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	Course Title
	Flatware Cutlery Manufacturing

	Training Objective & Learning Outcomes

	The Flatware Cutlery Manufacturing Course is designed to develop competent and industry-ready technicians capable of manufacturing high-quality stainless steel flatware products, including spoons, forks, table knives, serving spoons, and ladles. The course provides trainees with the knowledge and practical skills required to perform all major manufacturing processes, including raw material selection, sheet metal cutting, blanking, forming, pressing, grinding, polishing, finishing, quality inspection, packaging, and machine operation. It also emphasizes occupational health and safety, preventive maintenance, and efficient production practices in accordance with industry standards.
The course aims to strengthen the skilled workforce of Wazirabad, Pakistan, the country's leading hub for the cutlery industry, by preparing trainees for employment and entrepreneurship in the flatware manufacturing sector. It enables participants to produce quality products that meet national and international market requirements while improving productivity, reducing manufacturing defects, and adopting modern manufacturing technologies. The course also promotes quality assurance, continuous improvement, environmental responsibility, and export-oriented manufacturing to enhance the global competitiveness of Pakistan's cutlery industry.

· Identify different types of flatware products, their components, materials, and applications. 
· Select suitable stainless steel grades and raw materials for flatware production. 
· Interpret technical drawings, product specifications, and manufacturing tolerances. 
· Prepare raw materials and perform cutting, blanking, and shearing operations. 
· Operate presses, dies, and forming machines to manufacture flatware components. 
· Perform drawing, stamping, bending, and shaping processes for spoons, forks, knives, and serving utensils. 
· Apply heat treatment processes where required to improve product performance. 
· Carry out grinding, edge finishing, deburring, and surface preparation operations. 
· Perform polishing, buffing, and decorative finishing to achieve the required surface quality. 
· Assemble flatware components and perform final product finishing operations. 
· Inspect finished products using measuring instruments and quality control procedures. 
· Identify manufacturing defects and implement corrective actions to improve product quality. 
· Perform routine machine maintenance and maintain production equipment for efficient operation. 
· Apply lean manufacturing principles and good housekeeping practices to improve workplace productivity. 
· Package, label, and store finished products according to customer and export requirements. 
· Demonstrate effective workplace communication, teamwork, and professional work ethics. 
· Apply basic entrepreneurship, costing, and marketing concepts for employment or self-employment in the cutlery industry. 
· Comply with national and international quality standards for flatware manufacturing. 
· Produce high-quality flatware products that meet the requirements of the cutlery industry in Wazirabad and international markets.

	Entry-level of trainees
	Middle 

	Minimum Qualification of Teachers
	Intermediate or Equivalent with 3 years working experience 


	
Scheme of Studies
































	Course Title

	Sr. No 
	Modules 
	Theory Hrs.
	Practical Hrs.
	Total Hrs.

	1. 
	Introduction to Cutlery & Industry 
	2
	6
	8

	2. 
	Measurements in Cutlery 
	3
	9
	12

	3. 
	Occupational Health, Safety, and Environmental (OHSE) Practices
	2
	6
	8

	4. 
	Engineering Materials, Stainless Steel, and Metallurgy
	3
	9
	12

	5. 
	Flatware Design, Technical Drawings, and Product Specifications
	5
	15
	20

	6. 
	Raw Material Preparation, Cutting, Blanking Operations and Heat Treatment
	5
	15
	20

	7. 
	Grinding, Surface Finishing, and Edge Preparation
	9
	27
	36

	8. 
	Forming, Stamping and Press Operations 
	4
	12
	16

	9. 
	Polishing, Buffing, and Decorative Surface Finishing
	9
	27
	36

	10. 
	To Handle Manufacturing, Assembly, and Product Finishing
	3
	9
	12

	11. 
	Cleaning, Product Inspection and Quality Assurance 
	5
	15
	20

	12. 
	Packaging, Branding, Inventory Management, and Export Standards
	5
	15
	20

	13. 
	Final Production Project, Entrepreneurship, and Industrial Practices
	5
	15
	20

	Total
	60
	180
	240




	Course Execution 
Plan

	Duration of the course: 3 months (12 Weeks)
Theory: 20%
Practical: 80%
Weekly hours: 20 hours per week
Total contact hours: Maximum 240 hours

	Companies offering jobs in the respective trade
	· Super Heera Industry 
· New Friends Industries 
· Monarch Cutlery 
· Excellent Cutlers 
· Okapi Cutlery Ware 
· Sharpeline Cutlery 
· Sahar Industries 
· Pak Cutlery Consortium 
· BNAZ Industries 
· HHH Crafted Knives 
· Super 1 Way Kitchen Collection 
· Nafees Kitchen Collection 
· Olympia Enterprises 
· Mian Muhammad Industries 
· Rajput Cutlery 
· Ahmed Cutlery Works 
· Al-Faisal Industries 
· Brother Industries 
· Master Cutlery Industries 
· Prime Cutlery Industries 
· Al-Madina Cutlery 
· New Pakistan Cutlery 
· Star Cutlery Industries 
· Fine Cutlery Works 
· Royal Cutlery Industries 
· Al-Hamza Cutlery 
· Classic Cutlery Industries 
· National Cutlery Works 
· Capital Industries 
· Wazirabad Cutlery Industries 
· Silver Star Cutlery 
· Best Cutlery Industries 
· Global Cutlery Industries 
· Premium Cutlery Industries 
· Al-Rehman Cutlery Industries 
· Unique Cutlery Industries 
· Pak Steel Cutlery 
· Eastern Cutlery Industries 
· Smart Cutlery Industries 
· Crystal Cutlery Industries 

