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A (Contents) :
R AT ARAVSIH q=r
ARETUSTH SiTEE
ARF THRES
IRATSTHT U T B
ARIT FFIgd HAM HAAAES
I qeded qiad (RAS)
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HIETd X T4 qanr

T : © "I () + ¥\ HUT () = YW "o

U (Description) : T9 AISIAHT ARHI AT T TEARTS T ¥ (AT ™ TAR 9 ST&al 94
TART 1 Tl A T AT98% FHEL TRUHT A |

33T (Objective) :

® FRF[ X&T T FIARIE T
o THST ™l TR T+

qo HISTA .9: IREM T R

U : 399 () + R GO (&) = Y "I

FUH (Description) : T HIGIAHT TREAT T IARTS HIIH & H1F T Feataa 711 T daee
FHELT TRTHT B |

I39T (Objective) :

o IITCHITA TAT AN FREAT T TXARTS HIAH TET |

Faes (Tasks) :
q) SATRITT AYARTE FEH T& | (Maintain Personal Hygine)
) ARF AXAHRTE FEH TE | (Maintain Bar Cleanliness)
3) ®IE oA fAfq = 79 1 (Check Expiry date)
¥) ISR, T T4T JHEHES TTHIEES T4 | (Sanitize tools/equipments/Glassware)
W) A FeeFaed g9 dfed (Avoid Cross Contamination)
%) TATEUR, Hehdl qIT FEAUES AT T |

1




i faeamer (Task Analysis)

H (Task) 9 ATHTT TRABTS HEAH TE |

& FHT © R /R "
Jgit=ae : Q/R =uar
JARTCHE R 0T

P TGS AT FATHET I8 I raq qietde®
(Steps) (Terminal performance (Related technical
objective) knowledge)
q) e AHT AT TS AT | r
) T @ T & FHT I | fesu# (Given) AR XIS
3)%%?%%1 T T AR AR e
¥) ATETA TRUST 6T AARH TG | | ifesy qramiies
) c = o  TIYTFAT AT
Y) HTH &7 TRAEAES TS —
. F (Task):
%) gHT @g‘;?ﬂ Wﬁ?@aﬁ Herr | P4 _(Task): SR S —
"3'\(» g"\w\)' . AThITT ATARTS FITH
9) FRT GIferd TRUPT Pl TSR @ | oray |
A3 |
c) =f9& T g 1:|'|'3:|.r:|' | H19<YE (Standard):

%) fF =1 g1 MHeTST T Fle |

90) gHAE, UM RN HIAT FUARS
qaTYy FAT A |

99) AATEETF FAHT RHRIA TN 7 |

Q) ST FF AT AE TUAT TG GT
THT T AAH TE A3 |

q93) BTCTHT AT IRIRePT el T ATTAT
Gl AT HATSH, FIEATIA AT AT
qTfee BT g |

® ATIRH Ih AHRT FUST

TSR |

Al T IRT A8 TUH |
ITERATE e I TV
TATTHT |

T=T T FHATA FHRT ATGTHT
T ¥ UIferd TRTRT HTeAl
AT ATETH |

HTH Tl F TEh 9T 9
¥ el | gedd U |

AR, ITHI T ArTAEE (Tools, Equipment and Materials):

Clean Water, Soap, Body wash, nail cutter, shampoo, comb, teeth brush, tooth paste,

shaving machine, towel, uniform, shoe polish, shoe brush, dettol, bandage, medicines,
perfumes, mouth freshner, hair oil, hair gel

T/ Qg6 (Safety Precautions):

® TR TTHIhl FUNT AT |

o TN FAYAT ZAMAUH! AAHH TANT AR |
® WER AR, ITHIV ¥ ATHAEE TANT AT |

1%




i faeamer (Task Analysis)

F1d (Task) X TRP TAHRTS HIF e |

&I FHT © 3 /R GO
Agifeae : 9/3 Tuar

JARTCHS 3 9Uay

HY TUES AT FETHRA I Frfraa gifafiaes
(Steps) (Terminal performance (Related technical
objective) knowledge)
Q) AALAF AR T AATAES el |
T fegUal (Given) TR TWIARTE
) FRATC Fﬂﬁ%FQ‘oFr PEREEH FET T | iy ugy aR, EEAEEH |0 o
e GEATS WA ST T | | iy aar goar 7 Amriies |, —
3) IARHET YANT 9ed&d! HhlER T, . e
FH qAT AT AreTRes ot | | 2 (Task): W”'a'qrz%
e 3:|5|E}§ q:, g 4 : EId ﬁ r Q ~ c
) WE . 31—'5' ! IR YRS BEAH TE | HATSTRETH] JTART
Y) AR TRIATATE AFATAT 9T ¥ fehearaes T qieewT
WhIeTehl [HHUT YT TRT I F9ETe | HIIEUE (Standard): o faerdr SwERIETE
NN o e o [P TR AT A | e Tt
%) W %%sdlf SEGI] L3 PR i 2 o FTHHE
fheATEe ShicThl [HHOT @l AR A FHBATER!
(Moping) T | o R ufAT AH T qEEr W
9) ARAT AMGUHT AT ATAT ATRET | quay | o gw ATt
NN T FES
qHT Tl T | e IR IJTH, ANRES N >
o) fogdar IuaRvEs WA TgEe | Fied AT fHegue |
JHT T | o TR IYH, ATRES THRT
T &l U |

R, ITHTT T ATATNES (Tools, Equipment and Materials):

ET/qagriee (Safety/Precautions):

HEALIHAT AR TAH TIRT TR |
Zahe ¥ fafusr IrHies TIRT ARTeeH |
FER HIST T T FIARTHT TATZUH |
foedTa IUFRUEE I8 Y AT FHT T |

Warm water, Cleaning agents, wiping clothes, duster, broom, liquid soap, Collins, dust
pan, dust bin, gloves, garbage bag

13




i faeamer (Task Analysis)

& FHT © 9 9/R "I

g1t © /R HUaT

JARTCHE @ q |var
F (Task) 3 ¥% W fafq str=r 19 |

FE TEE AT FETHET I4YT Trfrra gifafres
(Steps) (Terminal performance (Related technical
objective) knowledge)
O AEYTE T UGS ¥ AHAEE Heperd | ‘
T | faguet (Given) =g o fafq sti=
) FIFO ¥R 97 9914 T HHNES fafer i ATETAER, FIFO |o e ot fife st
W’*j ™ l\ r . Register T qATehT HIROT
Y et AT AT ol TR | o it faf w=r
T qrefEaTaT T | FA (Task): e |
X)WW@WHW o T At e T o TITT SF! ATHTAEH
AUFEeAs HAdg A9 afedl TN a1 & Fo
gretaeRar feg T T | q9eve (Standard): Errll
%) GICR AR WA |, e oty amdieesy |® FIFO System
AT FRAT T | SRR AR | FFIT STTARR |

Y BE R A dd WG g gt awies
S T FIFO T8R H8ag fMelred | afpuufy wr 7ot
| JIEAET TANT TR |
e FIFO & MI¥ oIMaR
TIANT TRUE |

IR, ITHT T ATATNES (Tools, Equipment and Materials):
e Pen, Register, Beverage, Fruits, Cream, Condiments

ET/qagriee (Safety/Precautions):

® USIH THITHRT S TRT |
o JifpUal fHIT Yt THTHT JANT AITRTHT |
o THfg wuwT a7 fafuuesr mEiEs g AUer |

9¥



i faeamer (Task Analysis)

®A FHT ¥ /R A

gifaa : 9/ =var
JARTCHEE © ¥ E0aT
% (Task) ¥: AR, ITEIW qIT AETNES AHTES T |
P TGS AT FATHET I8 I raq qietde®
(Steps) (Terminal performance (Related technical
objective) knowledge)
9) ATAITF ATHAETH FheAd T |
) AR A FEdE @ 7 et | eu# (Given) MR, ITHRT JAT
freTgUsr gadaTar arerET fgser T . MTHTATERPT AT
3) AR, JTRY T TAHIAEEATS Th ® Clening Qagents, bl
, EY £ S~ (TPl AT, IURT T |® qfe=rr
k53 T ERLER T ENISERKNEY e HEd
¥) IO ®EX 9UAT 790 Ao aar r o afre
e Hife TeEAT AR THT T | @1 (Task): S S —

Y) Tieres TR fHefausr @,
JUFIT T TATTAAILEEATS AH AT
AT eal HIST T |

AR, ITHIU[ AT ATAAES
TfAETgs I |

HI%Ys (Standard):

o NN, JTHUEE ENT AHY
TRl THT FGURT |

e & Ul ATHNT TThHe
TR |

o IR AHUET Fad
TATHT |

o  IIHETZSIH =RUEE

QUIETHT FF U |

aﬁw,m T 9EiEs (Tools, Equipment and Materials):

e Bucket, glassware, warm water, vinegar, lemon juice, wipping clothes, equipments,

gloves

ET/qagiee (Safety/Precautions):

o T &% qTAT TWTHT |

8¢ HTATAT WTHETgSReRT | YN ARTHT |

[ ]
® IS ¥ IUHUEE THITETEHT |
[ ]

TATHAIRES BTAh] TN TIT Ted ArAaATars STaHT MG ThT TRTET |

AES




i faeamer (Task Analysis)

F (Task) ¥ FEF FAAIA g AR |

T HHT 1 9 9/R "I
dgTiwTer : 9/ wvar

JARCHS © q =Uay

FA TRES AfvaH FEHGHRT I T qifatees q
(Steps) (Terminal performance (Related technical
objective) knowledge)
O XA qAT W uErdew A= faer |
o T T | fegwt (Given) FH FRHANA
?>Q‘iﬁa1€rwwnﬁwmmw TR TAT ITHRR T AANET |@  qfverey
TR AT bl AN AN I | . o g
3) AN TRTH 59, BRE o gnies | ® (Task):
® FY FHealHT
Gl TR | FF FEHI B A gaTe T JUTIET
¥) ATEd, THE, FirgHad ATgl B = ”
TG | HYUs (Standard):

W) ARHT YART g4 WHRES "R
ATTHHHAT ATAR [HATIR e |

o TS TRUS! AR
TIT ITRUEE TART
TTfRweRT |

e IR JTHRMEE FART &l
SIIH ASIRES TANT
TMRTERT |

o TF MRS A&
amwy e =g
TITHT AGUHT |

R, ITHT T ATATNES (Tools, Equipment and Materials):

e Bar equipment, glassware, garnishes, condements, freege, fruits, wrapper, wipping

closthes, duster, hand towel

ET/qagriee (Safety/Precautions):

TR =TT BT AR |

TSN B! TN FH T JTIAH ATTRETH! TANT TRTH |
JUT T RFoTl ATa=hy =k TRUEH |

T8 TSR] ATAEES TR AIRTH |

TIANT TgFhHT ATRES THRT ARET TF FIRT ARTHT |

%




i faeamer (Task Analysis)

F (Task) & TAAAR, Febl AT FITAUES T T |

T HHT 1 9 9/R "I
dgTiwTer : 9/ wvar

JARCHS © q =Uay

HY TUES AT FETHRA I T giatae qe
(Steps) (Terminal performance (Related technical
objective) knowledge)
Q) AEALTF AR FbeAd T |
feguet (Given) AR, FH4 qaqT

) fafruer a1 Tehe 9w HTHUES
FaAT3 |

3) ATRAT FIETHT AT TASTH T
™

¥) IHT FUST (g TaaR, Febel qdr
FHEANEE T |

W) AT ATTRAAT AHAIREsH S
uCll

%) TAGIAY, FIALA T FHpAes A
TITHAT TR e |

TAGIIY, Fhl T FIAUEE

FT (Task):

AU, FHehel AT HEAees | ©

Bl

HI%Ys (Standard):

o TATHAAR, bl qdl
HIANEE T ATl THT
T TRl IGUHT |

o TAMIUR, Hehdl qdT
FEANET Tvdd THTH |

o TAHAUY, Hehdl ¥
FAUES MIHAT STSAT
HTHT |

FHEANEEHR! AT

® TAMIUR, Hhdl T

FAUD! HEHA |

ST T AT |

o ST I TATH
FRI |

o UATSH T FRET
GRS |

R, ITHT T ATATNES (Tools, Equipment and Materials):

e Bucket, glassware, crkery, crockery, glasses, wipping clothes, warm water

T/ qde% (Safety/Precautions):

o TATHAUY, heh{l ¥ HaALee dathd AHTH |
o THATHAAR, el T FHIAEE AATATEAl FANT AT |

o THIVIH TANT {1 IUHT HASTRES FhT AT |

99




AW R} e = Ry

AT : ¥ " (§) + I "I (AT = ¥O Uy

U (Description) : TFAT IR VSR fHSAA @ JATE T FTAIT FrAfead AH T W8T AT
TieTet B |

I39T (Objective) :

o ST w1 TR T |
F1aes (Tasks) :

9) AR IJTEIU/AHATEE TS (Arrange bar equipments/ accessories)
) AU, b qAT Feaies g (Wipe glassware/crockery/cutlery)
3) HE TR 9 (Prepare garnishes)

¥) TEaaR MHATST (Arrange glassware)

) el /FHaAUET (T3 (Arrange crockery/ cutlery)

%) RRsT/ R fererr 19 (Inspect/ Check fridge/ freezer)

9) IUTSIEs THATST (Arrange beverages)

5) HirgHeHes M3 (Arrange condiments)

R) ST/ ITHIUEE WR T (Store beverages/ equipment)

90) AR &= T (Close the Bar)

9z




i faeamer (Task Analysis)

&l qUT : 3 "l
Jgif=ae : /R =uar

JARTCHE © R q/R Tl

&4 (Task) 1 TR ITHRIT/ AR faes |

FE TEE At FEAHRT Se¥d | FwtrEd g [
(Steps) (Terminal performance (Related technical
objective) knowledge)
Q) HATAIIAF AR JAT JTAHEE Feberdl
T feguet (Given) R IR/ ATRAT

ATRET T |

¥) 9R GrHYT ¥ IIEIUES IfEa LT
;e |

IR IYHIT JIAT ATHUES
Jqr TR

FT (Task):

TR IYHIIT/ qTHUES
s |

HYeYE (Standard):

® TN AHTH! THT T
FfERaT STGUeT |

° aﬁqﬁﬂrww
AlarrTeT |

e  JTHIU/ATHUES
TP THTHT |

o  JTHU/ATHUES Ifard
TITTHT ATH |

LEISK)

® dTHT ATIT P
K[URIUT dqIgT

® d[¥ IYRII dAgT
qfeepr |

o IR JYHIU qAqT
e faq o FRTEe

>

R, ITHT T ATATNES (Tools, Equipment and Materials):

Shaker, Bar spoon, Peg Measure, Icescooper, Garnish Box, Condiment Box, Bar Knife,
Chopping Board, Ice Bucket, Lemon Squeezer, Strainer, Wine Opener, Can Opener,
Can cutter, Swizzle Stick, Coaster, Straw, Cocktail Stick etc.

