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of Governments, must be operated in complianc
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e with this law.
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ABSTRACT : — '

Fd

/

Title of,ProjeEt: . O¢cupational Education Articuiacion Program:
Food Service

Project Coordinator:” Wm. Edwgrd Henderson, Jr.
Contracting Agency: ‘The School District of Greenvilie County
P. 0. Box 2848 - 301 Camperdown Way
) . Greenville, SC 29602
L] " N
Program Period: March 1, 1982, through February 28, 1983
' PURPOSE: To develop a continuous line of vocational training in

similar Food Service and Food Service Management programs
so that students may continue their education at the
secondary and post-secondary levels without loss of time
or waste of effort in repeating tasks that have been
mastered previously. ’

‘ To pfovidé a system where teachers can cooperate effec-
tively in providing a continuous occupational development
program where the level and.type of training that leads
to entry-level employment skills will be clear to stu-
dents, teachers, other educators, and employers.

METHOD: Food Service and Food Service Management teacher repre~
- sentatives from three secondary level wocational centers
of The School 'District of Greenville Ctunty and post-
"secondary level Food Service and Food ervice Management
teacher representatives from the Business Division,
Greenville Technical College were brought together in .
task force committeéd meetings and workshops to survey
s very similar vocational courses of training to identify -
possible overlap or gaps as students' continued Fopd
Service and Food Service Management training from ‘the
secondary level to the post-secondary, level, Articulated,
performance-based (competency-based) instruction
~ objectives guides were developed by the Task Force
Coumittee on Food Service/Food Service Management to
facilitate articulation. fThe Task Force Committee on
] Féod Service/Food Servicg Management using-the task ‘ .
. analysis process identified the essential competencies
o for a student to continue food service training or to
' initially enter into the labor market in a food service
' related field. Major objectives for competency were

4’ . - .
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RESULTS:

> .

- stated, performances to obtain the objéctivqs were '

identified and placed in sequential order, instruction
time was estimated, and performance standards were

stated. Finally, outcome-réferenced (criterion- .
referenced) measures of competency were developed as a

. guide in articulating.

As a result of this project, The Articulated, Performance-
based Instruction Objectives Guide for Food Service/Food

Service Management was developed. This articulation

guide, however, is not a final product since it must be
field trial tested and revised. Modifications and
improvements to the guide are expected ‘gince the process
of education must be continually reviewed to ensure that
objectives are valid and are being met as best they can
be met under given conditions.

A Policies and Procedures Guide vas developed to aid
articulation activities in an earlier phase of the
project and has been used to direct project activifieg.
Two workshop guides, developed during the earlier phase
of the project were used to assist task force committee

participants in writing perfo e-based “objectives,
performance actions to reach the objectives, performance
standards, and outcome-referenced tests. These guides
contain how-to-do-it sections distributed to- teacher
participants. The workshop standards for performance
evaluation guides and the Policies and Procedures Guide

were revised during this phase of the articulationm
program. p




This Articulated, Performance-based Instruefion Guide for Food Service

Y PREFAC

”

*

workers is based on the following assumptions:

1.

Grouping of tasks is more conducive to
dents for the food service industry.

Pé%ential employers probably would prefer an employee trained
inithe basics with more detailed on~the~job training provided

byEthe'employer.

the training of stu-

/

Food service pretraining is more essential to

back-df—the-housq.employees that to those in other areas.

Among topics to be included are safety, sanitation,

weights and measures, personal cha teristics for food
service success, and career opportunities in food service.

equipment,

le
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FOOD SERVICE

" v 1

LEVEL: - Secondary _ :
“TITLE: . _Food Servic9 1
DESIGNATION:. FOOD SERVICE I COMPUTER| NUMBER: 723

DESCRIPTION:  Food Service is designed to prepare the student for entry
\ - level employment in the food service industry, primarily
™1in commercial. cooking. .

Food Service I-emphasized the basics of food service’work.
including safety, wanitation, persohal hygiene, personal
qualities for job success, food service terminology, use
. and care of food service utensils, cleaning of "commercial
kitchen equipment, using and reading recipes, principles
of food preparation, short order food preparation, and
table service techniques. )
OBJECTIVES:  Food Service I is not designed as a terminal program;
. however, upon successful completion of the program, thae
student typically will have acquired the skills necessary
" to auccessfully perform limited entry level tasks-in fast
food preparation and service, lunch counter work, and
.+ walter or waitress work. Completion of the first year of
»# Food Service prepares the student to continue training in
ithe second year of the program.

PREREQUISITES: None.

Recommended: A cook should have a keen sense of tagte
and "smell. Basic knowledge of math skills should include
the ability to add, subtract, {ncrease or decraasa recipe
portions, calculate volume and weigh measurements in °
order to follow or adjust recipes, make correct change
and figure food costs and menu prices. Helpful courses
include applied math, home economics, foods and nutri-
tion, and recordkeeping or bookkeeping. The student
should be able to read and follow .instructions in se-

quence,
Suggested Grade Level: 11 R -
REQUIRED/SUGGESTED INSTRUCTIONAL HOURS:
: 8
System Year

Division| Class Lab Total

Credits 3 - 3

Hours. 540 - 540




LEVEL: . Secondary

. . _
‘ TITLE: " Food Service II
DESIGNATION: FOOD SERVICE II COMPUTER NUMBER:  .566 .
DESCRIPTION: Food Service II is a continuation of training to

apply and expand the principles learned during Food
Service I. Program emphasis during the second year
. 18 on commercial food preparation and includes ?
. nutrition, menu planning, food service, catering,
- lgbor laws and regulations. State food service laws
’ ' and regulations, and commercial food preparation to
prepare the graduate for entry level work as a cook,
. -salad maker, pastry maker, counter worker, or in a
~ related food service career. Typical work sit-
. uations include restaurants, cafeterias, hotels,
- hospitals, schools, food chain operations, and fast
. or short order food establishments. ’ )
OBJECTIVES: Upon completing Food Service II, the graduate will ‘
be qualified to. interpret the rules and regulations-
. that apply ‘to the food service industry, plan and
order food 8upplies for different types of gervice,
know the basics of good safety and sanitation
including personal hygiene, know the essentials
‘ S personal characteristics necessary for success in
food service work, be able to plan a menu for gived
commercial situations, and plan, order, and serve
foods to yield a profit. The graduate will be able
to-read and use standardized eipes; will be able
to prepare typical foods and beVerages served in

- commercial food settings, and will be able to work
successfully with others in food preparations and
service. '

PREREQUISITES: Food Service I
- - Suggested Grade Level: 12

REQUIRED /SUGGESTED INSTRUCTIONAL HOUkS:

. \ .
System Yeay \
Division [Class Lab Total
Credits 3 - K] .
Hours 540 - 540
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PERFORMANCE ' . —
. i EVALUATION: Performance evaluation will be by outcome-referenced
. . " testing with'possible strong use of performance
rating checklists. Standards applied to performance
~ rating will be those expected by industry for
successful entry level workers.
JOB R \ .
QUALIFICATION: Graduates of the se ondary level:faod service

training progr@m will qualify for entry level
employment in the food service industry depending on

. the competencies they have attained in various taskg -

/ such as preparing menus, baking, making salads, etc,
Graduates desiring maximum career advancement, or 1
food service management work are encouraged to
pursue€ post-secondary level training opportunitias
at Greenville Technical College,

»

WORKING
CONDITIONS: Working conditions in the food service industry vary
with specific jobs. A cashier or bookkeeper may '
— N work in a seated position; however, the‘majority of
food service work will involve standing and walking.
Typicslly, work will involve some light lifting and
carrying ss well as pushing and pulling movements,
_ ) It may be necessary to stoop to pick up ingredients
. . ‘ from floor level. )
: :- *®
While work is indoors, kitchen work may involva
exposure to warm temporatures or extreme heat when ‘
cooking or baking. . T

Cooks may be exposed to slighit burns -from stoves and
hot grease whenscooking foodstuffs, and to minor
“knife cuts inreparing food ‘for cooking or’immedi-
ate table ugf, C

Food service work hny require working with phbple in

a team relationship and, at times, work may be
conducted under pressure, .

‘I'- Fr
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' POTENTIAL CAREER OPPORTUNITIES _
. : FOOD PRODUCTION AND SERVICES
Typical entry-level job opportunities may include but are not limited
to: .
Chef, kitchen (hotel and restaurant) * N
Cook (D.0.T. 313.381) ,
Cook, short order (hotel and restaurant) -
‘Short-order or Fast Food cook )
Second cook (hotel and restaurant)
Food assembler (hotel, restaurant or ﬁ&oductioh service)
Pantry worker -~ salad maker (hotel and restaurant) (D.O.T. 317.884)
! Pastry or Dessert maker -
Counter worker (D.0.T. 311.878) )
) Kitchett helper (hotel and restaurant) (D.O.T. 318.887)
« Counter supervisor (hotel and restaurant) ‘
Fountain manager (hotel and restaurant) A~ S
Waiter or Waitress (D.O.T. 311.878)
Waiter's Assistant, Busboy/girl, Dining room helper (D.0.T.
311.878)
Dishwasher . ]
Porter/helper (food services) ’
. FOOD SERVICE WORKER
‘ » 1982 EMPLOYMENT ESTIMATE
Taken from data provided by the South Carolina Empl@yment Securities \
Commission, Greenville Office, Statistic's Depdrtment, March, 1982. '
. Nonfarm Wage and Salary Employment by Occupation for Planning
©  District I (Piedmont, SC). - _— '
) ' Previous
! , Projected 1982 4-yr. Crowth -
P Occupation -~ ‘Employment Pattern +/-
.Food Service Workers 16,720 . 23% ’
Bakers: Bread & Pastry 180 20%
. Waiters Assistance . 900 o .21
- . ~ Cooks (excluding private) 3,970 19%
Coo&s: Short order/ '
Spec ™ Fast Food 1,230 26%
Cooks, Restaurant , 800 28%
Cooks, Institutional 1,860 , 1z’
Butchers & Meat Cutters —960_- 28%
3 - Waiters k 4,270 262
Host, Hostess (Regtnurant, 170 - 30%
T Lounge, Coffee Shop)
- Waiters or Waitresses 4,100 ( / . 26% .
Food Workers 6,230 22% ol
: . Food Prep. & Serv. Workers 2,150 25% »
. - Fast Food Restaurants T &
Pastry, Sandwich, & Coffee Makers 200. 33%
‘Other Food Service Workers 3,880 192,
~ . o \ . : )
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Qutline of High School Credit Courses, Columbia, SC: State Départmeqt

| VN ~J

P SECONDARY DESCRIPTIONS
. STATE DEPARTMENT OF EDUCATION .

FOOD SERVICE, HOME ECONOMICS EDUCATION
Food Service is designed to prepare graduates for entry level employment -
in the food service industry. Students are trained for jobs in hotels,
hospitals, restaurants, cafeterias, food chain operations, fast food
establishments and other food service environments. Career oppor-
tunities may be as head cook, short-order cook, dietary aide, hostess, . -
cashier, waiter, waitress, salad maker, lunch counter worker, or wait-
er's assistant. : ..

Major concepts recommended are:

1. Orientation to the food service industry,
2, Pérsonal qualities and job success.
3. Working relationships,

4, Pleasing the customer. -
"5, Cost-portion coritrol.

6. Handling money and using the cash refister.

7. Sanitatiom and safety. .

8. Use and care of commercial equipment., ‘

9. Table service technique, R ' -

10, Commercial food preparation. A
: & .

COMMERCIAL COOKING, TRADES AND INDUSTRIES

»

LN

Commercial cooking offers training in all aspects of food preparation
and service. Training follows a planned procedure of .theoretical
instructions in the principles of cookery, recipe -adjusting, consump-
tion, baking, accounting, cost estimation,” menu planding, nutrition, and

. food appéarance. Practiecal application is achieved under commercial

operating conditions. Student experiences include cooking, baking; i
salad making, bookkeeping, ordering, buying, and cost accounting,

.

Recommended course 'content includes: * . 5
. l. Safety. ‘
2. Care, maintenance, and operation of equipment,
3. Sanitation. ' ! A g
4, Inspection and storage.* ‘ .
5. Menu planning. . .
6. Recipes and formulas, ) :
7. Science of food technology. ‘
. 8. Principles of cookery: ‘
~ Meat and meat products - Cereals =~ -
- Dairy products, poultry and eggs - - Water foods )
- Frash and Rgdceesed fruits and " = General
v vegatables . Prodygts
9. Food préparation. 3 . ’
48. Food packing and storage. . -

of Education, pp. 104, 128, 129, 1980, ,
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) ] BDST-SECONDARY DESCRIBTION , -~ o
. ¢ :
o ' " FOOD SERVICE MANAGEMENT
FIRST YEAR - w ‘ -
- ) ., SUGGESTED SEQUENCE OF COURSES '
. 4 ' 5 L ‘
Food Service Management is g two year prc;grnm,;eading to the Assoclate
Degree. . ¢ B : - .
~ ‘ ’ w‘ ) ; *
FALL QUARTER..' , .®
~COURSE - .
n NUMBER ) COURSE TITLE - . - CLASS LAB CREDIT
**ENG 151 . Language Applications I 3 0 -3.0
$MAT 129 - Mathematics of Business 1 < 3.0 . 0 3.0°
FDS 105 Introductien to Food Ser. Equip., **. 3.0 - 0 3.0
FDS 114 Nutrition 2.0 % o0 2.0
DET 115 Sanitation, Safety, & Equipment " . 3,0 0 3.0
FDS 118 Menu Planning * 3.0 0 3.0
R 17.0 -0 17,0
- WINTER QUARTER ‘
n ‘ ' ' M 1
;. **ENG 131 Vocational Communications ) 3.0 -0 3.0 ~
MAT 130 Mathematics of Business I 30 .00 3.0 :
HMR 213 Food Preparation I ‘ . 3.0 "3 4.0
*FDS 101 Food Science ‘ .° 3.0 Q 3.0°
. *FDS 103 Food Service Supervision . 3.0 ] 3.0
L - 15,0 3 1670
< - . . ue < .'
SPRING QUARTER T
*XENG 232 Business &  Technlcal Writing 3.0 0 .3.0
BUS 101 Introduction to Business 4,5 0 4,5
*HMR 122 Food & Beverage Purchasing 3.0 0 3.0
*FDS 102 Quantity Food Production 4.0 3 3.0
. ) J  °l4.5 3 1505

Underlined courses are poaéible axcmbcion cdu':sl.

L]
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N POST~SECONDARY DESCRIPTION )
. / -
FOOD SERVICE MANAGEMENT oo
SECOND YEAR .
’ 'SUGGESTED SEQUENCE QF COURSES ~ “
N FALL QUARTER
COURSE ‘
NUMBER . COURSE TITLE CLASS LAB CREDIT
. ACC 101 Principles of Accounting I 4.5 0 4.5
MGR 101 Principles of Management 4.5 0 4.5
, Y HMR 223 Food Preparation II 3.0 3 4.0
ECO 200 Basic Economic Principles 4,5 0 4,5 "
. : 165 N T  17.5
, v
WINTER QUARTER
FDS 117 Recordkeeping ‘' | 3.0 0 3.0
*FDS 107 Basic Baking 2.0 3 2.0 ,
HMR 233 Food Preparacion IIT .0 3 3.0
PSY 220 Business Psychology . 4.5 Q 4.5
12.5 6 12,5
‘ . SPRING QUARTER ' \
S *IMR 133 Food & Beverage Control, 3.0 0 3.0
o BUS 122 Business Law [ 4.5 0 4.5 \
MKT 121 ® Mar&g&ing r . ’ 4,5 0 4.5 !
Elective ©o 4,5 [} 4.5
16.5 0 16.5

*THESE COURSES ARE OFFERED. ONLY ONCE EACH YEAR DURING THE QUARTER SHOWN. -

IT IS IMPERATIVE THAT THE SCHEDUL E FOR THESE COURSES BE FOLLOWED, IF*
GRAQUATION IN THE SPRING IS ANTICIPATED.

**ENG 151 is a prercquisite of ENG 131. Both courses are prerequisites
of ENG 232.

3 . - . -
Business Division Caculog, Grgenville, SC: Greenville Technical Col~- -
lege, p. 20-21, 1980, o . . 1




POST-SECONDARY COURSE DESCRIPTION-

FOOD SERVICE MANAGEMENT . ‘

.o *
FDS 105 INTRODUCTION TO FOOD SERVICE EQUIPMENT

"A technical study of the operation, repair and principles of food
related equipment. (3-0-3)

4 ’
FDS 114 NUTRITION '

&

"The basics of nutrition as aﬁpligd to quantity preparation are dis-
cussed. The student learns the five basic food groups and the ten
"leader" nutrients in relation to good health., (2-0-2) g

» )i .
DET 115 SANITATION, SAFETY & EQUIPMENT : o

"An introduction to the use and care of quantity food service equipment
with emphasis dn sanitatgin and safety, providing information on the
fundamentals of| housekeeping, work methods improvements, cleaning
materials, cleahing procedures, and recordkeeping. (3-0-3)

By

FDS 118 MENU PLANNING I ‘

L)

"A study of the principles and techniques involved in menu planning. An
application of basic nutrition factors to an understanding of what

constitutes an appealing, well-balanced menu ig covered. (3-0-3)
« ¥ .

HMR 213 FOOD PREPARATION I

"To instruct the student in the basic principles of quantit§‘food ]
production with emphasid on ‘sanitation, safety, and maintenance of all
kitchen equipment. - The course will "also include the duties of the : . !
various stations in the kitcheni introduction to the basic food and J
metﬁOds{of'cooking. Emphasis is placed on participation by the students

4

under actual kitchen conditions. (3-3-4)

»

—
L]
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FDS 101 FOOD SCIENCE . - .9 .

"The interrelationghip of the physical, bfoiogiphl,'und chemical princi-
Ples of food, foodipreparation, food equipment, and\Tood manufacturing.

processes. (3-0-3) . f
N ; )

FDS 103 FOOD SERVIEE SUPERVISION

~h

""A course involving parsonnel management in the food industry; a dis- .
cussion of the sengitivities of management to the "human problems'" of

k)

the employees, enchusihsm toward these' goals. (3-0-3)
N . Y T

o .
& ,

¢

HMR 122 FOOD & BEVERAGE PURCHASING
\ *
"This course explains what to look for and what to avoid fn.purchasing
dozens of food items. It examines in detail each of the major groups of
foods purchase by quantity buyers. It also stresses the importange of
uying specifications and teaches the student how to write them.
(3-0-3) ) ~

£y

' .
¥ A}

*

i e
FDS 102 QUANTITY FOOD PRODUCTION .

P

"An introduction to inrge quantity food ' service pfocefures with emphagis
dp fundamentﬁt‘princip 8 of food preparation, aervi/e, and sanitation.
(4-3-5) , b
I 4

N
+

HMR 223 FOOD PREPARATION II

"This course is a continuation of Food Preparation I. The students are
instructed in. simple preparation of sauces, salads, meats, fish, poultry
dislies, vegetables and desserts. Emphasis will be placed on the basic
principles of fine American cuisine. A study of most cuts is also ‘
stressed with demonstrations on-the various cuts, The student will

_participate under actual workiné’conditions. (3-3-4)

FDS 117 RECORDKEEPING

N\

"An introductory course to the wide vawiety of records which must be
properly kept for an efficient restaurant establishment. The student is
exposed to a number of forms and records Procedures for.the dining room,
storeroom, and kitchen“operations. Basic systems and procedures of
filing and recordkoeping\are discussed. (3-0-~3) .

. . \

»




FDS 107 BASIC BAKING

. "Acquaincir;g students with fundamentals, principles, and applications of
baking. Skills are developed for quality hand-crafted bakery products.
(2-3-3) ‘
HMR 233 FOOD PRHPARATION III ‘. \\

"This course is the final of the food preparation series. The student
studies merchandising and planning of menus, basic terminology of French
culinary terms, wines, and beverages used in cooking, and the nutritional
values of various foods. (3-3-4) .

- -~

HMR 133 FOOD & BEVERAGE CONTROL

"The course basically outlines the essential principles and procedurés’ -
of effective food and beverage control. It thoroughly covers .
every step in the control process, but special emphasis is placed on- |

calculating food costs, establishing standards of production ' T
planning." (3-0-3) s
i fwg . . \

5 —

Business Division Gfoenville Tééhnicnl College, Greenville, SC:
Grdenville Technical Cqollege, pp. 42-46, '1980-82,
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SCOPE OF PROJECT

Secondary Level
(Year or 9-month system)

* Food Service I and
Food Service II

¥00OD_SERVICE/FOOD SERVICE MANAGEMENT ) .

(Similar Training)

Post-gecondary Level
(Quarter system)

Food Service Management Courses:
FDS 101, Fodd Science

» . ) (3 cr. hrs.)*

HMR 213, Food Preparation I
- . (3 er. hrs.)* .

. ) FDS 105, Introduction to Food

Service Management#*

*9 cr. hrs;, college level
credit possible

Exemption test for FDS 161~and HMR 213 ‘are offered every Tuesday evening -

and Saturday morning. The fee is $10.00 per test. Contact the Food'

Service Management Department or Admissions Office at Greenville Techni-

cal College to confitm test fees and arrange for.exemption tests.

Unless otherwise specifiéd, secondary level courses are based on the 180
day' school year system and post-secondary level courses are based on the °*
quarter system. ' .

®

I C
‘ The post-secondary level courses are those of the Food Service Manage-
v ment Program, Business Division,

Greenville Technical College.
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SAMPLE . .
OUTCOME-REFERENCED TESTS

-~
FOOD SERVICE

This articulated, performace-based instruction guide is designed to
answer three critical questions necessary for quality instruction.

e

First, what should be taught?

The objectives of the articulated, performance-based education
vocational education program are based on extensive task analysis
and validation. o
. \
The task objectives represent what employers in business and .
industry say is important for entry level job success. >
&

Second, how should it be taught?

It should be taught ysing the latest "state-of-the-art" instrﬁc-
tional technology ingéxgg:ated into each unit.

Students are taught the knowleages, skills, and attitudes needed
for successful and productive employment.

Third, how should students Eg.evaluated?
Students are evaluated using a validated competency-based approach
to determine student proficiency in vocational knowledges 'and
skills,

The: minimum standards are those required for successful entry in
the next high level of training or for successful employment. ’

The sahple tests are include to illustrate how the student's competency

in vocational skills and knowledges may be measured with validity and

reliability., In addition, the test samples are included to promote

standardization in the evaluation of vocational students in -similar
programs. '

Test "items have beeh constructed solely from the objectives of the
vocational program. The statement of the objectives indicate the level
of knowledge or skill to be tested. Task force committee participants .
have attempted to write tests that agree with objectives in the behavior
requested, the given conditions, and the desired standards of perfor-
mance.

