UNIT |

Lesson

Lesson

Lesson

ENTREPRENEURSHIP AND FINANCIAL BITERA Yt craesanissers

1

Reassessing Personal Entrepreneurial Compete_ncies ..................

Varying Concepts of an Entrepreneur. s
Characteristics of Today’s Entrepreneur ... A R A

Personal Entrepreneurial Competencies i

Entrepreneurial CharacteristicS ., st chcus i ;

Entrepreneurial SKills zisatass sl gassmmsine
Entrepreneurial Traits i mmsseiissnsissonaremsinmassstasasi
Entrepreneurial Lifestyle . s b
Generating Business Ideas and Developing Products ..
Consumer Needs and Wants.‘........., .............................. PR et
Generating Business [deas ... e R e e
Identifying Bus.inéss Opportunities in the Environment...........

Product Development Using Creativity and INNOVALION .o

‘Naming Your Company .. derC R E e o fa ko

/

- Understanding the Principles of Budgeting ..

Whatils BUAGEHING 2k, it toisissiipssinsionsiaiiodisstriseiinieses A
Why Is Budgeting Important 2. ...........
The Principles of Budgeting‘.._ ....... R gt g K i 5
Tips to Effective Budgetihg,; ............................................................. A

OB O TN N

10
18
18
19
21
22
24
27
27
28
28
30



Lesson 4  Preparing the Budget.......... .................. 34

Whatils alBUC et ersissstsiaiaiatseteerstissssisioission R 34
Importance of @ BUGet....oummmsmisismsimimmmmmmmsmsisisiissdasisessssssssmsssasansans 35
Steps in Making a Personal/Family Budget...mmmmmmommmm, 35
Preparing a Budget for BUSINESS .o 36
Elements: OF Bt i et icissmviersbapass oMo o sssse s 37
Lesson 5  Exercising Fiscal Discipline and Fiscal Prudence ... 44
Fiscal Discipline and Fiscal Prudence.....uummmnmmmmmmiin, 45
Ways of Exercising Fiscal Discipline and Fiscal Prudence. ... 45
UNIT. 11 S COOKERY. .oiuissrsssssarssnapisiasmisinssssassissiaspsssasasisaaisssrotssassssoshpasminssasssntssssssisesmaiossasasssphsaisass 49
Lesson 6 Cleariing and Maintaining Kitchen Tools, .
Equipment, and Premises...immusmsmimsmmssssssmsisanss R s 50
Kitchen Tools and EQUIipMeENt......mmmmmmisismmosi .......... 51
: General Guides in the Cleanliness and Saﬁitation o
of the Kitohen s aputusssiito 54
Procedures in Washing Dishes, Cooking Utensils,
Glassware, and FIatware ... 57
Cleaning Equipment, Supplies, Materials, ’
andiCleaning ChemICals tat i ammmeiiomnsistsisimsniairsissn e ks heass 59
General Rules in Using and Cleaning Kitchen Equipment...... 62
_ Handling Liquid Wastes and LINeNS ... 62
Lesson 7 F’reparing A D Z TS, et rosiunssats At Rty 66
What Are Appetizers;?.................: .............. e Bl 66
Nutritional Valta!of Appetizers R A M R 67
Classifications of Appetizers ..................................................................... 67
Tools, Utensils, and Equipment Used | ; ,
in Preparing APPeliZers v 69
: Preparing and Serving Appetizers .. e i 70
Health and Safety Practices in Preparing Appetizers: .............. 5 71

Ways of Presenting APPEtiZers wummmmmmsmmmmsmmimsssisimsiss 72



Lesson

Lesson

Lesson 10

8

9

- SONNG APPELIZErS v s 73

Suggested Recipes for Appetizers i 76
Preparing Salads and Salad Dressings i, 79
WhatisiSalad 2. e i s N T 80
Importance Qf Salads .. ——————————————————,, 80
Nutritive Value of Salads and Salad Dressmgs ...... B o i 80
Types of Saladsiitusiisissrsisiadsismtares et e s cuest it 80
Some Ingredients for Salads .. 82
“Methods of Preparing Salads .. 84
Tips in Preparing Salads...ummm et el Shipeam e\ i 85
Ways of Preparing Vegetables for Salads....ummmmmmmsmmnn 86
Storing Salads...mmmmm: lottanies e ne 2ol e 86
Types of Salad DressingS ..., oS sy Rt e PRI R RS, LL8E
Suggested Recipes for Salads and Salad DressingsS..mie: By
Preparing SandwiChes ..uuimmmmmssisissins L e 96
WAt ATE S AN WIS 2 ittt besiss o et asinsassespssssaonintsssnps 97
Commonly Used Ingredients in Sandwach ALy To PR— 97
Types of SandwiChes i, T A R e 98
Components of IS ANAWICh i d e T ol s s 799
.Methods and. Technlques in Makmg Sandwiches...mmmn. 102
Equipment for Presenting Sandwiches . 104
Guidelines in Presenting, Plating, and Serving Sandwiches..... 106
Storing SaNAWICHES .., 107
Suggested Rempes for Sandwnches ........................................................ 109
Preparing Desserts ., ARSI 114
Desserts: Definition, Charactenstlcs, and Classifications........ 115
| Types of Desserts and Their Ingredlents ........... I PR U e . 15
D S S Ol B Ul IO e amasestarssseseduiastisisssiesssonsiopeesoassgosdsgatinmpiaandarisseschsssestes o 118
Equipment for Making Desserts and Sweets .. et 118

