanders, Strainers & Sieves
	10 sets
	1
	

	Ladles, Tongs, Spatulas & Whisks
	25 sets
	2
	

	Thermometers (Food/Probe Type)
	5
	1
	

	Serving Platters & Garnishing Tools
	10 sets
	1
	

	PPE (Chef Jackets, Caps, Aprons, Gloves, Safety Shoes)
	25 sets
	1
	

	Total
	
	15
	


E. Relevant Institutional Experience (10 Marks)
	Criteria
	Marks
	Obtained

	Successfully conducted Cook, Professional Chef, Culinary Arts or Hospitality training programmes during the last five years
	4
	

	Experience in Government-funded hospitality/cookery skills development programmes
	2
	

	Evidence of successful trainee certification and employment/self-employment outcomes
	2
	

	Strong linkages with hotels, restaurants, catering companies or institutional kitchens for placement/apprenticeship
	2
	

	Total
	10
	


GRAND SUMMARY[bookmark: _Hlk234806100]Recommended Qualification Criteria for this trade
· All mandatory requirements must be fulfilled (Pass).
· [bookmark: _Hlk234806268]Minimum overall technical score: 53/75 (Pass).
· Minimum score in Building + Equipment + Major Tools & Utensils: 32/45 (Pass).
· Minimum score in Tutor Qualification: 14/20 (Pass).

	Category
	Marks
	Marks Obtained

	Tutor Qualification & Experience
	20
	

	Building Infrastructure
	10
	

	Major Equipment
	20
	

	Major Tools & Utensils
	15
	

	Relevant Institutional Experience
	10
	

	Total
	75
	


Remarks: 

Recommendation:
The Trade of Cook (Level 2) for ________________________________________________ is recommended / not recommended / conditionally recommended (mention the conditions in remarks).Signatures:
Team Lead: __________________________________________
Other Member(s):


