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COURSE DESIGN

COURSE TITLE
:
ATTRACTIONS AND THEME PARKS OPERATIONS NCII
NOMINAL DURATION 
:
126 hours
COURSE DESCRIPTION
:

The ATTRACTIONS AND THEME PARKS OPERATIONS NC II Qualification consists of competencies that a person must achieve to promote, prepare, operate and close down rides, games and animal exhibits in attractions and theme parks.  It includes competencies on attractions and theme park activities such as providing on-site information and assistance, monitoring entry to venue, providing a site briefing or commentary, and operating rides, games and animal exhibits.

ENTRY REQUIREMENTS
:
Trainees or students wishing to gain entry into this course should possess the following requirements:

· can communicate both in oral and written;

· physically and mentally fit;

· with good moral character; and

· can perform basic mathematical computation
This list does not include specific institutional requirements such as educational attainment, appropriate work experience, and others that may be required of the trainees by the school or training center delivering the TVET program.

COURSE STRUCTURE:
BASIC COMPETENCIES

(20 hours)
	UNIT OF COMPETENCY
	MODULE TITLE
	LEARNING OUTCOMES
	NOMINAL DURATION

	1. Participate in workplace communication
	1.1 Participating in workplace communication
	1.1.1 Obtain and convey workplace information

1.1.2 Complete relevant work related documents

1.1.3 Participate in workplace meeting and discussion
	6 hours

	2. Work in a team environment
	2.1 Working in a team environment
	2.1.1 Describe and identify team role and responsibility in a team

2.1.2 Describe work as a team member
	4 hours

	3. Practice career professionalism
	3.1 Practicing career professionalism
	3.1.1 Integrate personal objectives with organizational goals.

3.1.2 Set and meet work priorities.

3.1.3 Maintain professional growth and development
	4 hours

	4. Practice occupational health and safety
	4.1 Practicing occupational health and safety
	4.1.1 Evaluate hazard and risks

4.1.2 Control hazards and risks

4.1.3 Maintain occupational health and safety awareness
	6 hours


COMMON COMPETENCIES

(28 hours)
	UNIT OF COMPETENCY
	MODULE TITLE
	LEARNING OUTCOMES
	NOMINAL DURATION

	1. Develop and update industry knowledge
	1.1 Developing and update industry knowledge
	1.1.1 Identify and access key resources of information on the industry 

1.1.2 Access, apply and share industry information 

1.1.3 Update continuously relevant industry knowledge
	5 hours

	2. Observe workplace hygiene procedures
	2.1 Observing workplace hygiene procedures
	2.1.1 Practice personal grooming and hygiene 
2.1.2 Practice safe and hygienic handling, storage and disposal of food, beverage and materials
	5 hours

	3. Perform computer operations
	3.1 Performing computer operations
	3.1.1 Identify and explain the functions, general features and capabilities of both hardware and software undertaken

3.1.2 Prepare and use appropriate hardware and software according to task requirement 

3.1.3 Use appropriate devices and procedures to transfer files/data 

3.1.4 Produce accurate and complete data according to the requirements

3.1.5 Maintain computer system
	6 hours

	4. Perform workplace and safety practices
	4.1 Performing workplace and safety practices
	4.1.1 Practice workplace safety, security and hygiene systems, processes and operation 

4.1.2 Respond appropriately to faults, problems and emergency situations
4.1.3 Maintain safe personal presentation standards
	6 hours

	5. Provide effective customer service
	5.1 Providing effective customer service
	5.1.1 Apply effective verbal and non-verbal communication skills to respond to customer needs
5.1.2 Provide prompt and quality service to customer
5.1.3 Handle queries promptly and correctly in line with enterprise procedures
5.1.4 Handle customer complaints, evaluation and recommendations
	6 hours


CORE COMPETENCIES

(16 hours)
	UNIT OF COMPETENCY
	MODULE TITLE
	LEARNING OUTCOMES
	NOMINAL DURATION

	1. Provide on-site information and assistance
	1.1 Providing on-site information
	1.1.1 Access and update attraction/theme park information 

1.1.2 Provide assistance and information 

1.1.3 Resolve guest complaints and concerns
	5 hours

	2. Monitor entry to venue
	2.1 Monitoring entry to venue
	2.1.1 Monitor and maintain access to attraction areas 
2.1.2 Monitor crowds 
	5 hours

	3. Provide a site briefing or scripted commentary
	3.1 Providing site briefing or scripted commentary
	3.1.1 Present information to customers 

3.1.2 Enhance the presentation of information 

3.1.3 Liaise with team members s for 
	6 hours


ELECTIVE COMPETENCIES

(62 hours)
	UNIT OF COMPETENCY
	MODULE TITLE
	LEARNING OUTCOMES
	NOMINAL DURATION

	4. Operate a ride location
	4.1 Operating a ride location
	4.1.1 Prepare and inspect rides location 

4.1.2 Prepare to start the ride cycle 
4.1.3 Operate and monitor ride

4.1.4 Close down ride

4.1.5 Close and secure ride

4.1.6 Prepare ride documentation and reports
	7 hours

	5. Load and unload a ride
	5.1 Loading and unloading a ride
	5.1.1 Load the ride 
5.1.2 Observe the ride
5.1.3 Operate and monitor ride.
5.1.4 Unload the ride 
	7 hours

	6. Maintain safety in water-based rides
	6.1 Maintaining safety in water based rides 
	6.1.1 Monitor safety around water 

6.1.2 Assist and rescue customers 

6.1.3 Provide emergency care
6.1.4 Provide reports on emergencies
	7 hours

	7. Operate a games location
	7.1 Operating a games location 
	7.1.1 Prepare games location for customers 

7.1.2 Inspect games prior to opening 

7.1.3 Conduct games operations
7.1.4 Clean and maintain games
7.1.5 Close games location
7.1.6 Complete reports and documentation
	7 hours

	8. Promote at a games location
	8.1 Promoting at a games location
	8.1.1 Make games announcements 

8.1.2 Present and conduct games 
	7 hours

	9. Operate animal enclosure/ exhibit
	9.1 Operating animal enclosure/ exhibit

	9.1.1 Prepare animal enclosure/exhibit for customers 

9.1.2 Monitor the enclosure/ exhibit 

9.1.3 Clean and maintain enclosure/exhibit 

9.1.4 Close down enclosure/ exhibit
9.1.5 Use and care for equipment
9.1.6 Complete reports and documentation
	7 hours

	10. Provide general animal care
	10.1
Providing general    animal care
	10.1.1 Feed and water animals
10.1.2
Assist with general animal care 

10.1.3 Identify and act on   potential risks in animal enclosures

10.1.4 Identify and act on potential risks in animal

10.1.5 Update and maintain animal records
	7 hours

	11. Rescue animals
	11.1
Rescuing animals 
	11.1.1 Identify animals requiring rescue
11.1.2 Participate in animal rescue 
	7 hours

	12. Provide customers with information on animals
	12.1
Providing customer with information on animals
	12.1.1 Offer information to customers
12.1.2 Respond to customer questions about animals
	6 hours


RESOURCES:
	TOOLS
	EQUIPMENT
	MATERIALS

	· Rescue kit (toolbox)

· First aid kit
	· Computer with internet connection

· LCD projector

· Two-way radio

· Mobile phone

· Telephone

· Fax machine

· Digital camera

· Video camera

· Microphone

· Sound system

· Megaphone

· Photocopier

· Personal protective equipment and clothing

· Fire extinguisher

· Cleaning equipment
	· Telephone Directory

· Cleaning materials


*NOTE:   Implementation of the training program can be facilitated through a Memorandum of Agreement between the training provider and industry partner/s regarding the use of facilities.  This is in response to the high cost of facilities and equipment.  Air-conditioned vehicles can be hired on a per trip basis subject to requirement.

TRAINER’S QUALIFICATIONS:
· Must have completed a Trainer’s Training Methodology Course

      (TM II) or its equivalent

· Must be physically and mentally fit

· Must have at least 3-5 years job/industry experience

· Must be a holder of Attractions and Theme Parks Operations NC Level II Certificate or equivalent qualification

· Must be of good moral character  

· With pleasing personality

· Must have attended relevant training and seminars

MODULES OF INSTRUCTION

BASIC COMPETENCIES

ATTRACTIONS AND THEME PARKS OPERATION NCII 
UNIT OF COMPETENCY
:
PARTICIPATE IN WORKPLACE COMMUNICATION

MODULE TITLE
:
PARTICIPATING IN WORKPLACE COMMUNICATION

MODULE DESCRIPTOR   
:
This module covers the knowledge, skills and attitudes   required to gather, interpret and convey information in response to workplace requirements.

NOMINAL DURATION
:
6 hours

QUALIFICATION LEVEL
:
NC II

PREREQUISITE
:
Receive and Respond to Workplace Communication. (NCI)
SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the students/trainees must be able to:

LO1.
Obtain and convey workplace information

LO2.
Participate in workplace meetings and discussions

LO3.
Complete relevant work related documents

LO1.
OBTAIN AND CONVEY WORKPLACE INFORMATION
ASSESSMENT CRITERIA:
1. Specific and  relevant information is accessed from appropriate sources 

2. Effective questioning , active listening and speaking skills are used to gather and convey information

3. Appropriate medium is used to transfer information and ideas

4. Appropriate non- verbal communication is used

5. Appropriate lines of communication with supervisors and colleagues are identified and followed

6. Defined workplace procedures for the location and storage of information are used

7. Personal interaction is carried out clearly and concisely

CONTENTS:

· Effective communication

· Different modes of communication 

· Written communication

· Organizational policies

· Communication procedures and systems

· Technology relevant to the enterprise and the individual’s work responsibilities

· Follow simple spoken language

· Perform routine workplace duties following simple written notices

· Participate in workplace meetings and discussions

· Complete work related documents

· Ability to relate to people of social range in the workplace

· Gather and provide information in response to workplace requirements

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS

	· LCD Projector (optional)

· Overhead Projector (optional)

· Computer

· Printer


	· Suppliers

· Memorandum

· Circular

· Notice

· Information discussion

Sample Storage:

· Manual filing system

· Computer-based filing system

· Personnel forms, telephone message forms, safety reports

· Telephone

· Electronic and two way radio


METHODOLOGIES:
· Group discussion 

· Interaction

ASSESSMENT METHODS:

· Direct observation

· Oral interview and written test

LO2.
PARTICIPATE IN WORKPLACE MEETINGS AND DISCUSSIONS
ASSESSMENT CRITERIA:
1. Team meetings are attended on time

2. Own opinions are clearly expressed and those of others are listened to without interruption

3. Meeting inputs are consistent with the meeting purpose and established protocols

4. Workplace interactions are conducted in a courteous manner 

5. Questions about simple routine workplace procedures and maters concerning working conditions of employment are asked and responded to

6. Meetings outcomes are interpreted and implemented

CONTENTS:

· Effective communication

· Different modes of communication 

· Written communication

· Organizational policies

· Communication procedures and systems

· Technology relevant to the enterprise and the individual’s work responsibilities

· Follow simple spoken language

· Ability to relate to people of social range in the workplace

· Gather and provide information in response to workplace requirements

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional)

· Overhead Projector (optional)

· Computer

· Printer
	· Pen 

· Paper


	· Books relating to conducting meetings


METHODOLOGIES:
· Group discussion 

· Interaction

ASSESSMENT METHODS:

· Direct observation

· Oral interview and written test

LO3.
COMPLETE RELEVANT WORK RELATED DOCUMENTS
ASSESSMENT CRITERIA:
1. Range of forms relating to conditions of employment are completed accurately and legibly

2. Workplace data is recorded on standard workplace forms and documents

3. Basic mathematical processes are used for routine calculations

4. Errors in recording information on forms/ documents are identified and properly acted upon

5. Reporting requirements to supervisor are completed according to organizational guidelines

CONTENTS:

· Effective communication

· Different modes of communication 

· Written communication

· Organizational policies

· Communication procedures and systems

· Technology relevant to the enterprise and the individual’s work responsibilities

· Follow simple spoken language

· Perform routine workplace duties following simple written notices

· Participate in workplace meetings and discussions

· Complete work related documents

· Estimate, calculate and record routine workplace measures

· Basic mathematical processes of addition, subtraction, division and multiplication

· Ability to relate to people of social range in the workplace

· Gather and provide information in response to workplace requirements

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS

	· LCD Projector (optional)

· Overhead Projector (optional)

· Computer

· Printer


	· Suppliers

· Memorandum

· Circular

· Notice

· Information discussion

Sample Storage:

· Manual filing system

· Computer-based filing system

· Personnel forms, telephone message forms, safety reports

· Telephone

· Electronic and two way radio


METHODOLOGIES:
· Group discussion 

· Interaction

ASSESSMENT METHODS:

· Direct observation

· Oral interview and written test

UNIT OF COMPETENCY
:
WORK IN TEAM ENVIRONMENT
MODULE TITLE
:
WORKING IN A TEAM ENVIRONMENT

MODULE DESCRIPTOR
:
This module covers the skills, knowledge and attitudes to identify role and responsibility as a member of a team.

