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Qualification Card

Dishwasher / Factotum

Preliminary instructions

This qualification card is a tool for measuring the intern’s skills and qualifications related to the 
job as a dishwasher. The questions can also be used as a conversation tool, to address issues 
with an intern. 
This qualification card is divided into three sections: 
1) Preliminary checklist for basic demands and conditions
2) Personal skills 
3) Practical qualifications
We recommend that the first section is used both in the casting process, as a part of the 
introduction day, and on the first day of the internship, to balance expectations with the intern.
Use the second and third section throughout the internship to find focus points, track 
development, and to give an idea of how far the intern is from being qualified for regular 
employment.
The supervisor can before the evaluation with the intern orient themselves in the qualification
cards, and choose the questions that are relevant for the intern’s current level of qualifications.
We recommend that the supervisor and the intern fills out the qualification card together.

The dishwasher is an essential person in every professional kitchen, where speed and precision
are required.  Without  his/her work,  the work would be clogged and the kitchen would be
unusable. 

He/she cleans dishes, glasses, cutlery, pans, pots and utensils used in the kitchen. He/she loads
dishwasher  and sets  up  dishes;  hand washes delicate  items and equipment (slicers,  fryers,
ovens, coffee makers...). He/she ensures a constant supply of clean, ready-to-use dishes. 

Dishwashers find employment in restaurants, pizzerias, diners, corporate and school cafeterias,
and catering services.

Preliminary checklist for basic demand and conditions

Demands and Conditions NO YES

1 I know I have to work carefully and quickly because my job impacts on 
the smooth operation of the kitchen

2 I know I have to be thorough because my work is a guarantee of hygiene 
and safety

3 I know that the job requires physical endurance (working standing 
amidst steam and boiling water, lifting large amounts of heavy dishes 
and pots)

4 I understand that I must use a clean uniform and protective equipment 
to ensure hygiene and safety

5 I know that there may be residues of alcohol or pork meat in the glasses, 
dishes, pots and pans to be washed.

6 I know I may have to work late evenings, weekends and holidays
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7 I understand that it is very important that I practice my Italian during my 
internship.

8 I understand that if I am sick and unable to work, I have to call my 
supervisor at least 2 hours, or as soon as possible, before my shift begins

9 I understand that when I get better after being sick, I need to call my 
supervisor to let him/her know that I am ready to work.

Personal skills

Field of training Not yet
Just

Started
Halfway

Close to
Goal

Good to
go

1 I am thorough (accurate)

2 I am clean and tidy

3 I am organized

4 I can work in a team

5 I can multi-task

Professional skills

Field of training Not yet
Just

Started
Halfway

Close to
Goal

Good to
go

1 I can work according to the 
instructions of my superiors

2 I know how to check stock of 
cleaning products (detergents 
and cleaners, sponges, brooms, 
cloths, gloves...) and notify the 
purchasing manager

3 I know how to clean the floor 
and every surface in the 
kitchen, pantry, and cold rooms

4 I know how to sanitize garbage 
cans

5 I can manage the separate 
collection of waste

6 I can wash and cut fruits and 
vegetables if required

7 I know how to use a dishwasher

8 I can hand wash delicate items 
and machinery

9 I know how to work in an 
emergency without getting 
anxious
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Field of training Not yet
Just

Started
Halfway

Close to
Goal

Good to
go

10 I can check and control the 
operation of machinery

11 If I notice a malfunction in a 
machine, I immediately tell my 
supervisor.

The described practical qualifications have been achieved during an internship at: 

________________     _________________________________________________________
Date                        Employee (name and signature)

________________     _________________________________________________________
Date                        Restaurant manager (name, signature and stamp)
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