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Chapter 1 
Introduction 

Background of the Industry 

 Bearing a long history, catering is one of Hong Kong’s key industries.  
The local food culture has retained Chinese culinary characteristics while creatively 
adapting to contemporary trends prevailing in the city.  A distinct, local type of 
Chinese restaurants emerged on the scene, flourished and took the largest share of the 
local catering industry.  Chinese restaurants have to that extent played a dominating 
part in the industry. 

2. As a result of continuous socio-economic development and changes in 
lifestyle trends, Western fast-food and hotel restaurants burgeoned in the city, thus 
posing a challenge to the Chinese catering industry, which was at that time largely 
dominated by Hong Kong-styled restaurants.  The 1980s saw the beginning of the 
gradual decline of large-sized Chinese restaurants.  Operational changes have been 
introduced since then to maintain the market share of Chinese restaurants, with the 
result that more and more small and medium-sized restaurants emerge in the market.  
In recent years, the Chinese catering industry has become increasingly variegated as a 
result of the proliferation of restaurants featuring a spectrum of culinary traditions 
from all over China; in tandem with the famous Eight Culinary Traditions, the 
cuisines of Beijing, Shanghai, Henan and Hubei also enjoy a high reputation on the 
gastronomic scene. 

Current Situation of the Industry 

3. The catering industries in Hong Kong bear an inseparable relation to its 
economic development.  As Hong Kong’s economy is gradually back on the track, 
the catering industries experience a gradual recovery, and the number of restaurants is 
rising steadily.  Yet, local restaurants are under considerable pressures from factors 
such as surging rents and non-staple food prices, as well as insufficient manpower and 
labour wastage.  With a view to promoting development and raising the quality and 
professional status of catering practitioners, it is imperative for the catering industries 
to introduce a comprehensive training system. 

4. Most traditional Chinese restaurants have not had their operations and 
management practice underpinned by a set of comprehensive principles.  Moreover, 
since most of their employees have not received any formal catering training, there is 
a considerable proportion of staff falling short of professional standards.  As a result, 
the well-being of the Chinese catering industry is especially vulnerable to the effects 
of external factors.  Thus, in order to enhance its future prospects, the industry must 
substantially raise the quality of its practitioners and introduce up-to-date techniques 
and strategies in such areas as catering management and marketing. 
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5. A limited number of courses are offered by local training providers and 
trade unions for Chinese catering practitioners.  In addition, there are individual 
employers offering some on-the-job training for their own employees, with a view to 
enriching their industry knowledge and skills as well as enhancing their service 
quality. 

6. Nevertheless, most practitioners in the industry have not been provided 
with comprehensive pre-employment training.  For example, the waiting staff and 
those in the production and sales sections are normally apprenticed to experienced 
colleagues or mentors from the beginning of their employment, but the training they 
receive in this way is usually confined to knowledge and skills needed for performing 
routine duties.  This mode of training falls short of enabling employees to acquire 
comprehensive professional knowledge and industry skills, and may thus inhibit 
industry growth. 

 

Specification of Competency Standards 

7. In view of the industry’s current situation and development trends, and 
with reference to relevant standards and practices both on the Mainland and from 
overseas, the Chinese Catering Qualifications Framework Advisory Committee, 
which comprises representatives from employers, employees, professional bodies and 
the Government, has prepared a draft Specification of Competency Standards (SCS) 
of the industry.  The SCS will serve as a guide by which practitioners of the industry 
can plan their career and learning pathways. 

8. The SCS covers the competency standards required at various levels in the 
industry.  These standards are set with reference to competencies such as 
industry-specific knowledge, professional skills and soft skills that are required for 
performing individual job functions.  The functional areas and the competency 
standards in the SCS are practical-oriented and competence-based.  Apart from the 
needs arising from the current situation, future industry development and social trends 
have also been taken into consideration during the drafting process. 

9. In the long run, the industry-recognised SCS will become the blueprint for 
vocational training.  It will assist in ensuring that programmes offered by training 
bodies will cover a full range of knowledge and skills required for the industry at the 
present and in the future.  In addition, the SCS will indicate clear learning pathways 
with reference to which employees can plan their career and career-related studies.  
Also, it will facilitate ongoing implementation of the Qualifications Framework. 
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Chapter 2 
Qualifications Framework 

 

Qualifications Framework of Hong Kong 

10. In April 2004, the Education and Manpower Bureau (now renamed as the 
Education Bureau) established a Chinese Catering Qualifications Framework 
Advisory Committee (CCQFAC1), with a view to implementing the Qualifications 
Framework (QF) in the Chinese catering industry.  The proposed QF, which will be 
implemented on a voluntary basis, sets out the benchmark requirements for specific 
work skills according to levels of complexity and difficulty, and categorises 
qualifications of different kinds and titles into seven levels.  The QF provides an 
independent quality assurance mechanism through which quality-assured 
qualifications obtained through an extensive range of learning modes and pathways 
may gain industry-wide recognition. 

11. The CCQFAC has formulated the SCS on the basis of industry-specific 
job functions.  Composed of units of competency, the SCS sets out the competencies 
required by specific jobs in both quantitative and qualitative terms, as well as the 
integral outcome requirements, qualifications level, credit value, etc. 

12. The SCS assists training providers in curriculum design and supports 
human resources managers in their staff development efforts.  It also lays out the 
criteria for industry-wide recognition of outstanding performance and for the award of 
relevant qualifications.  In the long run, the SCS will become the keystone of 
industry competitiveness and sustainable development. 

13. The QF is designed to assist members of the public to chart their learning 
pathways and obtain quality-assured qualifications.  They can either pursue learning 
in a particular professional area to upgrade their specialized skills along a progression 
path (vertical development), or learn a variety of skills through various pathways to 
diversify their skills in their own profession (horizontal development).  The QF, 
when fully implemented in an industry, can foster lifelong learning and continuous 
training among its practitioners.  With the active participation of employers and 
employees and with industry-wide support, the implementation of the QF can 
encourage training providers to offer more quality programmes to cater for the needs 
of the community and the industry. 

                                                 
1 The Qualifications Framework Advisory Committee (QFAC) has the same functions as and is 
equivalent to the Industry Training Advisory Committee (ITAC). 
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QF Levels 

14. The QF is a seven-tier system, with level 1 being the bottom tier and level 
7 being the top tier.  The common features and outcomes of each of the levels are 
expressed in the Generic Level Descriptors (Appendix 1).  The Descriptors indicate 
the complexity, requirements and difficulty of each QF level in terms of the following 
four aspects: 

 a.  knowledge and intellectual skills; 

 b.  processes; 

 c.  application, autonomy and accountability; and 

 d.  communications, IT and numeracy. 

The QF level of each Unit of Competency (Chapter 4) is set according to the Generic 
Level Descriptors.  It should be noted that, since the competencies listed in a Unit of 
Competency might cover some or all aspects of the Descriptors, the level assigned to 
the Unit will be determined on the basis of an overall assessment of the Unit’s integral 
outcome requirements. 

15. Only one QF level is assigned to each Unit of Competency; there is no 
in-between level.  If a Unit of Competency fails to meet any one or (where 
appropriate) more than one of the aspects pertaining to a QF level, the next lower 
level should be assigned to the Unit. 
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Chapter 3 
Competency Standards 

 

Major Functional Areas of the Chinese Catering Industry 

16. The CCQFAC has recommended that the major functional areas of the 
industry include professional management, sales service, the table service section and 
the production section.  Thus, the SCS covers the following major functional areas: 

 

(i)  Professional Management Skills 

Professional management skills and knowledge are those that are 
crucial for the successful operation of a restaurant, and are 
essential aspects to be mastered by restaurant management staff.  
They include such major areas as knowledge of relevant 
legislation, application of soft skills, cost management and 
budgets, procurement and storage, leadership and staff 
management, and formulation of development strategies. 

(ii)  Professional Skills for the Table Service Section 

Professional skills for the table service section include those that 
are required for hospitality-related job functions in a restaurant.  
The principal task of this section is to provide quality customer 
services, so that a restaurant may make a lasting good impression 
on its customers. 

(iii) Professional Skills for the Production Section 

Professional skills and knowledge for the production section 
include those that are required for the provision of quality food.  
They include such major areas as understanding food ingredients, 
food preparation and processing skills, cooking skills and 
garnishing methods, as well as nutrition knowledge, quality 
management and kitchen management. 



 7 

(iv) Business and Service Skills 

These include knowledge and skills required of practitioners who 
are responsible for areas including image promotion, advertising, 
public relations, customer service and marketing, banquet sales 
and monitoring of market trends, as well as business operation 
and promotion strategies.  This group of knowledge and skills 
plays a decisive role in the positioning and development of a 
restaurant. 

(v)  Generic Skills 

This group of knowledge and skills are generally required of 
restaurant staff in certain positions, covering such areas as 
language abilities (Putonghua and English), occupational safety 
and health, food safety and hygiene, fire prevention and 
emergency care, use of chemicals and cleansing tools, cleaning 
and maintenance, electronic point-of-sales system, professional 
ethics and environmentally friendly measures. 

(refer to Figure 1) 

 

17. Based on the generic level descriptors for QF levels and the major 
functional areas, the CCQFAC has drawn up a List of Competencies (Figure 2) for the 
practitioners of the industry.  This List details the competency standards for the 
industry by different competency levels and by major functional areas.  The basic 
idea is to provide members of the public with a clear and unified guide with which to 
work out their own learning roadmaps.  They can either pursue learning in a 
particular professional area along a progression path (vertical development), so as to 
upgrade their specialized skills; or learn a variety of skills through various pathways 
(horizontal development), so as to diversify their skills in their own profession. 

 

Competency Standards 

18 Competency standards refer to skills and knowledge required for 
performing a certain job function.  By setting out these standards, the industry lays 
down its benchmark requirements, specifying the skills, knowledge and other 
requirements for a certain job.  Thus, the standards constitute the most important part 
of the SCS. 
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Units of Competency 

19. Presented in the form of Units of Competency, competency standards are 
formulated by the CCQFAC according to the competencies required for the job 
functions of the industry.  A Unit of Competency sets out the standards that have to 
be met to demonstrate the competency concerned.  The Units of Competency and 
their full details are listed in Chapter 4. 

Each Unit of Competency comprises these eight items: 

 1. Title 
 2. Code 
 3. Level 
 4. Credit 
 5. Competency  
 6. Range  
 7. Assessment Criteria 
 8. Remarks 

 

Recognition of Prior Learning 

20. Integral to the QF is the notion of the recognition of practical experience, 
skills and knowledge that are acquired through work, in addition to those that are 
acquired through education or formal training.  Practitioners can apply for 
Recognition of Prior Learning so that such experience, skills and knowledge may be 
recognized under the competency standards set out by the CCQFAC. 

21. For a long time, apprenticeship and internal training have been the two 
major training pathways in the Chinese catering industry.  It will be a daunting task 
to recognize, on the basis of the competency standards, skills and knowledge acquired 
through such training pathways.  The CCQFAC will provide a mechanism with 
which to complete this task, and will for that purpose solicit comments and opinions 
from members of the industry. 



 9 

Figure 1 
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List of Competencies for Practitioners in the Chinese Catering Industry 
 

Functional  
Areas 

QF Levels 

Professional  
Management Skills 

MS 

Professional Skills for  
Catering Services Section 

SS 

Professional Skills for  
Production Section 

PS 

Business & Service Skills 
SM 

Generic Skills 
GS 

Unit of Competency Unit of Competency Unit of Competency Unit of Competency Unit of Competency 
1  Know about the structure and 

operation of catering service section 
of Chinese-style restaurants 

Know about the structure and operation 
of production section of Chinese-style 
restaurants 

 Know about the basic occupational 
safety & health 

  (2 credits) (2 credits)  (3 credits) 
  CCZZSS101A CCZZPS101A   CCZZGS101A 
  (P. 22) (P. 33)  (P. 51) 
           
  Master basic customer 

communication skills 
Identify common Chinese foodstuffs    Know about the basic fire 

prevention  
  (2 credits) (4 credits)  (1 credit) 
   CCZZSS102A CCZZPS102A   CCZZGS102A 
  (P. 24) (P. 34)  (P. 53) 
           
  Identify Chinese foodstuff 

categorizations 
Identify elementary processing 
techniques of cooking ingredients  

 Use common detergents and 
cleaning tools in restaurants  

  (3 credits) (6 credits)  (2 credits) 
   CCZZSS103A CCZZPS103A   CCZZGS103A 
  (P. 25) (P. 36)  (P. 54) 
           
  Know about the basic operations of 

beverage counters in the Chinese 
catering industry  

Slice/garnish common food ingredients   

  (2 credits) (6 credits)   
   CCZZSS104A CCZZPS104A    
  (P. 27) (P. 38)   
           
  Know about the basic beverage 

service of Chinese-style restaurants 
Apply basic cooking techniques   Know about the professional ethics 

of the Chinese catering industry  
  (2 credits) (6 credits)  (1 credit) 
   CCZZSS105A CCZZPS105A   CCZZGS105A 
  (P. 28) (P. 39)  (P. 55) 
           
  Know about the basic Chinese 

catering services 
Know about the basic cooking skills of 
siu mei section 

 Know about the basic food safety 
and hygiene  

  (2 credits) (9 credits)  (3 credits) 
   CCZZSS106A CCZZPS106A   CCZZGS106A 
  (P. 29) (P. 41)  (P. 56) 
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Functional  
Areas 

QF Levels 

Professional  
Management Skills 

MS 

Professional Skills for  
Catering Services Section 

SS 

Professional Skills for  
Production Section 

PS 

Business & Service Skills 
SM 

Generic Skills 
GS 

Unit of Competency Unit of Competency Unit of Competency Unit of Competency Unit of Competency 
1  Know about the basic Chinese 

banquet services  
Master basic cooking (stove) skills and 
techniques 

  

  (2 credits) (9 credits)   
   CCZZSS107A CCZZPS107A     
  (P. 31) (P. 43)   
           
  Know about the basic pantry (dish 

delivery) service  
Know about the basic preparatory work 
before making dim sum 

  

  (2 credits) (3 credits)   
   CCZZSS108A CCZZPS108A     
  (P. 32) (P. 45)   
           
   Know about the basic skills for making 

dim sum stuffing  
  

   (6 credits)   
     CCZZPS109A    
   (P. 47)   
           
   Know about the basic skills for making 

dim sum dough 
  

   (9 credits)   
     CCZZPS110A     
   (P. 48)   
           
   Know about the basic dim sum shaping 

techniques  
  

   (9 credits)   
     CCZZPS111A     
   (P. 49)   
           
   Know about the basic dim sum heating 

up/cooking techniques  
  

   (6 credits)   
     CCZZPS112A     
   (P. 50)   
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Functional  
Areas 

QF Levels 

Professional  
Management Skills 

MS 

Professional Skills for  
Catering Services Section 

SS 

Professional Skills for  
Production Section 

PS 

Business & Service Skills 
SM 

Generic Skills 
GS 

Unit of Competency Unit of Competency Unit of Competency Unit of Competency Unit of Competency 
2 Handle ordinary complaints in the 

catering industry  
Prepare general menus Use common Chinese foodstuffs  Build up personal outlook and 

image of practitioners in the 
Chinese catering industry 

Understand the general legislations 
associated with employee interests 

 (1 credit) (5 credits) (9 credits) (3 credits) (3 credits) 
 CCZZMS201A CCZZSS201A CCZZPS201A CCZZSM201A CCZZGS201A 
 (P. 58) (P. 59) (P. 67) (P. 86) (P. 880) 
           
  Operate beverage counters of the 

Chinese catering industry 
Master elementary processing 
techniques of cooking ingredients 

 Communicate with customers in 
simple Putonghua  

  (6 credits) (12 credits)  (6 credits) 
   CCZZSS202A CCZZPS202A   CCZZGS202A 
  (P. 60) (P. 70)  (P. 89) 
           
  Master Chinese beverage services Apply complicated 

slicing/garnishing/processing of 
foodstuffs 

 Communicate with customers in 
simple English 

  (6 credits) (12 credits)  (6 credits) 
   CCZZSS203A CCZZPS203A   CCZZGS203A 
  (P. 61) (P. 72)  (P. 90) 
           
  Master food serving skills of 

Chinese-style restaurants  
Apply complicated cooking skills   Operate cash register 

  (9 credits) (12 credits)  (1 credit) 
   CCZZSS204A CCZZPS204A   CCZZGS204A 
  (P. 62) (P. 74)  (P. 91) 
           
  Master banquet serving skills in the 

Chinese catering industry 
Use cooking skills of the siu mei 
section 

 Know about the basic POS 
computer system 

  (9 credits) (12 credits)  (1 credit) 
   CCZZSS205A CCZZPS205A   CCZZGS205A 
  (P. 64) (P. 75)  (P. 92) 
           
  Know about the basic western 

beverage services 
Master general cooking (stove) skills 
and techniques 

  

  (6 credits) (18 credits)   
   CCZZSS206A CCZZPS206A    
  (P. 65) (P. 76)   
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Functional  
Areas 

QF Levels 

Professional  
Management Skills 

MS 

Professional Skills for  
Catering Services Section 

SS 

Professional Skills for  
Production Section 

PS 

Business & Service Skills 
SM 

Generic Skills 
GS 

Unit of Competency Unit of Competency Unit of Competency Unit of Competency Unit of Competency 
2  Master pantry (dish delivery) 

services  
Master preparatory work for making 
dim sum  

 Use the internet   

  (2 credits) (12 credits)  (1 credit) 
   CCZZSS207A CCZZPS207A   CCZZGS207A 
  (P. 66) (P. 79)  (P. 93) 
           
   Make common dim sum stuffing    
   (15 credits)   
     CCZZPS208A     
   (P. 81)   
           

   Make common dim sum dough    
   (12 credits)   
     CCZZPS209A     
   (P. 82)   
           
   Master dim sum shaping skills   
   (6 credits)   
     CCZZPS210A     
   (P. 83)   
           

   Master common dim sum heating 
up/cooking techniques 

  

   (6 credits)   
     CCZZPS211A     
   (P. 84)   
           
   Apply common decoration for dim sum    
   (6 credits)   
     CCZZPS212A     
   (P. 85)   
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Functional  
Areas 

QF Levels 

Professional  
Management Skills 

MS 

Professional Skills for  
Catering Services Section 

SS 

Professional Skills for  
Production Section 

PS 

Business & Service Skills 
SM 

Generic Skills 
GS 

Unit of Competency Unit of Competency Unit of Competency Unit of Competency Unit of Competency 
3 Build up team spirit of the catering 

industry 
Master customer communication 
skills  

Understand the characteristics of 
Chinese foodstuffs 

Sell Chinese catering products  Clean and maintain all kinds of 
tools of the catering services section 

 (4 credits) (3 credits) (4 credits) (3 credits) (3 credits) 
 CCZZMS301A CCZZSS301A CCZZPS301A CCZZSM301A CCZZGS301A 
 (P. 95) (P. 101) (P. 108) (P. 125) (P. 126) 
           
 Master basic problem-solving skills 

of the catering industry 
Manage beverage counters of the 
Chinese catering industry  

Apply complicated processing 
techniques of cooking ingredients 

 Clean and maintain all kinds of 
tools from the production section 

 (4 credits) (3 credits) (6 credits)  (3 credits) 
 CCZZMS302A CCZZSS302A CCZZPS302A   CCZZGS302A 
 (P. 96) (P. 102) (P. 110)  (P. 127) 
           
 Handle complaints in the catering 

industry 
Analyze catering market and 
prepare menus 

Slice/garnish and decorate foodstuffs  Apply the code of food safety 

 (2 credits) (3 credits) (6 credits)  (3 credits) 
 CCZZMS303A CCZZSS303A CCZZPS303A   CCZZGS303A 
 (P. 97) (P. 103) (P. 111)  (P. 128) 
           
 Manage warehouses of the catering 

industry 
Master serving skills in western 
catering   

Master complicated cooking (stove) 
skills and techniques  

 Apply knowledge about first aid 

 (3 credits) (6 credits) (6 credits)  (3 credits) 
 CCZZMS304A CCZZSS304A CCZZPS304A   CCZZGS304A 
 (P. 98) (P. 104) (P. 112)  (P. 129) 
           
 Implement staff performance 

assessments of the catering industry   
Operate fish tanks Master preparatory work for making 

complicated dim sum 
 Communicate with customers in 

Putonghua 
 (3 credits) (6 credits) (6 credits)  (4 credits) 
 CCZZMS305A CCZZSS305A CCZZPS305A   CCZZGS305A 
 (P. 99) (P. 105) (P. 114)  (P. 130) 
           
 Implement general procurement 

procedures of the catering industry 
Master management skills of the 
pantry section in Chinese-style 
restaurants 

Prepare complicated dim sum stuffing   Communicate with customers in 
English 

 (3 credits) (2 credits) (8 credits)  (4 credits) 
 CCZZMS306A CCZZSS306A CCZZPS306A   CCZZGS306A 
 (P. 100) (P. 107) (P. 116)  (P. 131) 
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Functional  
Areas 

QF Levels 

Professional  
Management Skills 

MS 

Professional Skills for  
Catering Services Section 

SS 

Professional Skills for  
Production Section 

PS 

Business & Service Skills 
SM 

Generic Skills 
GS 

Unit of Competency Unit of Competency Unit of Competency Unit of Competency Unit of Competency 
3   Prepare complicated dim sum dough   Apply basic POS computer system 
   (6 credits)  (2 credits) 
    CCZZPS307A   CCZZGS307A 
   (P. 117)  (P. 132) 
           
   Master complicated dim sum shaping 

skills 
 Use basic computer application 

software for the catering industry 
   (6 credits)  (4 credits) 
     CCZZPS308A   CCZZGS308A 
   (P. 119)  (P. 133) 
           
   Master complicated dim sum heating 

up/cooking techniques 
  

   (6 credits)   
     CCZZPS309A     
   (P. 120)   
           
   Master complicated decoration skills of 

dim sum 
  

   (6 credits)   
     CCZZPS310A     
   (P. 121)   
           
   Understand marketing    
   (3 credits)   
     CCZZPS311A     
   (P. 122)   
           
   Make western pastries and desserts   
   (6 credits)   
     CCZZPS312A     
   (P. 123)   
           
   Implement operations of the siu mei 

section 
  

   (3 credits)   
     CCZZPS313A (P. 124)     
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Functional  
Areas 

QF Levels 

Professional  
Management Skills 

MS 

Professional Skills for  
Catering Services Section 

SS 

Professional Skills for  
Production Section 

PS 

Business & Service Skills 
SM 

Generic Skills 
GS 

Unit of Competency Unit of Competency Unit of Competency Unit of Competency Unit of Competency 
4 Master morale-boosting and 

authorization skills in the catering 
industry 

Coordinate banquet services in the 
Chinese catering industry  

Design and prepare new dishes Build up personal outlook and 
image of executives in the 
Chinese catering industry 

Perform food safety and hygiene in 
restaurants 

 (3 credits) (6 credits) (6 credits) (3 credits) (3 credits) 
 CCZZMS401A CCZZSS401A CCZZPS401A CCZZSM401A CCZZGS401A 
 (P. 135) (P. 144) (P. 146) (P. 154) (P. 160) 
           
 Control cost of Chinese catering 

organizations  
Manage the catering services 
section in the Chinese catering 
industry 

Design and prepare new dim sum Implement marketing plans Implement environmental protection 
in restaurants 

 (9 credits) (6 credits) (6 credits) (6 credits) (3 credits) 
 CCZZMS402A CCZZSS402A CCZZPS402A CCZZSM402A CCZZGS402A 
 (P. 136) (P. 145) (P. 147) (P. 155) (P. 162) 
           
 Devise training and development 

plans for practitioners in the 
catering industry  

 Master food production for banquets Coordinate banquet services in 
the Chinese catering industry 

Formulate procedures for work 
safety, health and security 

 (6 credits)  (6 credits) (6 credits) (3 credits) 
 CCZZMS403A  CCZZPS403A CCZZSM403A CCZZGS403A 
 (P. 138)  (P. 148) (P. 157) (P. 163) 
           
 Apply leadership and 

decision-making competencies 
 Know about the Chinese cuisine culture 

and regional cuisines 
Master promotion skills for 
Chinese banquets 

Master complicated skills for POS 
computer system 

 (6 credits)  (6 credits) (3 credits) (3 credits) 
 CCZZMS404A   CCZZPS404A CCZZSM404A CCZZGS404A 
 (P. 139)  (P. 149) (P. 158) (P. 164) 
           

 Master supervision and counseling 
skills in the catering industry 

 Know about non-Chinese cuisine 
cultures and cuisines of different 
countries 

Formulate promotion strategies 
for restaurants 

 

 (6 credits)  (6 credits) (3 credits)  
 CCZZMS405A   CCZZPS405A CCZZSM405A   
 (P. 140)  (P. 150) (P. 159)  
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Functional  
Areas 

QF Levels 

Professional  
Management Skills 

MS 

Professional Skills for  
Catering Services Section 

SS 

Professional Skills for  
Production Section 

PS 

Business & Service Skills 
SM 

Generic Skills 
GS 

Unit of Competency Unit of Competency Unit of Competency Unit of Competency Unit of Competency 
4 Know about the relevant regulations 

imposed on the mainland Chinese 
catering industry 

 Slicing/garnishing skills for banquet 
dishes  

  

 (3 credits)  (6 credits)   
 CCZZMS406A   CCZZPS406A     
 (P. 142)  (P. 151)   
           
 Apply financial accounting skills in 

the catering industry 
 Prepare dishes for banquets    

 (6 credits)  (6 credits)   
 CCZZMS407A   CCZZPS407A     
 (P. 143)  (P. 152)   
           
   Master operational management of the 

siu mei section 
  

   (6 credits)   
     CCZZPS408A     
   (P. 153)   
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Functional  

Areas 
QF Levels 

Professional  
Management Skills 

MS 

Professional Skills for  
Catering Services Section 

SS 

Professional Skills for  
Production Section 

PS 

Business & Service Skills 
SM 

Generic Skills 
GS 

Unit of Competency Unit of Competency Unit of Competency Unit of Competency Unit of Competency 
5 Implement crisis management in the 

catering industry 
Implement overall management of 
the catering services section in the 
Chinese catering industry 

Manage the operations of kitchen  Analyze sales and promotion 
strategies 

 

 (6 credits) (3 credits) (10 credits) (6 credits)  
 CCZZMS501A CCZZSS501A CCZZPS501A CCZZSM501A   
 (P. 166) (P. 170) (P. 171) (P. 175)  
           
 Execute financial management 

strategies in the catering industry 
 Apply basic knowledge about 

nutritional diet 
  

 (6 credits)  (6 credits)   
 CCZZMS502A   CCZZPS502A     
 (P. 167)  (P. 173)   
           
 Apply skills for recruitment and 

human resources supply in the 
catering industry 

 Implement quality management in the 
catering industry 

  

 (6 credits)  (6 credits)   
 CCZZMS503A   CCZZPS503A     
 (P. 168)  (P. 174)   
          

 Implement logistics management in 
the catering industry 

    

 (6 credits)     
 CCZZMS504A         
 (P. 169)     
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Functional  
Areas 

QF Levels 

Professional  
Management Skills 

MS 

Professional Skills for  
Catering Services Section 

SS 

Professional Skills for  
Production Section 

PS 

Business & Service Skills 
SM 

Generic Skills 
GS 

Unit of Competency Unit of Competency Unit of Competency Unit of Competency Unit of Competency 
6 Develop corporate strategies for the 

catering industry 
 Design nutritional diets Formulate market promotion and 

comprehensive marketing mix 
strategies  

 

 (6 credits)  (4 credits) (8 credits)  
 CCZZMS601A   CCZZPS601A CCZZSM601A   
 (P. 178)  (P. 184) (P. 185)  
          
 Develop knowledge management 

for the catering industry 
  Formulate entrepreneurial 

management strategies 
 

 (6 credits)   (8 credits)  
 CCZZMS602A     CCZZSM602A   
 (P. 180)   (P. 188)  
           
 Devise multinational enterprise 

management in the catering industry 
    

 (6 credits)     
 CCZZMS603A         
 (P. 182)     
           
 Devise outsourcing/contracting 

plans in the catering industry 
    

 (4 credits)     
 CCZZMS604A         
 (P. 183)     
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Functional  
Areas 

QF Levels 

Professional  
Management Skills 

MS 

Professional Skills for  
Catering Services Section 

SS 

Professional Skills for  
Production Section 

PS 

Business & Service Skills 
SM 

Generic Skills 
GS 

Unit of Competency Unit of Competency Unit of Competency Unit of Competency Unit of Competency 
7 Devise overall corporate strategies 

for the catering industry 
  Develop brand strategies  

 (3 credits)   (6 credits)  
 CCZZMS701A     CCZZSM701A   
 (P. 193)   (P. 197)  
           
 Innovate knowledge management 

strategies in the catering industry 
  Determine the development and 

research of products and services 
 

 (4 credits)   (3 credits)  
 CCZZMS702A     CCZZSM702A   
 (P. 195)   (P. 199)  
           

 Innovate multinational enterprise 
management in the catering industry 

    

 (4 credits)     
 CCZZMS703A         
 (P. 196)     
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Chapter 4  

Detai l s  of  Units  of  Competency 

 

 

 

 

 

U n i t s  o f  C o m p e t e n c y  f o r  L e v e l  1   

i n  t h e  C h i n e s e  C a t e r i n g  I n d u s t r y  
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Specification of Competency Standards 

for the Chinese Catering Industry 
 

Unit of Competency 
 

1. Title Know about the structure and operation of catering service section of Chinese-style 
restaurants 

2. Code CCZZSS101A 

3. Level 1 

4. Credit 2 

5. Competency  Performance Requirements 

 5.1 Know about the 

structure of different 

Chinese-style 

restaurants 

♦ Know about the categories of the catering industry 
♦ Know about the differences between commercial catering 

and non-commercial catering 
♦ Know about the categories of operation modes 

 5.2 Know about the 

functions of the 

Catering Services 

Section and different 

sections as well as their 

interrelations 

♦ Know about the work scope of different section of the 
catering industry  

♦ Know about the interactions between the catering services 
section and the other sections 

♦ Know about the graphic design of the catering sections 

 5.3 Know about the job 

functions of different 

restaurants of the 

Chinese catering 

industry 

♦ Know about the title of different job levels 
♦ Know about the responsibilities and power of different 

posts 

 5.4 Development overview 

of the Chinese catering 

industry 

♦ Know about the themes of different cuisine and 
combination of market trends 

♦ Know about the development and origin of different 
cuisine 

 5.5 Basic operation of 

Chinese-style 

restaurants 

♦ Be capable of correctly receiving and delivering 
instructions and message while working in Chinese-style 
restaurants 

6. Range While working in Chinese-style restaurants or relevant workplaces, practitioners should be 
capable of knowing about the structure of the catering services section and the function of the 
other sections plus their interrelations, understanding different job functions.  
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7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 

(i) Basic understanding on Chinese–style restaurant types, operation modes, function of 
sections, different job functions, development overview of the Chinese catering industry, 
hence the abilities to know about the basic operation of restaurants and correctly receive 
and deliver instructions and message while working in Chinese-style restaurants.  

8. Remarks This unit of competency is applicable to junior practitioners in the Chinese catering industry.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master basic customer communication skills 

2. Code CCZZSS102A 

3. Level 1 

4. Credit 2 

5. Competency  Performance Requirements 

 5.1 Principles of basic 

communication 

♦ Know about the formal and informal communication 
modes 

♦ Know about the interaction of interpersonal 
communication 

♦ Know about the communication process 
 

 5.2 Understand 

communication barriers 

♦ Know about the media elements of communication 
♦ Know about the origin of communication barriers 
♦ Understand how communication barriers impact upon the 

communication  
 

 5.3 Master basic 

communication skills  

♦ Understand effective communication skills 
♦ Know about the elements of good communication  
 

 5.4 Master basic 

communication skills 

♦ Conduct basic communication with customers and satisfy 
their needs  

6. Range Be applicable to Chinese restaurants or relevant jobs.  The range covers catering services, 
take-out food, pan delivery, cashier and etc.  Those who possess this competency are able to 
know about the principles of basic communication, receive customers and satisfy their needs 
by using basic communication skills.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to receive customers and satisfy their needs by using basic communication 

skills. 