NOTE: Unless the test page is marked "Revised" or "R,". the test

should be considered a field txial edition currently under
review and revision. )

12




.SUMMARY
FOOD ‘SERVICE I
SUGGESTED INSTRUCTION TIME

FOOD SERVICE , SUGGESTED
UNIT/TASK ’ HOURS
Unit 1.0 '
1.01 Review 'School Policies and Procedures . 6
- ' T
1.02 Review Course Objectives and Standards , b
1.03 Identify Typical Types of Local Food Service i T
Businesses J R 6
1.04 Distinguish Between "Front of the House" and
"Back of the House" Jobs in Food Service : 4
1.05 Coﬁpafe.Job Requirements in the.Food ..
Service Industry * . A
Unit 2.0 .
2.01 Personal Qualities for Job Success in Food Service . 6
2.02 Personal Grooming for Food Service Work * , 6 )
2.03 Work Attitudes , .+ ‘ 6
2.04 Job Performance in Food Service 6
Unit 3.0
3.01 Discuss General Safety Precautions in D e
. -~ Food Service Work (Kitchen) C 12
3.02 Identify and Demonstrate Emergency Treatments ' 6
3.03 Maintain Fire Safety Procedures 6
3.08~  Vldentify-Safety Hazards Involving Slips ' ‘
and Falls or Strains from Lifting . 6
4
Unit 4.0 . .
4.01 Inspect Facility for Compliance with Health
and Sanitgtion Laws \ .
4.02 Idéntify Basic Sanitation Rules When Handling
Food to Prevent Digease . 6 >
4.03 Exterminate Insects and Rodents 1

¥




4,04 Maintain Clean aﬁd San;.t:ary Food Preparation, . ) .
. _ ~ Service, ‘and Storj'age Areas ‘ 6
4,05 Clean .and QMaintain Food Preparation/ ‘
JServicue Equipment . , R . :
4.0_6 ) | Vash' Disheg -(I‘Is;tn'g Dishwasher Machine or By Hand) 6 )
4.07 ‘ Wash Pots, Pang, and' Utensils , b
2.08 Demonstrate P;ope_r Pex:sonal Hygiene 151 Training ‘ So2
* Unit 5.0 T .
5.01 Methods of‘ Cooking . T .30
Urﬁt 6.0 L ‘ ¢
6:01. Use Starvldard’ize:i Terms in Food Preparation <29
ﬁnit 7.0 ‘ .
7.01 Weigh and Meas'ure_. Staple Ingredients 6
.7.02 | . Use Sta.ndardized Recipes R 6 )
. 7.03 Convert: Recipe to Large or Smaller Product 12 .
Unte 8.0 . . ,
. * , 8.01 . Demonstrate Use of Equipment , 12
Unit 9.0 ' . c ‘
9.01 Use and Care of Food Service Hand Utensils 2 -
Unit 10.0 | o
i 10.01 Prepare Beverages. (‘ o . 6
' 10.02 - Make Punch’ ’ 2
10.03 Prepare S‘azlads. . i ‘ . .. 18
i 10.04 Make Uncooked Salad Dréssing - : 2
? 10.05 " Preparing: Saiad' Dressings \ 62
£ 10.06  Preparing Garrishes 12
10.07  Make Relishes . _ 2




| ? lO.QS Add Finishing Touches to Prepared Foods 2.
: ' : 10.094  Prepare Sandwich Filling ) 6 )
10.09B * Make Sandwiches e 12
. 10.10. Prepare Appetizers 12
Y :
‘ 0.11 Cook Vegetables and Fruits by Deep Fat Bg:ying 6
_/JV‘
1p.12. Cook Fish and Poultry by Deep Fat Frying ° ‘ 6 S
TAL HOURS o315 ' A
et - ){ P
A%
I
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TASK "LISTING
FOOD SERVICE
UNIT/TASK DESCRIPTION . '
Unit 1.0
1.01 ~ (Review School Policiés and Proéedures) Given information on :

school policies and procedures, apply these policies and pro-
cedures on a day to day basis,

1.02 " (Review Course Objectives and Standards) Given an introduc-
tion to the secondary vocational education Food Service
vocational program, a review of the course objectives and
. minimum standards of performance, describe the course objec~
tives and the minimum performance expected to demonstrate oo

competency in the objective. -

1.03 (Identify Typical Types of Local Food Service Businesses)

’ Given instruction, data on the local food service industry,
and an opportunity to study food service businesses; identify
the major types of food service businesses in the local
community, including the major characteristics of each.

1.04 (Distinguish Between "Front of the House" and "Back of the
House" Jobs in Food Service) Given an orientation to the food
service industry and instruction concerning "Front of the
House" and "Back of the House" duties, distinguish between
"Front of the House" and "Back of the House" duties to the
satisfaction of the instructor. .

1.05 (Compare Job Requirements in the Food Service Industry) Given

an introduction to typical jobs in the food gervice industry,
compare requirements in selected food service jobs. ‘

Unit 2.0 .

2.01 (Personal Qualities for .Job Success in Food Service) (Given
instruction concerning the personal qualities that contribute
to success in food service work, describe (identify) a minimum

, Oof five personal qualities that contribute to success in foéod
service work. : .
2.02 (Personal Grooming for Food Service Work) Given instruction

concerning personal grooming requirements typical to the food
service industry, identify recommended personal grooming .
habits. ’ ‘ :

16
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2.03.

2.04

Unit 3.0

3.01

3.02

3.03

3.04

Unit 4.0

4001 12

- from Lifting) Given-instruction,

o

(Work Attitudes) Given instruction, demonstrate work atti-
tudes that potential employers prefer in an entry level
worker. Performance will be rated on a "Work Attitude Score
Card" and a minimum of 90 percent: ghould be ‘attained. . Perfor~
mance will be rated throughout training and should improve to
100 percent by the end of the traininglperiod. :

(Job Performance in Food Service) Given instruction, demon-
strate job performance characteristics that are considered
important to entry-level career success in the food service
industry. A "Job Performance Rating Sheet" will be used to
evaluate performance and all items must be rated "frequently"
or above. ’ )

)

{Discuss General Safety Precautions in Food Service Work
ZiitcheQZ) Given-instruction, discuss general gafety pre-
cautjons in food service work with emphasis on the kitchen
area. Instructor's standards apply.

(Edentify and Demonstrate Emergency Treatments) Given in-
struction and demonstration, first aid training materials,
simulated person needing first aid, identify the proper
methods of administering first aid for cuts .and burns, and
suffocation from food material lodged in the throat. Rnowl-
.edge and performance must be to accepted Red Cross first aid
standards and to the instructor's standards,

and

(Maintain Fire Safety Procedures) Given instriction, orien-
tation to different types of fires and fire extinguishing

equipment, and simulated situations; explain typical steps to
take when experiencing a fire; how to extinguish small fires
to include class A, B, and C fires; and operation of typical = i -
fire extinguishing equipment.

(Identify Safety Hazards Involving S1ips and Falls or Strains
identify safefy'hazardsﬂand
precautions that involve slips and falls in food service.
Instructor's standards apply.

Given nstruétiqns, identify safety hazards and precautions ;L
take when 1ifting.

(Inspect Facility for Compliance. with Health and Sanitation
Laws) Given instruction, a food sérvice area in which there
may be violations of sanitation rules, and a4 checklist on




4.02

4.03

4.04

4.05

4.06

4.07

4.08

.
h
-
14

" which to report findings, inspeét the aqéa for violations of

sanitation laws. The student's findings must agree with the
instructor's findings. ’
(Identify Basic Sanitation Rules When Handling Food to Prevent
Disease) . Given ihstructiod in sanitation fundamentals,
describe how diseases spreads by careless handling of food or
lack of personal hygiene. -

Identify and demonstrate preventative sanitation. methods by
which to prevent the possibility of spreading diseases by
careless handling of foods. Performance must meet
instructor's standards. C, ' -
(Exterminate Insects and Rodents) Given instruction, tools
and equipment, insecticide spray, cleaning solutipn, and
cleaning cloth;-extermipateuinsects so that the work area is
sanitary and free of insects. &

Given tools and equipment, bait,_ mouse/rat trap,. cleaning
solution, and cleaning*cloth; exébrminate rodents so that the
work area is”sanitary and free of rodents.

(Maintain Clean and Sanitary Food Preparation, Service, and
Storage Areas) Given instruction, maintain sanitary and clean
food preparation, customers service and storage areas meeting
State Department of Health and instructor's stasdards.

(Clean and Maintain Food Preparation/Service Equipment) -Givén
instruction, cleaning supplies, and. food service e ipment to
clean -and maintain; clean given equipment at the d of its
use or at the end of the day. 2 _
. A )
(Wash Dishes .[ Using Dishwasher Machine or by fiand] ) Given
instruction, cleaning supplies and equipment/glachine, ‘soiled '
dishes and utensils; wash .the dishes, glassesy and utensils,

by established brocedures meetihg the instructor's standards.
Dishwashing machine operation must be according to manufactur- <
er's or industry standards, meeting the minimum temperatures

established for ptroper. sanitation.

o R
(Wash Pots, Pans, and Utensils) - Given equipment and supplies,
and pots/pans/utensils to be cleaned, wash the .
pots/pans/utensils so that no soil or grease remains, The

washed items must be to ‘the instructor's standards.

’

v

(Demonstrate ?foper Persohél Hygiene in Training) Given in-
struction, demonstrate proper personal hygiene to standards
outlined by instructor. : - g




Unit 5.0 ‘ 4

. 5.01 - (Method of Ceoking) Given instruction concerning the basic ('w
. ‘ methods of codking, foodstuff requiring cooking, menus or - .
sample situations for which to cook; identify and demonstrate
the best method of cooking given fobds. The method chosen
T~ . + - » must be in agreement with that method selected by the instruc--

s " tor or must meet the fhstructor's standards, proper’ procedures
f preparation must be followed, and the pooked product must

meet the'instructor'd stdndards. Y.
Unit 6.0 ' ) . v .
" 6.01 (Use Standardized Terms in Food Preparation) .Given instruc-

tion, use standardized food preparation terms to describe the
utensils, foodstuff, food produgts, and standardized proce-

. dures in food preparation with 90 percent accuracy initially
and 100 percent at the end of training,

Unit 7.0 . ° \ ' : )
.o ¥ N 4 . . v o.
7.01 (Weigh and Measure Staple Ingredients) Given appropriaté Ve

measuring and weighing .equipment, scales if necessary, 'sfan-

dardized measuring cups and spoons in varying sizes; measure

‘ and weigh two each 1iquid and dry ingredients as selecfed by
, the instructor. A checklist will be used to rate performance
‘ S and all.items must receive an accbptable rating.

-

-

¢ 7.02 (Use Standardized Recipes) Given instruction, read and uyse
* e standardized recipes used in commercial cooking to prodﬁce,
‘ final food products. The interpretation of the recipe and the -
procedures followed must be accurate and the final product’
, must be to the instructor's. standards. LT :

7.03 (Convert Recipe to Large or Smaller Product) Given a simple hd
recipe and proper instructions, convert the recipe to a .
product (a) twice as large as the original product and (b) A
“one-half the size as the original, using metric or American *
.standard measures. The recipe must be converted to the
correct amount and unit of measure with 100 ?7kcent1hccpracy.

>

- Unit 8.0 B
8.01 (Demonstrate Use of Equipmént) Given supplies, equipment, and
) operation. instruction; demonstifate use of given food prepara- o
: tion equipment in accordance with manufacturer's and instruc-
tor’s procedures. - .- ’ : '

Unit 9.0 . .

9.01 -~ (Use and Care of Food Service Hand Utensils) Given instruc-

. . tion concerning identification, use, and care of kitchen hand
. ] utensils; from given utensils, select .and demonstrate the
. : . . <

— ————— - ™

L
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10.01

10.02

A

10.03

~
. /
‘ / color, be palatable, and have good texture.

/;6104'

10.05

10.07

proper use and care of-food service. utensils for given appli~
, cations. Utensils must be selected and used according to
procedures. given by instructor or textbook. ¢

‘Unit 10.0

(Prepare Beverages) Given instruction¥, necessary equipment
and supplies, and standardiz®i recipes; Erepare ‘the following
types of beverages: ' '
- Tea ' - Fruit o2 vegetable juices -
- Coffee ~ Cocoa and Chocolate .
> =~ Milk beverages

-

+

, .
(Make Punch) Given a recipe anhd access to needed ingredients,
measuring.cups and spoons, a large 'stirring spoon, a punch
bowl, ice ring and garnighes; ‘make punch. The punch ingredi-
ents must be combined evenly, garnished, and very c¢old.. .The
punch must be suitable for the given event,. «

»r . . '
(Prepare*Salads) Given a standardized recipe per salad type,
necessary ingredients and equipment, prépére at{Jeast ‘one each )

i] the following types of salads: An appetizer, main tourse, -

and a side 'dish. The salad”must have eye appeal, attractive. J

<. *
(Make Uncooked Salad Dressings) Given a‘:ecipe and access to
ingredients, a. measuring cup and spoons; a bottle, jar or
mixing bowl with 1id; and a rotary beater, electric mixer, or
blender; make an uncooked.salad dressing. The ingredients of
the dressing must be evenly*distributed. Ve . -
. @ p .

(Preparing Salad Dressings) Given 3 standardized recipe, .
necessary materials and equipment; /use the proper technigues “
to prepare at least one each of t e following types of dress-
ings: (a) French, (b) mayonnaise, and (g? cooked, Dressing /
should meet commdrcial food standards and all {tems on a °
rating checklist shoé}df .

be acceptable.q .

to fresh fruits and vegetables, reference books, a yegetable
brush, a paring knife, a vegetableapeeler, an applé corer, a
spoon, a radish roser, a melon baller, a canape cutter,

(Preparing Garnishe&) Given a food td be éarnishizvgnd access

ascorbic acid, a bowl of ice, and paper t wels;-prepare-a—
garnish for the food. The garnish must be edible, free from “
blemishes, or discoloration, and cist unifo ly.

. . o " |

(Make Relishesgq Given a recipe and access 0 -ingredients, a .

paring knife, a food chopper, grater, or Blepdgr, a-bowl,

clean cloth, tongs; and.other necessary supplies; make a

relish. /The relish must be crigp in texture, not oft or

»  mushy and must be bright in cofor.

s
n




10.08

10.09-A

10.10

10.11

10.12

- " //
. f )

. \

(Add Finishing Touches to.Prepared Foods) Given a variefy of
prepared foods, proper instructions, and appropriate

‘garnighes; add finishing touches to a minimum of four disghes:

a salad, fruit, vegetable, and meat dish. The finished
touches must enhance the color, flayor, texture, and overall
appearance of the dish as judged by the instructor.

(Prepare Sandwich Filling) Given standardized recipe, ingre-
dients, and equipment; prepare sandwich £illing for the
estimated use, te :

(Make Sandwiches) Given sandwich ingredients and -condiments;
a mixing bowl and spoon, a sandwich spreader, and slicing.
knife, prepare the following types of-sandwiches: Cold, .
toasted, and grilled. A gtandardized product should result.

(Prepare Appetizers) .Given instruction, necessary equipment, \\&1

and ingredients; prepare a required selection of appetizers
representing a selection from: Canapes, cocktails, hors
d'oepvres, dips, petite salads, relishes, and soups. ,

(Cook Vegetables and Fruits by Deep Fat Frying) Given fruits -
and vegetables, proper equipment and supplies, ingredients,

and standardized recipe; deep fat fry at 1eqst two, differ;nt
fruits and vegetables as selected by the instructor. The

fried food should be firm, relatively free of fat, of good
color, and taste fresh. Performance will be judged by the
instructor. . ~ '

"7 . . /
(quk/Fish and Poultry by Deep Fat Frying) Given‘the neres—
sary fish or poulttry, proper equipment and supplies, ingredi-

' ents,.and standardized recipe; deep fat fry at least ome fish

or poultry ‘as selected by the instructor. .The Pried. food
should be firm, relatively free of [fat, of good color, and
taste fresh., Performance will be judged by the instructor's
standards. v . o . ‘

R . R N
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UNIT 1.0 > * ORIENTATION TO FOOD SERVICE

. TASK 1.01 ' 3 REVIEW SCHOOL POLICIES AND PROCEDUREg

o

( ) .
a A ) . ;
? PERFORMANCE OBJECTIVE: ) -

<

. \ ,
Given information on school policies and procedureg, apply these pol-
icies and procedurés oq/a day' to-day basis.

’ N ” [

'Q X PERFORMANCE fACTIONS:
-t

1.0101 Review school policies and procedures.

1.0102°  Review philosophy of school and state. )

: . : 1.0103 ° Review relevant safety policies and procedures under
’ unit concerning safety.

-

PERFORMANCE STANDARDS :

N

. = Using information and materials, supplies, review and apply
S o, school policies and procedures. .

SUGGESTED INSTRUCTTONJTIbIE: 6 Hours
) ~» ‘ )
RELATED TECHNICAL INFORMATION::

* = School Handbook
— Authorization and "release" forms

’,




UNIT 1.0 . ORIENTATION TO FOOD SERVICE
. \ o
. TASK 1.02 . REVIEW COYRSE OBJECTIVES AND STAN-
DARDS .
- » el

PERFORMANCE OBJECTIVE:
<

Given an introduction to the secondary vocational education Food Se
program, a review of the course objectives and ‘minimum standards of
performance, describe the course, objectives and thé minimum perfo
expected to demonstrate competency in the'objective.,.

(NOTE: This objective may be accompliéhed-in general aé\ghe beginning
of the first year and in detail over, the two year training .

period.) '
Ry,
PERFORMANCE ACTIONS: ' . "
1,020k Review each major objective.of the Food Servicd
v " program. ° - ‘ ~

1.0202 Review the minimum performance stan&ards of the
objectives. : -

v
)

1

. PERFORMANCE STANDARDS: | 3 | , )

+= Using information.proviaed, explain the objecé}vés of the
course and describe the minimum performance standards for each
objective. . "

[

SUGGESTED . INSTRUCTION TIME: 6 Hours

N




~ ! g
e INTT 1.0 ORTENTATION TO FOOD SERVICE t
- £ a .
TASKs  1.03 - N . IDENTIFY TYPICAL TYPES OF LOCAL FOOD /
SERVICE BUSINESSES . ‘
e
{

PERFORMANCE OBJECTIVE:

Given instruction, data on the local food ‘service industry, and an
opportunity .to study food service businesses; identify the major types
of food service businesses in the local community, including the major
characteristics of each. ' !

3

PERFORMANCE ACTIONS': K .
1.0301 Nursiﬂg'Homes, Hospitals, Institutions, Hotels,".and ¢
; Motels.
1.0302:  Identify cafeterias: - \ ..
. a. Customers generally serve themselves from .
. - " serving line selection

b. Foods are prepared in‘a central kitchen .
C¢. Food items are gserved by handlers or servers
behind the serving line o . -~
d. A functional dining room is designed for -rapid .
. clean up andycustomer turnover ' L .
e. Typically, there is a full menu of salads,
vegetables, desserts, entrees, afd drinks

1.0303 Restaurants:
a. Customers typically are served
b.  Foods are prepared in a central kitchen of ten
by specialized cooks ,
. c. Food is brought to the table for service
b d. The dining room typically is a more relaxed
atmosphere compared to the cafeteria or fast"
food establishment ..
e. -- Often there are specialities of the house

i Y .
1.0304 Identify Fast Food establishments.
1.0305 Identify Coffee,shops.

1.0306 Identify Drive%iés.

1.0307 Identify Catering services.

1.0308 Identify Vending food gervices)

* )




UNIT 1.0 ORIENTATION TO FOOD SERVICE
TASK 1.03 IDENTIFY TYPICAL TYPES OF LOCAL FOOD
SERVICE BUSINESSES (Con't.)
- | .
e

PERFORMANCE STANDARDS: - c S L

i f ‘.‘) ’
. = Identify the typical types of food service businesses in the
: local community and the major characteristics that distinguish
them, use local market dafla and student observation.’

- Meet the instruct?r's standards. . i
SUGGESTED INSTRUCTION TIME: 6 Hours .
. > ¢
L '
'
2\
\ " ’ ’
Y
b ’ ;
~ ’ ’

26
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UNIT - 1.0 - ORIENTATION TO FOOD -SERVICE e
® TASK .04 - - DISTINGUISH BETWEEN "FRONT OF THE
HOUSE" "AND "BACK OF THE HOUSE" , -
JOBS IN FOOD SERVICE Y

- O -~

— PERFORMAﬂCE OBJECTIVE:

Given an orientation to the food service industry and instruction con—
cerning "Front of the Hduse¥ and "Back of the House" duties, distinguish
between "Front of the House" and "Back of the House" dutie¥ to the
satisfaction of the instructor. .

-
®*, . .

PERFORMANCE ACTIONS:

1.0401 Identify "Front of ‘the House" duties: <//
- Handling money - Cleaning/maintenance
-~ Busing dishes - Making coffee ' ;
© - Selling -~ ~ Garnishing .

. 1.0402  Tdentify "Back of the House" duties:
a. General )
- Receiving and storage .
. \ : -’ Prevention of waste (foods and breakage...) ° .
‘ - . b.  Food Preparation Area (Kitchen)
- - Reading a recipe ‘
- Figuring fractions (for doubling a recipe
\ or cutting a recipe in half) “a
‘ . = Food handling * ‘
‘¢.  Dish room - clean up '
= Cleaning surfaces \
- Preparing dishes and using dishwasher
-~ Sanitizing u;ensils, etc.

-~

1.0403 Distinguish between typical MFront of the House" and
"Back of the House" duties. \

4

{ PERFORMANCE STANDARDS: -

. = Given situations, distinguish between typical "Front of the
House" and "Back of the House" situations.
= Meet the instructor's standards.