	No of Students
	25

	Learning Place
	Classroom / workplace

	Instructional Resources
	· Amazing Process of Spoon Making in Factory – Spoon & Fork Making Factory 
· Cutlery Production Process – Spoon Making 
· Flatware Manufacturing – Official Factory Tour (Garbo Flatware) 
· Inside a Stainless Steel Flatware Factory – Complete Production Process 
· Step-by-Step Stainless Steel Flatware Manufacturing Process 
· Stainless Steel Cutlery Production Process (Garbo Flatware) 
· Production Process of Premium Flatware (Pott Manufactory) 
· How Stainless Steel Knives, Forks and Spoons Are Made 
· Manufacturing Process of Stainless Steel Cutlery (Lekoch) 






DETAIL OF COURSE CONTENTS
	Module Title
	Learning Units
	Learning elements
	Task/Practical

	Week 1

Introduction to Cutlery & Industry 
	Day 1
· Demonstrate knowledge of the cutlery industry. 
· Apply knowledge of cutlery products. 

	· Describe the cutlery industry. 
· Identify cutlery products and their applications. 
· Explain the evolution of the cutlery industry. 
· Identify raw materials used in cutlery manufacturing. 
· Recognize career opportunities in the cutlery industry.
	Task:
A trainee working in a cutlery manufacturing unit is assigned to study the industry profile, identify different cutlery products, explain the historical development of the industry, and prepare required raw materials according to production needs. The trainee will present career opportunities in the cutlery sector and demonstrate understanding of manufacturing requirements.

	
	Day 2
· Demonstrate classification of cutlery products. 
· Apply differentiation of handmade and industrial cutlery. 

	· Classify different types of cutlery products. 
· Differentiate between handmade and industrial cutlery. 
· Describe the cutlery manufacturing process. 
· Identify parts of cutlery products. 
· Explain quality requirements and industry standards.
	Task:
A trainee in a cutlery production workshop is assigned to classify different cutlery products, differentiate handmade and industrial products, and demonstrate the complete manufacturing process. The trainee will identify product components and report applicable quality requirements and industry standards for finished cutlery items.

	Measurements in Cutlery
	Day 3
· Demonstrate the use of measuring instruments. 
· Apply gauge measurement of stainless steel sheets. 

	· Describe measuring instruments used in cutlery manufacturing. 
· Explain thickness measurement methods for cutlery products. 
· Describe gauge measurement of stainless steel sheets. 
· Identify requirements for measurement records. 
· Explain measurement results and specifications.
	Task:
A trainee in a cutlery manufacturing unit is assigned to use measuring instruments for checking stainless steel sheets and cutlery components. The trainee will perform thickness and gauge measurements, record data accurately, and report measurement results according to specifications.

	
	Day 4
· Perform dimensional measurement of cutlery products. 
· Demonstrate interpretation of engineering drawings. 

	· Describe dimensional measurement methods for cutlery products. 
· Explain dimensional specifications of cutlery components. 
· Interpret engineering drawings and dimensions. 
· Describe dimensional tolerance requirements. 
· Explain dimensional inspection results.
	Task:
A trainee in a cutlery quality control section is assigned to inspect finished cutlery products by interpreting engineering drawings and measuring product dimensions. The trainee will verify tolerances against specifications and prepare dimensional inspection reports for quality approval.

	
	Day 5
· Perform dimensional measurement of kitchen products. 
· Apply dimensional inspection procedures. 
	· Describe dimensional measurement methods for kitchen products. 
· Explain dimensional inspection procedures. 
· Interpret specified tolerances for product measurements. 
· Identify requirements for measurement records. 
· Describe precision measurement techniques
	Task: 
A trainee in a kitchen cutlery manufacturing unit is assigned to inspect kitchen products using precision measurement techniques. The trainee will perform dimensional checks, verify tolerances according to specifications, and prepare accurate measurement records for quality control.

	Week 2
Occupational Health, Safety, and Environmental (OHSE) Practices
	Day 1

· Demonstrate hazard identification in the workplace. 
· Apply safe work procedures.
	· Describe workplace hazards and their identification methods. 
· Explain hazardous conditions in the workplace. 
· Identify workplace hazard inspection procedures. 
· Describe unsafe conditions and reporting requirements. 
· Explain safe work procedures and practices.
	Task:
A trainee in a cutlery manufacturing workshop is assigned to conduct a workplace safety inspection by identifying hazards and unsafe conditions. The trainee will assess hazardous practices, report findings, and apply appropriate safe work procedures to maintain a safe production environment.

	
	Day 2

· Demonstrate correct PPE usage. 
	· Identify appropriate personal protective equipment (PPE). 
· Describe correct PPE usage procedures. 
· Explain safe handling practices. 
· Describe PPE maintenance requirements. 
· Explain occupational health and safety (OHS) requirements.
	Task:
A trainee working in a cutlery manufacturing facility is assigned to select and use appropriate PPE for different production activities. The trainee will demonstrate safe handling practices, maintain PPE condition, and apply occupational health and safety requirements during workplace operations.

	Engineering Materials, Stainless Steel, and Metallurgy
	Day 3

· Demonstrate knowledge of material gauges and thicknesses. 
· Identify material sheet sizes and specifications. 