8. Remarks This unit of competency is applicable to practitioners in the Chinese catering industry who are 
required to communicate with customers.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Identify Chinese foodstuff categorizations 

2. Code CCZZSS103A 

3. Level 1 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Know about the 

concept of Chinese 

food culture 

♦ Know about the Chinese cuisine culture  
♦ Know about the differences between Eight Famous 

Chinese Regional Cuisine and local cuisine 
♦ Know about the specific dishes, such as vegetarian dish 

 5.2 Know about the species 

of vegetables 

♦ Know about the vegetables classifications 
♦ Understand seasonal influences on vegetables 
♦ Know about the categories, taste, quality (and etc) of 

common vegetables 

 5.3 Know about the 

common livestock and 

relevant  products  

♦ Know about the species, taste, quality (and etc) of common 
livestock 

♦ Know about the categories, taste (and etc) of common 
livestock products 

 5.4 Know about the basic 

poultry and relevant 

products 

♦ Know about the species, taste, quality (and etc) of poultry 
♦ Know about the categories, taste (and etc) of poultry 

products 

 5.5 Understand basic 

aquatic animals 

♦ Know about the species, taste (and etc) of common aquatic 
products 

♦ Know about the categories of aquatic animals 

 5.6  Understand basic spices              ♦ Understand the categories, flavors, materials, specifics 
(and etc) of each spice 

♦ Understand matching between spices and foods 

 5.7  Understand basic dried 

seafood 

♦ Understand the names, origins, flavors, categories, usages 
of common dried seafood 

 

 5.8  Identify Chinese food 

categories 

♦ Understand basic attributes and classifications of each kind 
of material (such as safety and dietary value), hence assist 
in the catering services section and the sales section  

6. Range Be applicable to Chinese restaurants or relevant workplaces.  Under requirements and 
certain instructions given by the organization, those who possess this competency are 
supposed to understand the concept of Chinese food culture and classifications of each kind 
of food material, identify Chinese food categories (e.g., safety, dietary value and assist in the 
catering services section and the sales section) 
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7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to identify Chinese food categories (including species and specifications of 

vegetables, livestock and poultries, aquatic products, seafood and spices) under 
requirements and certain instructions given by the organization.  

8. Remarks This unit of competency is applicable to practitioners of the catering services section in the 
Chinese catering industry and those employed in the sales-related field.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the basic operations of beverage counters in the Chinese catering industry 

2. Code CCZZSS104A 

3. Level 1 

4. Credit 2 

5. Competency  Performance Requirements 

 5.1 Know about the 

functions of beverage 

counters 

♦ Know about the functions of beverage counters of 
Chinese-style restaurants 

♦ Understand different job functions of beverage counters 
♦ Know about the interrelation between beverage counters 

and other sections 

 5.2 Know about the basic 

materials used in 

beverage counters 

♦ Know about the categories of applied materials stocked in 
beverage counters 

♦ Understand the contents of the drink/beverage list  

 5.3 Know about the basic 

beverage-making and 

serving skills of the 

beverage counters 

♦ Know about the method and principle for making standard 
beverage 

♦ Know about the names of every beverage-making tool and 
utensil, correct usage and etc. 

♦ Know about the names of every beverage service ware, 
correct usage and etc 

♦ Know about every beverage service process, basic serving 
skills and etc 

 5.4 Basic operation of  

beverage counters  

♦ Be able to make standard beverage and provide relevant 
basic beverage counter services  

6. Range Be applicable to Chinese restaurants or relevant workplaces.  Be able to know about the 
basic operation of beverage counters and service process of the Chinese catering industry.  
Know how to make different kinds of simple beverages and provide customers with relevant 
basic beverage counter services under certain guidance. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to understand preliminarily the basic operation of beverage counters 

including its functions, standard beverage-making process and service process, hence 
capable of, under supervision, coordinating with the restaurant operation and providing 
customers with basic beverage counter services while working in different Chinese 
restaurants.   

8. Remarks This unit of competency is applicable to practitioners of the catering services section in the 
Chinese catering industry and those providing beverage counters services.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the basic beverage service of Chinese-style restaurants 

2. Code CCZZSS105A 

3. Level 1 

4. Credit 2 

5. Competency  Performance Requirements 

 5.1 Know about the 

common tea leaves 

♦ Know about the names, tastes (and etc) of common tea 
leaves 

♦ Know about the basic storage method of tea leaves 

 5.2 Know about the basic 

tea-making skills 

♦ Master normal tea-making amount 
♦ Master skills to clean tea leaves and hot pot 
♦ Know about the names of basic tea-making tools and 

utensils 

 5.3 Master basic 

tea-serving skills  

♦ Understand basic tea-making service process 
♦ Master common tea-serving skills 

 5.4 Know about the basic 

serving skills of general 

wine served in 

Chinese-style 

restaurants 

♦ Know about the names of general wine served in 
Chinese-style restaurants 

♦ Know about the names of basic wine wares 
♦ Know about the basic wine-serving processes and skills 

and etc 

 5.5 Availability of Chinese 

beverage services 

♦ Serve customers in the catering service process by using 
tea-making and wine-serving skills  

6. Range Be applicable to Chinese restaurants or relevant workplaces.  Know about the common tea 
leaves and Chinese wine. Upon guidance, be capable of using simple tea-making and 
wine-serving skills and provide customers with general Chinese beverage services, such as 
tea-making, tea-serving and wine-serving.   

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to know about common tea leaves and Chinese wine.  Upon certain 

guidance, practitioners should be capable of using simple tea-making and wine-serving 
skills and provide customers with general Chinese beverage services, such as tea-making, 
tea-serving and wine-serving.  

8. Remarks This unit of competency is applicable to practitioners of the catering services section in the 
Chinese catering industry and those providing beverage counters service.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the basic Chinese catering services 

2. Code CCZZSS106A 

3. Level 1 

4. Credit 2 

5. Competency  Performance Requirements 

 5.1 Know about the 

concept of basic 

services 

♦ Know about the definition of services 
♦ Know about the basic principles of customer services 
♦ Understand the needs, taboos and preferences of customers 

of different nationalities 

 5.2 Know about the basic 

customer service 

process 

♦ Know about the definition of quality services 
♦ Know about the standard service processes 
♦ Know about the sequence of the established services 
♦ Know about the basic expressions of customer services 
♦ Know about the functions and operations of different 

sections 

 5.3 Know about the basic 

dining table service 

skills 

♦ Know about the names of basic tableware 
♦ Know about the basic ways to use the tray 
♦ Master the way to arrange tables/chairs and tablecloth 
♦ Master the way to fold napkins, arrange tableware, and etc 
♦ Master the basic contents to be taken, methods and key 

issues to be noted in taking/writing orders 

 5.4 Master basic 

preparatory work 

before meals 

♦ Know about the importance of obedience and team work 
♦ Understand the must-know of preparatory work before 

catering  
♦ Know about the importance and methods of tidying and  

cleaning  

 5.5 Know about the 

specialty of the job of 

catering practitioners 

♦ Know about the job nature, working hours, environment 
and work scope of Chinese-style servers 

♦ Understand the style of conversation and etiquette required 
by catering practitioners 

 5.6  Apply the Chinese food 

serving skills 

♦ Be capable of applying the Chinese serving skills, assisting 
the catering services section in providing services to 
customers 

6. Range Be applicable to Chinese restaurants or relevant workplaces.  Understand Chinese food 
services, including general service processes, basic dining table service and preparatory work 
before catering.  Assist the catering services section in providing services to customers upon 
guidance. 
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7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to understand the general service processes for Chinese food and basic service 

knowledge for dining table.  Assist the catering services section in providing services to 
customers upon guidance, and  

(ii) be capable of knowing about the job nature, working hours, environment, work scope 
(and etc) of servers in the Chinese catering industry 

8. Remarks This unit of competency is applicable to practitioners of the catering services section in the 
Chinese catering industry.   
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the basic Chinese banquet services 

2. Code CCZZSS107A 

3. Level 1 

4. Credit 2 

5. Competency  Performance Requirements 

 5.1 Know about the basic 

concept of Chinese 

banquet service 

♦ Know about the definition of quality banquet services 
♦ Know about the basic operation procedures, taboos and  

preferences, matters to be noted and etc 

 5.2 Basic Chinese banquet 

serving skills 

♦ Know about the basic Chinese banquet serving skills 
♦ Know about the name and usage of basic tools and utensils 

used in banquets 
♦ Know about the basic contents of a banquet menu 

 5.3 Apply Chinese banquet 

serving skills 

♦ Be capable of making preparation and arrangement before 
a banquet 

♦ Apply the Chinese banquet serving skills to serve 
customers in the banquet 

6. Range Be applicable to Chinese restaurants or relevant workplaces.  Know about the basic concept 
of Chinese banquet, including taboos and preferences and matters to be noted in general 
operation.  Understand the operation procedures and serving skills of Chinese banquet and 
assist the catering services section in providing services to customers.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to understand the operation procedures and serving skills of Chinese banquet.  

Practitioners should be able to assist the catering services section in providing services to 
customers upon certain guidance.  

8. Remarks This unit of competency is applicable to practitioners of the catering services section in the 
Chinese catering industry.   
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Specification of Competency Standards 
for the Chinese Catering Industry 

 
Unit of Competency 

 
1. Title Know about the basic pantry (dish delivery) service 

2. Code CCZZSS108A 

3. Level 1 

4. Credit 2 

5. Competency  Performance Requirements 

 5.1 Know about the 

operation of dish 

delivery  

♦ Know about the functions and operation range of dish 
delivery 

♦ Understand the way of communication with different 
sections such as the production section 

♦ Know about the table number, room number, the best 
operation route and etc 

 

 5.2 Know about the dish 

delivery skills 

♦ Know about the effective ways to use the tray 
♦ Know about the recording system for dish delivery and 

arrangement 
♦ Know about the names, usages and storage methods of 

different kinds of saucer containers, silverware, saucer 
covers, drunken shrimp casserole and etc 

 

 5.3 Know about the 
combination of juice 
and food and the 
methods of storage 

 

♦ Know about the names, tastes (and etc) of basic sauces 
♦ Know about the combination of sauces and food 
♦ Know about the procedures and methods for storage of 

basic sauces 
 

 5.4 Master the operational 

skills of dish delivery 

♦ Be capable of mastering the basic operational skills of dish 
delivery, and collaborating with other sections to provide 
food services 

6. Range Be applicable to Chinese restaurants or relevant workplaces.  Upon guidance, know about 
the basic operation of dish delivery and the usage of sauces as well as keeping different types 
of saucer container, silverware and etc.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) be capable of mastering the basic operation of dish delivery and collaborating   with 

other sections.  

8. Remarks This unit of competency is applicable to dish delivery practitioners in the Chinese catering 
industry. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the structure and operation of production section of Chinese-style restaurants 

2. Code CCZZPS101A 

3. Level 1 

4. Credit 2 

5. Competency  Performance Requirements 

 5.1 Know about the 

structures of different 

Chinese-style 

restaurants 

♦ Understand the business modes and features of 
Chinese-style restaurants 

♦ Comprehend the organization chart and basic layout design 
of Chinese-style restaurants 

 5.2 Understand the 

functions of different 

posts in Chinese-style 

restaurants 

♦ Know about the functions of different sections and posts in 
Chinese-style restaurants 

 5.3 Fully understand the 

functions and 

interrelations between 

different divisions 

under the production 

section 

♦ Understand the functions and roles of different divisions 
under the production section in Chinese-style restaurants 

♦ Understand the mutual cooperation mechanism and the 
operation principles with other sections  

♦ Know about the way to communicate and cooperate with 
colleagues 

 5.4 Basic operation of 

production section in 

restaurants 

♦ Receive and deliver instructions and messages properly 
while working in restaurants 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should understand 
the structure and operation of the production section and assist the production section in 
carrying out daily work, including the mutual operation and operation mode with other 
sections. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) be capable of comprehending primarily the structure and organization of different types 

of Chinese-style restaurants, the functions of and interrelations between different 
sections, the functions of different posts, the functions of each working post and the 
development of the Chinese catering industry and etc.  Thus, practitioners should 
understand the basic operation of the production section in Chinese restaurants, and be 
capable of receiving and delivering instructions and messages properly while working in 
Chinese restaurants. 

8. Remarks This unit of competency is applicable to practitioners of the production section in the Chinese 
catering industry. 
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Specification of Competency Standards 

for the Chinese Catering Industry 
Unit of Competency 

 
1. Title Identify common Chinese foodstuffs 

2. Code CCZZPS102A 

3. Level 1 

4. Credit 4 

5. Competency  Performance Requirements 

 5.1  Know about the 

categories of different 

varieties of Chinese 

foodstuffs 

♦ Understand the definition of Chinese cooking ingredients  
♦ Comprehend the basic properties of different cooking 

ingredients, such as safety and nutrition and etc 
♦ Understand the categories of various foodstuffs on the 

basis of different criteria, such as the categories 
determined according to natural properties or functions in 
the dishes prepared 

 5.2 Know about the 

different varieties of 

vegetables 

♦ Know about the functions of vegetables to human body 
and in cooking 

♦ Know about the categories of vegetables, such as 
categories determined according to botany properties or 
based on edible parts and etc 

♦ Know about the types and tastes of common vegetables 
such as carrot, bamboo shoots and potato and etc 

 5.3 Understand the 

common livestock and 

livestock products 

♦ Understand pigs, cattle, sheep and other varieties of 
livestock, and their sources and etc 

♦ Understand the places of production and varieties of 
livestock products such as ham and sausage and etc 

♦ Know about the basic methods of storage of livestock 
materials 

 5.4 Understand the 

common poultry and 

poultry products 

♦ Understand the varieties and sources of chicken and ducks 
♦ Understand the places of production and varieties of 

poultry products such as preserved duck and roasted 
products and etc 

♦ Know about the basic ways of storage of poultry materials 

 5.5 Know about the 

common aquatic 

animals 

♦ Understand the varieties, features and tastes (and etc) of 
fresh water fish 

♦ Know about the seasonal properties and tastes (and etc) of 
saltwater fish 

♦ Know about the varieties and properties (and etc) of 
shrimps, crabs and shellfishes and etc 

5.6 Know about the 

features and categories 

of common seasonings 

♦ Know about various salty, fresh, sweet, sour and hot 
seasonings 

♦ Know about various spice seasonings, such as peanut oil 
and canola oil and etc 
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5.7 Understand the 

reception and storage of 

foodstuffs in kitchen 

♦ Understand the foodstuffs reception procedures and 
criteria 

♦ Understand the conditions, locations and facilities (and 
etc) for storage of kitchen articles 

5.8 Identify common 

foodstuffs for Chinese 

catering 

♦ Be capable of identifying foodstuffs for Chinese catering.  
Know about the inspection and storage of various foods 
upon certain guidance 

6. Range While working in Chinese restaurants or relevant workplaces, Practitioners should know 
about the various foodstuffs and the way of storage upon guidance. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i)  be capable of identifying the common foodstuffs in Chinese catering, such as vegetables, 

livestock and poultry, aquatic animals and different seasonings and etc; and 
(ii) knowing about the inspection and storage of foodstuffs under certain guidance. 

8. Remarks This unit of competency is applicable to practitioners of the production section and the 
catering services section in the Chinese catering industry for assisting in the relevant work of 
the production section. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Identify elementary processing techniques of cooking ingredients 

2. Code CCZZPS103A 

3. Level 1 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Master the elementary 

processing techniques 

for fresh and live raw 

materials 

♦ Know about the basic requirements for the elementary 
processing for fresh and live raw materials, such as 
keeping clean and sanitary, using raw materials in an 
economical and reasonable manner and etc 

♦ Master the elementary processing skills, standards and 
requirements for various common vegetables 

♦ Master the elementary processing skills, standards and 
technical requirements (and etc) of different common 
aquatic animals 

 5.2 Master the cutting and 

processing skills for 

livestock raw materials 

♦ Understand the functions of elementary processing for 
livestock raw materials 

♦ Master the cutting and processing skills for livestock raw 
materials 

 5.3 Master the processing 

techniques for dried 

seafood 

♦ Know about the various features and functions of dried 
goods 

♦ Master the soaking-based processing skills, standards and 
requirements for various dried goods such as white fungus 
and jellyfish and etc 

 5.4 Keep the environment 

sanitary and the tools 

clean 

♦ Keep the working place sanitary and clean 
♦ Keep the tools clean and tidy 

 5.5 Application of the 

elementary processing 

techniques for basic 

raw materials 

♦ Know about the elementary processing techniques and 
requirements for different food ingredients in the process 
of cooking, assist in the daily work of the production 
section 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should know 
about the elementary processing techniques and requirements for different food ingredients, 
including the processing of fresh and live materials, cutting and processing of livestock raw 
materials and processing of dried seafood and etc, assist in the daily work of the production 
section in the Chinese catering industry upon certain guidance. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to know about the elementary processing requirements and skills for 

vegetables, livestock, aquatic products and dried seafood upon guidance, and assist in the 
daily work of the production section in the Chinese catering industry. 
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8. Remarks This unit of competency is applicable for practitioners of the production section and the 
catering services section in the Chinese catering industry for assisting in the relevant work of 
the production section. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Slice/garnish common food ingredients 

2. Code CCZZPS104A 

3. Level 1 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Know about the 

functions of various 

cutting tools and cutting 

machines 

♦ Know about the use and maintenance of various cutting 
tools (such as slicing knife and etc) 

♦ Understand the operation and maintenance of various 
cutting machines (such as blender, slicer and etc) 

♦ Use and maintain various cushioning tools (such as 
chopping board and etc) 

♦ Use various food containing utensils 
♦ Know about the use of various containing and storage tools 

for raw materials and half-finished products 

 5.2 Master the concepts of 

slicing techniques and 

knife skills  

♦ Understand the concepts and functions of slicing 
techniques 

♦ Master the requirements of slicing techniques 
♦ Understand the factors influencing slicing techniques, such 

as gesture and etc 
♦ Master various knife skills, such as slicing, chopping and 

etc 
♦ Prepare by using different knife skills to make foodstuffs 

into materials formed in different sizes, shapes and 
specifications, such as cubes or pieces and etc 

 5.3 Understand the 

concepts of food 

garnishing 

♦ Understand the basic requirements for food garnishing, 
such as the market supply of raw materials and usage of 
materials in a reasonable and economical manner 

♦ Understand the methods and skills (and etc) of various 
food garnishing 

 5.4 Slice/garnish cooking 

ingredients 

preliminarily  

♦ Slice/garnish cooking ingredients preliminarily in the 
process of cooking 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
slice/garnish general food ingredients under guidance. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to know about the functions of various cutting tools and cutting machines; and 
(ii) the abilities to master various slicing techniques and skills upon guidance, and 

slice/garnish cooking ingredients preliminarily. 

8. Remarks This unit of competency is applicable for staff of the production section in the Chinese 
catering industry or practitioners engaged in work related to the production section. 



Competency Level 1  

39 

Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Apply basic cooking techniques 

2. Code CCZZPS105A 

3. Level 1 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Master the skills of 

heating duration and 

degree 

♦ Comprehend the concepts and types of heating duration 
and degree 

♦ Master the principles, methods and key points of using 
heating duration and degree 

♦ Use of heating duration and degree by combining other 
cooking skills such as slicing techniques, seasoning skills 
and etc  

 5.2 Master the advance heat 

treatment of operation 

♦ Understand the definition and types of advance heat 
treatments, such as water heating up, deep-frying and etc 

♦ Know about the functions of advance heat treatment, such 
as controlling product quality and preparing for large-scale 
banquet 

♦ Master the skills of various advance heat treatments 

 5.3 Master different 

powdering skills 

♦ Understand the definition and types of powdering, such as 
dust powdering, starch finishing and etc 

♦ Know about the functions of various powdering skills such 
as keeping moisture in materials, beautifying the color of 
the dish and etc 

 5.4 Master basic seasoning 

skills 

♦ Understand the basic concepts, importance and functions 
of the seasoning process, such as removing peculiar smell, 
enriching the taste, forming dish style and etc 

♦ Master different seasoning skills and methods 
♦ Know about the varieties and components of various 

compound seasonings such as salty and scent, hot and 
spicy, special taste, and etc 

♦ Understand the definition and types of seasonings served 
with dish, and master the preparation methods of various 
types of seasonings served with dish, such as minced garlic 
juice, sweet soybean paste and etc 

  ♦ Know about the types of kitchen-derivative seasonings 
♦ Master the preparation methods of various derivative 

seasonings, such as red oil, minced garlic and salted black 
bean, five spices powder and etc 

♦ Understand the principles and requirements for containing, 
storing and placing various seasonings 
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 5.5 Methods of containing 

food 

♦ Master the concepts, requirements and methods of 
containing food 

5.6 Apply basic cooking 

techniques 

♦ Apply the advance heat treatment of cooking and the basic 
seasoning skills in dish preparation 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should carry out 
the advance processing procedures of cooking under guidance. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master the skills for various advance heat treatments of cooking, including 

powdering, stir-frying, par blanch and etc upon guidance; and 
(ii) the abilities to know about the basic seasoning skills. 

8. Remarks This unit of competency is applicable to staff from different production sections in the 
Chinese catering industry. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the basic cooking skills of siu mei section 

2. Code CCZZPS106A 

3. Level 1 

4. Credit 9 

5. Competency  Performance Requirements 

 5.1 Know about the various 

tools used in the siu mei 

section 

♦ Know about the various tools used in the siu mei section, 
such as duck-roasting stove, suckling pig-roasting stove, 
pig-roasting stove, barbecue fork, goose needle and etc 

♦ Clean and maintain various tools in the siu mei section 

 5.2 Know about the 

roasting skills 

♦ Know about the technical requirements of roasting and 
assist in preparing relevant cuisine such as roast suckling 
pig, barbecued spare ribs, roast goose, barbequed pork and 
etc 

 5.3 Know about the mixing 

skills 

♦ Know about various mixing skills such as raw mixing and 
cooked mixing (and etc) and assist in preparing the 
relevant cuisine 

 5.4 Know about the 

liquor-saturating and 

preserving skills 

♦ Know about the concepts, skills and features of various 
liquor-saturating processes, such as post-cooking 
liquor-saturating (and etc), and assist in preparing the 
relevant cuisine 

♦ Know about the skills and features of preserving process 
and assist in preparing the relevant cuisine 

 5.5 Know about the boiling 

and boiling-with-salt 

techniques 

♦ Know about the skills of boiling and assist in preparing the 
relevant cuisine 

♦ Know about the skills of boiling-with salt and assist in 
preparing the relevant cuisine 

 5.6 Know about the 

methods of deep-frying/ 

braising and lo shui 

soaking  

♦ Know about the deep-frying/ braising skills and assist in 
preparing the relevant cuisine 

♦ Know about the skills and key points of lo shui soaking 
and assist in preparing the relevant cuisine 

 5.7 Know about the rolling 

and freezing techniques 

♦ Know about the features and techniques of various rolling 
skills and assist in preparing the relevant cuisine 

♦ Know about the various freezing and shaping skills and 
assist in preparing the relevant cuisine 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should assist in 
preparing the relevant cuisine in the siu mei section upon guidance, such as roast goose, 
barbecued pork, cold mixed jellyfish and etc. 
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7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) be capable of knowing about the common tools in the siu mei section; and 
(ii) be capable of knowing about the various basic cooking techniques  in the siu mei 

section upon guidance, such as barbecue, mixing, liquor-saturating, preserving, boiling, 
boiling-with-salt, lo shui, deep-frying, braising and etc. 

8. Remarks This unit of competency is applicable to staff of the production section in the Chinese 
catering industry. 

 



Competency Level 1  

43 

Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master basic cooking (stove) skills and techniques 

2. Code CCZZPS107A 

3. Level 1 

4. Credit 9 

5. Competency  Performance Requirements 

 5.1 Understand the 

concepts of cooking 

♦ Understand the basic cooking concepts, functions and 
purposes of cooking 

♦ Understand the categories and features (and etc) of various 
cooking skills 

 5.2 Master the functions of 

heat stove cooking tools 

and the basic 

wok-flipping skills 

♦ Know about the functions and features (and etc) of various 
heat stove cooking tools such as stir-fry wok, turner and 
etc 

♦ Cleaning and maintenance methods for various heat stove 
cooking tools 

♦ Know about the requirements of working posts, including 
the preparation work before business, cooking during 
business and clean up after business 

♦ Master the individual and environment sanitation 
requirements, correct working posture, safety requirements 
and etc 

♦ Know about the various turner-holding and wok-flipping 
skills in line with different cooking processes 

 5.3 Master various basic 

stir-frying techniques 

♦ Understand the concepts, principles and skills of various 
stir-frying processes, such as raw frying (and etc), and 
assist in preparing the relevant cuisine 

 5.4 Master the quick 

boiling skills and the 

preparation techniques 

of basic soups 

♦ Master the concepts, key points and skills of various quick 
boiling processes such as quick boiling in clear water (清
泵), and assist in preparing the relevant cuisine 

♦ Master the categories, features and skills (and etc) of 
various soups, and assist in preparing the relevant cuisine 

 5.5 Control the basic 

steaming methods 

♦ Master the principles and techniques of various steaming 
processes, such as steaming and flour-coated steaming 
(and etc), and assist in preparing the relevant cuisine 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should carry out 
work related to the basic stir-frying processes upon certain guidance, and assist in cooking the 
relevant cuisine. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
based on the requirements of the organization and upon certain guidance, be capable to: 
(i) master the basic wok-flipping skills; 
(ii) master basic cooking techniques such as stir-frying, steaming and quick boiling; and 
(iii) prepare basic soup related cuisine. 
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8. Remarks This unit of competency is applicable to staff of the production section in the Chinese 

catering industry. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the basic preparatory work before making dim sum 

2. Code CCZZPS108A 

3. Level 1 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1  Ensure the cleanliness 

of the workplaces in the 

dim sum section 

♦ Understand the importance of keeping the workplace in the 
dim sum section sanitary, the cleaning criteria of various 
equipment, and carry out the cleaning and preparatory 
work before commencement of work 

♦ Understand the importance of personal appearance and 
sanitation for the Chinese catering industry, pay attention 
to personal appearance and ensure personal sanitation 

 5.2 Maintain, operate and 

control various 

equipment and tools 

♦ Maintain and operate commonly used heating equipment 
in the dim sum section, such as steaming stove and etc, 
upon guidance 

♦ Operate, control and maintain various equipment, such as 
dough batch and etc, upon guidance 

♦ Maintain and use various common equipment, such as 
tables, refrigerator and etc, upon guidance 

♦ Know about the use and management of various rolling 
pins, cleaning tools, shaping tools, flour sifters, scales, 
food steamers and etc 

 5.3 Know about the raw 

materials of various 

pastries 

♦ Understand the structures and features (and etc) of 
different kinds of rice 

♦ Understand the ratings and features (and etc) of wheat and 
flour 

♦ Understand the place of production and features of various 
coarse cereals such as millet and etc  

 5.4 Preparation work 

before making dim sum 

♦ Know about the preparation work before commencement 
of work in the dim sum section, including cleaning the 
workplace, maintaining tools, preparing raw materials and 
etc 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should know 
about the preparation before commencement of work in the dim sum section, including 
cleaning the workplace, preparing various equipment and tools, preparing raw materials for 
various pastries (and etc), and assist in the daily work of the dim sum section upon guidance. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) be capable of ensuring the cleanliness of the workplace in the dim sum section upon 

guidance and based on the requirements of the organization, knowing about the operation 
and control of various equipment and tools, and understanding the features of raw 
materials for various pastries. 
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8. Remarks This unit of competency is applicable to junior practitioners of the dim sum section. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the basic skills for making dim sum stuffing 

2. Code CCZZPS109A 

3. Level 1 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Know about the 

elementary processing 

techniques of 

commonly used salty 

stuffing raw materials 

♦ Know about the seasonality and features of various 
materials, select different salty stuffing raw materials and 
etc 

♦ Understand the processing, advance heat treatment (and 
etc) of different kinds of stuffing 

♦ Understand the basic slicing technique requirements of 
salty stuffing 

♦ Know about the elementary processing techniques of 
different types of raw materials 

 5.2 Make dim sum stuffing ♦ Make dim sum stuffing by using the elementary processing 
methods for commonly used salty stuffing 

6. Range While working in the dim sum section of Chinese restaurants or relevant workplaces, 
practitioners should know about the elementary stuffing preparation work for making dim 
sum.  They should master the elementary processing techniques of commonly used salty 
stuffing raw materials upon certain guidance and assist in the daily work of the dim sum 
section. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master the elementary processing techniques of various commonly used 

dim sum stuffing upon certain guidance. 

8. Remarks This unit of competency is applicable to junior practitioners of the dim sum section. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the basic skills for making dim sum dough 

2. Code CCZZPS110A 

3. Level 1 

4. Credit 9 

5. Competency  Performance Requirements 

 5.1 Know about the raw 

materials for making 

dim sum wrapping and 

additives 

♦ Know about the major raw materials such as flour, flour 
starch, yeast, seasonings and spices 

♦ Know about the types and usages of various food 
additives, such as expanding agent, colorant, coloring 
agent and emulsifying agent and etc 

♦ Know about the information related to sources of goods 

 5.2 Know about the 

processing machines 

and tools of Chinese 

wheaten food 

♦ Properly use and clean various commonly used machines 
and tools such as blender, press flour machine, slicer, oven 
and etc 

 5.3 Master the making 

methods of water-based 

dough (水調麵胚) * 

♦ Understand the concept of water-based dough (水調麵胚) 
♦ Know about the features of various water-based dough (水

調麵胚) 
♦ Master the processing skills and points to note of various 

water-based dough, and prepare relevant cuisine 

6. Range While working in the dim sum section of Chinese restaurants or relevant workplaces, the 
practitioners should know about various commonly used machines, tools and materials and 
prepare water-based dough (水調麵胚) upon guidance. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to know about various raw materials for making dim sum wrapping, 

additives and commonly used machines and tools upon guidance; and 
(ii) the abilities to master the processing skills of water-based dough (水調麵胚) and prepare 

relevant cuisine. 

8. Remarks This unit of competency is applicable to practitioners of the dim sum section. 
*Notes: “Water-based dough (水調麵胚)” refers to adding water in flour and thus forming 
dough, which is called water-based dough or water-surrounded dough (開水窩).  The dough 
will display different features according to water temperature. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the basic dim sum shaping techniques 

2. Code CCZZPS111A 

3. Level 1 

4. Credit 9 

5. Competency  Performance Requirements 

 5.1 Master the skills of 

rubbing, pressing (桿) 

and rolling 

♦ Master the concepts, methods, requirements and features 
of the rubbing process 

♦ Master the concepts, methods, requirements and features 
of the pressing (桿) process 

♦ Master the concepts, methods, requirements and features 
of the rolling process 

 5.2 Use the skills of 

rubbing, pressing (桿) 

and rolling 

♦ Prepare relevant dim sum products by applying the skills 
of rubbing, pressing (桿) and rolling 

 5.3 Master the techniques 

of slicing, wrapping 

and molding 

♦ Master the concepts, methods, requirements and features 
of various slicing process 

♦ Master the concepts, methods, requirements and features 
of the wrapping process 

♦ Master the concepts, methods, requirements and features 
of various molding process 

 5.4 Apply slicing, wrapping 

and muddling 

techniques 

♦ Prepare relevant dim sum products by applying the 
techniques of slicing, wrapping and muddling 

6. Range While working in the dim sum section of Chinese restaurants or relevant workplaces, 
practitioners should prepare various designated shapes of dim sum upon guidance. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to make dim sum into shapes by applying moulds and skills including 

rubbing, pressing (桿), rolling, slicing and wrapping (and etc) upon guidance. 

