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[bookmark: _Hlk219449082]SUBJECT:	New Apprenticeable Occupation: Waiter

1. Purpose. To inform the staff of OA, State Apprenticeship Agencies (SAA), Registered Apprenticeship program sponsors, and other Registered Apprenticeship partners of the following new apprenticeable occupation: Waiter.

2. Action Requested. OA staff should familiarize themselves with this bulletin and the attached Work Process Schedule and Related Instruction Outline, as a source for developing apprenticeship standards and/or providing technical assistance.

Waiter will be added to the List of Occupations Recognized as Apprenticeable by OA located on www.apprenticeship.gov.  A suggested Work Process Schedule and Related Instruction Outline are attached.

3. Summary and Background. 
a. Summary – The occupation Waiter was submitted by Ms. Jill Smith, Director of Apprenticeship, on behalf of Careers Through Culinary Arts (C-CAP), was processed by Joseph P. Taylor and approved by the OA Acting Administrator on January 12, 2026.  

b. Background – 

New/Revised Occupation Background - Under 29 CFR section 29.4, an occupation for a RAP must meet the following criteria to be determined apprenticeable:

a) Involve skills that are customarily learned in a practical way through a structured, systematic program of on-the job supervised learning;
b) Be clearly identified and commonly recognized throughout an industry;
c) Involve the progressive attainment of manual, mechanical, or technical skills and knowledge which, in accordance with the industry standard for the occupation, would require the completion of at least 2,000 hours of on-the-job learning to attain; and
d) Require related instruction to supplement the on-the job learning. 

4. New Apprenticeable Occupation. The occupation Waiter was submitted for an apprenticeability determination with minimum qualifications of a high school diploma/GED is preferred, with key requirements focusing on strong customer service, communication, teamwork, and physical stamina, plus on-the-job training for specific skills like handling orders, payments, and food safety.

Waiter
O*NET-SOC CODE: 35-3031.00
RAPIDS CODE: 4023CB
Type of Training: Competency-Based

Waiters perform the following duties: 
Maintain workplace health and safety practices, Maintain food safety and sanitation practices in food service, Taking Orders: Greet customers, present menus, and take food and drink orders accurately, Providing customers with detailed information on menu items   to include Ingredient and Sourcing Details; Preparation Methods; Flavor Profiles & Dietary Descriptors; and Allergen and Dietary Modification Protocols, Serving Food and Beverages: Deliver meals and drinks to tables promptly and in a friendly manner, Handling Payments: Bring checks, process payments, and provide accurate change when needed, Customer Service: Answer questions about the menu, accommodate special requests, and check in to ensure customer satisfaction, Table Setup and Clean-Up: Prepare tables by setting utensils, napkins, and condiments, and clear and sanitize tables after guests leave, and Participate in pre-shift meetings, teamwork activities, workplace operations, and staff dynamics
5. [bookmark: _Hlk219449103]Inquiries. If you have any questions, please contact Joseph P. Taylor, National Office of Apprenticeship at taylor.joseph.p@dol.gov.

6. Attachments. 
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[bookmark: _Toc362336117][bookmark: _Toc502241293] Work Process Schedule

		Waiter



		Job Description:  Taking Orders: Greet customers, present menus, and take food and drink orders accurately; Serving Food and Beverages: Deliver meals and drinks to tables promptly and in a friendly manner; Handling Payments: Bring checks, process payments, and provide accurate change when needed; Customer Service: Answer questions about the menu, accommodate special requests, and check in to ensure customer satisfaction; Table Setup and Clean-Up: Prepare tables by setting utensils, napkins, and condiments, and clear and sanitize tables after guests leave.



		RAPIDS Code: 4023CB

		O*NET Code: 35-3031.00



		Estimated Program Length:   2000 Hours



		Apprenticeship Type: Competency-Based







[bookmark: _Toc362336118][bookmark: _Toc502241294]On-the-Job Learning Outline 

		Job Function 1: Workplace and Food Safety



		Competencies

		Date Completed

		Initial



		

A.     Maintain workplace health and safety practices 



		

		 



		

B.     Maintain food safety and sanitation practices in food service 



		

		 







		Job Function 2: Food Service Methods and Techniques



		Competencies

		Date Completed

		Initial



		

A.    Taking Orders: Greet customers, present menus, and take food and drink orders accurately. 



		

		 



		            

             B.     Providing customers with detailed information on menu items   to include Ingredient and Sourcing Details; Preparation Methods; Flavor Profiles & Dietary Descriptors; and Allergen and Dietary Modification Protocols.



