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 14. Preparation of puff pastry
 14.1 Identify and select baking and dessert ingredients.
 14.2 Prepare puff pastry paste.
 14.3 Laminate puff pastry dough.
 14.4 Bake puff pastry.
 14.5 
 14.6 Prepare garnishes for puff pastry.
 14.7 

 15. Preparation of cold desserts
 15.1 Prepare bavarios.
 15.2 Prepare mousses.
 15.3 Prepare panna cota.
 15.4 Prepare sorbets.
 15.5 Prepare sherbets.
 15.6 Prepare jellies.

 16. Preparation of biscuits and petit fours
 16.1 Prepare short bread biscuits.
 16.2 
 16.3 Prepare cat tongues.
 16.4 Prepare cornets.
 16.5 Prepare glazed fruits.
 16.6 Prepare piped biscuits.
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Statutory Instrument 255 of 2021.
[CAP. 28:02

Manpower Planning and Development (Hotel and Catering) 
(Amendment) Notice, 2021 (No. 4)

 IT is hereby notifi ed that the Minister of Higher and Tertiary 
Education, Innovation, Science and Technology Development has, 
in terms of section 32 of the Manpower Planning and Development 
Act [Chapter 28:02], made the following notice:—

 1. This notice may be cited as the Manpower Planning and 
Development (Hotel and Catering) (Amendment) Notice, 2021 
(No. 4).

 2. The First Schedule of the Manpower Planning and Development 
(Hotel and Catering) Notice, 1991, published in Statutory Instrument 
319 of 1991, is amended by the insertion of—

 “Chef 

 Pastry Chef’’.

 3. The Second Schedule is amended by the insertion of the 
following—
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 8.5 Prepare royal icing.
 8.6 Prepare butter icing.

 9. Preparation of fruit based desserts.
 9.1 Clean and wash the fruits.
 9.2 Peel, slice the fruits.
 9.3 Prepare the syrups.
 9.4 Prepare fruit salad, pear conde, and fruit compote.
 9.5 Chill the dessert. 
 10. Preparation of pastries
 10.1 Identify and select pastry ingredients.
 10.2 Prepare and bake a pate a choux.
 10.3 Prepare danish dough.
 10.4 Prepare scones.
 10.5 
 10.6 Prepare queen cakes/small cakes.
 10.7 Store and handle pastry products.

 11. Preparation of short pastry
 11.1 Prepare short paste dough.
 11.2 Form and bake short pastry dough.
 11.3 Prepare fruit pies, treacle tart and baked apple dumpling.
 11.4 
 11.5 Prepare garnish for pastry.

 12. Preparation of choux pastry
 12.1 Identify ingredients.
 12.2 Prepare pate choux.
 12.3 Prepare and bake t choux pastry.
 12.4 
 12.5 
 12.6 Prepare glazing sauce.

 13. Preparation of sweet pastry
 13.1 Identify and select ingredients for sweet pastry.
 13.2 Prepare sugar paste.
 13.3 Bake sugar paste.
 13.4 
 13.5 Bake blind.
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5. Preparation of cakes
5.1 Identify and select baking ingredients.
5.2 Prepare basic cake batters.
5.3 Prepare carrot cake.
5.4 Prepare cakes (whisking method for Genoese sponge cake).
5.5 Prepare cakes (creaming method for Madeira sponges).
5.6 Prepare ginger bread.
5.7 Store and handle cakes.

6. Preparation of egg custard based desserts
6.1 Identify and select dessert ingredients.
6.2 Prepare custard based desserts (crème caramel).
6.3 Prepare bread and butter pudding.
6.4 Prepare gelatin based desserts.
6.5 Prepare jellies.
6.6 Prepare ice creams.
6.7 Prepare meringue-based desserts.
6.8 Prepare yeast-based desserts.
6.9 Prepare fruit-based desserts.

