COMPETENCY PROFILE CHART (CPC)

SECTOR HOSPITALITY AND TOURISM
SUB SECTOR KITCHEN
JOB AREA PASTRY PRODUCTION
JOB LEVEL TWO (2) JOB AREA CODE HT-014-2:2011
COMPETENCY UNIT
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COMPETENCY PROFILE CHART (CPC)

SECTOR HOSPITALITY AND TOURISM
SUB SECTOR KITCHEN
JOB AREA PASTRY PRODUCTION
JOB LEVEL THREE (3) JOB AREA CODE HT-014-3:2011
COMPETENCY UNIT
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COMPETENCY PROFILE CHART (CPC)

SECTOR HOSPITALITY AND TOURISM

SUB SECTOR PASTRY & BAKERY

JOB AREA PASTRY & BAKERY MANAGEMENT

JOB LEVEL FOUR (4) JOB AREA CODE | HT-013-4:2012
-—COMPETENCY — COMPETENCY UNIT
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