	· Describe material gauges and thicknesses. 
· Identify material sheet sizes and specifications. 
· Explain material composition and properties. 
· Differentiate between stainless steel grades. 
· Describe material selection criteria for manufacturing.
	Task:
A trainee in a cutlery manufacturing unit is assigned to inspect and select raw materials for production by identifying sheet sizes, gauges, thicknesses, and material specifications. The trainee will analyze material composition, differentiate stainless steel grades, and select suitable materials according to manufacturing requirements.

	
	Day 4

· Apply precision measuring techniques. 
· Perform material thickness measurement. 
	· Describe precision measuring techniques. 
· Explain material thickness measurement methods. 
· Describe coil sheet gauge measurement procedures. 
· Explain material conformity requirements. 
· Interpret measurement accuracy and results.
	Task:
A trainee in a cutlery raw material inspection section is assigned to measure and verify incoming metal sheets using precision measuring techniques. The trainee will determine sheet gauge and thickness, confirm material conformity with specifications, and report measurement accuracy for production approval.

	
	Day 5
· Apply precision measuring instruments. 
· Verify measurements against design requirements. 
	· Identify measuring and marking tools. 
· Describe precision measuring instruments and their applications. 
· Explain design measurement requirements. 
· Describe material preparation methods for manufacturing. 
· Explain measuring tool maintenance requirements.
	Task:
A trainee in a cutlery manufacturing workshop is assigned to measure and mark raw materials before production using appropriate precision tools. The trainee will verify measurements according to design requirements, prepare materials for manufacturing, and maintain measuring instruments in serviceable condition.

	Week 3
Flatware Design, Technical Drawings, and Product Specifications
	Day 1
· Identify flatware products. 
· Demonstrate product classification by application. 
	· Describe flatware design concepts. 
· Identify different flatware products. 
· Explain basic design principles. 
· Classify flatware products according to applications. 
· Describe standard product specifications.
	Task:
A trainee in a flatware manufacturing unit is assigned to study and classify different flatware products according to their applications and design features. The trainee will apply basic design concepts, identify product specifications, and prepare a report based on industry standards.

	
	Day 2

· Demonstrate technical drawing principles. 
· Interpret engineering drawings and symbols. 
	· Describe technical drawing principles. 
· Interpret engineering drawings and symbols. 
· Identify drawing views and dimensions. 
· Explain drawing standards used in flatware manufacturing. 
· Describe drawing verification requirements before production.
	Task:
A trainee in a flatware production department is assigned to interpret engineering drawings for manufacturing preparation. The trainee will identify drawing views, dimensions, and symbols, apply drawing standards, and verify technical information before starting production activities.

	
	Day 3
· Prepare flatware design layouts. 
	· Describe flatware design layout requirements. 
· Explain product sketching methods according to specifications. 
· Identify dimensional requirements for designs. 
· Analyze design features for manufacturability. 
· Evaluate design accuracy against specifications.
	Task:
A trainee in a flatware design section is assigned to prepare product layouts and develop sketches according to manufacturing specifications. The trainee will apply dimensional requirements, analyze design features for production feasibility, and evaluate design accuracy before approval.

	
	Day 4

· Verify design conformity with technical drawings. 
· Assess product compliance with quality requirements.
	· Identify product dimensions and tolerances. 
· Interpret product specifications. 
· Describe manufacturing requirements. 
· Explain design conformity with technical drawings. 
· Evaluate product compliance with quality requirements.
	Task:
A trainee in a flatware manufacturing unit is assigned to review product specifications and technical drawings before production. The trainee will identify dimensions and tolerances, verify design conformity, apply manufacturing requirements, and assess product compliance with quality standards.

	
	Day 5

· Demonstrate drawing interpretation skills. 
· Maintain design records.
	· Describe technical drawing requirements for flatware products. 
· Explain design documentation procedures. 
· Evaluate designs against specifications. 
· Interpret technical drawings and design information. 
· Describe design record management requirements.
	Task:
A trainee in a flatware design department is assigned to prepare and review technical drawings for new products. The trainee will interpret drawings, evaluate designs against specifications, and maintain accurate design documentation for manufacturing reference.

	Week 4 
Raw Material Preparation, Cutting, Blanking Operations and Heat Treatment
	Day 1

· Identify raw materials for flatware manufacturing. 
· Select materials according to specifications. 
	· Identify raw materials used in flatware manufacturing. 
· Describe material selection criteria according to specifications. 
· Explain raw material inspection requirements. 
· Describe material preparation procedures for production. 
· Explain material handling procedures.
	Task:
A trainee in a flatware manufacturing unit is assigned to inspect and prepare raw materials before production. The trainee will identify and select materials according to specifications, check for defects, and apply proper material handling procedures for safe and efficient processing.

	
	Day 2

· Identify cutting tools and equipment. 

	· Identify cutting tools and equipment used in manufacturing. 
· Describe cutting parameters and specifications. 
· Explain safe cutting operation procedures. 
· Describe cut dimension verification requirements. 
· Explain cutting tool and equipment maintenance procedures.
	Task:
A trainee in a flatware manufacturing workshop is assigned to perform cutting operations using appropriate tools and equipment. The trainee will set cutting parameters, execute safe cutting procedures, verify cut dimensions, and maintain tools for efficient production.

	
	Day 3

· Identify blanking machines and dies. 

	· Identify blanking machines and dies used in production. 
· Describe blanking tools and their functions. 
· Explain blanking operation requirements and specifications. 
· Describe inspection methods for blanked components. 
· Explain blanking quality standards.
	Task: 
A trainee in a flatware manufacturing unit is assigned to operate blanking machines for producing components according to specifications. The trainee will identify and set blanking tools, perform operations, inspect component accuracy, and evaluate blanking quality against production standards.