8. Remarks This unit of competency is applicable to practitioners of the dim sum section. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the basic dim sum heating up/cooking techniques 

2. Code CCZZPS112A 

3. Level 1 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Know about the skills 

of roasting and baking 

dim sum 

♦ Know about the roasting and baking methods and make 
relevant dim sums 

 5.2 Know about the skills 

of cooking and 

steaming dim sum 

♦ Know about the cooking and steaming methods and make 
relevant dim sums 

 5.3 Know about the skills 

of stir-frying and 

deep-frying dim sum 

♦ Know about the stir-frying and deep-frying methods and 
make relevant dim sums 

 5.4 Know about the skills 

of frying and pan-frying 

(烙)* dim sum 

♦ Know about the frying and pan-frying (烙) methods and 
make relevant dim sums 

 5.5 Display dim sum in a 

tidy and attractive 

manner 

♦ Display cooked dim sum in a tidy and attractive manner 
♦ Decorate cooked dim sum 

6. Range While working in the dim sum section of Chinese restaurants or relevant workplaces, 
practitioners should apply the heating techniques to make dim sum products into cooked ones 
in the process of dim sum making based on organization requirements and upon guidance.  
They should also assist in the daily work of the dim sum section. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to know about the heating techniques of roasting, baking, cooking, steaming, 

deep-frying, stir-frying, frying and pan-frying (烙) (and etc) upon guidance to make dim 
sum products into cooked ones, and know about the display and decoration of cooked 
products. 

8. Remarks This unit of competency is applicable to practitioners of the dim sum section. 
*Notes: Pan-frying (烙) refers to putting shaped but raw dim sum in a heated pan and cooking 
it by using metal as the media of heat conduction. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the basic occupational safety & health 

2. Code CCZZGS101A 

3. Level 1 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Know about the 

relevant occupational 

safety and health laws 

♦ Understand the importance of occupational safety and 
health 

♦ Understand the contents and implications of “Occupational 
Safety and Health Ordinance”, “Factories and Industrial 
Undertakings Ordinance” and their subsidiary legislations 
in respect of restaurants. 

♦ Know about the legal liabilities on the part of employee 

 5.2 Understand the 

occupational health 

problems caused by 

labour work, manual 

handling, prolonged 

standing or repetitive 

motion 

♦ Understand the consequences of handling space, nature of 
object, poor arrangement, incorrect motion, prolonged 
motion and incorrect posture 

♦ Know about the effect of labour work, manual handling, 
prolonged standing or repetitive motion on body 

 5.3 Understand the correct 

methods of manual 

lifting and handling 

♦ Understand the causes of injuries during manual handing 
♦ Know about the basic lifting skills  
♦ Know about the effective methods to avoid back injuries 
♦ Know about when to use ancillary equipment as 

appropriate 
♦ Know about the correct techniques of manual handling 

 5.4 Know about the 

occupational health 

problems caused by 

physical factors 

♦ Understand the definitions of physical factors  
♦ Ensure the use, processing, storage or delivery or handing 

items safely 
♦ Know about the physical health problems caused by any 

common physical factor (such as light, electricity, noise, 
air quality, heat and etc)  

♦ Avoid damages caused by physical factors 

 5.5 Know about the 

occupational health 

problems caused by 

chemical physical 

factors 

♦ Understand the definitions and correct usage of chemicals 
♦ Know about the categories, labels and dangers of 

chemicals commonly used in restaurants 
♦ Avoid damages caused by chemical physical factors 
♦ Handle and store chemicals properly 
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 5.6 Know about the 

occupational health 

problems caused by 

biological factors 

♦ Understand the definitions of biological factors 
♦ Know about the importance of food hygiene and code of 

hygienic operation 
♦ Know about the basic knowledge of bacteriology and 

causes for food poisoning 
♦ Deal with the occupational health problems caused directly 

or indirectly by food biological factors 
♦ Know about the problems (including infectious disease, 

bacterial infection) arising from contacts with animal, live 
poultry and seafood when working in restaurants and their 
precaution measures 

 

 5.7 Know about the basic 

first aid techniques 

♦ Know about the definition and purpose of first aid 
♦ Know about the items in the first aid box 
♦ Know about the general treatment knowledge including 

treatment of different kinds of wounds, bone fractures and 
poisoning 

 5.8 Apply the occupational 

safety and health laws 

♦ Perform relevant duties in the Chinese catering industry in 
accordance with the requirements of the occupational 
safety and health laws 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should know 
about the codes of the Occupational Safety and Health Ordinance and perform relevant duties 
in accordance with the occupational safety requirements. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) be capable of understanding the Occupational Safety and Health Ordinance in respect of 

the catering industry and applying it while performing all kinds of works in Chinese-style 
restaurants. 

8. Remarks This unit of competency is applicable to practitioners in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the basic fire prevention 

2. Code CCZZGS102A 

3. Level 1 

4. Credit 1 

5. Competency  Performance Requirements 

 5.1 Use electrical or gas 

tools or appliances 

properly 

♦ Know about the media which causes “fire” 
♦ Understand the code of good housekeeping at workplace 
♦ Know about the proper use of electrical or gas tools or 

appliances in general Chinese restaurants 
♦ Know about the potential risks of fire caused by the 

general use of electrical or gas tools or appliances and 
master the proper measures in case of fire 

 5.2 Know about the risk of 

fire and its emergency 

measures 

♦ Understand the causes of “Ignition temperature” 
♦ Understand the formation of “fire hazards” 
♦ Master different types of fire extinguishers and their 

application 
♦ Know about the general causes of fire in Chinese 

restaurants and their precaution measures 

 5.3 Enhance fire safety 

awareness and comply 

with work safety 

guidance  

♦ Know about the basic knowledge of fire prevention (clear 
fire alarm, keeping fire escapes clear of obstruction and 
etc.) 

♦ Implement the guidance of “fire protection measures” 
♦ Comply with the guidance of the Factories and Industrial 

Undertakings Ordinance 
♦ Understand the importance of “risk assessment” awareness 
♦ Know about the importance of occupational safety and 

health 

 5.4 Implement fire 

prevention measures 

♦ Ensure all fire escapes and smoke lobby doors are always 
tightly closed, and be able to take the correct emergency 
measures in accordance with given guidance in case of fire 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should apply fire 
prevention knowledge, and be able to use electrical or gas appliances correctly upon guidance 
in order to avoid the outbreak of fire. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) be capable of understanding the correct use of electrical or gas appliances, effectively 

preventing the outbreak of fire and complying with occupational safety and health 
guidance. 

8. Remarks This unit of competency is applicable to all practitioners in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Use common detergents and cleaning tools in restaurants 

2. Code CCZZGS103A 

3. Level 1 

4. Credit 2 

5. Competency  Performance Requirements 

 5.1 Know about the 

features of common 

restaurant detergents  

♦ Know about the names, types and features of detergents 
commonly used by restaurant practitioners 

♦ Indentify the labels of detergents 
♦ Know about the effect of surrounding space and 

ventilation 
♦ Know about the effect of improper use of detergents and 

relevant safety measures 
♦ Know about the importance of housekeeping at workplace 

 5.2 Make proper use of 

common restaurant 

detergents  

♦ Make proper use, storage and delivery of detergents in 
accordance with the instructions on detergent labels 

♦ Know about the effect of common detergents on physical 
health of human beings 

♦ Master the treatment of accidents caused by the use of 
common detergents 

 5.3 Know about the types, 

features and usage of 

common detergents 

♦ Know about the types, features and correct usage of 
common detergents 

 

 5.4 Make use of common 

cleaning tools 

♦ Make proper use of common cleaning tools in restaurants 
in accordance with the instructions on tool labels 

♦ Understand the use of detergents together with cleaning 
tools 

♦ Maintain and repair common cleaning tools in restaurants 
♦ Keep workplaces tidy, manage and store common cleaning 

tools 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be capable 
of knowing about common detergents and make proper use of them. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to use common detergents in restaurants properly and safely in accordance 

with the instructions on the detergent labels upon guidance; and 
(ii) the abilities to master the use, maintenance, repair and storage of common detergents. 

8. Remarks This unit of competency is applicable to all practitioners in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the professional ethics of the Chinese catering industry 

2. Code CCZZGS105A 

3. Level 1 

4. Credit 1 

5. Competency  Performance Requirements 

 5.1 Know about the basic 

professional ethics and 

integrity of the catering 

industry 

♦ Know about the performance pledges of practitioners in 
the catering industry and their social impacts 

♦ Know about the concepts of corruption prevention 
♦ Understand the significance of contribution and 

commitment of an individual to his work 

 5.2 Know about the laws in 

respect of professional 

ethics of practitioners in 

the catering industry 

♦ Know about the contents and concepts of the Prevention of 
Bribery Ordinance 

♦ Know about the contents and concepts of the Personal 
Data (Privacy) Ordinance 

♦ Know about the contents and concepts of the Ordinances 
for Equal Opportunities 

 5.3 Establish professional 

ethics and integrity 

♦ Observe ethics and integrity required for practitioners in 
the catering industry 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should know 
about the professional ethics and integrity required for practitioners in the catering industry 
and observe the relevant laws in respect of professional ethics. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) be capable of acquiring a sound knowledge of professional ethics and integrity required 

for practitioners in the catering industry and observing the relevant laws while 
performing duties. 

8. Remarks This unit of competency is applicable to all practitioners in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the basic food safety and hygiene 

2. Code CCZZGS106A 

3. Level 1 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Know about the effect 

of food safety and 

hygiene on restaurants, 

customers and staff 

♦ Know about the guidance of “Food Hygiene Standards” 
♦ Know about the responsibilities of employers and 

practitioners in the catering industry 
♦ Know about the summary of Food Laws in Hong Kong 
♦ Understand importance of food safety and hygiene to 

customers and its effect on restaurants’ reputation 

 5.2 Know about the effect 

of common bacteria on 

food 

♦ Know about the basic food bacteriology 
♦ Understand types and features of bacteria causing food 

poisoning (such as Salmonella, E. coli) 
♦ Know about the foods of different hazard levels 
♦ Know about the effect of environmental hygiene on food 
♦ Apply the methods for preventing food from bacterial 

contamination 
♦ Master disinfection methods 

 5.3 Know about the 

common causes of food 

poisoning and their 

precaution measures 

♦ Know about the causes of food poisoning, symptoms and 
etc  

♦ Know about the foods which can result in food poisoning 
easily 

♦ Understand the effect of “additives” on food 
♦ Master the “Hazard Analysis and Critical Control Point” 

system 
♦ Understand the management of food hygiene 

 5.4 Methods to prevent 

cross-contamination 

♦ Understand the means of bacterial contamination 
♦ Know about the proper methods of handling raw and 

cooked foods in order to prevent bacterial contamination 
♦ Understand the temperature, conditions and tools suitable 

for storing different food materials  

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should understand 
the guidance of food hygiene standards, and ensure that food placement, storage and 
processing meet the relevant requirements.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) be capable of acquiring sound knowledge of the guidance of food hygiene standards, and 

ensuring the compliance of food placement, storage and processing with the relevant 
requirements. 

8. Remarks This unit of competency is applicable to all practitioners of the production section and 
operations management staff in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Handle ordinary complaints in the catering industry 

2. Code CCZZMS201A 

3. Level 2 

4. Credit 1 

5. Competency  Performance Requirements 

 5.1 Understand the basic 

procedures for handling 

complaints 

 Understand and analysis different types of customer 
complaints 

 Handle customer complaints immediately under the 
instructions from supervisors or refer the case to 
supervisors for further actions 

 Understand the mechanism to handle customer 
complaints in an organization 

 5.2 Understand the 

mentality of customers 

 Understand the reasons and purposes for customers 
coming to the restaurants 

 Identifying the categories, backgrounds, consuming 
power of customers by observation and communication 
skills 

 Listen carefully to the customer requirements and know 
their actual needs 

 5.3 Handle complaints  Settle and follow up complaints under the instructions 
from supervisors 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
pay attention to customer needs and reporting complaints to their supervisors, and follow up 
or handle complaints under the instructions from supervisors. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to understand thoroughly the skills and procedures for handling customer 

complaints.  Practitioners should be capable of settling general complaints from 
customers effectively upon guidance and in accordance with the organization’s 
established guidelines. 

8. Remarks This unit of competency is applicable to practitioners engaged in customer services in the 
Chinese catering industry. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Prepare general menus 

2. Code CCZZSS201A 

3. Level 2 

4. Credit 5 

5. Competency  Performance Requirements 

 5.1 Know about the basic 

structures of menus 

 Know about the combinations of dishes in wedding, 
birthday, red egg and ginger banquets and other parties 

 Know about the combinations of vegetarian meal and 
wakes 

 Identify the differences of dishes between banquets and 
ordinary gatherings 

 5.2 Know about Chinese 

ingredients 

 Understand the categories of and differences between 
ancient and modern diet 

 Know about five grains, five vegetables*, five drinks, 
six livestock and eight treasures 

 5.3 Understand the 

concepts of portions in 

menus 

 Be capable of applying ingredients for dishes in 
banquet menus at proper portions 

 Understand the amount model of dishes in 
Chinese-style restaurants 

 Know how to balance between dishes and portions 

 5.4 Prepare general menus  Know how to prepare suitable menus according to 
customer needs 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should understand 
the natures of different banquets, and prepare menus in accordance with customer needs upon 
guidance from supervisors. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to prepare suitable menus for customers in accordance with customer needs 

and type of banquet upon guidance from supervisors. 

8. Remarks This unit of competency is applicable to practitioners engaged in sales and customer services 
in the Chinese catering industry. 
*Notes: five vegetables means roots, stems, leaves, flowers, fruits and etc. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Operate beverage counters of the Chinese catering industry 

2. Code CCZZSS202A 

3. Level 2 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Manage the skills of 

making fruit platters 

 Know about the basic kills of making fruit platters 
 Be capable of matching up different fruits with different 

containers 
 Know about the methods of preparing and storage of 

fruits after sliced off 

 5.2 Use and store different 

materials in beverage 

counters 

 Order and reserve fruits of the season 
 Store and use dairy products properly 
 Handle all kind of drinks under hygienic condition and 

ensure the foodstuffs and drinks in stock are suitable for 
sale and consumption 

 5.3 Learn about different 

non-alcoholic drinks 

 Know about the names of general non-alcoholic drinks 
 Be capable of making standard drinks 
 Know about ordinary types of hot and cold drinks in 

Chinese-style and Hong Kong-style restaurants (e.g. 
lemon tea, coffee, coffee with tea and etc) 

 5.4 Master the skills of 

making and serving 

non-alcoholic drinks 

 Master the skills of making and serving standard drinks 
and etc 

 Master the skills of making general “hot” and “cold” 
drinks (e.g. lemon tea, coffee, coffee with tea and etc) 

 5.5 Operate beverage 

counters of the Chinese 

catering industry 

 Perform general duties in beverage counters according 
to working guidelines 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
perform general production duties of beverage counters in the Chinese catering industry 
according to working guidelines. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) through the understanding of general practices in beverage counters, be capable of 

preparing various kinds of standard non-alcoholic drinks and basic fruit platters 
according to working guidelines, and handling and storing all types of drinks and food 
properly under hygienic condition. 

8. Remarks This unit of competency is applicable to practitioners of the catering services section and 
beverage counters in the Chinese catering industry. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master Chinese beverage services 

2. Code CCZZSS203A 

3. Level 2 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Know about all types of 

tea leaves 

 Understand the culture of Chinese tea 
 Know about and identify different types of tea leaves 

 5.2 Master the skills of 

making tea 

 Identify different kinds of tea from its shape 
 Know about the color of tea after brewing 
 Understand the effects of water and timing on tea 

making 
 Know about the effects of temperature and timing on 

tea making 

 5.3 Know about various 

kinds of Chinese wine 

 Know about the culture of wine and national 
characteristics 

 Know about the origins and ingredients of wine 
brewery 

 Know about common types of Chinese wine in 
restaurants 

 Know about the names of 18 kinds of brewery wines in 
China in early time 

 5.4 Master the procedures 

and skills of serving 

Chinese drinks 

 Know about the basic tools for drinking wine 
 Know about the key points and procedures of matching 

up yellow wine and white wine with different dishes 
 Master the serving skills and procedures of different 

types of drinks 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should have the 
knowledge of tea leaves and Chinese wine and be able to serve Chinese drinks upon 
guidance. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) capable of understanding different types of tea leaves clearly upon guidance;  
(ii) capable of mastering the skills of making different types of tea;  
(iii) capable of knowing thoroughly different types of Chinese wine and tools for drinking 

wine upon guidance; and  
(iv) capable of mastering the key points and procedures of matching up yellow wine and 

white wine with different dishes. 

8. Remarks This unit of competency is applicable to practitioners of the catering services section in 
Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master food serving skills of Chinese-style restaurants 

2. Code CCZZSS204A 

3. Level 2 

4. Credit 9 

5. Competency  Performance Requirements 

 5.1 Understand the 

concepts of Chinese 

catering services  

 Know about the categories and practices of Chinese 
table services 

 Know about the “theme services” of different sections 
in Chinese-style restaurants 

 5.2 Know about the 

different types of 

Chinese dressings and 

sauces and their 

combinations 

 Know about the taste and characteristics of dressings 
and sauces commonly used in Chinese cuisine 

 Know about the names of containers for different 
dressings and sauces  

 Know about the combinations, sequences of serving 
and storage of dressings and sauces 

 5.3 Master the methods and 

skills of using different 

tools in the Catering 

services section 

 Know about the names and application skills of Chinese 
tableware like Chinese spoon and ladle 

 Master the skills of using spoon and chopsticks for 
serving 

 Master the skills of napkin folding commonly used in 
restaurants  

 5.4 Understand the 

procedures and various 

skills of serving 

 Know about the procedures of Chinese cuisine table 
services 

 Understand the standards of setting for different tables 
and tableware  

 Understand the general setting requirements for 
breakfast, lunch, dinner and other banquets at different 
opening hours 

 Master different serving skills, sequences of the 
serving, seat arrangements and etc 

 Understand the operation and functions of the pantry 
section 

 5.5 Apply the serving skills 

of Chinese cuisine 

 Serve Chinese cuisine to customers 
 Assist in the work of the Chinese catering services 

section 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
serve Chinese cuisine in accordance with working guidelines. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to understand thoroughly the serving skills of Chinese cuisine, and match up 

and store different types of Chinese dressings and sauces in order to assist in the relevant 
work of the catering services section upon guidance. 
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8. Remarks This unit of competency is applicable to practitioners of the catering services section in the 
Chinese catering industry.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master banquet serving skills in the Chinese catering industry 

2. Code CCZZSS205A 

3. Level 2 

4. Credit 9 

5. Competency  Performance Requirements 

 5.1 Know about the 

concepts and 

procedures of Chinese 

banquet serving 

 Identify the differences between wedding, birthday, red 
egg and ginger banquets and other celebrations and 
parties 

 Know about the requirements of equipment and 
services in different banquets 

 Understand the ballrooms of different banquets and 
their settings  

 Know how to match up different service environment 
with different banquets 

 5.2 Master the skills of 

Chinese banquets 

serving 

 Master the procedures of wedding, birthday, red egg 
and ginger banquets and other celebrations and parties  

 Master the skills of equipment setting up in different 
banquets and their required services  

 Master the contents of menus used in banquets 

 5.3 Provide Chinese 

banquet services 

 Providing quality banquet services to customers 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should provide 
Chinese banquet services to customers in accordance with working guidelines. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to understand the serving skills, venue setting up, contents of menus for 

different banquets, upon guidance, in order to provide quality banquet services to 
customers. 

8. Remarks This unit of competency is applicable to practitioners of the catering services section in the 
Chinese catering industry.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the basic western beverage services 

2. Code CCZZSS206A 

3. Level 2 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Know about the 

concepts of western 

catering services and 

different catering skills 

 Know about the names and using methods of common 
western food wares  

 Know about the skills of setting up common western 
food wares 

 5.2 Know about different 

types of western wine 

 Identify different wines like red wines, white wines and 
champagnes, and their storage 

 Understand the basic knowledge of general cocktail 
 Know about the basic ingredients for brewing  

 5.3 Provide western 

beverage services 

 Provide western beverage services to customers 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should provide 
western beverage services to customers in accordance with working guidelines. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master general skills of western catering services and the storage methods 

of different western wines upon guidance. 

8. Remarks This unit of competency is applicable to practitioners of the catering services section in 
Chinese restaurants.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master pantry (dish delivery) services 

2. Code CCZZSS207A 

3. Level 2 

4. Credit 2 

5. Competency  Performance Requirements 

 5.1 Master the procedures 

of different pantry 

services 

 Understand the serving procedures for lunch, dinner 
and different banquets  

 Know how to match up dressings and sauces with food 
and the sequences of serving 

 Coordinate with different production sections for the 
best serving time in wedding, birthday, red egg and 
ginger banquets 

 5.2 Know about the 

cooking and filling 

methods of rice and 

congee 

 Know how to cook rice and congee and keep them 
warm 

 Know the methods and skills of filling rice 

 5.3 Know about recycling 

materials 

 Know about the useful residues at the workplaces of 
their post 

 Know how to reduce the costs by recycling the 
materials left behind 

 5.4 Perform appetizer 

prepare and storage 

duties 

 Master the skills for preparing and storing appetizers 

 5.5 Perform duties for 

supporting other 

sections 

 Know how to support other sections to deliver dishes 
 Know how to arrange food packaging 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
support the operation of the pantry section and coordinate with different sections in 
accordance with working guidelines in order to provide services to customers. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master the service procedures of the pantry section; 
(ii) the abilities to master the skills of cooking rice and congee; and  
(iii) the abilities to master the skills of preparing and storing appetizers. 

8. Remarks This unit of competency is applicable to practitioners of the pantry section in the Chinese 
catering industry.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Use common Chinese foodstuffs 

2. Code CCZZPS201A 

3. Level 2 

4. Credit 9 

5. Competency  Performance Requirements 

 5.1 Know about the quality 

inspection process of 

Chinese ingredients 

 Know about the factors affecting the quality of 
ingredients 

 Know about the standards of different quality 
inspections of ingredients 

 5.2 Understand the storage 

methods of ingredients 

 Know about the storage methods of different 
ingredients, and how to effectively control the 
environmental conditions for storing ingredients (e.g. 
temperature and humidity), so as to maintain the quality 
of the ingredients relatively stable over a certain period 
of time 

 5.3 Know about the 

vegetable ingredients 

 Know about the places of origin, names, shapes, types 
and dietary values of different types of edible 
vegetables (e.g. leaf custard cabbage, silky gourds, 
bitter cucumbers, etc.) and their quality inspections and 
the factors affecting their quality  

 Know about the places of origin, names, tastes and 
qualities (and etc) of different dried vegetables (e.g. 
dried cabbage, dried bamboo shoots and etc) 

 Know about the types, places of origin, ingredients, 
characteristics, quality standards of different pickling 
vegetables 

 Know about the quality requirements of different soya 
bean products (e.g. beancurd, soya bean products with 
lo shui sauce, deep-fried soya bean products and etc) 
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 5.4 Know about the animal 

ingredients 

 Know about the types, places of origin, shapes, 
characteristics and quality of pork, beef and lamp, e.g. 
east China pigs, Angus beef, etc. 

 Know about the types, places of origin, shapes, 
characteristics and quality of chicken, duck and goose, 
e.g. Qingyuan chicken, Shitou goose, dry-breezed 
chicken and poultry products 

 Know about the classifications, structural features, 
quality and storage conditions of different eggs (e.g. 
eggs, preserved eggs) and egg products  

 Know about the components of different kinds of milk 
and the production and storage methods of different 
dairy products 

 Know about the types, shapes, characteristics, places of 
origin and tastes of different kinds of fishes (e.g. mud 
carp, mandarin fish and etc) 

 Know about the types, shapes, characteristics, places of 
origin and tastes of different kinds of shrimps, crabs 
and shellfish (e.g. prawn, mantis shrimps and other 
aquatic foodstuffs) 

 5.5 Acquire the knowledge 

of edible fungus and 

algae ingredients 

 Know about the classifications, names, places of origin, 
shapes, characteristics and quality of edible fungus (e.g. 
dried mushroom, black dried fungus and etc) 

 Understand the classifications, names, places of origin, 
shapes, characteristics and quality of different kinds of 
edible algae (e.g. laver) 

 5.6 Know about different 

kinds of fruits 

 Know about the names, types, places of origin, shapes 
and quality of different kinds of fruits (e.g. lemon, 
watermelon and etc) 

 Know about the names, places of origin, shapes, types, 
characteristics and quality of different kinds of dried 
fruits (e.g. olive seed, ginkgo and etc) 
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 5.7 Know about the 

characteristics of 

seasonings 

 Know about the classifications, productions, 
ingredients, tastes, storage conditions, color and 
matching of different salty and fresh seasonings (e.g. 
shrimp paste, oyster sauce and etc) 

 Know about the classifications, colors, tastes, storages, 
ingredients, productions, matching and changes upon 
heating of different sweet and sour seasonings (e.g. 
maltose, ketchup and etc) 

 Know about the colors, tastes and storages of different 
bitter seasonings (e.g. dried tangerine peel and etc) 

 Know about the colors, classifications, tastes, 
productions, storages and matching of different hot and 
spicy seasonings (e.g. pepper, mustard and etc) 

 Know about the classifications, tastes, colors, storages, 
productions and matching of different scented 
seasonings (e.g. fructose tsaoko, five-spice powder and 
etc) 

 Know about the classifications, names, storages and 
usages of different seasonings for tenderizing, 
solidifying, thickening and muddling (e.g. corn flour, 
meat tenderizing powder and etc) 

 5.8 Assess the quality of 

foodstuffs used in 

Chinese catering 

industry and their 

storage methods 

 Assess the quality and storage methods of different 
foodstuffs upon guidance 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
apply different quality assessment and storage methods of different Chinese foodstuffs upon 
guidance in order to assist in the production section. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) capable of assessing the quality and storage methods of different foodstuffs (e.g. 

vegetables, livestock, dairy products, egg products, fungus, fruits and different 
seasonings) upon guidance. 

8. Remarks This unit of competency is applicable to practitioners of the production section in the Chinese 
catering industry.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master elementary processing techniques of cooking ingredients 

2. Code CCZZPS202A 

3. Level 2 

4. Credit 12 

5. Competency  Performance Requirements 

 5.1 Know about the 

advanced processing 

techniques of fresh and 

living foodstuffs 

 Master the elementary processing techniques of 
different livestock foodstuffs (e.g. ox stomach and etc) 

 Master the elementary processing techniques of 
different aquatic foodstuffs (e.g. finless eel, fresh water 
hairy crab and etc) 

 5.2 Master advanced 

cutting and processing 

techniques of animal 

ingredients 

 Know about the basic requirements for cutting and 
processing meat 

 Master the standards and skills for dividing, cutting and 
bone removing of a pig and know about the names, 
characteristics and tastes of different parts of it (e.g. 
neck meat, fillet and etc) 

 Know about the processes of cattle slaughtering and the 
names, characteristics and tastes of different parts of it 
(e.g. beef shank, beef fillet, beef rib eye and etc.), and 
master the standards and skills for dividing, cutting and 
bone removing of a cattle 

 Master the standards and skills for dividing, cutting and 
bone removing of a lamp and know about the names, 
tastes and characteristics of different parts of it (e.g. 
lamp brisket and etc) 

 Know about the names and tastes (and etc) of the 
muscle and bone structure of a chicken (e.g. chicken 
breast, chicken wings and etc) and the standards and 
skills of dividing, cutting and bone removing of a 
chicken  

 Master the standards and skills of dividing, cutting and 
bone removing of different fishes, and know about the 
names, characteristics and tastes of different parts of 
them 

 Master the elementary processing techniques and 
standards of internal organs of different livestock 

 Master the elementary processing techniques and 
standards of different kinds of common poultry and 
their internal organs 
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 5.3 Know about the 

soaking techniques of 

dried foodstuffs 

 Master different soaking processing methods of dried 
foodstuffs, such as oil soaking, alkaline soaking and 
alternate soaking skills to achieve the soaking purpose 
and proportion, and know about the foodstuffs of which 
socking are required, e.g. bamboo fungus, dried oyster 
and etc 

 5.4 Apply the elementary 

processing techniques 

of cooking ingredients 

 Perform elementary processing work of fresh and living 
foodstuffs 

 Perform cutting and bone removing of poultry and 
livestock foodstuffs  

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should master the 
elementary processing techniques and requirements of different cooking ingredients upon 
guidance so as to assist in the production section.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) able to process fresh and living foodstuffs upon guidance; and  
(ii) able to process poultry foodstuffs and dried foodstuffs by cutting and removing bones 

and soaking respectively. 

8. Remarks This unit of competency is applicable to staff of the production section and practitioners of 
the catering services section who need to assist in the work of the production section in the 
Chinese catering industry.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Apply complicated slicing/garnishing/processing of foodstuffs 

2. Code CCZZPS203A 

3. Level 2 

4. Credit 12 

5. Competency  Performance Requirements 

 5.1 Master decoration 

techniques by the use of 

knife 

 Know about the definitions and effects of decoration by 
the use of knife 

 Know about the tools, functions and points to note of 
such decoration, and be able to make use of different 
tools and prepare common decorative flowers (e.g. 
deep-fried mandarin fish with pine seeds (菊花松子魚) 
and etc) 

 Understand the concepts, categories, functions, material 
selections, productions, settings and points to note of 
different common decorative flower processing 

 5.2 Master advanced 

garnishing techniques  

 Know about the different functions of side dishes 
 Know about different garnishing techniques 
 Master basic shaping skills of different side dishes (e.g. 

wrapping up method and etc) 

 5.3 Maintain the tools and 

machines in kitchens 

 Operate different kitchen tools and machines properly 
 Maintain the tools and machines 
 Inspect the tools and machines in kitchens regularly or 

inform the supplier to perform such inspection and 
repairing  

 5.4 Slice and garnish 

foodstuffs effectively 

 Consider and plan thoroughly before placing orders, 
cutting and garnishing 

 Acknowledge the receipt of goods strictly according to 
the purchase orders 

 Garnish dishes with flexibility, use different slicing 
methods on different ingredients, minimize the rate of 
loss and increase the production rate 

 Maximize the use of left-behind materials 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should master the 
slicing and garnishing techniques of the kitchen section upon guidance in order to produce 
different kinds of dishes. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
upon guidance,  
(i) the abilities to slice and garnish different ingredients and side dishes; 
(ii)  the abilities to master the proper portion of different foodstuffs in a dish; and  
(iii) the abilities to operate and maintain different tools and machines in the kitchen. 
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8. Remarks This unit of competency is applicable to practitioners of the kitchen section in the Chinese 
catering industry.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Apply complicated cooking skills 

2. Code CCZZPS204A 

3. Level 2 

4. Credit 12 

5. Competency  Performance Requirements 

 5.1 Understand the 

principles of burning 

and heat transfer  

 Understand the concepts of heat and heat sources 
 Understand the principle of burning and different ways 

of heat transfer (e.g. conduction) 
 Know about the concepts and categories of heat transfer 

media and the relationships between different media in 
the course of cooking 

 5.2 Produce basic soup 

bases 

 Know about the concepts and functions of cooking 
basic soup bases and the ingredients and requirements 
for different types of soup bases 

 Master the production and points to note of various 
common basic soup bases 

 Master other ways of thickening 

 5.3 Master the skills for 

making corn starch 

solution 

 Know about the concepts and classifications of sauces 
 Know about the concepts, functions, color and 

classifications of corn starch solution 
 Master the production and application of different corn 

starch solution and understand the points to note 

 5.4 Master the advanced 

skills of seasoning 

 Know about the key points of seasoning 
 Know about the characteristics, functions and 

inspection standards for different common seasonings  
 Know about the points to note for storing seasonings 
 Understand the classifications of different compound 

seasonings 
 Master the production skills of different common 

compound seasonings (e.g. Indio sauce, XO sauce and 
etc) 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should master the 
cooking skills of the kitchen section for the preparation of different dishes upon guidance in 
order to assist in the work of the kitchen section. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to produce basic soup bases and master the skills of making corn starch 

solution and seasonings upon guidance. 