- ’

SUGGESTED INSTRUCTION TIME: 4 Hours L - )

See: Typical "Back of the House" and "Front of the House,"




YBACK OF THE HOUSE" AND "FRONT OF THE HOUSE"
" FOOD SERVICE JOBS

1. Production Pre=Prep :
- Cook's Helper
-~ 7 - Preparation Cook
- Salad Maker
- Kitchen H'elger,
] *
2.  Production Preparation
- Caterer . o
- Chef =~ = - "o
"~ Gook: First, grill,. head, lunch, vegetable, etc.
- Cook's helper ~
= Curb Window Operator . e
- Garnisher” ‘ ’
. 4 - Fountain Operator ;
- Grill Operator . .
- Pastry Helper - 3 —
- Salad Magker . ‘ )
- Steam Table Operator

I. BACK OF THE HOUSE

3. Sanitation/Maintenance

Busboy/Busgirl

Dishwasher

Janitor | .

. - Kitchen stewards
~ Porter .,

t

. ‘ 4.  Purchasing/ Receiving/ Storing/ Inventory
~ Storeroom clerk

i

" -
- IT. FRONT OF THE HOUSE ‘

1. Hospitality
e - Dogrman
~ Host/Hostess
- Maitre'd . .

2. Customer Service ,
- Cashier )
Coffee Shop
Counter Person
Food Clerk .
Salad Prep '
Waiter/Waitress -

3
[

“ " N

44 ‘




PERFORMANCE OBJECTIVE:

-

UNIT 1.0 ORIENTATION TO FOOD SERVICE
TASK | "?§05

COMPARE JOB REQUIREMENTS IN TH
' i FOOD SERVICE INDUSTRY -

(R ‘ . . S.v,__t R .
Given an introduction to typical jobs in gngifoéﬁfservipe industry,
cofipare requirements in, seleécted food service jobs. - . - ;
] ’ . : ‘.';' . H ,,)() A
PERFORMANCE ACTIONS: . )

"t
1.0501 Identify the jobs of:

a. Apprentice cook.

- b.  Apprentice bakér.
c. Pantry cook or salad maker.
d. Pastry cook.' .
e. Waiter/Waitress. '
f.+ Busboy/Busgirl. - .-
g. Counter worker.:
h. Kitchen helper.

‘

1.0502 Cémparg the requirements of each of the above jobs
(as required by the ‘instructor).

(NOTE: Refer to pages 29-42 of the Curriculum for
Commercial Cooking, Columbia, SC: State
Department of Educatiom, 1972.) (See

. appendixes) ’ ,

.

1.0503 What personal characteris;ics are required.

PERFORMANCE STANDARDS:

-~ Kl

- Compare the ;equirgments for typical food service industry
jobs selected by the instructor. Use the infoxmation and
materials provided as referénces. <

SUGGESTED INSTRUCTION TIME: 4 Hours

SUGGESTION: *  Annually, conduct an “Occupational Analysis" (Task
.Analysis) to determine the job requirements (tasks and
standards) being emphasized by potential employers. »
Student ghould benefit from conducting a-well planned and
organized analysis.
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UNIT 2,0 - PERSONAL CHARACTERISTICS FOR SUCCESS

‘ , _ - IN FOOD SERVICE
TASK 2.01 ‘ PERSONAL QUALITIES'FOR JOB SUCCESS IN )
: ‘ © FOOD SERVICE © o
. _ '
B . k.' /
- PERFORMANCE OBJECTIVE: .
f

Given instruction concerning the personal qualities that contribute to
success in food service work, describe (identify) a minimum of five °
personal qualities that contribute to success in food service work..

L}

PERFORMANCE ACTIONS:

-
~—

. 2.0101 . ldentify physical qualifications affecting success
. < in food service work. ,
- Good physical health (on feet 80 percent of “time)
- State Board of Health Requirement (Health)

2.0102 Apﬁearance: , -
- Neat, attractive dress (clean)
- Personal grooming ‘ -

. 2.0103 Attitudes: z ]
. ) - Working with others, cooperative (Food service
’ .team) -
- Accepts supervision willing

2.0104  Traits: :
. -~ Dependable’ (regular work attendance, on time...) * -

2.0105 Personal Hygiene. : N

2.0106 Pergonal Safety,

’ PERFORMANCE STANDARDS: -
- Describe or demqnstréte a minimum of five personal qualities
that contribute to success in food service work.
* ] ¥ \
SUGGESTED INSTRUCTION TIME: 6 Hours




PERSONAL CHARACTERTSTICS FOR SUCCESS

UNIT - 2.0
‘ IN FOOD.SERVICE :
TASK ' | 2.02 PERSONAL GROOMING IN FOOD SERVICE
o WORK
/
2 [ 9

PERFORMANCE OBJECTIVE:

]

Given instruction concerning personal grooming requireménts or reference
typical to the food service industry, ideptify recommended personal

grooming habits.

PERFORMANCE ACTTIONS:

2.0201

~ Y

2.0202

2.0203

2.0204

2.0205

2.0206

Identify basic nutritional needs for personal

PERFORMANCE STANDARDS :

v

lpbtain a "Personal Grooming Checklist" from the

instructor. . 4

Review the "Personal Grooming Checklist."

4
Demonstrate personal grooming habits and care that
typically is expected of food service wb{kers. .

Demonstrate the following personal grooming habits
(as a’ minimum):

a. Clean, well-arranged hair .

b. Neat makeup, if used

¢. Clean, properly cared for teeth

d. Good posture '

e. . Appropriate weight .
f. Neat, clean, and attractive appearance includ-
"ing appropriate choice of clean work ¢lothing
g+ Hair net, if required o

h. Clean pressed uniform F
i. Clean apron )
j. 'Clean shoes

k. No unnecessary jewelry

4

'

L .

health, . .

Identify personal exercise habits that contribute to
good personal health, '

e}

~ Based on given iMormation and personal checklists concerning
good grooming and personal care habits; describe grooming and

personal care habits that aré recommended by the instructor _
‘ ] ~ fot success in the food service industry. .

-




. -

UNIT 2.0 ) PERSONAL CHARACTERISTICS FOR SUCCESS
: IN FOOD SERVICE :
TASK 2.02 " PERSONAL GROOMING IN FOOD SERVICE °

WORK (Con't.) -

SUGGESTED INSTRUCTION TIME: 6 Hours

RELATED TECHNICAL INFORMATION:

- Tennis shoes are not recommen'dg_d for work in food- service
industry . . -

’
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UNIT  ° 2.0 " .PERSONAL CHARACTERISTICS IN FOOD
o \ | . 'SERVICE o - .

7 : B ‘
TASK | 2.03 . WORK ATTTTUDES

] ’ L . .

“J s - “
PERFORMANCE -OBJECTIVE: . . /

Given inétruction, demonstrate ‘work attitudes that potential employe{ﬁf
preferidn an entry level worker. Performance will be rated on a "Work
Attitude Score Card" and a minimum of 90 percent should be attained.
Performance will be rated throughout training and should improve to 100
percent by the end of the training period.

PERFORMANCE ACTIONS: e, o ' ) ;

' . 2,0301 Review those work attitudes cénsidered important to
. success in -the food service indugtry.

2,0302 ' Review the "ﬁofk Attitude Score Card."

2.0303 .Demonstréte'fhe'type of work attitudes that poten-
. tial employers'in the 1dcdl market report as impor-
' : ‘ tant to job success. . ’

PERFORMANCE 'STANDARDS : )

<

- De%onstrate to 90.pefcent.min1 m acceptable rating on a "Work

Attitude Score Card" to be completed. by the instructor those '~ L
work attitudes-considered important for entry-level job ‘
success by local poténtial employers. ’ '
o , .
SUGGESTED INSTRUCTION TIME: 6 Hours
. '/ " -
RELATED TECHNICAL INFORMATION: . . : ~ _ ‘
*/An additional pérsonal,characteristics evaluation forﬂiappears
on page 101, Explo,"rinfg-Professi‘onal(Cooki'ng,,Teacher'S'popy,
by Ray and Lewis, Peoriai;IL: Bennett Publishing Company,
1979 . T

/ ‘ | \
.

The 1list of personél éharacteristicé includes xhe'following: ¢

* Dependability ", Cultural refinement
Leadership ’ Mental alertness -
. Ability to get along with others - Thoroughness L.
Personal appearance and grooming Industry
. ' Social habits ) * ' Employability
Q . <34 o0




N

. . ) Addéndum to Task 2,03

» . WORK ATTITUDES SCORE CARD

DIRECTIONS: . ,Score the learner on, the following attitudes and wark .

v behavior by circling the appropriate description either

, "yes" (+) or "n¢" (-). -Indicate any comments to support
the rating or recommendations.

é

. t

, . , Circle Comments/ -
' T ; - (No) (Yes) Recommendations
Cooperative . +
’ Courteous ) - + -
Loyal - - + '
Tackful - - -+
0 . Self Digciplined ) ) - +
Respectful - + .
Alert - +
-Motivated - B - .+
Responsible - +
) Trustworthy ' : ' - + -
R Dependable - - +
g Cheerful . . ] - +
Polite - + .
’ Interest . i - +
- _Friendly a - + -
- \ _Sympathetic ) - 4
Accepts changes L - + -
Follows rules-and regulations - + :
. ¢ _Does share of work . - + :
R Helps others, if needed - +
Works regularly ) - + v
On time . - + .
v ' Shows pride ih work - +
Keeps promises - L - +
Does not waste time . C + '
Controls anger | = +
Accepts criticism A + . N
Follows superior's directions - + , o
28 Items total . TOTAL (+'s) -

Interpretation ‘
28 = 100% ‘= Competéncy Level &
25 .= 90% = ,Competency Level 3
22 = 80 = Competency Level 2
20 = 70% = Competency Level 1l
17 = 60% = Competency Level 0

Student:
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: © UNIT 2.0 . PERSONAL CHARACTERISTICS TN/ FOOD .
“ C SERVICE | ‘ I
\
TASK 2.04 JOB PERFQFMANCE IN FOOD SERVICE o
¢ —
. ' | ‘ ‘
& . j |
PERFORMANCE OBJECTIVE: : T '\ .
'Given instriction, demonstrate job performanc§¥charactéristics that are
considered jmportant to entry-level career suctess in the food service -,
industry. A "Job Performance Rating Sheet" will be used to evaluate
performance and all items must be rated "frequextly" or above.
s ‘ § ' t
PERFORMANCE ACTIONS: ' \\ )
. \\ ‘
2.0401 Review important work characqgvistics for the food
. service indistry,. L )
N ’ ‘\
2.0402 Review the "Job Performance Réting Sheet" with the
instructor, , \ S .
2.0403  Demonstrate those work characteristics that are
considered important to success'in food service
g work. - A ’ :
- \\. _ » +
PERFORMANCE STANDARDS : . \
. . ! ‘
: - Demonstrate by personal performance the wor characteristics '
that are‘considered important to success in ood -service-works—
- A "Rating Sheet" will be used to evaluate performance and all -
items must be rated "frequently" (observed) dr above, .

N |

3 ' \

SUGGESTED INSTRUCTION TIME: 6 Hours . S :
vy -

RELATED TECHNICAL INFORMATION: .
- Additional work performance may be evaluated using the student
rating sheet that appea¥s on page 99 and iOO of ‘the publica-
tion, Exploring Professional Cooking, Teather's Copy, by Ray

‘anqg Lewis, Peoria, IL: Bennett Publishing‘Company; 1979.

The rating sheet includes the following categories:' B Co

Accuracy of work . Attitude toward fellow workers
Care of working space Attitude toward teacher

Care of equipment " Observance, of safety'rules

Speed : -~ Use of materials ‘ .

Use of working time" . Responsibility . .
Initiative Accident report 3 '
Attendance 4 Personal appearance, cleanliness




-

T ‘ Addenduni to Task 2.04

JOB PERFORMANCE RATING SHEET

- \

Learner Jdb Performed :
‘Dates from ' tto ‘
Place..of work Supervisor : .

A 3

'DIRECTIONS: Circle the number that best fits your opinion of the .
T‘ 1earner s performance using the following factors:

1. Gets to work on time

2. Uses time properly :

3. Shows /interest in ‘work :

4. Shows/ dependability

5. 1Is ambitious

6. Is neat (work and self)

7. Works well with others
, 8. Follows directions

9. Works without supervision

10. Shows good manners -

11., Meets peaple well . .
12. Uses knowledge on the tjob

13. Seeks agsistance, when necessary

-

Ybbbbb;_\;_\;_\l_\l_\‘_\‘_\bjusuall
- %
\ﬂ\ﬂ\ﬂ\ﬂ\ﬂ\ﬂ\ﬂ\ﬂ\ﬂ\ﬂ\ﬂ\ﬂ\ﬂ-—-—“wa S

e e ,-.-»-.-.TNever
WWWWWLWEW WW WW WWw W Frequently

NN NN NN NN NNNseldom

3 .

Py

Does the worker have the skills for doing satisfactory work? Yes
No -
List the skills or characteristics that'need to be developed or improved
upon: ) . . ,

-

Additional comments: ' R o :




. UNIT 3.0

SAFETY IN ¥00D SERVICE”
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UNIT 3.0 - . SSAFETY IN FOOD SERVICE
TASK ~ 3.01 ° | DISCUSS GENERAL SAFETY PRECAUTIONS'

"IN FOOD_ SERVICE WORK (KITCHEN)

N

~

‘PERFORMANCE- ACTIONS: - o ‘ C e

Y

PERFORMANCE OBJECTIVE: ' R o

Given instruction, diacuss general safety precautions in food. service
work with emphasis on the kitchen area. Instructor's standards apply.
T

. 3.0101 Identify safety precautions, rules, and’ regulations,
, etc., thyt apply to food service: work especially
the kitchen. 5 .. R
3,0102 Describe safety precautions to take with kitchen
equipment. (This safety action/task typically will
be continued throughout training,) -

3.0103 Describe safety precautions to <take with electrical

uses in food service. - -~ - S ~
, ' -Recognize overloading of cincuits R

-Describe the importance of grounding (3éwire power v

nords)

*3.0104 Identify various safety devices typical to.food
. ser;ice kitchens. S

PERFORMANCE STANDARDS . . )
/ * ’
- Identify generaI safety awareness of food service work with'
"  emphasis on the kitchen environment and describe safety pre-
cautions for given situations to the instructor 's standards.

~ .
- - - b v

SUGGESTED INSTRUCTION TIME: 12 Hours : ) Lo

RELATED TECHNICAL INFORMATION: :

d . . ?

'~ Proper clothing for F%Sd Service work




Addendum to Task 3.01}

» {‘3
. AVOIDING GENERAL ACCIDENTS

P 3 ﬁ

Wipe of'épills from the floor imméﬂiately. Keep the floor Elean
d dry.

Establish a gfaffic flow pattern sq that workers do not run into

each other. ' bt

‘| 3. Load and balance food or dishes carefully on tray béfore. picking up

.

. the, tray. . .

"4, Check pilot lights and burners before lighting the range, oven, qr
other appliances. Check to see that appliances and equipment have
been turned off at the eénd of use or at the end of the day. :

5. Handle electrical appliances with dry hands to avoid shocks D6 not
stand on wet flodrs or touch other appliances or water fixtures
when handling electrical appliances.

bl

Cincinnati Public Schools, Exploring Careers iﬁ_Hospitality & Food
Service, Q}oomingham, IL: McKnight Publishing Company, P. 245,
> . 1975, . . .

., ) - 40 . =
- ‘ . ob
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UNIT 3.0 . SAFETY IN FOOD SERVICE

TASK 3.02 . IDENTIFY AND DEMONSTRATE KMERGENCY
. " TREATMENTS

-administering

PERFORMANCE OBJECTIVE: : -
Given instruction and demonstration, first aid training materials, and
simulated persoilneeding first aid, identify the proper’ methods of
st aid for cuts and burns, and suffocation from food

materials lodgeW in the throat. Knowledge and performance must be to
accepted Red Cross first aid standards and to the instructor's standards.
(NOTE: First aid for cuts and burns should be developed for

treatment of others and self-treatment.)

¢ 4

PERFORMANCE ACTIONS: ) :

3.0201 Identify typical first aid situations that might
occur in the food service industry such as cuts,
burns, and suffocation (from food material lodged in
the throat)

3.0202 Igentify/demonstrate the proper methods of avoiding
ts in food preparation work.

3.0203 Identify/demonstrate the proper methods of avoiding ’
burns in food preparation.

3.0204 Identify/demonstrate first aid with minor cuts.

3.0205 Identify categories of burns (possible in kitchen).

v " . Identify/demonstrate first aid with burns. Uy

3.0206 Demonstrate proper fitat aid for person exper{encing
N suffocating from food lodged in throat,

~

-~ .
v

PERFORMANCE STANDARDS: . " o ‘.
- Identify/demonstrate proper first aid kn0wledge and perfor-
mance for minor cuts and burns and for suffodating from food
lodged in thrqat. First aid (Red Cross, etc.) standards
apply. con
- Instructor's standards applies. ,

SUGGESTED INSTRUCTION TIME: 6 Hours




.

Addendum to Task 3.02

AVOIDING CUTS

o+

1. Wash sharp knives separately.: Do.not place them into dish water
with other utensils/silverware. oo

2. Cut downward, not toward- your hand when using a knife.

3. Use a board for cutting, dicing, 'and mincing.

4. Store knives with blades protected. Do not store them with other
silverware. i - )

5. "Throw away open tin cans and broken dishes at once." Wrap broken

- glass in newspaper before placing it in a garbage container to
avoid injury to garbage pickup personnel.
AVOIDING BURNS

1. *Use dry hot‘pads to handle hot pans and dishes. -

2. On opening an ovén, allow heat to escape before placing face and
arms over oven. . - . B

3. Do not reach into oven. Instead, pull rack out toward you. Then,

© remove dish. .

4. Avoid over filling a pan: "It may boil over or splatter out on
you." ‘ - .

5. "Turn pan handles in so they do not get bumped -off the range."

6. "In case of fire, follow these precautions:

- If the fire occurs in a pan, put the 1id .6n the pan to
smother the fire. Do not pour water on a gtease fire.

- Use a fire extinguisher to put out a more severe fire. .
~ If a person's hair or clothing catches on fire, smother the
fire by rolling the person in a fire blanket or clothing,

- Call the fire department."

.

Cincinnati Public Schools, Exploring Careers in Hospitality & Food

Service, Bloomingham, IL: McKnight Publighing Company, p. 245,
1975. )
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UNIT 3.0 ' SAFETY IN FOOD SERVICE'

L4
. TASK 3.03 MAINTAIN FIRE SAFETY PROCEDURES
R - - J - A -~ E— PR » - JE s
PERFORMANCE OBJECTIVE: * -

Given ingtructions, orientation to different types of fires and fire
extinguishing equipment, and simulated situations; explain typical steps
to take when experiencing a fire; how to extinguish small fires to
include class A, B, and C fires; and operation of typical fire extin-
guishi_.p\g equipment, ’

~

Y

¥,
-4 A v <

PERFORMANCE ACTIONS:

-

3.0301 Identify fire hazards in- food se%ice work.

3.0302 Describe the different classes of fires.
- - Class A ¢
- Class B- .
- Class C' - f : .

3.0303 ' Check:
¢ . . - Fire exits .
‘ ‘ - - Placement of fire extinguishers -
‘ - Working order of fire extinguishing equipment

N ]

3.0304 Explain/demonstrate (simulated)_ op.eration of fire
extinguishing equipment,

-~ » L4

PERFORMANCE STANDARDS:

\ -~ TIdentify fire hazards in, food service work and how to deal
- with class A, B, and C types of fires. ,
~ Demonstrate (by simulation or explanation) the) operation of
given fire extinguishing equipment. i
~ The instructor's standards applies.
- As applicable, fire codes, etc., apply.
: ~

SUGGESTED INSTRUCTION TIME: . 6 Hours

RELATED TECHNICAL INFORMATION:

- Discriminate when to classify a fire as controllable locally.
(by staff) and when to evacuate personnel (customers) and call
the fire department
~ Importance of fire exit codes
‘ -. Dangers of smoke
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Addendum to Task 3.03

FIRE EXTINGUISHER .

— ... _INSPECTION CHECKLIST

Check the'appfopriate<column to indicate whether the fire .
extinguisher placement and condition meeb\spese criteria,

A

DIRECTIONS:

’

The fire extinguisher's

i No Yes
L. Location is proper and there are no obvious mechan—
‘ical damage or corrosion.
2. Safety seals have not been tampered with or used.
3. Nameplate, gauge, or indicator is visible
and readable. .
. 4. Weight indicates that it is fully charged
(1ift to determine or check gauge,
J. 'Nozzle opening is free of ‘obstruction.
6.. Gauge or indicator is in operable range.
£ , - . N m
. Student: '§ .
» .
- Y
L 3 °

44

(op’
<
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UNIT 3.0 ' SAFETY IN FOOD SERVICE

’ TASK 3.04 « o IDENTIFY SAFETY HAZARDS INVOLVING
: SLIPS AND FALLS OR STRAINS FROM
LIFTING '

PERFORMANCE OBJECTIVES:

Given instruction, identify safety hazards and precautions that involve
" slips and falls in food service. Instructor's standards apply.

¥ Given instruction, identify safety hazards and precautions to take when
lifting, :

&

PERFORMANCE ACTIONS: . v
3.0401 Identify typical causes of slips and falls in food
service work.
- Spilled food and grease

.= Tripping .
- Over reaching .
) - Freshly mopped floors : t
) N 3.0402 Identify typical causes of lifting injuries and
‘ . precautions that should be taken.

- Overloaded trays
- Incorrectly lifting heavy objects
- Incorrectly carrying heavy objects

1y

PERFORMANCE STANDARDS:

~ Explain to the instructor's satisfaction the typical causes of
slips and falls in food service work and the typical causes of
lifting injuries and the safety brecagt;ions that should be
followed to prevent injuries. The instrugtor's standards
applies, ¢

~ OSHA standards apply. . (

~

SUGGESTED INSTRUCTION TIME: 6 Hours

“ 61 .




‘ * Addendum to Task 3.04

PERSONAL .CHECKLIST 'FOR SAFETY

. ‘ L] —— e -~ oo o — e R

DIRECTIONS: Check in the "No™ or "Yes" blank 'besides each’ statement
the practice you currently use in the lab (kitchen).
Afterwards go. back and circle the numbers of the state-
ments which aré' examples of safety practices which you
should follow.