NOMINAL DURATION
:
4 hours

PREREQUISITE
:
Teamwork (NCI)

SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the students/trainees must be able to:

LO1.
Describe team role and scope

LO2.
Identify own role and responsibility within team

LO3.
Work as a team member

LO1.
DESCRIBE TEAM ROLE AND SCOPE

ASSESSMENT CRITERIA:
1. The role and objective of the team is identified from available sources of information

2. Team parameters, reporting relationships and responsibilities are identified from team discussions and appropriate external sources

CONTENTS:

· Communication process

· Team structure

· Team roles

· Group planning and decision making

· Communicate appropriately, consistent with the culture of the workplace

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS

	· LCD Projector (optional)

· Overhead Projector (optional)

· Computer

· Printer
	· Pen

· Paper


METHODOLOGIES:
· Group discussion 

· Interaction

ASSESSMENT METHODS:

· Competency may be assessed in workplace or in a simulated workplace setting

· Assessment shall be observed while task are being undertaken whether individually or in group
LO2.
IDENTIFY OWN ROLE AND RESPONSIBILITY WITHIN TEAM

ASSESSMENT CRITERIA:
1. Individual role and responsibilities within the team environment are identified.
2. Roles and responsibility of other team members are identified and recognized.
3. Reporting relationships within team and external to team are identified.
CONTENTS:

· Communication process

· Team structure

· Team roles

· Group planning and decision making

· Communicate appropriately, consistent with the culture of the workplace

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS

	· LCD Projector (optional)

· Overhead Projector (optional)

· Computer

· Printer
	· Pen

· Paper


METHODOLOGIES:
· Group discussion 

· Interaction

ASSESSMENT METHODS:

· Competency may be assessed in workplace or in a simulated workplace setting

· Assessment shall be observed while task are being undertaken whether individually or in group
LO3.
WORK AS A TEAM MEMBER

ASSESSMENT CRITERIA:
1. Effective and appropriate forms of communications used and interactions undertaken with team members who contribute to known team activities and objectives

2. Effective and appropriate contributions made to complement team activities and objectives, based on individual skills and competencies and workplace context

3. Observed protocols in reporting using standard operating procedures

4. Contribute to the development of team work plans based on an understanding of team’s role and objectives and individual competencies of the members.

CONTENTS:

· Communication process

· Team structure

· Team roles

· Group planning and decision making

· Communicate appropriately, consistent with the culture of the workplace

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS

	· LCD Projector (optional)

· Overhead Projector (optional)

· Computer

· Printer
	· Pen

· Paper


METHODOLOGIES:
· Group discussion 

· Interaction

ASSESSMENT METHODS:

· Competency may be assessed in workplace or in a simulated workplace setting

· Assessment shall be observed while task are being undertaken whether individually or in group

UNIT OF COMPETENCY
:
PRACTICE CAREER PROFESSIONALISM

MODULE TITLE
:
PRACTICING CAREER PROFESSIONALISM

MODULE DESCRIPTOR   
:
This module covers the knowledge, skills and attitudes in promoting career growth and advancement.

NOMINAL DURATION
:
4 hours

SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the students/trainees must be able to:

LO1.
Integrate personal objectives with organizational goals


LO2.
Set and meet work priorities

LO3.
Maintain professional growth and development

LO1.
INTEGRATE PERSONAL OBJECTIVES WITH ORGANIZATIONAL GOALS


ASSESSMENT CRITERIA:
1. Personal growth and work plans are pursued towards improving the qualifications set for the profession

2. Intra- and interpersonal relationships are maintained in the course of managing oneself based on performance evaluation

3. Commitment to the organization and its goal is demonstrated in the performance of duties

CONTENTS:

· Work values and ethics (Code of Conduct, Code of Ethics, etc.)

· Company policies

· Company operations, procedures and standards 

· Fundamental rights at work including gender sensitivity

· Personal hygiene practices

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	LEARNING MATERIALS

	· LCD Projector (optional)

· Overhead Projector (optional)

· Computer

· Printer
	· Company policies

· Company operations, procedures and standards 




METHODOLOGIES:
· Group discussion 

· Interaction

ASSESSMENT METHODS:

· Competency may be assessed in workplace or in a simulated workplace setting

· Assessment shall be observed while task are being undertaken whether individually or in group

LO2.
SET AND MEET WORK PRIORITIES
ASSESSMENT CRITERIA:
1. Competing demands are prioritized to achieve personal, team and organizational goals and objectives. 

2. Resources are utilized efficiently and effectively to manage work priorities and commitments

3. Practices along economic use and maintenance of equipment and facilities are followed  as per established procedures

CONTENTS:

· Work values and ethics (Code of Conduct, Code of Ethics, etc.)

· Company policies

· Company operations, procedures and standards 

· Fundamental rights at work including gender sensitivity

· Personal hygiene practices

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	LEARNING MATERIALS

	· LCD Projector (optional)

· Overhead Projector (optional)

· Computer

· Printer
	· Company policies

· Company operations, procedures and standards 




METHODOLOGIES:
· Group discussion 

· Interaction

ASSESSMENT METHODS:

· Competency may be assessed in workplace or in a simulated workplace setting

· Assessment shall be observed while task are being undertaken whether individually or in group

LO3.
MAINTAIN PROFESSIONAL GROWTH AND DEVELOPMENT

ASSESSMENT CRITERIA:
1. Trainings and career opportunities are identified and availed of  based on job requirements

2. Recognitions are  sought/received and demonstrated as proof of career advancement

3. Licenses and/or certifications relevant to job and career are obtained and renewed 
CONTENTS:

· Work values and ethics (Code of Conduct, Code of Ethics, etc.)

· Company policies

· Company operations, procedures and standards 

· Fundamental rights at work including gender sensitivity

· Personal hygiene practices

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	LEARNING MATERIALS

	· LCD Projector (optional)

· Overhead Projector (optional)

· Computer

· Printer
	· Company policies

· Company operations, procedures and standards 




METHODOLOGIES:
· Group discussion 

· Interaction

ASSESSMENT METHODS:

· Competency may be assessed in workplace or in a simulated workplace setting

· Assessment shall be observed while task are being undertaken whether individually or in group

UNIT OF COMPETENCY
:
PRACTICE OCCUPATIONAL HEALTH AND SAFETY   PROCEDURES 

MODULE TITLE
:
PRACTICING OCCUPATIONAL HEALTH AND SAFETY   PROCEDURES 
MODULE DESCRIPTOR   :
This module covers the outcomes required to comply with regulatory and organizational requirements for occupational health and safety. 

NOMINAL DURATION
:
6 hours

SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the students/trainees must be able to:

LO1.
Identify hazards and risks

LO2.
Evaluate hazards and risks

LO3.
Control hazards and risks 

LO4.
Maintain OHS awareness

LO1.
IDENTIFY HAZARDS AND RISKS
ASSESSMENT CRITERIA:
1. Safety regulations and workplace safety and hazard control practices and procedures are clarified and explained based on organization procedures

2. Hazards/risks in the workplace and their corresponding indicators are identified to minimize or eliminate risk to co-workers, workplace and environment in accordance with organization procedures

3. Contingency measures during workplace accidents, fire and other emergencies are recognized and established in accordance with organization procedures

CONTENTS:

· OHS procedures and practices and regulations

· PPE types and uses

· Personal hygiene practices

· Hazards/risks identification and control

· Threshold Limit Value -TLV

· OHS indicators 

· Organization safety and health protocol

· Safety consciousness

· Health consciousness

· Practice of personal hygiene 

· Hazards/risks identification and control skills

· Interpersonal skills

· Communication skills

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	· LCD Projector (optional)

· Overhead Projector (optional)

· Computer

· Printer


	· Mask

· Gloves

· Goggles

· Hair Net/cap/bonnet

· Face mask/shield

· Ear muffs

· Apron/Gown/coverall/jump suit

· Anti-static suits


	Books relating to:

· Clean Air Act

· Building code

· National Electrical and Fire Safety Codes

· Waste management statutes and rules

· Philippine Occupational Safety and Health Standards

· DOLE regulations on safety legal requirements

· ECC regulations

· Standard operating procedures of property

· Risk management manual


METHODOLOGIES:
· Lecture

· Demonstration

· Role-play

· Simulation
ASSESSMENT METHODS:

· Portfolio assessment 

· Interview

· Case study/situation
LO2.
EVALUATE HAZARDS AND RISKS
ASSESSMENT CRITERIA:
1. Terms of maximum tolerable limits which when exceeded will result in harm or damage are identified based on threshold limit values (TLV)

2. Effects of the hazards are determined

3. OHS issues and/or concerns and identified safety hazards are reported to designated personnel in accordance with workplace requirements and relevant workplace OHS legislation

CONTENTS:

· OHS procedures and practices and regulations

· PPE types and uses

· Personal hygiene practices

· Hazards/risks identification and control

· Threshold Limit Value -TLV

· OHS indicators 

· Organization safety and health protocol

· Safety consciousness

· Health consciousness

· Practice of personal hygiene 

· Hazards/risks identification and control skills

· Interpersonal skills

· Communication skills

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	· LCD Projector (optional)

· Overhead Projector (optional)

· Computer

· Printer


	· Mask

· Gloves

· Goggles

· Hair Net/cap/bonnet

· Face mask/shield

· Ear muffs

· Apron/Gown/coverall/jump suit

· Anti-static suits


	Books relating to:

· Clean Air Act

· Building code

· National Electrical and Fire Safety Codes

· Waste management statutes and rules

· Philippine Occupational Safety and Health Standards

· DOLE regulations on safety legal requirements

· ECC regulations

· Standard operating procedures of property

· Risk management manual


METHODOLOGIES:
· Lecture

· Demonstration

· Role-play

· Simulation

ASSESSMENT METHODS:

· Portfolio assessment 

· Interview

· Case study/situation
LO3.
CONTROL HAZARDS AND RISKS
ASSESSMENT CRITERIA:
1. Occupational Health and Safety (OHS) procedures for controlling hazards/risks in workplace are consistently followed

2. Procedures for dealing with workplace accidents, fire and emergencies are followed in accordance with organization OHS policies

3. Personal protective equipment (PPE) is correctly used in accordance with organization OHS procedures and practices 

4. Appropriate assistance is provided in the event of a workplace emergency in accordance with established organization protocol

CONTENTS:

· OHS procedures and practices and regulations

· PPE types and uses

· Personal hygiene practices

· Hazards/risks identification and control

· Threshold Limit Value -TLV

· OHS indicators 

· Organization safety and health protocol

· Safety consciousness

· Health consciousness

· Practice of personal hygiene 

· Hazards/risks identification and control skills

· Interpersonal skills

· Communication skills

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:
	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	· LCD Projector (optional)

· Overhead Projector (optional)

· Computer

· Printer


	· Mask

· Gloves

· Goggles

· Hair Net/cap/bonnet

· Face mask/shield

· Ear muffs

· Apron/Gown/coverall/jump suit

· Anti-static suits


	Books relating to:

· Clean Air Act

· Building code

· National Electrical and Fire Safety Codes

· Waste management statutes and rules

· Philippine Occupational Safety and Health Standards

· DOLE regulations on safety legal requirements

· ECC regulations

· Standard operating procedures of property

· Risk management manual


METHODOLOGIES:
· Lecture

· Demonstration

· Role-play

· Simulation
ASSESSMENT METHODS:

· Portfolio assessment 

· Interview

· Case study/situation
LO4.
MAINTAIN OHS AWARENESS

ASSESSMENT CRITERIA:
1. Emergency-related drills and trainings are participated in as per established organization guidelines and procedures

2. OHS personal records are completed and updated in accordance with workplace requirements 

CONTENTS:


· OHS procedures and practices and regulations

· PPE types and uses

· Personal hygiene practices

· Hazards/risks identification and control

· Threshold Limit Value -TLV

· OHS indicators 

· Organization safety and health protocol

· Safety consciousness

· Health consciousness

· Practice of personal hygiene 

· Hazards/risks identification and control skills

· Interpersonal skills

· Communication skills

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	· LCD Projector (optional)

· Overhead Projector (optional)

· Computer

· Printer


	· Mask

· Gloves

· Goggles

· Hair Net/cap/bonnet

· Face mask/shield

· Ear muffs

· Apron/Gown/coverall/jump suit

· Anti-static suits


	Books relating to:

· Clean Air Act

· Building code

· National Electrical and Fire Safety Codes

· Waste management statutes and rules

· Philippine Occupational Safety and Health Standards

· DOLE regulations on safety legal requirements

· ECC regulations

· Standard operating procedures of property

· Risk management manual


METHODOLOGIES:
· Lecture

· Demonstration

· Role-play

· Simulation
ASSESSMENT METHODS:

· Portfolio assessment 

· Interview

· Case study/situation
MODULES OF INSTRUCTION

COMMON COMPETENCIES

ATTRACTIONS AND THEME PARKS OPERATION NCII
UNIT OF COMPETENCY
:
DEVELOP AND UPDATE INDUSTRY KNOWLEDGE
MODULE TITLE                 :
DEVELOPING AND UPDATING INDUSTRY KNOWLEDGE
MODULE DESCRIPTOR
:
This module covers the knowledge, skills and attitudes required to access, increase and update industry knowledge.