6.10 Prepare pies using puff pastry.
6.11 Prepare milk tart using sugar pastry.
6.12 Prepare éclairs tart using choux pastry.
6.13 Prepare steak and kidney pie using suet pastry.
6.14 Decorate and serve desserts

7. Preparation of sauces
4.1 Prepare custard-based sauces.
4.2 Prepare chocolate-based sauces.
4.3 Prepare coulis sauce.
4.4 Prepare sabayon sauce.
4.5 Prepare milk pudding.
4.6 Prepare cold dessert.

8.1 
8.2  Prepare pastry cream
8.3 Prepare frangipane.
8.4 Prepare marzipan.
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 22. Menu planning (meals and menus for the day)
 22.1 Be able to prepare appropriate menus and meals of the day.
 22.2 To develop a sense of presentation, serving and decorating dishes.
 22.3 To have an understanding of storage of left-over food and pre-prepared dishes/

products.
 22.4 To be able to open and close stock books.

 23. Costing and control: 300 hours (5%)
 To have a working knowledge in the costing and management of the Pastry kitchen.

SKILLS PROFICIENCY SCHEDULE FOR A PASTRY CHEF

 1. Cleaning of pastry kitchen
 1.1 Clean equipment and utensils.
 1.2 
 1.3 Waste disposal.

 2. Planning and costing of menu
 2.1 Plan dessert trolley menu.
 2.2 Develop standard recipes.
 2.3 Cost recipes.

 3. Preparation of yeast products.
 3.1 Prepare bread dough.
 3.2 Prepare and bake bread rolls.
 3.3 Prepare doughnuts.
 3.4 Prepare croissants.
 3.5 Prepare sugar buns.
 3.6 Prepare biscuits.

 4. Preparation of icings and creams
 4.1 Identify and select icing and cream ingredients.
 4.2 Prepare and apply butter creams and icings.
 4.3 Prepare royal icing.
 4.4 Prepare butter cream.
 1.5 Prepare whipped cream.
 1.6 Prepare plastic icing
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  Colorants and toppings:
 18.7 To be able to use colours and toppings on cakes.
 18.8 To be knowledgeable in the packaging of different types of cakes.
 18.9 To be familiar with latest equipment used in cake decoration as well as using 

them.

 19. H. Biscuits and cookies:
 19.1 To have the knowledge and ability to prepare all types of biscuits and cookies 

using different methods.
 19.2 To have the knowledge in consistency of dough used in biscuit and cookie 

making.
 19.3 To know the right temperatures applied during baking of biscuits and cookies.
 19.4 To have the knowledge on which type of cream and how to apply creams on 

biscuits.
 19.5 To be able to package and store biscuits.
 19.6 To design different shapes when making biscuits and cookies.

  Sauces and coullies
 19.6 To be able to prepare and apply different types of sauces and coullies.
 19.7 To familiarize with the production of fruit jams.

 20. Desserts: 900 hours 15%
 20.1 To be able to plan, prepare and serve executive hot and cold desserts.
 20.2 To have an appreciation of using indigenous and western ingredients in making 

desserts.
 20.3 To have the ability to prepare desserts from cakes and yeast products.
 20.4 To have the ability to prepare desserts from batters.

 20.6 To have the ability to prepare desserts for cocktail i.e petit fours.

 Ice cream
 20.7 To have the knowledge in the preparation of ice cream.
 20.8 To have the skill in the preparation of mousses and bavarois.

 Pudding
 20.9 To have the knowledge and skill in the preparation of various puddings.

 Jelly
 20.10 To develop the requisite skills needed in preparation of jellies.

 21. Methods of cooking in a Pastry kitchen
  Baking, deep fat frying, steaming, stewing, poaching, boiling, roasting and hot 

water bath.
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 15.7 To know the keeping quality or shelf life of bread products.
 15.8 To be able to prepare and use sour dough.

 E. Pastries: 1200 hours (20%)
 16.1 To have a comprehension knowledge of the different types of pastries.
 16.2 To have an expensive in the skills and techniques when handling pastry.
 16.3 To have knowledge of products made from each type of pastry.
 16.4 To an understand oven or cooking temperatures for different pastry.