No Yes ‘ DO YOU:
' . Cut away from the body when' using,a knife.
Attempt to catch a falling knife.
Leave knives in the sink.
Socialize while operating equipment.
. Know how to operate all equipment.
Leave equipment while it is running.
Keep hands out of the mixing bowl.-
Keep handles of cooking utensils turned away from
J ' : the aisle (outside of stove).: '
. ] 9. ' Report defective equipment. '
- . ' 10.  Avoid water when working around electrical appli-

.
Qo] |wlro]—
o Jo Jo | o« |e |

. ances. ‘ T
‘ _|Il. Overload trays or stack t:hem improperly
12. " Place trays of dishes near the edge of the counter.
o 13. Carry hot pans with a dry pot holder. .
- 14. Pick up broken dishes with fingers.. N
15. Store cleaning cloths in a fire proof container,

' _|16. Make all room/table decorations fire proof.

17. Remove electrical plugs by the plug and not by
pulling the cord.

18. Keep floors cleaa of spills -

. 19. Keep the-work area clean.

20.  Look where you are going and at what you are. doing.

Student: TN

. Q . 46 o
ERIC | bz




! . Addet.ldum to Task 3.04

IDENTIFYING AN UNSAFE LAB

DIRECTIONS: Use the suggestions below to identify unsafe'situations )
- in the laboratory. '

. Yes No
SINK
-~ knife in water with ofher items )y )
- marking on faucets covered: ¢y O)
RANGE
- handles turned toward aisles v () )
-~ handles turned toward other heating units () ()
- cloth near or touching burning unit () ()
CABINETS ‘ G _ ﬁ 1 ~
- cabinet door ajar in aisle () )
) . * - chair below cabinet where high items are stored () ~ ) '
' - shelf overstocked with items o () )
AISLES -
- low rolling dolly in passageway () ()
’ - 8pill on floor . 2 () ()
- broom handle protruding () ()
- cord extending out where it can be stepped on () ()
COUNTERTOP / .
- knife on counter () ()
. - broken item on top ) ()
- breakable items placed near edge 7 () ()
FLOORS ' )
- debris floor () ()
- spill on Xloor )y O)
) . - mop agd begket out for mopping, but area not .
N blocked (watning sign) ' () + () "
\4 ,
ELECTRICAL CONNECTION .
. ~- several small appliances and a multiple near
. an outlet (Don't use multiple plug in outlet) () ()
= worn cord near outlet (Don't plug in outlet) () ()
- electrical panel left open ° () () .-
o _ . &7 .

ERIC 53
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> .

CHEMICALS . ., . , - .
- cleanidé,solupiops stered near food items () ()
- pesticide containers left open ¢) ()
: »
DOORWAYS
~ objects in passageway () ()
- one door, locked ® ' . () ()
\ " . "
SAFETY AND SANITATION SIGNS
~ covered by some obstruyction () ()
= too small to read even at short distances () ()
OTHER: X
‘ () ()
/ () ()
() ()

Student identifying unsafe condition:

Name

-

Date: .

‘This form might be used- as a checklist for training or made available in
the training lab for students ‘to identify unsafe situations for ad-
ditional, credit. ’

-5

&
H




NOTE:

~

n UNIT 4.0

SANITATION AND PERSONAL HYGIENE

These tasks might be learned in part duning"au-inproduetion to
sanitation and in part as related training in the use of in-
dividual food service equipment items.
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UNIT 4.0 . SANITATION AND PERSONAf HYGIENE

TASK 4.0l ' . TINSPECT FACILITY FOR COMPLIANCE WITH
HEALTH AND SANITATION LAWS
'Y . \

PERFORMANCE OBJECTIVE:
Given instruction, a food service area in which there may be viol;t;ég%
of sanitation rules, and a checklist on which to.report findings, in-

. spect the area for violations of sanitation laws. The student's findings
must agree with the instructor's findings. R

et

PERFORMANCE ACTIONS:
4.0101 Review health and sanitation laﬁs.

4.0102 ~ oObtain a checklist from instructor. (Use State De-
partment of Health Inspection report, if possible.)
i . !

4.0103 - Inspect the food service area.
4.0104 Record findings in checklist.

4.0105  Review chek&}ist,with instructor's findings.

\ PERFORMANCE STANDARDS: . ,

~ Inspect a give food service area for acceptabl® health and
sanitation standards (established by State Department of
Health, etc.) and report findings on given checklist.

- Findings must match instructor's findings.

SUGGESTED INSTRUCTION TIME: 6 Hours '

%

RELATED TECHNICAL INFORMATION:

- See attached State Health Department Inspection Report.
- See: .
Rules and Regulations Governing Food Service Establishments,
Columbia, SC: South Carolina Department of Health and
” Environmental Control, 1980. -

Installation Methods for Food Service Equipment, Colqmbia, SC:

South Carolina Department of Health and Environmental
Control, 1980. °® .
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' South Carolina Depahment of Heaith anc}} Environmental Control

.

A
. L - Permit No.
L Type of { ! insp raport of food service establishments Type
N R B
‘ ) Qty. County er Dinriet Nome sng Agerses ot Ermanisnment - Owner or Operater
N .
Sir: 80008 on an impeetion this aay, the Htems Merxed beiow ’lmmv he vislation 1n saeration er 1aciiities wiien MusT DS cerrested Dy the NExT FRULING INspeetion
@F SUCH sherter sened of time 88 rnev 9 secitieg 10 writing ev the hesith suthority. Fsilure te COMBIV with TN NEHICE My redull In 1 Medisth SWOINSION 8f your
permrt (gr 9 0t the 4 AR eppertunity ter on spses) will Be previaad if s written FOQUETT for @ NeIring 15 fileg with the Nesith suthenty ——— -~
within the 2eriee of TIMe eMadlisnes in the nenice Tor the correstion of vioiatiens. .
, ltem f P § item ' Pis. fitem ; .
Foo ® hea. sCrased. soeK oe 1 GARBAGE AND REFUSE
L | » ﬁv::-und cenaitien, ne s Prets 8 . bl N DISPOSAL
‘ r Canwsiiners or recestacies:
Waen, el : cloen, B . 2
— ' 19 by e m-"wnor , san, prese( 2 ‘.m ul:um numwer, s .
9nsl eonwsiner, preserty - nect/rosent proet,
. 2 laveled ! Sanitization rinse: cisen, freguaney, cloen X
20 » eMesraturs. consentretion, * 4
FOQD PROTECTION XpOsUre time, squisinent, * Quisice sterage oree enciesures
3 ::‘.wv'v'u:i‘lv Nelsrdeus and perieh s utenmls seniti zact 73 SrQpertv construcd, clesn 1
merwm e < 1og incinerste
* Quirements euring sterags, sreps- 2 Wisng cletns: clean, srores, | | 1 Fonrolisd incie ‘
ration, wemiay, restricteg
tavien’ : INSECTS, RODENT, ANIMAL *
= " in dre . Feos-contact surtaces of CONTROL
4 * 0 Mg 4 squipment snd utenuis '
temperature 2 ciean, free of sbrassves, 2 k< > Presance st insest/regenTs: euter 4
*- Y - - errrgents * seenings vretected, ne dirss,
5 Thermameters sroviaes eng ’ - Wrries other anvimals .
conesicusus 22 Non-teca-conmect surtaces ot 1
R Powntiaily hamrsous Toed 2 JIVIOMent and umnelis ceen FLOORS, WALLS AND CEILINGS .
- Preseriy thewes Flsers: censtructed, drained, g
’ A 2 phithoainrieai it ! ciean, #0068 recar, covering in-
7 » Unwricoes end petenvaily ‘4 ~ » Mu;l::. Sustiens clesning s 1
hazardous 100e net re-served 2 Singieservice srticies, 1 meth
FOO® Bretection surmy sterage, Vieraee. dhansing, used
s m......-.."' “.:“ . o 2 N8 re-use of nngleservics Weils, calling, attached eauis-
28 srticies 2 ™INT: CONITTUCTIG, §0ed reserr, 1
~_ ’ o 2 . 37 R citan surtssss, dudtiess cleening
9ot foee ) WATER . rethoc .
Storven of Ico, ico Croem, siseen- 27 Water saurcs, sefe: het and catd
10 mm ] 1 uneer pressure LIGHTING 1
clean structed, x Lighting sreviged o3 required
o SEWAGE
PERSONNEL
Sow »
13 | o Persennet with integtians . s | 2| & Snuovesndwen bl ‘ VENTILATION
resricue - 3 Rsems snd equisment vented 1
. 2 required
12 » HoNEs washed sng cleen. geeo s PLUMBING
Rvpenic prastices > Intwatied, meintaines 1 DRESSING ROOMS .
- 40 Reoms clasn, lecken proviesd, 1
> 13 Clesn clathes, hair restreints 1 o Crowcennectien, secxs ° ficliities cieen, loasted, used
2 sishenege, beektiow v S ,
IOQQ_EQUIPME_N%Q_QT_ENL_S .O‘T'HER 6PERAT?ONS
008 CONMCT WITaces Gevignoed,
14 contructed, meintmned, in- 2 TOILETAND NANDWASHING 41 | @ Nevssary texic ttem sremeny 5
uiled, lacates ftored, Labeieq, usee
5 FACILITIES M
. A L
Nen-foed-eonmmst surfasss: -
18 Saigned, CONOWUCING, Main- 1 wed, inmlies
* inmaiicd, locares L 42 Primises ang estabiithment y
O mainteenea, free of litter
N 18 conmtruemd, menmined, in. 2 Teltet rewrme encieews, seif-
cinsing seers, tixtures, good
neiied, | ssewd, spersved . ressir, cioen: hane clesneer, 2 Coammpiate sengrstion frem
r snitry towsit/tissveMana- « living/aioeping eusrtwry !
. 1 ASCUrETS thermMemeers. geuge @rving @eviens Drevided, preper
7 coek (% * IPS vaive) ' were recepmcies B @ |- e, seited tinen sreperty .
. swred
; Rating Score of the Esaavlishment 88100 RA'I;ING SCALE FOLLOW-UpP
.. . -
Grade oints Y8 e Oete
. ¢ ——— 78-87 Points= B N R
*Cnncal items Requinng Immaediate Action 70-77 Fomnw=C [ S .
Less Than 70 Pomnts = Permit Syspension
~ .
Number of smployess: M F. Sesting capacrty. Travel time. Inspection irme,

Tirne sllowed to correct violstions

- Remarks ki

\) Qwver, Mansger o7 8ther intervewed ' Dare Hesith Authenty
l: l C DHEC-1722 Revised {15M - 7/30) {¥¥niw Cany) - Owner (Green Ceny) - District Offise (Veitow Cony) - Caunty Hesith Depertment
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" William M, Wilsan, Chagrman )
William C, Moore, Jr., O.M.D., Vica-Chairmian
. {. Donnav Newman. Sccntary s
; . 'Leonard W. Douglas, M.D:

~ .*  Georgé G. Graham, D.D S, o
- N J. Lorin Mason, Jr., M.O.: -
. s ) ’ 'C Mlunca Pattcrson

SOUTH CAROLINA BEéA(‘ MENT OF HEA[ULANB ENV!RBNMENIAL EBNTRBL

Albcrt G. Randall, M. D., M.P. H . Sims-Aycoex Buildings
Comemissioner ¢ _ * . . " 2600 Bull Strest. cyn}m
, ‘ ' , . ‘ _ T
c‘ B o \ [ . .° .
REQUIREMENTS FOR ‘BUILDING . & ~ '
» ‘e -
-+ “ :. l . ’
\ . . N :
1. KITCHEN AREA . ’ T v -
- 'y . - ¢
¢ R v 4"

A. ' FLOOR: Sea]ed concrgte, terrazzo, quarry tile §quare recommended
over broken) or vinyl tile (sheet Tecommended over square). ‘

B. WALLS: Must be Smooth easily cleanable, light colored,; and -
washable to a height of 5 feet. Materlals such as sheetrock with e
époxy, ceramic tile, and laminated plastics render acceptab]e »
finishes. Wall from 5-foot height to ce:lung must be smooth and
painted with a light colored ename! paint or equal finish.

C. CEILING: Must be smooth, easily cleanable, light colored, and

- washable. Sheetrock, Iamnnated plastics, and approved acoustxég/

C tile products are ‘suggested materials. BN
D. COVED JUNCTURE: Between wall and floor, a coved juncture must_ be
. present. A metal or monolithic base must be installed if water

. f‘ush:ng is planned.
E. LIGHTING: Twenty (20) foot-candles of light in all work areas of ~
‘ kitchen. ‘ . ' =
F. HAND WASH: Must be Iocated in immediate kitchen area. -

(
NOTE: If a walk=in unit is to be :nsta]]ed, the fo]lowung Kequirements .

apply: , _ , >

\
-~ ° !

o

A. All interior finishes and shelving of ‘galvanized steel or equal.

B. Five (5) foot-candles of light:throughdut at 30 inches above floor,

C. A floor drain must, be installed on exterior of coocler within 5 feet
of entrance. .

' "D. _If distance from top of unit to ceiling is léss than 2. feet, udit

must be properly sealed to ceiling with approved material.

E. Provide an approved coved-juncture base on interior of cooler and
_exposed, exterior of cooler and freezer. .

I1:  RESTROOMS

A” FLOOR: Sealed ‘concrete, terrazzo, quarry tile (square recOmmended ,'

over broken) or vinyl tlle (sheet recommended over square).

o o | -

Q ‘ . 52 ,‘ ot . -
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IEQUIREMENTS 708 $U1L3iNG - . . o
Aqz 2 o -

.

B. -WALLS: Must be smooth, easaly cleanable, light colored, and washable
- to 3 height of 5 feet. Materials such as sheetrock with epoxy,
caramic tile, and lam:nated plastics render acceptable finishes. .

- Walls from 5-foot hejght to ceiling must be smooth and, painted with a

light colored emamel paint or equal finish. ) ¥ )
C.  LIGHTING: Twenty' (20) foot-candles of Tight in all areas of restrooms.
D. -iLING ' Must be smooth, easily cleanable, and washable. Sheétrock,

lamlnated plastjcs, and approved acoustical tile products are*suggested

materials. -Any lay-=in ceiling tnle that can- be eaSIly replaced if

soiled will be,acceptable. ¥ \ )
£. COVED JUNCTURE: Bétween wal] and f1oor ‘a coved-Juncture base'must be
» present.

\ F:  HAND WASH FACILITIES: A. Iavatory wnth hot and, cold‘water and mixing

faucet” mys ¢ be provided. Lavatory musm be sealed to wall with a

Silastic" ‘sealer. An approved spap (quuld or powder) dispenser and

sanutaPy towel dlspenser or an approved +hand-drying device must be

prOV|ded J

G.. DOOR:* ' Must be equipped with a self-closer.

H. VENTILATION: Mechanical ventilation is requnred. Suggest that exhaust
fan .and restroom ]lghtnng be - operated by ‘one swutch g

¥

/

STORAGE ROOM . ’

7 y ¢ .

A. FLOOR: Sealed concrete, {errazzo quarry tile, vunyl or equal.

B. WALLS: Sealed construation. -

C. CEILING: Sealed construction. uSheetrock and acoustical tile products

-, are suggested materials. - - *
" D. COVED JUNCTURE: Must haveaa coved base between floor and wall.

€. LIGHTING: Five ) foot-candles of 1ight throughoub at 30 inches

ahove floor. '
- SHELVING: Musg be at least 12 |nches of f floor. Storage.room flats on
. 3-inch casters. ‘ ‘ o - .
G. VENTILATION: Wall or ceiling vents Should be installed as necessary .
to. insure adequate ventilation. i /

n

INSECT. CONTROL S o o .

~

_A. DOUORS: AI] outside doors are to be equ:pped w:th se]f clqsers and/or
” approved ai+ curtains.
8. WINDOWS: All operable windows to be furnnshed wrth screens and/or
approved air.curtains. (Screens should be at least’ léfmesh )

[N

“ ¥ * - .
CAN WASH 'AREA AND GARBAGE CAN STORAGE - » o
£

A. CAN WASH: .A b' x-4' curbed cement structure which is sloped 5 a
center draifn; connected to sewage system and is equipped with hot and
cold water through a mixing faucet with vacuum breaker.. Facility should
be so coristructed as to be easily cleanable and properly protected by an
‘awning or roof overhang if located” on, the dutside of. the building.
8. GARBAGE CAN STORAGE: Furnish either & concrete slab or a rack 12 inches

off the ground to accommodate all needed garbage cans.- Suggest railing.

around top .of structure to prevent toppling of containers..
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V1. EQUIPMENT INSTALLAT ION

- A,

. -A
e .
3

4

s

‘ Sealed to wall, floor, ana other equipment. .-
Placed on casters (at least 3-inch wHeels). :
Placed at least 6 inches away from'wall,. 6 inches from floor, and .
6- inches away from other equipment. o '

‘ Meet portable requirements (25 pounds o>\less). .

B. All counter equipment must be installed by one of the fol lowing ‘

methods -t _

I. Sealed to ¢ounter, wall, and other equipment or be properly spaced.

2.  Placed on b-inch sanitary legs. : ‘ : \ ¢
3. " Meet portable requirements (25 pounds or less). h ‘

11" floor equioment must be installed by one of the foliowing .methods; .

.
-
-

2
.

AN HOT W&?ER HEATER

. C L . * . .
| . ust be properly sized according to fixture demands to insure an adeéquate N
sypply. of 140°F. hot water at all times. . ”
Gas and Electric Ho't Water Recovery Rates: . . }

{ . . . .
1,000 BTU inpyt will raise .84 gallons of water at 100°f. rise. -
1,000 Watts ;(1KW) will raise 4.1 gallons of water at Y00°F. rise: '

- 'GUIDEL INES-FOR HOT WATER CONSUMPT{ON  °

) Ny

ITEM . o GALLONS PER HOUR ‘EACH
(’ *1<Compaktment- Vegetable Simk= = = = = 5 - = = =« - - - _ 25 ' 3
2-Compartment Vegetable Sink- = ~ - - - - - = mpem =T - 45 AN
. Single Sink- = - - - R B B A ammle e - - - 230 . ‘ M
Triple Sink= = = ="= = = = = .- e e - - - - = el- - -l90
Triple Sink- (paper servite only)= = = = = = = & - - - . 60
Pre-rinse Sink- - - - - - - L Ry Y-
Dishwasher .(Final Rinse water ‘consumption per hout depends-
size of dishwasher used.f s, ' N
-Compartment Bar Sink- > -, < - - = - - - .- - -,m - 30 .
Lavatory- = = - - - T
Service Sink- = = = = = = = = - - - - - - - - - =te - =20 ‘ .
Can Wash- - - - - e i P = 20 o
- . . : Y . . i
Vi, GALVANIZE’EQUIPMENT ‘ - R ( L . ’

Galvanized equipment is not recommended for~usevin food service .
esfabiishments. Stainless ste€l or anodized aluminum products afford
more desirable gqualities 'and should be considered wherever possible.

A Y ’ -
~ ¢ TS ! ’

."/',

N




- 7 .
UNIT 4.0 - SANITATION AND PERSONAL HYGIENE ’
TASK 4,02 ‘ IDENTIFY BASIC SANITATION RULES WHEN
HANDLING FOOD TO PREVENT DISEASE
-~ \
PERFORMANCE OBJECTIVE:
Given instruction in sanitation fundamentals, describe how diseases . 4
spread by careless handling of food or lack of personal hygiene.
{ .
‘Identify and demonstrate preventative sanitation methods by which to )
prevent the possibility of spreading by careless handling of foods.
Performance must meet instructor's stapdards.
’ 3 ' . o . '
. y A
" PERFORMANCE ACTIONS:
4.0201 ‘Identify food-borne diseases and typical causes. )
. =~ Botulism - . - ¢
‘ ~ Salmonellas
~ Staphylecoccus .
s . . . -
' ' 4.0202 Identify preventative sanitation methods to reduce .
. dangers of food-~borne diseases. '
4.0203 List 10 basic sanitation rules when handling food.,
. -\> ) (Suggested rules’' gftached.) ‘ <
N ’ 3 .‘ , ’ - .
PERFORMANCE STANDARDS: o - o ' t
-~ Identify and demonstrate preventative sanitation methods by
which to prevent disease vhen handling foods. ~ . .
‘-~ Must meet instructor's standards an prevailing health depart-
ment standards. o ’
\ . - /{ .
" SUGGESTED INSTRUCTION TIME: . 6 Hours '
\‘. -
" A
M, 1
o 1 )
# - / i .
55 . S
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on . - Addendum to Task 4.02

[y

SUGGESTED SANITATION RULES FOR HANDLING FOOD
T

v

1. Heat fodds'as'quickly as possible and keep them hot, 140~-degrees F
or over.

2. Get foods cold as quickly as possible and keep them cold, 40-degrees
F or below.

3. Keep foods covered as much as possible.
4. Wash all fresh fruits and vegetables.
5. Throw away any punctured or protruding cans of food. )

14

6. Do not refreeze thawed meat, fish, or vegetables. (causes cetlular
breakdown and Mygeases susceptibility to, decay.) '

7. Do not expose food to the qanéer temperature of 40-degrees to
140-degrees Ftfor more :than a three hour period.

8. Purchase oniy inspected meats.
9. Purchase pasteurized milk.

10. Cook pork thoroughly at '160-degrees F for cured pork and 170-de-
’ grees F'f§r fresh ppork.* . ‘ .

l1. . Do not prepare too much food ahead. {

12. Use caution in preparing leftovers.

¢

13. . If ever in doubt about any food, throw it away. ) o ,

liuﬂkCheck.all fish and shellfish for freshness when they arrive (Standard:

_ firm flesh, bright red gills, and clear eyes), . . . _ . __ ~

15. Dispose of garbage promptly.

*These rules représent suggestions included in a number of publications.

>

a

-
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UNIT 4.0 - ‘ SANITATION AND PERSONAL HYGIENE

. TASK' 4.03 ‘ /" EXTERMINATE INSECTS AND RODENTS
7 \
PERFORMANCE OBJECTIVES: . N
N Given instruction, tools and equipment, insecticide spray, cleaning -

solution, and cleaning cloths; exterminaté insects so that the work area
is sanitary and free of insects. -

Given tools and equipment, bait, mouse/rat trap, cleaning solution,, and
cleaning cloths; exterminate rodents so that the work area is sanitary
and free of rodents. o ' .

PERFORMANCE ACTIONS:

. . 4.0301 Exterminate insects:
7 ) . 8. Discard infested ingr dients
.b. Remove all supplies £rom iﬁfesteq area
c. Sweep site of infestation
d. Spray insecticide along baseboards and in

corners , .
, e.  Sweep/vacuum dead insects, and discard insects
q , dk\ Wash sprayed areas
. g+t Discard cleaning cloths
’ - h. Empty buckets and clean them
1. | Return tools and equipment to storage ?