8. Remarks This unit of competency is applicable to practitioners of the kitchen section in the Chinese 
catering industry.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Use cooking skills of the siu mei section 

2. Code CCZZPS205A 

3. Level 2 

4. Credit 12 

5. Competency  Performance Requirements 

 5.1 Master the principles 

and requirements for 

serving cold dishes (冷

菜裝盤) 

 Understand the decoration principles for serving cold 
dishes (冷菜裝盤) 

 Understand the basic requirements for preparing cold 
dishes, e.g. slicing techniques, color, containers 
matching, ingredients and etc 

 5.2 Understand the steps 

and skills for serving 

cold dishes (冷菜裝盤) 

 Master the steps for serving cold dishes (冷菜裝盤) and 
different ways of decorations, e.g. in rows, in circles 
and etc 

 5.3 Understand the shapes 

of cold dishes   

 Understand different shapes of cold dishes, e.g. fan 
shape, windmill shape and etc 

 5.4 Master the matching 

and preparation 

techniques for artistic 

cold dishes 

 Master presentation and production procedures of 
different artistic cold dishes, e.g. the ideas, slicing 
techniques and arrangements for 3-D artistic cold dishes 

 5.5 Produce different types 

of siu mei 

 Apply different production skills for different siu mei, 
e.g. roast pigs and etc. 

 Keep it clean and hygienic in the course of siu mei 
production 

 Keep the food in the display window attractive and 
know about the arrangements of siu mei 

 Chop siu mei and fill rice and soup effectively as well 
control the cost 

 Prepare and produce the related foods, e.g. cooking 
rice, scalding vegetables and etc 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be capable 
of producing different siu mei and preparing different types of cold dishes upon guidance.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) capable of producing different siu mei and other related foods and master the skills for 

preparing different artistic cold dishes upon guidance. 

8. Remarks This unit of competency is applicable to practitioners of the siu mei section in the Chinese 
catering industry.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master general cooking (stove) skills and techniques 

2. Code CCZZPS206A 

3. Level 2 

4. Credit 18 

5. Competency  Performance Requirements 

 5.1 Know about the 

work-flow and job 

divisions of hot dishes  

 Understand the definitions, concepts of cooking (烹飪) 
and cookery (烹調) and their relationship  

 Master the procedures for producing hot dishes and the 
supplementary works during stock preparation, 
including purchase and stock management 

 Understand the functions and job divisions (and etc) of 
chopping board staffs (砧板) and water desk staff (水
檯) during the production of hot dishes 

 Know about the duties, job divisions, functions and 
techniques of senior cooks (上什), service cooks (打荷) 
and different stove staff (爐灶) during the production of 
hot dishes 

 Know about the duties, functions, job divisions and 
techniques for the production of hot dishes by roasting 
and lo shui methods 

 5.2 Master different 

techniques of stir-frying 

(炒) and sautéing (爆) 

 Master the techniques and characteristics of different  
kinds of stir-frying (炒) and produce relevant dishes 

 Master the key points and techniques of different kinds 
of sautéing (爆) and produce relevant dishes 

 Master the techniques and characteristics of different 
kinds of quick deep-frying (泡) (e.g. quick deep-frying 
in oil) and produce relevant dishes 

 Master the techniques of different kinds of stewing (燴) 
and produce relevant dishes 

 5.3 Master the techniques 

of boiling/cooking (烹/

煮) and deep-frying 

 Master the techniques of different kinds of 
boiling/cooking (烹/煮)  and produce relevant dishes 

 Master the techniques and characteristics of different 
kinds of deep-frying (炸) and produce relevant dishes 
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 5.4 Master different 

techniques for 

pan-frying (煎) and 

coated pan-frying (塌) 

 Master the techniques and characteristics of different 
kinds of pan-frying (煎) and produce relevant dishes 

 Master the key points and techniques of coated 
pan-frying (塌 ) and produce relevant dishes (note: 
“coated pan-frying (塌)” refers to the cooking method 
that coat the ingredients with corn starch and dredge 
egg solution, and then pan-fry both sides until they are 
well cooked)  

 Master the techniques and characteristics of different 
kinds of pan-cooking (貼) and produce relevant dishes, 
e.g. the cooking method of pan-cooked dumplings (窩
貼) 

 Master the techniques and characteristic of spreading 
out (攤) and produce relevant dishes (note: “spreading 
out (攤)” refers to spreading out and cooking mushy 
ingredients to form the shape of a piece of paper) 

 5.5  Master different 

techniques for grilling 

(燒) and stir-fried 

braising (扒) 

 Master the techniques and characteristics of different 
kinds of grilling (燒) and produce relevant dishes 

 Master the key points and techniques of different kinds 
of stir-fried braising (扒) and produce relevant dishes 

 Master the techniques and characteristics for braising 
(扣) and produce relevant dishes 

 5.6 Master different 

techniques for stewing 

(炆/燴) 

 Master the techniques and characteristics of different 
kinds of stewing (燜) and produce relevant dishes 

 Master the techniques and characteristics of different 
kinds of soup-stewing (煨) and produce relevant dishes 

 5.7  Master different 

techniques for 

simmering (炖), 

prolong boiling (熬) 

and scalding (灼) 

 Master the techniques and characteristics of different 
kinds of simmering (炖) and produce relevant dishes 

 Master the key points and techniques of prolong boiling 
(熬) and produce relevant dishes 

 Master the techniques and characteristics for cooking 
(煮) and produce relevant dishes 

 Master the techniques of different kinds of scalding 
(灼) and produce relevant dishes 

 5.8  Know about different 

types of chafing dishes 

(hot-pots) 

 Master the techniques and characteristics of different 
kinds of cooking by dipping in boiling water (涮) and 
produce relevant dishes 

 Identify the key points and types of different hot-pots 
and produce relevant dishes 

 5.9  Master different 

techniques for roasting  

(烤) and baking (焗) 

 Apply the techniques and characteristics of different 
kinds of roasting and produce relevant dishes 

 Master the techniques of different kinds of baking and 
produce relevant dishes 
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 5.10 Master the methods of 

making desserts 

 Master the techniques and characteristics of different 
kinds of toffee sticking (拔絲) and produce relevant 
dishes 

 Master the key points and techniques of sugar frosting 
(掛霜) and produce relevant dishes 

 Master the techniques and characteristics of different 
honey-sauces (蜜汁) and produce relevant dishes 

 Master the techniques for producing different sweet 
soup (糖水) and produce relevant dishes 

 5.11 Master the techniques 

for preparing side 

dishes and decorating 

hot dishes 

 Master the principles, skills and techniques for 
preparing side dishes and decorating hot dishes 

 Know about the styles of different side dishes and 
decorations 

 Master the techniques for decorating different 
containers of hot dishes 

 Master the techniques for decorating side dishes 
produced by different cooking methods 

 Master the concepts of color, cold and hot, soft and 
hard in decoration of different dishes 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be capable 
of producing different hot dishes and desserts by different cooking methods upon guidance in 
order to assist in the work of the kitchen section.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to produce different hot dishes by the 18 cooking methods upon guidance; 

and 
(ii) the abilities to master the cooking methods of desserts and produce relevant dishes upon 

guidance. 

8. Remarks This unit of competency is applicable to practitioners of the kitchen section in the Chinese 
catering industry.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master preparatory work for making dim sum 

2. Code CCZZPS207A 

3. Level 2 

4. Credit 12 

5. Competency  Performance Requirements 

 5.1 Know about the 

ingredients for making 

stuff 

 Know about the natures, characteristics and tastes (and 
etc) of stuffing ingredients made from all kinds of 
livestock and poultry meat 

 Know about the characteristics, tastes and nature (and 
etc) of stuffing ingredients made from all kinds of 
aquatic foodstuff and dried seafood 

 Know about the natures, tastes and characteristics (and 
etc) of stuffing ingredients made from different 
vegetables 

 Know about the natures, characteristics and tastes (and 
etc) of stuffing ingredients make from all kinds of dried 
fruits (e.g. watermelon seeds, olive seeds and etc) 

 Know about the characteristics, tastes and nature (and 
etc) of stuffing ingredients made from all kinds of 
fruits, candied fruits, flowers and etc 

 5.2 Know about the 

supplementary 

ingredients 

 Know about the characteristics, functions and tastes 
(and etc) of using different kinds of sugar as 
supplementary ingredients 

 Know about the characteristics, tastes and functions 
(and etc) of using different kinds of salt as 
supplementary ingredients 

 Know about the functions, tastes and characteristics 
(and etc) of using all kinds of fats and oil as 
supplementary ingredients 

 Know about the tastes, functions and characteristics 
(and etc) of using various kinds of milk and dairy 
products (e.g. condensed milk and etc) as 
supplementary ingredients 

 Know about the characteristics, functions and tastes 
(and etc) of using eggs as supplementary ingredients 



Competency Level 2 

80 

 
 5.3 Master the knowledge 

of storing dim sum 

ingredients 

 Understand the causes of ingredient spoilage, e.g. 
chemical factors and etc 

 Know about the storage and preservation methods for 
different kinds of stuffing ingredients (e.g. meat, 
vegetables and etc) 

 Master the storage and management methods for 
different kinds of supplementary ingredients  

 Master the management and preservation method for  
food additives 

 5.4 Master the skills and 

procedures for making 

dim sum dough, 

stuffing and serving 

dim sum (裝盤) 

 Master the key points and skills of different kinds of 
dough mixing (和麵) 

 Master the skills of different kinds of dough kneading 
(揉麵) 

 Understand the requirements and techniques for 
rubbing dough into strips (搓條) 

 Know about the different methods for cutting dough 
strips into small pieces (下劑) 

 Know about the different operational requirements and 
techniques for flattening dough into discs (製皮) 

 Know how to make stuffing 
 Master the procedures and skills for different kinds of 

filling (上餡) 
 Master the procedures of dim sum shaping and cooking 
 Master the different methods for serving dim sum 

 5.5 Complete preparatory 

work for making dim 

sum 

 Complete the preliminary tasks of making stuffing and 
dough before the commencement of other procedures 
for making dim sum 

6. Range While working at the dim sum sections in Chinese restaurants or relevant workplaces, 
practitioners should carry out the preparatory work of making stuffing and dough for Chinese 
dim sum upon guidance and master the storage method of dim sum ingredients. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) capable of knowing how to make various kinds of dough and the features, usages and 

storage methods (and etc) of stuffing ingredients; and 
(ii) capable of carrying out the preparatory work of making stuffing and dough for various 

kinds of dim sum upon guidance.   

8. Remarks This unit of competency is applicable to practitioners of the dim sum section in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Make common dim sum stuffing 

2. Code CCZZPS208A 

3. Level 2 

4. Credit 15 

5. Competency  Performance Requirements 

 5.1 Master the processing 

and production 

techniques of sweet 

stuffing* ingredients 

 

 Know about the selection of sweet stuffing ingredients 
and the elementary processing techniques of ingredients 

 Master the methods for processing and shaping sweet 
stuffing 

 Master the ingredients, productions, features and key 
points of common raw sweet stuffing, and make 
relevant stuffing 

 Master the ingredients, productions, features and key 
points of common cooked sweet stuffing, and make 
relevant stuffing 

 5.2 Produce common salty 

stuffing 

 Master the cooking techniques of different raw salty 
stuffing, and make relevant stuffing 

 Master the cooking techniques of different kinds of 
cooked salty stuffing, and make relevant stuffing 

6. Range While working at the dim sum sections in Chinese restaurants or relevant workplaces, 
practitioners should produce Chinese dim sum stuffing upon guidance in order to assist in the 
work of the dim sum section. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master the processing and production techniques of various sweet and 

salty stuffing ingredients upon guidance. 

8. Remarks This unit of competency is applicable to practitioners of the dim sum section in Chinese 
restaurants. 
*Note: Sweet stuffing includes common raw and cooked sweet stuffing which comprises of 
ingredients such as dried fruits, fresh or sugar-preserved fruits, beans, cucumbers and etc.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Make common dim sum dough 

2. Code CCZZPS209A 

3. Level 2 

4. Credit 12 

5. Competency  Performance Requirements 

 5.1 Use biochemical raising 

(yeast/leaven) methods 

to make dough 

 Understand the concepts of biochemically-raised dough  
 Master the features, processing techniques, production 

procedures and points to note of various 
biochemically-raised dough, and prepare relevant 
dishes 

 5.2 Master the methods for 

making pastry dough 

(flaky pastry/puff 

pastry) 

 Understand the concepts of pastry dough 
 Master the features, processing techniques, production 

procedures and points to note of various pastry dough, 
and prepare relevant dishes 

 5.3 Use physical raising 

(e.g. puffing) methods 

to make dough 

 Understand the concepts of physically-raised dough 
 Master the features, processing techniques, production 

procedures and points to note of various 
physically-raised dough, and prepare relevant dishes 

 5.4 Handle rice dough and 

rice flour dough 

 Understand the concepts and features (and etc) of 
rice-wrapped dough and rice flour dough  

 Master the processing techniques, production 
procedures and points to note of rice-wrapped dough 
and rice flour dough, and prepare relevant dishes 

 5.5 Prepare dough using 

other ingredients 

 Understand the concepts and features (and etc) of bean 
dough and potato dough  

 Master the processing techniques, production 
procedures and points to note of bean dough and potato 
dough, and prepare relevant dishes 

6. Range While working at the dim sum sections in Chinese restaurants or relevant workplaces, 
practitioners should prepare dim sum dough upon guidance. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i)  able to clearly understand the features of various kinds of raised dough and prepare 

different kinds of dough upon guidance. 

8. Remarks This unit of competency is applicable to practitioners of the dim sum section in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master dim sum shaping skills  

2. Code CCZZPS210A 

3. Level 2 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Understand the 

techniques of rubbing 

(搓), wrapping (包), 

rolling (捲), stacking 

(疊), spreading out 

(攤), twist (擰), 

kneading (捏), 

roll-coating (滾粘)*, 

stuffing (鑲嵌) and etc 

 Understand various dim sum shaping skills when 
making dim sum, including rubbing (搓), wrapping 
(包), rolling (捲), stacking (疊), spreading out (攤), 
twisting (擰 ), kneading (捏 ), roll-coating (滾粘 ), 
stuffing (鑲嵌) and etc 

 5.2 Apply the dim sum 

shaping skills 

 Apply the skills of rubbing (搓), wrapping (包), rolling 
(捲), stacking (疊), spreading out (攤), twisting (擰), 
kneading (捏), roll-coating (滾粘), stuffing (鑲嵌) and 
etc to shape and produce dim sum 

6. Range While working at the dim sum sections in Chinese restaurants or relevant workplaces, 
practitioners should use various dim sum shaping skills to make dim sum upon guidance and 
in accordance with the required production procedures in order to assist in the work of the 
dim sum section. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i)  able to master dim sum shaping skills upon guidance, including the techniques of 

rubbing (搓), wrapping (包), rolling (捲), stacking (疊), spreading out (攤), twisting 
(擰), kneading (捏), roll-coating (滾粘), stuffing (鑲嵌) and etc. 

8. Remarks This unit of competency is applicable to practitioners of the dim sum section in Chinese 
restaurants. 
*Note: “Roll-coating (滾粘)” means shaping by rolling small pieces of ingredients on powder 
to gradually coat them with powder, i.e. coat the stuffing with powder by rolling them on dry 
powder. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master common dim sum heating up/cooking techniques 

2. Code CCZZPS211A 

3. Level 2 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Understand the 

techniques of steaming 

(蒸), roasting (烤), 

baking (焗), pan-frying 

(煎), deep-frying (炸), 

cooking (煮), 

pan-frying (烙)* and 

stir-frying (炒) 

 Understand the basic methods, points to note and 
production procedures (and etc) of steaming (蒸 ), 
roasting (烤), baking (焗), pan-frying (煎), deep-frying 
(炸), cooking (煮), pan-frying (烙)* and stir-frying (炒) 

 Understand the techniques of  steaming (蒸), roasting 
(烤), baking (焗), pan-frying (煎), deep-frying (炸), 
cooking (煮), pan-frying (烙)* and stir-frying (炒) 

 5.2 Master the techniques 

of  steaming (蒸), 

roasting (烤), baking 

(焗), pan-frying (煎), 

deep-frying (炸), 

cooking (煮), 

pan-frying (烙)* and 

stir-frying (炒) 

 Master relevant techniques of  steaming (蒸), roasting 
(烤), baking (焗), pan-frying (煎), deep-frying (炸), 
cooking (煮), pan-frying (烙)* and stir-frying (炒), and 
make dim sum 

6. Range While working at the dim sum section in Chinese restaurants or relevant workplaces, 
practitioners should be able to make dim sum by using dim sum heating up/cooking 
techniques such as s steaming (蒸), roasting (烤), baking (焗), pan-frying (煎), deep-frying 
(炸), cooking (煮), pan-frying (烙)* and stir-frying (炒) (and etc) in accordance with the 
required production procedures. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) able to make dim sum by using dim sum heating up/cooking techniques such as steaming 

(蒸), roasting (烤), baking (焗), pan-frying (煎), deep-frying (炸), cooking (煮), 
pan-frying (烙)* and stir-frying (炒) as required during the production procedures. 

8. Remarks This unit of competency is applicable to practitioners of the dim sum section of Chinese 
restaurants. 
*Note: Pan-frying (烙) refers to putting shaped but raw dim sum in a heated pan and cooking 
it by using metal as the media of heat conduction. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Apply common decoration for dim sum 

2. Code CCZZPS212A 

3. Level 2 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 The concepts of dim 

sum design 

 Understand the concepts of Chinese dim sum 
decoration and design 

 Understand various Chinese dim sum decoration and 
design methods, e.g. symmetry, balancing, patterns, 
contrast, harmony and etc 

 5.2 Knowledge of dim sum 

color 

 Understand the concepts of color of Chinese dim sum, 
containers and decorations 

 Understand the associations of different colors, their 
symbolic meanings and etc 

 Understand the effect of the colors of different foods or 
containers on tastes and other feelings and etc 

 5.3 Apply dim sum 

decoration skills  

 Apply dim sum decoration skills in the course of dim 
sum production to make it more attractive 

6. Range While working at the dim sum section in Chinese restaurants or relevant workplaces, 
practitioners should apply the dim sum decoration skills in the course of dim sum production 
upon guidance to make it looks attractive and thus boost customer consumption.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master the concepts and skills of dim sum decoration, pattern setting and 

color selection upon guidance; and 
(ii) the abilities to use the right containers taking into account the color, pattern and 

decoration of the dim sum under real situations. 

8. Remarks This unit of competency is applicable to practitioners of the dim sum section in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Build up personal outlook and image of practitioners in the Chinese catering industry 

2. Code CCZZSM201A 

3. Level 2 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Understand the 

importance of personal 

outlook and appearance 

of practitioners in the 

Chinese catering 

industry  

 Understand the importance of personal hygiene to 
outlook and its effect on personal image 

 Understand that the essentials of outlook are originated 
from intrinsic behavior and at the same time affect 
extrinsic behavior 

 5.2 Acquire the 

distinguishing ability of 

personal image 

 Identify the images that suit market needs 
 Build up a good personal image 
 Assess the effects of personal outlook on customers and 

corporate image 
 Know about the effects of personal manners on outlook 

 5.3 Understand the 

conversation skills 

required for 

practitioners in the 

Chinese catering 

industry 

 Know about the qualities required for practitioners in 
the catering industry 

 Know about the essentials of effective communications 
 Understand the effects of body languages on 

communications 

 5.4 Know about the 

Chinese and Western 

table manners 

 Understand politeness and manner are invisible 
elements in human interactions 

 Know about the basic customs, such as those involved 
in meeting, hospitality, marriage and etc 

 Know about the Chinese dining and table manners 
 Know about the Western dining and table manners 

 5.5 Build up personal 

outlook and image of 

practitioners in the 

Chinese catering 

industry 

 Build up personal outlook and image of practitioners in 
the Chinese catering industry in the normal course of 
business 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should pay 
attention to their personal hygiene, outlook and the style of speech, master the Chinese and 
Western table manners and build up personal outlook and image that are in line with industry 
standards according to the requirements of the organizations. 
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7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i)  the abilities to maintain the personal hygiene, outlook and style of speech required for 

Chinese catering industry practitioners, master the Chinese and Western table manners 
and build up personal outlook and image that are in line with industry standards 
according to the requirements of the organizations. 

8. Remarks This unit of competency is applicable to practitioners of the catering services section in 
Chinese restaurants and those engaged in customer services. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Understand the general legislations associated with employee interests 

2. Code CCZZGS201A 

3. Level 2 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Know about the labour 

legislations 

 Understand the services provided to employers and 
employees by the Labour Department of Hong Kong, 
including employment services and etc 

 Understand the rights of employees entitled under the 
labour legislations, such as labour holiday, maternity 
leave, termination of employment contracts, the 
procedures for settling labour disputes and etc 

 Know about the importance of Hong Kong’s labour 
legislations to employers and employees, and their 
effects on promoting occupational safety and health, 
harmonious labour relations, improving and 
safeguarding the interests of both sides and etc 

 Know about the major services provided to employees 
and employers by the Occupational Safety and Health 
Council, their significance to employees and employers, 
and ensure the safety of those under employment 

 5.2 Understand the 

legislations associated 

with and operation of 

the MPF 

 Know about the background of Hong Kong’s MPF, its 
coverage, implications and effects on employers, 
employees and etc 

 Know about the details of MPF contributions, term, 
types of contribution, methods for withdrawing and 
transferring contributions and etc 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should know 
about the labour legislations, MPF Schemes Ordinance and Occupational Safety and Health 
Ordinance, and observe such legislations at work. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i)  the abilities to understand and observe the labour legislations, MPF Schemes Ordinance 

and legislation associated with occupational safety and health during the normal course 
of business in Chinese restaurants. 

8. Remarks This unit of competency is applicable to practitioners of the catering services section and the 
production section, and those engaged in the operations and management in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Communicate with customers in simple Putonghua 

2. Code CCZZGS202A 

3. Level 2 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Greet customers in 

simple Putonghua 

 Greet customers politely in Putonghua 
 Acquire common terms and expressions in the catering 

services industry and serve customers in simple 
Putonghua 

 Know about the names of relevant catering products in 
Putonghua 

 5.2 Respond to customer 

enquiries or complaints 

about menu, food 

quality and price in 

simple Putonghua 

 Master the names of common Chinese and Western 
wine, beverages and tea leaves in Putonghua 

 Handle general billing procedures 
 Introduce the menu to customers in simple Putonghua 
 Respond to customer enquiries and complaints about 

menu, food quality and price in Putonghua 

6. Range When working in Chinese restaurants or relevant workplaces, practitioners should be able to 
greet customers, communicate with customers, introduce cuisines of the Chinese restaurant 
and respond to enquiries or complaints in simple Putonghua. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i)  the abilities to communicate with customers, introduce cuisines of the Chinese restaurant 

and respond to customer enquiries or complaints in simple Putonghua. 

8. Remarks This unit of competency is applicable to practitioners of the catering services section in 
Chinese restaurants and those engaged in greeting and serving customers. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Communicate with customers in simple English 

2. Code CCZZGS203A 

3. Level 2 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Greet customers in 

simple English 

 Greet customers politely in English 
 Acquire common terms and expressions in the catering 

services industry and serve customers in simple English 
 Know about the names of relevant catering products in 

English 
 Understand the way to introduce menu 

 5.2 Response to customer 

enquiries or complaints 

about menu, food 

quality and price in 

simple English 

 Master the names of common Chinese and Western 
wine, beverages and tea leaves in English 

 Handle general billing procedures 
 Introduce the menu to customers in simple English 
 Response to customer enquires or complaints about 

menu, food quality and price in English 

6. Range When working in Chinese restaurants or relevant workplaces, practitioners should be able to 
greet customers, communicate with customers, introduce cuisines of the Chinese restaurant 
and response to enquiries or complaints in simple English. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i)  the abilities to communicate with customers, introduce cuisines of the Chinese restaurant 

and response to customer enquiries or complaints in simple English. 

8. Remarks This unit of competency is applicable to practitioners of the catering services section in 
Chinese restaurants and those engaged in greeting customers. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Operate cash register 

2. Code CCZZGS204A 

3. Level 2 

4. Credit 1 

5. Competency  Performance Requirements 

 5.1 Understand the 

procedures for billing 

 Know about the components of a cash register, its basic 
functions, mechanisms and etc 

 Know about the functions of the keypad arrangements 
on different pages in the cash register 

 5.2 Operate the cash 

register and print 

receipts 

 Fully turn on the cash register and log in the system 
 Establish bills for individual customers 
 Enter basic information such as table number, location 

and headcount 
 Print customers’ bill 

 5.3 Give correct changes  Know about the currencies commonly used in Hong 
Kong 

 Distinguish fake notes from genuine ones by currency 
detector 

 5.4 Handle the bills paid by 

credit cards or EPS 

cards 

 Differentiate different kinds of credit cards and their 
functions 

 Handle various credit card promotions 

 5.5 Operate the cash 

register 

 Operate the cash register correctly 

6. Range When working in Chinese restaurants or relevant workplaces, practitioners should be able to 
operate cash register correctly to record turnover and handle different bill payment methods. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to operate cash register correctly; and  
(ii) the abilities to handle various kinds of bill payment methods, e.g. payment by different 

currencies, credit cards, EPS, octopus cards, cheques and etc 

8. Remarks This unit of competency is applicable to practitioners engaged in cashier in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the basic POS computer system 

2. Code CCZZGS205A 

3. Level 2 

4. Credit 1 

5. Competency  Performance Requirements 

 5.1 Understand the basic 

functions of POS 

computer system 

 Understand the components of the computer system, its 
mechanisms, basic functions and etc 

 Know about the keypad arrangements of different pages 
in the computer system 

 5.2 Know about the 

procedures for 

operating basic POS 

computer system 

 Log in the system, establish bills for individual 
customers, enter basic information such as headcount, 
print customers’ bill and etc 

 5.3 Use basic POS 

computer system 

 Know how to open and close bills, manage customers’ 
bills (and etc) by basic POS computer system 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
establish bills, manage customers’ bills, close bills and analyze sales figures (and etc) by 
basic POS computer system upon guidance. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) capable of understanding the functions of basic POS computer system upon guidance, 

including establishing bills for the production section, managing customers’ accounts, 
closing bills, analyzing sales figures and etc. 

8. Remarks This unit of competency is applicable to practitioners of the catering services section and 
those engaged in operations and management in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Use the internet 

2. Code CCZZGS207A 

3. Level 2 

4. Credit 1 

5. Competency  Performance Requirements 

 5.1 Understand the skills of 

using the internet 

 Understand the components of computer system, its 
operations and on and off 

 Know about the functions and major usages of the 
internet 

 Receive and send e-mails and communicate with others 
by e-mails 

 Use information browsing service (World Wide Web, 
WWW) 

 Use e-business as the mode of transactions 

 5.2 Use the internet to 

search for information 

relating to the catering 

industry as required 

 Open the internet browser and enter the website of the 
desired webpage 

 Use search engine to look for webpage and information 
relating to the catering industry, and save and copy 
useful webpages, information, photos and etc 

 

 5.3 Use the internet to 

search for information 

 Understand the rights to use internet information 
 Know about the legal liabilities associated with using 

internet information 
 Differentiate hyperlinks on webpages and use 

hyperlinks to access to other webpages 
 Know about the names of common search engines and 

the searching services provided and methods of 
searching 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
use simple computer system, access to the internet and search for information required as well 
as receive and send messages. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i)  capable of using simple computer system to access to the internet, search for information 

required and receive and send messages. 

8. Remarks This unit of competency is applicable to all staff in charge of operations and management in 
Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Build up team spirit of the catering industry 

2. Code CCZZMS301A 

3. Level 3 

4. Credit 4 

5. Competency  Performance Requirements 

 5.1 Understand the 

importance of 

teamwork 

 Know about the labor intensive nature of the service 
industry and catering industry 

 Know about the concepts and importance of teamwork  
 Understand the interrelations of teamwork, productivity 

and cost  

 5.2 Acquire the 

competency to 

coordinate different 

sections and individuals  

 Know about the operations and difficulties of each 
catering section 

 Know about the functions of each work type 
 Master the skills of effective communications 

 5.3 Solve the conflicts and 

complaints within the 

organization 

 Look into the causes of conflicts from different angles 
 Soothe the current tensions and deal with the parties 

involved in appropriate ways  
 Master negotiation skills  

 5.4 Create a harmonious 

working environment  

 Understand the concepts of employment relations   
 Master the ways to enhance employment relations 

 5.5 Master emotion control 

skills  

 Understand the factors affecting our emotions and the 
causes of pressure 

 Know about the ways to maintain mental health 
 Master the effective ways to release pressure 
 Put yourself in others' shoes and handle the matter by 

the approach of laws, common senses and feelings 

 5.6 Apply team spirit of the 

catering industry 

 Apply team spirit of the catering industry and cooperate 
with each catering section in order to establish an 
effective communication channel   

 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
make use of the interrelations of teamwork, productivity and cost to coordinate different 
sections, solve internal conflicts and help create a harmonious working environment. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to build up teamwork spirit, apply effective communication skills, coordinate 

different sections and solve internal conflicts; and    
(ii) the abilities to master emotion control knowledge and help create a harmonious working 

environment. 

8. Remarks This unit of competency is applicable to all practitioners in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master basic problem-solving skills of the catering industry 

2. Code CCZZMS302A 

3. Level 3 

4. Credit 4 

5. Competency  Performance Requirements 

 5.1 Possess a positive 

attitude   

 Know about the importance of a positive attitude to an 
attendant 

 Know about the damages to customers and the 
organization caused by a negative attitude 

 Master the skills for cultivating a positive attitude 
 Create a peaceful and cooperative working environment 
 Set up efficient communication channels, both formal 

and informal, within the organization    

 5.2 Analyze the cause of 

the problem  

 Understand, analyze and generalize the causes of 
difficulties and crisis 

 Review the organization structure, operation process 
and resources deployment regularly 

 5.3 Master the use of 

different resources and 

authorities 

 Know about the powers and duties of different posts   
 Know about the relationship between the authorities of 

a post and the deployment of resources 
 Know about the concepts of empowerment, the 

importance of authorization and the relevant skills  

 5.4 Provide practical 

solutions to problems  

 Devise different solutions from multiple perspectives 
and choose the best solution which is in the interests of 
the organization in general 

 Equip staff with the skills to perform independently 
 Solve problems in teamwork and avoid accusations and 

shirking responsibility 
 Learn from mistakes in order to improve quality  
 Solve problems with innovative ideas and approaches 

and carry out reform as required  

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should handle 
problems with a positive attitude, analyze the causes of the problems and solve them with the 
resources and authority available.   

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to handle, analyze and solve problems independently with a positive attitude, 

and set up efficient communication channels within the organization; and     
(ii) the abilities to deploy resources according to the post authority prescribed by the 

organization to build up team spirit and overcome any difficulties.  

8. Remarks This unit of competency is applicable to all practitioners in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Handle complaints in the catering industry 

2. Code CCZZMS303A 

3. Level 3 

4. Credit 2 

5. Competency  Performance Requirements 

 5.1 Analyze the causes of 

complaints and suggest 

solutions    

 Analyze categories and areas of complaints, look into 
the causes, background and motivations of complaints 

 5.2 Handle customer 

complaints  

 Handle complaints immediately by oneself or his 
supervisor according to the types and backgrounds of 
the customers and the various reasons and motivations 
for them to visit the restaurant, and follow up the 
complaints 

 Put forward the reasons for complaints in a positive 
manner to the sections involved and make relevant 
improvements to address the reasons for complaints  

 Maintain good communications in the entire handling 
process and improve the service qualities of the 
organization and the staff by communication or training 
afterwards 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
analyze the causes of customer complaints independently and follow up or refer the case to 
his supervisor.    

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to analyze the reasons of customer complaints independently, follow up 

immediately or refer the case to his supervisor, and conduct reviews and make 
improvements afterwards.    