T/ qde% (Safety/Precautions):

o (IR IUHRUES (=T SISHT AXTEUHT |
o TR, ITF TAT ATINES STATHET ARG |
o THAE o1 IR IUHIU[, ATSTRES TART NNTHT |

1<




i faeamer (Task Analysis)

& TET © 5 T
Jgit=ae © /R "

JARTCHS 9 /R TUT

F (Task) X TAEEIR, FH AT FANES TS |

FY TRUES ATTH FAGHERT 49T | qetrEd gifataed qr
(Steps) (Terminal performance (Related technical
objective) knowledge)
q) ATELAP AT TUT FTANES Febel IR, FHpd qdql
T | faST#T (Given) HEES &
) HITCAH! [T AT AR faiaa 79 arar T g AR, o EXHI WA &
AT FhEHT e | FETATHT E, TRT FIST, ’?Wﬁ\
3) FH ATAR TF U T AEAA, Tl | Fobe, T@aaT, Febel qal il "
o SN |
TIT FIAIEE AAATAT AT AT | | FEeAEe . .
‘! ?ﬁﬁ - El'l:{l ' F1d (Task): :;T_C;;al eT I
¥) HET q9T gEdr FUST fag PUSTH (&9 | woqreramr, Fedr qor o TAETIR FEN
ARTHT TATGIR, hebe] AT FIAUES FaANEE G | T m—a-gg TR

Ml ATHT BTAA TG T TS |

HI%Ys (Standard):

® TN AHTSHI, THT
=ITebel U |

o & Ul ATHRMES
TN TATHT |

e IR TAHAAY, Fehdl
JAT FEALUEE AT
THTRT |

o TAMIUR, Hehdl LT
FIANEE Irad TATTAT
AqFGTHT |

& faa FR0ET |

aﬁw,m T 9EiEs (Tools, Equipment and Materials):
Warm water, Bucket, Vineger, Lemon Juice, Wipping Clothes, Gloves

ET/qagiee (Safety/Precautions):

o Sfreuer arirer yaRT R |

TAIIHT TART [T STRT, SFATRES FRT ANRTHT |

NN ~ ﬁ \l
ATST BTAHT YA AT |




i faeamer (Task Analysis)

FY (Task) 3 T IR T |

T

FA FHA 3 "
9/R "ver

JARTCHE © R q/R Tl

ATHFRHT GUHT |

e TMHHEE ATSAT T T
crcall

o T AT ARGUHT |

o I YT YSTIHT
T GART TRTHT |

FA TRIES afraH FEFWET I | FEET giias J
(Steps) (Terminal performance (Related technical
objective) knowledge)
Q) IR AT ATATF AR, TAT (
IR S AATIEE FFAT T | feguar (Given) UREEGRIN
) FHT T4 T AGE Ale A | TTTF  WART A |e it an -
3) TANIR! YA T | AT . '
. C e o THTH ATAITHAT,
¥) Fhed MRUH HARAAS e N
S 3 FT (Task): A
HIYEUS ellj;r\fﬂ'( T, & THT oo, : SR S ——)
TS, el TATSd, UTeATdd &id &1 | MHd JaR T | Af7eFT |
HATHR TS | o THE TAR Ul
W) TR TR MhEET gfea g mi | Saee (Standard): o o T RS
TR e | e HIaTHT MHIES Irad

® HARAET IreAq
ATHTHT BT AT

® HARAD H |

® FHCTH MHEET
T3 T |

R, ITHTT T ATATNES (Tools, Equipment and Materials):

e Chopping Board, Bar Knife, Table Clothes, Gloves, Fruits Orange, Pineapple, Lemon,

Cherry, Olive, Mint, Strawberry etc.

T/ Q6% (Safety/Precautions):

o TANY JUNRT TRTSH |
o HARAES ATATITHT T TTbbT |
o IMTT T T ATHRHAT HIATHT |




i faeamer (Task Analysis)

& FHY : 3 Ul
g1t © /R HuaT
JANTCHSE © R 9/ ¥9aT
F1d (Task) ¥: @R fAemsy |

HY TUES AT FETHRA I T giatae qe
(Steps) (Terminal performance (Related technical
objective) knowledge)
9) TATIAAET FebeAd I | r .
) TTHE AUH AHAIEE GEaaTS | fesu# (Given) GIRER USR]
3) FHT FUST fg WHaAEE T | E— - N
¥) TAEEIREE G TATTAT e | T
T T P :
{) Wﬂ?‘:{gﬁrwmw (Task) R —
l o N ﬁ;'?ﬂg—'.r\ a—ﬁ—om-
AR HAsT |
o  TAHIUTEEH
H93UE (Standard): GIE RO T
|
® TN A9UHI THT T HATehal
P | ® TP FHUSTH F |
o FA U TIHAAET
AfarTeT |
® TTEES v
THTH |
o TAHEE AN ATAR
ATTH AT JUHT |

R, ITHT T ATATNES (Tools, Equipment and Materials):
e (Glassware, Rock, Highball, Shots, Colin, Beer Mug, Martini etc.

T/ qde% (Safety/Precautions):

o Y AT T A qATAT ATTHHAAT MEAUT g5eATS ARMGUHT |
o FHAZ TAXA Uk [ qHET TAFIEE [HATIR ATGTHT |

&)
)




i faeamer (Task Analysis)

F T © 3 GO

Azt : /3 wvar
TARTMCHS @ R 9/ "UaT
F (Task) L Fl/FTANES HATS |
FA TRES AfvaH FEHGHRT I T qifatees q
(Steps) (Terminal performance (Related technical
objective) knowledge)
9) B/ FIANET FebeAd I | (
) TEHE H FE T [ (Given) el / HEANET
FEAT3A | . . LISkl
3 A . ® FHhl/FHIAUEE
3) Hﬂif FUST f7g bl /FIAURT r o TS, TS
TS | ®_(Task): [EEICEESITCIN
¥) Feh<l/hEedige LT TITTAT e . L o FHE FraSEs
| F B/ FCANEE [HATS | . = e
) HEH/FEET aAe ATAR HeTR T+ FRTET |

e |

HI%Ys (Standard):

® TN AHUR FHT T ATkl
\ﬁ ~ |

o FHHl/FIAUET T
TATH |

R, ITHT T ATATNES (Tools, Equipment and Materials):

e Cups, Saucer, Plate, Spoon etc.

T/ Q6% (Safety/Precautions):

® b /HIAUEE AATATAT ARIGTHT |

® IIH HUH Fhiles/ FacAas AL TRTH |




i faeamer (Task Analysis)

F1d (Task) & fpsr/Reer fFrédreror s qan faemse

& FHY : 3 Ul
Jgif=ae : /R =uar
JARTCHE © R q/R Tl

HY TUES AfvaH FEHGHRT I T qifatees q
(Steps) (Terminal performance (Related technical
objective) knowledge)
q) IR TRIATHT qU&T T ream
Fareert arTRy S | feguaT (Given) et /R frdreor T
) HY ATAR ATHAES hSTHT HUHT Frd, Tty fe e faered
TATRT A= T | N r o RFwal T |
3) gfera Ferersr sfﬂ—:r am'&r g @ (Task): o STTEEE ST |
) AP YTHTASG @bl AT |

e |

) TRsTee F®T T |
fFsTes FEr &l g T |
Frafera qYa ATETeTS ST
RT3 |

H9eYE (Standard):

o Ifua ArI=HuHAT fA

TATSUH] |

RSt IRt q9r tead

THTRT |

JHT FEIHT et/ TRee
< TRTSUH |

fpst fierepr amaTHES @@

‘\ﬁ \l

R, ITHT T ATATNES (Tools, Equipment and Materials):

fret, e aar faer

T/ qde% (Safety/Precautions):

o [STehT ARET ATFT AUEH! THTHT = TRUH |
o FRSTHAT Hiee e Afed wiT Af@TeRT |
o RSl ITHA qUT |l ATIAR dATIHH [HATSTH |




i faeamer (Task Analysis)

&l qUT : 3 "l
Jgif=ae : /R =uar

JARTCHE © R q/R Tl

4 (Task) & JiReEe A=A |

FY TRUES AT FETHRA I T giatae qe
(Steps) (Terminal performance (Related technical
objective) knowledge)
Q) AASTEE Fhed T | r
) IANISTES FHT HUST T | [<EU#1 (Given) RIS GRLKIEK
3 AFLIFAT FATAR =AM AASAEoedATs E Ea R I L Ll DU ———

JUgh ATOHH ATAR [HIHT e |

¥) SR GorEE T A A@r feeet 7 | 1 (Task):

¥) FIFO System R, @ITAUH, T
Qiehd ANHT THITGEATS qigal

JHSTES THATI |

TITHET €T F7ars | HT9eve (Standard):

® TIET JUYch ATTHHAT
freTgue |

® IJHISGSHT QT AT
HlaR TUH |

® FIFO System ] WU |

o IWISEE THATIX IMGTH |

o 3Ifad ATI=HHA
fgers= 39

o JUES fHATSH
afeer |

o IWET fHATIAT
& faq 99 e

e FIFO &1 57 (First
in First Out)

aﬁw,m T 9EiEs (Tools, Equipment and Materials):
Sprits, Liqueurs, Carbonated drinks, Beers, Juice, Freezer, Display Bar, Clean Clothes

ET/qagiee (Safety/Precautions):

HTAYIHATTAR TAR TANT TR |
ATTIEAF THALSTH A[AAGE THRT TRTHT |

afeaw fafq =re i |




i faeamer (Task Analysis)

& FHY : 3 Ul
Jgif=ae : /R =uar
JARTCHE © R q/R Tl

F (Task) o Fhredages HaTsT |

FE TEE AT FETHET I4YT Trfrra gifafres
(Steps) (Terminal performance (Related technical
objective) knowledge)
9) FrSHCHAET Fheld T | r
) HirgHEHEE AET AISES THT f[e=T# (Given) FrgHEHes (HATaH
! . [N EUEREED "g\"E\"E Er ® &b réﬁr&ﬂ@]
HTQWW il et FAPTIEE o FirgHEHET YA
¥) FIreHCHEE JUYch dTIhH 0
2 ° : : o FHirgHHET
T | & (Task): N
FirgHedes (AT | e TTIHHB A |

H9eYE (Standard):

o FigHeHET IIIH
ATTHHAT ATGTHT |

o HFAYTFAT ATAR AHEE
iU |

o FHISHTHEE Uk AHHI
rHTETeT |

o FHirgHEHETH AH
GG ATGURT |

R, ITHT T ATATNES (Tools, Equipment and Materials):
Sugar, Salt, Papper, Tobacco Source, Celery Stick, Cruetset, Rimmer etc.

T/ qregTies (Safety/Precautions):

o JUUH WISTHT IUITH HirgHCH IMGUH |
o FirsH™EH el WISTH ATH AU |
o FHirgHregsd! afw fafq = e |

)
)




i faeamer (Task Analysis)

F (Task) & TAST/ITHET WR T |

& FHY : 3 Ul
Jgif=ae : /R =uar
JARTCHE © R q/R Tl

FA TRES AfvaH FEHGHRT I T qifatees q
(Steps) (Terminal performance (Related technical
objective) knowledge)
q) TWRATE ATSTHT THIAES / IUFIUES )
T S—— fagu®l (Given) ERRSPASKEISREEA
) FARHAT ATH THT / ITFIEE A1 TS/ TTFES HISTT
q:lﬁxl [« o a’?l_qr. T k b a’ V l 3”_'{ l
3) g;wﬂ:ws Stad arasaET fHemR (Task): o ST T |
l N o = ~
‘ FYS / ITFEE WR T | |®  ATHHPT 71 |
¥) ATRATS ATRA I T
- o o . - ® hHdG TIAT THIS
EEMSPASECIREAEIE E X e | HYUs (Standard): TAT JIRIIT ﬁqw
Y) ARAT WR TRTH T / ITRIEE . o T
. o TIE THFTH TAEE AT S
AT aTATar =etst | . AT AMGT | ® U/ SHRIEE
%) tr%ﬁ* ATUHT AATES qiEed FANT JRSETY N — a\tzr\{n-rraﬁ—om
T . AeREITS THTET gaaT |® TAT/FIPTE?
9) TALSEEH FTE =k T FFATIA e WR TR | R & & faq
T e FIFO System ¥R T AT |
fgaguer |
® TXHT TTH

TS / FTRIUESH] @]

@l TTHT |

R, ITHT T ATATNES (Tools, Equipment and Materials):

e Store rack, Freeze, Bar Register, Order Slip, Sprits, Liquear, Juice, Cendiments,

Garnishes

T/ qreeTies (Safety/Precautions):

o IR TUAT THIAEE / JUHIIES ANGUHT |

o T TNATHN FAITEE THTH |

e FIFO System 3 AR J¥<STeddhl @Al AMGUaH |




i faeamer (Task Analysis)

#14 (Task) 90: IR T T |

&l qUT : 3 "l
Jgif=ae : /R =uar

JARTCHE © R q/R Tl

FY TRUES A FRAGHRAT 348 Frfraa gifafiaes
(Steps) (Terminal performance (Related technical
objective) knowledge)
TS JATT AUHT Sprits, Wine, Beer, | '
Liqueur ¥ =1 ITHA#T Stock [T (Given) TR =
fer | wir R Fom
= s R, o T foad A |
?)"I%WHFI’&T&W&'Q‘&F[DrinkS, B’W?W‘fl’ﬁ o Wﬁﬁﬁl
Juices ¥ Fruits Garnish g%eTs 3Tl
fereTept =i fFsTaT TTe | # (Task): ° i
St wieT WY AR S ® TR Iwg I AMH |
’ : AR &V T | o IR I Tl AT

IR TRAT, g TAqT FATCEEATE ITHT
I FG®HT I |

arad, Speed rail ¥ Pourer T
U T I |

FIER HTAl IEET T T |
TANT RTHT TATAAALEEATS TRT
™

AT HUIRT IUhI TATHIIY
AHREEATE SIATH TATTAT e |
TTSITHT F@3 |

e @R arRaT fafaRers ar
= RIS qH(=a @rers gqrer
FHTI |

HI%Ys (Standard):

o Ik IHN T Wi
T |

e IR IHT T THT M
fgeTsueT |

o ITHYTEE IUYH TTTHI

AqFGTHT |

RS feoarst MR |

TTeRT fedra SETSTH |

o = IUUh STSHT

iU |

fa o HRTET |

R, ITEHI T ITATIEE (Tools, Equipment and Materials):

Bar, Bevarage, Garnishes, Clean Closthes, Warm Water, Dust Pan, Dust Bin, Garbage
bag, Key, Register, Cash, Guest Feed back form)

T/ qde% (Safety/Precautions):

o O WT T TRTHT |

o T JIHMES Iad TATHHT A@UHT |

o TANH! TANT IRTH |




HIETd ¥ aR Wb FAIA

AT : 3 99T (F) + 9 "ULT (AT = 0 "U(

U (Description) : TTAT IR e FFLATIH TH FI A qeATedd AF T ATee THEL TR

cel
33T (Objective)

o IR WP FFIIT T |

FAET (Tasks) :
q) 9R Tk AT T |
) JHASIEE AN T |

NN S N

3) AST TH AT &9 T |

¥) JYTES fEeel I |
) IR =T |rar e |




F fqeermr

F1d (Task) 4 IR W T T |

(Task Analysis)

& TET © R T
JgrfeT : q "o

JARCHS © q =Uay

Tt | YEE e |
¥) gR #e¥ fadbe (B.O.T) Ihad T |
W) fafusr qar gahe WUH aWiSTEs

%) TR T TH 9T el IUR Wk

FAMAG TEh [ehTe |

IR TFH =F T4 |

H9eYE (Standard):

qIT ATHATEEH Gl SEr e | ® YUNT AUH! JHIAEEh!

