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

14. Preparation of puff pastry

Statutory Instrument 255 of 2021.
[CAP. 28:02

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

14.1 Identify and select baking and dessert ingredients.

142 Prepére puif pastry paste. IT is hereby notified that the Minister of Higher and Tertiary

iji I};?}?ﬁ;i‘;{;ﬁ:ﬁs“y dough. Education, Inn(?vation, Science and Technology Development has,

145 Prepare puff pastry filling. in terms of section 32 of the Manpowe?r Planr}lng and Development
. Act [Chapter 28:02], made the following notice: —

14.6  Prepare garnishes for puff pastry.

14.7  Store finished puff pastry products. 1. This notice may be cited as the Manpower Planning and

15. Preparation of cold desserts

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

15.1 Prepare bavarios.

152 Prepare mousses. 2.TheFirst Schedule of the Manpower Planning and Development
153 Prepare panna cota. (Hotel and Catering) Notice, 1991, published in Statutory Instrument
154 Prepare sorbets. 319 of 1991, is amended by the insertion of —

15.5 Prepare sherbets. “Chef

15.6 Prepare jellies. Pastry Chef”.

16. Preparation of biscuits and petit fours

16.1
16.2
163
164
16.5
16.6

Prepare short bread biscuits.
Prepare sponge fingers.
Prepare cat tongues.
Prepare cornets.

Prepare glazed fruits.
Prepare piped biscuits.

3. The Second Schedule is amended by the insertion of the
following—

Supplement to the Zimbabwean Government Gazette dated the 12th November, 2021.
Printed by the Government Printer, Harare.
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Manpower Planning and Development (Hotel and Catering) S1.255 of 2021

(Amendment) Notice, 2021 (No. 4)

Annexure 1: NC Chef Class (Professional Cookery)

8.5 Prepare royal icing.

2 8.6 Prepare butter icing.
w 5 >=<I E E = = 9. Preparation of fruit based desserts.
8 g ANesd=Z= 9.1 Clean and wash the fruits.
Qg = 2 gn%ﬁ o0 . .
o ¥ =| S5 g5 o 9.2 Peel, slice the fruits.
E|ZEE 232
s |02 SEFESS 9.3 Prepare the syrups
g 2@/ 5dzEm3 : p Syrups. '
g A 94 Prepare fruit salad, pear conde, and fruit compote.
y < AAAAAA 95 Chill the dessert.
| (14 2% 2 52 g . .
> 9, £ 82 E 10. Preparation of pastries
Q| du £2 % % =8 . o
:_- g % § 3 § 5 % g 10.1 Identify and select pastry ingredients.
- < a % EE <« £7° & 10.2 Prepare and bake a pate a choux.
o wolss o 2% 2 103 Prepare danish dough
Fa|8% g B B . repare danish dough.
13| 88523 8% 5 104 Prepare scones.
xQ|228s 282 .8
MR E 10.5 Prepare muffins.
wo 2 2 %Q 58255 10.6 Prepare queen cakes/small cakes.
<D,: 5| kS 10.7 Store and handle pastry products.
Y © o o . o o .
~ a % o o - o 11. Preparation of short pastry
= = Q 3]
% 5 > g 2 3 g g 11.1  Prepare short paste dough.
2:9 n |c:) g E—) - Z g s 11.2  Form and bake short pastry dough.
x| 3 . .
pd (ZD (>3 X za o g 8 S g g 11.3  Prepare fruit pies, treacle tart and baked apple dumpling.
— =) = k=l =1 .
z=Z Ol 0g é EEEZ S 114 Prepare the filling for short pastry.
= -u oI T9| 885587 p g pastry
é ‘é’ o % @) S9 5 g g)é % % % 11.5 Prepare garnish for pastry.
- LL o~ | =2 s 2L .
a4 O 9,; OsE2aane 12. Preparation of choux pastry
o e .
?E( E = PO 12.1 Identify ingredients.
('7) (ﬁ " 2 122 Prepare pate choux.
8 ;_CI g g § g} 12.3  Prepare and bake t choux pastry.
@ =0 O L . .
Z n el o g) °3 124 Prepare éclairs, choux fritters and profiterole.
-_— on g
2 i E g E 12.5 Prepare choux pastry filling.
g 5 | ®=2gfe 126 Pre lazi
3 S5EZ &8 X pare glazing sauce.
@ EmEnan
% g 13. Preparation of sweet pastry
§ 2 = === 13.1 Identify and select ingredients for sweet pastry.
A et
) % 5 § - < 13.2 Prepare sugar paste.
¥ oo N 5 gl g |« g 13.3  Bake sugar paste.
g & |<_( < Zg g % 134 Prepare flan, lemon curd and tart.
Nl gz || B = 13.5 Bake blind.
[a) 8 =) N =
Z: (9] & <
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S.I.255 of 2021