NOMINAL DURATION
:
5 hours

SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the trainees/students must be able to:

LO1.
Identify and access key resources of information on the industry

LO2.
Access, apply and share industry information 

LO3.
Update continuously relevant industry knowledge

LO1.
Identify and access key resources of information on the industry

ASSESSMENT CRITERIA:
1. Sources of information on the industry are correctly identified and accessed.

2. Specific information on sector of work is accessed and updated.

CONTENTS:

· Information sources

· Media

· Reference book

· Libraries

· Union

· Industry association

· Internet

· Personal observation

CONDITIONS:

The students/trainees must be provided with the following

· Proper hygiene procedure manuals

· Internet

· Personal computer

· Reference book

· Industry journals

METHODOLOGIES:

· Self paced/modular

· Demonstration

· Small group discussion

· Distance education

ASSESSMENT METHODS

· Written/oral examination

· Practical demonstration

LO2.
Access, apply and share industry information 

ASSESSMENT CRITERIA:
1. Sources of information on the industry are accessed and applied

2. Industry information is correctly applied to day-to-day activity

3. Information to assist effective work performance is obtained

CONTENTS:

· Trade unions environmental issues and requirements

· Industrial relations issues and major organization

· Career opportunities

· Work ethic required to work in the industry

· Quality assurance

CONDITIONS:

The students/trainees must be provided with the following

· Industry journals/manuals

· Internet

· Personal computer

· Reference book

METHODOLOGIES:

· Self paced/modular

· Demonstration

· Small group discussion

· Distance education

ASSESSMENT METHODS

· Written/oral examination

· Practical demonstration

LO3.
Update continuously relevant industry knowledge

ASSESSMENT CRITERIA:
1. Updated knowledge is shared with customer and colleagues

2. Formal and informal research is use to update general knowledge of the industry

CONTENTS:

· Information sources

-
Media
-
Libraries/reference book

-
Union/industry association

-
Internet
· Legislation that affects the industry

CONDITIONS:

The students/trainees must be provided with the following

· Internet

· Personal computer

· Reference book

METHODOLOGIES:

· Self paced/modular

· Demonstration

· Small group discussion

· Distance education

ASSESSMENT METHODS

· Written/oral examination

· Practical demonstration

UNIT OF COMPETENCY
:
OBSERVE WORKPLACE HYGIENE PROCEDURES
MODULE TITLE
:
OBSERVING WORKPLACE HYGIENE PROCEDURES
MODULE DESCRIPTOR
:
This module covers the knowledge, skills and attitudes in observing workplace hygiene procedures. 

NOMINAL DURATION
:
6 hours

SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the trainees/students must be able to:

LO1.
Practice personal grooming and hygiene

LO2.
Practice safe and hygienic handling, storage and disposal of food, beverage, and materials 

LO1.
Practice personal grooming and hygiene

ASSESSMENT CRITERIA:
1.  Proper hygiene procedures are followed

2.  Personal grooming and hygiene are  practice regularly

CONTENTS:

· Hygiene procedures

· Proper hand washing

· Regular bathing

· Appropriate and clean clothing

· Cleaning and sanitizing procedures

· Personal hygiene

CONDITIONS:

The students/trainees must be provided with the following

· Proper hygiene procedure manuals

· Soap

· Sanitizer

· Hygiene products

METHODOLOGIES:

· Self paced/modular

· Demonstration

· Small group discussion

· Distance education

ASSESSMENT METHODS

· Written/oral examination

· Practical demonstration

LO2.
Practice safe and hygienic handling, storage and disposal of food, beverage, and materials
ASSESSMENT CRITERIA:
1. Proper handling, storage and disposal of food, beverage, and 

2. materials are followed

3. Proper disposal of waste are hygienically practice regularly

4. Proper cleaning procedures

CONTENTS:

· Hygiene procedures

· Proper food handling and storage

· Correct work practices

· Proper waste disposal

· Personal hygiene

· Pest control

· Principles of HACCP

CONDITIONS:

The students/trainees must be provided with the following

· Proper hygiene procedure manuals

· Soap

· Sanitizer

· Hygiene products

· Proper food handling and storage manual

METHODOLOGIES:

· Self paced/modular

· Demonstration

· Small group discussion

· Distance education

ASSESSMENT METHODS

· Written/oral examination

· Practical demonstration

UNIT OF COMPETENCY 
:
PERFORM COMPUTER OPERATIONS
MODULE TITLE
:
Performing Computer Operations
MODULE DESCRIPTION
:
This module covers the knowledge, skills and attitudes needed to perform computer operations. This includes inputting, accessing, producing and transferring data using appropriate hardware and software.

SUGGESTED DURATION
:
6 hours

SUMMARY OF LEARNING OUTCOMES: 

Upon completion of this module, the students/trainees must be able to:

LO1.
Identify and explain the functions, general features and capabilities of both hardware and software

LO2. 
Prepare and use appropriate hardware and software according to task requirement

LO3.
Use appropriate devices and procedures to transfer files/data

LO4.
Produce accurate and complete data according to the requirements

LO5.
Maintain computer system

LO1.
Identify and explain the functions, general features and capabilities of both hardware and software

ASSESSMENT CRITERIA:
1. General features of the computer are explained according to sequence of operation.

2. Functions of computer hardware and software are identified and explained.

3. Types of peripheral devices are identified.

4. Connections between computer and peripheral devices are explained.

CONTENTS:  

· Main types of computers and basic features of different operating systems   

· Main parts of a computer 

· Storage devices and basic categories of memory

· Types of software

· Peripheral devices

CONDITION: 

The trainees/students must be provided with the following:

· Equipment and accessories

· Personal computer

· Network system

· Communication equipment

· Printer

· Scanner

· Keyboard

· Mouse

· Supplies and materials

· Office supplies

· Diskettes

· CDs

· Zip disks

· Tools

· Set of screw driver

· Learning materials

· Learning elements/activity sheets

· Manufacturer’s manual

METHODOLOGIES:

· Self-paced/modular

· Demonstration

· Small group discussion

· Distance education

ASSESSMENT METHODS:

· Written/oral examination

· Practical demonstration

· interview

LO2.
Prepare and use appropriate hardware and software according to task requirement

ASSESSMENT CRITERIA:
1. Requirements of task are determined.

2. Prepared and used hardware components correctly and according to task requirement.

3. Task is planned to ensure OH & S guidelines and procedures are followed.

CONTENTS: 

· Basic ergonomics of keyboard and computer use

· Standard operating procedures in entering and saving data into the computer

· Storage media

· Ergonomic guidelines

CONDITION:

The trainees/students must be provided with the following:

· Equipment and accessories

-
Personal computer

​
Network system

-
Communication equipment

-
Printer
-
Scanner
-
Keyboard
-
Mouse
· Supplies and materials

-
Office supplies

-
Diskettes
-
CDs

-
Zip disks

· Tools

· Set of screw driver

· Learning materials

· Learning elements/activity sheets

· Manufacturer’s manual

METHODOLOGIES:
· Self-paced/modular

· Demonstration

· Small group discussion

· Distance education

ASSESSMENT METHODS:
· Written/oral examination

· Practical demonstration

· interview

LO3.
Use appropriate devices and procedures to transfer files/data

ASSESSMENT CRITERIA:
1. Correct program/application is selected based on job requirements

2. Program/application containing the information required is accessed in accordance with the company procedures

3. Desktop icons are correctly selected, opened and closed for navigation purposes.

4. Keyboard techniques is carried out in line with OHS requirements for safe use of keyboards

CONTENTS: 

· Procedures/techniques in accessing Information

· Desktop Icons

· Keyboard techniques based on OHS requirements

CONDITION:

The trainees/students must be provided with the following:

· Equipment and accessories

· Personal computer

· Network system

· Communication equipment

· Printer

· Scanner

· Keyboard

· Mouse

· Supplies and materials

· Office supplies

· Diskettes

· CDs

· Zip disks

· Tools

· Set of screw driver

· Learning materials

· Learning elements/activity sheets

· Manufacturer’s manual

METHODOLOGIES:
· Self-paced/modular

· Demonstration

· Small group discussion

· Distance education

ASSESSMENT METHODS
· Written/oral examination

· Practical demonstration

· interview

LO4.
Produce accurate and complete data according to the requirements

ASSESSMENT CRITERIA:
1. Entered data is processed using appropriate software commands

2. Printed out data as required using computer hardware/peripheral devices is in accordance with standard operating procedures

3. Transferred files/data between compatible systems using computer software, hardware/peripheral devises is in accordance with standard operating procedures

CONTENTS: 

· Software commands

· Operation and use of peripheral devices

· Procedures in transferring files/data

CONDITION:

The trainees/students must be provided with the following:

· Equipment and accessories

· Personal computer

· Network system

· Communication equipment

· Printer

· Scanner

· Keyboard

· Mouse

· Supplies and materials

· Office supplies

· Diskettes

· CDs

· Zip disks

· Tools

· Set of screw driver

· Learning materials

· Learning elements/activity sheets

· Manufacturer’s manual

METHODOLOGIES:
· Self-paced/modular

· Demonstration

· Small group discussion

· Distance education

ASSESSMENT METHODS
· Written/oral examination

· Practical demonstration

· interview

LO5.
Maintain computer system

ASSESSMENT CRITERIA:
1. Cleaning, minor maintenance and replacement of consumables are implemented in accordance with standard operating procedures

2. Procedures for ensuring security of data including regular back-ups and virus checks are implemented in accordance with standard operating procedures

3. Basic file maintenance procedures are implemented in line with the standard operating procedures

CONTENTS: 

(   Cleaning, Minor Maintenance and Replacements of Consumables 

(   Creating More Space in the Hard Disk

(   Reviewing Programs

(   Deleting Unwanted Files

(   Checking Hard Disk for Errors

(   Viruses and Up to Date Anti-Virus Programs

CONDITION:

The trainees/students must be provided with the following:

· Equipment and accessories

· Personal computer

· Network system

· Communication equipment

· Printer

· Scanner

· Keyboard

· Mouse

· Supplies and materials

· Office supplies

· Diskettes

· CDs

· Zip disks

· Tools

· Set of screw driver

· Learning materials

· Learning elements/activity sheets

· Manufacturer’s manual

METHODOLOGIES:

· Self-paced/modular

· Demonstration

· Small group discussion

ASSESSMENT METHODS

· Written/oral examination

· Practical demonstration

· interview

UNIT OF COMPETENCY
:
PERFORM WORKPLACE SAFETY PRACTICES
MODULE TITLE
:
PERFORMING WORKPLACE SAFETY PRACTICES
MODULE DESCRIPTOR
:
This module covers the knowledge, skills and attitudes in following health, safety and security practices. It includes dealing with emergency situations and maintaining safe personal standard.

NOMINAL DURATION
:
6 hours

SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the trainees/students must be able to:

LO1.
Practice workplace safety, security and hygiene systems, processes and operation

LO2.
Responds appropriately to faults, problems and emergency situations 

LO3.
Maintain safe personal presentation standards

LO1.
Practice workplace safety, security and hygiene systems, processes and operation

ASSESSMENT CRITERIA:
1. Correct healthy, safety and security procedures are complied in line with the legislation and regulation

2. Correct health, safety and security procedures are followed.

3. Breaches of health, safety and security procedures are identified.

CONTENTS:

· Health, safety and security procedures

· Breaches procedures

CONDITIONS:

The trainees/students must be provided with the following:

· Manuals

· Handbook safety and security

· Report (sample)

METHODOLOGIES:

· Self paced/modular

· Demonstration

· Small group discussion

· Distance education

ASSESSMENT METHODS

· Written/oral examination

· Practical demonstration

LO2.
Respond appropriately to faults, problems and emergency situations IN LINE WITH ENTERPRISE GUIDELINES

ASSESSMENT CRITERIA:
1. Emergency and potential emergency are recognized and appropriate action are taken

2. Emergency procedures are followed in line with enterprise procedures and guidelines

3. Assistance is sought from colleagues to resolve or respond to emergency situation

CONTENTS:

· Emergency procedure

· Personal injuries

· Fire

· Electrocution

· Natural calamity

· Criminal acts

· Safe personal presentation standard

CONDITIONS:

The trainees/students must be provided with the following:

· Emergency procedure manuals

· Handbook safety and security

· Report 

· Emergency drills – instruction/guidelines

METHODOLOGIES:

· Self paced/modular

· Demonstration

· Small group discussion

· Distance education

ASSESSMENT METHODS:

· Written/oral examination

· Practical demonstration

· Observation

LO3.
Maintain safe personal presentation standards

ASSESSMENT CRITERIA:
1. Safe personal standards are identified and followed in line with enterprise requirements

CONTENTS:

· Proper use of personal protective equipment

· Waste management

· Pollution control

· Effect of pollution

· Types of pollutants

CONDITIONS: 

The trainees/students must be provided with the following:

· Modules

· Reference book

· Guidelines on waste disposal

· Flyers/brochures

METHODOLOGIES:

· Self paced/modular

· Demonstration

· Small group discussion

· Distance education

ASSESSMENT METHODS

· Written/oral examination

· Practical demonstration

· Observation

UNIT OF COMPETENCY 
:
PROVIDE EFFECTIVE CUSTOMER SERVICE
MODULE TITLE
:
Providing Effective Customer Service
MODULE DESCRIPTOR
:
This module covers the knowledge, skills and attitude in providing effective customer service.

