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BADAN NASIONAL
SERTIFIKASI PROFESFE

INDONESIAN PROFESSIONAL '
CERTIFICATION AUTHORITY

e SERTIFIKAT KOMPETENSI

B CERTIFICATE OF COMPETENCE
SR DL TR S No. 55114.5102.V.004506.2018

Dengan ini menyatakan bahwa,
This is to certify that,

Hendra Syaiful

No.Reg PAR.146.004506.2018

Telah kompeten pada Bidang :
Is competent in the area of :

TR BT RD i : \ Tata Boga : '
Boalabaiants Food and Beverage Product

Dengan Kualifikasi / Kompetensi :
with Qualification / Competency :

Executive Chef
Executive Chef
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Sertifikat ini berlaku untuk 3 (tiga) Tahun
This Certificate is valid for 3 (three) Years

Denpasar, 20 September 2018
Atas nama (On behalf) BNSP

Lembaga Sertifikasi Profesi Pariwisata Bali
[ ofession Certification Board
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ﬂaﬁ’ar Unit Komgetensi
f Competency

ist of Unit(s} ¢

¥ Kode Unit ']l B Kode Unit ‘ _
No Hompatensi Judul Unit Kompetensi Ho Kompetensi Jludul Unit Kompetens[
Code of Titla of Competency Unit ' Cn:;o of i Title of Competency Unit
Competoncy Unit : Competency Unl
PAR?!TOI&.DJZ 8.01 Mencari dan mendapatkan data computer ! PARHT03.040.01 Membangun dan memeléhaga tempat kerja yang aman
1 D1.HRS.CL1.01 Access and refrieve compuler-based data D1.HSS.CL4.01 Estabiish and maintain 2 saie and secure workplace
9 PARHT02.074.01 Melaksanakan orosedur keselamatan makanan % PAR.HT03.049.01 Menangani kuahtas layanan pelangan
- D1.HRS.CL1.02 Appiy standard safety procedures for handiing foodstifs o M HCS.CLB?& Manage quamy c,;stomer/gu\r:asf semcersé -
it a5l PARHT03.052. ] kan dan memantau anggal
3 PARHT(2.027.01 Memberamkarg iosasu"area dan peralah’m - 97 AR H;OS GSP Pen*pers:a;faj ar 4 e eh ”93 et
[D1.HRS.CL1.03 Clean anrd maintain kitcthen equipment and ulensils D1.H T.Clbap.;5 repare a: monitor é)qera ional budgels
PAR.HT03.004.01 Berkomunikasi melalui teiepon , PAR.L.03.020.01 Mengatur keuangan dalam anggaran
A D1HRS.CL1.04 Communicate effzctivaly nrr;‘ the telephone _Zf“_ D1.HFLCLE.03 Manage financial performance within a hudget
i g PARHT03.001.01 Mengikuti prosedur kehersihan di tempat kerja 2 | E’AHH E]g L(J;g g ; mengeloiatda; men%idakzg ;;?:ﬂ:;gs
= D1.HRS.CL1.05 Comphwith workplace hygiene procecures ! DiHN anage stock purchases j
PARHT01.003.01 Mengikuti prosedur kesehatan, keselamatan dan keamanan [ PARHT03.041.01 Mengembangkan dan rne_mu_takhirkan pengetahuan tentang
6 di tempat kerja 3 | \ hukum uniuk keperluan bisnis .
B D1HRS.CL1.07 Impiament occupational health and safety procedures D1, '45‘;?’3%14 %%5: ﬁanag;e I.'eia! req;riremenfs f(ijr_ It)usfnets: cpnzul;ance
R 1 y ihar. alzhuan b i lan PAR .046.01 engelola keanekaragaman di tempat kerja
7 Pé\1h : RTS 1CE?402I :;zggn'ia;»gs%‘?fg%:y(nrdL:fr;fF](\r?;frIen(quf EEREE A D11. _: *v.Ta..gu c.11 Mon?tor and maneg; L-gvorkpface re!aprions gnd diversity
PAR HT02.052.01 Menangani den menyelasaikan situasi konfik % PAR HT03.045.01 Iemimpin dan mengelola sumber daya marusia
P8 D1.HRS.CL1.09 Manage and resolve conflict situations 01 HML.CL10.10 idanage the effective use of human resotirces
& PAR.HT(02.058.01 Mengorganisir dan menyiapkan makanan 33 ?’5R.HT03.044.01 Mereknt, menyeleksi dan memberikan pengenaian staf
i D1.HRS.CL1.10 Organise and prepare food products and meals D1.HML.CL10.10 Recruit and sefect staff
10 PARMHTE3.005.01 Melakukan prosedur administrasi 24 PARHT03.042.01 Daftar perscnel staf
D1HRS.CL1.11 Perform clerical procedures L D1 HMLCL10.16 Roster staff
FAR.UJ03.003 01 Menyediakan periclengan pertama PAR HT03.022.01 Melaksanakan penilaian
”_ D1.HRS.CL1.12 Pefférm hasic first aid procedures i D1.4RD.CLO.0Z Conduct stall performance assessment process
B 12 FARHT02.051.01 Mempromosikan Produk dan Jasa kepada Pelanggen 3 PARHT03.027.04 Melaksanakan s_esi peic?tiﬁan
D1.HRS.CLI.13 Promofe hospitality products and services . D1HRD.CLO.12 Prepare and deliver training $8ssions
