Republic of the Philippines
TECHNICAL EDUCATION AND SKILLS DEVELOPMENT AUTHORITY
Region VI _

This

Certificate of TVET Program Registration (CTPR)

WTR No. 2026-06-30-TRSCOK214-050
is hereby granted to

INSTITUTE OF CULINARY ARTS AND GASTRONOMY INC.
Plazuela Il Diversion Road, San Rafael Mandurriao, lloilo City (Capital), lloilo

for its Registered Program on
Cookery NC I
Philippine Qualiﬁcation Register Level Il
with a duration of 316 hours

The program covers the following units of competency:

COMPETENCIES
| - Code Basic Competencdies
Code Basic Competencies ' 400311215 Present relevant information
400311210 Participate in workplace communication 400311216 Practice occupational safety and health policies
400311211 Work in team environment and procedures
400311212  Solve/address general workplace problems 400311217 Exercise efficient and effective sustainable
400311213 Develop career and life decisions practices in the workplace
400311214 Contribute to workplace innovation 400311218 Practice entrepreneurial skills in the workplace
Given this 4" day of June,2026 ¢  loilo City

By the Authority of the TESDA Director General:
JOSEF %BC IKO" B. BENITEZ
T

ESTHER B. ABALO Ed.D.
Acting Regional Director

Regional Director

Valid Until
05 June 2031
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Code
TR$311201
TR$311202
TRS311203
TR$311204
TR$311205

Common Competencies

Develop and update industry knowledge
Observe workplace hygiene procedures
Perform computer operations

Perform workplace and safety practices
Provide effective customer service

TR$512328
TR$512331
TR$512381
TRSs2382
TR$512330
TRS512383
TRS512384
TR$512385
TR$512386
TR$512333
TR$512334
TRS512335
TR$512340

Core Competencies
Clean and maintain kitchen premises
Prepare stochs, sauces and soups
Prepare appetizers

Prepare salads and dressing
Prepare sandwiches
Prepare meat dishes

Prepare vegetables dishes
Prepare egg dishes

Prepare starch dishes
Prepare poultry and game dishes
Prepare seafood dishes

Prepare desserts
Package prepared food