4.,0302 E;;erinate rodents: . . )
‘ a. Locate rodent's,point of emtry, if possible
) - b.  Seal up point of entry

’ c. Bait trap

14

d. Set trdp . .
e. Check trap
f.  Replace bait, if necessary Yo

. ..!8.  Discard trap and dead rodent, if trapped . _ . _ _

.

4,0303 Clean area and. reset traps, as necessary. s

“4.0304 Prevent infestation of insects and rodents by proper
sanitation. = .

PERFORMANCE STANDARDS: - . RS ’
~ Inspect for insects and rodénts ahd describe the necessary
steps to exterminate insects and rodents. Instructor's .

standards applies (Health Department Standard). c

.
\
:
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UNIT 4.0 . SANITATION AND PERSONAL HYGIENE

TASK 4,03 . EXTERMINATE thECTS AND RODENTS
: 4 (Con't,) - . :

SUGGESTED INSTRUCTIOﬁ TIME: 1 Hour

RELATED TEéHNICAL INFORMATION: ~ ~

~ Using services to exterminate pests
~ Proper sanitation to prevent infestation

(NOTE: Jhis two part task is taught for familiarization only and t
use of service .businesses to exterminate inéegts and roden
is included. While the tasks may be done {n some situations,
primarily they will be done by .service companies.,)

»
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UNIT 4.0 L SANITATION AND PERSONAL HYGIENE
TASK 4.04 MAINTAIN CLEAN AND SANITARY FOOD .
' PREPARATION, SERVICE, AND STORAGE
AREAS
PERFORMANCE OBJECTIVE:
Given instruction, maintain sanitary and clean food preparation,
Customers service and gtorage areas meeting State Depa}tment of Health
and instpuctor's standards.
. »
PERFORMANCE ACTIONS:
4.0401 Maintain preparation area®:
. l.  Remove litter.
# 2. .Clean counter surface.
3.. Store-supplies. (
4.  Transport soiled utensils to washing area.
5. Clean floors and fixtures. .
6., Clean employee restrooms.
7. Clean grease filters.
4.0402 Maintain customer “service areas:
1. Vacuum/sweep floors.
2. Mop floors/shampoo carpet. . ) .
3. Dust. ‘
4, Clean walls, woodwork, and fixtures.
5. Empty trash containers and clean. )
6. Clean and stock reéstrooms. ~
{ 4.,0403 Maintain storage areas: .
) I. Store incoming stock in appropriate areas. i
- 2. Accept and check deliveries. —-
3. Arrange stored items in Spproved manner.
M 4. Clean and straighten storerooms.
5. Clean refrigerators and freezers.

-

. q." . A}

PERFO%MANCE STANDARDS:

[ ~ Maintain food service preparation, customer service, and
) $torage areas in a clean’ and sanitary condition{®meeting State

r

Depa;tment of Health and instructor's standards.
SUGGEBTED INSTRUCTION TIME: 6 Hours

‘- - -~ RELATED TECHNICALTINEORMATIQN;ﬁ

— Recognize basic types of cleaning agents used in commercial '
kitchens and typical procedures for cleaning.

bl 59 -
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. : »*" CLEAN SURFACES
éiven instruction, tOoisi’equipment, surface’ to ciean, cleaning solu-
tion; clean the surface so that it is free of soil, grease, and spillage

and is free of streaks, stains, or spots, and exhibits a glossy appear-
ancey - as:applicable,

STAINLESS, ALUMINUM, CAST IRON L A
. ' Remove heavy soil/spillage : : .
Prepare cleaning solution according to type of metal A
) * Scrub surface . . ﬂ - :
Rinse .
Wipe dry . ) _ .

"FORMICA
Brush away loose soil
. Scrub surface (Not with abrasive)
Rinse
Remove excess water
"Wipe dry

‘

. WOOD .
- * Vacuum/brush away loose soil
’ Remove marks ar stains
Wash surface
Rinse ..
Wipe dry !
Shine sutfage
B %Y '
MARBLE " Y
Vacuum/brush away loose soil
Scrub_surface
Rinse
Air dry. '

t

-~

1

TILE . GLASS :

o Vacuum/brush away loose soil Clean glass frame

i Remove stains/marks/soil *  Clean glass
Clean grouting . Rinse

Rinse Remove excess water

Wipe dry Wipe dry ‘
2
ot PAINTED * PORCELAIN ENAMEL *

Wipe/dﬁst paInted areas Apply stain/rust remover ®if

Remove marks, stains . . necessary

Wask surface . . Wash’
" Rinse ~ Rinse and dry . ' -

‘ | - Wipg dry | : ' >

4
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UNIT 4.0 SANITATION AND PERSONAL HYGIENE
TASK 4.05 CLEAN AND MAINTAIN FOOD PREPARATION/
I .SERVICE EQUIP R
. Z

PERFORMANCE OBJECTIVE:

Given instructioﬂ, cleaning supplies, and food service equipment to
clean and maintain; clean given equipment at the end of its use or at
the end of the day. . ‘

PERFORMANCE ACTIONS: T
4.0501 Dismantle ar‘/or clean equipment,

4,0502 Reassemble cleaned equipment,

‘'

4,0503 Report needed repairs to person responsible for
repairs., )

r

4,0504 Order repairs and/or réplagement parts.

PERFORMANCE STANDARDS : .

=~ Given food service (commercial cooking) equipment to clean and
maintain, perform the proper cleaning and maintenance service
to the equipment meeting given standards or standards of the
instrucggr (manufacturer), : ‘

SEE ATTACHED ADDENDUMS A FOR STANDARDS. ‘

SUGGESTED INSYXUCTION TIME: 6 Hours

' e
RELATED HNICAL INFORMATION: *

- Manufacturer's instruction manuals, as applicable.

.




The standard is to clean after each use or at the end of the work day.

STANDARDS FOR CLEANING EQUIPMENT

P ]

i

{As applicable, superseded by Instructor's standards)

‘. ~

Equipment Methods of Cleaning Materials Used
BAKE OVEN 1. Clean outside of cool oven. For outside: Light oil orfdamp cloth
2. Clean steel shelves. _ For shelves: An abrasive and dry cloth or mop
3. Wipe heat control with damp cloth. Do not Soft brush and fine abrasive powder
loosen dials. . -
4. Clean thermometers.
BROILER 1. Remove grid and drain pan. Clean, wash, Hot water, mild soap, and, steel wool or
rinse thoroughly, and dry after each use. abrasive powder
2, Wash outside, rinse, and dry.
3, Wipe with oiled cloth.
o) 4. Xlean grease pan. Wash and dry. . Ceme .
N “COFFEE URN 1. rain after each meal. : Clear, hot water ™ )
2, inse ‘thoroughly, If discolored inside, use fine abrasive
powder or baking soda
3./ If bag is used, rinse and let stand in For gauges:’ Special brush
. cold water after each use. « - N
4. Clean gauges and faucets daily. : L
5. Wipe.outside surfaces.
6. Clean urn bottom frequently. : .
DISHWASHING 1. Remove strainer pans, wash, and stack Any form of nonsuds detergent suited to
MACHINE outside machine until next use. water hardness'’ :
2, Add compound to clean water in empty
machine, run for one minute. Kinse. ®
, A hose is convenient to flush corners.
3. scrub inside freqpently with stiff
brush.
4. Remove and clean the wash and rinse T
arms and jets daily to remove foreign
particles.
' 5. Wash tables and top of machine. Water .and mild soap; acid bath as’ recommended
6. Clean nozzles. . by manufacturer .
7. Special periodic:cleaning in hard-water
area.,
FRYER, l. Drain off fat and strain out sediment. Detergent, vinegar- !
DEEP FAT 2. Fill with water and detergent and boil. For outside: Grease solvent ¢r mild soap
Drain. ) ’ ’
-3. Fill with water, one cup vinegar and boil.
4. Rinse, dry, wipe off outside of fryer. . '
N .
'\) 78 ’ ’

ERIC
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Equipment

Methods of CIeaning

Hateraials Used

GRINDER AND Remove disk and nut. Warm water and mild sodp or other detergent
. OTHER 2. , Remove grinding or cutting part. ) 5 . )
ATTACHMENTS 3. Wash, ’
4+ Rinse.
5. Dry thoroughly. ) ;
MEAT . 1. Remove’slide and protector and wash Hot water and mild soap
DELICATOR thoroughly after each using. Lo ..
2. Remove and wash stainless steel blades under
. running water, using brusMf to remove all .
soil between knifelike prongs immediately
after using. v )
3. Wash outside of machine after each using, ‘o
. ‘ 4. Weekly, or as required, remove entire
casing of machine and brush off parts enclosed. :
. » MIXER l. Use rubber scraper if necessary, and wash . Warm water and mild soap
. bowl and beaters immediately after using. . :
: 2. After mached potatoes, egg mixtures, of R
o flour batters, rinse bowl and whips with cold , i
w water before washing with warm water. .
- 3. Dry beaters and bowls thoroughly and.hang up. , ' .
4. Wipe machine, including shaft, with cloth.
PEELER 1. Flush out inside or peeler each time after use: Water .
2. Remove disk. scrub disk and sides with stiff . ,
- brush, Ringe base thoroughly, o B
* 3. Empty and clean the peel. trap after each use.
4. Wipe outside of machine with damp cloth.
! RANGE 1. Remove all burnt sediment and wipe grease Hot water, mild soap
s from top of range after each using. Fine abrasive powder
2. Scrape grease from cracks and openings and Water containing washing soda
° c hinges. May use wire brush.
3. when cool, wash top of range, Dry well.:
4. Run oiled cloth over top of range. “
e 5. Clean oven by removing grates, scrapping :
» off food deposits, washing, and drying.
6. Keep Harners clean. If removable, soak, .
boil,’scrub with stiff brush, rinse and . ’
) dry (gas). Clean with brush only (electric).
' 7. Before replacing bugners, rub with oiled cloth. Kerosene
SLICER 1. Clean immediately after using, especially after Tasteless, colorless oil .
. slicing vegetables and fruits. Hot watér and mild soap -
o . 2, Remove all parts to clean, ) -
3. Clean knife with damp cloth, dry. Cover .
. with oil.% ’ ., : .
A 4. Wash'carriage slides thoroughly, . .
. . 5. Wipe outside with cloth, s ®
6. Clean table or pedestal under slicer.
. 7. Replace guard after cleaning.
! \ . .
Q 23:1
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Equipment Methods of Cleaning R Materials Used
STEAMER 1. Remove racks or shelves and clean drains. Water and fine abrasive powder
2. Wash inside of cooker daily.
' 3
4
1

. Wash outside regularly. ot
. Blow'out mud leg several fimes daily during : .
operation. Clean strainer a3 required.

TOASTER Wipe off all crumbs around toaster after each Soft brusp
+ use.’ . . . a , Water
° 2, Clean crumb tray aftér eath use. )
. 3. "Brush operatipg parts. . )
4. Wipe outside“with’ damp cloth. ‘
WAFFLE N 1. Wipe baking surfaces frequently, during Brush recommended by hanufacturer
. ! .« - use, . A v Dampen cloth with amdnia
2. Brush out grids, o . ’ 3
. 3. « Place damp .cloth between grids overnight ‘
. ' (Weekly, if iron is used daily). . .
4. Brush grid. Reseason by brushing waffle o
\ iron'with oil, closing, and heating. for ) ' .
five minutes. * / .

l | R ; V. / .
+ , + o - .
The above recommendations are taken primarily from a number of/pub}ications including: -

~

Hlatchett', Melvin S.; Food Secrvice Managemént, Austin, TX: The University of Texas, 1 75. .
7 X ]

Catalog of Performance objectives and Performance Gaides for the Food Area of the Hoﬁemaker Project (V-TEC;,
Lexington, KY: University of Kentucky, ca 1978. ‘
4
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A ¥ . f
) . :q ; I ::=Addenduﬁ,B to ‘Task 405
‘ - STANDARD FOR CLEANING STATIONARY EQUIPMENT
N . . ! ' \ Ol o .
.ﬂ . - ' bl ) - R R
.See: (V-TEC) Catalog: of Performance Objectives and. Performance .
) Guides for the“Food Areas of thei Homemaker Project, Lexington,
KY: ca 1978,°pp. 4-16. (Superseded:.by.ihstructor's or )
- g manufacturer's,standards.) A ‘
< . - - - N - 1
t (o . & '

1. Clean exhaﬁst fan so it is free Sf‘grease, etc, p. 4 .
3 Al LIS «?
' 2. .Clean interior and exterfor of kitchen cabinets so they- are free of
S dust, fingerprints, grease, and crumbs, PS5 o
-3. Clean .outdoor cookinghequip gntiéo'it is free of bakéd—dn food,
food ‘particles, grease, and ashes. ' p. 7 :
4.  Clean oveﬁs-ofhgrease, baked-on food, and oven: cleaner. Clean
stahﬁard‘self-cleaﬁiqg (pyrolytic), continuous cleani%g (catalytic),
and microwave ovens, as applicable. pp. 8-9 o* S
¢ > . ‘\‘ R - . 3 ‘
5. y 'Clean range and drip pans or grease and baked-on parts. Replgze
all loose %Frts removed p. 10 T

3

. '( 6. Clean freezer so, that the .unit is free'of frost,and ice, ‘clegn on \
s + the insidé¢ and qutside, and:the loose shelves, ‘trays,.andbaskets . .
are clean and in place. p. .15 st oLt ’
[ .ot N & .
§ ' 7. Clean refrigerator of duét, grease, and food particles. p. .16 . .
R . ‘ . . [ . . .
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oI - o " SANITATION AND PERSONAL HYGIEN}\E!‘
' ‘ T TASK ~ " 4.06° - WASH DISHES (USING DISHWASHER ' ‘
. MACHINE OR BY HA#D) ‘
~ +
; < - =
PERFORMANCE OBJECTIVE: ' ' ) .

Given instruction, clesning supplies and equipment/machine, soiled’
dishes and utensils; wasgh the dishesg,glassgs, ‘and utensils, by estab--
lished procedures meeting the instilictor's standards. Dishwashing
machine gperation must be according to manufactuqer's'or_industry-

\ 4 standards, meeting the minimum temperatures established for proper
sanitation, . ) ’
s - . PERFORMANCE ACTIONS: . K : ) '
’ o -3,,'1: e AN
: 4.0601 Sort soiled tableware. ' ,
' . 4.0602 . Dispose of waste, N .
. .,q‘;g‘ . ] . N N\ , - ' 4 .
. : " 4.0603  Rinse soiled tableware. ) 1 -
4.0604  Rack dishes for dishwasher. ®
. » L 4.0605 Operate dishwasher according to given instructions.
"4.0606 . Return cleaned dishes to storage or serving areas.
‘ J 4.9603 Cléan work area. .
3 4.0608 ° Clean machine. ° ’ ' R .
| | * . '
X . . . . . /J
. PERFORMANCE -STANDARDS : . .
! : . ¢ . o . .
~'“ash/clean soiled food service dishes, utensils, and glasses ¢
¢ T following given procedures and meeting State Department of
g ’ Health and industry or instructor standards. . Dishwashing
machines and wark areas nust be left clean. Dighes, glasses,
and utensils must be properly stored. R ’
! "=~ No food particles nhst be'evident_gp dishes or utensils and
\\ ' ' ' washed items must be free ofugreasg residue.

»

i .:SUGGESTED ENSTRﬁCTION TIME: 6 Hours Cr - ,

t

1
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UNIT 4.0 SANITATION AND. PERSONAL HYGIENE
TASK 4,06 - : WASH bISHES (USING DISHWASHER
/// . . MACHINE OR BY HAND) (Con't.)
( t
1 .

RELATED TECHNICAL INFORMATION:

8 .
- Observe minimum temperatures in dishwashing machine:
- Wash water: 140-160 degrees F ° -

~ - Power rinse: 170 degrees F
- Final rinse: 180-190 degrees F
. - Demonstrate héw to clean dishwashing machine :
- Identify detergent or drying agents for dishwashing machines
- Need to know "correct way'" to wash dishes by hand. (Using 3
compartment sink) - : :
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‘ VRELATED TECHNICAL "INFORMATION:

4.0 - - SANITATION AND PERSONAL HYGIENE

TASK 4.07 WASH POTS, -PANS, AND UTENSILS

4

PERFORMANCE OBJECTIVE:. ,

: ‘ ) . - ‘ AN .
Given equipmeng and supplies, and pots/pans/utensils to be cleaned, wash
ghe pots/pgns/utensils so that no soil or grease remains. The washed -
items must be to the instructor's{spandards. '

\
s

.

PERFORMANCE ACTIONS:
.

4,0701 -~ Fill‘gﬁnk’with water. (Minimum tedperatureé)

-
-

& = 4.0702 Add detergerit.
. 4.0703_ Imerse pots/ﬁ?%s/utensils.
o 4%0704 Scrub, , A
5 . v N ' - 7'\.

«

4.0705 ’Rinse. (Observe proper tequ:aturer

4.0706 Drain/dry. X 3

4.0707 Release water from sink.s
4.0708  Clean sink.
' [ ean sin ) . «
. - 4.0709 (Use automatic pan washer method if unit is avail-
’ able.) .

PERFORMANCE STANDARDS : '
o, ' \ . -

'- Wash pots/pans/utensils according to accepted procedures
meeting the instructor's standards with no soil or grease *

remaining on the items. a

SUGGESTED INSTRUCTION TIME: 6 Hours

N\

< Choaesing cleaning agents

~
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UNIT 4:0 ' SANITATION AND RERSONAL HYGIENE
: -
TASK 4,08 - DEMONSTRATE - PROPER PERSONAL :\\\
.

HYGIENE IN TRAINING

PERFORMANCE OBJECTIVE: , - o

[y
2

Given instruction, demonstrate v‘gﬁer perggnal hygiene to standard;
outlined by instructor.b . .

‘(NOTE: ©  This task performance may be integrafé& with personal charac-
teristics of fgod service workers.)

PERFORMANCE AGTIONS:

4.0801 Exhibit, a positive attitude toward "good" personal
hygiene practices as recommended by the instructor.

4.,0802 Identify personal hygiene practices as recommended
by the State Health Department, the Restaurant's
Owner's Assbciation, and the instructor.

4.0803 Demonstrate the proper personal hygiene in food
+ service training. . . .
)

PERFORMANCE STANDARDS : ' \ -
~_ “

- 'In food service training situation, demonstrate proper personal
hygiene attitude and performance to the standard recommended
by the South Carolina Health Department, and the instructor,

SEE PERSONAL GROOMING CHECKLIST ATTACHED.

SUGGESTED INSTRUCTION TIME: 2 Hours . :

RELATED TECHNICAL INFORMATION: . ) N

)

. A ‘ .
- South Carolina State Department of Health hygiene require-~
ments.

) ’ ‘
:
- ) N . ’
~ . . . s .
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' ! . ' ) Addendum to Task 4. ,
‘I’ ) ' S } . . . )
PERSONAL' GROOMING CHECKLIST ] <.
. UNSATISFACTORY SATISFACTORY
1. - ‘HEAD -
. (A) Hair cut (short for Food - '
Service) Hair combed.
(B) No dandruff, ’
(C) Head, neck, aad ears
i) ) clean.. .
o (D) Hair not greasy. . L

2. FACE
(A)

Clean shaven.

" (B) Clean teeth. )
- (C) Clear, clean complexion. )
3. HANDS
(A) Washed clean with soap R 3
- and water. ~
(B) Nails cleans~ )
(C) Nails trimmed fairly
close.
4. BODY ODOR
(A) Fresh.
(B) Don't use excessive ~
. perfumes. '
. 3. POSTURE
(A) Stand erect.
' (B) Do not slouch at any ~
tine. -
(C) Head up and shoulders
. back.
6. DRESS -

(8)

Appropriate clotﬁés, vorn
correctly.

(B)

Clothes clean.

(C)

Clothes fit properly.

(D)

Shoes shined.

ersonal hygiene in daily work procedures.

— "Use soap\and water to keep hand clean, especially after
visiting/the washroom.

L Keep fingers out/off of food and ¢lean utensils.
- Don't work around foed if you have open_cuts or sores.
-~ Do not cough, qR&t, sneeze, or smoke near food ar food con—
~ ' tainers. .. .
-, Stay at home if you are sick. .
’ 4

. * .- R S
This checklist and the sugge_stions were taken f%

. Haines, Robert G., Food Preparation for Hotels, Restaurants, and /
- - Cafeterias, Alsip, IL: American Technical Publishers, p. 9-10, o -
* g 1973, . T o . . N
o o . K . < &ES
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: ’ ) . . Addendum to Task 4.08

INSPECTION FORM
FOOD HANDLING ESTABLISHMENT

e e

Establishment ° . Date >

Manager (Student): T ;nspector €Student):

- ’
[y

DIRECTIONS: Using this fbrm, inspect the food handling establishment

and give a rating from the stsible points indicated.

l. 'y

Unsatisfactory/ Satisfactory/
Needs Improve./ Acceptable/

NO YES
Floors: . ! .
1. constructed tightly and in good .
repair ’ h () ()
2. clean and no ragged linoleum ) (@)
Walls and’ Ceilings: ’
1.  smooth material of tight con- _
struction; good repair () . ()
2. painted . () @)
3. clean and free from excessive
decoration . () ()
v . -~ , .
Doors and Windows:
l.  outside openings with effective
screens N () () -
2, .self closing doors ” () Y O
\
Lighting: o
1., illumination adequate. ' () )
2. sufficient outlets properly located ( ) * )
Ventilation: :
1. adequate - . () ~ ()
2. clean and in good repair () \\hwth‘, ()

Toilet Facilities:

1. toilets not entered throygh.kitchen ( ) )
2. doors self-closing ) () . ()
3. wentilation () ()
4. 1llumination () ()
5. clean and in good repair () . ()
Storage and Handling of Ice: ) ‘
1. machines clean and in good repair () ()
2. ice dispenses with scoops () ()

Y




ﬁ v
Lavatory Facilities: .
: © 1. adequate, convenient to kitchen S~
‘ and toilets, , () ()
2. ¢élean and in good repair ™) -0
3. warm water with combination
supply faucet ) ()
4, individual towels () ()
5)  ventilation and illumination - () ()
Construction of Utensils and Equipment:
~ 1. easily cleanable with no breaks,
‘ N ' chipped enamel, or corrosion () ()
) no rusty or bent silverware () ) .
3. smooth tables,-shelves, and !
counters ) ()
Storage Space: B
1. clean () () '
2. no unnecessary artlcles )y » ()
3. contents neatly. arranged.and / , ¥f/( -
S stored above floors ¢y ()
- s :
Cleaning of Equipment and Utensils:- )
1. clean cases, fountains, counters,
. shelves, tables, sinks,, refri- -
: gerators, hoods, etc. ) ()
. 2 clean cloths used by employees ) ()
‘ 3 cooking utensils adequately
cleaned routinely (at end of : .
use or day) ' (). ) .
4. adequate sink of smooth, con~ e .
o struction with drainboards, . -
splash-back protection, hot and
cold water piped to each vat () () ) .
! Storage, and Handling of Utensils and Equipment'
w l.  no handling of contact surfaces () 0O) .
2, stored in clean place protected .
from flies,- splash, dust, etc ) - () () - )

Y

. Disposal,af’ﬁngteS' * ’ . . \

1./ 1liquid waste disposed of in an,

approved manner ) ()
2, garbage in standard cans with
N ‘ tight 1ids and removed frequently () ()
: . 3.. other trash and rubbish in :
. suitable receptacles o () )
) ‘ 1}
Protection of Food:
1. perishable food stored below 45° : N ?
. F or held above 140° F ) ¢)y - .
’ 2. all food clean, wholesome, free .
’ ‘ . from adulteration and spoilage () ) ()
3. food kept under cover () \ ( )'




b
4.  no unnecessary handling of cooked food” () ()
5. no animals, fowls, rodents, )
roaches, etec. ) () ()
6. apparent flies under control () ()
7. floor cleaning only after closing
or between meals by dustless method () () .