NOMINAL DURATION
:
5 hours

SUMMARY OF LEARNING OUTCOMES: 

Upon completion of this module, the trainee/student must be able to:

LO1.
Apply effective verbal and non-verbal communication skills to respond to customer needs

LO2.
Provide prompt and quality service to customer

LO3.
Handle queries promptly and correctly in line with enterprise procedures

LO4.
Handle customer complaints, evaluation and recommendations

LO1.
Apply effective verbal and non-verbal communication skills to respond to customer needs

ASSESSMENT CRITERIA:
1. Standard Operating Procedures (SOP) when greeting the guest are followed

2. Information are properly disseminated

3. Use interactive communication with others

CONTENTS:

· Personality development and public relations

·  Basic oral communication/ writing memos and letters

·  Preparing job documentation

· Following instructions

· Filling-out forms

CONDITIONS: 

The trainees/students must be provided with the following:

	Tools
	Equipment
	Materials

	· Recorder

· Microphone

· Full-body mirror

· Company dress
	· Video camera recorder

· Television

· VHS/DVD Player
	· V8 tape

· CD

· Make=up kit

· References:

· Books, brochures, manuals


MethodologIES:

· Modular (self-pace learning)

· Electronic learning

· Industry immersion

· Demonstration

· Film-viewing

Assessment MethodS:

· Interview (oral/questionnaire)

· Observation

· Demonstration of practical skills

LO2.
Provide prompt and quality service to customer

ASSESSMENT CRITERIA:
1. Customer needs are assessed according to relationships between food and religion, gender, folkways, mores and life-cycle 

2. Communication standards in customer service are followed

3. Identified opportunities to enhance the quality of services and products are implemented

4. Time management

CONTENTS:

· Food and culture 

· Exploration of food trends

- Past, present and future trend

· Communication standards in customer service

CONDITIONS: 

The trainees/students must be provided with the following:

	Tools
	Equipment
	Materials

	· Recorder

· Microphone

· Full-body mirror

· Company dress
	· Video Camera recorder

· Television

· VHS/DVD Player
	· V8 tape

· CD

· Make=up kit

· References:

· Books, brochures, manuals


MethodologIES:

· Modular (self-pace learning)

· Electronic learning

· Industry immersion

· Demonstration

· Film-viewing

Assessment MethodS:

· Interview (oral/questionnaire)

· Observation

· Demonstration of practical skills

LO3.
Handle queries promptly and correctly in line with enterprise procedures

ASSESSMENT CRITERIA:
1. Applied telephone ethics

2. Applied correct procedure in using telephone, fax machine and internet

3. Daily report is accomplished according to company rules and regulations

CONTENTS:

· Uses of telephone, fax machine, internet and e-mail

· Telephone and electronic mail ethics

· Procedures in handling queries

CONDITIONS: 

The trainees/students must be provided with the following:

	Tools
	Equipment
	Materials

	· Recorder

· Microphone

· Full-body mirror

· Company dress
	· Video Camera recorder

· Television

· VHS/DVD Player

· Fax machine

· Computer with printer and internet connection
	· V8 tape

· CD

· Make=up kit

· References:

· Books, brochures, manuals


MethodologIES:

· Modular (self-pace learning)

· Electronic learning

· Industry immersion

· Demonstration

· Film-viewing

Assessment MethodS:

· Interview (oral/questionnaire)

· Observation

· Demonstration of practical skills

LO4.
Handle customer complaints, evaluation and recommendations

ASSESSMENT CRITERIA:
1. Interview skills

2. Skills in handling customer complaints

3. Guidelines in handling complaints are identified

4. Complaints are evaluated and resolved based on its nature, details and degree of liability

CONTENTS:

· Guidelines in handling complaints

· Procedures in responding and resolving complaints

CONDITIONS: 

The trainees/students must be provided with the following:

	Tools
	Equipment
	Materials

	· Recorder

· Microphone

· Full-body mirror

· Company dress
	· Video Camera recorder

· Television

· VHS/DVD Player

· Fax machine

· Computer with printer and internet connection
	· V8 tape

· CD

· Make=up kit

· References:

· Books, brochures, manuals


MethodologIES:

· Modular (self-pace learning)

· Electronic learning

· Industry immersion

· Demonstration

· Film-viewing

Assessment MethodS:

· Interview (oral/questionnaire)

· Observation

· Demonstration of practical skills

MODULES OF INSTRUCTION

CORE COMPETENCIES

ATTRACTIONS AND THEME PARKS OPERATION NC II
UNIT OF COMPETENCY
:
PROVIDE ON-SITE INFORMATION AND ASSISTANCE
MODULE TITLE                :
PROVIDING ON-SITE INFORMATION AND ASSISTANCE
MODULE DESCRIPTOR   :   
This module deals with the skills and knowledge, behavior and motivations required to access and interpret information on the attraction’s current activities, to be used in providing assistance to customers and in promoting the attraction’s services. This module applies to operational staff working in attractions but may also be relevant to similar enterprises such as resorts.

NOMINAL DURATION
:
5 hours
SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the students/trainees must be able to:

LO1.
Access and update attraction/theme park information

LO2.
Provide assistance and information 

LO3.
Resolve guest complaints and concerns

LO1.
ACCESS AND UPDATE ATTRACTION/THEME PARK INFORMATION
ASSESSMENT CRITERIA:
1. Information is accessed and updated in accordance with enterprise procedures and systems.

2. Information is incorporated into day-to-day working activities to support quality of service and standards within the attraction/theme park.

3. Information is shared with colleagues to support efficiency of operations.
CONTENTS:

· Role of attractions and theme parks within the tourism industry.

· Information systems within attractions/theme parks.

· Importance of customer satisfaction and recovery.

· Respond to or resolve client queries and complaints.
· Sources of customers for an attraction/theme park and the role of attractions/theme parks within the tourism industry.

· The roles of different departments within an attraction/theme park.

· Information systems within attractions/theme parks for both customers and staff.

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· First Aid Kit

· LCD Projector (Optional)

· Overhead Projector (Optional)

· Computer with internet
	· Pen

· Paper

· Notebook


	· Manuals

· Books

· Brochures

· Video (CD)




METHODOLOGIES:

· Discussion/demonstration
· Video viewing

ASSESSMENT METHODS:

· Direct observation or practical demonstration of the candidate providing assistance and information.

· Oral questioning to test knowledge of the sources of information and the role of information systems within the attraction or theme park.

· Third party workplace reports of on-the-job performance by the candidate.
LO2.
PROVIDE ASSISTANCE AND INFORMATION
ASSESSMENT CRITERIA:
1. Information and assistance needs of different customers are accurately identified, including those with special needs or disabilities. 

2. Required and requested information and assistance is provided to customers. 

3. Health and safety requirements and enterprise customer service standards are considered when providing information and assistance.

4. Services available within the attraction/theme park are promoted to customers.
CONTENTS:

· Role of attractions and theme parks within the tourism industry.

· Information systems within attractions/theme parks.

· Importance of customer satisfaction and recovery.

· Respond to or resolve client queries and complaints.

· Sources of customers for an attraction/theme park and the role of attractions/theme parks within the tourism industry.

· The roles of different departments within an attraction/theme park.

· Information systems within attractions/theme parks for both customers and staff.

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· First Aid Kit

· LCD Projector (Optional)

· Overhead Projector (Optional)

· Computer with internet
	· Pen

· Paper

· Notebook


	· Manuals

· Books

· Brochures

· Video (CD)




METHODOLOGIES:

· Discussion/demonstration

· Video viewing

ASSESSMENT METHODS:

· Direct observation or practical demonstration of the candidate providing assistance and information.

· Oral questioning to test knowledge of the sources of information and the role of information systems within the attraction or theme park.

· Third party workplace reports of on-the-job performance by the candidate.

LO3.
RESOLVE GUEST COMPLAINTS AND CONCERNS
ASSESMENT CRITERIA:
1. Customer complaints/concerns are entertained whenever they arise.

2. Cause of dissatisfaction is accurately identified and done in a courteous manner.

3. Cause/source of complaint is coordinated with concerned department to ensure quick resolution.

4. Possible resolutions to complaint are offered keeping in mind guest needs.

5. Satisfaction of customer to resolution is ensured by checking on guest.
6. Service recovery is ensured by informing guest of wish to serve them again upon their return and/or following company procedures.

7. Unexpected of unusual problems are responded to or are referred to appropriate personnel in accordance with enterprise procedures

CONTENTS:

· Role of attractions and theme parks within the tourism industry.

· Information systems within attractions/theme parks.

· Importance of customer satisfaction and recovery.

· Respond to or resolve client queries and complaints.

· Sources of customers for an attraction/theme park and the role of attractions/theme parks within the tourism industry.

· The roles of different departments within an attraction/theme park.

· Information systems within attractions/theme parks for both customers and staff.

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· First Aid Kit

· LCD Projector (Optional)

· Overhead Projector (Optional)

· Computer with internet
	· Pen

· Paper

· Notebook


	· Manuals

· Books

· Brochures

· Video (CD)




METHODOLOGIES:

· Discussion/demonstration

· Video viewing

ASSESSMENT METHODS:

· Direct observation or practical demonstration of the candidate providing assistance and information.

· Oral questioning to test knowledge of the sources of information and the role of information systems within the attraction or theme park.

· Third party workplace reports of on-the-job performance by the candidate.

UNIT OF COMPETENCY
:
MONITOR ENTRY TO VENUE  
MODULE TITLE
:
MONITORING ENTRY TO VENUE  
MODULE DESCRIPTOR   :   
This module deals with the knowledge, skills, behavior and motivations required to monitor entry to an attraction or an area within an attraction or theme park such as a ride or show, and to monitor crowd movements. This module reflects the role of an attraction attendant and does not incorporate the skills required by dedicated security personnel.
NOMINAL DURATION
:
5 hours
SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the students/trainees must be able to:

LO1.
Monitor and maintain access to attraction areas

LO2.
Monitor crowds 
LO1.
MONITOR AND MAINTAIN ACCESS TO ATTRACTION AREAS
ASSESSMENT CRITERIA:
1. All items associated with access to and safe operations of the area are checked before the operation.

2. Types of entry and access to entry areas are controlled according to workplace procedures, complying at all times with specific regulations and parameters.

3. Areas are regularly checked for cleanliness, safety and customer comfort. Tools and equipment are checked for defects, damages, and/or condition in accordance with manufacturer’s manual

CONTENTS:

· Procedures for monitoring of entry areas as appropriate to the enterprise

· Maximum capacity of the venue being monitored

· Health and safety implications in the monitoring of entry areas
CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training Regulations
	· Pen

· Paper


	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Video viewing
ASSESSMENT METHODS:

· Direct observation or practical demonstration of the candidate safely monitoring entry to a venue.

· Oral questioning to test knowledge of occupational health and safety issues and requirements.
· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate.
LO2.
MONITOR CROWDS
ASSESSMENT CRITERIA:
1. The maximum number of customers that the area can accommodate is identified to ensure safety and convenience of customers.

2. The crowd size is monitored to ensure that the maximum limit is not exceeded.

3. Crowd behaviour is monitored and any problems are promptly reported to the appropriate personnel or security person.

CONTENTS:

· Procedures for monitoring of entry areas as appropriate to the enterprise

· Maximum capacity of the venue being monitored

· Health and safety implications in the monitoring of entry areas
CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training Regulations
	· Pen

· Paper


	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Video viewing
ASSESSMENT METHODS:

· Direct observation or practical demonstration of the candidate safely monitoring entry to a venue.

· Oral questioning to test knowledge of occupational health and safety issues and requirements.

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate.