B Marnbaca dan menerjemahkan instruksi dasar, arah dan a7 P::\R HRTS?’COL?OM I\Cfiela;ihc??in_m;;kf;fgﬂsm ; .
atau diagram 1.4 4 onduct fraining for a smal grok)
18 D1 HR3.CL1.14 Rasgd and inferpret basic instructions, directions andfor 38 PARHT03.033.01 Mengevaiuazi pelatihan dan sistim penilaian
diagrams __DiHRD.CL9.08 ionitor and evaluate the eifectiveness of training outcomes
14 PARHT03.084.01 Menzngani keiuhan ag PAR.HT02.094.01 Menerapkan prinsip-prinsip control jasa boga
L D1HRS.CL1.15 Receive and resolvs customer comoiaints ©7 1 DIHCACLAN Apply catering confrol principles and procedures
Lois PARHT02.050.01 Menerima dan menyimpan persediaan . FARHT02.056.01 Mengkaordinir kagiatan pemasaran dan promosi
- D1.HRS.CL1.16 Receive and store kifchen suppfies and food .s.‘o\'l:i\ I D1.HCS.CL6.01 Develop a marketing strateqy and coordinagte saies activiles
i 5 PAR.ULLI.044.01 Barkomunikasi secara lisan daiam bahasa Inggris nada i PARHT02.089.01 Menviapkan makanan berdasarkan diel khusus dan
i ] 18 tingkat sperasional dasar 1 kebutuhan budaya
; D1 HRS.CL1. 1? Soeak Enghish af a basic operationa! feve! | D1.HCA.CL3.0S Design meals to mest specilic dietary or cultural needs |
gy i PARFTO1.00M0 Bakaresama secara efektif dengan kolega dan pelanggan 42 PARHT02.401.04 Merancang menu untuk memenuhi kebutuhan pasar
I L1HRE.CL1 3 Work effectively with colleaguos and cusiomers L™ | DIHCACL30A Dasign menus to meet specific market reguirements
i 1 DARHTO01.003.01 Bekerja dalam lingkungan sosial yang berbega PARHT(3.032.01 iengembangikan , melaksanakan dan mengevaluasi rencana
Lo DiHRSCLL1 Worlk in 8 socially divarse environment 5 43 aperasional
i L = Melaksanakan tugas nefindungan anak yang relavan D1.HML.CL10.C1 Develop and supervise operational apuroaches
T dengan industri partaisata PAR.HT02.087.01 Membina dan menjaga kendali mutu
P W I D1HRS.OLL20 Perform child profection duties relevant to the fourism i D1.HCC.CL2.02 Establish and maintain quality control in food production
| 1!_ industry " _ - i o Mengatur kegiatan snf:ciak \
| | Mengembangkan lingkurigan yang aman bagi anak-anak ¢f : D/ HML.CL10.08 Manage special evenis
P i tujuan pariwisata i 26 PAR HT02.086 .01 Memonitor pendapatan dan biaya jasa boga
I - D1 HRS.CiL1.21 i Develop profective environments for children in tows:r | D1.HFI.CL8 09 Monitor catering revenue aid cosis .
- i destinations ] 47 | PARHT03.05.01 [ Memantau dan memelinara sistem komputerisasi
51 | PARHTC206201 | Menggunakan metode dasar memasak m HGE.CLT.05 Manitor and maintain & business compuler system
_ DUHCC.CL2 01 | Apply basic technigues of commercial cookery, 48 RHT0207801 | Mengelola operasional layanan mekanan
i PAR.HT02.091.01 Iengangkut dan menyimpan makanan dengan cara yang i "? HCC.CL2.05 Orgarise food service operations
|22 aman dan bersih " PARHT02.007.01 Memilih sistem jasa boga
| | D1HCC.CL2.11 : Prepare and store food i a s&fz and hygienic manner ‘_ 49 D1 HCA.CL3.OT Select catering systems
pa | PARMTO205821 1 Menyajikan makanan - PARHT02.076.017 | Merencanakan dan mengantrol jasa boga berdasarkan meny
DIHCCCL215 Present and dispiay food products i C1.HCC.CL2.08 Pian and manage menu-based catering
o4 | PARHTO2060.01 ) Menerima dan menyimpan perseciaan  * | 1l 5, | PARHT03.04807 | Memberikan bimbingan kepada kolega
DIHGECL7 11 | Receive and securely sfore in-coming goods ol D1HMLOL10.14 | Provide professional support to business colleagues |
! ; PAR.UJ03.061.01 Membaca dalam bahasa Ingyris pada tingkat operasicnal
| 52 tinggi
D1.LAN.CL10.07 Read and write English at an advanced level
PARHT03.062.01 Menggunakan bahasa lisan uniuk negosiasi pertukaran
53 informasi yang kompleks dalam jenis konteks hotel & resioran
D1.LAN.CL10.05 UUse oral English to convey a complex exchange of ideas

Tartda tangan pemilik
(Signature of holder)
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