
	
	

	
	

	Name of the Unit:


	Knowledge about Trappist beer and its service
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	Reference to the qualification:


	Fully trained waiter 
	

	Area of work tasks:  

Working at the bar

	EQF-level: 4
	DQR-level: 4

	

	Knowledge
	Skills
	Competence

	He/she is able to:

· list all needed ingredients for a Trappist beer
· explain its history and production 

· list all breweries for Trappist beers

· explain the differences to the German beer production

· state the special bottle form
 
	He/she is able to:

· serve a Trappist beer (special pouring/ choice of glasses)
· cool the beer to its correct temperature

· connect the beer kegs in the right way 

	He/she is able to:

· inform clients about corresponding food

· train staff about Trappist beers

·  create a special beer menu 

	Additional information: 

Core curriculum, 2nd learning year, foreign beers
regional products 

The trainee creates a report to the indicated knowledge, skills and competences mentioned above.
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