UNIT OF COMPETENCY
:
PROVIDE A SITE BRIEFING OR SCRIPTED COMMENTARY
MODULE TITLE
:
PROVIDING A SITE BRIEFING OR SCRIPTED COMMENTARY
MODULE DESCRIPTOR
:
This module deals with the knowledge, skills, behavior and motivations required to provide a site briefing or scripted commentary for customers.  The module does not include the skills to develop and present commentaries or activities to the level required by a fully competent tour guide
NOMINAL DURATION
:
6 hours
SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the students/trainees must be able to:

LO1.  
Present information to customers

LO2.
Enhance the presentation of information

LO3.
Liaise with team members
LO1.
PRESENT INFORMATION TO CUSTOMERS
ASSESSMENT CRITERIA:
1. Customers are courteously welcomed according to enterprise procedures.

2. Comprehensive, accurate and relevant information, including any special requirements or directions, is provided to customers through briefings or scripted commentaries during briefing sessions.

3. Health and safety requirements are outlined according to enterprise procedures and specific restrictions.

4. Customers are appropriately prepared for potential environment changes and situations that may occur.

5. Customer questions are answered in a courteous and friendly manner.
CONTENTS:

· Health and safety requirements for specific events/locations

· Emergency procedures for specific events/locations

· Instructions to be given to customer
CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:
	EQUIPMENT
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training Regulations
	· Pen

· Paper


	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Video viewing
ASSESSMENT METHODS:

· Demonstration of skills through the presentation of a briefing or scripted commentary in an environment where such an event would generally take place (i.e. at a visitor site, within an attraction).

· Third party reports on on-the-job performance by the candidate.

· Review of portfolio of evidence of on-the-job performance by the candidate.
LO2.
NHANCE THE PRESENTATION OF INFORMATION
ASSESSMENT CRITERIA:
1. Communication and presentation techniques are used to enhance customer enjoyment of the experience.

2. Personal presentation, appearance and grooming appropriate to the environment is observed.

3. Positive and welcoming posture, gestures and behaviour are used to enhance the presentation.

4. Cultural and social sensitivity is shown during the briefing.

5. Technical presentation resources are correctly made use of.

CONTENTS:

· Health and safety requirements for specific events/locations

· Emergency procedures for specific events/locations

· Instructions to be given to customer

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training Regulations
	· Pen

· Paper


	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Video viewing
ASSESSMENT METHODS:

· Demonstration of skills through the presentation of a briefing or scripted commentary in an environment where such an event would generally take place (i.e. at a visitor site, within an attraction).

· Third party reports on on-the-job performance by the candidate.
· Review of portfolio of evidence of on-the-job performance by the candidate.
LO3:  LIAISE WITH TEAM MEMBERS
ASSESSMENT CRITERIA:
1 Communication and cooperation are maintained with other team members/operators to ensure safe and efficient operations.
2 Correct and accurate signals are given where appropriate
CONTENTS:

· Health and safety requirements for specific events/locations

· Emergency procedures for specific events/locations

· Instructions to be given to customer

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training regulations
	· Site Map

· Script
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Video viewing
ASSESSMENT METHODS:

· Demonstration of skills through the presentation of a briefing or scripted commentary in an environment where such an event would generally take place (i.e. at a visitor site, within an attraction).

· Third party reports on on-the-job performance by the candidate.
· Review of portfolio of evidence of on-the-job performance by the candidate.
MODULES OF INSTRUCTION

ELECTIVE COMPETENCIES 

ATTRACTIONS AND THEME PARKS OPERATION NC II 
UNIT OF COMPETENCY
:
OPERATE A RIDE LOCATION
MODULE TITLE                :
OPERATING A RIDE LOCATION 
MODULE DESCRIPTOR
: 
This module deals with the knowledge, skills, behavior and motivations required to conduct the day-to-day operation of rides within a theme park or attraction.
NOMINAL DURATION
:
7 hours
SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the students/trainees must be able to:

LO1.  
Prepare and inspect ride location 
LO2.
Prepare to start the ride cycle 

LO3.
Operate and monitor ride
LO4.
Close down ride
LO5.
Close and secure ride
LO6.
Prepare ride documentation and reports
LO1.  PREPARE AND INSPECT RIDE LOCATION 
ASSESSMENT CRITERIA:
1. The ride is inspected in accordance with an approved checklist.

2. Location is inspected prior to arrival of customers.

3. Ride equipment is checked in the ride location to ensure readiness for operation. 

4. Safety equipment is checked to ensure readiness for operation.

5. Cleanliness and standard of presentation are checked and remedial action is promptly taken where appropriate.

6. General supplies are checked for quantity and quality.

7. Supplies are ordered according to enterprise requirements procedures.

8. All discrepancies or irregularities are immediately reported to the appropriate supervisor.
CONTENTS:

· Health and safety procedures for specific rides

· Emergency procedures for specific rides

· Technical/equipment procedures for specific rides

· Types of documentation and reports to be completed in ride operations
CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training Regulations

· Mechanical

· Computerized

· Manual

· Water-based

· Animal rides

· Mechanical components

· Restraints, seating, harnesses

· Mounts

· Couplings and chains

· Fiberglass and metal

· Overall structure

· Electrical connections
· Booth area
· Chairs
· Water cooler
· Cleaning equipment
· Microphone
· Signage
	· Signage

· Health and safety restriction signs and monitors

· Telephone

· Fire extinguisher

· Life preservers

· Safety ropes

· Communication devices

· Emergency stop buttons and apparatus relevant to ride
	· Pen
· Paper
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Video viewing
ASSESSMENT METHODS:

· Direct observation or practical demonstration of the candidate safely operating a ride location and performing emergency procedures (actual or simulated).

· Oral questioning to test knowledge of occupational health and safety issues, equipment features and emergency procedures.

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate.
LO2.
PREPARE TO START THE RIDE CYCLE 
ASSESSMENT CRITERIA:
1. Adherence to loading procedures according to the ride manual is checked prior to commencement of the ride.

2. Communication with the ride loader is maintained to ensure the ride commences safely.

CONTENTS:

· Health and safety procedures for specific rides

· Emergency procedures for specific rides

· Technical/equipment procedures for specific rides

· Types of documentation and reports to be completed in ride operations

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training Regulations

· Mechanical

· Computerized

· Manual

· Water-based

· Animal rides

· Mechanical components

· Restraints, seating, harnesses

· Mounts

· Couplings and chains

· Fiberglass and metal

· Overall structure

· Electrical connections
· Booth area
· Chairs
· Water cooler
· Cleaning equipment
· Microphone
· Signage
	· Signage

· Health and safety restriction signs and monitors

· Telephone

· Fire extinguisher

· Life preservers

· Safety ropes

· Communication devices

· Emergency stop buttons and apparatus relevant to ride
	· Pen

· Paper
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Video viewing
ASSESSMENT METHODS:

· Direct observation or practical demonstration of the candidate safely operating a ride location and performing emergency procedures (actual or simulated).

· Oral questioning to test knowledge of occupational health and safety issues, equipment features and emergency procedures.

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate.
LO3.
OPERATE AND MONITOR RIDE
ASSESSMENT CRITERIA:
1. Ride procedures are performed correctly, promptly, safely and in accordance with requirements and procedures.

2. The ride (device) is operated in accordance with specifications and guidelines.

3. Operator controls are continuously monitored during the operation of the ride.

4. The ride is monitored at all times.

5. Any required action is taken in response to observations made during the ride, and conformance of these actions to enterprise safety procedures is ensured.

6. Emergency procedures are strictly carried out according to ride manual and specific ride procedures.

7. Customers are treated in a friendly and courteous manner throughout the ride.

8. Quality control issues and problems during the ride are identified and the appropriate supervisor is advised for action.
9. Turnover and/or delivery of valuables is acknowledged by appropriate personnel and recorded.
CONTENTS:

· Health and safety procedures for specific rides

· Emergency procedures for specific rides

· Technical/equipment procedures for specific rides

· Types of documentation and reports to be completed in ride operations

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training Regulations

· Mechanical

· Computerized

· Manual

· Water-based

· Animal rides

· Mechanical components

· Restraints, seating, harnesses

· Mounts

· Couplings and chains

· Fiberglass and metal

· Overall structure

· Electrical connections
· Booth area
· Chairs
· Water cooler
· Cleaning equipment
· Microphone
· Signage
	· Signage

· Health and safety restriction signs and monitors

· Telephone

· Fire extinguisher

· Life preservers

· Safety ropes

· Communication devices

· Emergency stop buttons and apparatus relevant to ride
	· Pen

· Paper
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Video viewing
ASSESSMENT METHODS:

· Direct observation or practical demonstration of the candidate safely operating a ride location and performing emergency procedures (actual or simulated).

· Oral questioning to test knowledge of occupational health and safety issues, equipment features and emergency procedures.

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate.
LO4.
CLOSE DOWN RIDES
ASSESSMENT CRITERIA:
1. Close-down procedures are commenced when all customers have left the ride location.

2. Ride is closed-down and turned off following the enterprise procedures for the specific ride. 

3. Close-down is documented according to manual.

4. Any defects or deficiencies are immediately identified and reported to the appropriate supervisor for action.
CONTENTS:

· Health and safety procedures for specific rides

· Emergency procedures for specific rides

· Technical/equipment procedures for specific rides

· Types of documentation and reports to be completed in ride operations

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training Regulations

· Mechanical

· Computerized

· Manual

· Water-based

· Animal rides

· Mechanical components

· Restraints, seating, harnesses

· Mounts

· Couplings and chains

· Fiberglass and metal

· Overall structure

· Electrical connections
· Booth area
· Chairs
· Water cooler
· Cleaning equipment
· Microphone
· Signage
	· Signage

· Health and safety restriction signs and monitors

· Telephone

· Fire extinguisher

· Life preservers

· Safety ropes

· Communication devices

· Emergency stop buttons and apparatus relevant to ride
	· Pen

· Paper
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Video viewing
ASSESSMENT METHODS:

· Direct observation or practical demonstration of the candidate safely operating a ride location and performing emergency procedures (actual or simulated).

· Oral questioning to test knowledge of occupational health and safety issues, equipment features and emergency procedures.

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate.
LO5.
CLOSE AND SECURE RIDE
ASSESSMENT CRITERIA:
1. All areas of the ride are checked according to manual.

2. Location is cleaned for the next operation.

3. Equipment is prepared for the next operation.

4. The ride location is secured according to enterprise procedures.

CONTENTS:

· Health and safety procedures for specific rides

· Emergency procedures for specific rides

· Technical/equipment procedures for specific rides

· Types of documentation and reports to be completed in ride operations

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training Regulations

· Mechanical

· Computerized

· Manual

· Water-based

· Animal rides

· Mechanical components

· Restraints, seating, harnesses

· Mounts

· Couplings and chains

· Fiberglass and metal

· Overall structure

· Electrical connections
· Booth area
· Chairs
· Water cooler
· Cleaning equipment
· Microphone
· Signage
	· Signage

· Health and safety restriction signs and monitors

· Telephone

· Fire extinguisher

· Life preservers

· Safety ropes

· Communication devices

· Emergency stop buttons and apparatus relevant to ride
	· Pen

· Paper
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Video viewing
ASSESSMENT METHODS:

· Direct observation or practical demonstration of the candidate safely operating a ride location and performing emergency procedures (actual or simulated).

· Oral questioning to test knowledge of occupational health and safety issues, equipment features and emergency procedures.

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate.
LO6.
PREPARE RIDE DOCUMENTATION AND REPORTS
ASSESSMENT CRITERIA:
1. Any issues and events requiring documentation are identified.

2. Notations are accurately made according to enterprise procedures.

3. Reports and documentation are completed within required timeframe.

4. Reports and documentation are forwarded to the appropriate department within the required timeframe.
CONTENTS:

· Health and safety procedures for specific rides

· Emergency procedures for specific rides

· Technical/equipment procedures for specific rides

· Types of documentation and reports to be completed in ride operations

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training Regulations

· Mechanical

· Computerized

· Manual

· Water-based

· Animal rides

· Mechanical components

· Restraints, seating, harnesses

· Mounts

· Couplings and chains

· Fiberglass and metal

· Overall structure

· Electrical connections
· Booth area
· Chairs
· Water cooler
· Cleaning equipment
· Microphone
· Signage
	· Signage

· Health and safety restriction signs and monitors

· Telephone

· Fire extinguisher

· Life preservers

· Safety ropes

· Communication devices

· Emergency stop buttons and apparatus relevant to ride
	· Pen

· Paper
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Video viewing
ASSESSMENT METHODS:

· Direct observation or practical demonstration of the candidate safely operating a ride location and performing emergency procedures (actual or simulated).

· Oral questioning to test knowledge of occupational health and safety issues, equipment features and emergency procedures.

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate.
UNIT OF COMPETENCY   :
LOAD AND UNLOAD A RIDE
MODULE TITLE                 :
LOADING AND UNLOADING A RIDE
MODULE DESCRIPTOR
:
This module deals with the knowledge, skills, behavior and motivations required to safely load and unload passengers onto a ride and to observe the operation of the ride.