8. Remarks This unit of competency is applicable to practitioners engaged in management in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Manage warehouses of the catering industry 

2. Code CCZZMS304A 

3. Level 3 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Formulate the plan of  

inventory resources      

 Formulate the plan of inventory resources according to 
factors such as capital, operation requirement, market 
demand and supply, storage space and etc 

 Decide safe inventory level for various goods   

 5.2 Operate warehouses  Understand the operations of different units of 
measurement  

 Operate different measuring instruments 
 Keep all goods systematically and regularly and 

maintain a record of them 

 5.3 Master the application 

of the 5S practice  

 Know about the theory of the 5S practice 
 Implement the 5S practice, namely Structurize, 

Systematize, Sanitize, Standardize and Self-discipline 
 Provide trainings to staff to facilitate the implement of 

the 5S practice  

 5.4 Manage warehouses  Manage operations of warehouses effectively 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
implement the work of warehouse storage, control the level of inventories and ensure the 
quality of goods independently.     

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to apply the 5S practice in the operation of warehouse storage; and  
(ii) the abilities to assess the inventory level of various goods and storage of goods.  

8. Remarks This unit of competency is applicable to practitioners engaged in the warehousing and 
management in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Implement staff performance assessments of the catering industry   

2. Code CCZZMS305A 

3. Level 3 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Assess staff 

performance in a 

reasonable and fair way  

 Know about the concepts of performance assessment 
 Acquire the right attitude and methods of staff 

performance assessments 
 Help the staff recognize their strengths and weaknesses 

and help them make improvements 

 5.2 Pup forward a 

reasonable and fair 

reward and punishment 

system 

 Formulate a reasonable and fair reward and punishment 
system 

 Implement the reward and punishment system in a fair 
way  

 Implement monetary and non-monetary rewards and 
understand their effects  

 Implement various punishments and understand their 
effects 

 Provide trainings and counseling to staff and help them 
improve their efficiency 

 5.3 Recommend 

appropriate further 

study and development 

goals for staff 

 Assist staff in setting goals with different timeframes 
according to their weaknesses, and help them study step 
by step 

 Assist staff in setting development goals with different 
timeframes according to their strengths and preferences 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
assess staff performances according to established procedures of the organization, implement 
reasonable and fair reward and punishment system, and set further study and development 
goals for staff. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to assess staff performances according to established procedures of the 

organization; and  
(ii) the abilities to recommend appropriate further study and development goals for staff. 

8. Remarks This unit of competency is applicable to all staff engaged in management in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Implement general procurement procedures of the catering industry 

2. Code CCZZMS306A 

3. Level 3 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 The concepts of 

procurement and its 

basic principles  

 Understand the concepts of procurement 
 Understand the importance of regular review on 

procurement procedures   
 Understand the specifications and volume of 

procurement and etc  
 Understand the relationship between procurement, cost 

and profit  
 Understand the basic concepts of logistics  

 5.2 Master procurement 

information  

 Master information in the procurement market  
 Maintain good relationship with suppliers  
 Search for, compare and keep record of supplier 

information  

 5.3 Procure ingredients and 

supplies 

 Procure ingredients and supplies according to the 
procedures  

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
make use of market information, supplier information and quotations independently in order 
to implement the procurement procedures effectively.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to make use of market information, supplier information and quotations in 

order to implement the procurement procedures effectively. 

8. Remarks This unit of competency is applicable to all staff engaged in management in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master customer communication skills 

2. Code CCZZSS301A 

3. Level 3 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Overcome 

communication barriers 

for effective 

communications 

 Know about the basic elements of communication 
barriers and their effects on communication 
competency 

 Understand how to deal with or eliminate such barriers 
 Know about the background of communication barriers 

and the effects of inappropriate timing, behavior and 
environment 

 Know about the effects of personal background and 
knowledge on communications 

 5.2 Satisfy the real needs of 

customers 

 Establish effective communication channels with 
customers 

 Conduct effective communications with facial 
expressions, voices, eye contacts and atmosphere 

 Know about the role and definition of customers 
 Apply effective listening skills 
 Apply customer relationship management skills to 

satisfy the real needs of customers 

 5.3 Apply customer 

communication skills  

 Apply customer communication skills in daily work to 
satisfy customer needs  

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
conduct effective communications with customers in order to satisfy customer needs.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to overcome communication barriers, communicate with customers 

effectively and satisfy customer needs in daily work. 

8. Remarks This unit of competency is applicable to practitioners of the catering services section in 
Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Manage beverage counters of the Chinese catering industry 

2. Code CCZZSS302A 

3. Level 3 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Prepare various kinds 

of materials for 

beverage counters 

 Purchase goods based on the information in the records 
of the computer system  

 Implement sales, purchases, stocks, storage and make 
relevant records 

 Know about the procedures of using supplementary 
materials 

 5.2 Control production cost 

of beverage counters 

 Store materials for reuse as and when appropriate  
 Control the usage and flow of raw materials to keep in 

pace with sales 
 Prepare beverages and dish plates according to the 

standard drink list 
 Determine the materials required and adjust the 

amounts according to demands 
 Understand the effects of quality control on cost  

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
manage the purchases and storages of the materials in beverage counters and control 
production cost independently.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to arrange and record the sales, purchases, procurements and storages of the 

materials in beverage counters according to established procedures;  
(ii) the abilities to prepare beverages and dish plates according to the standard drink list 

independently; and  
(iii) the abilities to control the production cost of beverage counters. 

8. Remarks This unit of competency is applicable to practitioners engaged in management of beverage 
counters or catering services in Chinese restaurants.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Analyze catering market and prepare menus 

2. Code CCZZSS303A 

3. Level 3 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Understand the 

principles of matching 

dishes  

 Know how to match up dishes for standard menus 
 Understand the effects of matching dishes on sales and 

operation workflow  
 Understand the effects of matching dishes on image and 

dining atmosphere of Chinese restaurants 

 5.2 Identify customer need  

and recommend dishes 

properly  

 Know about the trends and changes of catering habits in 
the market and make relevant adaption  

 Observe and determine customer expectations on the 
products of Chinese restaurants 

 5.3 Put forward sales 

suggestions based on 

practical situation of 

Chinese restaurants 

 Master the coordination between products, inventory, 
time required for production, manpower, material 
resources, environment and tools in Chinese restaurants 

 Obtain data from customer feedbacks and conduct 
surveys and analyzes 

 Understand the effects of market “feasibility study” on 
the marketing of the theme of Chinese restaurants  

 Possess social skills, market senses and visions  

 5.4 Prepare menus for 

different cuisine 

cultures 

 Know about Chinese cuisine cultures, various festivals, 
traditions and etc 

 Master the dishes of different Chinese cuisines  
 Know about cuisine cultures, traditions, preferences, 

taboos and dishes of various countries  
 Master the skills of preparing menus for different 

cuisine cultures 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should prepare 
appropriate menus independently and put forward sales suggestions based on customer needs 
and market demands.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to prepare menus independently for different cuisine cultures, traditional 

festivals, various Chinese and western etiquettes and celebrations; and  
(ii) the abilities to analyze customer feedbacks on the products of Chinese restaurants and put 

forward sales suggestions based on practical situation. 

8. Remarks This unit of competency is applicable to practitioners of the sales section and those engaged 
in management of the catering services in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master serving skills in western catering 

2. Code CCZZSS304A 

3. Level 3 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Master various serving 

skills of western 

catering services  

 Know about the different types of western catering 
services 

 Know about serving skills of western catering services, 
such as English serving style, American serving style 
and French serving style 

 Know about common etiquettes of western services  
 Understand how to cooperate with relevant sections to 

offer better services   

 5.2 Master the serving 

skills of various 

western liquors  

 Know about the categories, production and places of 
origin of wines   

 Know about the general knowledge and jargons of 
wines  

 Master the vitrification method (潷析方法) of wines 
and the process and skills for customers  

 Know about the basic matching of wines and dishes  

 5.3 Apply serving skills of 

western catering 

services 

 Serve customers with western catering services skills 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners who possess this 
competency should be able to master common western catering service etiquettes and serving 
skills of western liquor for customers independently.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master common serving skills of catering service of countries such as UK, 

USA and France; and  
(ii) the abilities to understand various categories of western liquors (wines) and the serving 

process and skills for customers. 

8. Remarks This unit of competency is applicable to practitioners of the catering services section in 
Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Operate fish tanks  

2. Code CCZZSS305A 

3. Level 3 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Know about fishes and 

seafood 

 Know about common saltwater fishes and freshwater 
fishes and seafood available in Chinese restaurants  

 Identify different types of common saltwater fishes, 
freshwater fishes and seafood available in Chinese 
restaurants 

 5.2 Master the operation of 

fish tanks 

 Master the hygienic requirements of fish tanks and 
ensure the seafood kept in the tanks are suitable for 
selling and consumption 

 Master the maintenance of fish tanks 
 Know how to control the quality of salt water and fresh 

water  
 Ensure the hygiene and cleanliness of the surrounding 

areas of fish tanks 
 Identify and inspect whether the water is toxic or 

polluted  
 Ensure the safety and reliability of the sources of 

seawater and seafood 

 5.3 Master the raising skills 

of various fishes and 

seafood 

 Control the temperature and salinity of the water in fish 
tanks in order to create a good environment for raising 
various seafood 

 Understand the general distribution of seafood rearing 
environment 

 Control and arrange purchase and storage with 
reference to sales 

 5.4 Master the sales of 

seafood in fish tanks 

 Make relevant sales recommendations according to the 
rearing conditions of fish tanks 

 Help customers to choose appropriate seafood and 
recommend cooking methods 

 Master sales, purchase, storage and etc and act in 
concert with the profit benchmark of the company  

 5.5 Manage the operations 

of fish tanks 

 Master the operation skills for managing fish tanks, 
raising and selling live seafood 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
control the temperature and salinity of the water in fish tanks independently in order to offer a 
good environment for rearing various live seafood and sell live seafood.  
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7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to identify different fishes and seafood;  
(ii) the abilities to control the temperature, salinity and environment of the water in fish tanks 

independently in order to offer a good environment for rearing various live seafood; and  
(iii) the abilities to manage the operations of fish tanks, raise and sell seafood, and act in 

concert with the profit benchmark of the company. 

8. Remarks This unit of competency is applicable to staff of the catering services section, the sales section 
and the production section in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master management skills of the pantry section in Chinese-style restaurants 

2. Code CCZZSS306A 

3. Level 3 

4. Credit 2 

5. Competency  Performance Requirements 

 5.1 Master the operations 

of the pantry section 

 Know about the functions and operations of the pantry 
section such as assigning table numbers 

 Communicate and coordinate with different sections 
and provide support effectively  

 5.2 Master the management 

skills of the pantry 

section  

 Master the arrangements of dish serving to ensure a 
smooth operation 

 Arrange sequences and timing of dish serving in 
restaurants 

 Prepare duty roster and etc  

 5.3 Manage food serving 

utensils 

 Use and store food serving utensils 
 Order food materials 
 Keep all utensils clean  

 5.4 Master the use and 

management of 

dressings and sauces 

 Know about the tastes, features, usages and matching of 
various kinds of dressings and sauces  

 Order various kinds of dressings and sauces as required, 
inform kitchen staff to process them and know about 
the correct ways of using them  

 Handle and store various dressings and sauces safely 
and hygienically 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
manage the daily operations of the pantry section in order to cooperate with the production 
section and catering services section and make sure the food meets customer requirements.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master the management and operations of the pantry section; 
(ii) the abilities to manage relevant food serving utensils; and 
(iii) the abilities to master the use and management of different dressings and sauces.  

8. Remarks This unit of competency is applicable to practitioners of the catering services section and the 
pantry section in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Understand the characteristics of Chinese foodstuffs 

2. Code CCZZPS301A 

3. Level 3 

4. Credit 4 

5. Competency  Performance Requirements 

 5.1 Understand the 

characteristics of fresh 

and live foodstuffs  

 Understand the different varieties of pork, cattle and 
lamb, the names, variant names, places of origin, 
features, growth cycles, specifications and cooking 
purposes of other livestock varieties, such as Zhejiang 
two-end black pigs (浙江兩頭烏豬隻) and etc 

 Understand the names, variant names, places of origin, 
features, growth cycles, specifications and cooking 
purposes of chicken, duck, goose and other poultry 
varieties, such as silkie chicken (竹絲雞) and etc 

 Understand the varieties, names, variant names, shapes, 
features, places of production, meat yields and tastes of 
precious fishes, such as sturgeon (鱘魚) and etc 

 Understand the varieties, names, shapes, features, 
places of origin and tastes of precious prawn, crab, 
shellfish and aquatic products, such as lobster and etc 

 Understand the ingredients, features, storage know-how 
and applications of various dairy products, such as 
cheese and etc 

 5.2 Understand the 

characteristics of 

vegetable foodstuffs 

 Understand the names, variant names, place of origin, 
shapes, features and qualities of precious edible fungus, 
such as toadstool (羊肚菌) and etc 

 Understand the places of origin, names, variant names, 
shapes, dietary values and harvest months of various 
wild vegetables, such as bracken (蕨菜) and etc 

 Understand the places of origin, names, variant names, 
shapes and dietary values of various newly imported 
vegetables, such as gumbo (羊角豆) and etc 

 5.3 Understand the 

characteristics of 

seasonings 

 Understand the names, variant names, places of origin, 
colors, production methods, ingredients, tastes, storage 
methods and applications of various salty and fresh 
seasonings, such as mayonnaise and etc 

 Understand the names, variant names, colors, tastes, 
ingredients, production methods, places of origin, 
storage methods and applications of various sweet and 
sour seasonings, such as apple vinegar and etc 

 Understand the names, variant names, colors, tastes, 
ingredients, production methods, places of origin, 
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storage methods and applications of various hot and 
spicy seasonings, such as rosemary and etc 

 Understand the classifications, tastes, colors, 
ingredients, storage methods and applications of various 
raising, tenderizing, solidifying and thickening 
seasonings, such as baking powder and etc 

 Understand the names, storage methods, ingredients, 
applications and application amounts of various scented 
pigments, special seasonings and color fixatives, such 
as betacarotene (紅蘿蔔素) and etc 

 5.4 Understand the tissue 

compositions of raw 

materials 

 Understand the tissue, physical and chemical 
compositions of livestock animals 

 Understand the tissue, physical and chemical 
compositions of poultry animals 

 Understand the tissue, physical and chemical 
compositions of aquatic animals 

 Understand the tissue, physical and chemical 
compositions of eggs 

 Understand the physical and chemical compositions of 
milk 

5.5 Understand the changes 

of raw materials during 

storage 

 Understand the physical and chemical changes of 
vegetable materials during the different stages of 
storage, the substances generated and the dietary values 
of materials and etc 

 Understand the physical and chemical changes of 
animal materials during the different stages of storage, 
the substances generated and the dietary values of 
materials and etc 

5.6 Make use of the 

characteristics of 

foodstuffs 

 Select the best storage method based on the 
characteristics of foodstuffs 

 Select the best cooking method based on the 
characteristics of foodstuffs 

 Select appropriate foodstuffs for the preparation of 
dishes 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should know 
about the qualities, applications and storage methods of various Chinese foodstuffs for the 
preparation of dishes. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to know about the characteristics, places of origin, features and applications 

of animal foodstuffs, vegetable foodstuffs and seasonings, select the best storage/cooking 
method for the preparation of dishes. 

8. Remarks This unit of competency is applicable to staff of the production sections and those 
practitioners of the catering services section who require to supervise or assist in the relevant 
work of the production section in the Chinese catering industry. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Apply complicated processing techniques of cooking ingredients 

2. Code CCZZPS302A 

3. Level 3 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Select and prepare 

various kinds of meat 

 Master the selection standards and specifications of 
various kinds of meat 

 Master the storage requirements of various kinds of 
meat 

 Select and prepare the meat necessary according to 
various cooking requirements 

 5.2 Cary out the soaking 

process of precious 

dried foodstuffs 

 Know about the weight after soaking of precious dried 
foodstuffs 

 Handle precious dried foodstuffs such as shark fin by 
applying various soaking techniques 

 5.3 Master the relatively 

complicated processing 

techniques of fresh and 

live ingredients 

 Master the relatively complicated processing 
techniques, steps and points to note of various livestock 
and poultry, such as the processing of suckling pigs 

 Master the relatively difficult processing techniques, 
steps and points to notes of various aquatic animals 

 5.4 Process cooking 

ingredients 

 Select proper food ingredients and carry out proper 
processing before cooking the dishes 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
master the relatively complicated processing techniques of fresh and live ingredients and 
handle the soaking process of precious dried foodstuffs independently. They should be able to 
select and prepare the meat necessary according to various cooking requirements. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master the relatively complicated processing techniques of fresh and live 

ingredients; 
(ii) the abilities to handle the soaking process of precious dried foodstuffs independently; and 
(iii) the abilities to select and prepare various kinds of meat for the preparation of various 

dishes. 

8. Remarks This unit of competency is applicable to practitioners of the production section in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Slice/garnish and decorate foodstuffs 

2. Code CCZZPS303A 

3. Level 3 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Prepare various kinds 

of pastes and mashes 

(蓉泥) 

 Understand the production methods, ingredients 
selections, production process, heating duration and 
degree and storage techniques of different pastes and 
mashes (蓉泥) of various ingredients 

 5.2 Master the food 

sculpture techniques 

and practical cooking 

techniques 

 Understand the concepts and varieties of various food 
sculptures, such as 3-D sculptures and etc 

 Master the basic skills and steps of various vegetable 
and fruit sculptures and make relevant sculpture 
decorations 

 Master the basic outlook of patterns, the display skills 
and methods of various geometric graph combinations 

 Master the techniques such as color types, natures, 
components, relation with tastes, matching, the use of 
food pigment and etc 

 5.3 Decorate various 

ingredients by the use 

of knife (刀工美化) 

 Slice/garnish and decorate the ingredients of various 
dishes 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
prepare various kinds of pastes and mashes (蓉泥) and vegetable sculptures independently in 
kitchens as well as decorate and slice/garnish various ingredients by the use knife (刀工美化) 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to prepare various kinds of pastes and mashes (蓉泥); 
(ii) the abilities to prepare vegetable sculptures independently; and 
(iii) the abilities to master the decoration skills of ingredients slicing/garnishing by the use of 

knife (刀工美化). 

8. Remarks This unit of competency is applicable to practitioners of the production section in Chinese 
restaurants. 

 



Competency Level 3 

112 

Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master complicated cooking (stove) skills and techniques 

2. Code CCZZPS304A 

3. Level 3 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Cooking chick stock  Understand the principles of cooking chick stock 
 Understand the material selections, standards, making 

processes, material amounts, applications and points to 
note of cooking chick stock 

 Understand the material selections, standards, making 
processes, material amounts, applications and points to 
note of cooking cream soup 

 Understand the material selections, standards, making 
processes, material amounts, applications and points to 
note of various vegetarian soup 

 5.2 Know about the 

relations between 

various tastes and 

seasonings 

 Understand the definitions of taste, taste generation 
principles, taste classifications and etc 

 Master types of odors, smell generation process, factors 
affecting smell, formation of aroma and peculiar smell 
during cooking and the method of removing peculiar 
smell 

 Know about the features of various tastes, tasting zones 
of tongue, various factors affecting tastes of dishes, 
interactions between different tastes 

 5.3 Understand the changes 

of various materials 

during cooking 

 Understand the changes of sugar during cooking 
 Understand the changes of protein during cooking 
 Understand the changes of fat during cooking 
 Understand the changes of vitamin during cooking 
 Understand the changes of color and others during 

cooking 

 5.4 Master various cooking 

skills 

 Master the 18 cooking skills 

5.5 Cook dishes and chick 

stock 

 Select appropriate ingredients for cooking chick stock 
 Make designated dishes by proper cooking skills based 

on the relations between tastes and seasonings and with 
reference to the changes of materials during cooking 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
cook various hot dishes in the kitchen section independently and master the key points of 
seasoning. 
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7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to cooking chick stock; 
(ii) the abilities to master various cooking skills with proper seasoning; and 
(iii) the abilities to understand the changes of various materials during cooking. 

8. Remarks This unit of competency is applicable to practitioners of the production section in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master preparatory work for making complicated dim sum 

2. Code CCZZPS305A 

3. Level 3 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Know about the 

calculation of dim sum 

price 

 Know about the pricing principles, calculation methods 
and pricing procedures of various kinds of dim sum 

 Know about the methods of calculating the profit 
margin of dim sum 

 5.2 Make use of reasonable 

cooking methods to 

reduce nutritional loss 

 Understand the causes of various kinds of nutritional 
loss during dim sum cooking 

 Make use of appropriate cooking methods to reduce the 
nutritional loss in food 

 5.3 Know about food 

additives 

 Know about the features, applications, storage methods 
and application amounts of food pigments 

 Understand the features, storage methods, applications 
and application amounts of various leavening agents 
(such as baking soda, ammonia powder, baking powder, 
soda and etc) 

 Understand the classifications, features, application 
amounts, storage methods and applications of food 
spice and other food additives 

 5.4 Understand the features 

of rice and flour 

 Know about the features, quality evaluations and 
milling methods of various kinds of rice, such as sticky 
rice, glutinous rice, red rice and etc 

 Know about the features and quality evaluations of 
various kinds of flour, such as strong flour (milky white 
with high water absorption and applicable for ordinary 
bread), plain flour (milky white with moderate water 
absorption and applicable for ordinary Chinese and 
Western dim sum) and low protein flour (white with 
low water absorption and applicable for ordinary cakes) 

5.5 Master the features of 

compound seasonings 

 Master the classifications of compound seasonings and 
the tastes, ingredients and applications of various 
common compound seasonings 

 Master the classifications of imported compound 
seasonings and the taste, ingredients and applications of 
various common compound seasonings in the market 

5.6 Master the preparation 

work for making 

complicated dim sum 

 Master the preparation work for making complicated 
dim sum effectively, such as the selection of seasonings 
and additives, adoption of different cooking methods to 
reduce nutritional loss and etc 
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6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
understand the various methods of calculating dim sum price, know about the features and 
applications of seasonings and additives and make use of different cooking methods to reduce 
nutritional loss independently. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to make use of reasonable cooking methods to reduce nutritional loss; and 
(ii) the abilities to understand the features of food additives, rice, flour, compound 

seasonings and etc 

8. Remarks This unit of competency is applicable to practitioners of the dim sum section in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Prepare complicated dim sum stuffing 

2. Code CCZZPS306A 

3. Level 3 

4. Credit 8 

5. Competency  Performance Requirements 

 5.1 Master the knowledge 

about dim sum stuffing 

 Understand the concepts, types and functions of dim 
sum stuffing 

 Master the preparation requirements of stuffing 
 Master the requirements of wrapping-stuffing ratio 

 5.2 Prepare complicated 

dim sum stuffing 

 Master the production techniques, procedures, 
ingredients and production methods of complicated 
stuffing and prepare the relevant special stuffing 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
prepare special stuffing for various buns and dim sum and produce dim sum by the use of 
various stuffing. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to prepare various special stuffing; and 
(ii) the abilities to produce dim sum by the use of various stuffing. 

8. Remarks This unit of competency is applicable to practitioners of the dim sum section in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Prepare complicated dim sum dough 

2. Code CCZZPS307A 

3. Level 3 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Understand the factors 

affecting dough raising  

 Understand various factors affecting the quality of 
biochemical dough raising 

 Understand various factors affecting the quality of 
physical dough raising 

 5.2 Master the advanced 

methods for making 

pastry dough  

 Understand the features and principles of various pastry 
dough (flaky pastry/puff pastry) 

 Master the production methods and mixing methods of 
various kinds of pastry dough (such as dried pastry (干
油酥), water pastry (水油酥), mixed pastry wrapped 
with big dough (大包酥), mixed pastry wrapped with 
small dough (小包酥) and puff pastry) and produce the 
relevant special dim sum 

 5.3 Handle the advanced 

preparation of rice flour 

dough  

 Master the preparation methods of various kinds of rice 
cake dough  

 Master the preparation methods of various kinds of rice 
flour dough  

 Master the preparation methods of various kinds of 
fermented rice milk dough  

 5.4 Prepare dough using 

other ingredients 

 Master the preparation methods of various kinds of 
flour starch dough and produce the relevant special dim 
sum 

 Master the preparation methods of various kinds of fish 
mash dough and produce the relevant special dim sum 

 Master the preparation methods of various kinds of 
shrimp mash dough and produce the relevant special 
dim sum 

 Master the preparation methods of various kinds of 
vegetable and fruit dough and produce the relevant 
special dim sum 

 Master the preparation methods of various kinds of 
syrup dough and produce the relevant special dim sum 

6. Range While working at the dim sum section in Chinese restaurants, practitioners should be able to 
prepare various dough (dim sum dough) independently according to the production 
requirements of various dim sum. 
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7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to prepare various dim sum dough (such as pastry dough, rice flour dough, 

flour starch dough, fish mash dough, shrimp mash dough, vegetable and fruit dough, 
syrup dough and etc) 

8. Remarks This unit of competency is applicable to practitioners of the dim sum section in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master complicated dim sum shaping skills 

2. Code CCZZPS308A 

3. Level 3 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Master the basic dim 

sum shaping techniques 

of rubbing (搓), 

wrapping (包), rolling 

(捲), stacking (疊) and 

spreading out (攤) 

 Master the basic techniques and methods for dim sum 
shaping, including rubbing (搓), wrapping (包), rolling 
(捲), stacking (疊) and spreading out (攤) 

 

 5.2 Master the techniques 

of hand-pulling (抻)*, 

peeling (削), flipping 

(撥), trimming (鉗花) 

and squeezing (擠注) 

 Master the techniques of hand-pulling (抻), peeling 
(削), flipping (撥), trimming (鉗花) and squeezing (擠
注) 

 5.3 Master complicated 

techniques for dim sum 

shaping 

 Produce the relevant dim sum by the combination of 
basic techniques for dim sum shaping, including 
rubbing (搓), wrapping (包), rolling (捲), stacking (疊) 
and spreading out (攤), and other techniques, including 
hand-pulling (抻), peeling (削), flipping (撥), trimming 
(鉗花) and squeezing (擠注) 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
apply the techniques of rubbing (搓), wrapping (包), rolling (捲), stacking (疊), spreading out 
(攤), hand-pulling (抻), peeling (削) and flipping (撥) as well as use appropriate tools for 
trimming (鉗花) and squeezing (擠注) 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master the basic dim sum shaping techniques such as rubbing (搓), 

wrapping (包), rolling (捲), stacking (疊) and spreading out (攤); and 
(ii) the abilities to master the complicated techniques for dim sum shaping such as 

hand-pulling (抻), peeling (削), flipping (撥), trimming (鉗花) and squeezing (擠注) and 
produce the relevant dim sum 

8. Remarks This unit of competency is applicable to practitioners of the dim sum section in Chinese 
restaurants.  
*Note: “hand-pulling (抻)” refers to the method of repeated pulling the dough with certain 
skill to form a certain shape.  Three steps  are involved namely dough mixing (和面), 
dough rubbing (溜面) and squeezing out (出條), e.g. making steamed rolls (銀絲卷). 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master complicated dim sum heating up/cooking techniques 

2. Code CCZZPS309A 

3. Level 3 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Understand the 

principles of heat 

application 

 Master the skills and influencing factors for heating up 
complicated dim sum 

 Master the timing control skills for cooking 
complicated dim sum 

 Master the technical combination of the shaping 
methods and heating up/cooking of complicated dim 
sum 

 5.2 Master the compound 

cooking skills 

 Master the concepts, methods and requirements of 
various compound cooking skills and produce the 
relevant dim sum 

 5.3 Prepare half-finished 

products by applying 

pan-frying and 

deep-frying skills  

 Know about the concepts, methods and requirements of 
various deep-frying processes and produce the relevant 
dim sum 

 Know about the concepts, methods and requirements of 
various pan-frying processes and produce relevant dim 
sum 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
cook dim sum by applying heating up techniques such as pan-frying and deep-frying or 
compound cooking skills independently. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master various dim sum cooking skills independently. 

8. Remarks This unit of competency is applicable to practitioners of the dim sum section in Chinese 
restaurants. 

 



Competency Level 3 

121 

Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master complicated decoration skills of dim sum 

2. Code CCZZPS310A 

3. Level 3 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Know about the skills 

of dim sum decoration 

 Know about the concepts and requirements for dim sum 
design and decoration 

 Understand the preparation work, production methods 
and storage conditions of the ingredients necessary for 
dim sum design and decoration 

 Master various dim sum decoration techniques and 
design methods 

 5.2 Master the techniques 

for making ordinary 

cakes and 

decoration/piping (裱花

/唧花) techniques 

 Master the decoration/piping (裱花/唧花) techniques of 
cakes and pastries 

 Master the materials, production processes and 
requirements for cake decoration in various banquets 

 5.3 Master the complicated 

decoration skills of dim 

sum 

 Master the complicated decoration skills of dim sum, 
decorate cakes and pastries by decoration/piping (裱花/
唧花) 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
apply dim sum decoration skills for making dim sum and apply the decoration/piping (裱花/
唧花) techniques for making cakes. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master complicated decoration skills of dim sum; and 
(ii) the abilities to master the production techniques and decoration/piping (裱花/唧花) 

techniques of ordinary cakes. 

8. Remarks This unit of competency is applicable to practitioners of the dim sum section in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Understand marketing  

2. Code CCZZPS311A 

3. Level 3 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Understand the 

knowledge about food 

marketing 

 Understand the definitions and functions of market 
 Recognize the functions and market forecasts of food 

marketing 
 Understand marketing knowledge such as product 

concepts and brand building 

 5.2 Apply the marketing 

knowledge 

 Implement the product marketing plan of various 
production sections 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
master the knowledge about food marketing and promote product sales. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to understand the functions and market forecasts of catering marketing; and  
(ii) the abilities to master marketing knowledge such as product concepts and brand building. 

8. Remarks This unit of competency is applicable to practitioners of the production section in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Make western pastries and desserts 

2. Code CCZZPS312A 

3. Level 3 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Master the skills for 

making western pastries 

and desserts 

 Understand the concepts of western pastries and 
desserts 

 Understand the features and applications of ingredients 
of western pastries and desserts 

 Understand the concepts, ingredients, production 
methods, storage methods and production requirements 
of various puddings, mousses, puffs and cookies and 
make the relevant pastries and desserts 

 Master the ingredients, production methods, storage 
methods, production requirements and decorations of 
pies and tarts and make the relevant pastries and 
desserts 

 Master the ingredients, production methods, storage 
methods, production requirements and 
decoration/piping (裱花/唧花) of various cakes and 
make the relevant pastries and desserts 

 5.2 Apply the techniques 

for making western 

pastries and desserts 

 Select appropriate production methods to make western 
pastries and desserts with reference to the features of 
ingredients 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
make western pastries and desserts independently, such as various puddings, mousses, puffs, 
cookies, cakes, pies and tarts 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to understand the features and applications of ingredients of western pastries 

and desserts; and 
(ii) the abilities to make various cakes, pies, tarts, puddings, mousses, puffs and cookies 

independently 

8. Remarks This unit of competency is applicable to practitioners of the production section in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Implement operations of the siu mei section 

2. Code CCZZPS313A 

3. Level 3 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Understand the 

operation procedures of 

the siu mei section 

 Understand the production and operation procedures of 
the siu mei section 

 Master the display and promotion skills of various 
finished siu mei products 

 Master the production, storage and transportation 
techniques of supplementary siu mei food 

 Master the operation, chopping/cutting and profit 
margin control of siu mei stalls 

 Master the design, operation, production procedures, 
storage methods and transportation techniques of siu 
mei workshop 

 5.2 Implement sanitation 

control in the siu mei 

section 

 Understand the principles of bacteria reproduction 
 Understand the danger of displaying siu mei finished 

products for a long period of time 
 Master the quantity of siu mei products to be made 

according to demand 
 Implement sanitation control in siu mei stall 
 Implement sanitation control in siu mei workshop 

 5.3 Implement operations 

of the siu mei section 

 Implement production control, cost control and 
sanitation control in the siu mei section to support the 
daily operation of restaurants 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should implement 
the operations of the siu mei section, including production procedures, cost control, sanitation 
requirements and etc. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to implement the production and operation procedures of the siu mei section; 
(ii) the abilities to implement cost control in the siu mei section; and 
(iii) the abilities to implement sanitation control in the siu mei section. 

