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	Unit of Competence:
	WORK ETHICS AND PRACTICES
	Unit Code:
	0417 441 07A

	Department:
	food_technology
	Level:
	Level 5

	Trainer:
	Sample Trainer
	Class:
	

	No. of Trainees:
	5
	Date Prepared:
	2026-05-03



	Week
	LO #
	Learning Outcome
	Subtopics / Content
	Learning Objectives
	Assessment
	Remarks

	Week 1
	1
	Apply self-management skills
	• Self-awareness
• Formulating personal vision, mission, and goals
	• Assertiveness versus aggressiveness and passiveness
• Developing and maintaining high self-esteem
	Oral Q&A · KWL check
	

	Week 2
	1
	Apply self-management skills
	• Healthy lifestyle practices
• Strategies for overcoming work challenges
	• Developing and maintaining positive self-image
• Time management
	Oral Q&A · KWL check
	

	Week 3
	1
	Apply self-management skills
	• Emotional intelligence
	• Developing and maintaining positive self-image
	Written Assessment 1 (CAT 1)
	

	Week 3
	2
	Promote ethical practices and values
	• Integrity
• Core Values, ethics and beliefs
	• Observation
• Written assessment
	Written Assessment 1 (CAT 1)
	

	Week 4
	2
	Promote ethical practices and values
	• Patriotism
• Professionalism
	• Oral assessment
• Third party reports
	Quiz · Class participation
	

	Week 5
	2
	Promote ethical practices and values
	• Organizational codes of conduct
	• Oral assessment
	Practical Assessment 1
	

	Week 5
	3
	Promote Teamwork
	• Types of teams
• Team building
	• Benefits of teamwork
• Qualities of a team player
	Practical Assessment 1
	

	Week 6
	3
	Promote Teamwork
	• Individual responsibilities in a team
• Determination of team roles and objectives
	• Leading a team
• Team performance and evaluation
	Written Assessment 2 (CAT 2)
	

	Week 7
	3
	Promote Teamwork
	• Team parameters and relationships
	• Leading a team
	Practical Assessment 2
	

	Week 7
	4
	Maintain professional and personal development
	• Personal vs professional development and growth
• Avenues for professional growth
	• Mobilizing training resources
• Licenses and certifications for professional growth and development
	Practical Assessment 2
	

	Week 8
	4
	Maintain professional and personal development
	• Recognizing career advancement
• Training and career opportunities
	• Pursuing personal and organizational goals
• Managing work priorities and commitments
	Written Assessment 3 (CAT 3)
	

	Week 9
	4
	Maintain professional and personal development
	• Assessing training needs
	• Pursuing personal and organizational goals
	Practical Assessment 3
	

	Week 9
	5
	Apply Problem-solving skills
	• Causes of problems
• Methods of solving problems
	• Observation
• Written assessment
	Practical Assessment 3
	

	Week 10
	5
	Apply Problem-solving skills
	• Problem-solving process
• Decision making
	• Oral assessment
• Third party reports
	Revision · Past-paper drill
	

	Week 11
	5
	Apply Problem-solving skills
	• Creative thinking and critical thinking process
	• Oral assessment
	Revision · Past-paper drill
	

	Week 11
	6
	Promote Customer care
	• Identifying customer needs
• Qualities of good customer service
• Customer feedback methods
	• Customer retention
• Observation
• Written assessment
	Revision · Past-paper drill
	

	Week 12
	6
	Promote Customer care
	• Resolving customer concerns
• Customer outreach programs
	• Oral assessment
	Revision · Past-paper drill
	

	END OF TERM
	—
	Final Summative Assessment
	All units of competency covered during the term
	Demonstrate full mastery of the unit; integrate written and practical competencies
	National Modular Exam (Written + Practical)
	



	ASSESSMENT SCHEDULE — Written Assessment 1 (Wk 3) · Practical Assessment 1 (Wk 5) · Written Assessment 2 (Wk 6) · Practical Assessment 2 (Wk 7) · Written Assessment 3 (Wk 8) · Practical Assessment 3 (Wk 9)
FINAL SUMMATIVE: National Modular Exam (Written + Practical) — sat AFTER the final week of the term.



	_________________________
Sample Trainer
PREPARED BY
Date: 2026-05-03
	_________________________
—
CHECKED BY (HOD)
Date: ______________
	_________________________
—
APPROVED BY (PRINCIPAL)
Date: ______________
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