NOMINAL DURATION
:
7 hours
SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the students/trainees must be able to:

LO1.
Load the ride
LO2.
Observe the ride
LO3.
Unload the ride
LO1:  LOAD THE RIDE
ASSESSMENT CRITERIA:
1. Loading procedures are correctly, safely, promptly performed and in accordance with the manual.

2. Ride is loaded to the approved maximum number of persons to ride.

3. Riders are checked if they are secured in accordance with the requirement of the ride.

4. Riders are advised to secure any articles which may become loose while riding.

5. Customers are treated in a courteous and friendly manner during loading.

6. Load requirements are checked prior to the start of the ride.
CONTENTS:

· Health and safety procedures in specific relation to loading and unloading of rides

· Emergency procedures for specific rides
· Specific ride instructions 
· Organizational skills and teamwork
· Safe work practices
CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training Regulations

· Mechanical

· Computerized

· Manual

· Water-based

· Animal rides

· Mechanical components

· Restraints, seating, harnesses

· Mounts

· Couplings and chains

· Fiberglass and metal

· Overall structure

· Electrical connections
· Booth area
· Chairs
· Water cooler
· Cleaning equipment
· Microphone
· Signage
	· Signage

· Health and safety restriction signs and monitors

· Telephone

· Fire extinguisher

· Life preservers

· Safety ropes

· Communication devices

· Emergency stop buttons and apparatus relevant to ride
	· Pen

· Paper
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Discussion/demonstration

· Video viewing
ASSESSMENT METHODS:

· Direct observation or practical demonstration of the candidate safely loading and unloading a ride and performing emergency procedures (actual or simulated).

· Oral questioning to test knowledge of occupational health and safety issues, equipment features and capacity limitations.
· Third party workplace reports of on-the-job performance by the candidate.
LO2.
OBSERVE THE RIDE
ASSESSMENT CRITERIA:
1. Ride is continuously observed in accordance with safety procedures.
2. Quality control issues or problems are identified during the ride and appropriate supervisor is advised immediately for action.
CONTENTS:

· Health and safety procedures in specific relation to loading and unloading of rides

· Emergency procedures for specific rides
· Specific ride instructions 
· Organizational skills and teamwork
· Safe work practices
CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training Regulations

· Mechanical

· Computerized

· Manual

· Water-based

· Animal rides

· Mechanical components

· Restraints, seating, harnesses

· Mounts

· Couplings and chains

· Fiberglass and metal

· Overall structure

· Electrical connections
· Booth area
· Chairs
· Water cooler
· Cleaning equipment
· Microphone
· Signage
	· Signage

· Health and safety restriction signs and monitors

· Telephone

· Fire extinguisher

· Life preservers

· Safety ropes

· Communication devices

· Emergency stop buttons and apparatus relevant to ride
	· Pen

· Paper
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Discussion/demonstration

· Video viewing
ASSESSMENT METHODS:

· Direct observation or practical demonstration of the candidate safely loading and unloading a ride and performing emergency procedures (actual or simulated).

· Oral questioning to test knowledge of occupational health and safety issues, equipment features and capacity limitations.

· Third party workplace reports of on-the-job performance by the candidate.

LO3.
UNLOAD THE RIDE
ASSESSMENT CRITERIA:
1. Ride is unloaded once it is fully completed.

2. Unloading procedures are correctly, safely, promptly followed and in accordance with enterprise requirements and procedures.

3. Customers are unloaded in a courteous and friendly fashion.

4. Records and reports are accurately completed, processed and maintained in accordance with industry, legislative and organizational requirements.

CONTENTS:

· Health and safety procedures in specific relation to loading and unloading of rides

· Emergency procedures for specific rides
· Specific ride instructions 
· Organizational skills and teamwork
· Safe work practices
CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training Regulations

· Mechanical

· Computerized

· Manual

· Water-based

· Animal rides

· Mechanical components

· Restraints, seating, harnesses

· Mounts

· Couplings and chains

· Fiberglass and metal

· Overall structure

· Electrical connections
· Booth area
· Chairs
· Water cooler
· Cleaning equipment
· Microphone
· Signage
	· Signage

· Health and safety restriction signs and monitors

· Telephone

· Fire extinguisher

· Life preservers

· Safety ropes

· Communication devices

· Emergency stop buttons and apparatus relevant to ride
	· Pen

· Paper
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Discussion/demonstration

· Video viewing

ASSESSMENT METHODS:

· Direct observation or practical demonstration of the candidate safely loading and unloading a ride and performing emergency procedures (actual or simulated).

· Oral questioning to test knowledge of occupational health and safety issues, equipment features and capacity limitations.

· Third party workplace reports of on-the-job performance by the candidate.

UNIT OF COMPETENCY
:
MAINTAIN SAFETY IN WATER-BASED RIDES
MODULE TITLE                :
MAINTAINING SAFETY IN WATER-BASED RIDES
MODULE DESCRIPTOR
:
This module deals with the knowledge, skills, behavior and motivations required to deal with the special safety issues to be considered in water-based rides and activities. It covers the surveillance and control of customer behavior and the provision of rescue and emergency care.
NOMINAL DURATION       :    7 Hours 
SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the students/trainees must be able to:

LO1.
Monitor safety around water.
LO2.
Assist and rescue customers.
LO3.
Provide emergency care.
LO3.
Provide reports on emergencies.
LO1.
MONITOR SAFETY AROUND WATER BASED RIDES
ASSESSMENT CRITERIA:
1. Status of water-based activity areas is continuously monitored to ensure absence of hazards.

2. Staff replacement is ensured when it is necessary to leave the water area.

3. Water areas are kept free from safety hazards at all times.

4. Customer behaviour is continuously monitored to ensure compliance with safety requirements, including wearing of safety garments.

5. Dangerous and unsafe behaviour is promptly identified and controlled.

6. Customers are firmly but courteously cautioned when their behaviour poses a threat to themselves, other customers or staff.

7. Assistance in controlling customer behavior is sought from a supervisor or security personnel as appropriate.  
CONTENTS:

· Basic rescue

· Resuscitation

· CPR
· Health, safety and emergency procedures for specific rides/activities

· Technical/equipment procedures for specific rides

· Emergency care procedures for the enterprise

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	LEARNING MATERIALS

	· Swimming pools

· Wave pools

· Water slides

· Water rides 
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Discussion/demonstration

· Video viewing

ASSESSMENT METHODS:

· Direct observation of the candidate monitoring the safety of water-based ride activities and performing emergency care (actual or simulated).

· Oral questioning to test knowledge of equipment and occupational health and safety issue requirements.

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate.
LO2.
ASSIST AND RESCUE CUSTOMER 
ASSESSMENT CRITERIA:
1. Persons in distress or danger are promptly identified.

2. Assistance is given or rescue is carried out as required.

3. Equipment is correctly used according to manufacturer’s instructions.

CONTENTS:

· Basic rescue

· Resuscitation

· CPR

· Health, safety and emergency procedures for specific rides/activities

· Technical/equipment procedures for specific rides

· Emergency care procedures for the enterprise

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	LEARNING MATERIALS

	· Swimming pools

· Wave pools

· Water slides

· Water rides 
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Discussion/demonstration

· Video viewing
ASSESSMENT METHODS:

· Direct observation of the candidate monitoring the safety of water-based ride activities and performing emergency care (actual or simulated).

· Oral questioning to test knowledge of equipment and occupational health and safety issue requirements.

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate.

LO3.
PROVIDE EMERGENCY CARE
ASSESSMENT CRITERIA:
1. Emergency situations are quickly and correctly recognized and assessed.

2. Emergency action is implemented according to company procedures.

3. Emergency care techniques are correctly applied.

4. Assistance is sought from emergency services/colleagues/customers where appropriate.
CONTENTS:

· Basic rescue

· Resuscitation

· CPR

· Health, safety and emergency procedures for specific rides/activities

· Technical/equipment procedures for specific rides

· Emergency care procedures for the enterprise

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	LEARNING MATERIALS

	· Swimming pools

· Wave pools

· Water slides

· Water rides 
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Discussion/demonstration

· Video viewing
ASSESSMENT METHODS:

· Direct observation of the candidate monitoring the safety of water-based ride activities and performing emergency care (actual or simulated).

· Oral questioning to test knowledge of equipment and occupational health and safety issue requirements.

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate.

LO4.
PROVIDE REPORTS ON EMERGENCY
ASSESSMENT CRITERIA:
1. Emergency situations are documented according to enterprise procedures.

2. Clear and accurate reports are provided at all times.

CONTENTS:

· Basic rescue

· Resuscitation

· CPR

· Health, safety and emergency procedures for specific rides/activities

· Technical/equipment procedures for specific rides

· Emergency care procedures for the enterprise

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	LEARNING MATERIALS

	· Swimming pools

· Wave pools

· Water slides

· Water rides 
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Discussion/demonstration

· Video viewing
ASSESSMENT METHODS:

· Direct observation of the candidate monitoring the safety of water-based ride activities and performing emergency care (actual or simulated).

· Oral questioning to test knowledge of equipment and occupational health and safety issue requirements.

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate.

UNIT OF COMPETENCY
:
OPERATE A GAMES LOCATION
MODULE TITLE                 :    OPERATING A GAMES LOCATION
MODULE DESCRIPTOR   : 
This module deals with the knowledge, skills, behavior and motivations required to conduct the day-to-day operation of a games area within a theme park or attraction.
NOMINAL DURATION
:    7 hours
SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the students/trainees must be able to:

LO1.
Prepare games location for customers
LO2.
Inspect games prior to opening
LO3.
Conduct games operations
LO4.
Clean and maintain games

LO5.
Close games location

LO6.
Complete reports and documentation

LO1.
INSPECT GAMES PRIOR TO OPENING
ASSESSMENT CRITERIA:
1. Suitable ingredients are chosen base on enterprise quality standard for salads and dressings

2. Salads are prepared using fresh (seasonal) ingredients according to acceptable enterprise standards to maximize eating qualities, characteristics and taste

3. Sauces and dressings are prepared suitable to either incorporate into, or accompany salads

4. Salads are presented attractively according to enterprise standards

CONTENTS:

· Security procedures in specific relation to games operations

· Record keeping and documentation procedures for games
· Knowledge of individual game operations and rules
· Health and safety requirements as they apply to games operations
CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	1. LCD Projector (optional for lecture)

2. Overhead Projector (Optional for lecture)

3. Television and multimedia player

4. Whiteboard

5. Applicable equipment as prescribed by Training Regulations
6. Games:
· Computerized

· Manual

· Coin-operated

· Group

· Individual

· Pay per use
	· Tellers/cashiers’ control sheet

· Official Receipts/charge slips

· Incident Reports
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Film viewing

· On the job experience

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing appetizers and salads

· Written or oral questions to test knowledge on commodity and food safety issues 

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate

LO2.
INSPECT GAMES PRIOR TO OPENING
ASSESSMENT CRITERIA:
1. Each game is inspected according to enterprise policy and procedures.

2. Faults are immediately reported to a supervisor
CONTENTS:

· Security procedures in specific relation to games operations

· Record keeping and documentation procedures for games

· Knowledge of individual game operations and rules

· Health and safety requirements as they apply to games operations
CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	1. LCD Projector (optional for lecture)

2. Overhead Projector (Optional for lecture)

3. Television and multimedia player

4. Whiteboard

5. Applicable equipment as prescribed by Training Regulations
6. Games:
· Computerized

· Manual

· Coin-operated

· Group

· Individual

· Pay per use
	· Tellers/cashiers’ control sheet

· Official Receipts/charge slips

· Incident Reports
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Film viewing

· On the job experience

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing appetizers and salads

· Written or oral questions to test knowledge on commodity and food safety issues 

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate

LO3.
CONDUCT GAMES OPERATIONS
ASSESSMENT CRITERIA:
1. Each game is inspected according to enterprise policy and procedures.

2. Faults are immediately reported to a supervisor
CONTENTS:

· Security procedures in specific relation to games operations

· Record keeping and documentation procedures for games

· Knowledge of individual game operations and rules

· Health and safety requirements as they apply to games operations
CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	1. LCD Projector (optional for lecture)

2. Overhead Projector (Optional for lecture)

3. Television and multimedia player

4. Whiteboard

5. Applicable equipment as prescribed by Training Regulations
6. Games:
· Computerized

· Manual

· Coin-operated

· Group

· Individual

· Pay per use
	· Tellers/cashiers’ control sheet

· Official Receipts/charge slips

· Incident Reports
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Film viewing

· On-the-job experience

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing appetizers and salads

· Written or oral questions to test knowledge on commodity and food safety issues 

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate
LO4.
CLEAN AND MAINTAIN GAMES 
ASSESSMENT CRITERIA:
1. Games are regularly inspected and cleaned to ensure safe and smooth function.

2. Game faults are correctly identified.

3. Simple repairs are made with minimum disruption to customers in accordance with manufacturer’s instructions and enterprise policy.