	
	Day 4
· Demonstrate knowledge of heat treatment processes. 
· Identify annealing, hardening, and tempering methods. 
	· Describe heat treatment processes used in manufacturing. 
· Identify annealing, hardening, and tempering methods. 
· Explain heat treatment procedures and specifications. 
· Describe heat treatment parameters and controls. 
· Explain material property changes after heat treatment.
	Task:
A trainee in a flatware manufacturing facility is assigned to apply heat treatment processes for improving material properties. The trainee will identify annealing, hardening, and tempering methods, control process parameters, and evaluate treated materials according to specifications.

	
	Day 5

· Analyze manufacturing defects. 
	· Describe common manufacturing defects and their causes. 
· Explain quality inspection requirements for processed components. 
· Identify dimensional and hardness specifications. 
· Describe production quality standards. 
· Explain safe operating practices.
	Task:
A trainee in a flatware quality control section is assigned to inspect processed components for defects and quality compliance. The trainee will verify dimensional and hardness requirements, analyze manufacturing issues, maintain production standards, and demonstrate safe operating practices.

	Week 5
Grinding, Surface Finishing, and Edge Preparation
	Day 1
· Identify grinding machines used in flatware manufacturing. 
· Select grinding wheels according to specifications. 
	· Identify grinding machines used in flatware manufacturing. 
· Describe grinding wheels and their specifications. 
· Explain grinding parameters for production. 
· Describe grinding equipment inspection requirements. 
· Explain safe grinding practices.
	Task;
A trainee in a flatware manufacturing workshop is assigned to prepare and operate grinding equipment for finishing operations. The trainee will identify suitable machines and grinding wheels, set process parameters, inspect equipment condition, and apply safe grinding practices during production.

	
	Day 2
 
· Perform spoon profile grinding. 
· Verify dimensions after grinding. 
	· Describe spoon profile grinding procedures. 
· Explain dimensional accuracy requirements during grinding. 
· Identify post-grinding measurement requirements. 
· Describe surface defects in ground components. 
· Evaluate grinding quality requirements.
	Task;
A trainee in a flatware finishing section is assigned to perform spoon profile grinding according to production specifications. The trainee will maintain dimensional accuracy, inspect ground surfaces, verify final measurements, and evaluate grinding quality against standards.

	
	Day 3

· Perform fork tine grinding. 
· Maintain tine spacing and profile accuracy. 
	· Describe fork tine grinding procedures. 
· Explain tine spacing and profile accuracy requirements. 
· Identify surface defects in fork components. 
· Describe dimensional conformity requirements. 
· Evaluate finished fork quality standards.
	Task;

A trainee in a flatware finishing section is assigned to perform fork tine grinding according to design specifications. The trainee will maintain tine spacing and profile accuracy, inspect surfaces, verify dimensions, and evaluate finished fork quality against required standards.

	
	Day 4
  
· Perform grinding of serving utensils. 
· Inspect formed edges and surfaces. 
	· Describe grinding procedures for serving utensils. 
· Explain profile consistency requirements during grinding. 
· Identify defects in formed edges and surfaces. 
· Describe product dimensional requirements. 
· Evaluate grinding results against specifications.
	Task;
A trainee in a flatware finishing section is assigned to grind serving utensils according to product specifications. The trainee will maintain profile consistency, inspect formed edges and surfaces, verify dimensions, and evaluate grinding results for quality compliance.

	
	Day 5
· Perform blade profile grinding. 
· Inspect blade surfaces for defects. 
	· Describe knife blade preparation procedures for edge finishing. 
· Explain blade profile grinding requirements. 
· Describe blade thickness and symmetry specifications. 
· Identify blade surface defects. 
· Explain dimensional accuracy requirements.
	Task:
A trainee in a knife manufacturing section is assigned to prepare and perform blade profile grinding before edge finishing operations. The trainee will maintain blade thickness and symmetry, inspect surfaces for defects, and verify dimensional accuracy according to specifications.

	Week 6
	Day 1
· Apply surface finishing techniques. 
· Perform removal of scratches, burrs, and grinding marks. 
	· Describe surface finishing techniques used in cutlery manufacturing. 
· Explain methods for removing scratches, burrs, and grinding marks. 
· Describe product preparation requirements for polishing operations. 
· Identify surface finish quality requirements. 
· Explain surface uniformity evaluation criteria.
	Task;
A trainee in a flatware finishing section is assigned to perform surface finishing operations before polishing. The trainee will remove scratches, burrs, and grinding marks, inspect surface quality, and evaluate finish uniformity according to product specifications.

	
	Day 2
· Prepare cutting edges on knife blades. 
· Maintain edge geometry according to specifications. 
	· Describe knife blade cutting edge preparation procedures. 
· Explain cutting edge geometry requirements. 
· Identify edge consistency and finishing criteria. 
· Describe cutting edge quality verification methods. 
· Evaluate cutting edge preparation requirements.
	Task;
A trainee in a knife manufacturing finishing section is assigned to prepare cutting edges according to product specifications. The trainee will maintain edge geometry, inspect edge consistency and surface finish, verify quality parameters, and evaluate the final cutting edge preparation.