8. Remarks This unit of competency is applicable for practitioners of the siu mei section in Chinese 
restaurants. 

 
 



Competency Level 3 

125 

Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Sell Chinese catering products  

2. Code CCZZSM301A 

3. Level 3 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Know about the sales 

channels of the Chinese 

catering industry 

 Understand the background and demand and supply of 
the market and consumers, nature of products, 
competitors, pricing and etc 

 Understand the importance of finding out external and 
internal marketing from relationship chains 

 Know about advertising and promotion channels, 
including newspapers, televisions, radios, magazines 
and postal publications 

 Understand the importance of value judgment of 
existing and potential customers and its effects on 
marketing and corporate image 

 5.2 Master promotion skills  Know about the products in restaurants  
 Have a clear idea of target customers 
 Identify market trends 
 Develop and enhance the reputation of restaurants 

 5.3 Sell Chinese catering 

products 

 Sell products by applying selling skills 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
master selling skills of the Chinese catering industry independently and generate product 
sales. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to understand the sales channels in the Chinese catering industry; and 
(ii) the abilities to master promotion skills. 

8. Remarks This unit of competency is applicable to practitioners of the catering services section and sales 
section and those engaged in reception duties in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Clean and maintain all kinds of tools of the catering services section 

2. Code CCZZGS301A 

3. Level 3 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Clean equipment, 

utensils and containers 

of the catering services 

section with various 

kinds of common 

cleaning tools and 

materials 

 Establish cleaning guidelines and procedures and assign 
the relevant duties 

 Know about the classifications, features and correct 
applications of common cleaning tools and equipment 
of the catering services section in restaurants 

 Know about the classifications and features of 
equipment and materials of the catering services 
section, including hardware equipment (e.g. dining 
tables and chairs), equipment and tools for serving (e.g. 
trolley, tableware and tablecloth) and etc 

 5.2 Properly maintain all 

kinds of common 

equipment, utensils and 

containers of the 

catering services 

section 

 Establish “reorganization” and “maintenance” 
guidelines and procedures 

 Assign duties according to the guidelines 
 Establish identification zones to handle utensils 
 Understand general knowledge about the key points of 

application and maintenance of equipment, utensils and 
containers of the catering services section 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
clean and maintain all kinds of equipment, utensils and containers of the catering services 
section independently and correctly. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to clean equipment, utensils and containers of the catering services section 

with common cleaning tools and materials; and 
(ii) the abilities to maintain all kinds of common equipment, utensils and containers of the 

catering services section correctly. 

8. Remarks This unit of competency is applicable to staff of the catering services section and those engaged 
in cleaning and maintenance duties in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Clean and maintain all kinds of tools from the production section 

2. Code CCZZGS302A 

3. Level 3 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Clean equipment, 

utensils and containers 

of the production 

section with various 

kinds of common 

cleaning tools and 

materials 

 Establish cleaning guidelines and procedures and assign 
the relevant duties 

 Know about the classifications, features and correct 
applications of common cleaning tools and equipment 
of the production section in restaurants 

 Know about the classifications and features of 
equipment and materials of the production section, 
including cooking utensils, knives, pots, refrigerators 
and etc 

 5.2 Properly maintain all 

kinds of common 

equipment, utensils and 

containers of the 

production section 

 Establish “reorganization” and “maintenance” 
guidelines and procedures 

 Assign duties according to the guidelines 
 Establish identification zones to handle utensils 
 Understand general knowledge about the key points of 

application and maintenance of equipment, utensils and 
containers of the production section 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
clean and maintain all kinds of equipment, utensils and containers of the production section 
independently and correctly. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to clean equipment, utensils and containers of the production section with 

common cleaning tools and materials; and  
(ii)  the abilities to maintain all kinds of common equipment, utensils and containers of the 

production section correctly. 

8. Remarks This unit of competency is applicable to staff of the production section and those engaged in 
cleaning and maintenance duties in Chinese restaurants. 
 



Competency Level 3 

128 

Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Apply the code of food safety 

2. Code CCZZGS303A 

3. Level 3 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Implement food 

hygiene management 

system 

 Know about the implementation rules of the “Hazard 
Analysis and Critical Control Point” system 

 Design, use, fill in and maintain all relevant forms, 
records and documents properly 

 Check each control point regularly according to system 
requirements 

 Implement food hygiene management system properly 

 5.2 Educate staff about the 

hygiene management 

system 

 Educate staff about the implementation details of the 
hygiene management system 

 Motivate staff to work together in order to implement 
relevant food hygiene management system 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
take the lead to implement management procedures in compliance with food hygiene system 
according to the established code. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to implement the food hygiene management system according to relevant 

regulations; and 
(ii) the abilities to educate relevant staff about the hygiene management system. 

8. Remarks Applicable to staff in Chinese restaurants. 
This unit of competency should be linked with food hygiene manager accreditation. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Apply knowledge about first aid 

2. Code CCZZGS304A 

3. Level 3 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Know about general 

first aid knowledge 

 Understand the principals of first aid and apply 
common first aids techniques, including respiratory 
resuscitation and stanching bleeding, and master 
resuscitation procedures  

 Check ordinary injured persons 
 Know about the necessary equipment and items in the 

first aid box and their application, and know how to use 
protection equipment when giving first aids 

 Know about the common types of accidents in the 
catering industry 

 

 5.2 Understand the physical 

damages caused by 

common accidents and 

their treatments  

 Handle burns and scalds properly 
 Understand the importance of psychological first aid to 

injured persons  
 Move injured persons properly 
 Judge and handle common accidents 
 Identify appropriate first aid measures according to the 

trauma of the injured person  
 

 5.3 Apply first aid 

knowledge 

 Handle common accidents in the Chinese catering 
industry with first aid knowledge 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
apply first aid knowledge and handle common accidents in the Chinese catering industry 
properly. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to apply general first aid techniques to handle common accidents in the 

Chinese catering industry properly. 

8. Remarks This unit of competency is applicable to all staffs in Chinese restaurants. 
Training suggestion: 
The trainings should be provided by qualified persons or first aid classes should be held by 
relevant organizations in Hong Kong. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Communicate with customers in Putonghua 

2. Code CCZZGS305A 

3. Level 3 

4. Credit 4 

5. Competency  Performance Requirements 

 5.1 Greet customers, 

introduce menus, take 

orders and close bills in 

Putonghua 

 Know about common terms and expressions in the 
catering industry, such as greeting and blessing, in 
Putonghua 

 Greet customers in Putonghua 
 Introduce menu, places of origin, tastes and cooking 

methods of dishes to customers in basic Putonghua 
 handle transaction procedures in basic Putonghua, such 

as stating prices, explaining discounts and promotions 
to customers 

 5.2 Respond to customer 

enquiries about foods 

and restaurants in 

Putonghua 

 Master the names of foods, drinks, utensils and 
common expressions for food introduction in 
Putonghua 

 Respond to customer enquiries about foods and drinks 
in basic Putonghua, and make recommendations 
according to customer preferences  

 Respond to customer enquiries about restaurant 
location, opening hours and washroom location (and 
etc) in basic Putonghua 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
greet customers and respond to customer enquiries in Putonghua independently. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to greet customers, introduce menus, take orders and close bills in 

Putonghua; and 
(ii) the abilities to respond to customer enquiries about foods and restaurants in Putonghua. 

8. Remarks This unit of competency is applicable to staff engaged in greeting and reception duties in 
Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Communicate with customers in English 

2. Code CCZZGS306A 

3. Level 3 

4. Credit 4 

5. Competency  Performance Requirements 

 5.1 Greet customers, 

introduce menus, take 

orders and close bills in 

English 

 Know about common terms and expressions in the 
catering industry, such as greeting and blessing, in 
English 

 Greet customers in English 
 Introduce menu, places of origin, tastes and cooking 

methods of dishes to customers in basic English 
 Handle transaction procedures in basic English, such as 

stating prices, explaining discounts and promotions to 
customers 

 5.2 Respond to customer 

enquiries about foods 

and restaurants in 

English 

 Master the names of common foods, drinks, utensils 
and common expressions for food introduction in 
English 

 Respond to customer enquiries about foods and drinks 
in basic English, and make recommendations according 
to customer preferences  

 Respond to customer enquiries about restaurant 
location, opening hours and washroom location (and 
etc) in basic English 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
greet customers and respond to customer enquiries in English independently. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to greet customers, introduce menus, take orders and close bills in English; 

and 
(ii) the abilities to respond to customer enquiries about foods and restaurants in English. 

8. Remarks This unit of competency is applicable to staff engaged in greeting and reception duties in 
Chinese restaurant. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Apply basic POS computer system 

2. Code CCZZGS307A 

3. Level 3 

4. Credit 2 

5. Competency  Performance Requirements 

 5.1 Apply basic POS 

computer system to 

take orders, change 

orders and close bills 

 Understand the components, basic functions and 
operation principles of computer system 

 Know about the keypad arrangements of different pages 
in the computer system 

 Know how to log in the system, establish bills for 
individual customers, separate bills, change table, 
rectify mistakes and etc 

 5.2 Handle problems 

caused by POS 

computer system failure 

and implement 

contingency measures 

 Turn on computer system components in restaurants 
 Know how to communicate with supplier effectively 
 Know how to transfer from computer system to manual 

system in case of computer system failure, and master 
the procedures and methods of resuming computer 
system after repairs 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
apply basic POS computer system to take orders, change orders and close bills, handle 
problems caused by POS computer system failure and implement contingency measures 
independently in order to ensure normal operations. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to apply basic POS computer system to take orders, change orders and close 

bills; and 
(ii) the abilities to handle problems caused by POS computer system failure and implement 

contingency measures. 

8. Remarks Only applicable to staff of the catering services section in Chinese restaurants whose duties 
do not include system design and etc. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Use basic computer application software for the catering industry 

2. Code CCZZGS308A 

3. Level 3 

4. Credit 4 

5. Competency  Performance Requirements 

 5.1 Know about the basic 

computer components 

 Know about the basic computer components, including 
mainframe memory system, input keyboard, mouse, 
printer and etc 

 Know how to turn on all components of the computer 
system in restaurants 

 Operate personal computer properly 

 5.2 Prepare various kinds 

of reports, spread sheet 

analysis and notices 

with basic computer 

application software 

(Word, Excel and 

PowerPoint) 

 Know about the basic functions of various computer 
software 

 Use Word to prepare documents (e.g. letters, notices 
and forms) in daily clerical duties 

 Use Excel to create database, and perform calculations, 
statistics and drawing charts while preparing tables 

 Use PowerPoint to prepare PowerPoint documents, 
including slides, outlines and memorandum, and show 
slides through computer 

 Perform simple editing, typesetting and design by using 
such software 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
prepare all various kinds of reports with basic computer application software independently.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to prepare various kinds of reports, tables and notices with basic computer 

application software independently. 

8. Remarks This unit of competency is applicable to all staffs engaged in operations and sales 
management in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master morale-boosting and authorization skills in the catering industry 

2. Code CCZZMS401A 

3. Level 4 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Make use of 

morale-boosting 

methods with flexibility  

 Understand the concepts and theories of basic human 
needs  

 Know about the theories and methods of 
morale-boosting 

 Improve work efficiency and team spirit of staff by 
morale-boosting 

 Understand the needs of staff and establish a fair reward 
system 

 5.2 Know how to authorize 

properly to get the job 

done  

 Know about the concept of empowerment, the 
importance of authorization and the relevant skills 

 Select the right person for the right task and define his 
rights and obligations clearly 

 Follow up and respond to the difficulties and progress 
of the authorized person  

 Assess the performances of the staff  

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
make use of morale-boosting methods with flexibility, understand the requirements of staff, 
implement a fair reward system efficiently and know how to authorize properly in order to get 
the job done efficiently. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to make use of morale-boosting methods clearly and flexibly to improve 

morale and efficiency of staff; and  
(ii) the abilities to know how to authorize proper in order to get the job done efficiently.  

8. Remarks This unit of competency is applicable to practitioners engaged in management in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Control cost of Chinese catering organizations 

2. Code CCZZMS402A 

3. Level 4 

4. Credit 9 

5. Competency  Performance Requirements 

 5.1 Understand the 

principles of cost 

accounting 

 Understand the concepts of cost accounting 
 Understand the classifications of various costs  
 Define cost units and cost centers  
 Understand different cost accounting methods 

 5.2 Conduct cost analysis  Understand the concepts of good admission standards 
(收貨標準), buy-in price (來貨價), supplier, warehouse 
inventory and etc. 

 Master the standard menu and ingredient portions of the 
kitchen  

 Collect information and analyze cost by computer  
 Prepare, print, analyze and save different reports  

 5.3 Make the best use of 

resources for cost 

saving 

 Communicate with the relevant sections, assist in 
calculating and verifying the cost 

 Conduct accounts checking, identify differences and 
guide the relevant sections to improve  

 5.4 Calculate banquet costs   Master the relevant information of different banquets, 
such as buy-in price (來貨價) and etc. 

 Master different cost calculating methods 
 Know about the calculation of profit margin 
 Know about the effect of various factors (e.g. season, 

market supply and demand as well as timing) on costs 

 5.5 Establish profit 

management  

 Set reasonable cost level, attrition rate and etc  
 Set reasonable price, profit margin, expected sales and 

etc  
 State clearly various cost and profit indicators for each 

section 
 Review the cost and profit with each section regularly 

and implement improvement measures  

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
apply various cost accounting methods and analyze the profit margin and cost of each section 
by computer, review and set cost and profit indicators for each section effectively. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to apply the principles of cost accounting and analyze profit margin of each 

section according to good admission standards (收貨標準), buy-in price (入貨價), menu 
standards and ingredient portions; and  

(ii) the abilities to formulate profit management procedures according to each cost and profit 
indicator properly. 
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8. Remarks This unit of competency is applicable to practitioners of the catering services section and the 
production section engaged in management in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Devise training and development plans for practitioners in the catering industry 

2. Code CCZZMS403A 

3. Level 4 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Devise training and 

development plans for 

staff  

 Understand the concepts of training and development 
 Devise staff training and development plans in line with 

the development and human resources policies of the 
organization  

 5.2 Estimate the resources 

and needs for training 

staff 

 Calculate staff training costs 
 Know about the cost efficiencies of both internal 

trainings and external trainings 

 5.3 Prepare training 

outlines and materials  

 Master information searching skills, make good use of 
libraries, internet and other resources  

 Prepare suitable training outlines according to staff 
needs 

 Master skills of developing training outlines into 
training materials 

 Prepare suitable assessment standards and methods  

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
devise staff training and development plans according to development needs and training 
resources in the organization.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to devise staff training and development plans according to development 

needs of the organization effectively; and  
(ii) the abilities to prepare training outlines and materials properly and prepare suitable 

assessment standards and methods according to the training needs of staff. 

8. Remarks This unit of competency is applicable to practitioners engaged in management in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Apply leadership and decision-making competencies 

2. Code CCZZMS404A 

3. Level 4 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Master the theories and 

applications of 

leadership 

 Know about the concepts of leadership 
 Know about effective leadership pattern  
 Understand the behavior, personality and cultivation of 

leaders 
 Master effective communication skills and methods for 

motivating subordinates  
 Apply leadership theories in the management of 

Chinese restaurants  

 5.2 Master the relationship 

between power and 

leadership  

 Know about the concepts of power and its origin 
 Know about the relationship between morale and 

leadership  
 Understand the appropriate exercise of power  

 5.3 Master decision-making 

competencies 

 Identify the real problem and conduct in-depth 
investigation 

 Build up a system for collecting information and 
multi-perspective views and make good use of 
computer network information 

 Assess risk correctly  
 Adopt scientific decision-making procedures and 

formulate solutions promptly without delay  
 Know the skills of empowerment, centralizing 

resources, transforming decision making into action 
plans and implementing them faithfully, and make the 
relevant reviews   

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
understand the operations of the organization clearly, apply leadership skills to assess risks 
and make use of decision-making competencies to solve problems, and make the relevant 
reviews. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to apply leadership theories clearly and flexibly; and  
(ii) the abilities to formulate decision-making procedures to solve problems. 

8. Remarks This unit of competency is applicable to practitioners engaged in management in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master supervision and counseling skills in the catering industry 

2. Code CCZZMS405A 

3. Level 4 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Help staff reduce 

pressure   

 Understand the concepts of pressure and the causes of 
various pressure 

 Help staff reduce pressure and provide relevant training  
 Understand the welfare and work procedures of staff on 

a regular basis, enhance transparency of company 
operations and provide sufficient channels for staff to 
express their views 

 Train and counsel staff to improve their efficiency and 
confidence  

 Assign duties according to staff competency and 
arrange regular job rotation in order to enhance 
efficiency of staff and reduce pressure    

 5.2 Prepare clear and 

reasonable working 

guidelines   

 Deliver the message of the organization to staff clearly 
 Prepare concise, clear and reasonable guidelines for 

staff 
 Implement supervision and management in the catering 

industry 
 Observe labour legislations and MPF regulations 

 5.3 Make reasonable 

response to demands 

from subordinates 

 Respond to the reasonable demands from subordinates 
promptly and sincerely 

 Pay attention to the development of the issue, keep the 
promises to staff and build up mutual trust before the 
problem is solved  

 5.4 Apply supervision and 

counseling skills in the 

catering industry 

 Apply supervision and counseling expertise in the 
catering industry to offer training and counseling to 
staff 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
apply supervision and counseling expertise in the catering industry to analyze, identify and 
determine the needs of the organization as well as offer training and counseling to staff.  
They should be able to implement supervision and counseling in the catering industry 
effectively. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to apply supervision and counseling expertise in the catering industry to 

analyze, identify and determine the needs of the organization as well as offer training and 
counseling to staff; and  

(ii) the abilities to implement supervision and management in the catering industry 
effectively. 
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8. Remarks This unit of competency is applicable to all practitioners engaged in management in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the relevant regulations imposed on the mainland Chinese catering industry 

2. Code CCZZMS406A 

3. Level 4 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Know about the 

relevant regulations 

imposed on the 

mainland Chinese 

catering industry 

 Know about the legal system and judicial system, the 
systems of central and local levels, legal institutions, 
trial system and etc in the PRC 

 Understand the relevant laws imposed on foreign 
investments (e.g. Sino-foreign joint ventures, 
foreign-owned enterprises and etc)  

 Understand the commercial organizations, 
proprietorships, partnership enterprises, companies with 
limited liability, joint stock companies and etc in the 
mainland  

 Know about the commercial law, contract law and etc 
 Know about the national bank system, such as 

commercial banks 
 Know about the relevant laws associated with the 

catering industry, such as fire and licensing systems and 
etc  

 5.2 Know about the staff 

eligibility rules in the 

mainland Chinese 

catering industry  

 Know about the provisions of national vocational 
qualifications in the mainland 

 Understand the requirements of certificates for different 
posts 

 Know about the requirements and means to obtain 
professional qualifications  

 5.3 Apply relevant 

regulations of the 

mainland Chinese 

catering industry 

 Observe the relevant regulations of the mainland 
Chinese catering industry by those engaged in duties 
associated with the mainland Chinese catering industry, 
such as operating or managing a catering organization 
in the mainland China 

6. Range While working in Chinese restaurants or relevant workplaces in the mainland, practitioners 
should be able to understand the commercial laws and relevant regulations imposed on the 
mainland Chinese catering industry and apply them to the operation and management of the 
relevant work.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master commercial laws and relevant regulations imposed on the mainland 

Chinese catering industry and implement operation and management in the organization.  

8. Remarks This unit of competency is applicable to practitioners engaged in management in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Apply financial accounting skills in the catering industry 

2. Code CCZZMS407A 

3. Level 4 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Know about the 

principles and methods 

of financial budget 

 Understand the concepts of financial budget and 
accounting system  

 Prepare and analyze income statements 
 Prepare and analyze balance sheets 
 Know about the limitations of various financial 

statements  

 5.2 Know about the 

relationship between 

cash flow and financial 

accounting 

 Prepare and analyze statements of changes in financial 
positions 

 Prepare and analyze cash flow statements 
 Understand the influence of cash flow on the success of 

an organization  

 5.3 Know about accounting 

principles  

 Understand accounting principles, such as dual 
recording (雙重記錄) and etc  

 Understand principle standards of accounting 
information, such as fairness and etc  

 5.4 Know about Hong 

Kong tax laws 

 Know about the operations of taxation of the Inland 
Revenue Department  

 Understand the obligations of paying tax and the 
relevant Hong Kong tax laws 

 Calculate various tax rates 
 Make legitimate tax avoidance arrangements 

 5.5 Apply financial 

accounting skills in the 

catering industry 

 Implement financial accounting in restaurants 
effectively   

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
master financial accounting skills in the catering industry and implement financial accounting 
in the organization effectively.   

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to understand the principles of financial budget and the relationship between 

cash flow and financial accounting; and  
(ii) the abilities to apply financial budget and tax laws in organization accounting effectively.   

8. Remarks This unit of competency is applicable to practitioners engaged in management in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Coordinate banquet services in the Chinese catering industry 

2. Code CCZZSS401A 

3. Level 4 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Arrange banquet 

service staff 

 Design banquet venue, know about banquet types or 
styles, and make suitable staff arrangements  

 Possess good communication abilities with both 
internal and external parties 

 Prepare budget statements of different banquets, 
organize, convene and assign duties in order to meet the 
requirements of high quality banquet services 

 5.2 Estimate operation 

tools required for 

banquets   

 Master the materials required for organizing banquets 
and offer coordination, cooperation and supply  

 Know how to coordinate with the relevant sections on 
using utensils 

 Prepare budget statements of different banquets and 
allocate operation tools 

 5.3 Coordinate the 

operations in the 

kitchen section and the 

catering services 

section  

 Prepare materials required for organizing banquets and 
coordinate the operations in the kitchen section and the 
catering services section effectively 

 5.4 Offer banquet services 

in the Chinese catering 

industry 

 Arrange staff and tools and coordinate the relevant 
sections when organizing banquet services 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
organize and arrange banquet services effectively. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to arrange service staff and operation tools in banquet venue effectively; and  
(ii) the abilities to coordinate the operations in the kitchen section and the catering services 

section systematically.  

8. Remarks This unit of competency is applicable to all practitioners in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Manage the catering services section in the Chinese catering industry 

2. Code CCZZSS402A 

3. Level 4 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Know about different 

basic functions in 

management 

 Know about the elements of management, such as 
planning, organization, coordination, human resources, 
guidance, control and evaluation 

 5.2 Master the basic 

knowledge of 

management 

 Understand the effects of psychology on management 
operation in the Chinese catering industry 

 Understand the relationship between quality control and 
management operations in the Chinese catering industry 

 5.3 The concepts of 

operation management 

in restaurants 

 Master the duties such as recruitment, selection, 
employment, training and assessment 

 Master the duties such as food hygiene, environmental 
control and overall maintenance in restaurants   

 Master general procurement duties 
 Understand the effects of market trends on modern 

management and traditional operations 

 5.4 Manage the catering 

services section in the 

Chinese catering 

industry 

 Implement the management of the catering services 
section in restaurant operations 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
master the management knowledge and concepts of operation management in Chinese 
restaurants in order to implement management of the catering services section effectively. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master the knowledge of management; and  
(ii) the abilities to formulate restaurant management strategies and apply them to the 

operation management in Chinese restaurants effectively. 

8. Remarks This unit of competency is applicable to practitioners engaged in management in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Design and prepare new dishes 

2. Code CCZZPS401A 

3. Level 4 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Prepare different kinds 

of menus 

♦ Master the structure, purpose and design of various menus, 
profit margin required by restaurants and  market 
demands 

♦ Know about the market and products provided by 
competitors 

♦ Design different menus regularly for festivals or different 
kinds of special banquets 

 5.2 Design dishes by using 

new ingredients and 

new techniques 

♦ Read the relevant catering magazines, books and materials 
on a regular basis 

♦ Join the relevant professional catering associations, 
exchange expertise with industry peers and attend 
exhibitions 

♦ Try new ingredients and new techniques in order to create 
dishes that meet market demands 

 5.3 Design and prepare new 

dishes 

♦ Design and prepare new dishes by using new ingredients 
and new techniques 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
design dishes by using new ingredients and new techniques, prepare different kinds of menus 
and apply them in market promotions, daily operations, festivals and banquets. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to prepare different kinds of menus and design dishes by using new 

ingredients and new techniques to meet the requirements of festivals and special 
banquets.  

8. Remarks This unit of competency is applicable to practitioners of the production section engaged in 
management and those of the sales section in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Design and prepare new dim sum 

2. Code CCZZPS402A 

3. Level 4 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Master the calculation 

of dim sum prices 

♦ Know about elements of the price calculation formula for 
Chinese dim sum, their interrelations and mutual 
influences, such as seasonal and market changes  

♦ Know about the pricing principles, calculation methods 
and pricing process of various dim sum 

♦ Know about the pricing strategies of various products, 
such as maximization strategy of market shares 

♦ Master the calculation methods of profit margin of dim 
sum and the relevant conversion methods  

 5.2 Design dim sum by 

using new ingredients 

and new techniques 

♦ Read the relevant catering magazines, books and materials 
on a regular basis 

♦ Join the relevant professional catering associations, 
exchange expertise with industry peers and attend 
exhibitions 

♦ Try new ingredients and new techniques in order to create 
dim sum that meets market demands 

 5.3 Design dim sum lists or 

banquet dim sum 

♦ Master the combination of various noodles, dim sum, 
desserts and the components of different noodles, dim sum 
and desserts served in banquets 

♦ Know about the market and products provided by 
competitors 

♦ Design different dim sum regularly for festivals  

 5.4 Design and prepare new 

dim sum 

♦ Design and prepare new dim sum by using new ingredients 
and new techniques 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
master the calculation of dim sum prices, design dim sum by using new ingredients and new 
techniques, prepare different kinds of dim sum lists and apply them in market promotions, 
daily operations, festivals and banquets. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master the calculation of dim sum prices; and  
(ii) the abilities to design different dim sum lists and banquet dim sump and design dim sum 

by using new ingredients and new techniques.  

8. Remarks This unit of competency is applicable to practitioners of the dim sum section engaged in 
management and those of the sales section in Chinese restaurants. 
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Specification of Competency Standards 

for the Chinese Catering Industry 
Unit of Competency 

 
1. Title Master food production for banquets 

2. Code CCZZPS403A 

3. Level 4 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Take charge of catering 

events of different 

scales 

♦ Master the food requirements for different catering events 
♦ Master the skills to design menus in different prices and 

profit margins for different catering events 
♦ Master the information about the supply various 

ingredients 
♦ Arrange the duties, production process, equipment 

requirements, manpower/tool required for banquets of 
different scales. 

 5.2 Master food production 

for banquets 

♦ Arrange the food production for banquets systematically 
according to the requirements of different customers  

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
arrange food production for different banquets effectively based on the ingredient supply, 
price, banquet requirements, manpower, production process and equipment available. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to arrange food production for different banquets effectively based on the 

ingredient supply, price, banquet requirements, manpower, production process and 
equipment available. 

8. Remarks This unit of competency is applicable to practitioners of the production section engaged in 
management in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about the Chinese cuisine culture and regional cuisines 

2. Code CCZZPS404A 

3. Level 4 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Get familiar with the 

Chinese cuisine culture 

♦ Understand the characteristics, origins and development of 
the Chinese cuisines 

♦ Understand the characteristics, representative cuisines, 
unique cooking methods and ingredients of other 
nationality cuisines other than Han nationality 

♦ Understand the catering culture in traditional Chinese 
festivals 

♦ Know about the catering, customs, taboos and preferences 
of other nationalities 

 5.2 Understand different 

regional cuisines in 

China 

♦ Know about the origins, characteristics, representative 
cuisines, unique cooking methods and ingredients of the 
eight famous Chinese regional cuisines 

 5.3 Apply knowledge about 

the Chinese cuisine 

culture and regional 

cuisines 

♦ Apply the knowledge about the eight famous Chinese 
regional cuisines in the daily operation of restaurants 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
master the knowledge about different Chinese regional cuisines, get familiar with the Chinese 
cuisine culture and apply the same in the operations and planning of the organization. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to get familiar with the Chinese cuisine culture, master the knowledge about 

different Chinese regional cuisines, including the characteristics of other nationality 
cuisines and apply the same in the operations and planning of the organization. 

8. Remarks This unit of competency is applicable to practitioners of the production section engaged in 
management in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Know about non-Chinese cuisine cultures and cuisines of different countries 

2. Code CCZZPS405A 

3. Level 4 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Know about the main 

cuisine cultures in the 

world 

♦ Know about the characteristics, origins and development 
of the main cuisine cultures of other countries in the world 

♦ Understand the cultures, customs, taboos and preferences 
of the traditional festival cuisines in different countries 

 5.2 Understand different 

regional cuisines in the 

world 

♦ Understand the characteristics, representative cuisines, 
ingredients and common cooking methods of different 
regional cuisines in the world, such as French cuisine 

 5.3 Master the cooking 

skills of different 

regional cuisines in the 

world 

♦ Master the characteristics, cooking methods and ingredient 
applications of different regional cuisines in the world, 
make appropriate modifications and apply them in cooking 
Chinese cuisines to facilitate development and innovation 

 5.4 Apply knowledge about 

non-Chinese cuisine 

cultures and regional 

cuisines in different 

countries 

♦ Modify the ingredients and cooking methods of the 
cuisines in different countries and incorporate them in the 
Chinese cuisine culture 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
understand different cuisine cultures and different regional cuisines in the world, apply the 
cooking methods of different regional cuisines in cooking Chinese cuisines and facilitate 
innovation and development. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master the cuisine cultures all over the world, including cuisine knowledge 

and cooking skills, and incorporate them in Chinese cooking to facilitate innovation and 
development. 

8. Remarks This unit of competency is applicable to practitioners of the production section engaged in 
management in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Slicing/garnishing skills for banquet dishes  

2. Code CCZZPS406A 

3. Level 4 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Master the 

slicing/garnishing skills 

for banquet dishes 

♦ Understand thoroughly the requirements, ingredient supply 
in the market and splendid combinations of banquet dishes  

♦ Know about the contents of banquet menu, and order and 
deliver of ingredients in time 

♦ Slice/garnish different ingredients in large quantities 
reasonably and quickly, store ingredients systemically for 
future use 

♦ Master the elementary processing time of various 
ingredients 

♦ Apply relevant tools and machines for improving 
efficiency 

♦ Understand how to control of profit margin 

 5.2 Apply various skills for 

banquet dishes 

♦ Slice/garnish banquet dishes according to menu 
requirements with reasonable profit margin 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should understand 
the requirements of banquet menu contents and order and deliver ingredients accordingly.  
They should also apply the skills of slicing/garnishing different ingredients quickly for the 
preparation of banquet dishes. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to order and deliver ingredients according to the requirements of banquet 

menu and relevant profit margin, and slice/garnish various ingredients for preparing 
banquet dishes. 

8. Remarks This unit of competency is applicable to practitioners of the kitchen section in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Prepare dishes for banquets 

2. Code CCZZPS407A 

3. Level 4 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Know about the menu 

for banquets 

♦ Understand the structure and serving process of banquet 
menus  

 5.2 Prepare the entire set of 

banquet dishes 

♦ Master the skills of keeping cuisine temperature and 
quality, and cook different types of cuisines properly 

♦ Apply appropriate tools and machines to assist in the 
cooking of the entire set of banquet dishes 

♦ Master the timing and cooperate with different sections for 
cooking banquet dishes 

♦ Get familiar with common major ingredients, 
supplementary ingredients and seasonings 

♦ Understand the relation between cooking and business 
♦ Prepare dishes with splendid color, aroma and taste 
♦ Master the skills of container selection ( 攞盤 ) and 

decoration 

 5.3 Arrange the production 

process of different 

stoves 

♦ Arrange the sequences of production process of different 
stoves to meet the cooking and serving speed of banquet 
dishes during the preparation process. 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
master the requirement of banquet menu contents, serving process and prepare banquet 
dishes. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master the requirements of banquet menus, arrange the serving process of 

the kitchen section and prepare the entire set of banquet dishes. 