		

		



		

C.     Serving Food and Beverages: Deliver meals and drinks to tables promptly and in a friendly manner. 



		

		 



		

D.    Handling Payments: Bring checks, process payments, and provide accurate change when needed 



		

		 



		

E.   Customer Service: Answer questions about the menu, accommodate special requests, and check in to ensure customer satisfaction 



		

		 



		

F.   Table Setup and Clean-Up: Prepare tables by setting utensils, napkins, and condiments, and clear and sanitize tables after guests leave. 



		

		 







		Job Function 3: Cooperative Dining Room Operations



		Competencies

		Date Completed

		Initial



		

A.    Display efficient work practices 



		

		 



		

B.   Schedule and plan food service workflow with supervisor and team 



		

		 







		Job Function 4: Clean and Maintain Dining Room



		Competencies

		Date Completed

		Initial



		

A.   Follow open and closing procedures 



		

		 



		

B.   Follow side work procedures 



		

		 



		

C.    Keep dining areas, service stations, and workspaces clean and organized. 



		

		 







		Job Function 5: Receive, Store, and Manage Inventory



		Competencies

		Date Completed

		Initial



		

A.    Maintain supply levels through inventory management 



		

		 



		

B.    Receive and store dining room supplies 



		

		 







		Job Function 6: Customer Service and Interdepartmental Teamwork



		Competencies

		Date Completed

		Initial



		

A.     Practice customer service 



		

		 



		

B.      Participate in pre-shift meetings, teamwork activities, workplace operations, and staff dynamics 



		

		 



		

C.     Stay current on organizational and industry best practices 



		

		 














Suggested Related Instruction Outline

		Provider



		Name: 



		Address: 



		Email:

		Phone Number:



		Suggested Related Instruction Hours: 150









		*CIP Code

		Course Title

		Contact Hours



		

		1. Introduction to Apprenticeship; Complementary Skills for Food & Beverage Service Staff  

 . 1. Outline on the job training and instruction for CCAP Food & Beverage Service Staff Apprenticeship  

 . 2. Identify complementary skills, such as communication and problem-solving skills, that are critical for success in the hospitality industry  

 . 3. Identify how “soft skills” are especially important to support professional growth and to advance and build a career in the hospitality industry  

 . 4. Describe the importance of a professional appearance in a hospitality setting

		30



		

		1. Introduction to Food Safety  

 . 1.  List important reasons to learn about food safety 2.  Describe the visual indicators of unsafe food 3.  Name common pathogens and the foods with which they're commonly associated 4.  Describe ways to avoid foodborne illness 5.  List key scenarios in which to wash your hands 6.  Describe proper handwashing techniques 7.  List potentially hazardous foods 8.  List key conditions in which pathogens grow   9.  Explain food safety practices for buying food 10. Identify food safety practices for getting food home or to the workplace 11. Describe how to store food in a refrigerator and freezer properly 12. Explain why and how to label frozen food 13. Explain the meaning of the phrase "when in doubt, throw it out" as it relates to food safety 14. Describe how to store dry goods properly 15. Explain how to store leftovers properly 16. Describe how to avoid cross-contamination 17. List foods that are at risk of causing cross-contamination  18.  Detailed information on menu items   to include Ingredient and Sourcing Details; Preparation Methods; Flavor Profiles & Dietary Descriptors; and Allergen and Dietary Modification Protocols.