	
	Day 3

· Analyze grinding and finishing defects.  
· Verify product quality before polishing. 
	· Describe grinding and finishing defects and their causes. 
· Explain methods for rectifying surface imperfections. 
· Identify dimensional compliance requirements for flatware products. 
· Describe product quality verification procedures before polishing. 
· Explain maintenance requirements for grinding and finishing equipment.
	Task;

A trainee in a flatware finishing section is assigned to identify and rectify grinding and finishing defects on products before polishing. The trainee will inspect dimensional compliance, verify product quality, and maintain finishing equipment for effective production operations.

	
	Day 4

· Evaluate grinding, finishing, and edge preparation processes. 
	· Describe grinding, finishing, and edge preparation processes. 
· Explain finished flatware inspection requirements. 
· Identify product quality standards and specifications. 
· Describe precision finishing techniques. 
· Explain safety and quality requirements in production.
	Task;

A trainee in a flatware quality control and finishing section is assigned to evaluate grinding, finishing, and edge preparation processes of completed products. The trainee will inspect finished flatware against specifications, demonstrate precision finishing techniques, and maintain required safety and quality standards.

	Forming, Stamping and Press Operations
	Day 5

· Identify press machines used in flatware manufacturing. 
· Select dies and tooling according to specifications. 
	· Identify press machines used in flatware manufacturing. 
· Describe dies and tooling specifications. 
· Explain press machine parameters and settings. 
· Describe press machine and die inspection requirements. 
· Explain safe press operating procedures.
	Task;
A trainee in a flatware manufacturing unit is assigned to prepare press machines and tooling for production operations. The trainee will select suitable dies, set press parameters, inspect equipment condition, and apply safe operating procedures during press operations.

	Week 7
	Day 1

· Operate cutting presses for flatware blanking. 
	· Describe cutting press operations for flatware blanking. 
· Explain forming operations using friction presses. 
· Identify component dimensional requirements. 
· Describe inspection methods for stamped products. 
· Evaluate forming accuracy against specifications.
	Task;

A trainee in a flatware manufacturing section is assigned to operate cutting and friction presses for blanking and forming operations. The trainee will verify component dimensions, inspect stamped products for defects, and evaluate forming accuracy according to production specifications.

	
	Day 2
· Operate hydraulic drawing presses for ladle forming. 

	· Describe hydraulic drawing press operations for ladle forming. 
· Explain press setting requirements according to specifications. 
· Identify defects in drawn components. 
· Describe product dimensional and shape requirements. 
· Evaluate drawing quality against standards.
	Task;
A trainee in a flatware manufacturing unit is assigned to operate hydraulic drawing presses for ladle forming operations. The trainee will adjust press settings, inspect drawn components, verify dimensions and shape accuracy, and evaluate drawing quality against manufacturing standards.

	
	Day 3
· Analyze defects in press operations. 
	· Describe defects in press operations and their causes. 
· Explain defect rectification methods during production. 
· Identify dimensional compliance requirements for finished components. 
· Evaluate production quality against standards. 
· Describe maintenance requirements for presses, dies, and tooling.
	Task;

A trainee in a flatware press operation section is assigned to identify and rectify defects during production processes. The trainee will inspect finished components for dimensional compliance, evaluate production quality, and maintain presses, dies, and tooling according to operational requirements.

	Polishing, Buffing, and Decorative Surface Finishing
	Day 4

· Identify polishing machines and materials. 
	· Identify polishing machines and materials used in production. 
· Describe polishing compounds and their specifications. 
· Explain polishing parameters for manufacturing operations. 
· Describe polishing equipment inspection requirements. 
· Explain safe polishing practices.
	Task;

A trainee in a flatware finishing section is assigned to prepare polishing operations using suitable machines, materials, and compounds. The trainee will set polishing parameters, inspect equipment condition, and apply safe polishing practices to achieve required surface quality.

	
	Day 5
· Perform spoon polishing operations. 
	· Describe spoon polishing operations and procedures. 
· Explain methods for removing grinding marks from surfaces. 
· Identify polished surface inspection requirements. 
· Describe surface finish quality standards. 
· Evaluate polishing results against specifications.
	Task;

A trainee in a flatware polishing section is assigned to perform spoon polishing operations to achieve the required surface finish. The trainee will remove grinding marks, inspect polished surfaces, verify finish quality, and evaluate polishing results according to production standards.

	Week 8
	Day 1
· Perform polishing of dessert and serving spoons. 
	· Describe polishing procedures for dessert and serving spoons. 
· Explain surface uniformity requirements during polishing. 
· Identify polished product inspection criteria. 
· Describe dimensional conformity requirements. 
· Evaluate finish quality against specifications.
	Task;

A trainee in a flatware polishing section is assigned to polish dessert and serving spoons according to production requirements. The trainee will maintain surface uniformity, inspect polished products, verify dimensional conformity, and evaluate final finish quality against standards.

	
	Day 2
· Perform fork polishing using buffing machines. 
	· Describe fork polishing procedures using buffing machines. 
· Explain tine surface finish requirements. 
· Identify fork surface inspection criteria. 
· Describe polishing quality verification methods. 
· Evaluate product appearance standards.
	Task;

A trainee in a flatware finishing section is assigned to perform fork polishing using buffing machines to achieve the required surface quality. The trainee will maintain tine surface finish, inspect fork surfaces, verify polishing results, and evaluate product appearance according to quality standards.