Manpower Planning and Development (Hotel and Catering)

(Amendment) Notice, 2021 (No. 4)
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S.I.255 of 2021

Manpower Planning and Development (Hotel and Catering)

(Amendment) Notice, 2021 (No. 4)

22. Menu planning (meals and menus for the day)

22.3 To have an understanding of storage of left-over food and pre-prepared dishes/
To have a working knowledge in the costing and management of the Pastry kitchen.
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Manpower Planning and Development (Hotel and Catering)
(Amendment) Notice, 2021 (No. 4)

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.

194 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.
204 To have the ability to prepare desserts from batters.

20.5 To have the ability to prepare desserts for fine dining.

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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Manpower Planning and Development (Hotel and Catering) SI.255 of 2021
(Amendment) Notice, 2021 (No. 4)

TOOLS AND EQUIPMENT NECESSARY TO COMPLETE THIS DUTY:

15.7 To know the keeping quality or shelf life of bread products.

g [ 15.8 To be able to prepare and use sour dough.
3 E. Pastries: 1200 hours (20%)
o
% w 16.1 To have a comprehension knowledge of the different types of pastries.
k] 8 16.2 To have an expensive in the skills and techniques when handling pastry.
5 o 16.3  To have knowledge of products made from each type of pastry.
) . ge ol pi
2 2 164 To an understand oven or cooking temperatures for different pastry.
a
% § z 16.5 The ability to prepare fillings for other pastry products.
> 5 1 3 16.6 To have an understanding of causes faults and remedies in pastries.
o .2
58 g © 16.7 To know the keeping qualities of pastry dough.
i
g 2 JY 16.8 To become familiar with the shelf life of different pastry products.
=
§ E ﬁ © 16.9 To be able to classify both sweet and savoury, short puft and choux pastries.
% £ d 16.10 To demonstrate a similarity with pastry creams.
< (]
2 'E F. Cakes, cake decoration, biscuits and cookies; 1200 hours (20 %)
2% % 17. Cakes
B 8 § E 17.1 To be knowledgeable of skills and techniques in cake making.
i é g m w @ 172 To have an understanding of general proportion of flour, fat, sugar and other
= 8 D l— 5' 8 ingredients.
3
£ % ; © UDJ a E 17.3 To have an experience in the preparation of different cakes using traditional
g -z qé‘- é T =z s and modern methods.
g I(2 = ‘i ~ % g 3 174 To be able to classify cakes.
- c
o 8 = o> = 17.5 Todevelop basic skills in making different shapes of cakes that suit the occasion.
S E =8 Z0 T :
H 5 k5 E <z 8 % 17.6 To be able to control oven temperatures for different types of cakes.
% = g % % [°X¥) 17.7 To have the knowledge of cake faults and remedies.
2 > =
g @ R Z0 al 17.8 To be familiar with the shelf life of cakes.
‘U —_—
§ % % 2 < 8 ij 17.9 To be able to use cake leftovers or pieces in other dishes or products.
T — =8 o
s = = % Z 3) 18. Cake decoration:
g % E ; < :II 18.1 To have the ability to prepare and apply different types of icings.
2 s 258 ID—: v 18.2 To have knowledge in advantages and disadvantages of using different types
s Z2 22 ) fici
S O ©=* (%2} of 1cings.
;' g § ; 8 18.3  To have the ability to prepare plastic icing and almond paste.
é;)_ & g é Zz ﬁ 184 To be able to match the type of icing on different types of cakes.
k=] [a) <] 2
= z i s ; Creams:
g r S 8 =] g 184 To be able to prepare various types of creams.
S Wz 8 ¢ c% > _~<8 .. 18.5 To have the skill of using creams when decorating cakes.
& S g2 g > 5 O % 18.6 To be knowledgeable in the consistency of creams before applying them on
S s X 4 r<g S akes
x T 58 s g o| 3 cakes.
~ o 9 — " g
£ 2383 N|%g |£ ¢
5 o422 2o 3| &
%) I o =T |- &
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Manpower Planning and Development (Hotel and Catering)
(Amendment) Notice, 2021 (No. 4)

S.I.255 of 2021

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.
104 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.
114 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.
124 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 Tolearn various methods for preparing and cooking fresh fruits and vegetables:
142 To learn various methods for preparing and cooking fresh fruits.
14.3  To develop the skill in fruit carving.
144 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.
154 To be able to identify suitable flour for 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
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Eggs and their substitutes.