4. Faults are immediately reported to appropriate personnel and games are declared “out of order” where necessary.
CONTENTS:

· Security procedures in specific relation to games operations

· Record keeping and documentation procedures for games

· Knowledge of individual game operations and rules
· Health and safety requirements as they apply to games operations

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	1. LCD Projector (optional for lecture)

2. Overhead Projector (Optional for lecture)

3. Television and multimedia player

4. Whiteboard

5. Applicable equipment as prescribed by Training Regulations
6. Games:
· Computerized

· Manual

· Coin-operated

· Group

· Individual

· Pay per use
	· Tellers/cashiers’ control sheet

· Official Receipts/charge slips

· Incident Reports
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Film viewing

· On-the-job experience

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing appetizers and salads

· Written or oral questions to test knowledge on commodity and food safety issues 

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate

LO5.
CLOSE GAMES LOCATION
ASSESSMENT CRITERIA:
1. The game location is closed according to enterprise procedures and manufacturer’s instructions. 

2. Resources, equipment and stocks are secured according to enterprise policy and procedures.

3. The area is cleaned and prepared for the next day’s operation.
CONTENTS:

· Security procedures in specific relation to games operations

· Record keeping and documentation procedures for games

· Knowledge of individual game operations and rules

· Health and safety requirements as they apply to games operations

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	1. LCD Projector (optional for lecture)

2. Overhead Projector (Optional for lecture)

3. Television and multimedia player

4. Whiteboard

5. Applicable equipment as prescribed by Training Regulations
6. Games:
· Computerized

· Manual

· Coin-operated

· Group

· Individual

· Pay per use
	· Tellers/cashiers’ control sheet

· Official Receipts/charge slips

· Incident Reports
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Film viewing

· On-the-job experience

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing appetizers and salads

· Written or oral questions to test knowledge on commodity and food safety issues 

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate

LO6.
COMPLETE REPORTS AND DOCUMENTATION
ASSESSMENT CRITERIA:
1. Tallied data records and reports are produced according to enterprise requirements within required timeframe. 
2. Reports are forwarded to the appropriate area within the required timeframe.
CONTENTS:
· Security procedures in specific relation to games operations

· Record keeping and documentation procedures for games

· Knowledge of individual game operations and rules

· Health and safety requirements as they apply to games operations

CONDITIONS/RESOURCES:
The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	1. LCD Projector (optional for lecture)

2. Overhead Projector (Optional for lecture)

3. Television and multimedia player

4. Whiteboard

5. Applicable equipment as prescribed by Training Regulations
6. Games:
· Computerized

· Manual

· Coin-operated

· Group

· Individual

· Pay per use
	· Tellers/cashiers’ control sheet

· Official Receipts/charge slips

· Incident Reports
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:
· Lecture/demonstration

· Film viewing

· On-the-job experience

ASSESSMENT METHODS:
· Direct observation of the candidate while preparing appetizers and salads

· Written or oral questions to test knowledge on commodity and food safety issues 

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate
UNIT OF COMPETENCY
:
PROMOTE AT A GAMES LOCATION
MODULE TITLE
:
PROMOTING AT A GAMES LOCATION
MODULE DESCRIPTOR   : 
This module deals with the knowledge, skills, behaviour and motivations required to use showmanship to introduce, promotes and conduct games in theme parks or attractions.

NOMINAL DURATION
:
7 hours
SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the students/trainees must be able to:

LO1.
Make games announcements
LO2.
Present and conduct games
LO1.
MAKE GAMES ANNOUNCEMENTS
ASSESSMENT CRITERIA:
1. Communication systems and equipment are correctly used.  

2. Clear and concise announcements are made to avoid confusing customers.

3. Information about games is accurately given to prepare customers for the games experience.

4. Information is presented in an entertaining manner.

5. Customers are encouraged to participate in games by including key sales points and promotional offers.
CONTENTS:

· Health and safety requirements related to the individual game

· Security procedures for the games location

· Knowledge of individual game operation
CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	1. LCD Projector (optional for lecture)

2. Overhead Projector (Optional for lecture)

3. Television and multimedia player

4. Whiteboard

5. Applicable equipment as prescribed by Training Regulations
6. Games:
· Computerized

· Manual

· Coin-operated

· Group

· Individual

· Pay per use
	· Static microphone

· Roaming microphone

· Public address system
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Film viewing

· On-the-job experience

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing appetizers and salads

· Written or oral questions to test knowledge on commodity and food safety issues 

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate

LO2.
PRESENT AND CONDUCT GAMES
ASSESSMENT CRITERIA:
1. Games are presented and conducted in a lively and entertaining manner.

2. Promotional techniques are used to enhance customer enjoyment of the games.

3. Player and crowd participation is encouraged for a complete customer experience.

4. Humour appropriate to the customer group is employed for the enjoyment of the customers. 

5. Language appropriate for the customer group is used for customers to fully understand.

6. Personal presentation, appearance and grooming appropriate to the games environment and that will enhance the customer experience is ensured.

7. Customers are welcomed with positive body language.

8. Cultural and social sensitivity is shown in presentations to avoid offending.
CONTENTS:
· Health and safety requirements related to the individual game

· Security procedures for the games location

· Knowledge of individual game operation

CONDITIONS/RESOURCES
:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	1. LCD Projector (optional for lecture)

2. Overhead Projector (Optional for lecture)

3. Television and multimedia player

4. Whiteboard

5. Applicable equipment as prescribed by Training Regulations
6. Games:
· Computerized

· Manual

· Coin-operated

· Group

· Individual

· Pay per use
	· Static microphone

· Roaming microphone

· Public address system
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:
· Lecture/demonstration

· Film viewing

· On-the-job experience

ASSESSMENT METHODS:
· Direct observation of the candidate while preparing appetizers and salads

· Written or oral questions to test knowledge on commodity and food safety issues 

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate

UNIT OF COMPETENCY
:
OPERATE ANIMAL ENCLOSURE/EXHIBIT
MODULE TITLE
:
OPERATING ANIMAL ENCLOSURE/EXHIBIT
MODULE DESCRIPTOR
:
This module deals with the knowledge, skills, behaviour and motivations required to conduct the day-to-day operations of an animal enclosure or exhibit in an attraction or theme park. It reflects the role of an enclosure attendant who works under supervision.

NOMINAL DURATION
:
7 hours
SUMMARY OF LEARNING OUTCOMES
:

Upon completion of this module, the students/trainees must be able to:

LO1.
Prepare animal enclosure/exhibit for customers
LO2.
Monitor the enclosure/exhibit
LO3.
Clean and maintain enclosure/exhibit 

LO4.
Close down enclosure/exhibit
LO5.
Use and care for equipment

LO6.
Complete reports and documentation

LO1.
PREPARE ANIMAL ENCLOSURE/EXHIBIT FOR CUSTOMERS
ASSESSMENT CRITERIA:
1. Problems concerning animal welfare are rectified and acted upon according to legislative requirements.

2. Enclosure/exhibit is inspected prior to the arrival of customers according to enterprise procedures.

3. Signs for temporary closures are erected to ensure minimum customer inconvenience. 

4. Equipment is prepared for the day’s activities in a timely manner.

5. Area is checked for cleanliness and safety according to enterprise procedures.

6. Supplies are checked for quantity and quality.

7. Supplies are ordered according to enterprise procedures.
CONTENTS:

· Animal types within the organization

· Animal escape procedures

· Animal welfare and ethics policies

· Animal feeding procedures

· Cleaning procedures in specific relation to animal enclosures

· Equipment procedures for animal husbandry and general enclosure equipment

· Health & safety requirements for animal enclosures

· Basic maintenance routines
CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training regulations
	· Feeding animals

· Crossing fences or railings

· Agitating animals

· Cleaning checklists

· Incident reports

· Work orders
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Film viewing

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing dishes

· Portfolio Report like sampling of dishes cooked by the candidate

· Written or oral questions to test candidate’s knowledge on appropriate cooking methods for various commodities and safety issues

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate
LO2.
MONITOR THE ENCLOSURE/EXHIBIT
ASSESSMENT CRITERIA:
1. Customer numbers are monitored during operation to ensure maximum numbers are not exceeded.

2. Customer behaviour is continuously monitored ensuring compliance with safety requirements.

3. Dangerous or unsafe behaviour is promptly identified and controlled to avoid accidents.

4. Customers are firmly but courteously requested to change their behaviour when it poses a threat to themselves, other customers, animals or staff.

5. Assistance in controlling customer behavior is sought from the supervisor or security personnel as appropriate.
CONTENTS:

· Animal types within the organization

· Animal escape procedures

· Animal welfare and ethics policies

· Animal feeding procedures

· Cleaning procedures in specific relation to animal enclosures

· Equipment procedures for animal husbandry and general enclosure equipment

· Health & safety requirements for animal enclosures
CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training regulations
	· Feeding animals

· Crossing fences or railings

· Agitating animals

· Cleaning checklists

· Incident reports

· Work orders
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Film viewing

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing dishes

· Portfolio Report like sampling of dishes cooked by the candidate

· Written or oral questions to test candidate’s knowledge on appropriate cooking methods for various commodities and safety issues

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate
LO3.
CLEAN AND MAINTAIN ENCLOSURE/EXHIBIT
ASSESSMENT CRITERIA:
1. Wastes, feces and weeds are removed from enclosure.

2. Vermin control is implemented according to company procedures.

3. Materials are disposed of in accordance with manufacturer’s and/or superior’s instructions.

4. Enclosures (e.g. exhibits, night facilities and food preparation areas) are cleaned with minimum disruption to animals.

5. Enclosure is presented in accordance with requirements of both the animal and the customer. 

6. Enclosures are secured according to enterprise guidelines and requirements for animal species.

7. Routine maintenance tasks are carried out according to instructions of superior.

8. Feeding and watering systems are monitored and maintained in a safe and working condition.

9. Tasks are carried out with minimum disruption to customers.
CONTENTS:
· Animal types within the organization

· Animal escape procedures

· Animal welfare and ethics policies

· Animal feeding procedures

· Cleaning procedures in specific relation to animal enclosures

· Equipment procedures for animal husbandry and general enclosure equipment

· Health & safety requirements for animal enclosures

· Basic maintenance routines

CONDITIONS/RESOURCES:
The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training regulations
	· Feeding animals

· Crossing fences or railings

· Agitating animals

· Cleaning checklists

· Incident reports

· Work orders
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:
· Lecture/demonstration

· Film viewing

ASSESSMENT METHODS:
· Direct observation of the candidate while preparing dishes

· Portfolio Report like sampling of dishes cooked by the candidate

· Written or oral questions to test candidate’s knowledge on appropriate cooking methods for various commodities and safety issues

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate
LO4.
CLOSE DOWN ENCLOSURE/EXHIBIT
ASSESSMENT CRITERIA:
1. The enclosure/exhibit is closed down according to enterprise procedures.

2. The animal/s welfare and security is checked making necessary reports to the appropriate supervisor.

3. Enclosure/exhibit and all equipment are prepared for the next day’s operation.

4. The enclosure/exhibit is cleaned as instructed.

5. The enclosure/exhibit is correctly secured..

CONTENTS:

· Animal types within the organization

· Animal escape procedures

· Animal welfare and ethics policies

· Animal feeding procedures

· Cleaning procedures in specific relation to animal enclosures

· Equipment procedures for animal husbandry and general enclosure equipment

· Health & safety requirements for animal enclosures

· Basic maintenance routines

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training regulations
	· Feeding animals

· Crossing fences or railings

· Agitating animals

· Cleaning checklists

· Incident reports

· Work orders
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Film viewing

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing dishes

· Portfolio Report like sampling of dishes cooked by the candidate

· Written or oral questions to test candidate’s knowledge on appropriate cooking methods for various commodities and safety issues

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate
LO5.
USE AND CARE EQUIPMENT
ASSESSMENT CRITERIA:
1. The enclosure/exhibit is closed down according to enterprise procedures.

2. The animal/s welfare and security is checked making necessary reports to the appropriate supervisor.
3. Enclosure/exhibit and all equipment are prepared for the next day’s operation.

4. The enclosure/exhibit is cleaned as instructed.
5. The enclosure/exhibit is correctly secured.
CONTENTS:

· Animal types within the organization

· Animal escape procedures

· Animal welfare and ethics policies

· Animal feeding procedures

· Cleaning procedures in specific relation to animal enclosures

· Equipment procedures for animal husbandry and general enclosure equipment

· Health & safety requirements for animal enclosures

· Basic maintenance routines

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training regulations
	· Feeding animals

· Crossing fences or railings

· Agitating animals

· Cleaning checklists

· Incident reports

· Work orders
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Film viewing

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing dishes

· Portfolio Report like sampling of dishes cooked by the candidate

· Written or oral questions to test candidate’s knowledge on appropriate cooking methods for various commodities and safety issues

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate
LO6.
COMPLETE REPORTS AND DOCUMENTATION
ASSESSMENT CRITERIA:
1. Reports and documentation on the enclosure/exhibit are completed within the required timeframe.