	
	Day 3
· Perform polishing of dinner and butter knives. 
	· Describe polishing procedures for dinner and butter knives. 
· Explain blade surface buffing techniques. 
· Identify surface consistency requirements. 
· Describe blade finish inspection criteria. 
· Evaluate polishing results against quality standards.
	Task;

A trainee in a knife finishing section is assigned to polish dinner and butter knives using buffing equipment. The trainee will perform blade surface finishing, maintain surface consistency, inspect blade quality, and evaluate polishing results according to required standards.

	
	Day 4
· Perform polishing of tongs, skimmers, and serving utensils. 
	· Describe polishing procedures for tongs, skimmers, and serving utensils. 
· Explain buffing techniques for curved surfaces. 
· Identify surface finish quality inspection criteria. 
· Describe product quality verification requirements. 
· Evaluate polishing results against standards.
	Task;

A trainee in a flatware finishing section is assigned to polish tongs, skimmers, and serving utensils using appropriate buffing techniques. The trainee will polish curved surfaces, inspect surface finish quality, verify product compliance, and evaluate polishing results against standards.

	
	Day 5
· Perform polishing of milk and soup ladles. 
	· Describe polishing procedures for milk and soup ladles. 
· Explain buffing techniques for bowl surfaces. 
· Identify decorative finish quality requirements. 
· Describe surface uniformity inspection criteria. 
· Evaluate finishing quality against standards.
	Task;

A trainee in a flatware finishing section is assigned to polish milk and soup ladles using suitable buffing techniques. The trainee will finish bowl surfaces, inspect decorative finish quality, verify surface uniformity, and evaluate final finishing quality according to production standards.

	Week 9 
	Day 1
· Apply mirror finishing techniques. 
	· Describe mirror and satin finishing techniques. 
· Explain decorative surface finishing requirements. 
· Identify surface finish inspection criteria. 
· Describe finish specification verification methods. 
· Evaluate finished product quality standards.
	Task;

A trainee in a flatware finishing section is assigned to apply mirror and satin finishing techniques on flatware products. The trainee will inspect decorative surface finishes, verify finish specifications, and evaluate finished products according to quality standards.

	
	Day 2
· Analyze polishing defects. 
	· Describe polishing defects and their causes. 
· Explain methods for rectifying surface imperfections. 
· Identify finished flatware inspection requirements. 
· Describe product quality evaluation criteria. 
· Explain polishing equipment maintenance procedures.
	Task;

A trainee in a flatware polishing section is assigned to identify and rectify polishing defects in finished products. The trainee will inspect flatware quality, correct surface imperfections, evaluate product compliance, and maintain polishing equipment for efficient operations.

	To Handle Manufacturing, Assembly, and Product Finishing
	Day 3
· Identify handle materials used in cutlery manufacturing. 
	· Identify handle materials used in cutlery manufacturing. 
· Describe handle selection criteria and specifications. 
· Explain handle preparation requirements for assembly. 
· Describe handle component inspection procedures. 
· Explain handle fitting procedures.
	Task;

A trainee in a cutlery assembly section is assigned to prepare and fit handles for cutlery products according to specifications. The trainee will identify suitable handle materials, inspect components, prepare handles, and apply correct fitting procedures to ensure product quality.

	
	Day 4
· Perform dinner knife handle assembly. 
	· Describe dinner knife handle assembly procedures. 
· Explain rivets, pins, and fasteners used in handle fitting. 
· Identify handle alignment requirements. 
· Describe assembly accuracy verification methods. 
· Evaluate handle strength and finish requirements.
	Task;

A trainee in a cutlery assembly section is assigned to assemble dinner knife handles using appropriate fastening methods. The trainee will fit rivets, pins, and fasteners, align components, verify assembly accuracy, and evaluate handle strength and finish according to standards.

	
	Day 5
· Perform final product finishing. 
	· Describe final product finishing procedures. 
· Explain assembled product inspection requirements. 
· Identify product dimension and appearance criteria. 
· Evaluate finished product quality standards. 
· Describe final inspection and packaging preparation procedures.
	Task:

A trainee in a cutlery finishing section is assigned to complete final product finishing and inspection activities. The trainee will inspect assembled products, verify dimensions and appearance, evaluate quality compliance, and prepare finished products for final inspection and packaging.

	Week 10
Cleaning, Product Inspection and Quality Assurance
	Day 1
· Clean spoons, forks, and knives. 
	· Describe cleaning procedures for spoons, forks, and knives. 
· Explain methods for removing polishing compounds from surfaces. 
· Identify surface defects such as stains, scratches, and burrs. 
· Describe pre-inspection cleaning requirements. 
· Explain product preparation procedures for quality inspection.
	Task;

A trainee in a flatware cleaning section is assigned to prepare spoons, forks, and knives for quality inspection. The trainee will remove polishing compounds, inspect surfaces for defects, apply cleaning procedures, and ensure products meet inspection requirements.


	
	Day 2
· Inspect spoons, forks, ladles, skimmers, and tongs. 
	· Describe inspection procedures for spoons, forks, ladles, skimmers, and tongs. 
· Explain dimensional measurement requirements for cutlery products. 
· Identify shape, profile, and surface finish criteria. 
· Describe common defects such as dents, cracks, and burrs. 
· Explain inspection result recording procedures.
	Task:

A trainee in a cutlery quality inspection section is assigned to inspect finished spoons, forks, ladles, skimmers, and tongs. The trainee will measure dimensions, verify shape and surface finish, identify defects, and record inspection results according to quality requirements.

