
	
	
	

	
	
	

	Name of the Unit:


	Production of potato dumplings
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	Reference to the qualification:


	Housekeeper
	

	Area of work tasks:  Production of potato side dishes


	EQF-level: 4
	DQR-level: 4

	Description of  the Unit: The process is based on the order to produce a certain number of dumpling potatoes according to company templates for further processing  in a fixed period of time.

	Knowledge
	Skills
	Competence

	He/she is able to:

· name an applicable recipe  for dumpling potatoes

· enumerate the appropriate  equipment

and machines

· describe the complete working process 

· explain possible sources of error


	He/she is able to:

· select  and weigh  the adequate ingredients according to the recipe

· prepare and cook the potatoes properly

· apply a potato ricer for the proper production of the dough

· prepare the dough professionally

· form dumplings of equal size

· cook the dumplings applying the correct conditions according to temperature and time

· act according  to applicable instructions referring to hygiene and job safety
	He/she is able to:

· receive the work order in a friendly and attentive way

· ask and clarify questions at once if necessary

· confirm the work result

· understand and implement feedback

· communicate with third persons in case of problems

	Additional information:  Production of various potato dishes


	Developed by:  Irmgard Dudenbostel, BBS Nienburg
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