Principles in the Preparation of Desserts s 19



. Sauces for DessertS...umun MR At Rl o e carensSatarenos 120
Presenting Desserts with Accompaniments, 161
Garnishes, and Decorations ... S 2]
:Storing Desserts ........ e 122
Suggested Recipes for Desserts..um.: Rt R A i et 125
Lesson - 11 Packaging Prepared Foodstuﬁ.................................'....,..‘.,.., ...................... 134
Packaging: Definition, Importance, and Characteristics ... 134
Why Do We Need to Package? ..o 136
Effective;F00d: PaCkaging s neiisiamis s o s eitaissasass 137
ST [l e P s e A St s s e R g 138
Importance of Labelingu.ummmmmmmmn e e 138
Types of Packaging I Y e e R AR et L 139
Packages for Processed Fruits, Vegetables, '
and Other Foodstu.ff ................ AR NS AT b 141
Characteristics of a Good Package .. 142
UNIT [l BEAUTY .CAﬁE SERVICES: NAIL CARE ............. 149
Less,on 12 Hand Spa Treatment...cuimmimsisssmesssasis A 150
Nature of a ‘Sp‘a CE|fef el ol s st S R R B o A 151
Benefits of Hand and Foot Spa ........................................ 151
Structure of the Nail....men NI Sttt Soka el 152
Characteristics of a Healthy and Normal Nail ... s 152
Contraindications to Hand Spa Treatment.....cummommsin, 154
Nail DiSOrders .mumsmsssmsississriss e S 154
OVErVieW 0f Nail DISEASES . 157
Preparation of the Gl e s ssssiosavsariasisivins 158
Basic Massage TeChNIQUES ... 161
Basic Hand o) AT T LR b e e e L P e A A 165
Post-service to the Client...i e —————— sty 1 167
Disposal of Waste ..... R R O S i R S 168



Lesson

Lesson

13

14

Cleaning and Maintenance of the Workplace ... 169
Storage ... P e I B e A S e e o i b e pe—— 169
The Practice of Good Housekeeping in the Workplace.....u. 170
Characteristics of Good Housekeeping in the Workplace ... 170
Foot Spa Treatment.....unsmmmsmeiin, R 176
Types of Foot Spa .. R i A eearent i RSt achs 177
Elements of Foot Spa Treatment ..., 178
i:oot DISOFUETS wuvvssssssmumssssssomsssssssspimssssssesssststssssssss s 179
The Benefits of FOOt S0aKING. e 180
Exfoliation of the FOO . AR S 180
Treatment Products ... ................... Rt ea 181
Foot Massage Techniques . B T e P 182
Paraffin Foot Spa Treatment...uin e A e 186
Basic Foot Spa Treatment. ..o s 188
Suggested Recipes for Foot Spa TrEAt BN i it et  189
Post-service Progedure .. .......................................... 191
Disinfecting Foot Spas/Tub w.en .............................. 192
Manicure and PediCUIe s R 197
Client Consultation .. A 0 e : .......... 197
Nail Analysis cumm e e 198
Shapes of NailS s ———————— SR eeaassatiacas 198
Equipment in Manicure/PediCUre. . 35201
Materials for Manicure/PediCUTE s 207
‘Safety Guidelines Using Tools, Materials, and Equipment ......... 207
Procedure in ManiCUre....mmmmsmmmssmsmsissis it 210
Performing @ PediCUIe ..o sk 211
Procedure in Nail Polish Application........i s aecsis e acares 213
Basic Designs in Mamcure ............................... 214

POSt-SErVICe ProCeaUre s e iisiarssrasessseqiossntiarsiturasaionsassassssss B0 216.