8. Remarks This unit of competency is applicable to practitioners of the kitchen section in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master operational management of the siu mei section 

2. Code CCZZPS408A 

3. Level 4 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Master the cost control 

skills of the siu mei 

section 

♦ Know about the pricing principles, methods and 
procedures of different siu mei  

♦ Know about the elements of the price calculation formula 
for siu mei, their interrelations and mutual influences 

♦ Master the siu mei chopping/cutting techniques 
♦ Master the calculation methods of profit margin of siu-mei 

and the relevant conversion methods 
♦ Master the effects of weighing tools on cost 

 5.2 Design dishes by using 

new ingredients and 

new techniques 

♦ Try new ingredients and new techniques in order to create 
dishes that meet market demands 

 5.3 Manage the operations 

of the siu mei section 

♦ Devise the operation and management policies of the siu 
mei section, control cost and design new dishes during 
daily operations 

♦ Prepare different types of menus based on market demand 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
master the cost control skills of the siu mei section, design new dishes by using new 
ingredients and new techniques and prepare different types of menus. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master the cost control skills of the siu mei section; and 
(ii) the abilities to prepare different types of menus, design new dishes by using new 

ingredients and new menus and apply them in market promotion, daily operations, 
festivals and banquets. 

8. Remarks This unit of competency is applicable to practitioners of the production section engaged in 
management and those of the sales section in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Build up personal outlook and image of executives in the Chinese catering industry 

2. Code CCZZSM401A 

3. Level 4 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Understand the 

importance of personal 

outlook and appearance 

of executives in the 

Chinese catering 

industry 

♦ Know how to develop cognitive theory model from 
personal behaviors 

♦ Know about the origin of international etiquette 
♦ Know about the classification of different etiquettes 

 5.2 Master the 

distinguishing ability of 

personal image 

♦ Build up a good personal image 
♦ Know about the effects of personal outlook on customers 

and corporate image 
 

 5.3 Understand the 

conversation and 

communication skills 

required for executives 

in the Chinese catering 

industry 

♦ Know about the qualities required for practitioners in the 
catering industry 

♦ Know about the essentials of communications 
♦ Understand the effects of body languages on 

communications 
♦ Understand the effects of self-cultivation on personal 

outlook 
♦ Possess good attitude of people interactions 
♦ Master social etiquettes and identify the differences 

between man and woman etiquettes 

 5.4 Build up personal 

outlook and image of 

executives in the 

Chinese catering 

industry 

♦ Build up personal outlook and image of executives in the 
Chinese catering industry in order to establish good 
communication channels with customers 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
build up personal outlook and image of executives, establish up good communication 
channels with customers and assist in public relation duties in Chinese Restaurants. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to build up good personal outlook and image of executives, master social 

etiquettes and build up good communication channels with customers. 

8. Remarks This unit of competency is applicable to staff engaged in management in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Implement marketing plans 

2. Code CCZZSM402A 

3. Level 4 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Know about the 

concepts of marketing 

♦ Know about the core ideas and functions of marketing  
♦ Know about the values and satisfaction of customers 
♦ Build up long-term relationships with customer in order to 

enhance customer retention rates 

 5.2 Know about the effects 

of marketing concept 

on corporations 

♦ Clearly define important contents of marketing concepts, 
such as target market 

♦ Master the differences and interrelation between 
customer-orientation and competition-orientation 

 5.3 Understand the overall 

marketing environment 

and market 

development trends 

♦ Master various factors of the population environment 
♦ Know about economic factors and trends of the market 
♦ Master the effects of technology advancement on 

marketing ideas and operational models 
♦ Understand the competition structure and various 

competition strengths in the Chinese catering industry 
♦ Understand the effects of political and legal factors on 

marketing 
♦ Understand the effects of social culture on marketing 

 5.4 Master purchasing 

behaviors of customers 

♦ Know about the consumer market, characters of 
purchasing behaviors and other influencing factors 

♦ Know about organization market, characters of purchasing 
behaviors and other influencing factors 

 5.5 Implement marketing 

plans 

♦ Perform marketing duties in restaurant operation strategies, 
and guide front-line staff to cooperate.  Provide market 
information to management and implement relevant 
suggestions for improvement 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
implement marketing plans devised by the company and maintain a good working 
relationship with customers and other partners in order to achieve the objectives of marketing 
and/or promote the image of the restaurant. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to devise and implement overall marketing plans according to the operation 

requirements of individual Chinese restaurants in order to promote the awareness of the 
restaurants in the target market and boost the sales of services and products of ; and  

(ii) the abilities to implement marketing plans devised by the company and maintain a good 
working relationship with customers and other partners in order to achieve objectives of 
marketing and/or promoting the image of the restaurant as well as to report market trends 
to management in order to help review and revise promotion plans. 



Competency Level 4 

156 

8. Remarks This unit of competency is applicable to management staff in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Coordinate banquet services in the Chinese catering industry 

2. Code CCZZSM403A 

3. Level 4 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Control the cost of 

banquet  menus  

♦ Understand menu designs and dish combinations 
♦ Understand the effects of the sources of seasonal 

ingredients on costs 
♦ Master the share of menu costs and the calculation of profit 

margins 

 5.2 Design banquet  

menus  

 

♦ Prepare ordinary menus according to customer 
requirements 

♦ Prepare various kinds of menus for celebrations such as 
wedding, birthday, red egg and ginger banquets and other 
gatherings 

 5.3 Master the knowledge 

about banquets 

coordination 

♦ Master the relevant duties such as equipment preparation, 
liaison and communication with other sections in various 
kinds of banquets 

♦ Organize meeting and understand the job allocations 
between different sections 

♦ Communicate and liaison with relevant external industries  
 

 5.4 Coordinate banquet 

services in the Chinese 

catering industry 

♦ Plan and provide banquet services according to customer 
requirements 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
coordinate various kinds of Chinese banquet services according to customer requirements. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to coordinate various kinds of banquets; and 
(ii) the abilities to prepare banquet menus according to customer requirements and profit 

margin specified by the organization. 

8. Remarks This unit of competency is applicable to practitioners of the sales section and those engaged 
in management in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master promotion skills for Chinese banquets 

2. Code CCZZSM404A 

3. Level 4 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Perform basic front 

door design 

♦ Understand the theme, level, image and attraction of the 
design 

♦ Know about the sales target of various banquets  
♦ Organize the design team 
 

 5.4 Design promotional 

leaflets 

 

♦ Know about the effects of promotional leaflets 
♦ Launch promotion and marketing in line with advertising 

market and seasonal changes 
♦ Understand costs, qualities, tools, and promotional support 

and targets 

 5.5 Promote and 

communication by 

telephone 

♦ Master the skills for tele-promotion, such as expressions, 
tone and etc 

♦ Use telephone as an effective communication tool 
♦ Determine tele-promotion target list and master various 

skills such as collecting market data 
 

 5.4 Apply promotional 

skills for Chinese-style 

restaurants and 

banquets 

♦ Apply leaflet promotion, front door design and 
tele-promotion skills to promote various kinds of banquets 
and increase restaurant turnover 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
apply tele-communication effectively and facilitate the promotion of Chinese banquets by 
using front door design and leaflet promotion. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to make effective use of various skills including tele-promotion, leaflet 

promotion and front door design to promote Chinese restaurants and banquets effectively 
in order to increase restaurant turnover. 

8. Remarks This unit of competency is applicable to practitioners of the sales section and those engaged 
in management in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Formulate promotion strategies for restaurants 

2. Code CCZZSM405A 

3. Level 4 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Understand the 

importance of 

promotion  

♦ Know about the definition of advertisement and its 
relationship with cost 

♦ Understand strengths and weaknesses of indoor and 
outdoor advertisements 

♦ Grasp the “existing” and “potential” needs of customers 
♦ Know about the competitors and devise contingency 

measures for quality and environmental changes 

 5.2 Understand different 

promotion methods 

♦ Understand the types of promotion and their differences in 
function  

♦ Make use of various media for promotion 
♦ Use different methods to achieve effective promotion 
♦ Select market target, formulate promotional plans for 

restaurants and implement control and assessment of the 
plans 

 5.3 Formulate promotion 

strategies for 

restaurants 

♦ Select suitable methods and media for promotion and 
formulate promotion strategies for restaurants 

6. Range While working in restaurants or relevant workplaces, practitioners should be able to formulate 
effective promotion strategies for restaurants. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to apply different promotion measures and formulate effective strategies for 

restaurants in order to enhance the image and economic efficiency of restaurants. 

8. Remarks This unit of competency is applicable to practitioners of the catering services section in 
Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Perform food safety and hygiene in restaurants 

2. Code CCZZGS401A 

3. Level 4 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Coach staff of the 

production and the 

catering services 

sections about proper 

food handling methods 

and procedures 

♦ Know about the contents of the code of practice for food 
hygiene and food safety laws in Hong Kong 

♦ Know about the causes and sources of food poisoning 
♦ Implement food hygiene management 
♦ Understand the concept and implementation procedures of 

the “Hazard Analysis and Critical Control” system, and 
provide training for staff to educate them about relevant 
knowledge 

♦ Educate staff of the production and the catering services 
sections about relevant information on food hygiene, 
personal hygiene and restaurant sanitary facilities, and 
provide coaching, training and supervision to ensure such 
procedures are well implemented 

 5.2 Educate staff about 

food safety and hygiene 

knowledge 

♦ Introduce the code of practices for food hygiene to staff 
♦ Make restaurant staff realize various practicable methods 

about food safety and hygiene, such as lectures, campaign 
posters, films, short films and etc, or arrange staff to attend 
courses held by the Food and Environmental Hygiene 
Department or other recognized institutions 

♦ Provide regular training and guidance to staff in order to 
enhance their awareness in food safety and hygiene 

 5.3 Perform food safety and 

hygiene in restaurants 

♦ Perform food safety and hygiene in restaurants and 
formulate measures to initiate staff’s attention on food 
hygiene and personal hygiene 

 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
coach staff of the production and the catering services sections effectively about proper food 
handling methods and procedures and enhance subordinates’ awareness in food safety and 
hygiene in order to ensure food safety and hygiene. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to make effective use of food safety and hygiene knowledge, coach staff of 

the production and the catering services sections about proper food handing methods and 
procedures; and 

(ii) the abilities to devise a full range of training programs to raise staff’s awareness in food 
safety and hygiene. 
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8. Remarks This unit of competency is applicable to all staff in charge of operations and business 
management in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Implement environmental protection in restaurants 

2. Code CCZZGS402A 

3. Level 4 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Educate restaurant staff 

about knowledge on 

environmental 

protection  

♦ Know about general environmental protection guidance 
from the Environmental Protection Department 

♦ Establish the mission, vision and belief on environmental 
protection of the organization 

♦ Implement environmental protection policies in restaurant 
areas 

♦ Know about the channels for obtaining information about 
environmental protection in restaurants 

♦ Know about environmental protection measures, techniques 
and management tips 

 5.2 Implement working 

codes/procedures for 

environmental 

protection purposes 

♦ Understand the existing environmental protection laws such 
as contents and codes of the Environmental Impact 
Assessment Ordinance 

♦ Understand the purpose for establishing environmental 
management system 

♦ Commit in promoting an environmental protection culture 
in restaurants 

♦ Provide relevant trainings on environmental protection in 
restaurants to promote the environmental protection 
understanding of staff 

 5.3 Implement 

environmental 

protection in restaurants  

♦ Set environmental protection objectives to enhance the 
awareness and concern of staff on environmental protection 
at work 

 

6. Range While working in restaurants or relevant workplaces, practitioners should be able to apply 
environmental protection knowledge effectively in daily work and observe the contents and 
codes of environmental protection laws. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to observe environmental protection laws, set environmental protection 

objectives, implement working codes and enhance awareness of staff on environmental 
protection in the daily operations of restaurants. 

8. Remarks This unit of competency is applicable to all staff in chare of operations and sales management 
in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Formulate procedures for work safety, health and security 

2. Code CCZZGS403A 

3. Level 4 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Formulate procedures 

for occupational safety 

and health 

♦ Master the relevant occupational safety and health laws 
♦ Devise workflow and working environment in accordance 

with the relevant occupational safety and health laws 
♦ Formulate correct working guidelines according to the 

relevant occupational safety and health laws and give all 
staff clear instructions to follow up and provide regular 
trainings 

♦ Formulate proper guidelines for handing chemicals and 
heat objects to avoid incidents 

♦ Review all procedures regularly, update or modify them as 
appropriate and order staff implement them properly 

 5.2 Formulate security 

procedures 

♦ Devise proper security procedures based on factors such as 
operational environment and time 

♦ Formulate the relevant security procedures 
♦ Keep close ties with the relevant sections, groups and 

companies 
♦ Provide trainings to raise the awareness of staff on security 

6. Range While working in restaurants or relevant workplaces, practitioners should be able to observe 
occupational safety and health laws, formulate effective security procedures and apply them 
in the operations of Chinese restaurants. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to observe occupational safety and health laws, formulate procedures for 

work safety, health and security. 

8. Remarks This unit of competency is applicable to all practitioners in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Master complicated skills for POS computer system 

2. Code CCZZGS404A 

3. Level 4 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Apply POS computer 

system to balance off 

accounts, prepare 

reports and analyze data 

♦ Understand the advanced functions of computer system 
♦ Prepare various summary and analysis reports as references 

for decision making 
♦ Backup all kinds of data 
 

 5.2 Handle problems 

caused by complicated 

POS computer system 

failure and implement 

relevant contingency 

measures  

♦ Know how to turn on all computer system components in 
restaurants and then log in 

♦ Know how to communicate with supplier effectively 
♦ Know how to transfer from computer system to manual 

system in case of computer system failure, and master the 
procedures to resume computer system after repairs 

♦ Know how to restore data in files and reset the system 

 5.3 Handle general input 

settings for common 

servers 

♦ Understand the functions of server 
♦ Know how to turn on the relevant system servers 
♦ Get familiar with the operations of basic input settings and 

know how to change layout and other settings 
♦ Know about the follow-up procedures for operation 

mistakes 

 5.4 Apply complicated 

POS computer system 

♦ Apply complicated POS computer system for operational 
data management in restaurants 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
apply POS computer system to balance off accounts, prepare reports and analyze data 
independently, handle problems caused by system failure and implement the relevant 
contingency measures. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to apply complicated POS computer system to balance off accounts, prepare 

reports and analyze data; and 
(ii) the abilities to handle problems caused by POS computer system failure and implement 

the relevant contingency measures. 

8. Remarks Only applicable to staff of the catering services section and the sales sections in Chinese 
restaurants whose duties do not include system design and etc. 
The credits of this unit of competency is assigned on the assumption that trainees have 
already acquired the basic knowledge of POS computer system. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Implement crisis management in the catering industry 

2. Code CCZZMS501A 

3. Level 5 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Master contingency 

plans in case of 

significant troubles 

encountered by the 

organization 

♦ Understand the contingency of crises and its impacts 
♦ Review the work process and maintenance of tools and 

facilities regularly to prevent or reduce the chance of crises 
♦ Arrange working team to specifically review the scopes of 

work in restaurants 
♦ Devise action plans in case of crisis and enhance the 

confidence and discipline of staff by regular trainings and 
drillings 

 5.2 Know about the crisis 

management theories 

♦ Know about the concepts of crisis management 
♦ Understand the theories of different disciplines in crisis 

management 

 5.3 Devise crisis 

management plans 

 

♦ Understand the concepts, procedures and means of crisis 
management plans 

♦ Devise crisis management plans 

5.4 Rectify the organization 

by making use of the 

crisis 

♦ Know about the advantages of crisis in an organization 
♦ Devise organization rectification plans by making use of 

the crisis 

5.5 Implement crisis 

management in the 

catering industry 

♦ Apply crisis management knowledge, implement the 
measures set out in the crisis management plan and 
improve the operation of the organization 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
apply crisis management knowledge and devise crisis management plans.  In case of crisis, 
they should also be able to implement the measures set out in the crisis management plan 
effectively and improve the organization by making use of the crisis.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master crisis management theories; and 
(ii) the abilities to evaluate the situation in case of significant troubles encountered by the 

organization and devise effective contingency plans; and 
(iii) the abilities to implement crisis management plans and improve the organization by 

making use of the crisis. 

8. Remarks This unit of competency is applicable to practitioners engaged in management in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Execute financial management strategies in the catering industry 

2. Code CCZZMS502A 

3. Level 5 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Knowledge about 

enterprise financial 

management 

♦ Understand the objectives of financial management and the 
functions of financial market 

♦ Master various skills for financial statement analysis, 
financial forecasts, financial planning and estimation 

♦ Master the methods of capital budgeting, investment rules 
and capital budgeting 

♦ Master the calculation methods of project cashflow and 
operation cashflow 

♦ Master the relationship between risk and return, systematic 
risk and non-systematic risk, and risk and expected reward 

♦ Master the skills for operation capital management, cash 
revenue and expense management, inventory management, 
credit policy and analysis 

 5.2  Execute enterprise 

financial management 

strategies 

♦ Devise and execute financial management strategies in the 
catering industry 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
apply enterprise financial management strategies and execute effective enterprise financial 
management plans. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to clearly understand the financial management strategies in the catering 

industry and execute enterprise financial management plans. 

8. Remarks This unit of competency is applicable to practitioners engaged in management in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Apply skills for recruitment and human resources supply in the catering industry 

2. Code CCZZMS503A 

3. Level 5 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Apply the concepts of 

human resources for 

optimal enterprise 

efficiency 

♦ Understand the concepts of human resources management 
♦ Understand the importance of continuity talent 

replacement 
♦ Determine the supply and demand of talents 
♦ Ensure the balance of supply and demand of human 

resources in the organization 
♦ Establish an energetic and efficient workforce for the 

organization by recruitment, training and promotion 

 5.2 Formulate human 

resources plan 

♦ Formulate human resources plan 
♦ Maintain team spirit in staff 
♦ Allocate duties properly to improve the efficiency of staff 
♦ Master the methods of staff performance appraisal 

 5.3 Possess the abilities to 

recruit appropriate staff 

♦ Enhance the effectiveness of candidate application and 
recruit appropriate staff by different channels flexibly 

♦ Enhance staff quality by capitalizing on the image of the 
organization as a selling point in recruitment 

♦ Master the modern standards of talents and devise proper 
recruitment criteria, work analysis and design 

♦ Master the concepts and skills of remuneration 
management 

5.4 Apply skills for 

recruitment and human 

resources supply in the 

catering industry 

♦ Formulate human resources supply plans in respect of 
recruitment, training and promotion and establish an 
efficient workforce 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
apply the concepts of human resources management, formulate human resources supply plans 
in respect of recruitment, training and promotion and establish an efficient workforce. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to formulate human resources supply plans in respect of recruitment, training 

and promotion effectively and establish an efficient workforce in order to enhance the 
economic benefits of the organization. 

8. Remarks This unit of competency is applicable to practitioners engaged in management in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Implement logistics management in the catering industry 

2. Code CCZZMS504A 

3. Level 5 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Understand the 

procurement process  

♦ Understand the global inter-connected economy and the 
logistics in economy 

♦ Understand the concepts of global supply chain 
♦ Understand the concepts of central kitchen and its 

significance on cost control in the catering industry 
♦ Capitalize on the business opportunities for the cooperative 

development in China and Hong Kong 

 5.2 Master the inventory 

and management of 

warehouse 

♦ Understand the strategies of inventory 
♦ Devise inventory resources plans and inventory 

management policies 

 5.3 Propose order requests 

timely  

♦ Understand the skills of time-based logistics control 
♦ Know about the restructure of logistics 
♦ Understand the importance of transport support on 

logistics 

5.4 Know about the 

information flow, 

people flow, material 

flow and capital flow  

♦ Understand the integration of logistics operations 
♦ Master the operations of supply chain 
♦ Understand the significance of supply chain on 

competitive strengths of the organization 

5.5 Implement logistics 

management in the 

catering industry  

♦ Master the expertise of logistics supply chain and 
implement logistics management plans in the catering 
industry 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
master the expertise of logistics supply chain, perform procurement process of catering 
ingredients, logistics arrangement of goods delivery and pick-up, implement inventory and 
management policies in warehouses. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to apply the expertise of logistics supply chain, implement procurement 

process of catering ingredients, logistics arrangement of goods delivery and pick-up; 
(ii) the abilities to implement inventory and management policies in warehouses; and 
(iii) the abilities to make order arrangement timely based on the integration of logistics 

operations. 

8. Remarks This unit of competency is applicable to practitioners engaged in management in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Implement overall management of the catering services section in the Chinese catering 
industry 

2. Code CCZZSS501A 

3. Level 5 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Apply management 

theories in the 

operations of 

restaurants 

♦ Know about the skills required for managers: technicality, 
interpersonal relationship and conceptualization 

♦ Master the principles and skills of management and apply 
them in the operations of restaurants 

♦ Know how to establish and maintain good restaurant 
image 

♦ Possess sound communication skills  

 5.2 Analyze the 

management cultures in 

Chinese-style 

restaurants 

♦ Understand the management objectives and philosophy in 
different corporate cultures 

♦ Understand the changes in integrating the Chinese-style 
traditional catering management into modern management 

♦ Understand the catering services required by different 
levels of Chinese-style restaurants 

♦ Understand modern business philosophy and create 
innovative management culture 

 5.3 Implement overall 

management of the 

catering services 

section in the Chinese 

catering industry  

♦ Implement overall management of the catering services 
section in the Chinese catering industry by applying the 
management skills with the support of western-style 
services and psychology theories  

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
master the principles and skills of management and apply them in restaurants.  They should 
also be able to analyze the management culture in Chinese-style restaurants and develop an 
integrated management style with the support of western-style services and psychology 
theories. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master the principles and skills of management and apply them in the 

operations of restaurants; and  
(ii) the abilities to analyze the management culture in Chinese-style restaurants and develop 

an integrated management style with the support of western-style services and 
psychology theories. 

8. Remarks This unit of competency is applicable to practitioners engaged in management in Chinese 
restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Manage the operations of kitchen 

2. Code CCZZPS501A 

3. Level 5 

4. Credit 10 

5. Competency  Performance Requirements 

 5.1 Design kitchen ♦ Master the requirements of restaurant theme, size, food 
types and operation process on kitchen design 

♦ Observe fire safety, energy, sanitation, drainage, safety and 
other legal requirements and design kitchen in a lawful and 
reasonable manner 

♦ Understand the purpose and ancillary requirements of 
various kitchen tools, machines, equipment and relevant 
facilities 

♦ Master the demand, operation process and spatial 
arrangement of different sections in the kitchen and design 
the same in a reasonable manner 

 5.2 Manage materials and 

ingredients in kitchen 

♦ Manage materials and ingredients, ingredient sources, 
procurement, supply and inventory in kitchen 

♦ Maintain and repair all kinds of kitchen equipment, 
machines and tools 

 5.3 Arrange the operations 

of kitchen 

♦ Define the functions of different posts 
♦ Assign roster, man power and duty arrangements 

according to business needs 

5.4 Manage the production 

process in kitchen 

♦ Determine the standards of menu, unify the production 
methods and coordinate different sections and posts for the 
production based on the target of the restaurant  

5.5 Coordinate with the 

catering services 

section  

♦ Maintain good communications with the catering services 
section and keep the target consistent.  Reasonable 
requests from customers always come first 

 5.6 Participate in running 

the restaurant 

♦ Maintain frequent communications with the management 
staff of the catering services section in order to promote 
food quality, design new dishes and menus and run the 
restaurants in a coordinated effort 

♦ Collect market information, understand the changes in 
catering market and characteristics of customers and 
formulate appropriate marketing strategies 

♦ Communicate with the mass media effectively 
♦ Calculate food price and analyze cost 



Competency Level 5 

172 

 
 5.7 Handle administration 

work in kitchen 

♦ Assist in the application and renewal of various licenses 
♦ Keep all kinds of files, documents and menus as record 
♦ Handle personnel recruitment, establishment of reward and 

punishment system and motivate staff 
♦ Lead various kinds of meetings and study group 
♦ Operate audio, visual and recording equipment and 

perform computer document processing 
♦ Maintain a good relationship with the industry and 

professional groups 

5.8 Solve technical 

problems 

♦ Solve problems of cooking techniques 
♦ Assist staff in solving technical problems 
♦ Master the skills for staff training  

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should manage the 
operations of the kitchen including kitchen design, administration and production process, 
and coordinate the communications with other sections in order to promote food quality. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master the skills for kitchen design, administration, human resources and 

materials allocation, manage the production process, solve technical problems, 
coordinate the communications with other sections and participate in running the 
restaurant. 

8. Remarks This unit of competency is applicable to practitioners of the production section engaged in 
management in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Apply basic knowledge about nutritional diet 

2. Code CCZZPS502A 

3. Level 5 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Know about the basic 

concepts of nutrition 

♦ Understand the relationship between nutrition and health 
♦ Understand the principles of dietary therapy and medical 

diet 
♦ Master the principles of balanced diet 
♦ Know about the basic theories of nutrition 

 5.2 Understand the dietary 

needs in different 

physical conditions 

♦ Understand the dietary needs of the infants, the pregnant 
and the elderly 

♦ Understand the different dietary needs in different 
environment and working conditions 

 5.3 Understand the dietary 

needs of patients with 

various common 

diseases 

♦ Understand the dietary needs of patients with various 
common diseases, such as diabetes 

5.4 Apply the knowledge 

about nutritional diet 

♦ Design appropriate menus by apply the knowledge about 
nutrition 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should know the 
basic concepts of nutrition, design appropriate menus for the dietary needs of people and 
patients in different physical conditions and prevent food allergy or causing health problems. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to understand the dietary needs of people and patients in different physical 

conditions; and 
(ii) the abilities to design appropriate menus by applying the knowledge about nutrition. 

8. Remarks This unit of competency is applicable to practitioners of the production section and the 
management section in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Implement quality management in the catering industry 

2. Code CCZZPS503A 

3. Level 5 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Maintain and enhance 

product quality 

♦ Understand the concepts of quality management and the 
standards and mechanisms of modern quality management 

♦ Master the techniques and standards of quality control in 
the production process 

♦ Prepare, implement and maintain standard menus 

 5.2 Implement quality 

management skills 

♦ Implement quality management strategies 
♦ Train staff for the implementation of quality management 

strategies 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
fully apply the knowledge about quality management, inspect product quality and devise 
strategies to enhance product quality. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to fully apply the knowledge about quality management and inspect product 

quality; and 
(ii) the abilities to implement quality management strategies and train staff.  

8. Remarks This unit of competency is applicable to practitioners of the production section engaged in 
management in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Analyze sales and promotion strategies 

2. Code CCZZSM501A 

3. Level 5 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Master the 

compositions of sales 

information system 

♦ Understand the role of sales information system in an 
enterprise 

♦ Master various kinds of information required by sales 
decision makers 

♦ Master the operation methods and procedures of sales 
information system 

 5.2 Possess the skills of 

market survey 

♦ Understand the relationship between sales decision making 
and market survey 

♦ Master the processes in market survey 
♦ Master the collection methods and applications of different 

raw data 
♦ Apply different types of information for decision making 

 5.3 Master the development 

of new products or 

services 

♦ Understand the definitions of new products and the 
determining factors for their success 

♦ Master the various procedures in product development 
♦ Understand the different stages, characteristics, profit 

contributions, sales targets and strategy application in 
product lifecycle 

5.4 Master the skills of 

target marketing 

♦ Master the procedures in target marketing 
♦ Apply different sales methods in different sales targets, 

such as mass marketing, target marketing and etc 
♦ Master the various criteria of consumer market 

segmentation 
♦ Master the various standards of organization market 

segmentation 
♦ Master the selection skills of target market and the 

application of strategies 
♦ Master the market positioning strategies of products or 

services and different positioning methods 
♦ Master the methods and skills for value positioning and 

repositioning 

 5.5 Apply and analyze sales 

and promotion 

strategies 

♦ Analyze the market and conduct survey by applying the 
compositions of sales information system and devise 
effective marketing strategies 
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6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
master the compositions of sales information system, analyze the information obtained from 
market survey and apply them flexibly in the development of new products or services, and 
devise sales target strategies. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master the compositions of sales information system, analyze the 

information obtained from market survey; and 
(ii) the application of the above information flexibly in the development of new products or 

services and devise sales target strategies. 

8. Remarks This unit of competency is applicable to staff engaged in management and promotion duties 
in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Develop corporate strategies for the catering industry 

2. Code CCZZMS601A 

3. Level 6 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Understand the 

concepts of corporate 

strategies 

♦ Know about the contents of corporate strategic 
management  

♦ Know well about the corporate mission, vision, goals and 
etc 

♦ Know about the different development modes of strategic 
management 

 5.2 Master strategy analysis 

skills 

♦ Analyze the effects of external environments on 
enterprises, such as politics, economy, social culture, 
technology and etc 

♦ Apply corporate competition strategy theories, such as 
Potter's competition advantage theory 

♦ Analyze corporate resources and major competitive 
strengths, corporate positioning and etc 

♦ Use various analyzing tools to identify corporate strengths 
and weaknesses, opportunities and challenges 

♦ Master the effects of corporate governance, ethics, culture, 
stakeholders and etc 

 5.3 Master strategic 

selection of business 

units 

♦ Master relative competitive edges of strategic business 
units 

♦ Know about the pros and cons of different strategies 
♦ Evaluate strategies and choose the right ones for the use of 

business units  

 5.4 Master the 

implementation of 

strategies 

♦ Master the relationship between different corporate 
structures and implementation of strategies 

♦ Know how to allocate resources in strategy 
implementation 

♦ Manage all matters related to strategic changes 

 5.5 Master skills for 

strategic monitoring 

 

♦ Compare corporate performance with prescribed standards 
♦ Know how to monitor the development of strategies by 

various means 
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5.6 Develop corporate 

strategies for the 

catering industry 

♦ Develop effective corporate strategies and monitoring 
systems by applying corporate strategy analysis skills 

 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
apply corporate strategy analysis skills and extend them to strategic selection of business units, 
implement effective corporate strategies and develop monitoring systems. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to apply corporate strategy analysis skills extend them to strategic selection 

of business units; 
(ii) the abilities to develop effective corporate strategies; and 
(iii) the abilities to develop monitoring systems. 

8. Remarks This unit of competency is applicable to the management in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Develop knowledge management for the catering industry 

2. Code CCZZMS602A 

3. Level 6 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Know about the 

characteristics of 

knowledge-based 

economy 

♦ Know about the evolutions and characteristics of different 
economic stages 

♦ Understand the effects of digital technology on the 
economy 

♦ Understand the effects of globalization on the economy 
♦ Understand the roles of knowledge in a new economic era 
♦ Understand the new principles of operating strategies in 

knowledge-based enterprises 
 

 5.2 Master the basic 

concepts of knowledge 

management 

♦ Understand the nature of knowledge management, such as 
data, information and etc 

♦ Master all basic forces involved in the operations of a 
knowledge-based market, such as buyers and vendors, 
price and their interaction 

♦ Understand the importance of mutual trust and knowledge 
sharing among staff in an organization 

♦ Understand the reasons for failure of a knowledge-based 
market 

 

 5.3 Master knowledge 

management strategies  

♦ Master knowledge marketing strategies and the 
applications of such tools, encourage knowledge sharing, 
retain and create new knowledge through interaction and 
sharing 

♦ Master knowledge systemization strategies and the 
applications of such tools and keep valuable explicit 
knowledge 

♦ Master the selection of strategies and the six key steps for 
knowledge management 

 5.4 Develop knowledge 

management for the 

catering industry 

♦ Develop knowledge management strategies as part of the 
corporate operating strategies 

 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
understand the importance of knowledge-based economy and knowledge sharing among staff 
in an organization, develop knowledge management strategies as part of the new corporate 
operating strategies. 
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7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master the characteristics of knowledge-based economy and the basic 

concepts of knowledge management and develop knowledge management strategies. 

