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A. Prepare drinks

DUTIES and TASKS

A1l. Prepare tea A2. Prepare coffee A3. Prepare hot/cold milk A4. Prepare lassi
Task rating Task rating Task rating Task rating
Importance | Difficulty [ Frequency Importance [ Difficulty | Frequency Importance | Difficulty | Frequency Importance [ Difficulty | Frequency
3| 1 HE 3 | 1 | 3 3| 1 I 3 | 2 | 3
B. Prepare bread (roti)
B1. Prepare puri/bhutura B2. Prepare tawa roti B3. Make doughnut B4. Prepare sel roti
Task rating Task rating Task rating Task rating
Importance [ Difficulty [ Frequency | mportance | Difficulty | Frequency Importance | Difficulty | Frequency Importance | Difficulty [ Frequency
1 | 1 | 3 1 | 1 | 3 1] 3 | 1 2 | 2 | 3
B5. Prepare parautha
Task rating
Importance [ Difficulty | Frequency
1 | 2
C. Prepare vegetable
C1. Prepare chole C2. Prepare rgima C3. Prepare channa masala CA. Prepare mix vegetable
Task rating Task rating Task rating Task rating
Importance | Difficulty [ Frequency | mportance [ Difficulty [ Frequency Importance | Difficulty [ Frequency Importance [ Difficulty [ Frequency
3 | 1 | 3 3 | 1 | 3 3 3 | 3 3 | 3 | 3
C5. Prepare seasonal vegetable | C6. Prepare alu tarkari
Task rating Task rating
Importance [ Difficulty [ Frequency | mportance | Difficulty [ Frequency
1] 1 | 3 1 | 1 | 3
D. Prepare pickle (chatni
D1. Prepare tomato pickle D2. Preparetil pickle D3. Prepare mango pickle DA4. Prepare sweet pickle
Task rating Task rating Task rating Task rating
Importance | Difficulty | Frequency | mportance | Difficulty [ Frequency Importance | Difficulty [ Frequency Importance | Difficulty [ Frequency
1| 1 E 1 | 1 | 3 1| 1 E 2 | 1| 2
D5. Prepare pudinapickle D6. Prepare mixed pickle
Task rating Task rating
Importance | Difficulty | Frequency | mportance | Difficulty [ Frequency
1| 1 [ 1 1 | 3 | 3

E. Prepare pakauda

E1. Prepare onion pakauda

E2. Prepare bread pakauda

E3. prepare alu chop/tikka

E4. Prepare alu pakauda

Task rating Task rating Task rating Task rating
Importance | Difficulty [ Frequency I|mportance [ Difficulty | Frequency Importance | Difficulty | Frequency Importance [ Difficulty [ Frequency
1 | 1 | 3 2 | 1 | 1 1 | 1 | 3 1 | 1 | 3
ES. Prepare mixed veg.pakauda | E6. prepare chilly pakauda
Task rating Task rating
Importance | Difficulty [ Freguency I|mportance [ Difficulty | Frequency
1 | 1 1 | 1 | 1

F. Prepare Namkin

F1. Prepare soybean namkin

F2. . Prepare dal namkin

F3 Make peanut namkin

F4. Prepare besan namkin

Task rating Task rating Task rating Task rating
Importance | Difficulty [ Frequency |mportance [ Difficulty | Frequency Importance | Difficulty | Frequency Importance | Difficulty [ Frequency
1 | 1 | 2 1 | 1 | 2 1] 1 | 2 1 3 | 2
F5. Prepare mix namkin
Task rating
Importance [ Difficulty [ Frequency
1 | 1 | 3

G. Prepare samosa/kachauri

GL. Prepare alu samosa G2. Prepare sweet samosa G3. Prepare potato bonda G4. Prepare khasta kachauri
Task rating Task rating Task rating Task rating
Importance Difficulty Frequency Importance Difficulty Frequency Importance Difficulty Frequency Importance Difficulty Frequency
3 3 3 2 2 1 2 2 3 3 1
G5. Prepare chat
Task rating
Importance | _Difficulty Frequency
2 HE 1




H. Prepare sweets

DUTIES and TASKS

H1. Preparejeri H2. Prepare bundiya H3. Prepare balusai H4. prepare barfi
Task rating Task rating Task rating Task rating
Importance | Difficulty Frequency | mportance [ Difficulty | Frequency Importance | Difficulty Frequency Importance | Difficulty [ Importance
2 | 2 3 2 | 2 | 1 2 | 2 1 2 | 2 | 1
H5. Prepare peda H6. Prepare laddu H7. Prepare rasbari H8. Prepare lalmohan
Task rating Frequency Task rating Task rating
Importance | Difficulty | Frequency’ | mportance [ Difficulty [ Frequency Importance | Difficulty | mportance Difficulty | Frequency [ Frequency
3 | 1| 3 2 | 1 2 | 2 1 | 1 2 2
H9. Prepare milk cake H10. Prepare haluwa
Task rating Task rating
Importance [ Importance Difficulty | mportance [ Difficulty | Frequency
1 | 2 2 2 | 2 | 1
Rating options:
0= No 1=Low 2= Medium 3= High




Additional Information for Job Title

Worker Trait

Friendly Expression,

Polite,
Creative,
Punctual,

Entry Requirement

Training 390 hrs
Literate

or
Asper NSTB rules

Career path
Sweet and snacks maker - 2

Helpful,

Neat and Tidy,
Smiling,
Sincere,
Tactful,
Service Oriented,
Healthy,

Hard working,
Faithful,
Confidential,
Patience

Knowledge
Knowledge on ratio of water
tea, coffee and sugar

Knowledge on smoothness of
floor.

Knowledge on ratio of water,
flour and other materials

Methodology of different sweets
making process.

Different techniques of
preparation of pical.
Knowledge on heat.

Knowledge on time and different techniques of preparation of
breads, pakauda, samosa, sweets, vegetable.

Knowledge on first aid.

Knowledge on different tools
Handling methods.

Knowledge on hygiene and
Sanitation.

Knowledge on different quality
of product.

Knowledge on weight and size
Knowledge on different food color.

Tools/Equipment/materials

Pan

Stove

Filter net

Cup board
Chopping board
Bucket

Tray

Heating plate
Paneu

Knife

Cotton cloth
Basket

Kettle

Grander mixture
Rack

Cooker

Funnel
Refrigerator