	
	Day 3
· Inspect knives and serving utensils. 
· Check edge finish, handle fitting, and surface quality. 
	· Describe inspection procedures for knives and serving utensils. 
· Explain edge finish, handle fitting, and surface quality requirements. 
· Identify dimensional measurement methods using Vernier calipers. 
· Describe product evaluation criteria against specifications. 
· Explain accepted and rejected product segregation procedures.
	Task;

A trainee in a cutlery quality control section is assigned to inspect knives and serving utensils before final dispatch. The trainee will check edge finish, handle fitting, and surface quality, measure dimensions using Vernier calipers, evaluate products against specifications, and segregate accepted and rejected items.

	
	Day 4
· Analyze surface and manufacturing defects. 
· Identify forming, stamping, and grinding defects. 
	· Describe surface and manufacturing defects in cutlery products. 
· Identify forming, stamping, and grinding defects. 
· Explain methods for rectifying minor surface defects. 
· Describe product conformity requirements and specifications. 
· Explain quality inspection record management procedures.
	Task;

A trainee in a cutlery quality control section is assigned to analyze surface and manufacturing defects in finished products. The trainee will identify forming, stamping, and grinding defects, perform minor rectification, verify product conformity, and maintain quality inspection records according to standards.

	
	Day 5
· Conduct final inspection of flatware products. 
	· Describe final inspection procedures for flatware products. 
· Explain product approval and rejection criteria. 
· Identify requirements for conforming and non-conforming products. 
· Describe product preparation procedures for dispatch. 
· Explain quality assurance procedures in flatware manufacturing.
	Task;

A trainee in a flatware quality assurance section is assigned to conduct final inspection of finished products before dispatch. The trainee will approve conforming products, reject non-conforming items, prepare products for packaging, and maintain quality assurance procedures according to standards.

	Week 11
Packaging, Branding, Inventory Management, and Export Standards
	Day 1
· Identify packaging materials for flatware products. 
	· Identify packaging materials used for flatware products. 
· Describe packaging selection criteria and specifications. 
· Explain flatware packaging procedures. 
· Describe packaged product inspection requirements. 
· Explain product storage preparation procedures.
	Task;

A trainee in a flatware packaging section is assigned to prepare finished products for storage and delivery. The trainee will identify and select suitable packaging materials, perform packaging operations, inspect packaged products for damage, and ensure proper storage preparation according to specifications.

	
	Day 2
· Apply brand logos on flatware products. 
	· Describe branding and marking requirements for flatware products. 
· Explain product logo, code, and batch number identification methods. 
· Identify product labeling requirements. 
· Describe branding quality inspection criteria. 
· Explain product identification record management procedures.
	Task;

A trainee in a flatware finishing and packaging section is assigned to complete product identification and branding activities. The trainee will apply logos, mark product codes and batch numbers, verify labels, inspect branding quality, and maintain accurate product identification records.

	
	Day 3
· Count finished flatware products. 
	· Describe finished flatware counting and inventory procedures. 
· Explain stock recording requirements for flatware products. 
· Identify inventory arrangement procedures. 
· Describe stock level verification methods. 
· Explain inventory record maintenance procedures.
	Task;

A trainee in a flatware inventory section is assigned to manage finished product stock before dispatch. The trainee will count flatware items, record quantities, arrange products according to inventory procedures, verify stock levels, and maintain accurate inventory records.

	
	Day 4
· Identify export specifications for flatware products. 
	· Identify export specifications for flatware products. 
· Describe export packaging requirements and standards. 
· Explain labeling, carton, and shipping mark requirements. 
· Describe export consignment preparation procedures. 
· Explain export documentation procedures.
	Task;

A trainee in a flatware export preparation section is assigned to prepare finished products for international shipment. The trainee will verify export packaging, inspect labels and shipping marks, prepare consignments, and apply required export documentation procedures according to specifications.

	
	Day 5
· Inspect packaged flatware before dispatch.  
	· Describe packaged flatware inspection procedures before dispatch. 
· Explain inventory verification requirements. 
· Identify packaging quality evaluation criteria. 
· Describe shipment preparation procedures. 
· Explain packaging and dispatch record maintenance procedures.
	Task;

A trainee in a flatware dispatch section is assigned to perform final inspection of packaged products before shipment. The trainee will verify inventory accuracy, evaluate packaging quality, prepare products for dispatch, and maintain packaging and shipment records according to procedures.

	Week 12
Final Production Project, Entrepreneurship, and Industrial Practices
	Day 1
· Plan flatware production activities. 
	· Describe flatware production planning procedures. 
· Explain raw material selection requirements. 
· Identify production tools and equipment requirements. 
· Describe manufacturing operation organization methods. 
· Explain workplace safety procedures.
	Task;

A trainee in a flatware production planning section is assigned to prepare manufacturing activities for production operations. The trainee will select suitable raw materials, arrange tools and equipment, organize production processes, and apply workplace safety procedures according to operational requirements.

	
	Day 2
· Manufacture spoons, forks, and knives. 
	· Describe manufacturing processes for spoons, forks, and knives. 
· Explain forming, grinding, polishing, and assembly operations. 
· Identify in-process inspection requirements. 
· Describe product dimension verification methods. 
· Explain production quality standards.
	Task;

A trainee in a flatware manufacturing section is assigned to produce spoons, forks, and knives through complete production operations. The trainee will perform forming, grinding, polishing, and assembly processes, inspect products, verify dimensions, and maintain production quality standards.