8. Remarks This unit of competency is applicable to the management in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Devise multinational enterprise management in the catering industry 

2. Code CCZZMS603A 

3. Level 6 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Know about the 

environment in 

multinational 

enterprises 

♦ Know about the challenges facing by multinational 
enterprises 

♦ Know about the environments facing by multinational 
enterprises including political, economic, legal and 
technological ones 

♦ Understand the social responsibilities and ethics of 
multinational enterprise management 

 5.2 Know about the 

personnel management 

in multinational 

enterprises 

♦ Know about the human resources demands in 
multinational enterprises 

♦ Master recruitment and training skills of multinational 
enterprises 

♦ Master all arrangements designed for overseas employees 
and labour relations 

♦ Master the motivation and leadership skills in 
multinational enterprises 

♦ Master the management of multinational teams and 
diversified workforce 

 5.3 Devise multinational 

enterprise management 

plans in the catering 

industry 

♦ Devise multinational enterprise management plans in the 
catering industry for corporate development 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
analyze the issues facing by multinational enterprises including the political, economic, legal, 
technological and personnel management ones, and devise multinational enterprise 
management plans.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to understand the environment in multinational enterprises and their 

personnel management; and 
(ii) the abilities to devise multinational enterprise management plans. 

8. Remarks This unit of competency is applicable to the management in multinational restaurant groups. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Devise outsourcing/contracting plans in the catering industry 

2. Code CCZZMS604A 

3. Level 6 

4. Credit 4 

5. Competency  Performance Requirements 

 5.1 Understand the 

concepts of 

outsourcing/contracting 

♦ Understand the cost, risks and advantages of 
outsourcing/contracting 

♦ Understand market demands, the latest technological 
development and opportunities of outsourcing/contracting 

♦ Understand the operating modes of 
outsourcing/contracting 

 5.2 Master assessment 

skills for the feasibility 

of 

outsourcing/contracting  

♦ Assess the core competencies and strategies of the 
enterprises and the decisions on outsourcing/contracting 

♦ Determine the corporate functions that can be outsourced 
♦ Conduct feasibility studies on outsourcing and assess all 

feasible proposals 

 5.3 Devise the contents and 

format of contracts 

♦ Master the contents and obligations of contracts and pay 
attention to the terms and conditions in contracts, such as 
time, quality control and etc 

♦ Devise carefully the contents and terms in outsourcing 
contracts to safeguard corporate interests  

 5.4 Assess and review 

decisions on 

outsourcing/contracting 

♦ Monitor and administer the performance of contractors 
♦ Review the execution and implementation of 

outsourcing/contracting 

 5.5 Devise 

outsourcing/contracting 

plans 

♦ Devise outsourcing/contracting plans to enhance corporate 
efficiency 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
devise outsourcing/contracting plans to reduce operating costs of the organization and 
enhance its efficiency. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to fully understand and compare different outsourcing/contracting projects 

and devise outsourcing contracts; and 
(ii) the abilities to reduce the operating costs of the organization in order to enhance its 

operational efficiency. 

8. Remarks This unit of competency is applicable to the management in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Design nutritional diets 

2. Code CCZZPS601A 

3. Level 6 

4. Credit 4 

5. Competency  Performance Requirements 

 5.1 Know about nutrition ♦ Master the theories of nutrition 
♦ Understand nutrition theories of Chinese and Western diets 
♦ Master the relationship between nutrition and cooking 

skills 
♦ Apply the knowledge about nutrition to design various 

menus to meet different needs 

 5.2 Master the knowledge 

and application of 

Chinese dietary therapy 

♦ Know about the basic doctrine of Chinese dietary therapy 
♦ Know about the relationship between Chinese medicine 

and dietary therapy and its application 
♦ Know how to design various therapeutic menus to meet the 

needs of different body types 
♦ Master the cooking skills for different therapeutic diets  

 

 5.3 Master the knowledge 

about food science 

♦ Apply the knowledge about food microbiology in the 
design and operations of kitchens and menus 

♦ Master food hygiene and safety 

 5.4 Design nutritional diets ♦ Design menus by applying the theories of nutrition and 
Chinese dietary therapy to cater the needs of customers 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
design menus by applying the theories of nutrition and Chinese dietary therapy according to 
market needs and apply the same in the production section and management in Chinese 
restaurants.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to thoroughly analyze market needs and design menus by apply the theories 

of nutrition and Chinese dietary therapy. 

8. Remarks This unit of competency is applicable to the staff of the production section and those engaged 
in management in Chinese restaurants.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Formulate market promotion and comprehensive marketing mix strategies 

2. Code CCZZSM601A 

3. Level 6 

4. Credit 8 

5. Competency  Performance Requirements 

 5.1 Formulate 

comprehensive 

marketing strategies 

♦ Master the role of marketing in strategic planning 
♦ Master the vision, mission, goals and core strengths of the 

organization 
♦ Master the procedures involved in strategic marketing, 

such as planning, implementation and control and etc 
♦ Analyze market demands, explore business opportunities 

and devise marketing strategies 
♦ Determine marketing goals, develop marketing strategies 

(e.g. positioning) and confirm marketing mix proposals 
♦ Master and apply different competition strategies, core 

strengths, marketing alliances to build up effective 
strategic alliances 

 5.2 Master product 

planning and service 

quality 

♦ Understand product definitions, product mix features, 
classification and characteristics of consumable and 
industrial products 

♦ Master the skills for decision making, extension, 
replenishment and deletion of product lines 

♦ Master the skills for decision-making, implication and 
value and grant of brand name, as well as the relationship 
between brand name extension and product line extension, 
brand naming and etc 

♦ Master the skills for packaging and labeling 
♦ Master service features, service quality management and 

their determining factors 
 

 5.3 Master the fixing of 

price 

♦ Master the meaning of price, determine factors of pricing, 
pricing procedures and etc 

♦ Master various pricing methods 
♦ Master various pricing methods for innovative products 
♦ Master various pricing methods for product mix 
♦ Master different price adjustment arrangements and the 

background factors they adopt 
♦ Apply computer network and other technological systems 

to assist in pricing 
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 5.4 Master sales channels ♦ Understand the functions and advantages of intermediaries 
♦ Master the marketing channels for different products and 

their characteristics 
♦ Master the features of e-business marketing channels, the 

differences between these channels and the traditional ones 
and their interaction, the restructuring of existing 
marketing channels and etc 

♦ Master various factors affecting marketing channels, 
selection process of marketing channels, coverage of sales 
channels and etc 

♦ Master different integration methods for marketing 
channels 

♦ Handle various kinds of collaboration and conflicts among 
marketing channels and their effects on the organization 

 5.5 Master retail and 

wholesale activities 

 

 

 

♦ Master the operations and advantages of different forms of 
retailing 

♦ Increase turnover and profits by various means, including 
chain stores, franchises and non-store retailing 

♦ Master the types and functions of different wholesalers 
♦ Master all segments of logistics management and apply 

them in marketing activities 

5.6 Master the use of 

comprehensive 

marketing 

communications 

 

 

♦ Know about the functions of different communication 
tools in the promotion mix 

♦ Master the process and procedures involved in marketing 
and promotion, such as designing communication 
messages, assessing communication outcomes and etc 

♦ Know about the classifications of advertisements and the 
steps for reaching major advertising decisions 

♦ Know about different kinds of promotions and all major 
promotion decisions 

♦ Apply various kinds of public relations tools 
♦ Master the types and tasks of salesmen, team structure, 

personnel management, sales process and etc 
♦ Master the methods, advantages and channels of various 

kinds of direct marketing 
 

5.7 Master the social 

responsibilities of 

marketing 

 

♦ Respond to the criticisms against marketing from the 
society, such as accelerating the deterioration of ecological 
environment, leading to unequal competition and etc 

♦ Take up the responsibilities of marketing to all 
stakeholders 

 

5.8  Formulate market 

promotion strategies 

♦ Formulate effective market promotion strategies and 
comprehensive marketing mix for the future development 
of the organization 
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6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
formulate effective market promotion strategies and comprehensive marketing mix to 
facilitate the future promotion and development of the organization. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i)  the abilities to thoroughly analyze market promotion environment and competitors; and 

(ii) the abilities to effectively formulate market promotion and comprehensive marketing 
mix strategy management proposals. 

 

8. Remarks This unit of competency is applicable to the management engaged in promotion duties in 
Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Formulate entrepreneurial management strategies 

2. Code CCZZSM602A 

3. Level 6 

4. Credit 8 

5. Competency  Performance Requirements 

 5.1 Analyze the traits of 

entrepreneurs 

♦ Understand the definitions, backgrounds and characters of 
entrepreneurs 

♦ Understand the mindset of entrepreneurs, their supporting 
systems, motivation methods, pursuit of goals and etc 

 

 5.2 Master the production 

of new concepts and 

preparation of 

proposals 

♦ Master the sources of new ideas, production methods and 
skills for feasibility studies 

♦ Master the various procedures involved in product 
planning and development 

♦ Master the concepts of intellectual property, all related 
legal knowledge, copyright issues, insurances, contracts, 
selection of legal advisers and etc 

♦ Know about the substance and format of business 
proposals, the needs of all stakeholders, the sources of all 
kinds of information and etc 

♦ Evaluate the progress of business proposals and make 
modifications if necessary, analyze the reasons for failure 
and etc 

♦ Determine specific business models and business strategies 
and turn the concepts into feasible plans 

 

 5.3 Prepare market 

promotion plans 

♦ Master the skills relating to market survey, market 
planning features, environment analysis, marketing mix 
and etc 

♦ Master every step involved in the preparation of market 
promotion plans 

♦ Implement and monitor such plans, analyze the reasons for 
possible failure and prepare contingency plans 

♦ Identify target customers and market segmentation, 
establish cost-effective marketing structure, create market 
demands and promote products or services by appropriate 
promotion campaigns  
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 5.4 Determine 

organizational planning 

♦ Confirm the statutory operating formats of the enterprise, 
analyze the pros and cons of different operating formats, 
compare the costs and etc 

♦ Establish management team and corporate structure that  
are supplemental to each other 

♦ Determine the functions and requirements of each post 
♦ Establish board of directors or advisory team 
♦ Master the taxation arrangements (and etc) for different 

statutory operating formats 
 

 5.5 Determine financial 

planning 

 

 

 

 

♦ Devise operating budgets, capital budgets, sales budgets, 
expenditure budgets and etc 

♦ Devise income statement forecasts, profit and loss balance 
analysis, cash flow forecasts, balance sheet forecasts, 
statements of capital inflows and outflows and etc 

♦ Apply relevant financial accounting software to assist in 
the operations of the enterprise 

 

5.6 Master the sources and 

methods of fund raising  

 

♦ Know about the advantages of and required conditions for 
borrowing loans and raising funds, and their effects on the 
enterprise and etc 

♦ Master internal and external sources of capital and their 
pros and cons 

♦ Master various kinds of private funds, bank facilities, and 
the conditions, operations, pros and cons (and etc) of 
different governmental loans 

 

5.7 Master the use of 

venture capital 

 

♦ Understand the capital needs of enterprises in different 
stages 

♦ Master the features, operations and means of introduction 
of various venture capital  

♦ Master different methods and standards for enterprise 
valuation 
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5.8 Master the work 

involved in the start-up 

stage 

 

 

♦ Master the design of restaurants to embody the theme and 
attract target customers 

♦ Understand the requirements under provisions relating to 
ancillary facilities design, fire services, hygiene and 
environmental protection in restaurants 

♦ Master location selection skills, its effects on the 
community environment, population, traffic, future 
development, ancillary facilities, property repair and 
maintenance, floor area, design, leasing terms and etc 

♦ Master various accounting skills, application of computer 
software and etc 

♦ Master personnel management skills including 
recruitment, motivation and leadership of staff 

♦ Establish sound financial management and accounting 
systems, cashflow management, asset management, long- 
and short-term debt management, cost and profit 
management, taxation management and various ratio 
analysis 

♦ Master the skills for market promotion and engaging 
experts to assist in corporate development  

 

5.9 Master the early 

development of 

enterprises 

 

♦ Master the financial strategies and structural changes in the 
early development of enterprises 

♦ Master corporate operating strategies, time management 
skills, negotiation skills, customer information 
management skills and etc 

 

5.10 Master corporate 

expansion strategies 

 

 

 

 

 

 

♦ Understand the pros and cons of joint venture, various 
kinds of acquisitions and mergers, franchise operations, 
their methods, skills and etc 

♦ Master the knowledge about company listing, such as the 
right timing, selection of sponsors, preparation of 
documents, timetable and prospectus, and understand the 
pros and cons of company listing 

♦ Master post-listing work and etc 
♦ Develop and launch new products or services and develop 

enterprises by various innovative means 
 

5.11 Master the methods for 

closing down a business 

 

 

5.12 Formulate 

entrepreneurial 

management strategies 

♦ Master the methods and strategies for filing bankruptcy, 
closing down a business and restructuring 

♦ Analyze corporate crisis signals to allow corporate reborn, 
transformation, succession and etc 

 
♦ Formulate entrepreneurial management strategies and set 

goals for corporate future development 
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6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
formulate entrepreneurial management strategies, set goals for corporate development and 
determine development direction and management strategies in the catering enterprise 
market. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to analyze new corporate concepts thoroughly and prepare proposals and 

formulate entrepreneurial development and operations strategies; and 
(ii) the abilities to devise financial plans and corporate expansion strategies effectively for 

entrepreneurial development. 

8. Remarks This unit of competency is applicable to veteran administrators, partners, founders and 
business operators in Chinese restaurants. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Devise overall corporate strategies for the catering industry 

2. Code CCZZMS701A 

3. Level 7 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Devise corporate 

strategies 

♦ Familiarize with corporate strategy management 
♦ Determine corporate mission and vision 
♦ Develop management strategies by various models 
 

 5.2 Apply various strategic 

management skills in 

cross-regional corporate 

operations 

♦ Master the skills for cross-regional corporate strategy 
analysis 

♦ Select the most effective strategy to catch up with the 
operations and development of cross-regional enterprises 

♦ Allocate resources to different business units appropriately 
to maximize effective operation 

♦ Support the implementation of cross-regional corporate 
strategies by sound logistics management 

♦ Restructure and allocate resources effectively 
 

 5.3 Apply strategic 

monitoring skills in 

cross-regional 

enterprises 

 

♦ Establish competitive strengths by capitalization on 
information technology 

♦ Monitor corporate operations by applying various tools 

 5.4 Lead enterprises to 

implement strategic 

reforms 

♦ Manage the process of strategic reforms 
♦ Act as or select the appropriate reform promoter 
♦ Coordinate with relevant groups or individuals by 

leadership skills 
♦ Lead enterprises to enhance overall productivity and 

establish competitive strengths 
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 5.5 Devise future 

development strategies 

for the enterprise in 

order to lead or 

collaborate with 

industry development 

♦ Encourage and manage creative thinking 
♦ Apply creativity in the development of new products and 

services 
♦ Develop or introduce new foreign products and services to 

enhance productivity and qualities 
♦ Determine corporate development direction based on 

future market and product trends 
 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
formulate operation strategies for local and cross-regional enterprises, lead enterprises to 
implement strategic reforms and devise overall corporate strategies for future development. 
 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to formulate operation strategies for local and cross-regional enterprises; and  
(ii) the abilities to lead enterprises to implement strategic reforms and devise overall 

corporate strategies for future development. 
 

8. Remarks This unit of competency is applicable to veteran administrators engaged in management in 
Chinese restaurants.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Innovate knowledge management strategies in the catering industry 

2. Code CCZZMS702A 

3. Level 7 

4. Credit 4 

5. Competency  Performance Requirements 

 5.1 Master the evaluation 

of knowledge assets 

♦ Know about the reasons and importance of evaluation of 
knowledge assets 

♦ Apply relevant evaluation standards 
♦ Master combined application of both intellectual asset 

audit and traditional accounting and finance system 
 

 5.2 Master knowledge 

innovation 

♦ Assist in enterprises innovation and reform by knowledge 
management 

♦ Motivate the creativity of staff 
♦ Establish an active, positive and sharing corporate culture  

 5.3 Innovate knowledge 

management strategies 

in the catering industry 

 

♦ Innovate knowledge management strategies and lead 
enterprises to implement reforms for future development 

 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
evaluate and manage knowledge assets for corporate reform and future development. 
 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to evaluate and manage knowledge assets for corporate innovation; and  
(ii) the abilities to formulate innovative management strategies to improve corporate 

performance. 
 

8. Remarks This unit of competency is applicable to veteran administrators engaged in management in 
Chinese restaurants.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Innovate multinational enterprise management in the catering industry 

2. Code CCZZMS703A 

3. Level 7 

4. Credit 4 

5. Competency  Performance Requirements 

 5.1 Master multinational 

management cultures 

and skills 

♦ Know about the effects of culture on multinational 
enterprise management  

♦ Master the communication skills in different cultures 
♦ Master the cross-cultural negotiation skills 
♦ Master the decision-making skills of multinational 

enterprises 

 5.2 Know about the 

formulation and 

implementation of the 

operation strategies in 

multinational 

enterprises 

♦ Know about the formation and development of operation 
strategies in multinational enterprises 

♦ Know about multinational alliance and strategy 
implementation 

♦ Know about various kinds of organizational structures and 
coordination/supervision of multinational enterprises 

 

 5.3 Innovate multinational 

enterprise management 

in the catering industry 

♦ Innovate multinational enterprise management in the 
catering industry and improve corporate performance 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
master the management culture and skills in multinational enterprises and devise innovative 
operation strategies.  

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to master the management culture and skills in multinational enterprises and 

devise innovative operation strategies. 

8. Remarks This unit of competency is applicable to administrators engaged in management in 
multinational restaurant groups. 
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Develop brand strategies  

2. Code CCZZSM701A 

3. Level 7 

4. Credit 6 

5. Competency  Performance Requirements 

 5.1 Understand brand 

management 

♦ Understand the relevant concepts of brand 
♦ Master the challenges and opportunities of brand 

management 
♦ Master the process of strategic brand management 

 5.2 Establish brand equity, 

positioning and value 

♦ Master the process and importance of brand building and 
understand the components of brand equity 

♦ Develop methods of brand positioning 
♦ Master the definitions of brand value and its establishment 

skills 

 5.3 Master the planning and 

implementation of 

brand marketing  

♦ Master the criteria and strategies for selecting brand 
elements 

♦ Apply brand elements to establish brand equity 
♦ Master the skills for designing marketing plans and 

establishing brand equity 
♦ Consolidate marketing and promotion plans and establish 

brand equity 
♦ Establish brand equity by brand associations 

 5.4 Evaluate brand 

performance 

♦ Establish brand management systems and brand value 
chains 

♦ Master quantitative and qualitative methods to measure 
customer perception of the brand 

♦ Master the methods to evaluate brand performance in the 
market 

 

 5.5 Master the growth and 

continuity of brands 

♦ Devise and implement brand strategies 
♦ Master the skills for brand extension and new product 

release 
♦ Manage brands in different stages, markets and regions 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
devise and implement decisions, establish brand positioning and value, evaluate brand 
performance and extend brand releases. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to devise and implement brand decisions; 
(ii) the abilities to establish brand positioning and value; and  
(iii) the abilities to evaluate brand performance and extend brand releases. 
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8. Remarks This unit of competency is applicable to veteran administrators, partners, founders and 
business operators in Chinese restaurants.  
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Specification of Competency Standards 
for the Chinese Catering Industry 

Unit of Competency 
 

1. Title Determine the development and research of products and services 

2. Code CCZZSM702A 

3. Level 7 

4. Credit 3 

5. Competency  Performance Requirements 

 5.1 Research or discover 

new ingredients 

♦ Master the production, procurement and supply of special 
ingredients 

♦ Research or discover new ingredients and create new 
products or dishes by such ingredients 

♦ Conduct in-depth study on the characteristics and 
classifications of certain special ingredients and acquire 
public recognitions as experts and leaders 

♦ Have breakthrough discovery of ingredients or propose 
innovative and systematic theories or techniques 

 5.2  Develop new cooking 

techniques 

♦ Develop new cooking techniques to create new products or 
dishes 

♦ Apply new techniques and ingredients to create new foods 
and products 

♦ Modify existing techniques and ingredient applications to 
create new dishes and products 

♦ Have breakthrough discovery of cooking techniques or 
propose innovative and systematic theories and technical 
standards 

5.3 Master the research, 

training and promotion 

in cookery 

♦ Conduct systematic and conscientious research and record 
the research results in appropriate manners 

♦ Impart to or train others the knowledge about new 
techniques, theories and ingredients 

♦ Promote the development and promotion of the Chinese 
catering industry at home and abroad 

♦ Receive high acclaim from the industry and the society for 
his cookery invention 

 5.4 Master the innovation, 

training and promotion 

of service form and 

concepts 

♦ Create, modify and implement brand-new service concepts 
♦ Impart to or train others the brand-new service concepts 
♦ Turn the brand-new service concepts into corporate culture 
♦ Receive high acclaim from the industry and the society for 

his innovation 
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 5.5 Develop and research 

the products and 

services in the Chinese 

catering industry 

♦ Develop and research new ingredients and new cooking 
techniques in the catering industry, modify and innovate 
new service and commit to train subordinates 

6. Range While working in Chinese restaurants or relevant workplaces, practitioners should be able to 
research or discover new ingredients, develop new cooking techniques and promote the 
development of the Chinese catering industry.  They should also be able to modify and 
innovate new service forms and train subordinates. 

7. Assessment Criteria The integrated outcome requirements of this unit of competency are: 
(i) the abilities to develop and research new ingredients and cooking techniques in catering 

industry and promote the catering culture and technical training by new cookery 
techniques and products; and 

(ii) the abilities to create, modify and implement brand-new service concepts for the 
development and promotion of the organization and staff training. 

8. Remarks This unit of competency is applicable to management staff and senior chef of the production 
section in Chinese restaurants. 
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Level 

Generic Level Descriptors 

Knowledge &  
Intellectual Skills Processes Application, Autonomy & 

Accountability 
Communications, IT & 

Numeracy 

1 ● Employ recall and 
demonstrate elementary 
comprehension in a narrow 
range of areas with 
dependency on ideas of others 

● Exercise basic skills 
● Receive and pass on 

information 
● Use, under supervision or 

prompting, basic tools and 
materials. 

● Apply learnt responses to 
solve problems 

● Operate in familiar, personal 
and/or everyday contexts 

● Take some account, with 
prompting, of identified 
consequences of actions. 

● Operate mainly in closely 
defined and highly structured 
contexts 

● Carry out processes that are 
repetitive and predictable 

● Undertake the performance of 
clearly defined tasks 

● Assume a strictly limited 
range of roles. 

● The ability to perform tasks 
of routine and repetitive 
nature given clear direction 

● Carry out directed activity 
under close supervision 

● Rely entirely on external 
monitoring of output and 
quality 

● Use very simple skills with 
assistance — for example: 

● Take some part in discussions 
about straightforward subjects 

● Read and identify the main 
points and ideas from 
documents about 
straightforward subjects 

● Produce and respond to a 
limited range of simple, 
written and oral 
communications, in 
familiar/routine contexts 

● Carry out a limited range of 
simple tasks to process data 
and access information 

● Use a limited range of very 
simple and familiar numerical 
and pictorial data 

● Carry out calculations, using 
whole numbers and simple 
decimals to given levels of 
accuracy. 
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Level 

Generic Level Descriptors 

Knowledge &  
Intellectual Skills Processes Application, Autonomy & 

Accountability 
Communications, IT & 

Numeracy 

2 ● Apply knowledge based on an 
underpinning comprehension in 
a selected number of areas 

● Make comparisons with some 
evaluation and interpret 
available information 

● Apply basic tools and materials 
and use rehearsed stages for 
solving problems. 

● Operate in familiar, personal 
and/or everyday contexts 

● Take account the identified 
consequences of actions. 

● Choose from a range of 
procedures performed in a 
number of contexts, a few of 
which may be non-routine 

● Co-ordinate with others to 
achieve common goals. 

● The ability to perform a range of 
tasks in predictable and 
structured contexts  

● Undertake directed activity with 
a degree of autonomy 

● Achieve outcomes within time 
constraints 

● Accept defined responsibility 
for quantity and quality of 
output subject to external quality 
checking. 

● Use skills with some 
assistance — for example: 

● Take active part in discussions 
about identified subjects 

● Identify the main points and 
ideas from documents and 
reproduce them in other contexts 

● Produce and respond to a 
specified range of written and 
oral communications, in 
familiar/routine contexts 

● Carry out a defined range of 
tasks to process data and access 
information 

● Use a limited range of familiar 
numerical and graphical data in 
everyday contexts 

● Carry out calculations, using 
percentages and graphical data 
to given levels of accuracy. 
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Level 

Generic Level Descriptors 

Knowledge &  
Intellectual Skills Processes Application, Autonomy & 

Accountability 
Communications, IT & 

Numeracy 

3 ● Apply knowledge and skills in a 
range of activities, 
demonstrating comprehension of 
relevant theories 

● Access, organise and evaluate 
information independently and 
make reasoned judgements in 
relation to a subject or discipline 

● Employ a range of responses to 
well defined, but sometimes 
unfamiliar or unpredictable, 
problems 

● Make generalisations and 
predictions in familiar contexts. 

 
 

● Operate in a variety of familiar 
and some unfamiliar contexts, 
using a known range of 
technical or learning skills 

● Select from a considerable 
choice of predetermined 
procedures 

● Give presentations to an 
audience 

● The ability to perform tasks in a 
broad range of predictable and 
structured contexts which may 
also involve some non-routine 
activities requiring a degree of 
individual responsibility  

● Engage in self-directed activity 
with guidance/evaluation 

● Accept responsibility for 
quantity and quality of output 

● Accept well defined but limited 
responsibility for the quantity 
and quality of the output of 
others 

● Use a wide range of largely 
routine and well practiced 
skills — for example: 

● Produce and respond to detailed 
and complex written and oral 
communication in familiar 
contexts, and use a suitable 
structure and style when writing 
extended documents. 

● Select and use standard 
applications to obtain, process 
and combine information 

● Use a wide range of numerical 
and graphical data in routine 
contexts, which may have some 
non-routine elements. 
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Level 

Generic Level Descriptors 

Knowledge &  
Intellectual Skills Processes Application, Autonomy & 

Accountability 
Communications, IT & 

Numeracy 

4 ● Develop a rigorous approach to 
the acquisition of a broad 
knowledge base, with some 
specialist knowledge in selected 
areas 

● Present and evaluate 
information, using it to plan and 
develop investigative strategies 

● Deal with well defined issues 
within largely familiar contexts, 
but extend this to some 
unfamiliar problems  

● Employ a range of specialised 
skills and approaches to 
generate a range of responses.  

 

● Operate in a range of varied and 
specific contexts involving some 
creative and non-routine 
activities 

● Exercise appropriate judgement 
in planning, selecting or 
presenting information, methods 
or resources 

● Carry out routine lines of 
enquiry, development of 
investigation into professional 
level issues and problems. 

● The ability to perform skilled 
tasks requiring some discretion 
and judgement, and undertake a 
supervisory role  

● Undertake self-directed and a 
some directive activity 

● Operate within broad general 
guidelines or functions 

● Take responsibility for the 
nature and quantity of own 
outputs 

● Meet specified quality standards 
● Accept some responsibility for 

the quantity and quality of the 
output of others. 

● Use a wide range of routine 
skills and some advanced skills 
associated with the 
subject/discipline — for 
example: 

● Present using a range of 
techniques to engage the 
audience in both familiar and 
some new contexts 

● Read and synthesise extended 
information from subject 
documents; organise 
information coherently, convey 
complex ideas in well-structured 
form 

● Use a range of IT applications to 
support and enhance work 

● Plan approaches to obtaining 
and using information, choose 
appropriate methods and data to 
justify results & choices 

● Carry out multi-stage 
calculations. 
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Level 

Generic Level Descriptors 

Knowledge &  
Intellectual Skills Processes Application, Autonomy & 

Accountability 
Communications, IT & 

Numeracy 

5 ● Generate ideas through the 
analysis of abstract information 
and concepts  

● Command wide ranging, 
specialised technical, creative 
and/or conceptual skills 

● Identify and analyse both 
routine and abstract professional 
problems and issues, and 
formulate evidence-based 
responses  

● Analyse, reformat and evaluate a 
wide range of information 

● Critically analyse, evaluate 
and/or synthesise ideas, 
concepts, information and issues 

● Draw on a range of sources in 
making judgments. 

● Utilise diagnostic and creative 
skills in a range of technical, 
professional or management 
functions 

● Exercise appropriate judgement 
in planning, design, technical 
and/or supervisory functions 
related to products, services, 
operations or processes. 

● Perform tasks involving 
planning, design, and technical 
skills, and involving some 
management functions  

● Accept responsibility and 
accountability within broad 
parameters for determining and 
achieving personal and/or group 
outcomes 

● Work under the mentoring of 
senior qualified practitioners 

● Deal with ethical issues, seeking 
guidance of others where 
appropriate. 

● Use a range of routine skills and 
some advanced and specialized 
skills in support of established 
practices in a subject/discipline, 
for example: 

● Make formal and informal 
presentations on 
standard/mainstream topics in 
the subject/discipline to a range 
of audiences 

● Participate in group discussions 
about complex subjects; create 
opportunities for others to 
contribute  

● Use a range of IT applications to 
support and enhance work 

● Interpret, use and evaluate 
numerical and graphical data to 
achieve goals/targets. 
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Level 

Generic Level Descriptors 

Knowledge &  
Intellectual Skills Processes Application, Autonomy & 

Accountability 
Communications, IT & 

Numeracy 

6 ● Critically review, consolidate, 
and extend a systematic, 
coherent body of knowledge 

● Utilise highly specialised 
technical research or scholastic 
skills across an area of study 

● Critically evaluate new 
information, concepts and 
evidence from a range of 
sources and develop creative 
responses  

● Critically review, consolidate 
and extend knowledge, skills 
practices and thinking in a 
subject/discipline 

● Deal with complex issues and 
make informed judgements in 
the absence of complete or 
consistent data/information. 

 

● Transfer and apply diagnostic 
and creative skills in a range of 
situations 

● Exercise appropriate judgement 
in complex planning, design, 
technical and/or management 
functions related to products, 
services, operations or 
processes, including resourcing 
and evaluation 

● Conduct research, and/or 
advanced technical or 
professional activity 

● Design and apply appropriate 
research methodologies. 

 

● Apply knowledge and skills in a 
broad range of professional 
work activities 

● Practice significant autonomy in 
determining and achieving 
personal and/or group outcomes 

● Accept accountability in related 
decision making including use 
of supervision 

● Demonstrate leadership and /or 
make an identifiable 
contribution to change and 
development. 

● Communicate, using appropriate 
methods, to a range of audiences 
including peers, senior 
colleagues, specialists 

● Use a wide range of software to 
support and enhance work; 
identify refinements to existing 
software to increase 
effectiveness or specify new 
software 

● Undertake critical evaluations of 
a wide range of numerical and 
graphical data, and use 
calculations at various stages of 
the work. 
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Level 

Generic Level Descriptors 

Knowledge &  
Intellectual Skills Processes Application, Autonomy & 

Accountability 
Communications, IT & 

Numeracy 

7 ● Demonstrate and work with a 
critical overview of a subject or 
discipline, including an 
evaluative understanding of 
principal theories and concepts, 
and of its broad relationships 
with other disciplines  

● Identify, conceptualise and offer 
original and creative insights 
into new, complex and abstract 
ideas and information 

● Deal with very complex and/or 
new issues and make informed 
judgements in the absence of 
complete or consistent 
data/information 

● Make a significant and original 
contribution to a specialised 
field of inquiry, or to broader 
interdisciplinary relationships. 

● Demonstrate command of 
research and methodological 
issues and engage in critical 
dialogue 

● Develop creative and original 
responses to problems and 
issues in the context of new 
circumstances. 

● Apply knowledge and skills in a 
broad range of complex and 
professional work activities, 
including new and unforeseen 
circumstances 

● Demonstrate leadership and 
originality in tackling and 
solving problems 

● Accept accountability in related 
decision making 

● High degree of autonomy, with 
full responsibility for own work, 
and significant responsibility for 
others 

● Deal with complex ethical and 
professional issues. 

● Strategically use communication 
skills, adapting context and 
purpose to a range of audiences 

● Communicate at the standard of 
published academic work and/or 
critical dialogue  

● Monitor, review and reflect on 
own work and skill 
development, and change and 
adapt in the light of new 
demands 

● Use a range of software and 
specify software requirements to 
enhance work, anticipating 
future requirements 

● Critically evaluate numerical 
and graphical data, and employ 
such data extensively. 
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