Lesson 15  Nail Art DeSIgNS il 223
Nail Art Desigri Téchnilques ......................... g s SRR o0
The Use of Nail Embellishments ... ,‘ ....................... 226
Types of‘Embellishments.................::......; ............. ke B e 227
Equipment, Tools, and Materials, and Cosmetiqg‘ &
for Fancy Nail Art DeSIgNS wuuimumesmmisissmsimmmitstsbbe s 229
Nail Art Designs Using Free-hand Techhique.....: .............................. 233
{01 BT i (o2 (o] oy (V] (Y i el st B R A L e 238

UNIT IV CAREGIVING ...ommmmmimmmiensssimien AR SRARENAR LSS 249

Lesson 16 Implerhenting and Monitoring Infection :
Control Policies and Procedures...cuvmmme R — 250
Nature of INfECHION ..o ————————————. 251
Basic Infection Control...memmsmmin ...... L s Aeitaes 252
Importance of Infection Control Policies and Procedures ... 254
Environment Infection Control Management ... A 255
Types of Open WolDds e S ROiosl B olaapiay e aaaaas 257
Procedures in Controlling Wound Infection ..., 259
Hazards and Outcomes of Infection Risk Assessments . '_261
Dressings b b el AR bR sl S R e 261
Bandages .. G i Sl R 263

Lesson 17 Responding Effectively to Diﬁiéult
or Challenging BEhaVior ..o 269
Definition of Difficult or Challenging Behavior ... SRR e 270
Common Challenging/ Difficult Behaviors cum e S 270
Applying Response to Difficult or Cha'nenging Behavior..um 271

. Procedures in Dealing with Difficult
or Challenging Behavior...ucuwmmie R e I R 272
Applying Strategies in Dealing with Difficult | ‘
or Challenging BehaVior ...svsssssismsisimiessssssiasmmonsssiosissssssssssossssssssaras 272
" Lesson 18  Applying Basic First Aid Al B A e e AU 278

What IS First Aid?....eemmmmmmmmmmmmmenn: Ve bR NI S 279



Lesson

Lesson

19

20

What Composes a First Aid Kitummme. gl s Sy S 279

Assessing the SItUAtioN e B vt 280
Physical Hazards to Self and Casualty’s ) . _
Health and Safety e s s ats 280
Checking the Victim’s Vital Signs g
and Evaluating His/Her Physical Condition e B s srcadassnsiiaie 281
Primary Assessment in an Emergency Situation .. . 282
. Applying ABC TeChNIQUES umsmsissmmsimisismssssssissnis LAl (08
First-aid Management to the Casuslty .............................................. e 203
Advantages in Calling an Emergency Medical ServiCe . 290
Maintaining High Standard Patient ServiceSuummummmmm A 295
Traits and Characteristics Of @ Caregiver e 296
Duties and Responsibilities of & Caregiver s 297
Healtﬁcare Providers and Their Role
in Caring for the Patient...... st S 297
The Needs of a Patlent.............: ..................................................................... 298
~ The Roles of a Caregiver to a Patient ... b i 300
.Communicating Appropriately \WiEh PAtIENS s %301
Identifying Effective Communication Strategies |
ANd TEChNIGUES umerssisssissmsmssssmsssimamsrsssisssss s G 301
- Resolving Complaints and Conﬂlcts ....................................................... 303
Maintaining a Healthy and Safe ENVironment s 308

Getting Familiar with Cleaning Supplies, Materials,

and »Equipmen’t ................................................................................................... 309 -~
Different Cleaning Chemicals: Use and Proper Dilution . 23147
Safety Rules When Using Cleaning EQUIPMENt cummsimsiines 315
Procedure in Operating Household EquipmMent s 316
Processes Involved in Cleaning and Maintaining FlOOrS ... 317
Safety Storage of Cleaning Materials and Equipment...... e 319
Personal Hygiene and Good GroOMINGuuu s 319

Regulations/Rules on Safety, Health, and HygIen€ s 320



Lesson 21

Lesson 22

Glossary..........

Bibliography

Preventive Measures to Avoid the Spread

OHCOMMON: DS LAt ientstasrisiss msaassssioriajostansstsnsssissrssesssisossrsarismsssseiisesssssnss 320
Principles of Prevention on Injuries for Children .. 324
Cleaning the Living Room, Bedroom, * |
Kitchen, Toilet, and Bathroom......ummmmmmninsm, At 333
Cleaning the Living Room and Dining ROOM....emsssne - 334
Clearﬁng thelBedrooms e s i i s , .................... ven 340
Cleaning the Kitchen......mm e e satatstarens 345
Cleaning the Toifet AN Bt T O O e e e o esassnnen 353
Washing and Ironing Clothes, Lineﬁs, énd Other Fabrics .. 360
Standard Procedures in Washing Clothes ... S s 360
Types of Linens and Other FabriCs ... 362
,Repair'ing Defective Clothing, Linens, and Fabrics....ommmmn 365
Preparing Laundry Supplies and EQUIPMENt....ummmmmmmsmmminen 366
Laundering Proper: Basic Washing StepS..mmmmmmmmmsmmisn - 368
[roning Newly Laundered Clothes and Linens....... SR Gk e 370
.................................................................................................................................. 379
................................................................................................................................. 383
.................................................................................................................................. 395