GTATHT Yhe AU |

= TN ATTE TRAT HIST T (o faRTusmr quT Tawe AU

IHTHIAg ocbl AYTSIY]
qUHT |

o R IS Y ¥ TGT I

ATGUHT |

FY TRUES A FRAGHRAT 34 Frfraa gifafiaes
(Steps) (Terminal performance (Related technical
objective) knowledge)
Q) AFAAF AR AT A bl | ' o T [TbTe WA |
T | 4T (Given) o AW FSTH T |
%) CATHT SOPT ARCTEE T fqm\rj'é’w IR GIAT qAT TAAET e B.O.T # S |
ATAg Teb =b qAT Vb e | r e Stock Form &
3) UR TWHH AN =Afed duesies dqnT | P (Task): Einl

® TR TIhehl AT |

aﬁw,m T 9EiEs (Tools, Equipment and Materials):

e Bar, Register, Pen, B.O.T, Measuring cylinder, Requisition Form, Stock Form

T/ qde% (Safety/Precautions):

T FAT AFHAIRT INTSETHT ATGUHT |

F Ui TN TWF TIEE Il T |
HEX TRTHT THAES THTET T TRTHT |
A Ui AHMES TERRATE Inventory TRTHT |

30




i faeamer (Task Analysis)

% FHY © R "I

Jgita® : 0.W guar

JANETH S © 9.4 &0
FF (Task) 3 3¥erE® AT T |

FY TRUES A FRAGHRAT 34 Frfraa gifafiaes
(Steps) (Terminal performance (Related technical
objective) knowledge)
9) ATAYTF THISAEE AT T | r o wEF TN AT
%) TN AACH ASTEEH qE ey | (2= (Given) JRN S
LS AT A (Requisition Form) | o @, Requisition Form,
ERll Internal Transfer Form
Y I wE arRder fafererg |
EEATR T | & (Task):
¥) HRT ®H HRUB T8 THET F9 N ——

T T3 |
HI%Ys (Standard):

e U IHRT I AN HH
ARTHT |

o IEYUF AHNIIES qo
HHAT Jooid TRTHT |

o fHfg T gxaTeR It

TRT |

ﬁlﬁll,m T 9EiEs (Tools, Equipment and Materials):
e Register, Requisition Form, Internal transfer form, pen

T/ Q6% (Safety/Precautions):

® Ut IAT FRFT AR HH HARUHT |
e U IHT Hid, ATH Jeot@ KT |

B3



i faeamer (Task Analysis)

F (Task) 3 TS TPl IAEE T T |

& TET © R T
JgTtee ; 0.4 Huar

TARTCHS .4 T0aT

3 >

¥) HET TR GHISTH ATTRT ATATAES 59 | qrgave (Standard):

T
Y) TATTH T TEHE AR ITUch

HRMH F AT THRTI |

o TIRAME ATTH TR

ArHEE AN TTAR
qUHT |
TRATS ATTH AHTHES
IHe A9TH T O

qAAMSTHT |

FY TRUES A FRAGHRAT 34 Frfraa gifafiaes
(Steps) (Terminal performance (Related technical
objective) knowledge)

) WRAE ATGCH ATHFES  Hebeld | e T[T BRTH Ta&T T

T f[e=T# (Given) I F |
?)mmmwwﬁwwwmm OQW?WSIWI«

AWTHT S T | ® Spoilage FRTH H
3) TWRATE ATTH! ATHAHT AT #14 _(Task): T |

(@rerel, w7 g, staw f&fa | . o . . |® Communication &I

. AT bl THISES &9 T |
TTHR) A T | s EInl

aﬁw,m T 9EiEs (Tools, Equipment and Materials):

e TR, Stock Book, Beverage, Equipment

T/ qde% (Safety/Precautions):

® HNT ATHURH AWISAET AT AATTH ST TR |
o T ¥ e AIfEU®l ATHES TANT AWTRTH |




i faeamer (Task Analysis)

F (Task) ¥: J3eree feoat T |

& TET © R T
JgTtee ; 0.4 Huar

TARTCHS .4 T0aT

g T e geTs e |
W fomr, argw, awe féF  enfeems

HI%Ys (Standard):

AR R e TareET e |

gied ¥ feT=t g’ g%t F1
qfSua |
FIEAATS TAA @ T
FHIHFETHT FATSUHT |
fredra arowe A
AqFGTHT |

FY TRUES A FRAGHRAT 34 Frfraa gifafiaes
(Steps) (Terminal performance (Related technical
objective) knowledge)
O WR TRCH AEAE TATEEH | o IITETH A |
T T | fasuer! (Given) o I A N
) FHRT FUST A3 HheAw  ARTH do TR A qar @r| T
TATAEE T | TR FReTET o TR fAeATST
9 few gfearers Tt FIE THT | A |
| % (Task):
¥) ISESATE  HHAg AR AN | TIEES [T T |

aﬁvrr(, I ¥ FrETIET (Tools, Equipment and Materials):

e Display bar, beverage, bar, duster, wipping clothes, Collin, freeze, hand gloves

ET/qagriee (Safety/Precautions):

TR T Aed [§T=T TRTHT |
feT=t AR T dee AR TRTEHT |

ATALGHAT FTAR Glove TART TRTET |

g Ry AR aveetes fee=t TRueT |
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#ra favewwr (Task Analysis)

FA THY © R H

AgifeTe : 0.4 wuaT
TANTCHS © 9.4 gl
F1d (Task) ¥ IR =T @rar e |
FI =RUES FATTH FREAGHRT ST FHed gifata® T
(Steps) (Terminal performance (Related technical
objective) knowledge)
QAR TIT AHARIES Hhadd T | o o TWF o A |
) ARHT HUH AR qo7 GTHATIES [0l (Given) e Inventory fefe ST
S T | TUHl aR, Inventory List, [® T SICEZIEIEN
3) WM Inventory list 831 &RAT AU | Stock book
AR qAT AHEEE &9 T | r
¥) g9 TRTHE FEEEEE Inventory | 21A (Task):

List |T =rergs s |

Y) TATEIR, THLST ¥ ATARETH Gl

e Inventory farg Str=r 1+ |

%) dR ¥W®, B.O.T = T F4WT

HUH! AGAT AN TRTHT TASES I9
T A "3 |

©) AlPUH ATATAETH! ATALIHAT

AR AN HRTE 99 |

TR TH =AH T |

HY%Ys (Standard):

e T ¥HAT B.O.T #AR
feshT qURT TTTESR
GTSIET AT |

® g9 T HZ AUH AHEEH
TEEIHT A@TSi@r AT@Teh!

e Inventory fefar ATH, 9T,
fqfq, ¥ gxaTe® use 9|7

itcreal

R, ITHI T ATTAEE (Tools, Equipment and Materials):

e Bar, Register, Pen, B.O.T, Inventory list, Inventory form, Requisition Form)

ET/qragriee (Safety/Precautions):

e IR Gral T FIHT AGUHT |

o FH U ATHWETH WF TGS Iooid TR |

3¥




HIgge ¥ e T§a aary

JHY : R0 " (J) + 00 UG (=T = 40 HUGT

U (Description) : 79 HEIAHT (1) Fhed TATIA ¥ () HHIA aATSH 35 Al 9 AISTALE
FHTAL TRUH B |

33T (Objective)
T HIggAH! A=THT Gierendies (M FrEes T 969 gia |

® FHehdd FATIH |
® HHIA FATIH

ELs




9 g ¥.9: Fhed AR

AT : Q¥ "l (A) + %0 UG -) = ©¥ HUG[

U (Description) : 79 HIEIAHT AR IUETH Fhdd TATITAT AT A ¥ ATee qHE

Tt B |

33T -Objective) :
T9 HISIAH! A=THT YRTETIEE [+ Fohddes sArsd qeTH & da |
o a1 fAsr o137 (Prepare Cuba Libre)
o FHEHMI@H a3 (Prepare Casmopolitan)
o 3SrE I wifdfT a=ms= (Dry gin martini)
o HTEITeH 9139 (Manhattan)
e IH T FA137 (Prepare Rum Punch)
e HNIET &°T3H | (Prepare Margarita)
o EEH F@Y IS | (Prepare Whisky sour)
. foe fa 7 fae aree | (Prepare between the Sheets)
e e[l aarsa ( Prepare Mojito)
o [HeESY a9 19T ( Prepare Mint julep)
o UATHEIST a3 (Prepare Pina colada)
o AfSHI FATST ( Prepare Bloody Mary)
e o AT F9131 | ( Prepare Blue Hawaiian)
o fa ftredig o131 ( Prepare B52)

FAET -Tasks) :

Q) aT fqsr s[T3 (Prepare Cuba Libre)

) HEHMENAeT g3 (Prepare Casmopolitan)

3) grs f= #@1fdT (Dry gin martini) FATS |

%) Haegred (Manhattan)

Y) TH 97 913 (Prepare Rum Punch)

%) W FAT3 | (Prepare Margarita)

9) ge&h! FEY gAr3+ | (Prepare Whisky sour)

c) faafad g f&e A3 | (Prepare between the Sheets)
m'é;l?ﬁ FATIH (Prepare Mojito)

‘10 A SATSH (Prepare Mint julep)

9 ﬁFﬂ‘oFlFﬂET gA13 (Prepare Pina colada)

9R) sAfgH=T a3+ | ( Prepare Bloody Mary)

93) &1 g9/ a3+ | ( Prepare Blue Hawaiian)

9¥) far e aars | ( Prepare B52)




i faeamer (Task Analysis)

i (Task) 9: ®@r a3 a=s= (Prepare Cuba Libre)

FT THT © % T
JgrfeTe : q "uaT

JARCHE Y TUar

ucll
TSNS THT ETZAA TATHATS
FhaAD] AT TATT T |
TEATT AT R A |
) @rEe ¥\ %o fafe ferer e e
9y Hfer fofax FRTaer ¥ e
AT THSIH! FEIATA (A= |
TATAER! Tl Teehl TRT HATd Teh
HIeATehT AT ATebT Y& T 2 99
uell
THT TSI TATIATS NH T T
LT TEd Drink #T #11T Float T
) I [&e T ¥ AMG PR /T
T e T |

YT AU GR, AR q9T
JUHT T HHTEES

FT (Task):

F’a fasr srs+ (Prepare
Cuba Libre)

HI%Ys (Standard):

® 3ATHYF TTHT FTSUH |
TheAal Al AT [GTehT
|

o ferdmHT T g9 MNTH! |

® T Hrell Al TEA N
AT AT |

o T G AT DA |

e HIHFTYHT FATRIES

U= TRUEH |

FE TUEE AFTH FEGHRA I4T T giaiie J
(Steps) (Terminal performance (Related technical
objective) knowledge)
N ® Tl URTT
q) IATALTH AR JAT JTATAES Gebedd | fagual (Given)

®  FHhIAR THR

® Hhdel TS
fat= fafa

® FHhRIA FIHIHT
TART & fafaeT
THRF TATHEE

o AT ferger fafy

o HA fag FATSH
qfeept

o AT [T ¥l JANT
g W qgr
FATSA (e

o AT a9 aAT3al
& & I HR1Ee

o HaT fag FAT3al
AIATIT I IR

qragIEs

R, g ¥ awries (Tools, Equipment and Materials):

e High-ball Glass, Lemon Squeezer, Peg Measure, Coaster/ Napkin, Bar Spoon, Ice
Scooper,Light rum, Lemon, Cola, Ice cube, Ice Bucket, Straw, Swizzle Stick, Lemon

Slice.

wrar/araariee (Safety/Precautions):

® HTEYIURAT ATAR AT TN TRTHT |
® T ¥ AfKUH! TATH FART ATIRTHT |
o TH =TSN FANT TRTHT ASIRES T X {IT Ahl =TT FANT TRTHT |
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i faeamer (Task Analysis)

Fd (Task) 3 F=MItaes sasa ( Prepare Cosmopolitan)

F TET & g
JgrfeTe : q "uaT

JARCHE Y TUar

Fd TRUET (Steps) FfraH w39 Fafrera yrfatae [
(Terminal performance (Related technical
objective) knowledge)
Q) AT AR TIT ATHNEES Gebed T4 | | fagwar (Given): o FEIIATTET
) AT THT Faee Fhda ar AIEAT YT ATH! R, AR q97 Ifafy
AT FHCAH AR TART T A ITHIT T GTHRNES o FmHRTT
3>§§TWQCWWWW FATS fafar qar
#4 (Task): aftrr
¥) 9y Tafer ferey ®iaer 7@ TEdl o0 T | pamifere gArSeT e
E‘Z‘“w’\' FETFATe [T | (Prepare Casmopolitan) * AT 2 T
W) ¥y fafe feer drgsr deear e | aaﬂ_@ﬁﬁr
%) 94 fAfer frer COINTREAU/TRIPLE | grqzvz (Standard): A
SEC ¥ehHT e | . : | o FEIIIAEA e
9) 30 fAfer fTa¥ Cranberry Juice ¥TAT < IATSST & [
e Y o wifemi der s oo 7 e
&) ¥k T STA LA GETadTel A TR s S| o FIHMITET
TATEHA] GRS | o oAl 7 |9 TRTH | CEICEHECREICT|
?) @HA Twist TR ATHTH Tl TSAEE T | (@ T[e FTHT Ir@uepr T AT
90) HIEEY /TG AT TH T | o UF ST AN TEH MR T RIEEIRIFES
qfTaEr | ®  FHEHTIIET
o HIHEETHT HR=RUES ATEAT I 2
Q= TRTH | o