 . 18. Describe proper washing techniques for produce 19. Identify the danger zone temperatures for food 20. Explain how to cool and reheat foods properly 21. Explain the meaning of cooked thoroughly 22. Describe how to use a thermometer to check for doneness 23. Explain what to look for in a thermometer 24. Explain how to microwave food properly 25. Explain when and how to clean for food safety 26. Explain the difference between cleaning and sanitizing 27. Identify the items in the kitchen that need to be cleaned 28. Describe how to keep food safe from pests and pets 29. Identify and list common causes of and preventative measures for slip and fall accidents 30. Identify and list common causes of and preventative measures for burns 31. Identify and list common causes of and preventative measures for cuts 32. Identify and list common causes of and preventative measures for fires 33. Discuss common hazards and find alternative solutions to reduce or eliminate risk

		30



		

		1. Introduction to Food Service  

 . 1.  Define the philosophy of the hospitality industry and its role in providing customer service. 2. Trace the growth and development of the hospitality and tourism industry from its birth to its present day. Include names of restaurateurs, chefs, and hospitality entrepreneurs who helped to shape our industry in the past and present day. 3. Discuss and evaluate the importance of professional ethics as it applies to the foodservice industry. 4. Outline the organization, structure and functional areas in various hospitality organizations as they pertain to the functions of menu planning, purchasing, food production and service, food and beverage controls, management, etc. and give a short description for each.  

 . 5. Identify and describe professional organizations associated with the hospitality and foodservice profession, and discuss these organizations' role in preparing and advancing ones career in the industry. 6.  Evaluate the types of professional career opportunities in the hospitality and foodservice industry with support of guest speakers, field trips and stages.   7.  Discuss/evaluate industry trends as they relate to the various segments of the foodservice and hospitality industry. 8. Discuss and evaluate industry trade periodicals, books, and journals that can contribute to individual growth and learning as they pertain to technical skills.

		30



		

		1. Dining Room Service  

 . 1. Describe the mechanics of proper table service as it pertains to American, English, Russian, French, and buffet service 2.  Explain the importance of communication between the front and back of the house employees 3.  Describe the various functions of dining service personnel 4.  Perform the duties associated with a front and back server  

 . 5.  Discuss sales techniques used in increasing the guest check average 6. Develop a guest service process when handling difficult guest situations to include accommodating the disabled 7. Analyze and assess the training procedures required when working with the dining room personnel 8. Explain the importance of using proper automated procedures when processing guest checks (including POS, Square, and Google)

		30



		

		1. Supervisory Management  

 . 1. Describe the process of management through effective communication skills and interpersonal relationships 2.  Identify the difference between a manager and a leader and describe the qualities of each 3.  Summarize leadership styles and analyze when each is most appropriate 4.  Describe the supervisor's role in decision-making, problem solving and delegation of duties 5. Describe the characteristics of a job description and develop a written example with job specifications  

 . 6. Define the term motivation and give examples of motivational techniques used with employees. Analyze the effectiveness of each motivational example 7.  Assess and evaluate methods of conflict resolution and grievance procedures (union/non-union) when it comes to problem-solving 8.  Identify types of stress found in the workplace and analyze positive ways of dealing with it 9. Explain the importance of time management and give examples to include other organizational management techniques that provide labor cost-effectiveness 10. Discuss state and federal employment laws as they pertain to legal issues related to managerial decisions (sexual harassment, discrimination, violence/anger and unemployment compensation)

		30



		

		1. Introduction to Food Service  

 . 1.  Define the philosophy of the hospitality industry and its role in providing customer service. 2. Trace the growth and development of the hospitality and tourism industry from its birth to its present day. Include names of restaurateurs, chefs, and hospitality entrepreneurs who helped to shape our industry in the past and present day. 3. Discuss and evaluate the importance of professional ethics as it applies to the foodservice industry. 4. Outline the organization, structure and functional areas in various hospitality organizations as they pertain to the functions of menu planning, purchasing, food production and service, food and beverage controls, management, etc. and give a short description for each.  

 . 5. Identify and describe professional organizations associated with the hospitality and foodservice profession, and discuss these organizations' role in preparing and advancing ones career in the industry. 6.  Evaluate the types of professional career opportunities in the hospitality and foodservice industry with support of guest speakers, field trips and stages.   7.  Discuss/evaluate industry trends as they relate to the various segments of the foodservice and hospitality industry. 8. Discuss and evaluate industry trade periodicals, books, and journals that can contribute to individual growth and learning as they pertain to technical skills.

		30



		Total

		

		150
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