2. Reports and documentation are forwarded to the appropriate area within the required timeframe. 

CONTENTS:

· Animal types within the organization

· Animal escape procedures

· Animal welfare and ethics policies

· Animal feeding procedures

· Cleaning procedures in specific relation to animal enclosures

· Equipment procedures for animal husbandry and general enclosure equipment

· Health & safety requirements for animal enclosures

· Basic maintenance routines

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training regulations
	· Feeding animals

· Crossing fences or railings

· Agitating animals

· Cleaning checklists

· Incident reports

· Work orders
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Film viewing

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing dishes

· Portfolio Report like sampling of dishes cooked by the candidate

· Written or oral questions to test candidate’s knowledge on appropriate cooking methods for various commodities and safety issues

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate
UNIT OF COMPETENCY
:
PROVIDE GENERAL ANIMAL CARE
MODULE TITLE
:
PROVIDING GENERAL ANIMAL CARE
MODULE DESCRIPTOR
:
This module deals with the knowledge, skills, behaviour and motivations required to provide basic care for animals in attractions and theme parks, under the supervision of an animal specialist.

NOMINAL DURATION
:
7 hours
SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the students/trainees must be able to:

LO1.
Feed and water animals
LO2.
Assist with general animal care
LO3.
Assist with animal health care
LO4.
Identify and act on potential risks in animal enclosures

LO5.
Update and maintain animal records
LO1.
FEED AND WATER ANIMALS
ASSESSMENT CRITERIA:
1. Food preparation equipment is cleaned, disinfected and sterilized according to company procedures.

2. Instructions and dietary charts are followed for food preparation, portions and distributions.

3. Animals are fed according to enterprise procedures.

4. Water supply is monitored ensuring appropriate quantity and quality.

5. Animals are fed and watered in accordance with animal welfare and ethics policies and health and safety procedures.

6. Customers, where possible and appropriate, are involved in animal feeding within safety guidelines.
CONTENTS:

· Feeding and watering procedures

· Chemical types and usage in animal care

· Quarantine requirements

· General knowledge of animal care including disease prevention, routine health care, diseases and pests

· Health & safety requirements relating to the care of animals

· Terminology relating to animal care

· Capture and restraint procedures
CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training regulations
	· Samples 

· Urine

· Feces

· Fur

· Feathers

· Scales
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Film viewing

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing dishes

· Portfolio Report like sampling of dishes cooked by the candidate

· Written or oral questions to test candidate’s knowledge on appropriate cooking methods for various commodities and safety issues

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate
LO2.
ASSIST WITH THE GENERAL ANIMAL CARE
ASSESSMENT CRITERIA:
1. Appropriate care is provided according to specific animal type and gender.

2. Chemicals used in animal care are handled and stored in a safe and environmentally responsible manner.

3. Animals are groomed according to enterprise and animal welfare and ethics policy.

4. Common animal behaviours are correctly recognized and appropriate action is taken when necessary. 

5. Capture and restraint procedures are correctly followed under supervision.
6. Assistance in rearing of young animals is requested from animal specialist when required.
CONTENTS:

· Feeding and watering procedures

· Chemical types and usage in animal care

· Quarantine requirements

· General knowledge of animal care including disease prevention, routine health care, diseases and pests

· Health & safety requirements relating to the care of animals

· Terminology relating to animal care

· Capture and restraint procedures

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training regulations
	· Samples 

· Urine

· Feces

· Fur

· Feathers

· Scales
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Film viewing

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing dishes

· Portfolio Report like sampling of dishes cooked by the candidate

· Written or oral questions to test candidate’s knowledge on appropriate cooking methods for various commodities and safety issues

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate
LO3.
ASSIST WITH ANIMAL HEALTH CARE
ASSESSMENT CRITERIA:
1. Disease prevention procedures are carried out according to instructions and appropriate quarantine procedures.

2. Pests and toxic substances are accurately identified.

3. Obvious signs of illness are promptly recognized and reported according to procedures.

4. Routine treatments are administered under supervision.
5. Samples are correctly collected when require
CONTENTS:

· Feeding and watering procedures

· Chemical types and usage in animal care

· Quarantine requirements

· General knowledge of animal care including disease prevention, routine health care, diseases and pests

· Health & safety requirements relating to the care of animals

· Terminology relating to animal care

· Capture and restraint procedures

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training regulations
	· Samples 

· Urine

· Feces

· Fur

· Feathers

· Scales
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Film viewing

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing dishes

· Portfolio Report like sampling of dishes cooked by the candidate

· Written or oral questions to test candidate’s knowledge on appropriate cooking methods for various commodities and safety issues

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate
LO4.
IDENTIFY AND ACT ON POTENTIAL RISK IN ANIMAL ENCLOSURES
ASSESSMENT CRITERIA:
1. Physical/behaviour hazards are correctly identified.

2. Risks associated with specific animals are identified.

3. Day-to-day duties are conducted in a manner which minimizes risk in the enclosure. 

4. Potential risks are promptly reported to supervisor for immediate action to take place.
CONTENTS:

· Feeding and watering procedures

· Chemical types and usage in animal care

· Quarantine requirements

· General knowledge of animal care including disease prevention, routine health care, diseases and pests

· Health & safety requirements relating to the care of animals

· Terminology relating to animal care

· Capture and restraint procedures

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training regulations
	· Samples 

· Urine

· Feces

· Fur

· Feathers

· Scales
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/ demonstration

· Film viewing

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing dishes

· Portfolio Report like sampling of dishes cooked by the candidate

· Written or oral questions to test candidate’s knowledge on appropriate cooking methods for various commodities and safety issues

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate
LO5.
UPDATE AND MAINTAIN ANIMAL RECORDS
ASSESSMENT CRITERIA:
1. Issues, behaviour and events requiring written notation are promptly and accurately identified.

2. Correct terminology is used when making accurate notations on animal records.

CONTENTS:

· Feeding and watering procedures

· Chemical types and usage in animal care

· Quarantine requirements

· General knowledge of animal care including disease prevention, routine health care, diseases and pests

· Health & safety requirements relating to the care of animals

· Terminology relating to animal care

· Capture and restraint procedures

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	TOOLS AND ACCESSORIES
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training regulations
	· Feeding animals

· Crossing fences or railings

· Agitating animals

· Cleaning checklists

· Incident reports

· Work orders
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Film viewing

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing dishes

· Portfolio Report like sampling of dishes cooked by the candidate

· Written or oral questions to test candidate’s knowledge on appropriate cooking methods for various commodities and safety issues

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate
UNIT OF COMPETENCY
:
RESCUE ANIMALS
MODULE TITLE
:
RESCUING ANIMALS
MODULE DESCRIPTOR    :
This module deals with knowledge, skills, behaviour and motivations required to rescue animals which have escaped or are injured. It applies to those who work in an attraction or theme park and may be required to provide assistance in this area

NOMINAL DURATION
:
7 hours
SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the students/trainees must be able to:

LO1.
Identify animals requiring rescue
LO2.
Participate in animal rescue
LO1.
IDENTIFY ANIMALS REQUIRING RESCUE
ASSESSMENT CRITERIA:
1. Work area is regularly checked for distressed or escaped animals.
2. Animals that are in distress or require rescue are promptly identified.

3. Prompt action is taken when potential risks to customers, the animals, self and colleagues occur Poultry and game are served in accordance with enterprise standard including carving, slicing or leaving whole

4. Appropriate departments and animal specialists are immediately informed of the situation
CONTENTS:

· Animal types within the organization

· Animal escape/rescue procedures

· Animal welfare and ethics policies

· Health & safety requirements
· Planning the rescue of an animal to avoid any risk of injury to the animal or the rescue team

· Checking animal enclosure for a distressed animal and evaluating the need for its removal

· Taking  part in a rescue with other team members

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training regulations
	· Samples 

· 
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Film viewing

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing dishes

· Portfolio Report like sampling of dishes cooked by the candidate

· Written or oral questions to test candidate’s knowledge on appropriate cooking methods for various commodities and safety issues

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate
LO2.
PARTICIPATE IN ANIMAL RESCUE
ASSESSMENT CRITERIA:
1. Rescue procedures are carried out within the scope of individual responsibility.

2. Assistance is sought from colleagues and animal specialists as required.

3. The animals are taken to the appropriate location.

4. Customers are informed of rescue progress where appropriate 
CONTENTS:

· Animal types within the organization

· Animal escape/rescue procedures

· Animal welfare and ethics policies

· Health & safety requirements

· Planning the rescue of an animal to avoid any risk of injury to the animal or the rescue team

· Checking animal enclosure for a distressed animal and evaluating the need for its removal

· Taking  part in a rescue with other team members

CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training regulations
	· Samples 

· 
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Film viewing

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing dishes

· Portfolio Report like sampling of dishes cooked by the candidate

· Written or oral questions to test candidate’s knowledge on appropriate cooking methods for various commodities and safety issues

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate
UNIT OF COMPETENCY
:
PROVIDE CUSTOMERS WITH INFORMATION ON ANIMALS
MODULE TITLE
:
PROVIDING CUSTOMERS WITH INFORMATION ON ANIMALS
MODULE DESCRIPTOR
:
This module deals with the knowledge, skills, behaviour and motivations required to provide information to customers about the animals in theme parks and attractions.  It does not include presentation skills.

.


NOMINAL DURATION
:
6 hours
SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the students/trainees must be able to:

LO1.
Offer information to customers
LO2.
Respond to customer questions about animals
LO1.
OFFER INFORMATION TO CUSTOMERS
ASSESSMENT CRITERIA:
1. Customers are informed/lectured on about the animals at every opportunity.

2. Customer interaction is conducted in a polite, friendly and welcoming manner.

3. Current and accurate information is offered at every opportunity, making use of resources if possible.

4. Appropriate level and complexity of information is provided to meet the customer’s needs.

5. Actual animals are used in demonstrations when appropriate and within safety and animal welfare/ethics guidelines.

6. Customers are allowed to observe and interact with animals in accordance with safety and animal welfare/ethics guidelines. 

7. Customers are invited to ask questions to ensure understanding.


.

CONTENTS:

· Knowledge of animals as appropriate to the enterprise
· Customer service skills

· Communication skills

· Delivering information sessions to customers
CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training regulations
	· Samples 

· 
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/demonstration

· Film viewing

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing dishes

· Portfolio Report like sampling of dishes cooked by the candidate

· Written or oral questions to test candidate’s knowledge on appropriate cooking methods for various commodities and safety issues

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate
LO2.
RESPOND TO CUSTOMER QUESTIONS ABOUT ANIMALS 
ASSESSMENT CRITERIA:
1. Customer questions are correctly answered in a polite, friendly and welcoming manner.

2. Additional information is provided to enhance the customer understanding and experience.

3. Examples of real animals are shown to enhance answers.

4. Other sources of information are sought if unable to answer the customer inquiry or customer is referred to another source.

CONTENTS:

· Knowledge of animals as appropriate to the enterprise
· Customer service skills

· Communication skills

· Delivering information sessions to customers
CONDITIONS/RESOURCES:

The students/trainees must be provided with the following:

	EQUIPMENT
	SUPPLIES & MATERIALS
	LEARNING MATERIALS

	· LCD Projector (optional for lecture)

· Overhead Projector (Optional for lecture)

· Television and multimedia player

· Whiteboard

· Applicable equipment as prescribed by Training regulations
	· Samples 

· 
	· Manuals

· Books

· Video (CD)




METHODOLOGIES:

· Lecture/ demonstration

· Film viewing

ASSESSMENT METHODS:

· Direct observation of the candidate while preparing dishes

· Portfolio Report like sampling of dishes cooked by the candidate

· Written or oral questions to test candidate’s knowledge on appropriate cooking methods for various commodities and safety issues

· Review of portfolios of evidence and third party workplace reports of on-the-job performance by the candidate
What is Competency-Based Curriculum (CBC)

· A competency-based curriculum is a framework or guide for the subsequent detailed development of competencies, associated methodologies, training and assessment resources.

· The CBC specifies the outcomes which are consistent with the requirements of the workplace as agreed through the industry or community consultations.

· CBC can be developed immediately when competency standards exist.

· When competency standards do not exist, curriculum developers need to clearly define the learning outcomes to be attained. The standard of performance required must be appropriate to industry and occupational needs through the industry/enterprise or specified client group consultations.
These materials are available in both printed and electronic copies.

For more information please contact:

Technical Education and Skills Development Authority (TESDA)
Telephone Nos.: 893-8281, 817-4076 to 82 loc. 611, 630, 631 and 635 or visit our website: www.tesda.gov.ph or the TESDA Regional or Provincial Office nearest you.
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