R, ST ¥ awriee (Tools, Equipment and Materials):

Cocktail/Martini, Lemon Squeezer, Peg Measure, Coaster/ Napkin, Bar Spoon, Ice

Scooper, Lemon, Vodka, Cranberry Juice, Cointreau/Triple Sec,Lemon Slice,Shaker,
Ice Bucket, Double strainer, Strainer.

wrar/araariee (Safety/Precautions):
ATALAPAT ATEAR TAH T TR

® TN ¥ FAThUHT T TANT AVCUHT |

® U =N TAN TRTHT ATRES THT T HIF Abl =TT TN TRTHT |
o THETH TG Wb T AT FANT TRTHT |

Fle




i faeamer (Task Analysis)

®T FHT © & U
g1 : q e
TARTCH® © L ol
%3 (Task) 3: wifdr (Martini) FHd FATS |

Fd TRUET (Steps) AR FEATETET I¢¥d | v gTiatae AT
(Terminal performance (Related technical
objective) knowledge)
Q) HAEIF AR TN ATARIEE Feheld I | frguar (Given): o mrEE WW
) ATSUE TRl foeg WIfEAT THATS bl St
it qEmy T T AUH! AR, AR T4 mﬂraﬁ_ﬂ\ X
3 ATEH TERA O, & T2 AZH T A | IUET T HHTAES o AT FATT B
¥) ¥y fafe feaex g fow fafme wememr e | A I FAT3T
W) 30 fAfer ey or% sy FAaiE e wr | #@ (Task): aﬁ_ﬂ
IR TAFEH! FETAIT T =T TgaT T8 LI ) . . o WA AISAT
T | HIAAT FHehad TATIA e faq o
%) TAYH FETIAT TAY X TATGA] @13 | ( Prepare martini cocktail) &ER
©) 3 a1 A AT Fopae ReHaT I T AHETF P o W& aTIaT
T Frae T | , AIATI I e
5) HIER /AT T T T | aravs (Standard): BIEECIDIFE

ATFTF FTHT AU | | © SUCATIEEE]
231 frsfTa @@re amue | AT FF T
fererar F &t wfvwe |
AT AT |
® FHIHFETHT FUTUES
U= TRUEHT |

R, g ¥ awries (Tools, Equipment and Materials):
e Martini Glass, Lemon Squeezer, Peg Measure, Coaster/ Napkin, Bar Spoon, Ice
Scooper,Ice Bucket, Dry gin, dry vermouth, Ice cube, Ice Bucket, Green olives.

e/ qragries (Safety/Precautions):
o HTIYABAT HATAR TATH FATT TTHT |

o TN T FATKUH TATH FANT AIRTH |
® U =N TAN TMRTHT ATRES THT TR HIF Abl =TSN T TRTHT |

e




¥ O



i faeamer (Task Analysis)

i (Task) ¥: #9ea@d (Manhattan) FARH

FT THT © % T
JgrfeTe : q "uaT

JARCHE Y TUar

F TRIET (Steps) HqivH FEETRT 399 Farver Ietae AT
(Terminal performance (Related technical
objective) knowledge)
Q) ATAYAF AR TAT ATATIEE Gebel T | fegwar (Given): . W
) AT TH Faeg Fehded AT AITEAT ™9 a7 e Frer
TATH GERATE Febershl AN FATT T | | ¥ 9T R, AR qa S
3 TARTE e S, © FaT A ’d A | ITFIT T RS ¢ HIEMISTAT AT
¥) ¥y fafd fdex sxew gewhl fafwrs g I a4t
e | #d (Task): ERIERIlE?|
¥) qEd IRATST 30 fafd & | o HTEAET IS
%) 3 911 Angostura bitter & | HeATe ST ( Prepare @ fag T
9) IR TP FETIATS FATSH ¥ TIATH] Manhattan) FEE
HETIATA TATHHAT GAT3 | ® HIEITEH TAIal
5) ARMEHAT AR ATFTE Tl Forad T4 | amave (Standard): AIATI I e
Q) e /A AT T T | . S | ijsrﬁﬁ%%' r
N . i o HAEITEA FIHFHT
o fadraer, Tferdr ¥ =1 fasfra T 2
T ATTHT | z
o forgm T o g TRUSH |
® T 3T Fidhl Y@+ TN e
ARTE |
® FHIAGTIHT FEATRUEE
U= TRUEHT |

R, ST ¥ awriee (Tools, Equip

ment and Materials):

e (Cocktail/Martini Glass, Champangne 41laucer, Peg Measure, Coaster/ Napkin, Bar
Spoon, Mixing glass,Ice Scooper, Bourbon Whiskey, Sweet vermouth, Angostura
Bitter, Ice cube, Ice Bucket, Maraschino Cherry.

e/ qragries (Safety/Precautions):
o  TEYYHAT ATAR TATH TANT TRTHT

® TN ¥ HAThUehl TATH FANT AITHT |

® U =TI THN MNUH! HTRES AR T {IA Ahl AT TN TR |

€9




i faeamer (Task Analysis)

%3 (Task) «: &2 T 9=+ a9 (Prepare Hot Rum Punch)

FT THT © % T
JgrfeTe : q "uaT

JARCHE Y TUar

P TRUES afrw FrEE™ERET 349 Tetea gifafre s
(Steps) (Terminal performance (Related technical
objective) knowledge)
® g2 T TveAH
Q) HAETF AR TN ATARIEE Goberd 9 | | fegwar (Given): YRRy
) ATSME THT AT AIATS FehdeAbl AWM -
TATET T | YT ATH! R, AR q97 ¢ %Ff;;;ﬁrllgl
3) R FET HE AqE | JUHUT T ATHTIES e
¥) qy fafer ferex wmfaesr @ w T ow r ¢ &C TH A
TESET AT e | #d (Task): TATT & T
W) %o THid TEd T AT T | . qAT FATIA AT
%) QI HTHT fqT AT TEANT 9 | &< T v 9Ag (Prepare o 7T IH IA
) q Feredy fammeie argeT e | Hot Rum Punch) TS AT o
g) R TIFH TeTIard IJara | . I e
Q) UHT TATSTA ATHTF ST Folrad T | 72U (Standard): o T TH T
q0) qoiet Feaes i@ F T | ) FATSAT ATATST
® ATHTF TTHI WALTH | g e
o T qur wfHer, s GIEEIRIELD
T ATTHT | o =T T T

o TTATHT T FY TNTH! |
° QZFSﬁ?'ITaT'Oﬁ?%_:TTI'F{WT

ARTET |

o FHIHFETHT FHTRIES FH

T |

FiEHT N g
SR

R, Sy ¥ awnies (Tools, Equipment and Materials):

e Irish Mug, Lemon Squeezer, Peg Measure, Coaster/ Napkin, Bar Spoon, Lemon, Spice
rum, Hot water,Honey, Cinnamon Powder, Lemon Slice.

e/ qragres (Safety/Precautions):
o HTIYABAT HATAR TATH FATT TTHT |

o TN T FATKUH TATH YANT AIRTH |

® Uk =N TAN RTH! HTRES THT T HIF Abl =T T TRTHT |




i faeamer (Task Analysis)

# (Task) & #rTifker s+ | (Prepare Margarita)

FA TET & T

JgrfeTe : q "uaT

JARCHE Y TUar

FI AUET (Steps) AT FEATHRT 33T ot qifatie A
(Terminal performance (Related technical
objective) knowledge)
q) Warfrflzw AR 9T ATATES Gbed | faguar (Given): . b N
) ATSIS TRFT fHeg ARG @&y 2 qTH R, FAR TIT TR T &qﬁ‘{am"i{\
FehdAB! AR TN T T A H BIGIER ¢ T 'iQE'“' AT
T g TS qdr
3) BT &/ AT ATEE FT 9 | #rd (Task): TS
¥) 4 fRfe fereR e T qepeer @ AT a4+ | (Prepare * <
TSR FeTgare (=i | Margarita) e faq oo
W) ¥y THid feex aferar Jerear e | RN
%) 4 fAfer feez gy ar fgaer I ar7eve (Standard): o HNIET FATIaT
YHTHT TGl b T | AIATI I e
9) TATH HEAATA TATHH] AT | o STEF FHT AAETET | KIEPIRIEL
5) AHA TAEEA ATHRYD S FATI | St 7 e o TIfraT AfAwmT
R) IEEY /I AIET TGN H T | ?TQ fifie &2 TART 25 e
® Al HARHI TTHT IFGUHT |
o forgrar 7 T3y wivwe |
® TF AT ATl TET X A
HARTHT |
® HIHFHETAT FUERIEE TFI
T |

R, ST ¥ awriee (Tools, Equipment and Materials):

e Margarita Glass, Lemon Squeezer, Peg Measure, Coaster/ Napkin, Bar Spoon, Ice
Scooper, Lemon, Tequila, Cointreau, Ice cube, Ice Bucket, Lemon Slice, Salt

e/ qragries (Safety/Precautions):

o IAYTHAT AR T TANT TRTET |

® TN T FAThUHT T TANT AVCUHT |

® Uk =N TAN TRTHT HTRES THT T HIF Abl =TT TN TRTHT |

3



i faeamer (Task Analysis)

#rd (Task) @ gg@=h IR F9s+ | (Prepare Whisky sour)

F TET & g
JgrfeTe : q "uaT

JARCHE Y TUar

P TRUES Ffrw FETHRT 39T Tetea gifafre s
(Steps) (Terminal performance (Related technical
objective) knowledge)
o ETTH FraveHl
) ATTYAER AR AT JTHTIES Feberd T | feguar (Given): YRRy
) AT TWHT do€ BT TATHATE Fh D] . =
CIRIBSRICURICE T ATH dR, AR 90 gee ?fsﬁqfulafaa'r
3) TAEHT &/ AT AR HA T | IYEHIT T FHREE fg
¥) THIAT &/ FaT A2 @ U fAfe ferex ( .
FTFTRT T orH Theteehl @eraare = | | &4 (Task): * EXEH WA
W) ¥y fafer faer ggeft daemr ey | s AR TS | AATT & T
) qu ffer feray feferr T8 depedr e | EPrepareWhiskysour) Hf‘”“'““w
©) TIA AVSTH AT AT FHTHT & | o ETEH ;AT
(optional) . wr7ave (Standard): o 71 AT
5) ¥ T WA TR TAHT T3 | FRTES
Q) @wA /A Twist T s afesprer o TEE wMT aeIwaAT | | ® Geel WA
garae 1 | N - TATS Al AIATIA
- o oAl YT tHer, fasia - >
q0) I /A= HILAT Ml T T | ?%WWI 9 &
qragIEs
o TorEMHT o T WRTH | SR
* I WWT@%“ﬁ A YA B
AT AT | |

o FHiHFEIHT FTAES

JE TRUHT |

R, ST ¥ awriee (Tools, Equipment and Materials):

e Old Fashioned Glass, Lemon Squeezer, Peg Measure, Coaster/ Napkin, Bar Spoon, Ice
Scooper, Lemon, Whisky, Egg, Sugar syrup, Ice cube, Ice Bucket, Lemon wheel.

e/ qraree (Safety/Precautions):

o  HEYIFAT AR A TART TRUHT |

® TN T FAThUHT T TANT AVCUHT |

® U LN TAN TNTH! ATTREE THT T AT bl =TSN TN TRTHT |

¥




i faeamer (Task Analysis)

# (Task) =: faefas g fae s=s+ | (Prepare between the Sheets)

F TET & g
JgrfeTe : q "uaT

JARCHE Y TUar

FA TRUET AT FEAFHRA S§3T BELCHEIEIEERIG]
(Steps) (Terminal performance (Related technical
objective) knowledge)
Q) ATEITF AAR TAT ATATNES FebersT T | feguar (Given): Sy & R
R) arsfrg W e |G a1 Fahdd @wTg frafa @ e
FehdeTehl AT JATL T | T qUH qR, AR Jo ¢ & N
3) YHTAT &/ TAT AT FF 9 | IYEHIT T FHREE %ﬁajwwﬁﬁﬂfaam
¥) 30 TAf fqay Iar TH JHTAT e |
Y) 9y fafer feree Freey I e | @ (Task): ° wgg%mﬁim
%) % fAfe feer gt I e | BT @ e ST | SN
) TATeT [e3 PITCATHT T HepeAT e | (Prepare between the T AT
5) ¥F T WA TR TAEH T | Sheets) o facfam 7 facH
Q) oA TATETS AThTF &I Fafrad I | ERIECRZIENES|
90) €Y /el HILT @ T | #raeve (Standard): ERiaiiid
o faafa g faaH
° WWTW | ‘Sij|\'3d| AYATS
o i T el fasfia e TR
T | BIEPIRIRES
o o F = wivwan | o faefad = faew
s N AIEAT TANT &
® T 3ATAT ikl TE X S >

T AR |

® HIHFEETHT FIITRUES

qE TRTHT |

R, ST ¥ gwries (Tools, Equipment and Materials):

e Cocktail Glass, Lemon Squeezer, Peg Measure, Coaster/ Napkin, Bar Spoon, Ice
Scooper, Lemon, White rum, Cointreau, Brandy, Sugar syrup ,Ice cube, Ice Bucket,

Lemon Slice

wrar/araariee (Safety/Precautions):
o  IEAYTHAT ATAR TAH TANT TRTHT |
® TN T FAThUHT T TANT AVCUHT |
® U =[EN FAN TRTHT ATHTREE THT T AT bl BT AN TRTHT |

LES







i faeamer (Task Analysis)

F AT ¢ S HOE
Fagrfeaer : q Tvar
JARTICAS © 4 H0eT
%3 (Task) *: Fifstar aArss ( Prepare Mojito)