To become familiar with the quality, purchase and storage of eggs in pastry
kitchen.

Knowledge in different types of sugars used in pastry and storage.
Should have appreciation of herbs and spices used in pastry.
An ability to use butter and margarine in preparation of various products

6. Fats and oils

To be able to distinguish the different types of fats and oils and their uses in
pastry products.

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

To understand proper storage of fats and oils.
To understand the quality purchasing points of fats and oils.

7. Sugar and syrups

To become familiar with quality and purchase of sugars.
To be able to differentiate different types of sugars.

Acquire a working knowledgeable of different sugars suitable for different
products.

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

8. Raising agents

To be able to distinguish the different types of raising agents and their substitutes.
To understand the properties and storage of raising agents and their substitutes.
To learn various uses of raising agents.

To understand the quality purchasing points of raising agents.

9. Milk and Milk products

To learn various process in milk productions.

To become familiar with uses of milk and milk products.

To understand the storage of milk and milk products.

To know the nutritional value of milk.

Should be able to know the effects of milk in bakery.

A working knowledge of other substitutes for milk in baking.
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(3]

hed

»  Rubbing in skill

of sugar pastry skill

>  Estimation skill

>

»  Rolling and lifting
Calculation skill

Knowledge of various

desserts produced from

sugar pastry.
Hygiene and proper storage

Use, care and maintenance
of desserts.

Knowledge of commodities.
of tools and equipment.

Baking techniques.

Sugar pastry mixture

smooth.

Soft sugar pastry

case.
IV. Flatsugar pastry case

Sugar pastry mixture
non sticky.
baked.

II.
III.

Weigh ingredients.

Rub in fat.

Roll out sugar pastry to standard

thickness.
desserts e.g. flans, tartlets, fruit

flour and fat mixture, mixing
pies.

lightly.
IV. Rest sugar pastry in the fridge.

Add egg and sugar mixture to

Bake blind.
VII. Use sugar pastry for a variety of

II.
II.
VI.

V.

F1: Prepare
sugar pastry

Designation of a new trade: Pastry Chef E
=
FirsT SCHEDULE (Section 7) LéJ 3 E
PRACTICAL TRAINING OF PASTRY CHEFS 8 E j
Core basics (300 hours) 5% £Z
) =
. Core organisation (1 hour) 1% § = A
1.1 To understand the organisational structure and core business. S =
1.2 To have a basic understanding of the functions of all departments in the Pastry . d 3
kitchen. [a] a & (LBJ
1.3 To know .the pastry brigade (organo-gram) and become aware of house rules :: = % EJ
and policies. - £ o E
1.4 To complete a thorough orientation of all pastry sections and their functions. i =)
1.5 To have full knowledge of health, safety and hygiene in the pastry kitchen. © é
[=]
. Basic skills (120 hours) 2% O] =
1.1 To recognise the use of all pastry utensils and equipments. E é
1.2 To demonstrate a working knowledge of all different types of utensils and their m w I
uses. —~ g
- 3 =
1.3 To demonstrate a working knowledge of all kitchen equipment and their LIDJ [a) o
individual uses with an awareness of safety features and procedures. < % > g o
1.4 To be familiar with pastry processes techniques and terms. xo o s |92
N = g &S
Related tasks (120 hours) 2% 23 < o
=
1.1 To demonstrate a working knowledge in purchasing receiving and checking <z 8 Lu'] é a
for invoice accuracy according to item count and weight. (29 = 8 6 E &
1.2 To recognise quality standards in vegetables, fish, fruits, meat, dry goods and > LE) ] -
dairy products. <O 9‘:
1.3 To be aware of procedures in storing and rotating raw and baked products. E g P_:
1.4 To be able to request from stores and keep records of inventory. _ 3
1.5 Todemonstrate the ability to clean and maintain kitchen equipments and sanitise < —
all areas of food preparation and storage in the kitchen. P_: %
[%2] |70]
Description of pastry commodities, properties and functions. 8 =]
4.1 Should have an appreciation of the flour milling process. Z e a
4.2 Shouldhave the knowledge of the different types of flour and their characteristics. %
4.3  An ability to handle different flour in preparation of various products. 5
44 To become familiar with quality purchase of flour. § N %
4.5 An ability to prepare different products using different types of flour. A & Ele
4.6 Knowledge in flour storage. é E <—(' g %
4.7 To become familiar with quality and purchase of eggs. 5 z % E E ?.)— é
NI 3 3128 =
Z1 |O]«a
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SPECIFIC WORKER TRAITS REQUIRED TO COMPLETE THIS DUTY:
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S.I.255 of 2021