Requirements for Employees: s
1. clean'coats and caps, or specf?ﬁ\
dress
Z. hands clean '
3. good food—handlin%/practices~used

TN NN
N N
TN NN

Overall General Appearance: ()
- , S

Possible Points = 48

N
f
~r

g

Rating (Add u total checks . ’
in right colugej = ) \\\\\
/ .

Interpretation: ) ' -
) . 48
43
38
37

100%
90%
80%
707%

Competency‘Level 4 )

Competency Level 3 ‘
Competency Level 2

Competency Level 1

36 or less-= Competency level 0




, Addendum to Task 408

EQUIPMENT CLEANING CHECKLIST

. .
DIRECTIONS: , Check the appropriate column to indicate whether Jaccept-
’ able procedures were used (appropriate performange).
. Did 'the learner do each of the following correctf&” No Yes
: l. Reviewed or asked for needed instructions before
. starting. f * .
2. Turned off.or disconnected fuel sources, ‘ S
if necessary. e ©o. ~ .
3. VUsed the Tight cleansers and c1ean1ng 4
utensils.’ ///
4. Waited appropriate time needed for cleansers /
to work. Ty
5. . Removed appropriate parts of equipment,
o as necessary. .
i - 6. Removed all food or dirt particles, placing it ¢ {
in proper containers. |
7. Soakedwor prewashed parts, if cessary.
8. Used appropriate cleaning metho ‘
9. Cleaned both interior and exteriory,g§7necessary. Ji :
10. Cleaned difficult to get .at places. ! )
. l1. Cleaned all parts thoroughly. . , ! )
12. Took appropriate safety precautions. / i
. 13. Reassembled all parts correctly. . / i /e
l4. Reconnected fuel sources, as necessary. / [ P
‘ 15. Returned cleaning supplies to appropriate J/ . i { /
place. } }
: 7 "
Student: o
'3
Y o
- —




Addendum to Task 408

’ i
GUIDELINES FOR FOOD AND SUPPLIES STORAGE

DIRECTIONS: Use the guidelines to determine if the laboratpery (kitchenl
food "and supplies are stored properly. .
~ .

-

, Yes No . . . -
1. Separate food into cold and dry storage. ) *
—2. Dry storage should be dry, well ventilated, out of

© &4, . direct sunlight, and maintained at.a temperature of

. ~55-65 degrees F. , . //
| 3. Dry storage shelves should be eight inches off the
- ! floor and made of metal (wood often is used in ' /

training/ facilities). Dry storage shelves arranged to:
l a. provide circulation of aif

: ", b. provide distribution :

] + ' [e. provide ample space to avoid stacking -/
|+ 4./ Perishable foods should be stored at 38-40 degreles F.
1« 5,/ Basic requirements for refrigeratign are: !

// i | _a. good air circulation ’ [

P b. relative humidity |

b o c. temperature regulated

/o : o, d. good -clehning practices / .
‘ / ' - e. adaptability ] }
' ’ . 6. Cleaning supplies must be separated from food !dbmsﬁ i .

y 3 and safety regulations established by state an
LN federal laws., . 4 ;
7 T

7. Storage of all food and supplies must .follow he lz%

-

Student: / '
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® UNIT v5.0 ' .. PRINCIPLES OF FOOD PREPARATIO |
) /-' / . - . . : ,
) TASK  5.01 //\ METHODS ,OF /COOKING - P k
/ . / e e . . ,
/ / r/ / [ [/ \
7 Ay 4 ' L

PERFOR} /E/ OBJECTIVE: = /.

Given imstruction concernipf the basyt meth s
e u%riﬁg,cooking, menus ¢r sample 0 ﬁ~ide@pff,‘ }
/ y-and demonstrate .the bgst meth i/0f cookjng given foods. Thé mettiod N
-schggsen must be;in-agrfe ent with” that metlhod selected by\the 4nstructor
///( .0f must meet the irstydctor's standardjxyroper Procedures of pgeparation,

must be followed, and must meet the instructor's
’ ! o N
standards, 7 ] . '

>

/ + § . e
Distinguish between dry, moist, a frying and s
method of .cooking. .

Identify typical methods
- baking’

, , - brazing

/ . - steaming grilling

. - cooking in liquid ~ -

@ ' 5.0103 r ' procedure

Demonstrate prqgper procedures, of various methods of
. cooking followggf standards of text or instructor. S
, , . (NOTE: Addendem sheets attached to specify . . -
‘ . y methods and procedures of cooking (super- .
jj; N seded by instructor's standards.)
N ] . ’ -
- -PERFORMANCE STANDARDS: . 5
\ r K , ¢ .
= . , - - Identify. and demonstrate .the best method of cooking given
: foods. "o

- 'Distinguish between methods available and select the method
best suited for given foodstuff and desired end product.

- Method chosen must be*in‘agreement with the instructor's
choice or meet the instructor's standards. . !

- End product must meet industry standards for appearance and ' .
"‘“ﬁé\\\\&v appetite appeal. : C.
SUGGESTED INSTRUCTIOI‘-I\'LIME: 30 Hours = * - SN
- RELATED TECHNICAL INFORMATION: . L,
- Safety ‘ . K
- JOtensil§”and equipdent’ use o : )///
’ - / Seasoning P :
, e Oven, stove, grill,/electr;c pan, etc,) use

! ~ i

o '
' ~ . / "
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.~ . Addefidum A to Task 5.01. -

ot

/// ' METHODS OF COOKING -’ } /

P . .o

Distigguish tﬁeen the following cookiné/methods. /

/ // DRY EAT Roastin , broiling, padé;oiling. B :
MOIST H T--Brai ng, steamingyuboiling (cooking Arith water)
S
/

{TEING OR FRYI G~--Pan frying in shallow grease or deep fa
frying,

. ©

BAKING-~Dry hot air cooking. . - '
Using still or circulating air. : ¥

+ = In open or closed oven. -
~ Baking range 250-500 degrees F. -

L= Called "roasting" with meats’
~ Typical foods in¢lude breads, -ples, cakes, cookies,
vegetables, meats, and fish. o
. . BRAISING--Using a small amount of liquid (fat, stock, water,
. ®tc.) to slowly cook vegetables or meats.
- = Meats typically are browned prior to cooking.

STEAMING—-Cooking with or without pressure.

"~ May be uged in conjunction with other Eooking methods or
/ by itself. .

COOKING IN LIQUID-~Cooking food covered with water (1iquid).
- Boiling; parboiling (incomplete - ‘boiling).

-~ Simmering: food kept just below boiling (+/~200

degrees).
- Stewing{ uysipg liquids from foods befng cooked and a
‘oered pan. " &
N " ‘
SAUT NG--Cogkikg by contact with a hot surface wich little.
fat (bytter or fat) to prevent sticking. ?
‘r, (In pefibroiling, no fat is used; in saute, a little fat

is used).

,GRILLI ~-Cooking uncoveéred,on a griddle or in a pan with
y
ntrol of temperazture and time. Typical foods are eggs,
pancakes, and ha urger patties. '

4

FR ING--Deep«fat (Frégnch) and pan (shallow), and oven frying
; . .7 = De ﬁ-fat frying: completely covering food with hot fat,
7 -/// ats usually/are breaded.

a ~ 7 Shallow pan fryjng:, Frying using a small amount of fat ,

(+/= 1/2 inghes).
¢ Uses less fatithan other/ methods and most - .
sed with potatoes, fish, ang chicken.
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Addendum B to Task 5.01

DEMONSTRATE METHODS OF -COOKING . ",

1. Roasting:

~ Season (salt, pepper) for penetratlon. X

~ Place méat in oven fat side down.

- Brown meat thoroughly (at about 375 degrees F) Do not L\
sear meat.

- Add rough garnish when meat is, browning to flavor roast
and gravey. )

~ Add water only when necessary to prevent evaporation of

drippings.
. W - Do not cover roast (covering will make a pot roast by
~N v t eliminating the dry heit). (\5‘ .
’t - Roast at +/-325 degrees F. :
3 = Turn the roast (normally only once) ‘40 it will rest on
! its natural rack (arched rib bones). Do not place fork
' in roast. . .
- Basfe often. ]
. » - : ‘
- 2. Broil: R 1 .
- Turn flame or heat to highest point.
- Marinate item in o0il and season (hold salting of meat).
. . - Place iten on hot broilex (fat side facing out of meat).

- Broil until ‘top of item is brown.

- - Turn item and continue browning (turn item only onte) .
~ Do not pierce meat (drain juices).
- Serve item‘hot. .

3. fanbroileg:

- Season item (meat),

- Place meat in saute pan. . -

-~ Do not cover (because of steam).

- Cook at moderate temperature.

- Brown one side, then turm item and brown other side.
' - Pour off any fat appearing in saute pan (fat left in pan

&J results in sauteing rather than panbroiling).

"= Do not add liquid (adding 1iquid results in braising not

panbroiling) Keep pan as dry as possible.
-~ Cook’until item is done

A

4, Braise: ’ ,

~- Place meat in braising pot.
-~ Season.
- Brown meat thoroughly.
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Addendum B to Task 5.01 -

. , (Con't.) .

- Add liquid (to just cover meat).
-~ Cover braising pot (to contain flavor and cook meat
évenly) ., <
~ Cook continually on range or in.oven. Keep braiser
covered,
. = Cook at low temperature (250 degrees F +/-).
= Cook until peat’ is tender.

5. Cook in liquid:

- Cover item with liquid.

-~ Season,

- Do not caver pot (covering shortens cooking time and
stock becomes cloudy, item may not be as firm when

sliced).
. P - Add enough garnish ‘for flavor.
. /// , - Simmer item at about 200 degrees F. ’

4

- Cut meat into uniform pieces (cubes):

- ’Season, . .
. - Brown meat, if desired.
‘ . . - Cover meat with liquid (stock or water),

- Cover stewing pot (to reduce cooking time and preserve
o flavor). - _
., = Cook at low témperature (+/-250 degrees F).
- Add vegetables (cooked or uncooked depending on product
desired). ) i ,
= Cook until tender and attractive appearance.,

7. Saute (pan fry):

- ‘ - Season. .
’ . - Pass through flour, if desired.
~ Do not cover (covering will cause steam).
-~ Brown meat in small amount of fat on one side (heat
grease prior to placing in pan). ’
- Turn and brown (golden) second side.
- Cook at moderate temperature for crispness and eye-
appeal. ) _
t
8. Fry in deep fat: . d L ',
~ Turn on kettle and set thermostate at 330 degrees F,
- "Bread" item, asedpplicable.
- Shake item when placed in fry basket to remove breading
and lower basket into hot fat. ' ' . -
' - Fry until item is golden brown.

o N 4 ! . *
PS [
’ a kA 88 ' '
o -
19
' .




. Addendun B to Task 5.01
. - (Con't.)

- Drain off éxcess grease so jitem will be crisp and more
digestible, . A i
: - Clarify fat, (if applicable). .

‘o . 9. Bake: i : : —\\\

~ Prepare item (vegetables) for baking. .
¢ ~- Bake vegetables until they are slightly soft following
recommended temperatuyre and time. '

10, A, Boil fresh item: .

—~ Prepare item (fresh vegetables) for boiling.
- Cook in amounts not to exceed 10 pounds of prepared raw
, . fresh vegetables. . \
~ Cook vegetables by simmering until just tender. Follow
exact cooking time. :

B. ,Boil frozen item:
~ Thaw at room temperature or in refrigerator overnight, as
applicable: : ’
~ Cook in amounts no larger than 10 pounds:
‘ ~ Add 1 teaspoon of salt per quart of water used.
= Add vegetables to boiling water, adjust temperature to
, return water/vegetables to boil. .
- ~ Begin timing when vegetables gtart to boil. .
- After cooking, drain part of 1iquid, add butter/
margarine. s !
\

11. A. Steam fresh item:

- Prepare item (vegetable).
- Place in steamer, according,to directionms.
- Cook according to standard (directions).
- = After cooking, drain off part of 1liquid, add Butter/ '
margarine; add salt, if desired.

5

. B. Steam frozen item:
" -' Thaw item. , .

- Cook frozen item according to recommendations/standards.

- After cooking, add butter/margarine; add salt, if ‘de-

v sired. ’ ,

12. Baking: R L ‘ B .
* \ ~ —- Prepare foodstuff, adjust standard recipe as necesdary. - )
‘ ~ Preheat oven.

- ' Follow baking instructions in recipe book, etc., adjust
’ standard recipe time, etc., as necessary.

+

LERIC e - s 99




~ ) Addendum B to Task 5.0l
,. . X (Con't.) : X

Sources include: Haines, Robert G., Food Preparation for Hotels,
. Restaurants, and Cafeterias, Alsip, IL: American Technical Pub-
lishers, Inc., pp 48-67, 1981, as well as V-TEC Catalogs and ,

competency-based materials developed by other educational institu-
tions.

’
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. UNIT . 6.0 ) TERMINOLQGY IN FOOD PREPARATION

. PERFORMANCE ACTIONS:

SERVICE
TASK 6.01 : USE STANDARDIZED TERMS IN FQOD
. . PREPARATION
PERFORMANCE OBJECTIVE: ¢

v

Given instruction, use standardized food preparation terms to describe
the utensils, foodstuff, food products, and standardized..procedures in

food preparation with 30 percent iccuracy initially and 100 percent at
the end of training. .

6.0101 Correctly identify and use terms for:
» - Cleaning '
- Cutting .
- Measuring
Assembling
Cooking .

Small kitchen utensils or equipment

-
L |

6.0102 Use the terqs‘with 100 percent accuracy at the end
of the training period (completion of 2nd year).

PERFORMANCE STANDARDS:

-~ Define and use correctly the terminoiogy fof cleaning, cutting,
measuring, assembling, cooking etc., in food service prepara-
I tion. ‘

- 100 percent accuracy at end of second year:of training.

‘

+ SUGGESTED INSTRUCTION TIME: 29 Hours

{

3 - r~

P0SSTBLE TBTRUCTIONAL ACTIVITIES:
, N
. — Students define and use terms by a weekly deve&opqental plan
or as new food preparation topics are introduced.
— Students develop notebook of given terminology.

Y
.
]w S
.




Addendum to Task 6.01

. ) ‘

SUGGESTED STANDARD FOR TERMS

CLEANING TERMS . ‘ ’

CHILL-to refrigerate. :
RINSE-~to hold under cool running water or dip into clean standing water|
' to remove loose dirt particles,
SCRUB-~to use a vegetable brush to clean the outside of a vegetable such
as a potatoe, .
SO0AK-to .put food in enough liquid to cover for a certain length of time.

. [TEAR--to pull salad greens into pieces.

©

CUTTING TERMS

~

BREAK--to devide lettuce or ot;Lr salad greens into pieces.

CORE--to remove the seeds and the core or an apple.

CUBE--to cut into pieces of uniform size. >

CUT-~Cut-to divide food into small pieces. . '

DICE--to cut into cubes, .

GRATE--to rub food, such as lemon or orange peel, against a grate to.
obtain fine particles. ° ;

GRIND-~to put food through a food chopper, sometimes called a meat

. grinder. : N .

JULLIENNE--to cut or chop into matchstick size pieces. '

MASH--to pulverize by pressing and working with a wire or flat-headed

utensil, . .

MINCE--to cut or chop into very small pieces..

PARE--to cuts off the outside covering, using a knife.

PEEL-to strip off the outside covering without using a knife. .

POUND--to beat meat with a mallet or the edge of a saucer to break the
connective tissue and make the meat more tender.

SHRED~-to cut into narrdw strips with a knife or shredder.

SLICE--to cut across in flat pieces.

WEDGE--to cut into the shape of a wedge. This means that each piece ig
thick at 'one end and thin at tbé other.
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"Addendum to Tasﬁ 6.01

-

SUGGESTED STANDARD FOR TERMS (Con't.)

" MEASURING TERMS

-

SIFT--to separate into fine particles with a sieve.

PACK~~to push food material firmly down in the measuring cup.

LEVEL OFF--to move the level edge of £ spatula across the ,top of a con-
tainer, scraping away the exceds. ¢

SOFTEN--to let better, margarine, og. shortening stand at room tempera-

ture until it is soft enough for measuring or use in a recipe. ‘s

MEASURING SPOONS-~set of spoons used: to measire small quantitiegs of in-
gredients. Set usually contains 1/4 teaspoon, 1/2 teaspoon, 1 tea-
spoon, and 1 tablespoon. - ’ '

LIQUID MEASURING CUPS--glass or plastic see~-thrpugh cups marked at 1/4,
1/3, 1/2, 2/3, 3/4, and one cup: '

SOLID AND DRY INGREDIENT MEASURING CUPS--Eesfed cup set that contains
1/4 cup, 1/3 cup, 1/2 cup, and 1 cupy” - : )

- -

‘o " CHART OF EQUIVALENT MEASURES
3 teaspoons = 1 tablespoon I
4 tablespoons = 1/4 cup i
1 cup = 1/2 pint or 8 liquid ounces
4 cups = 1 quart T
A 16 cups' = 1 gallon
COMMON ABBREVIATIONS |
t. = teaspoon
T. = tablespoon
c. = cup -
‘pt. = pint
gl \ qt. = quart :
o, N gal. = gallon

ARRR R LT S
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’ ' _Addendum to Task 6.0l
SUGGESTED STANDARD FOR TERMSo{Coh't.) .

' ASSEMBLING TERMS -
p .

BEAT--to make a mixture smooth using an up and over motion with a spoon
or using a rotary or electric be@ter. ) -

BLEND-~to thoroughly combine two or more ingredients. .

BREAD-~to roll in bread crumbs, such as breading pork cheps<

BRUSH-~to spread melted fat with a pastry brush.

CREAM--to soften and blend until smooth and light by mixing with a spoon
or electric mixer. Usually applies to fat and sugar. ’

CRUMB-~to coat with crumbs or top with crumbs, such as a casserole dish.

CUT IN-~to break fat into small particles by using two knives or a
pastry blender. '

DILUTE--to lessen the strength, thickness, or flavor or a mixture, .
usually done by adding water.

DIP--to plunge into liquid or a dry ingredient until covered, then
remove quickly. .

DISSOLVE--to combine or mix a solid ingredient with a liquid until a
solution is formed. _ _

DOT--to cover with small particles, as to dot with butter.

FOLD--to gently combine two ingredients using an up and over motion with
a spoon. ‘ . .

GREASE~-to rub pan lightly with shortening or cooking oil.

KNEAD--pressing, folding, and stretching the air out of dough and make

¢ it smooth: : '

LEAVEN--to make light by an ageng, such as yeast or baking powder.

MIX--to eombine a number of ingredients, .

RINSE-- to increagse in vdlume or size. ™

SCALE--to measure by scale.

SEASON--to add salt, pepper, spices, or other seasonings to improve the
taste.

TOSS-~to mix lightly by 1lifting the ingredients for a salad, using a

) fork to avoid bruising the vegetables or fruits.

WHIP-~to ‘'rapidly beat cream, eggs, or gelatin dishes to incorporate air

and increase volume.

v

|




Addendum to Task 6.01

°
' SUGGESTED STANDARD FOR TERMS (Con't.)

Al

- COOKING,TERMS

~

BAKE--to cook in an oven. ) . .
BARBECUE-—-simmer meat in a spicy sauce or coating meat with a spity
-2 sauce,

BLANCH--t6 dip'into boiling water, making\¥he gskins of fruits and. Y

vegetables easier to remove. - . _
BOIL--to cook in water or other liquid until bubbles rise continuously -\\”//
and break on the surface, . ' .
BRAISE--to cook slowly in a covered utensil in a small amount of liquid
or steam, . .- .

. BROIL--to cook by exposure to direct heat on a grill or live coals.
BROWN--to make food become brown by roasting, baking, frying, or broiling.
DRIPPINGS--the fat or juice that comes out of meat.

DRY HEAT COOKERY--to cook meat products without water. Includes broiling,
roasting, and frying. ’ .

.

FRY--to cook in fat. | «
GRILL--to cook by direct heat. ' ) ~
MELT--to liquify by heat. , :
MOIST HEAT COOKERY--using watéffzajcooking a food product. Includes
‘ ' stewing, braising, barbecuigg, pot-roasting, and poaching.
PAN-BROIL--to cook uncovered on a hot, ungreased surfacey-usually a
. frying pan. )
) PAN-FRY-=to cook ip a small amount of fat. 4
PARBOIL-—to'boiféégtil partially cooked. e
POACH-~to cook a hot liquid, "using precautions to retain shape.

'POT-ROASTING--to cook meat in a covered container to which a small [+

ihsuni«of water has been added.
PRE-HEAT--to heat an oven to the correct temperature before putting (the
food in to cook. , . -
ROAST--to bake meat,
] ——to brown quickly in a small amount of fat, ‘turning often.
§§§€§-—to heat tp a temperature just below the boiling point.
MyER-—to cook-dn a liquid at a temperature of about 185 degrees F.

Bubbles form slowly’ and break ‘below the surface.
STBAM--to cook in steam-with or without pressure, ' B
STEEP--to let stand in liquid below the boiling point in order to bring

out flavor, color, and other qualities.