Fd TRIET (Steps) AqfH FEAGTRT S49T Farver Ietae AT
(Terminal performance (Related technical
objective) knowledge)
Q) ATAYAF AR JAT ATATES Gobedd T | | fagwarr (Given): N TPH&T
N AN o Hifwar sATSH
) RS TH B2 TATHATS hehd oAl AT o e
T T | T WU AR, AR AT JTH SN
3) R =T g fafT T g | ¥ AR ® HISTATHT AT
¥) ¥ /Y T2 BTEHT BRTATE] T AT BTer TS qar a1
| #d (Task): qfer
¥) 9feATr & 2@ o AT AT TAHAT BTl wifsTdr awTeT ( Prepare o HITWAT S
wE T Mojito) P T
%) @ge ¥ o fAfd ferex ared | FET
©) T R FE AT T | amevg (Standard): * HIfSTr aATSAT
5) WIS 2T T | AIATI I e
%) TR TAZH ¥ Y(EATHl G ATRTE  |o 3T STHT GoISUAT | BIEEIEIEE
&l A T | o ofe qem s, e UECURIEEEY
q0) et feaep T ¥ WG Frear /Fwhra AT ﬁqgﬁﬁwmf YART B T
g T |

o [ErEHT T F9 TR |

® Uk ATl il TEA R T
afvueT |

o I X TNCATg AB |

o HIHFETHT FUTRUES FHI
TR |

R, ST ¥ gwriee (Tools, Equipment and Materials):

e High Ball Glass, Lemon Squeezer, Peg Measure, Coaster/ Napkin, Bar Spoon, Ice
Scooper, Lemon, Sugar,Rum, Mint leaves, Ice cube, Ice Bucket, Straw, Swizzle Stick,
Lemon Slice.

e/ qragries (Safety/Precautions):
o  IEAYTHAT ATAR TAH TANT TRUHT |
® T[T T FThUeR! T FART AT |
® U LN TAN TNTH! ATTREE ThHT T AT Abl =TSN TN TRTH |

¥'\3




i faeamer (Task Analysis)

F AT ¢ S HOE
Fagrfeaer : q Tvar
JARTICAS © 4 H0eT
#3 (Task) 90: fave @7 F9187 ( Prepare Mint julep)

Fd TRIET (Steps) HqivH FETETET 399 Fatvera iferfaes AT
(Terminal performance (Related technical
objective) knowledge)

o fH= Sorael Il

Q) ATAYAF AR JAT ATATUES debedd T | faguart (Given): o frm o N

|
) AT TH Hleg HuA TAHATE T TUH qR, AR T ITHI T ﬁﬂfaaa\Taﬁ‘ﬂ\
FHAF AT TATT T | arariies o favg ST woAr
3) q FHT IS AT ST 8T | g Y q9T
¥) GEHATH &/ Far urd weraar g wee | e (Task): FATIH T
™ o A ST AT
Y) T AR HE AT &l | fAve St aared (Prepare Mint e faq 9w
<) WE‘&Q’%O fafer forex e julep) FREE
©) gfeATH! qTeel ATHTE & qorde T | o fHvE ST aTSET
5) AW fead 7 & g Preex/ A wrdr | AU (Standard): AT, T TR
EERICH r . KIEEIRIFES
o MTFYF TIHT JATSUH | o foer so ahiE
o qfaAr qur sfhar, Aferdr fara e = 1
e ATTH | ”

o fergm T g9 wikue |

® U el Al L&A R T
qITET |

o AT Y TATS DA |

o FHIHFEIHT FUATEE FEI~
TR |

R, ST ¥ gwriee (Tools, Equipment and Materials):

e High Ball Glass, Lemon Squeezer, Peg Measure, Coaster/ Napkin, Bar Spoon, Ice
Scooper, Lemon, Sugar, Whisky, Mint leaves, Ice cube, Ice Bucket, Straw, Swizzle
Stick, Lemon Slice.

e/ qragries (Safety/Precautions):
o HTIYABAT HATAR TATH FATT TTHT |

o TMT T FATKUH TATH TANT AT |
® Uk =N TAN TMRTHT ATRES THT T HIF Abl =T TN TRTHT |

¥




i faeamer (Task Analysis)

FT THT © % T
JgrfeTe : q "uaT

JARCHE Y TUar

#r (Task) 99: RAT®TST F99T (Prepare Pinacolada)

Fd TRUET (Steps) W PR 33T Fatvera iferfaes AT
(Terminal performance (Related technical
objective) knowledge)
° ﬁ ~ ~
Q) ATAYAF AR JAT AT qbead | fazuarr (Given): Sy
T T N
) ATSIS WRFH FRAT HATS Iz TURT AR, AR TAT FIHA | Sfr s f|3|
FhaAB! AT FATR T | T ATHES N .
3) AT TR  THT AT Solwg<HT o THATERTATSTAT AT
T | #rd_(Task): & T FT
5 FATSH Al
¥) QOWWWTHWI frTeRTaTST JATS (Prepare
¥) qRo fufe fefer drEaue 59 & Pinacolada) o TATRIAIST FAIaT
%) 30 fHfd faex #F&MEE cream e | e o 9
9) &Ivg T T TAHH AT | wr7avg (Standard): N
5) UTEAYd TS ¥ A FoArEd I | o fMATFHMTST FATIaT
%) ol f&h T T AG P/ T |0 o1y TTAT ToSUAT | AIATST T e
T A T o fordmar ¥ @ wfvua | AFATHTER
o U dem At ey W wmw | O e
aFTE | AT TANT &
X NN W
o IATTH X TS DD |
o FHiFFEIHT FTAEE JEI
TRTET |

R, ST ¥ awriee (Tools, Equipment and Materials):

e Hurricane Glass, Peg Measure, Coaster/ Napkin, Bar Spoon, Ice Scooper, Ice cube, Ice
Bucket, Straw, Swizzle Stick, Light rum, Pineapple juice, Coconut cream.

wrar/araariee (Safety/Precautions):
o  IFYTHAT ATAR TeTH AN TR |
e TN ¥ ATKUH! T YA ATCUHT |
o U =TI TN TMNUH! HITRES AR T {IA Ahl AT TN TR |
® THEwE! WG Wk TR AT AN TRTHT |

L




i faeamer (Task Analysis)

F TET & g
JgrfeTe : q "uaT

JARCHE Y TUar

%3 (Task) 93 safe#<r s=rs+ | ( Prepare Bloody Mary)

FA TRIES afraw FEwRT SevT | gufag wiiatae w1
(Steps) (Terminal performance | (Related technical
objective) knowledge)
° ﬁ \E; = \ﬁ ﬁ
Q) ATEAYAF AR TAT ATHATES el T | fesuar (Given): SR N
) ATIS THT BTZad TATHATS hebdeThl AN Sy e
TAT T T A F7 T | 2 ATH IR, AR q4T A N
3 & O FIA AT FT AT THIT YHTAT &led | STHR T FHHEE ° a\'igqf'“' ERIN
| g e qdr
¥) %o fAfer fefax WIgHr JheaT are | @4 (Task): A ANF
Y) 9o fafe faex A & IFAT BT | . . o SATSHI FATIAl
%) Worcecestershire Sauce ¥ /¥ 9T F&<AT SASH FATS | e faq 97
Fcall ke
©) qu fofer faex FrTfdeT T e oe e (Prepare Bloody Mary) | o Zras ooy
THSTRe] HETIdTd Jh<HT (=i | ) AIATSA I FRET
5) ARl TF /¥ dTAT YHTAT &le | < (Standard): Jragm™Ies
Ferfre AT FHTHAT BTeA | ) N .
g s e e (o b | ¢ T o
GENEIERCICal o forraT 7 &9 TRTH | -
9q) FHIOT RPN Febdd ATE TEATHT TETIATA ® U AreTl ahl @A TR
TAEHT T3 | TG TR |
) 9w wred ¥ celery stalk & THEUF T @ T YR IS AHRH!
FSTrae T | |
93) HIEET /TR T T I | o FIHFETHT FU=RUES
U= TRUEH |

R, g ¥ awries (Tools, Equipment and Materials):

e Highball Glass, Lemon Squeezer, Peg Measure, Coaster/ Napkin, Bar Spoon, Ice
Scooper,Vodka, Lemon, Ice cube, Ice Bucket, Worcestershire Sauce, Tobasco Sauce,
Salt & Pepper, Tamato Juice, celery stalk, Shaker.

e/ qragries (Safety/Precautions):

o  HTEYRAT ATHAR TATH JART TRUHT |

o TN T FATKUH TATH YIANT ANRTH |

® U =N TAN TRTHT HTRES THT T HIF Abl =T TN TRTHT |

® THETH! WG Wb TR ATA FANT TRTHT |

Yo
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& feeewor (Task Analysis)

i (Task) 93 = a9 918+ | ( Prepare Blue Hawaiian)

F TET & g
JgrfeTe : q "uaT

JARCHE Y TUar

ATHTEH ST G T |

90) BIEET /=B AT I T4 |

T AT afebl T8 T
T AR |
o FHiFFEIHT FTAES
qE TRTHT |

F TRIET (Steps) Hfeaw FEAGHTRA 4T Fatraa yifafae T
(Terminal performance (Related technical
objective) knowledge)
‘ N , o = gAdAH AT
9) larﬁrfzw FR q4T ATHEAES Gberd feguar (Given): . = N
3) arefdg &I Huricane/Pocogrande T ATH dR, AR 90 fefer e X
TS behdelebl AT I T | JUH T ATATES ® o BATITH TN
3) ATSH THATA =ArSHT  TRT AT A | g = q4r
¥) o fqfer forex wrge w0 = gt | | # (Task): AT qNF
Y) 30 fAfea faex ®®He Cream sivs<HT S — ® & FATIT FATIAl
e | fPrepare Blue A T
%) qu Mt foex = e [ =ieewAr H . FIEE
- . awaiian)
ele | ® =1 A dAI3al
) R0 fAfeT fefe? areaTae ST& sve Tl arrave (Standard): AIATST I L&
e | BIEEIEIFL
5) vg I | ‘ > e = gargw AifEHT
N ® 3ThFYE TTHT AATSUH | 1
R) UTEATI TTed, =¥ T Umbrella o ] X qaT
o o 7 & wiewen | g e

R, ST ¥ awries (Tools, Equipment and Materials):

Hurricane/Pocogrande Glass, Peg Measure, Coaster/ Napkin, Bar Spoon, Ice Scooper,Rum ,
Blue Curacao, Pineapple Juice Ice cube, Ice Bucket, Straw, Swizzle Stick.

e/ qragries (Safety/Precautions):

HTALTHAT AR TATT AR TR |
TAT T ATPUHT TAH JANT ARTHT |

T TSN JANT TRUFT SSREE ThT T AT AP0 AT FIRT TRTHT |

SHEEH] FITE b I AT TART TRUH |




& feeewor (Task Analysis)

% (Task) 1x: fs fFie a=$= | ( Prepare B52)

F TET & g
JgrfeTe : q "uaT

JARCHE Y TUar

FIITRUES T

TMRTERT |

F TRIET (Steps) Afvw FEGETRT I89T | |ata Titatae J
(Terminal (Related technical
performance knowledge)
objective)
N ‘ - . . o fo ftrcdraar Aafy
Q) ATEYTE ANR TAT RS Gbad T4 | | fasuat (Given): o i fEch 5
) arsfug THT Shooter TATAATE FHebdAh] Rafy o
AR AT T | YT TTHN R, AR T
3) % TRl ferar sefar TrEHT 8o | T SUH ¥ GrariEs | © (9 A
¥) Q% TRl ferer sferst ar T qeradr &l A T
TEATEHAT BT | w0 (Task): TS A
W) 94 f4fd fex Grand Marnier IR TIHH! Ry Rrciiz TS | ° %TWT"’W
FETAATT  TATIHT BTed | (Prepa;e B52) & & 99 #Ree
§) AEALIHAT AR HeHTg TR FH T | o o e srAT3ar
T9eve (Standard): EERIEREE R
RIEEIRIFES
o UEG fAFdETH] o f fthedig AfiwraT
e e | TANT g TS
® FHIHFHEIHAT

R, g ¥ awries (Tools, Equipment and Materials):
e Shooter Glass, Peg Measure, Bar Spoon, Kahlua, Baileys, Grand Marnier.

wrar/araariee (Safety/Precautions):

o  IFAYIHAT ATAR TATH AT TR |

® TN T AThUH! TATH YART AU |

® U Al TANT TRUST ASTRES FHT TR HIT bl HT TANT MU |

13




T HISIA ¥ . Hbed Tare

THT : § U (§) + 30 FUST (FT) = 35 FUIT

U (Description) : T8 HIEIAHT Hehad TATSAEN JFATIT F ¥ des THAL TRTH S |

I39T (Objective) :

T9 HIGIAH! A=qHT YRTendies (¥ Ahdaes adrs q&Tq s |

faeegven amrs (Prepare Cinderella)

qfs #<1 garew (Prepare Virgin Mery)

%e g a-rs (Prepare Fruit Punch)

=1 711 o3+ ( Prepare Blue Angle)

At Frarer srs+ ( Prepare Virgin Colada)
gyt aaree (Prepare Tropicana)

F1dee (Tasks) :

Q)
)

faeear amraw (Prepare Cinderella)
Atst #31 srs+ (Prepare Virgin Mery)

3) we g a=rs+ (Prepare Fruit Punch)
¥) = g=iet a3 ( Prepare Blue Angle)

1)

At wrarer ars+ ( Prepare Virgin Colada)

%) g garsd (Prepare Tropicana)

Yy




i faeamer (Task Analysis)

F qUT © & "

Jgifvae - q =eT
EIERITC I
#¥ (Task) 9: farst@r F93+ ( Prepare Cinderella)
F TRET (Steps) AT PR I3 Hatrq wifatae Jre
(Terminal performance (Related technical
objective) knowledge)
s . ® THIAR! UTT
ek vt (Gi :
q) :ﬁWT AR 91 AAETES dFaq | feguar (Given): o TEIE TS
) AR TH ETZad TATAATS T ATHN R, AAR TAT FTH E
Hehdelehl AR TATT T | 7 AMTIES ® HEIAR JHRE®
3) AT TR TATHD] [ AT r o favgvarsr fafy
TEANT ATZH FA A | @ (Task): o farevar aTIy
¥) % i feaer srTiaer = e fafr qar afeewr
THA TR FETAATS =1 | A I ( Prepare o PqeEETHT TANT
W) <o fafea fey av= s e ey | Cinderella) RN
| FATSA ATCehT
5 #eve (Standard):
)] ;%ﬁjﬁ? fefa® argAue S TerEAT o fgrg¥a g3l
. c ~ & &7 U9 e
©) 9y fafer ez Grenadine faza wifg * \E ML i\"!‘\l' ! . - >
IR Fh] FETAATA AATI | o Tfear qAT AfHeATRT fAETT ® et ‘:;rlddl
S) TR S EE AT WS T @ ATCH | MR
ATATeRT W AT @ MY a9 AT T @ T3¢ TAl HeAlehl IHT MGUah N .
| | o forgvar e
Q) A TG /UG FIAl AHTE o ForrT T A ARTET | AT g AT
T FAAC AT Tk el STl TEA TN T
90) T fegeh T & ARG HIEET /T T |
AT A T | . e .
® FHIHHETTHT HITAIES T
TMRTHT |