 16.6 To have an understanding of causes faults and remedies in pastries.
 16.7 To know the keeping qualities of pastry dough.
 16.8 To become familiar with the shelf life of different pastry products.
 16.9 To be able to classify both sweet and savoury, short puff and choux pastries.
 16.10 To demonstrate a similarity with pastry creams.

F.  Cakes, cake decoration, biscuits and cookies; 1200 hours (20%)
 17. Cakes
 17.1 To be knowledgeable of skills and techniques in cake making.

ingredients.
 17.3 To have an experience in the preparation of different cakes using traditional 

and modern methods.
 17.4 To be able to classify cakes.
 17.5 To develop basic skills in making different shapes of cakes that suit the occasion.
 17.6 To be able to control oven temperatures for different types of cakes.
 17.7 To have the knowledge of cake faults and remedies.
 17.8 To be familiar with the shelf life of cakes.
 17.9 To be able to use cake leftovers or pieces in other dishes or products.

 18. Cake decoration:
 18.1 To have the ability to prepare and apply different types of icings.
 18.2 To have knowledge in advantages and disadvantages of using different types 

of icings.
 18.3 To have the ability to prepare plastic icing and almond paste.
 18.4 To be able to match the type of icing on different types of cakes.

 Creams:
 18.4 To be able to prepare various types of creams.
 18.5 To have the skill of using creams when decorating cakes.

18.6 To be knowledgeable in the consistency of creams before applying them on 
cakes.
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10. Essence and colourings
10.1 To experience the uses, functions of essence and colourings in baking.
10.2 To understand the effects of essence and colourings.
10.3 To have a knowledge of colour combination.
10.4 An ability to store the essence and colourings.

11. Salt
11.2 Have knowledge in the storage of salt.
11.2 To learn various uses of salt.
11.3 To know the effects of salt in bakery.
11.4 To understand the properties of salt in bakery.

12. Chocolates
12.1 To have an understanding of chocolate making process.
12.3 To become familiar with the quality and type of chocolates.
12.4 To develop basic skill in chocolate decorations or works.
12.5 To learn various uses of different chocolates.
12.6 An ability to store chocolates.

13. Gelatine
13.1 To be able to determine good quality, uses and its storage.
13.2 To know the effects of gelatine in bakery.
13.3 To learn various uses of gelatine.

14. Fruits and vegetables
14.1 To learn various methods for preparing and cooking fresh fruits and vegetables:
14.2 To learn various methods for preparing and cooking fresh fruits.
14.3 To develop the skill in fruit carving.
14.4 To know the methods of preservation of fruits.
14.5 To know the storage of fruits and vegetables.
14.6 To be able to prepare juices, smoothes and shake.

D. Bread: 900 (15%)
15. To develop basic skills in different bread making process

15.2 To acquire knowledge in the recipes in bread making and other bread products.
15.3 To have an understanding oven temperature for different bread products.

15.5 To be able to distinguish faults, causes and remedies in bread products.
15.6 To gain experience in the packaging and storage of bread and other bread and 

other bread products.
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C. Uses of other bakery products
 5.1 Eggs and their substitutes.
 5.2 To become familiar with the quality, purchase and storage of eggs in pastry 

kitchen.
 5.3 Knowledge in different types of sugars used in pastry and storage.
 5.4 Should have appreciation of herbs and spices used in pastry.
 5.5 An ability to use butter and margarine in preparation of various products
  
 6. Fats and oils
 6.1 To be able to distinguish the different types of fats and oils and their uses in 

pastry products.
 6.2 To understand all available varieties of fats and oils, and their uses in various 

pastry products.
 6.3 To understand proper storage of fats and oils.
 6.4 To understand the quality purchasing points of fats and oils.

 7. Sugar and syrups
 7.1 To become familiar with quality and purchase of sugars.
 7.2 To be able to differentiate different types of sugars.
 7.3 Acquire a working knowledgeable of different sugars suitable for different 

products.
 7.4 To understand properties of different sugars and their uses.
 7.5 To be familiar with the storage of sugars.
 7.6 To develop basic skills in sugar work.