STEW-~to simmer in a small amount of liquid. ¢
STIR—to mix food in a circular motion.
TOAST~-to brown by means of dry heat.

o




*tm,

/'\
J : < ? .
Source! Cincinnati Public Schools, Exploring Careers in Hospitality

and Food Servicé, Bloomingham, IL: McKnight Publishing
14 6,9‘09 ppo 255"2629 1975. .
, J v .

s J ’
See also: Ray, Mary Fréx, and Lewis, Evelyn Jones, Exploring Professional

.Cooking, Peoria, IL: Charles A. Bennett Co., Inc., 1980,
(For recommended terminology)
. vy 2
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: | ‘ .
UNIT 7.0 STANBARDIZED RECIPES _ '
o . TASK 7.01 WEIGH AND MEASURE STAPLE.
: . . INGREDPE?TS -
rd
\ . ’
PERFORMANCE OBJECTIVE: \ '

Given appropriate meaguring and weighing équipment, scales if necessary,

standardized measuring cups and spoons in varying sizes; measure and .
weigh two each liquid and dry ingredients as selected by the instructof§’-~ac
A checklist will be used to rate perfbrmance and all items must receive
an acceptable rating. '

(;_‘-_‘ . '
PERFORMANCE ACTIONS:
7.0101 Gather supplies and equipment.
7.0102 - Measure dry ingredients.
7.0103 | Meésure.liquid }ng;edients.
7..0104 Weigh énf Ihgrediénts. !
7.0105 Weigh+liquid ingredients.

. >7.0106 Record’weights and measures.

PERFORMANCE STANDARDS: . .

- Using measuring and weighing equipment and supplies furnished,
measure and weigh two each dry and 1iquid ingredients.

»

SUGGESTED INSTRUCTION TIME: 6 Hours /

RELATED TECHNICAL INFORMATION: B

JVeighing
= Measuring ‘
Working factor ‘ ,C?

-




UNIT 7.0 STANDARDIZED RECIPES:
TASK 7.01 WEIGH AND MEASURE STAPLE INGREDIENTS
{(Con't.) . .
CHECKLIST ¢
. ¢
Weigh and Measure Staple Ingredients
7 i .
ACTIVITY ] ] RATING
\ . Acceptable | Unacceptable
1. Used proper type of cup for !
each ingredient, ‘
2. Spooned dry ingredients |
lightly into measuring cup. i
3. ‘Leveled off cups and spoons i ’
containing dry ingredients ) i .
with a straight edge. !
4. Measured liquids in proper i
type of measuring cup.- :
. 5. Measured 1lfquids on level : )
o . surface. . !
‘ 6. Measured liquids at eye level. i i
7. _Used properly balanced scales. . - ) i 1
8. Recorded weights and measures . i
accurately. i i
. —
o N \ 4
) %
A ¥

3y




— . -
ONTT 7.0 ) STANDARDIZED ‘RECIPES
TASK 7.02 * "« USE STANDARDIZED RECIPES

PERFORMANCE OBJECTIVE: .

~ Y
Given instruction, read and use standardized recipes used in commercial -
cooking to produce final food products. The interpretation of the -
recipe and the procedures followed must be accurate and the final
product must be to the instructor's standards. ' ‘

F %, . ¢

PERFORMANCE ACTIONS:
7.0201 Iééncify sources of recipes.
3 * * ’
7.0202 Interpret standardized recipe. Define parts of
-recipe.

7.0203 Identify:
- Measuring devices
. \ ~ Ingredients _
~ Cooking methods
Method terms
~ Temperatura .
~ Tinte

L

7.0204 Use standardized recipe to prepare food product,

- -

PERFORMANCE STANDARDS: )

~- Use standardized recipe to prepare food product following the
recipe with 100 percent accuracy and producing a final food
product acceptable to the instructor.

SUGGESTED INSTRUCTION TIME: 6 Hours -

RELATED TECHNICAL INFORMATION:
~ Measuring

-~ Cooking methods i
~ Terminology ‘ 4

o 111
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UNIT 7.0 - . STANDARDIZED RECIPES
" TASK 7.03 SR CONVERT RECIPE TO LARGE OR SMALLER
<L _ PRODUCT
A\1 ’

PERFORMANCE OBJECTIVE: ) ’ _ .
1,

Given a simple recipe and proper instructions, convert the recipe to a

product (a) twice as large as the original product and (b) one-half the

size as the original, using metric or American standard measures. The

recipe must be converted to the correct amount and unit of deasure with

100 percent accuracy. A

®

PERFORMANCE ACTIONS:

7.0301 ,. Interpret recipe.
i.0302 Convert each ingredient in the recipe to twice as
large as the origina} recipe.

¥

7.0303 Convert each ingredient in the recipe to one-half
the original recipe.

’

PERFORMANCE STANDARDS:

- Using tbé recipe provided by the instructor, convert the
recipe into one that will yield a product twice as large as
the original. . .

~ Using the same recipe, reduce to one-half the original.

SUGGESTED INSTRUCTION TIME: 12 Hours

‘RELATED 'TECHNICAL ‘INFORMATION:

.
-~ Standard recipe’

- Standard yield !
- Standard portion

- Standard procedures

—-- Measurement-

a

SUGGESTION: Use a standardized recipe for 100 servings to help
» students learn conversion.

96 112




* Addendum to Task 7.03

F

COMMON CAN STZES AND ‘APPROXIMATE MEASURES ) ’

»

~
SIZE APPROX. CONTENTS APPROX. MEASURE - PRODUCT
No. 10 6.5-7 lbs, J qta. Fruit and Vegetables 1.
No. 5 " 2-3 lbs. l qt. Fruit Juices and Soups
No. 2 1 1b. 4 oz, 2 1/2 cups®  Jufces, Soups, Fruits,
[ ' - N . gome Vogetablas :
) No. 303 l 1b. ! pt. Fruit, Vegetables, and
O i Soup |
- TV , EQUIVALENTS S ’
2 ca. No. 5 cang =
4 ea. No. 2 1/2 ciang =, '
K 5 ea. No..2 cimg = | | No. 10 can
7 ea. No, 303 cans = - 5

LADIES STZES AND MEASURES

- \
. . ' Size ! Approx. Portion Wt. g
1/2 cup [ 2 oz.
.7/ . [ 1/2 cup ; 4 oz.
3/4 cup 6 oz.
l  cup , 8 oz,

SCOOP/DIPPER SIZES AND MEASURES

Scoop/Dipper Size ! Approx. Portion Wt. .
No. 8. ' 5 0Z.
No., 10 - - ! 4 02,
No, 12 ) 3 07,
No. 16 . : 2=2 1/2 o/
No. 24 ! 1 1/2 0%,
ﬂ%i 40 | id! 0Z.
95 113




4.
1 Addendum to” Task 7.03 -
EQUIVALENT WEIGHTS AND MEASURES
“FOR
COMMON FOODS
FOQD WEIGHT MEASURE
Bananas 1 1b. 3 larga
Butter, fats . 1 1o, 2 cups Ed .
Cheese l 1b, 3 cups, diced; (4 cups,
~_grated for American)

Cocoa l oz. 2 T. plug 2 ¢t.
Chocolate , l oz. 1 square
Dates 10 oz. 2 cups 1
Eggs, average size 1 1b. 10 eggs Il
flour, bread 1 1b. 4 cups
Potatoes . s 1 1b. 4 med.
Rice 1 1b. 2 cups
Sugar, brown, packed «firmly 1 1b, 2°1/4 cups
Sugar, confoctioners' 1 1b. 3 1/2 cups
Sugar, grandulated 1 1b. . 2 1/4 cups -
Tomatoes 1 1b. 4 small

T = Tablespoon

. . t = teaspoon

EQUIVALENTS FOR OFTEN USED MEASURES : ~-
3 e, 1 T. 1/2 oz -
16 T. .1 cup 8 oz M 1/2 pt.
. . -2 cups - \ - 1 pt.
) 2 pts. 1 qe. Y] = ) 4 cups
4 Qts. 1 Gal. - - "

ROUNDING OFF FRACTIONAL OUNCES

.00 - .09

- 0 0z,

10 - .29 - 1/4* oz,

:30 - .50 - 1/2 oz.

.60 - .79 - 3/4 oz.

.80 - .99 - 1 0z.
Example:

Measure is 1.45 oz. Use 1| 1/2 oz.
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&
Student: 3 Class: . ‘ Date: '
T . .
WORKSHEET FOR_ADJUSTYNG STANDARD RECIPE
* DIRECTIONS: Directions for adjusting standard recippe: "Take number of servings desired and divide by
yleld of standard reecipe (typically™25, 50, or 100, but may be another namber), The
result is a "working factor." Mul€iply the “working factor" by ecanduigizod recipe
amounts to obtain the amounts of ingredients needed. o :
- Product Name: Product Yield: sarvings Portion $1ze
‘ ‘ * ) v - . ‘ ‘ ~
Poytions, ‘Product ~ Working ~x Amount o Amount .
Iigredients Desired & Yield Factorx _ - Specifiod Neoaded * Mathod
) - C 2
¢ - . ' - ) ‘
W . -
~J
) \
| .
. > + q
Note . v " ‘
N ' . . '7; * ] . 2
Substitute ’ ' .
[ tems . . J ’
Courtesy: Roy L. Springer, Greenville Technical College .
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Addendum to Task 7.03

'
» 1
. . .
.
4

’ RATING A RECIPE

L I
"~

DIRECTIONS: Select a recipe and in the blanks provided, write the
s name of the recipe, the source from which it was taken,
and -the page number.
Rate the recipe on each item as 1, 2, or 3.
! 1 2 3
h . (low) *  (high)

Record the rét{ng on each point by circling the number in
the ‘right-hand column. Add these Yalues to find the
' . total score. . N . '

Name' of Recipe

Source

" Page number

— ’ RECIPE SELECTION ’ -

v . o RATE

‘ . (Circle)
: . ' . - ST P— (high)
R 1. Simplicity - Recipe terms aré easy .to 1 -2 3

understand and interpret '
2, Clarity =.a. Listing of ingredients .1 ' 2 3
' ’ in order for use ' ) >

- .b. Directions are easy tp 17 2 -3

understand and follow . -
3. Completeness - Complete information on % 1 , 2 3
method of preparing and ) o,

) * cooking

- a. Cooking time stated when 1 2 3
) ] applicable . , . )
. - b. Definite temperature 1 2 37
_ B given when applicable. . N

v . - ¢. Quantity or number of . 1 . 2. 3
\servings given y;

. 4. Variety " =~ Variety and intérest added 1 - 2 3
ot , N to recipe by giving vari- , .
. ationg ’

3
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7 Addéndum to Task (Con't.)
. © ' ‘Q ’
o S
, : ] " RATE
: ’ & T (Circle)
o (Low) ——mmmwmmm: (high)
- . ~ . - . B
RECIPE SOURGE - S :
5. Content . - Information free :romfbias\ r 2 .3
or exaggeration: ’ o
6. Organization - Recipes are orderly*ar- * 1 2 3
=~ ranged according to types o\
of food °
7. Design and - a. Attractive design, has.. - I 2 7. 3
" Make-up eye appeal .
. - b. Format easy to handle, - 1 v 2 - 3
. display, and store
- ¢. Illustrations are at- °~ ] . 2 3
tractive; good color;
up-to-date; eye catching
8. Reliable - Soufée of authoritxvciteé I " 2 3
for testing recipes , . ‘
TOTAL SCORE ‘= ' .
(Add numbers'circled)
¢ ' RATING - R , ’
* 42 - Excellent = Competency Level 4 .
36-41 Very Good = Competency Level 3 L
28-35 Acceptable = Competency Level 2 e
14-27 Poor choiqe‘? Competency Level 1

Studentg " .
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. : UNIT 8.0 \ : EQUIPMENT

TASK 8.01 DEMONSTRATE USE OF EQUIPMENT

A}
1

PERFORMANCE OBJECTIVE:

Given supplies, equipment, and operation instructions; demonstrate use
of given food preparation equipment in accordance with manufacturer's
and instructor's procedures.

SEE: Attached addendum for 1ist of typical equipment,
i ’ / -

PERFORMANCE ACTIONS: .
. . Pl

8.0101 Assemble supplies and equipment.
8.0102 Explain purpose of equipment.
-

8.0103 State name of equipment. :

8.0104 Identify the major parts and controls of the equip-

‘ ) ment. y . . 1

8.0105 Identify safety precautions to be taken with
' .equipment. ’

8.0106 Test equipment for workabilify.

8.0107 Operate equipment. ’ o
. (NOTE: Following safety precautions.) N

8.0108 Clean equipment after‘use at end of day.

t A

PERFORMANCE STANDARDS : ' _ o g

\

.

Tes to be used

- Demonstrate the proper operations of and proce

4 with given food service equipment meeting manufalcturer's and
instructor's standards. - A 2
- " - Equipment must be cleaned after use or at end of the day, so
‘ it is free of food soil and grease. 2 Y

»
-
.

SUGGESTED INSTRUCTION TIME: 12 Hours

)

RELATED TECHNICAL INFORMATION: ~

‘ . ~ Manufacturer!s instruction manual - ¥V - »
. - Safety precautions’ for operating equipment

oy ol 120




TYPICAL FOOD SERVICE IMPLEMENTS/UTENSILS

.

(Secondary Level)

LARGE, STATIONARY, OR ELECTRICAL EQUIPMENT .

Automatic brewer ) ’

Automatic coffee urn or-tea urn ,

Automatic steamer and broiler )
Blender. \ n
:Convection ovens )

Conventional, commercial oven, electric and gas

Cooler . '

Deep freezer -

Deep fryer . ‘

Dishwagher, electric
Electric juice extractor
Food cutter or chopper
Garbage disposal

Grill, griddle

Grinder, electric

Hot top .
Microwave oven

Slicing machine

Steam table

Toaster, individual or conveyer
Waffle iron ) :

Some itéms listed éay be used primarily fos‘orientation, or may"be .
omitted from a specific program. '

- 1]
.
. .
| /\ *
A . ’ . L]




Addendum to Task 8.01

CHECKLIST FOR
PREVENTIVE MAINTENANCE

°

y
t

1. Reads manufacturer's instruction manual. - L, () () -
2. Operate ‘equipmént properly. ) ' . () () K
3 Uses equipment for purpo;e for which it'was S ’
designed. ‘ . () ¢€)

) ) ‘4. geeps equipment clean'at all timéfj ) ()
5. Check for'repairs regularly. . ‘\:’,,L/f/ ().
6. lﬁékes min8% adjust&ents. . () ( ): 4 .
7.  Reports out~of~order-equipment. ' a ( ; ' () %

8. Able to identify when to have edﬁipment
inspected and serviced by a reliable service
organization. . ' () ()

4

(1f used for student rating)

Student: ’

-

\J

-
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\

SANITATION - CLEANING - SWFETY — ORIENTATION TO - USE OF :
UTENSILS EQUIPMENT . : ‘
— - MAY BE S
INTEGRATED AND OVERLAPPING

<
v
[

Sanitation and cleani;g of food service utensils and equipment, use of
utensils and equipment, and food preparation using the equipment and
utensils may be separately deseribed; however, training (performance)
may be integrated and overlapping, ‘

N .- . . I -
The individual instructor's method of developing students' skills and
knowledge may vary. For example, the sanitation, cleaning, safety, and
operation of given utensils and equipment may be learred as food is
prepized usihg the required equipment and utensils. ’

3 g
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UNIT 9.0 UTENSILS

' TASK 9.01 * USE AND CARE OF FQOD SERVICE HAND
UTENSILS '
P

- PERFORMANCE OBJECTIVE:
» Gilven instruction concefning identification, use, and care of kitchen =~ s
hand utensils; ‘from given uténqils, select and demonstrate the proper
use and care of food service utensils for given applications. Utensils
must be selected and used according to procedures given by instructor or

v textbook,
. [}
. (NOTE:  See attached addendum for listing of hand utensils.) -
. PERFORMANCE ACTIONS: ' —

9.0101 | Identify a minimum of 12 ‘given food preparation -hand
utensils, .

9.0102° 'Select.and properly use food service hand utensils

. for given situation. (e.g., serve soups, whip
) ' ingredients, pick up food or ice, drain vegeta-
_bles...)
‘ . a.. cutting utensils

b.  baking utensils
c. “serving utensils .

9.0103 Show how to properly care for and store utensils.

PERFORMANCE STANDARDS: R
- Properly select'by sight and name 12 food service utensils for
- a given food preparation job (given utensils from which to
choose). .
—~ Demonstrate proper use of the utensil meeting instructor's - o
.standards. - e
SUGGESTED INSTRUCTION TIME; 12 Hours o .

RELATED TECHNICAL INFORMATION:

«

~ Standardized names fbr utensils
~ Standardized uses of utensils




TYPICAL FOOD SERVICE IMPLEMENTS/UTENSILS

(Secondary Level) ‘ -

(Some items listed may be used primarily for orientation,
or may be ‘omitted from a specific program.)

CUTTING IMPLEMENTS

Boning knife
Butcher knife
Butcher's steel
Carving set
Clam knife ’ ’ .
Cleaver L, , " .
Eggslicer -
Oyster knife - ' ‘ L N
Paring knife
Pastry wheel

Pie or cake knife )
Potato or vegetable peeler ‘ :
Roast beef slicer

!

FOOD HANDLING IMPLEMENTS

Food tongs - -

Hot-cake or meat turner o . 4

Kitchen fork
» 4

»

STIRING, SERVING, SCARPING, AND SPREADING IMPLEMENTS ' , .

Ladle .

Melon ball or parisienne scoop

Pierced kitchen spoon '

Plastic scraper ’ ‘
Potato masher, hand

Scraper or dough.cutter .
Skimmer ‘
Slotted kitchen spoon

Solid %kitchen spoon | .
Spatula or palette knife, flat and offset

Metal, plastic, and rubber paddles

FOOD PREPARATION TMPLEMENTS ' .

"Box grater

China cap

Colander -
Hand meat tenderizer
Strainer -
Whip, Wire, French and piano




" Pie and cake marker.

MISCELLANEOUS ~ -
Can opener, manual

Cold food server

Dining dishes andqutensﬁls

Fire extinguisgher

Serving dishes and utensils
Vacuum cleaner (available)

COOKING UTENSILS

Bake paft | .

Bun fillet steamer, proofin
Double boiler

Frying or saute' pan

Iron skillet

~. Roagting pan |,

Sauce pan
Sauce pot
Sheet pan
Skewer

Steel skillet .
Stock pot .
Coffee pot

BAKING IMPLEMENTS

Flour sifter
Pastry bag

Pastry brush
Pastry tubes

Rolling pin

PASTRY IMPLEMENTS

Dough cutter
Frosting spatula
Pastry wheel
Rolling pin
Sifter

Whip and paddles
Pastry blender

MEASURING DEVICES

Baker's scale

Measures

Measuring cups

Portion Scale .
Scoop, ice cream dipper

.

P
g cabinet
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° i “«
, Addendum to Task 9.0l
RECOMMENDATIONS FOR USING CUTLERY .
= . : . Yes No
‘ l. Cut away ' from the body. () ()
2. Dry a knife with the sharp edge away from you. () () ;
3. Always work with a cutting board. () - ()
4. Keep knives in a stérage rack. () ()
) 5. Don't try 8o catch a falling knife, () )
6. Don't place knives in a sink. Co () ()
7. Keep knives sharp. ) ) () . ()
" 8., Match the knife with thé appropriate job. () )
9. Always pick up a knife by the handle. () ()
. 13} When using a knife, keep your mind on what . .
‘- ' you are doing. . () ()
t
These recommendations,may be used as a guideline to rate the 1eafner.
I
tudent;
"

: o 128

- ‘ ' 109
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' UNIT 10.0 " ' Y
y | FOOD PREPARATION . ) b
SHORT ORDER, FAST FOODS, PANTRY, AND CATERING )
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UNIT 10.0 FOOD PREPARATION "

TASK *  10.01 | PREPARE BEVERAGES -

PERFORMANC;/OBJECTiVE:

Given instruction, necessary equipmeﬁt and supplies, and standardized

recipes; -prepare the following types of beverages: d
-~ Téa .. - 5 i
'~ Coffee 4

= Fruit or vegetable juices
=~ Cocoa and Chocolate L F
Milk beverages

SEE: Accompanying Checklist,

PERFORMANCE ACTIONS: S | v

y 10.0101  Identify different beverages typical to commercial
: N food service. ¥

10.0102 Describe the basic methods of .preparing’ the more
popular ‘commércial food service beverafes:

¢

- Coffee ~ Milk beverages
- Tea -~ Punch
- Fruit or vegetable jyices ®, ’

10.0103  Brew (steep) tea and serve it so there is no led#f
sediment present. <All appropriate checklist items
must be acceptable.

(a) Make tea using lodse tea

> (b) Make tea using commercial tea bags =
The tea' must not be bitter or served seither hot or
. .cold. _ 4 . -
. 10.0I04  Brew coffee ﬁsing the drip maker, perculator, vacuum

coffee maker, or urn. The coffee must be neither
watery bitter in flavor, must have few, if any,
coffee grounds present, and must be served at a
suitable temperaturevand be pleasing to taste.

v -
"
- 10.0105 Prepare fruit juices and vegetable juices‘so the
- ingredients.are evenly mixed and dissolved and so
4 there are no seeds present. .
(a) Pfepare_beverages from powders and frozen
juices following the recipe for the beverage
» . and amount to be served.
(b) Prepare fresh fruit and vegetable juices by
recipe End for the amount to be served. The
‘ : finished juice should be pleasing to taste and
' not bitter. '

- 111 - R . -
1\30 N ) ‘ )
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UNIT 10.0 . - FOOD PREPARATION ‘ )
TASK'*  10.01 : PREPARE BEVERAGES” (Con*t.) -

' 10.0106 Make hot milk beverages that are not scorched,. that’
N thoroughly are blended with no lumps or undissolwved
particles. The beverage must be served hot but not-

p " scalding and must be frge of "skin" on top. Proper
methods of prepafation prior to servicing must be
. followed.
\ .

10.0107 Make punch with ingredients that are combined
evenly, that.is garnished, and served very cold.
Use the (a) syrup method or (b) quick method and . -

, follow recipe and proper serving methods. ;

N :
. ’
PERFORMANCE STANDARDS : ' v -

- Prepare required beverages to standar typical of commercial.
food.service werk to be judged by checklist and to meet in~
structor's standards (approval). .