MR, ST ¥ gEriEe (Tools, Equipment and Materials):

e High Ball Glass, Lemon Squeezer, Peg Measure, Coaster/ Napkin, Bar Spoon, Ice
Scooper, Lemon, Orange Juice, Pineapple Juice, Soda, Ice cube, Ice Bucket, Straw,
Swizzle Stick, Orange Slice, Pineapple cone

e/ araaree (Safety/Precautions):
® YR ATAR TeTH TANT TRUT |

® TN ¥ ATKTH! TATH TANT AVRUHT |

® U =N TAN TMRTHT ATRES THT T HIF Abl =T T TRTHT |

o THETH TS Wb T AT FANT TRTHT |

&S




i faeamer (Task Analysis)

F qUT © & "

giiere ¢ q "uer
TAETE © YL |uaT
#% (Task) 3 9i7Hr F797 | ( Prepare Virgin Mary)
FE TEE AT FETERT Se¥d atraa yifatas A=
(Steps) (Terminal performance (Related technical
objective) knowledge)
N S L o iSR! Ay
q) ?TW AR qaT AT b fegwer (Given): TFTEST AT
) aTefis TRE ETEad TAEATS FHIAR | T HUHT TR, AR T ITHT %‘ﬁf RRUREL
AR qETE T ¥ A 7 A T rTiEe o ST
3 %S T ATEH T ATGH TRIRA & T
FHTHT BT | F4 (Task): ERIERIlc?|
¥) 90 THfeT fefa? THIET & ATAT BT || o fSTHIT FATIET
4) Worcecestershire Sauce ¥ /4 dmqr | ¥{S#¢r @ra+ | ( Prepare T faf o
JYHTHT BT | Virgin Mary) FRES
%) qu TAfe faay R T Taear o " o RTHHRI FATIar
THSITh qerdarel YT (=i | amevs (Standard): HIATST T e
9) ST qH R/ ¥ AT FehTAT BTer] | r . BIEEIRIGES
5) § MR q9 ¥ AR JHAT e | ® TPHP THHT HSATSUH | o iHHY Ay
Q) 9IgF AT Afey HUe wAwr ik widrwr  jo  FewTAT T ;A MRUHT | TART B T
q0) FRSIOT TRET Hehad ATs TATH] afewr |
AT TATHHT @13 | AT G AT T |

®
19) @8 rEH ¥ celery stalk & wrpueF |

T IolTae T |
qR) PBIET /T AT qHF T |

FIHFEEIHT FTTAIES FEI
TMRTHT |

R, ST ¥ awriee (Tools, Equipment and Materials):
e Highball Glass, Lemon Squeezer, Peg Measure, Coaster/ Napkin, Bar Spoon, Ice

Scooper, Lemon, Ice cube, Ice Bucket, Worcestershire Sauce, Tobasco Sauce, Salt &

Pepper, Tamato Juice, celery stalk, Shaker.

war/aaaiee (Safety/Precautions):
o  SFAYYHAT ATAR Tl TANT TRUT |

e TN ¥ ANKTH! TATH TANT AVRUHT |

® TH WEl TANT MNUH! ASTRES GhT T HIA b =Tal TANT TR |

o THETH TS = T AT FANT TRTHT |

1%




& feeewor (Task Analysis)

F qUT © & "

gifecter : q =veT
TFENF © ¥ Tl
#d (Task) 3 ®e 979 o9 (Prepare Fruit Punch)
P TUEE AT FEATHRT 34T v iietae AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
R ‘ o ® T Teeehl AT
q) :%WTW AR o7 AHRES dFhaqd | faguawt (Given): o W T AT
) arefis TRE ETEad TAEATS Hhddd! | 92 HUH IR, FSR qdr et e N
AR FATE T | JTRT T ATHTIES ® hd TT=IHT YA
3 ATEY TRIR TATIHT O AR r & T e
T ST I 4 | #r (Task): AT A
¥) %o fAfe fae \“ ST IATEH T@ ! %e 9= o3 (Prepare Fruit ¢ Ze A ~
W) %0 i fefey avmet S| Tem&HT e | Punch) e foeq oo
%) %o e fqex qrgaver S| eEHn FEE

Q)

10)

19)

e |

T9eve (Standard):

Grenadine Syrup q4 ffer fefex

e | o UTFUF TIHT TATSTH |
Orange, mango and pineapple |o wfimiy qor Formesr fysfia
chunk et | @ AT | )

IR T FETIA A3 | Pererem 3 st ivwa |

I AT /ATGAIA Bl AThTE
A AT T |
T feaeh g PIEeR /SwhA /LT

T T | °

ARTHT |
FHTHFETHAT BITRUEE A

T |

>

® %T T ATl

AIATIT I el
BIECIGIES

o T U JIIFHT

TN g T

R, Sy ¥ awnies (Tools, Equipment and Materials):

e High Ball Glass, Lemon Squeezer, Peg Measure, Coaster/ Napkin, Bar Spoon, Ice
Scooper, Lemon, Orange Juice, Pineapple Juice, Mango Juice, Grenadine,Ice cube, Ice
Bucket, Swizzle Stick, Orange, Pineapple

e/ qragres (Safety/Precautions):
®  IEAYAKAT ATAR Tl YN TR |

® TN ¥ ATRTH! TATH TANT AVRUHT |

® U =l TANT TRUHT ASTREE T T HIA bl =1dl TN TRTEHT |

o THETH TTE Wb T AT FANT TRTHT |

Y




& feeewor (Task Analysis)

F qUT © & "

Tgiferer : 9 wvaT
ATIETR L =uaT
%% (Task) ¥: s g1 S99 ( Prepare Blue Angel)
FE TRUEE AT FETHEA I4YT Sefrera st A
(Steps) (Terminal performance (Related technical
objective) knowledge)
i e o (Gi > 7
) m&wﬁmlvrn‘{ ERIKIE] feguat (Given): o o AW IS
R) AT TR FTRAA TATEATS e TUHN AR, AR TAT JTH 3 TSy e N
HepdeTehl AT AT T | BICIVIFLS ® S AISHT T
3) AT RIS TATHT O AR r B T 4T
TEAT STEH T 9 | #rd (Task): FATS ARHT
¥) qu fafer ferer wmifaer @ e o X A A
ST THSIYh] FETIAT (A | & A= FA3 ( Prepare Blue & fa o
W) 9y fafer faey = g w@mamr | Angle) FEE
e | o = Tl AATSAT
%) FRAAST TT AT TF | #veee (Standard): TS TF Tee
©) PR TGS ATbTD STl . N RICPIRIEE
HATAL T | ° 2o o = I AHHHAT
%) Ao feaw 7 % A weet/ T (0 Wawaﬁzﬁaﬁﬁnﬁﬁw T E T
AT A T HATTHT |

o forgrar 7 Ty wivwe |

o T AT dihl Ted TR T
iU |

o AT G AT AHHH |

o [ar T HT AR

® HIHETIHT FATRIES JHI~

e

R, ST ¥ awriee (Tools, Equipment and Materials):

e High Ball Glass, Lemon Squeezer, Peg Measure, Coaster/ Napkin, Bar Spoon, Ice
Scooper, Lemon,Lemonade, Blue Curacao, Ice cube, Ice Bucket, Straw, Swizzle Stick,
Lemon Slice.

war/aaariee (Safety/Precautions):
®  IEAYAKAT ATAR Tl FINT TR |

® TN ¥ ATKTHR! TATH TANT AVRUHT |
® U =N TAN TRTHT ATTARES THT T AT bl AT TN TRTHT |

4z



& feeewor (Task Analysis)

F qUT © & "

gTieek : q "UaT
TAETE @ 4 "uar
#3 (Task) ¥: 9 FIAreT s9rS+ ( Prepare Virgin Colada)
FY TRUES AR FAGHRA 348 Hatraa qiiatas q
(Steps) (Terminal performance (Related technical
objective) knowledge)
R L o A FHIATSTH
9) ATEYTF ATAR TAT JTHRNES feguar (Given): Yty
Hherd T | o wiia T

R) ATEiE TR g TS
HehdeTehl AT qATT T |

3 ATTH WA § WRY AZH e
T a9 |

¥) 9o fafe fqex argaasr @
SvgY AT AE |

Y) 30 fafafder #emAe &
Irg VAT M =fvg T |

%) SArelL, VIRUeH! Hehddd TATEHT
e |

©) UTEHIA B ATHTE G
ISTae T |

c) goId &g ¥ & e
PIEEL /b AT AT T |

YT TTH! TR, AR AT FTHI

T ATHTNES

Fd (Task):
AT HATST a3 ( Prepare
Virgin Colada)

T9eve (Standard):

® 3ATHYF TTHT FSTSUH |
® TCTAT AT Flebivicehl [T

e ATTH |

o forgrar 7 Ty wivwe |
® TF AT FAlHl TET X A

ARTHT |

® SHIHBITAT FIUTRUES THI~

T |

TS fata qar
SIREaI

o fSw HreATSTHT
TART &
TAT FATS AT

o ST HleATST
FATIET AT o
T FEE

o TS HleATST
ERISEIRCERISEY
T qRET
JrIITIES

o SIS HleATST
qiEET N g
g

R, ST ¥ awriee (Tools, Equipment and Materials):

e Hurricane Glass, Blender, Peg Measure, Coaster/ Napkin, Bar Spoon, Ice Scooper,
Pineapple Juice, Coconut Cream, Ice cube, Ice Bucket, Straw, Swizzle Stick, Pineapple.

war/aaariee (Safety/Precautions):
o  HEYIFAT AR A JART TXUHT |
® TN ¥ ATKTH! TATH TANT AVCUHT |
® TH WAl TANT MNUH! ASTRES T T AT b =Tal TANT TR |
o SHETH! WG Wk TR WA TAN TRTH |

ESS



& feeewor (Task Analysis)

F qUT © & "

gTieek : q "UaT
TAETE @ 4 "uar
%% (Task) & TR&AT S8 (Prepare Tropicana)
FE T0EE A FATFIRT S8 Fafrrd yifsfie A
(Steps) (Terminal performance (Related technical
objective) knowledge)
=Y m . Is ~ . . X
9) Taﬁwalw EIEIESRINCIE] goad | feguar (Given): o =f 5
) ATSUE TRHI BT TATHATS T ATHN R, AAR TAT FTH teft e
HepdeTehl AT AT T | 3 rATiES ® ZIEFTATHT FANT
3) AT TR TATHD! [ AT g Trr?i?q\ qan
TR AT FF H<HT 5 | F4 (Task): TS TR
¥) 4 FAfet fefeR Tiaer 78 qepea afaepTT aATS (Prepare * ¢ «
gle | - Tropicana) e R
Y) <o fAfd fefex e 5@ ¥ o fafa EHIET
ATEIA T HECHT B | _ | wraevg (Standard): o AT TS
%) qu e faey fafaer 7 JeAr et AIATST T T
! ®  ITHYF TIAT FSUHT | AALTAEE
9) ﬁx\ﬁ%wmwﬁw Aereira & @ RS | o cftrpmar wfhifEr
o : . AT Atefy T AR T AT T
5) ET FHOTTg e I I o
%) Hebdel TEATEHT BT | AT | .
q0) Fotet fee 7 &g Afg FReT /A (@ ATEH WX TS TEbH |
AT FF T | ® FHIHFEEIAT FIAEE TFI
TMRTHT |

MR, ST ¥ griEe (Tools, Equipment and Materials):

e High Ball Glass, Peg Measure, Coaster/ Napkin, Bar Spoon, Ice Scooper, Ice cube, Ice
Bucket, Straw, Swizzle Stick, Orange Juice,Sugar Syrup, Pineapple Juice, Ginger

syrup.

e/ araaree (Safety/Precautions):
o SFAYYHAT ATAR TeTH TANT TRUET |

® TN ¥ ATRTH! TATH TANT AVRUHT |

® TH =l TANT MNUH! ASTRES GhT T AT b =Tal TANT TR |

o THETH TS Wb T AT FANT TRTHT |




HIgge 4 IR i =

AT : 90 HUET () + YO TG (1) = KO qIGT

U (Description) : 9 HIEIAHT AR qIHT T FEfId 79 ¥ Ies THEL TRTH T |

I39T (Objective)
T HISIAH A= GRTendEe (3 &1 79 G969 gia |
« Greet the Guest (TeaTs AfqaTE )
« Present Menu (A= 9&d )
« Take order (S fa)
« Serve Soft Drinks (@2 f§&% affs )
« Serve Beer (faaz af¥d )
« Serve Wine (aTgd A& IT+)
« Serve Spirit, Liqueur (feqe 7 faar afig 9)
« Present Bill (faet g&qa 1)
« Receive Payment (WchTl )

F1dee (Tasks) :

Greet the Guest (frsaars sifiramas 1)
Present Menu (=] J&Id )

Take order (€% fa)

Serve Soft Drinks (f®e fg# afds T )
Serve Beer (faaz afife )

Serve Wine (@139 IfH= )

Serve Spirit, Liqueur (fega ¥ fergar afide )
Present Bill (fqet g&qa 1)

Receive Payment (STt fere)

Ol G AN XK X W o O




i faeamer (Task Analysis)

FA THT © y "L

Agifeasd 1 q w=ar
JANTCHSE © 3 T0QT
& (Task) 9: Greet the Guest (reaTs AT ITH)
FT TEE AfvaH FEHGHRT I Heteaq qriataed J9
(Steps) (Terminal performance (Related technical
objective) knowledge)

) ATUHT 9TEATATs 9 | (Approach the | [SETI (Given): e afifeer fHawee
arriving Guest) Well set restaurant WTATS TR 9 T
) Bl HERd drgHATars foded a9 (TART AATATHT Teehl T2I0Q) faawT sgTsy afver

ATAR Ffirares T | T IR ET
3) UEATeS & fAwR Taerwr S T ae | B (Task): FfraTaT AT g
HEd T | Greet the Guest sTezes T © Good

¥) AfedTars qrataEar fad | (Arezarg Atqaras 19 1)

) 9rgArel Bag, Coat, Rain coat, @l

&l YTEATTs Ha s 2y |

TATE AUHT YT STSHT & fa STaqed

HIevg (Standard):
o JHY ATAR AfHared

AR |
o ITATS AATIA TR H
ATHT |

morning, Good
afternoon, Good
evening.