Manpower Planning and Development (Hotel and Catering)

(Amendment) Notice, 2021 (No. 4)
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HEALTH, SAFETY AND ENVIRONMENTAL ISSUES RELATED TO THIS DUTY:
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Personal hygiene

Food safety and hygiene

Workshop safety and health

Housekeeping

Integrity
Goal getter

SPECIFIC WORKER TRAITS REQUIRED TO COMPLETE THIS DUTY:
Honest

Cleanliness
Goal oriented

Team player
Reliable

Punctuality
Focused
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TOOLS AND EQUIPMENT NECESSARY TO COMPLETE THIS DUTY:

Palette knife

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

<
(<5
@
1S
o
£
5 £3
2 g 52
) (72} o — T
e ©
m. w n w = @ W mh [7%2] m
5 o » <3 2 e £2E3E 3 2 S
s S5pB8,2,8E,85280, 3 _ESTSoel S0
NeosESS€8205 - 802cecx8ROERE3s 82 ORS
3 E5ESECC S 8852302885898 852255283 8
LHhLOOXBONBDMSFHOF=HOSan0nsiechO 2T 20
STTIMS TVILNISS JOAITMONM SHOLVIOIANI Sd3ls MASVL
FOV1dAHOM da3Lvi3ad AODNIIDI404d
91 MaINSY :91e( [eAoaddy :sa1sinbal-ald
7 AINIWIOVNVIN LNIINNOHIANT ANV HLTVIH AL3IHVS 'V ALNA
ON d3axvd ALITTVLIASOH ANV NSIINOL
13A3IT/SSVY1D ‘NOILVdNDD0 /3avydl AdLSNANI
FTNAIHIS ADNIIDIH40dd ST1IMS
Ele[e)e]

SaIpNIS Auaxeg DN :Z aanxauuy

"Alpuaiijun A)[ejuswuolIAUS aJe ey SJazi[114a) pue sap1onsad 1no
a|nJ 0] Se [|aM Se SpIepuels Uieay J0 adueUSUIRW 10} S|310Y 8y} 0} Sa]qelafian pue 1iniy Ysaly JaAI|ap pue 8101s 1saAtey Asyl Moy uo pajdadsul aq 03 Buien
obJapun pinoys siaijddns ajqe1aba Jawnsuod ayy Aq uonsabul [eatwayd pue Buiuosiod pooy pioAe 03 sajgelsbian ay) uo pasn siazijiuay ‘sapionsad ayl uo
QJeIOQR[d pUE JeIIPUI [[IM oy Jo1[ddns payIoo © wolj paseyoind 9q pinoys sa[qejdSaA "Sino proAe 0} so[qelddoa Surddoys usym uayey oq pnoys are)

ALNA SIHL OL @31V 134 SANSSI TVLNINNOHIANT ANV ALIAVS ‘HLTVIH
"JaWea)s ‘ajiuy Buiddoyd ‘1spue|od ‘1sjaad ajqeIshap

*ALNA SIHL I13TdINOD OL AYVYSSIOIN LNINJINOI ANV ST00L

1727

1722



S.I.255 of 2021

Manpower Planning and Development (Hotel and Catering)

(Amendment) Notice, 2021 (No. 4)
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S.I.255 of 2021

Manpower Planning and Development (Hotel and Catering)

(Amendment) Notice, 2021 (No. 4)

SPECIFIC WORKER TRAITS REQUIRED TO COMPLETE THIS DUTY:

Focused
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