	
	Day 3
· Inspect finished flatware products. 
	· Describe finished flatware inspection procedures. 
· Explain product evaluation criteria against specifications. 
· Identify methods for rectifying manufacturing defects. 
· Describe final inspection preparation requirements. 
· Demonstrate understanding of complete flatware manufacturing processes.
	Task;

A trainee in a flatware manufacturing section is assigned to complete final product evaluation and quality improvement activities. The trainee will inspect finished products, evaluate compliance with specifications, rectify minor manufacturing defects, prepare items for final inspection, and demonstrate complete manufacturing competency.

	
	Day 4
· Estimate material requirements and production costs.  
	· Describe material requirement and production cost estimation methods. 
· Explain product pricing strategies for flatware products. 
· Identify market opportunities in the flatware industry. 
· Describe basic business planning procedures. 
· Explain entrepreneurial practices for manufacturing businesses.
	Task;

A trainee in a flatware entrepreneurship section is assigned to develop a basic business plan for a flatware production venture. The trainee will estimate material requirements and costs, prepare pricing strategies, identify market opportunities, and apply entrepreneurial practices for business development.

	
	Day 5
· Complete the final flatware production project. 
	· Describe requirements of the final flatware production project. 
· Explain quality evaluation criteria for finished products. 
· Identify project documentation requirements. 
· Describe presentation procedures for manufactured products. 
· Demonstrate understanding of occupational competency in flatware manufacturing.
	Task;

A trainee in a flatware manufacturing workshop is assigned to complete a final production project covering spoons, forks, knives, and serving utensils. The trainee will evaluate finished products against quality standards, prepare project documentation, and demonstrate occupational competency in flatware manufacturing.



[bookmark: _Toc31113221]LIST OF MACHINERY / EQUIPMENT
 For the Class of 25 Students (3-Month Course)
	S.No
	Name of Items
	Specifications 
(If Required)
	Unit

	1. 
	Sharing Machine (Sheet Slicer)
	As required
	1

	2. 
	Cutting / Blanking Press
	As required
	3

	3. 
	Screw Spindle Press (Friction Press)
	As required
	1

	4. 
	Power Bending Press
	As required
	2

	5. 
	Molds (Blanking, Trimming, Bending, Coining)
	As required
	50

	6. 
	Belt Grinder
	As required
	10

	7. 
	Surface Grinder
	As required
	1

	8. 
	Buffing Machine
	As required
	3

	9. 
	Polishing Machine
	As required
	3

	10. 
	Satin Finishing Machine
	As required
	1

	11. 
	Hand Drill
	As required
	1

	12. 
	Ultrasonic Cleaning Machine
	As required
	1

	13. 
	Laser Marking Machine
	As required
	2

	14. 
	Carton Sealing Machine
	As required
	1

	15. 
	Tool kit
	As required
	1



LIST OF CONSUMABLE MATERIAL
 For the Class of 25 Students (3-Month Course)
	S.No
	Name of Items
	Specifications 
(If Required)
	Unit

	1. 
	Stainless Steel Coil Sheets 
	As required
	800 KG

	2. 
	Sanding Belt 
	As required
	100 PCS

	3. 
	Polishing Luster
	As required
	50 PCS

	4. 
	Cloth Wheels for Buffing
	As required
	10 PCS

	5. 
	Greece / Lubricant Oil / Cutting Oil
	As required
	As required 

	6. 
	Satin Powder
	As required
	4 BAG 

	7. 
	Laser Marking Source Cost (Tonner)
	As required
	1

	8. 
	Ultrasonic Cleaning Chemical
	As required
	60 Liter

	9. 
	Packing Material
	As required
	As required 

	10. 
	First Aid Kit
	As required
	1

	11. 
	Fire Extinguisher
	As required
	2






Trade Registration Form
1. Title of the Qualification.
	Flatware Cutlery Manufacturing



2. List of Competencies/Modules
	Sr.No.
	Competency Standards/ Modules

	1
	Introduction to Cutlery & Industry 

	2
	Measurements in Cutlery 

	3
	Occupational Health, Safety, and Environmental (OHSE) Practices

	4
	Engineering Materials, Stainless Steel, and Metallurgy

	5
	Flatware Design, Technical Drawings, and Product Specifications

	6
	Raw Material Preparation, Cutting, Blanking Operations and Heat Treatment

	7
	Grinding, Surface Finishing, and Edge Preparation

	8
	Forming, Stamping and Press Operations 

	9
	Polishing, Buffing, and Decorative Surface Finishing

	10
	To Handle Manufacturing, Assembly, and Product Finishing

	11
	Cleaning, Product Inspection and Quality Assurance 

	12
	Packaging, Branding, Inventory Management, and Export Standards

	13
	Final Production Project, Entrepreneurship, and Industrial Practices

	14
	Cleaning, Product Inspection and Quality Assurance 

	15
	Packaging, Branding, Inventory Management, and Export Standards

	16
	Final Production Project, Entrepreneurship, and Industrial Practices





3. Class / Workshop Size/ Dimension (25 Students Capacity) 
	
	Requirement 
	Size/Dimensions(feet)

	Classroom size 
	Yes
	25x30

	Workshop/Laboratory size
	Yes
	40x40

	Any other Requirement
	No
	No







4. Student Teacher Ratio
25:1

5. Teacher Qualification: 
Intermediate or Equivalent with 3 years working experience 
6. Trainee Requirement: 
Middle
7. Duration / Credit Hours / Contact Hours
	Contact Hours
	Duration

	240
	3 months



8. Any other co-curricular activities
	Activity
	Requirement 

	Industry Linkage
	Yes

	Teacher Training
	Yes

	Workshops and Seminars
	Yes
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