T FEE

ez FHEHT AIATIT
U HEgMee

AR, ITH0T ¥ ArRAEE (Tools, Equipment and Materials):

o IUE, FHH, da

T/ qragries (Safety/Precautions):

o FHE T ITAHT GIET AAATH |
o I ISATAl TUSH |

N
)




i faeamer (Task Analysis)

FA GHT 1y HUAT

gifeas : q wuar
TYNITCAS © 3 H0a(
& (Task) R Present Menu (A< ¥&IQ@ )
FY IEE At FETERT S4¥d Setega gitafirs T
(Steps) (Terminal performance (Related technical
objective) knowledge)
V) TEATe® ARHIEF TqH GAR=T T | frduey (Given): o Ty afewreT |
R) TAF HIES G%;\r/l'_“ﬁ“féqd“;ﬁ' ITEATES aGH T, Y | @  HH THR
i) TEF HEATTs Menu Card 99 1 FTE, THET ST | o i g T afa
) HTHT HUHRT G AT dIT 9T 916 = = .
IUA B A AT T | o ﬁ?{m‘«rﬁ LEEIE
FI_(Task): fa 9 wrEe

FATHERT TRTIA |

W) dTgATaATS Hie fatrer afver qusfe crer

Present Menu (F= Y&

)

HIevs (Standard):

e IHT, T T AThUH
HHE T TTRTEH |

e I®T, THAHTHF T Wipe
ThT TATEHH! FART

TMRTHT |

HAHT AUHT @I q9T
T TSTdRT ATAHR
|

AR, ITHI T JHTIES (Tools, Equipment and Materials):
® Hi-ball Glass, Water Jug, Menu Card.

T/ qragries (Safety/Precautions):

o  IEYTHAT ATAR Glove TART T |

o W, T ¥ ATHYUF HAHIS TN HUHT |

AN T AU T TR U |




i faeamer (Task Analysis)

FT TET © g HU[

gTiwTek : q "ueT
JARTMCHSE & % EUaT
& (Task) 3 Take order (373 fam)

HY TUES AT HEATHRT I¢T Hatrq giatae qre
(Steps) (Terminal performance (Related technical

objective) knowledge)

) gOTg?\OTW Tﬁ | ) . ﬁ:{g-q—cﬁ- (Given): ?,]?;‘{ ﬁ;]ﬁ' RIEC
} v e o w1 |* KOTBOT.Gust |* e o ey

- NN TR TLUT | 9 %
¥) Il G HE AT [ | NN KOT/BOT &
¥) T eifaaeuts gt aifT desmen | & T THR AT/ ST |

%) HEET KOT/BOT &1 ufger uiq fe=r ar
AT, T AT 9 FfgERers e |

T |

Fd (Task):

e o |

HU<Yg (Standard):

o U TETIH! A BOT
T AU |

e @MTH FeX KOT #1
ATGUT |

o 3IEX TURTATSTAH |

AR, IIH0T ¥ ArRAES (Tools, Equipment and Materials):
® KOT/BOT Pad, Pen, Carbon Papper.

T/ AegTes (Safety/Precautions):

o EY faaf wiwra g Ifaue |




Rl fdeciyor (Task Analysis)

%1 (Task) ¥: Soft drink Serve T+ |

FA THT : 93 "I
Tgiveh : R HUL]
TARTCHS 90 YudT

) el € MRl Soft drink ¥ @™ Tray AT
TG Tl TATHT TS |

3) T Y A g9 TSRl IATAME e |

¥) Bottle Opener &1 FeAT faerl el Bottle
Opener TSIHET & |

¥) faeam e g s |

%) o=@l Soft drinks ATdA FHT TATHHI I HI
afEfa |

A GOAT AT I S9%T Ficer T Frearer @7 g

BT 7 FIFET T T I 99T AETATE TS

T

FY IEE At FHTEEETET Sefeera gfafas A
(Steps) IS (Related technical
(Terminal knowledge)
performance
objective)
Q) IRT Il (wipe) Hi-ball 7 e | RSl (Given): o Soft drink &7

Soft drink, Opener ¥
ENIES)

P (Task):
Soft drink Serve T |

HUevs (Standard):

o TIde ICIHl ATTST
GITATET |

e Soft drink T
HATATAT Fa T AU
B |

qieATyT, Yeca qdr
TR
o IR I i
o IiY el e
fag o F7EE

ISR, IIhYr T qrERies (Tools, Equipment and Materials):
® Crown Cap Opener, Salver, Hi-ball Glass.

T/ AegTes (Safety/Precautions):

o  ATFYIFAT ATAR TATH YN TRUH NI T ATBUST AT FANT AIRTH |



i faeamer (Task Analysis)

FA T 4R HOA

e R HOar
FARTTHE © 0 |udy
& (Task) ¥ Beer Service (faax @it )
HY TUES AT FETHRA I Hafrra yrfafae A
(Steps) (Terminal performance (Related technical
objective) knowledge)
9) ifﬂﬂ? QTQTEI'@[ Serve TIf\r L . | F=T (Given): fr groeesE
R) W;;T;:{(\)p\enerwqm &Y o fpR He, A T T SATTHRT |
At | YT T | [ERECIRIEL
3) TTeTer [T THg Fledl T=T GHT ¥ ATFETE STAFS
; Y t 3 FI (Task):
Wipe et waramn faeaie gers | | (Task): Rrore i T
¥) ARig T AT @R e age g faaw | Beer Service T | e
AT T ST | TR AT T

%) ¢ AT HGHT =ATH |

gqT TEIATE AEATE T |

) feomesr diee aun W@Ees dadHT e |

©) dreet T TTE g Guest P IATITE T

Fie: GEAT ZHT TIHT WFT fAq7 Fiaed 7
Frerer wr@T & &frees 7 gifeed T T ar

HY<E (Standard):
qEAURT faawar ded |

® Beer TG AT |

® TATHHT Bl [hol o
|

o TUT HEATHT fordl U
|

o TATHHT Wl faax

AGITEURT |

o faq I Fee
faaear Expiry date
& afeer

AR, ITHI T JHTIES (Tools, Equipment and Materials):

® Crown cap opener mug/Beer goblet/Beer tumbler, Coaster, Salver

T/ Areges (Safety/Precautions):

o fqEaR @IS |

o TR JIfEUR T ST AT |

N
Pl




i faeamer (Task Analysis)

el THY © qR HUIIT

gt : 3 HUEl
JARMCHS © Q0 &Uar
& (Task) & Wine Service (a1 qifg )
P TGS afraH FEFWET I | IEEd Tiietad J9
(Steps) (Terminal performance (Related technical
objective) knowledge)
q) AT e @ierehl AT STET ATSIRES STHAT feSuaT (Given): o TTSHA®B UfeATST
ﬂf ! . N o T3 Sled Jdl ° TSR TP
) ANIREE T T ITHET THRT T ST | Store TRTE | o ATZAH HecHd
3) UIEATATS STAHATR] ATNT STCAR] dad @IS \ e o AT TR
| o T FHH I /T
C NN < | N
¥) ITA OHfE FHAT AR AT o ATEH A Gl
TFRH] FFAA AT FIEA | qteer |
R>WWWWW|r Fd (Task): r o T ThiE T
%) ®* (Cork) Opner # HZAA &% [T | Wine Service (@Tg HHH T
Side Plate |7 /@l Host &g @13 | ™) o AT A G
) @ 30 ml Fq Glass AT € Host T3 o7 | Tt
Taste %1 @R o | o . Hr9gve (Standard): e foeq oo
S) AN ey Afewrars qfed Serve W | O S S o e HIET |

R) TATHR! AT a1 ¥4 WL B TR TATHAT &
a7 |

90) Wine glass @& Guest ®T TaTd{aE T |

99) Red wind & Room temperature T serve
T T AT TS wine FRT service T |

T |
e I qAT IR AGH!
g |

IR, Il T qrRiEs (Tools, Equipment and Materials):
®  Wine Bottle, Cork opener, Side plate, Knife, Wine glass

T/ Areges (Safety/Precautions):

e Cork opener & Cork @ieal Guest ATE Hel ¥ HUR G |




i faeamer (Task Analysis)
& qHT T
Tgifee : 9 TueT
TN © ¥ HIaT
& (Task) @ Spirit, Liqueur Service (fere T faeax afdr )

FE TEE AT FEGHET I§¥d | qatEa grieiaed A
(Steps) (Terminal performance | (Related technical
objective) knowledge)
9) Spirit m Y qIR T | ﬁrﬁ;q_&ﬁ (Given): o fo&a ¥ fereazat
%) W& : Ice cube ¥ Neat serve TaT on the |, Ice cube, Spirit, Soda, afesTT
Rock glass ¥ mixer % Hi-ball e | Water. o foe ¥ fasavat
3) Tray/Salver AT T ISl AST TTXHI ) THR
Spirit, Ice bucket I ice tong, soda, B (Task): o foya T fda@val

Spirit, Liqueur Service

Water (9T97) Q2 ST | ¥ | e
¥) TCH AT T TET ¥ SHAT TZH T6] HIevs (Standard): ¢ F@?? - E
#TER ice cube, Soda AT THI & | PR It T afee
o YT TRT e
b fa o HRTET |
® Peg measure %l

FETTATA ATT ]
T |

IR, Il T qrERiEs (Tools, Equipment and Materials):

® High ball glass, Peg measure, Coaster, Ice tong, Ice bucket, Swizzle Stick

T/ qragries (Safety/Precautions):
o STIAYTHAT AAAR AT FANT TITH |

® TN T FA(BUH TATE YANT AMRXTH |




i faeamer (Task Analysis)
el HHY 3 YU

g« war
TANICHE : R Ul
#1d (Task) z: Present Bill (e 3= )
F TGS afraw FEEwET Fafrag wifafre Jm
(Steps) IS (Related technical
(Terminal knowledge)
performance
objective)
1) FEfd T Bill FMGATETE ST T 1| ety (Given): o AT Ul I
) ST ATARH TF TS JAT GIATH foret faer farer wre=t 7 @M TETIE T
ikl ﬂﬁﬁ?‘gﬁ“ ' i ) TS Gebeh! TTEAT STTERT |
3) faqyargE® Rl THI Teadrs g&qa
i ) " | @ (Task: * A Plest Feqd
farer eqe T | T TARETHT T |

HI<vs (Standard):

e IwT faet Folder

o UM T qdqT ug
TeTdRl ATH qed
A ARG |

o fowa feara
Tt |

IR, Il T qrRiEs (Tools, Equipment and Materials):
® Bill, Bill Folder, Pen, Carbon, Calculator.

T/ AregTes (Safety/Precautions):

o JIEIMIYG® o TTAHT AGTEHT |

(=N

<



i faeamer (Task Analysis)

F THT © 3 HU(

AgTieaek : EoaT
TINITCAS © R H0aT
& (Task) :: Receive Payment (STRTHT foe)

FE TEE AfrqH FEAFFIRT Se¥T | Fatrq grfetged [
(Steps) (Terminal performance | (Related technical

objective) knowledge)

9) ﬁﬂ?«r LS Trﬁ‘ﬂ’a??crﬁ} qTEHATe I THH feSuaT (Given): o fedre EdTEE

7% AT THTSH | QT @IS FobebT T | 1 |

) RRAT AU THH qUeiE a9 Folder AT hd

foer afed &0 g=qd T |

3) Tips AT = SMMeX A€ o WgATed
TISHT GUSHT a7 fqusl GugAT IHes MUl

CIERCCE

F4 _(Task):
Receive Payment (STThTH1

fer )

HIevg (Standard):

e JwT fae Folder &
AT TR |

o ST ATARH! faereT
feara = T |

o fRAT THH g AUHT
FiAfe=ra TR |

IR, Il T qrERiEs (Tools, Equipment and Materials):
Bill, Bill Folder, Pen, Carbon, Calculator.

T/ qragries (Safety/Precautions):
fore gy ATEUMIIA® aodT AU |

Lo




Hege & 9OR a97 g fahre |

T A ©.9: =R I |

THT : § g2 (&) + 97 G927 (FT) = 95 FUT

Fuig (Description): 9 HETEAT TAR T THEIT ATH T HIEE FATILT TRUHT S |

3I3v7ee (Objectives) :

AN K W O

TG AIGIAF! A=THT YRTETAES AR TG Frfeaq (e F1Ie% T9 a0 ga |

IR TWHAR THISATS LT g1 fa |
Fratead [T9RTES | AT ATQH & T |

fafTa? ¥ Sfores &1 AT AR 9EE T |

THFAEEET AT AR IaF T |
qTEATRT TATETER fofths T |
AHT TR AT AR GG T |

F1dee (Tasks) :

IR WLHFAT ASATs LRATS oAl & |
Frtead [T9RTES | AT AQH & T |

fafTar ¥ SfHores &9 AT AR 9EE T |

THFHEEEET FAAT AR I&TT T |
qTEATRT TG fofths T |
AHT TETERT AT AT GG T |

TYOR T HA RIES:

G A" X X W o O

AR T+ AR g T |

FAR T ARR oAb M8 FANT T |
fafaa F=meT 99 ¥ A A GART A9 |
9 graT a1 fahar e afaaraT T |

FARIAAT T T&T ATRAT AR=F T BIF A6 3¢9 T& T |
Hifger TR a1 F21 AFFU dfg 0T fqusmn g fa |
fafed F=meaT FwErgT qar Afgares T9 At |

RGN gIea T T

FEATRT AT |

GRS ATTIAHRAT T AT |

FaReE fata=T dradee ¥ fafeser warT fafg |
TR HIATHES |

fafa=r safhesdT F9R Tl & faq 99 F70ee |

o9



afraw wrdared 9eed (Terminal performance objective):
o HER IHF e TIT 7Y T FXA AT YIART TR HHAR THT |

R, g ¥ gmries (Tools, Equipment and Materials):

o AR, FFI, THA, FNIS, HAH, AT TS |

war/aaariee (Safety/Precautions):
o T & TUT TATAGT ARR A% 67 qAT TH T ATA AT FART T |




Fd faeamer (Task Analysis)