 8. Raising agents
 8.1 To be able to distinguish the different types of raising agents and their substitutes.
 8.2 To understand the properties and storage of raising agents and their substitutes.
 8.3 To learn various uses of raising agents.
 8.4 To understand the quality purchasing points of raising agents.

 9. Milk and Milk products
 9.1 To learn various process in milk productions.
 9.2 To become familiar with uses of milk and milk products.
 9.3 To understand the storage of milk and milk products.
 9.4 To know the nutritional value of milk.
 9.5 Should be able to know the effects of milk in bakery.
 9.6 A working knowledge of other substitutes for milk in baking.
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Designation of a new trade: Pastry Chef
FIRST SCHEDULE (Section 7)

PRACTICAL TRAINING OF PASTRY CHEFS

 A. Core basics (300 hours) 5%
 1. Core organisation (1 hour) 1%
 1.1 To understand the organisational structure and core business.
 1.2 To have a basic understanding of the functions of all departments in the Pastry 

kitchen.
 1.3 To know the pastry brigade (organo-gram) and become aware of house rules 

and policies.
 1.4 To complete a thorough orientation of all pastry sections and their functions.
 1.5 To have full knowledge of health, safety and hygiene in the pastry kitchen.

 2. Basic skills (120 hours) 2%
 1.1 To recognise the use of all pastry utensils and equipments.
 1.2 To demonstrate a working knowledge of all different types of utensils and their 

uses.
 1.3 To demonstrate a working knowledge of all kitchen equipment and their 

individual uses with an awareness of safety features and procedures.
 1.4 To be familiar with pastry processes techniques and terms.

 3. Related tasks (120 hours) 2%
 1.1 To demonstrate a working knowledge in purchasing receiving and checking 

for invoice accuracy according to item count and weight.
 1.2 

dairy products.
 1.3 To be aware of procedures in storing and rotating raw and baked products.
 1.4 To be able to request from stores and keep records of inventory.
 1.5 To demonstrate the ability to clean and maintain kitchen equipments and sanitise 

all areas of food preparation and storage in the kitchen.

B.  Description of pastry commodities, properties and functions.

 4.7 To become familiar with quality and purchase of eggs.
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SPECIFIC WORKER TRAITS REQUIRED TO COMPLETE THIS DUTY:

Cleanliness 
Team player 
 Integrity 
 Goal getter
Honest 
 Goal oriented 
 Reliable 
Punctuality
Focused   
Trustworthy        
Sober minded  
C
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Moulder 
Slicing machine
Rounder 
Cold room 
Industrial stove 
Sauce pan
Cling wrap 
Flour bins  
Scoops 
Dividers

MATERIALS
Raw materials
Cleaning materials
Stationery
PPE
Packaging

HEALTH, SAFETY AND ENVIRONMENTAL ISSUES RELATED TO THIS DUTY:
First aid 
 Personal hygiene 
Food safety and hygiene 
 Workshop safety and health
Housekeeping

SPECIFIC WORKER TRAITS REQUIRED TO COMPLETE THIS DUTY:
Cleanliness 
Team player 
 Integrity 
 Goal getter
Honest 
 Goal oriented 
 Reliable 
Punctuality
Focused
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TOOLS AND EQUIPMENT NECESSARY TO COMPLETE THIS DUTY:
Palette knife 
 Freezer 
Sieve 
Forks and spoons
Cutters 
 Crampers 
 Knives 
Skewers
Clocks     
Scrapers    
M
Boilers 
Water tanks  
Turn tables 
 Sheeters 
 Dough/pastry cutter
Trolleys  
Mixers  
 Scale 
Oven
Work bench 
Prover 
Bread knife 
 Dough and water thermometers
Baking tins and tray 
 Pastry brush 
 Rolling pin 
 Scissors
Oven gloves 
Rulers 
Whisk 
Piping bag
Nozzles 
Cooling racks 
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SPECIFIC WORKER TRAITS REQUIRED TO COMPLETE THIS DUTY:

Cleanliness 
 Team player 
Integrity 
 Goal getter
Honest 
 Goal oriented 
 Reliable 
Punctuality
Focused


