POSITION:	Kitchen Equipment Repairer, WG-5310-09  (5310-09A)





0  1  2  3  4 	1.	Read and interpret schematics, circuit diagrams, and instructions.


0  1  2  3  4 	2.	Read and interpret blueprint layouts and technical manuals.


0  1  2  3  4 	3.	Possess a working knowledge of the operating characteristics of a 


		wide variety of gas fired, steam heated, and electric operated 


		kitchen equipment.


0  1  2  3  4 	4.	Familiar with the technical practices as a kitchen equipment 


		repairer.


0  1  2  3  4 	5.	Install, troubleshoot, and repair a wide variety of kitchen 


		equipment.


0  1  2  3  4 	6.	Familiar with materials used in kitchen equipment repair.


0  1  2  3  4 	7.	Able to plan work and follow through to completion.


0  1  2  3  4 	8.	Determine when other workmen such as electricians and plumbers 


		should be called in.


0  1  2  3  4 	9.	Use volt/ohm meter, multimeter, and amp probe.


0  1  2  3  4 	10.	Use refrigerant manifold gauges.


0  1  2  3  4 	11.	Use refrigerant vacuum pumps.


0  1  2  3  4 	12.	Use refrigerant recovery machines.


0  1  2  3  4 	13.	Use electronic refrigerant leak detector.


0  1  2  3  4 	14.	Use calibration thermometers.


0  1  2  3  4 	15.	Use pressure gauges.


0  1  2  3  4 	16.	Use temperature gauges.


0  1  2  3  4 	17.	Use feeler gauges.


0  1  2  3  4 	18.	Use dial indicators.


0  1  2  3  4 	19.	Use micrometers.


0  1  2  3  4 	20.	Use tachometers.


0  1  2  3  4 	21.	Use calipers.


0  1  2  3  4 	22.	Use measuring tapes and rulers.


0  1  2  3  4 	23.	Use hand pipe threaders.


0  1  2  3  4 	24.	Use pipe cutters.


0  1  2  3  4 	25.	Use power threading and cutting machines.


0  1  2  3  4 	26.	Use electric drills (3/8, 1/4, 1/2).


0  1  2  3  4 	27.	Use drill press.


0  1  2  3  4 	28.	Use power saw, portable or stationary.


0  1  2  3  4 	29.	Use electric grinders, portable or bench mounted.


0  1  2  3  4 	30.	Use chain hoist, power or hand operated.


0  1  2  3  4 	31.	Use acetylene oxygen torch.


0  1  2  3  4 	32.	Use pipe wrenches.


0  1  2  3  4 	33.	Use hammers.


0  1  2  3  4 	34.	Use clamps.


0  1  2  3  4 	35.	Use pliers.


0  1  2  3  4 	36.	Use wire cutters/strippers.


0  1  2  3  4 	37.	Use screw drivers.


0  1  2  3  4 	38.	Use grease guns.


0  1  2  3  4 	39.	Use ladders.


0  1  2  3  4 	40.	Use socket wrenches, torx, metric and standard drive (1/4, 3/8, 1/2, 


		3/4).


0  1  2  3  4 	41.	Use allen wrenches, torx, metric and standard.


0  1  2  3  4 	42.	Use torx wrenches and screw drivers.


0  1  2  3  4 	43.	Use impact wrenches, electric and pneumatic.


0  1  2  3  4 	44.	Use hydraulic press.


0  1  2  3  4 	45.	Remove and replace electric motors and components used on 


		kitchen equipment.


0  1  2  3  4 	46.	Install, troubleshoot, and repair commercial and domestic 


		refrigeration and air-conditioning units and systems.


0  1  2  3  4 	47.	Install, troubleshoot and repair commercial dishwashers.


0  1  2  3  4 	49.	Perform routine maintenance of kitchen, air-conditioning, and 


		refrigeration equipment.


0  1  2  3  4 	50.	Replace major portions and components of kitchen, air-


		conditioning, and refrigeration equipment.


0  1  2  3  4 	51.	Instruct users in the safe and correct operation of kitchen, air-


		conditioning, and refrigeration equipment.

