B (Task) 1 TR LHAW I WRATS FIAT o |

F THT © 3 GO
g1 : q =var
JARTCHE © R HUQT

®  TFIYH TTHYUTRT AT

TERHAT GHIAT § TR
THT |

HY TAES faw FETETRT S¢T gratraa yifafire Fm
(Steps) (Terminal performance (Related technical
objective) knowledge)

q) TP Tb T AAT HUH FTAT & L o TReRT TIXHTT |

T (Given) ® TRl ATAITRAT JAT
R) AT B G CH T E'i\asqqs IR TR T I ®R HEd |

HIHTHES Tk Th T oo | o =R fafve draaee
3) IRHT 8F Wk AUHI GrTes ooy | P (Task): 7 fafaewer o fafa |

l IR WHAR TALS RS | ® AP ATATHEE |
¥) fafquerr AATAEEE [t TS AT fa | o fafi=1 =afhesd™

TERATS AR RIS | =R T A o o
Y) RAT AR GO & AR HevE (Standard): HTET |

AT T AT RIS | o TWIHT Y GER FAw | ® EHH AW |
%) ARH AHFET THaFH Tk TRTH | o TWERH A |

FIUSHT ATIH AR T | ® R TWeh T THIS e Push-selling s
©) T TRET AT TWF TTH TIRPT T e T clearance T |

. eqfereh TR |
JrATAEwH! HHRT fag Push- A N
. N o uf=ay fafa afeuesr
selling #re=r a9t clearance ATTTET STTTBTET ST
ATE yrafepar faw | TWRATS TRTH |

ISR, FTHI0 T IHETEAEE (Tools, Equipment and Materials):

FFYR, W, ®RM, Uvez, Aa®RME, U9, & oG, T2 qF

FR&AT/qFaTIEs (Safety/Precautions):

o TXA T IHARI HIHeh! [aTAAT FHITHHN AR FTHT TR |
o A T IS Id FoA1 ST I |

o [IAUATIE® HIHMT T |

93




Fd faeamer (Task Analysis)

F qUT © 3 "l

g © 9 "uer
JARTCHS @ R "Ue[
FF (Task) . Fwaf=d [VRES I &A1 1S 9= I |
FY TRUES AR FAGHERT 49T | HEiEd iete
(Steps) (Terminal EIGH
performance objective) | (Related technical
knowledge)
1) AR F FEegd [THNTEEET T R T | L o TERE T |
R) fafrer fawmres s ez (Given) o T, T
EF)\ﬁW?:WTGH‘I’&F[WﬁT@TK.O.TW o a7 T e Bl r
fF=r fervmTe T e e 1 | e o fogaTIE®
g) BE3Alhy : ARAT AN qusl Hand towel, Ao 3T |
napkin cloth ¥ =1 FUSTEE RIS T THT AT | ®1_(Task): e Mantinance
| ' and Repairment
M) MRS : FARATE AT BRRATS, @Il ACALEE, fererTEe i PITH
. AT A GG T | g Fgfigey
FHied HER T BN a7 THES FGeedR faia= & N
AISTHT TGN MRS fraNTare SaRr WS | | ArIeve (Standard): rEeE
N R . FTHH AR
‘Er)r‘s’W'aTﬁaTzag—rrqﬁwlqﬂvH@wam. S J ——
T T T+ I TR | o ETIHlHNF
%) WR 90T @ aeasd Iaeses I ST o 7 fawnTes & o RS
ST o | T HTIH TR | o T MY
=) Bre=a (9T B 9f ITERer AT fo, e FAATHT I T&TH ° ?-\?.‘:E{\%TWT
IChHe HUH  faUNTATE Mantinance  and | YT HIT AR | * "I
Repairment ®RTH A1 ATHHNT RIS | o THY FHAM T faamT fersrT
B) FRLAfe FavieT : AR URATAT & Ot $h e | 99 ERTHT SR | * ﬁ;aﬁ;a
AT AT Tovd GRRIaATs @axy T | o Re o
) T UUS FHIS | FH 4T AHETES T GISHT FT
T AMEWAT FHFRI fad &y Tsahl Frerd
ATTHT, ToeATe F¥h1a [GTAT |
3) 9 fgumTes O faauaraEs aHeg 19 |

IR, IR ¥ ATARAEE (Tools, Equipment and Materials):

e Mantinance and Repairment ®RTH, dfd®h,
TRETT/qraees (Safety/Precautions):
o TXA T AHARI HIHeh! [TTAAT FHITRT [HIR FTHT TRUHT |
o HH T M Id GoAAT ST T |
o HHHT RATSH, Wb, FAER AT ASAATSU |
#ra favewwr (Task Analysis)

Y



F THT © 3 GO
g1 : q =var
JARTCHE © R HUQT

FF (Task) 3 TR 3 JfoRes 91 9991 oM@ &M T |

FE TEE At FEAHERT Se¥d | FtrEd Tt [
(Steps) (Terminal performance (Related technical
objective) knowledge)
q) HA T & AT qled (G o o FERE I |
SARET FTABT ARAT FARA I | 7= (Given) o ITETH A |
) AR fe¥=t (Display), IR FeAT (Set o T T a o FNvE FEETEEE
up) IRAT ATIREEATS AHHNT (& | B TTSTTE TTFAT T
3) HTHAT TN g SIRUEEH! AHT qife ATER AT
AT RIS | F1d (Task): T |
%) HTHT w HefdeTehl SATCHT I ——

¢ o Tl Rt SR g | R

%) Tt AT, THYS AIHFH] SHT FEAT | ATIEE (Standard):
HT&TT YT T |

9) A G AT FAFA EeD T AT
FTIH D! ATCAT FAAT AT F&TF T | R AU |

) T TR E ARSI aRfrafaEr | o S—
ATEIHAT SR fafawens o fa FRTRTAEER ATCHT
| AT | GARA

?) foar foe aver @ueHT THiew smmie 5 TTfewerT |
FHafad Afhdrs ded faiTaRars
=T fad |

q0) fFHATIa® TF SATITAT FA®RS T |

® TR IHTET ATH |
fatar SAfaer

IR, IIHT T ARTEE (Tools, Equipment and Materials):
o
AT/ AEadaTIEs (Safety/Precautions):
o I T IR T FHEATIT FIUF! [T FARA TRTH |
o FHTAETATE THTUT TRTHT |
o AIIYETE FIIFN ATCHT A T FAeeror TR |
o T B R THAAT F FEAT fAfTaReTg TRISUHT |

8y



i faeamer (Task Analysis)

F qUT © 3 "l

g © 9 "uer
FARTCHE © R &0l
F (Task) ¥: THHEEIT AT QM I I |
FA TRES afraH FEFWET I | T giias Je
(Steps) (Terminal performance (Related technical
objective) knowledge)
Q) SATRAT T FH T G S o TN A |
THFETET T T TS | fezu#t (Given) o YTETE W |
R) BT faTIET FHEAEE FT AR FF T o7 T auaEeEs |® AR RUARIESH]
T | TSP =T T
3) HEAT g fafq= qHemes, FTT (Task): Hife A AR e
GIATEdeeeh! IIAT TARS T | THFHETEEET FAAT ATETH T |
¥) THT TSR] TEAT FAGT TS T Tl | F&TH T |
U FET ATHA afF HETH T |
{) FIET 22T ATTCTEA AR s HI%Ys (Standard):
AT A AR T | o IR IHET AUH |
o TITT U T
HTH |
o FHW T T FXIET
AR TR |

IR, IYHT ¥ ATATNES (Tools, Equipment and Materials):
AR, FFA, FRH, Alled drs, I

TReT/qragTee (Safety/Precautions):

A T R T FEATIT FIART (TITHT FARS TRTH |

JHATEEATS THTATT TTTHT |

THEFEAEEATS HTAH! THT A TR (GIATT TITET |

O%




i faeamer (Task Analysis)

F qUT © 3 "l

g © 9 "uer
FARTCHE © R &0l
FF (Task) ¥ TEATH AEER fafrg T
FE TEE At FEAHERT Se¥d | Fwtrgd Tt [
(Steps) (Terminal performance (Related technical
objective) knowledge)
O FHEfT USRS TF SSH G ET | o T T I |
) sAferedr fe=aT HUTRT FY FHSATR (P (Given) o U JHTITH!
AT FHIHET T | S —— Bl
3) UTEATATS o AR HXEe g ATq N ) o THET favoryur I
R T | F1d (Task): T |

Iigeat feaesar eTdaTe AU
MA@ ATCHT HRTHHT T |

ARTHT [T A0 FHEAET T AHH
ATTITAES AHAT AT T |
qIEATHT [ATHT ATCHT FHEad AThars
ST RIS AR FHTHTART ATHT
AR T |

d \Q \\&ﬁ'
T |

HI%Ys (Standard):

o TIUH T qdl
ATSIHT THTEEH!
FRHAT FARA TR |

o IY HHESH (H=le
Tt AT MRTeRT
|

IR, IYHT ¥ ATATNES (Tools, Equipment and Materials):

Guest Complain Form

TRT/FqraeTies (Safety/Precautions):

ITEATET TTATET T &M FFACH |

TTEATRT TATHIE G FHTTT THAHT TR |

SN




i faeamer (Task Analysis)

F qUT © 3 "l

Agiiwaek : q Huer
FARTCHE © R &0l
F¥ (Task) & THT AT AT QM I I |
FY TRUES ATTH FAGHRT 49T | qetEd et qre
(Steps) (Terminal performance (Related technical
objective) knowledge)
9) SRHT AUH IUFUEEH] AT S o THT ®RH WF I
T faguar (Given) |
) fafruer Tathe AUH ITRREE S o i o o JYFHIU AT I
T AHA FITH T | SUHIT T FHA qTET A
3) ARUH BRI FHA TETHT RIS | e IERH T |
¥) AHT for¥ e AHT R ATER @ (Task):

SUFIUEE HHT T AILHT A= I |
Y) HT I ITERIEEHT H IRgUHT
To=d HHAT METATs @ax T |

%) [q2UR HY AP ATAR ITHIEE
ST T |

AHT TETERT AT AT
IaT T |

H9eYE (Standard):

o Tl ATAR HHA
ET JTHIIT A=
T |
FHIAT o FHT ATHT |

IR, IYHT ¥ ATATNES (Tools, Equipment and Materials):

e Telephone, Form, Pen, Register

T/ FqraeTies (Safety/Precautions):

o fafruerr ATIIES TANT AT |

o U METE THT F=X TUH |

o R Wl 9 6T Joorg TRTAH |

1oy




T AT &.R : 9 fae ™

T ;¥ AT (F) + & FUIT (3T) = 97 FIT

Fuiw (Description): TEAT FUTAT YfadiaTe &1d FRTS TS SaHIEwH! i (qaai qeardad
A T AT9I8s GHTAT TRUHT S |

3I3v7ee (Objectives) :

T HISIAH A= IRTeTdEe g faeaa’T Friad (M #1dee T4 969 gia
. ATTHHAT FEATHT & |
3. fHfeg A1 91T fam |
3. e FTHARAT 9T fae |
¥, qQ&dd GAIAHT TG |
Y. afvss grfafae F7 T8E T |
. AT AT T |
9, FrETE ATEEET MANE T |
S, ATAT AFTAHA THT T |
R WEFHHT T A=AEHAT T |

Fraes (Tasks) :

AT AT FEATT 8 |
fafagaT arr faw |

ST ¥ JAEARHT 90T T |
QEAF /I GTAHT TG |

TS YTiatded T ek e |
FITEAT FATIT T |
graAe Aedee tAfad I |
ATIT AGATHT FH T |
FEHHT TN AREAT T |

O G M W o O

Fra faem T FE WS
q. fafw=r o= i, q=a®es qa7 FCTEs ATaT T |
R. TiTts, AR, fafagedr AT SAHErRT faqd |
3. Tits, AR, fafager it == 19 |
¥, Tty AR, fafagdr e ™, 90T faq T97 SHeRIEsH! ATE J&IT T |
Y. fafw= revae areges fafste T sxaamE gwafera geaes g T |
. AR 9T A WATThese T T8 T 99 AHHNIEs qa7 AaedH IR qodle [ |
O I ATATRA FHUIH ANT T GfE=TT T, THUDR] AT ATAT A T ITIH THIAT
THOT T |
S, JHUTH FHYT AGATIIT JIIad ATTHRIES &Taet T |
¢ ifty, AfEAR, fafee, weauq Al JHU JAT ARTS FAfddhesd T TEIhHbl FHEAT I
SAHFHEEATS [aqrd T AT FaTe |

A



g faerT aw@feaa gk 7=

i faeprarar afesre |

I Ee! AR ar a1 HeH |

gt faepra 1 fafa= afveres |

THA, XA & ANHEE |

T, AfaArR, fafeger arareT T+ aftwres |

Tifts, JfFAR, fafeg®r ArSET 78T o foq a9 #2Es |

HATT AAATHA TR ATATSTAT T qREHT qAT 2T & I FRTE |

=\ Fraeed 5e¢d (Terminal performance objective):
o i fas I FHld Araessd! Al TART HUH |

R, ST ¥ wriee (Tools, Equipment and Materials):
o AR, HFIE, THA, NS, HH, e ATE |

e/ qragres (Safety/Precautions):
® T & qUT TATARIG! ARR FAF Med qAT T8 T FIA ATHT TART I |

cO




I © ;. ITHLACT faera
Entrepreneurship Development

THT . 95 FUT (§) + 97 GUT (A7) = ¥O FU&T

U
ATER HFE /T SIH & T @RISR g ATE ARessh! AT ATa9de 719 91 A9a<h
SRR AR T Il T ITARTAAT [aeprd THafed AT TR ATRTHT &7 | TFHAT FAHB!
afe=rg, IUATh FAHNAS [F=hl @isil, SATadTIew ATSTAT TARID] AT SATAEN I [T Rebl [aThd
ST [a9T a%qes FHEE TRUE S |

3T
T Higgad! FHIFIS fqamdiesd M+ #1des T° &9 gia

. IH TIT WRISHIRET AGGRUT I+ |

R, ATRAT SEAATIH AN JIAH &7 AFANIE [aRH IThad T |
3. AEANIF AISTATRT TATT T T |

¥ SAAMTE AT e FRIeTT g |

FhEe
. AT/ STHH! ATIROT SATEAT T |
2. SFHfaar FFafg AAEfa a1 |
3. qeTfad SFaantasd FemRar Ser 19 |
¥, SEFIa® AR AT T |
Y. TAFIH ATIRAT ATA@ TA T |

~ JUI (SITHT)
.9 FUET Tt At A S Tarn | oo
q | AT/ ITHRT ATIRT | o HGTTT / ITAHH! =T
AT T | o THAFTH/IYHHT ANTHTI
o T, AMT TAT AHIAT IYNHN AAFET | ¥ ¥
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