.

SUGGESTED INSTRUCTION TIME: 6 Hours

RELATED TECHNICAL INFORMATION:
~ Hot and ¢old beverage service
~ Recipes ’ . . W
- Methods of preparation

.

[

*




/ " - Addendun to Task 10.01 -
© BEVERAGE EVALUATION CHECKLIST _—
- B ST

14

.

DIRECTIONS: Wfite the name of the beverage evaluated on the blank.
Place a check in the appropriate box to. the right of each
' criteria. Write in any comments that you think are

appropriate. .
' Beverage

. S0

Critefzg 3 No . ° Yes * y Comments
Appetizing . ) *
Color: e N ) ’ .
! Clear T PR . - . O ' :
| | Muddy ' 7) 5§ ‘ .

, Good droma . ;
Flavor: ' <\‘J' o ‘ . ;
‘. Too sweet ' ‘

Too weak .
Too strong . , y
Just right . L%
. Serving: . ‘ . .
Attractively serveg : -
Attractively garnished
Appropriate temperature ' |—

. H
[ , , : o
P Too tart ' !
t
H

- Student cook: . i  °

‘ .
-
—
e
-
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UNIT 10.0 " FOOD PREPARATTON 5
»
TASK 10.02 -,y MAKE PUNCH
PERFORMANCE OBJECTIVE: ~

.

Given a recipe and access to needed ingredients, measuring cups and
spoons, a large stirring spoon, a punch bowl, ice ring and garnishes;
make punch. The punch ingredients must be combined evenly, garnished,
and very db}d. The punch must be suitable for the given event, ¢

A

PERFORMANCE ACTIONS: ot

)
1

10.0201 Make judgment on type-of punch appropriate for event
to be catered.

L3

v/ 10.0202 Read (or ‘select) recipe. .

10,0203 Assemble necessari materials’ . N
10.0204 Make punch using one of the follbwigﬁ methods
r depending on ingredients: , .
a. SYRUP METHOD '

(1) Combine sugar and specified amount of
water in a saucepan. Bring to a boil and
allow to boil for the specified time
period. ™ .

» (2) Cool mixture. When cooled, pour the
‘mixture into the punch’' bowl or large
. . tontainer. Add all other ingredients
hd except the carbonated beverages, ice cream
: or sherbert, garnishes and/or ice.
b. QUICK METHOD

4

’ (1) Chill all irgredients before mixing.
‘ ) (2) Pour fruit juices, or water,into punch
‘ > . bowl or other large contajner, Stir until

blended well. . . ..
(3) Place back into refrigerator until serving

time.
. ~ “ . ’ . o
10.0205 . Immediately ‘before serving, add the carbonated -
. beverage and/or small chunks of ice cream or sher~
bert and sti¥ until well-blended. .

10.0206 Add garnishes and ice. : \

Y

r




UNIT 10.0 ' FOOD PREPARATION
o .- TASK 10.02 - MAKE PUNCH (Con't.)

/‘.
PERFORMANCE STANDARDS: . .
- Make punch by the syrup or quick method usi*rig given inform‘a-
, tion, recipe, ingredients’ and supplies. Meet instyructor's
¢ s standards. .
SUGGESTED INSTRUCTION TIME: 2 Hours 1

1
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UNIT 10.0 FOOD fREPARATION
. . " v .
TASK 10.03 ’ PREPARE SALADS . g
> -
. - - F
" PERFORMANCE OBJECTIVE: )
Given a standardized recipe pef salid type, ngeséary ingredients and s .
equipment, prepare at least one each of the following types of salads: e
An appetizer, main course, and a side dish. The salad must have eye
appeal, attractive color, be palatable, and have good texture. .
. . i
(a) The appetizer salad should not satisfy the appetite, but . ?‘
be light in character and appealing. .. . '
(b) The side dish salad should offer contract with the rest y

) ) of the dinmer without being too sweet,
(¢) The main course salad should be any reasonable com- {
bination of fish, méat, vegetables, dairy, gelatine, or
other products that have good texture, flavor, and color.

Salad product shall be rated by checklist and should meet instructor's
standards. . o

PERFORMANCE ACTIONS: o ) T

13

s

, ' .10.0301 “Gather quality ingredients and supélies. (Or use
- ingredients supplied by instructor.)

10.0302° Follow recipe to prepare required salad or salads.

4§

[See Rating Checklist]

’

s

PERFORMANCE' STANDARDS: - %> .

- Using given ingredients and‘following standardized recipe per

. salad type; prepare 6ne each of the following types of salads: .

‘ ’ (a) appetizer, (b) main course, and (c¢) side™Nish so the
salad has good eye appeal, is attractive in color, palatable,
and has good texture. ' T

A checklist will be used ;:o rate salad preparation skills,

> ~ .

3

\ o ’
SUGGESTED INSTRUCTION TIME: "18 Hours

" d ’
o« ¢




~

* ¢ ' - . .\ |
Addendum to Task 10,03 °
. - .
; ‘ CHECKLIST °,, T~
.SALAD PREPARATTION °
DIRECTIONS: . For each salad being evaluated, indicate the type of
. . salad and the main ingredient(s). Under eacﬂi%;lad, rate
it according to the seven characteristics, us the key
- ' at the bottom of the page. Total the ratings given and /
Coe use the legent détermine how successful .the individual or
groups was in. salad prepération.g&r
. . o 0
) Q - kR +
A T A
" 3 W a4~ O
- ¥ S0 . 0UH O3 Qs
‘. QU =0 TA P
o © o ~— ~
SALADS < = ) “rG K
Simple, but colorful
Fresh ingredients "
Artistically arranged .
Flavor, texture, & color balance K
Attractive form used (not flat) N '
Well chilled . . .
Attractive--eye appealing : N
TOTALS 7 _ <.
L. ) C -
5 RATING KEY . Frgen)
T2 3 & 35 ] SO .
Poor ~---Excellent ° ‘
7 " > + ) N
'LEGENT
Skill Level Total -« '™ i
4, 35-29 Salad Chef .
3 28-22 'Chef's helper ' .
2 21-15 Satisfactory .
1 14-08 Needs supervision and improvement
0 7-1  Needs further training
\ ' “J 2
- Salad Chardcter .
. Acceptable - Needs Improvements
Base . ' .
« BOdY d M [ -
Dressing . 2
Garnish N ) ,

s
117 | 138 |




CHECKLIST

~

TOSSED SALAD RATING SHEET

4

&
<

(a) Serving 1 -~ Preparé ingredients, store each sepa~

rately in tightly covered container,
g and refrigerate. Mix just before
serving.
(b) Serving .2 —- Prepare ingredients, mix, store in-

- uncovered container, and refrigerate.

*

Serve the two salads and receive a rating.

)

A

s SERVING T

Good Poor

Bright, attractive color '

Crisp texture

Distinct, fresh taste
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- UNIT™™ ~10.0 T . FOOD PREPARATION - FRUITS AND VEGETA—
‘ - BLES

TASK 10.04 .- - - MARE UNCOOKED SALAD DRESSINGS '

£

PERFORMANCE OBJECTIVE: * "~ ,
' U i

Given a reciﬁe and access to ingredients, a measuring cup and spoons; a
bottle, jar, or mixing bowl with Ijd; and a rotary beater, electrié
mixer, or blender; make an uncooked salad dressing. The ingredients of
the dressing must be evenly distributed. s

, : Y

PERFORMARCE ACTIONS: C . ,

4

10.0401  Read the recipe.
{ 10.0402 Assemble the necessary equipment and ingredients.
10.0403 > Measure the ingredients according to the riiiye.

10.0404 Combine the ingredients according to pﬂe of the
following methods: >

¢ a. METHOD 1' o
¢ (1) Place all ingredients in a bottle or jar.
. ‘ (2) Cover; shake vigoYously until ingredients

. are thoroughly combined. -
J . (3) Place in the refrigerator. '
. (4) Shake vigorously each time before using.

N b.  METHOD 2 , ' \
AN i \ . (1) Mix dry ingredients in a mixing bowl or
: \ blender. .
. ‘ " (2) Add oil and vinegar alternately, beat K

constanciy with a rotary beater, electric
mixer or blender. :

B

< : / (3) Place in"a container with a tight-fitting
‘ 1id; refrigerate until ready to serve,
.B !

PERFORMANCE STANDARDS :

~ 'Make an uncooked salad dressing with ingredients that are
evenly distributed. .

~ Finished product must meet instructor's standards and be ’
* ,pleasing to taste. (Typically an orientation or
familarization task since prepared dressings are used.)

. SUGGESTED INSTRUCTION TIME: 2 Hour . o \ '

*Orientation or familiarization task. Typically, prepared dressing'is
N used. Students, however, should bé able to make dressing if required.,

l _ KU S R VI
ERIC B =

o




UNIT 10.0 FOOD PREPARATION
TASK 10.05 , PREPARING SALAD DRESSINGS °
PERFORMANCE OBJECTIVE: * _ ' - -

proper technifues to prepare at least one.each of the following types of
dressings:—"(a) French, (b) mayomnaise, and (c) covoked. Dressing should
meet commercidl food standards and all items on a rating checklist
should be acceptable.

, v
Given a siijggzdized recipe, necessary materials and equipmenmt; use the

PERFORMANCE ACTIONS: ' ’

10.050F1 Gather sﬁpﬁlies gndlingrediénts.

)

10.0502 Mix ingredients following standardized recipe.

10.0503  Cook, if applicable.

PERFORMANCE STANDARDS:

- Using a standardized recipe; supplies, and equipment provided;
prepare one each of the following types of dressings: (a)

‘ French, (b) mayonnaise, and (c¢) cooked. ‘

a - All items on checklist should be marked "yes."

-

LS . '
. SUGGESTED INSTRUCTION TIME: 2 Hours

‘

*Orientation of familiarizgtion ‘task. Typically, prepared dressing is
used. Students, however, should be able to make dressing if required.

.

&




) ‘ - - o CHECKLIST \ ' .

o , - SALAD DRESSING

=

N

" DIRECTIONS: Check the salad dre551ng prepared using the fqllow1ng .
] criteria. . Place the check in the appropriate column =
. ' » to the rlght of each questlon.- :

o~

) ] . B
X |_Frenth uMaZonnalseﬂ Cooked’ || Other - §
0 es O |.Yes o .| Yes Q |Yes |
1. Does the dressing [ -
add flavor to the : . , , 1. 7
salad’) , . 3 . -
2. Does the dre551ng )
provide food .
value? . - oo
3. Does the dressing : ' : .
help in digestion? } . .
4." Does the dressing !
improve palat- .

X

-

ability? " K
5. Does the dressing -}
‘ . have the proper - . SN
consistency? - 1.

6. Does the dressing §.
appear attractive
and appetizing? -

7. Does the dressing . _ N
consist of the : N
appropriate pro- ,
portions of acid, . - "
fat, and season- - .

ings? ’ '
g 1d

. ERIC N o




s ~UNIT  , 10.0 ‘ ' FOOD PREPARATION

. , TASK 10.06 PREPARING GARNISHES

2

PERFORMANCE OBJECTIVE: ' e . ,

2

’ Given a food to be garnished and access'to fresh fruits ‘and vegetables,
- reference books, a vegetable brush, a paring knife, 'a vegetable peeler,
" an apple corer, a spoon, a radish roser, .a melon baller, a canape
ﬁ( cutter, ascorbic acid, a bowl of ice, and paper towels; ‘pPrepare g )
garnish for the food. The garnish must be edible, free from blemishes,
or discoloration, and cut uniformly. . :
’ -3
{ ]

PERFORMANCE ACTIONS:

10.0601 Select appropriate garnish. ’
10.0602 Assemble necessary ingredients and @atérials.
10.0603 Wash garnish ingredients, dry. S
10.0604 Remove stems, cores, peels, and seeds.

' ' 10.0605 Cut fruits and vegetables in desired shapes.

10.0606 Treat fruits and vegetables that darken. .
10.0607 Crisp cut fruits and vegetables in ice water.
10.0608 Drain-fruits and vegetables on paper towel, -

. - 10.0609  Place food to be served on a serving platter.

- .

10,0610 Place garnish(e@) attractively on food to be served.

PERFORMANCE STANDARDS: : 5-' .
* . = Prepare approppiate garnishes for given foods from given
. , ingredients. .
- Instructor's standards applies.

-

’

SUGGESTED INSTRUCTION TIME: 17 Hours

CHECKLIST ACCOMPANIES THIS TASK { .




— =
‘ . _ SUGGESTIONS FOR GARNISH N
N PREPARATION - VEGETABLE SUGGESTIONS
Curils - | Carrots, Celery '
o Rings > Green Peppers, Onions
Fans Carrots, Celery, Pickles
Whole Cheery Tomatoes, Ripe Olives, Green Olives,

Stuffed Olives, Gerkins, Green Onions,
Pickled Onions, Radishes, Cauliflower Flowerets

Sticks or .,Carrots, Cucumbers, Celery, -
Strips . Green Pepper i
Twist " Cucumbeér Slices, Pickle Sllces,
| Tomato Slices
Slices Pickles, Tomatoes, Onions

. Source: Haines, Food Preparation for7Hotels, Restaurants, and
Cafeterias, p. 86.

”~

CHECKLIST

. : GARNISHES .
DIRECTIONS: Rate the garhishes made by asking the following
, : questions about each garnish item. Place a check
‘ - under the "no" or "yes" column to the right of each
questlon.

No |Yes

1. Does the garnish add eye appeal to the
finished product?
2. Does the garnish help improve the flavor
of the finished product? . '
. - Has the garnish been kept simple?
4. Does the garnish aid in stlmulatlng
the appetite? '
5. Is the garnish edible?

-t - 123 — — 142




UNIT 10.0 - ' FOOD PREPARATTION
‘ TASK 10.07 . . MAKE RELISHES . '
’ : ~
' 3t
PERFORMANCE OBJECTIVE: .

Given a recipe and access to ingredients, a paring knife, a food chop~-

per, grater, or blender, a bowl, clean cloth, tongs, and other necessary

supplies; make a relish. The relish must be crisp in texture, not soft
. or mushy and must be bright in color. B

) ‘ PERFORMANCE ACTIONS:, ) : - . ’\ L

-

10.0701 Read the recipe about making a relish.
/
10.0702 Assemble the necessary suppliés.
10.0703  Wash and drain the fruits and'vegetables.

-

10.0704  Remoye any stems, pits, seeds, cores: sking, and
- blemishes.’ - ”

710.0705 Cut, chop, or grate.relish ingredients according to
. / the recipe. Place ingredients into container.

10.0706 Make brine solution according to recipe.

10.0707  Cover relish ingredients with brine solution; soak r
for the time recommended in the recipe.

e e

' 10.0708  Drain off brine; rinse well with water.

* 10.0709 Combine and heat spice and vinegar ‘mixture according
N Sy to recipe. "

s

10.0710 ; If appropriate, chill prior to serving.

PERFORMANCE STANDARDS: ~ . .
~ Using ingredients and supplies provided by the instructor to
make a relish - '

»

SUGGESTED INSTRUCTION TIME: 2 Hours

S 124
Q. Ty ‘ : ' ]ﬂii}




@ o ’
UNIT  10.0 ~ FOOD PREPARATION
TASK 10.08 . ADD FINISHING TOUCHES TO PREPARED
' FOODS o ,
PERFORMANCE OBJECTIVE: = - ' e .

v
. N

Given a’variety of prepared foods, proper Ynstructions, agigﬂppropfiate,

, garnishes; add finishing.touches to a,minimum of four dishes? " a salad,
fruit, vegetable, and meat dish.’ The finished touches must .enhance the
color, flavor, texture, and overall appearance of the dish 48 judged by
the instructor. ' S -

PERFORMANCE ACTIONS: .

-a

IO.Qégl Gather supplies and food items required. °
10.0802 . Clean and trim garnishes (1f required). '
10.0803 Drain liquid from garnish (if .required).

10.0804 Arrange food items near appropriate garnishes,

v
A

IO.QQQS Add finishing touches to prepared foods.

PERFORMANCE STANDARDS:

- Using a varieLy of prepared foods and materials furnished by
the instructor, add finishing touches to prepared foods.

[}
2

SUGGESTED IﬁSTRUCTION TIME: 2 Hours

o 144 .
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UNIT FOOD PREPARATION ]

10.0

TASK 10.09A .

PREPARE SANDWICH FILLING

PERFORMANCE OBJECTIVE: -

Given standardized recipe, ingredients, and equipment; prepare sandwich
filling for the eSstimated uge.

PERFORMANCE ACTIONS: . .

10.0901  Assemble recipe, ingredients, ang equipment..

"10.0902  Following standardized recipe, using ingrediepté_

. supplied, make sandwich filling from:

- meat - eggs - vegetables
- poultry . - cheese
- fish/shellfish - lunch meats

'PERFORMANCE STANDARDS:

- Prepare sandwich filling according to standardized recipes -
from given ingredients. ) ‘
- Filling wil] be judged by instructor based on: Recipe

followed, taste, texture, appearance, slices .or spreads .
easily, thoroughly cooked. . : , ‘

SUGGESTED INSTRUCTION TIME: 6 Hours

126 e
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UNIT 10.0 . FOOD PREPARATION
TASK . 10.09B ', " MAKE SANDWICHES | '
i ‘ ., & * L N
— / '
PERFORMANCE OBJECTIVE: e BN {{. )

Given sandwich ingredienits and cogdimenté; -a mixing Bowl and spoon, a
sandwich spreader, and slicing ‘knife; prepare the following typesg of
sandwiches: Cold, toasted, and grilled. A standardized product/ should
result?. . g

(Equipment used may include skillet, oven, broiier-oven, waffl
griddle.) . . " S )

PERFORMANCE ACTIONS:

Y

10.0901 . Assemble neéessary ingredients and equi ment.

10.0902  Prepare sandwich £illing according to frecipe.
. ,
10,0903  Make sandwiches: . '/3
. a. Cold type
(1) Spread bread with condiment.
(2). Spread, slice of bread with sandwich
'filling or spread, or lay slices of cold
> cuts on bread, o '
(3) Place condiments oh top/of filling.
(4) Place top slice’af bread on sandwich,
b. Toasted .. . 7' )
(1Y Spread bread lightly with soft butter or
margarine, ’
(2) Spread or place sandwich filling between,
bread slices. st ‘
(3) Place sandwiches under broiling unit of
oven, etc. .. )
(4) Toast both sides of sandwich.
c. Grilled sandwich ' . g
(1) Melt buttef or margagine.
, (2) Saute sandwich on both sides.

10.0904 | Cut sandwich, as apprbpr te. '

10.0905 Serve or prepare for se ing..
f - e

/ ~ b

PERFQRMANCE STANDARDS: ‘

-~ Using given ingredients and necessary materials; prepare cold,
toasted, and grilled sandwiches that are standard ‘in appearance.

- Performance will be rated by a checklist and all applicable
items must be rated "acceptable."

127
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UNIT | 10.0 FOOD PREPARATION |

- - . P i * D

_‘ © o/ TASK A3-09B ' MAKE SANDWICHES (Con't.)
SUGGESTED INSTRUCTION TTME: l3-Hours E ’

RELATED TECHNICAL INFORMATION: -

. - Prepare toast By oven, broiler, and toaster method ¢

TYPICAL SANDWICHES PREPARED IN TRAINING

. Chili Burger - Ham Sandwich
- Grill Cheese Hot Dogs ,
Hamburger, Subs . -

y

CHECKLIST

SANDWICHES

» .

. .

. » DIRECTIONS: Evaluate sandwichés made by the following checklist.

' - sCompare the product with the .questions below and .place
- a check under the -appropriate "no" or "yes" column.

. ‘ RATING
, < . o : No | Yes )

l. Is the bread moist, ‘but not wet? ‘ '
2. Bread was.not. soggy or greasy?
3. 1Is the bread unblemished and not torn?
4. Are the fillings generous? s N

1 5. Was a thin layer of margerine spread on the bread before .

‘the filling was added? ’ ! {
6. Was bread kept moist by placing a damp cloth in it? ]
7. Were the fillings prepared just before using them? , o
8.. Was filling .
' ' (a) Spread evenly (if s;>gads“&’fillings)? ”

(b) Sliced evenly (if cold cuts)?
*  (c) Free of grease (if Hot meals)?
S (d) Browned and thoroughly cooked (meats)?
9., Are the crusts trimmed from bread? oo
10. Are the flavors well blended? 4

128 147 .




C . Cuwrr 10.0 8- | F0OD" PREPARATION 1

o . TASK 10.10 . PREPARE APPETIZERS
& ' ' — -

ot r

Given .instruction, nefessary equipment, and ingredients prepare a
reﬁg;red selection of \appetizers representing a selection from: Canapgs,
cocktails, hors d' oeuvkes, dips, petit salads, relishes, and spups. : '

L4

PERFORMANCE OBJECTIVE:

PERFORMANCE ACTIONS:

10.1001  Prepare canapes (finger foods):
. a. -Usé¢ thin base, crackers or fancy-cuts,
.b.  Prepare well-8easoned spread.
c. Products should be easy to handle and have a’
' fresh appearance.
d. Arrange for serving in an attractive tray and
gaynish appropriately.

“~

o 10.1002  Prepare cocktails: (Fruit or seafood)-
: ‘ a. Prepare tart fruit cocktail for service with a
meal. . *
b. Prepare seafood cocktail and appropriate sauce
‘ - : - c. Chill cocktail before -serving. .

d. Serve as fresh, colorful, and appetizing in
appearance,

10.1003 Prepare hors d'oeuvers: ' '
. a. Prepare small bits of food products such as
. sausages, cheese, etc., and serve hot or cold,
. . prior to meal. .
. o, ) b. Serve picks, etec., for eating of hors d'oeuvers.
‘ c.  Products should harmonize with meal.
) P :

. 10.1004 Prepare dips, salads, relishes, and soups as appe?i
Y v [ A 4 o . 3.

W aerw

"% PERFORMANCE STANDARDS:

v - "Using given ingredients and following given standardized
recipes; prepare required appetizers that are small and dainty, i
pleasing in flavor and aroma, and ‘with attractive color.

- The prepared appetizers should pass the checklist attached.

- Dips must be’ cregmy and well-blended throughout and of
consistency so it will not drip or run. .
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UNIT 110.0 " - . FOOD PREPARATION. : , Co.
TASK 10,10 [' . PREPARE APPETIZERS ('Con't.) .
. ] N
" 'SUGGESTED TNSIRUCTION TIME: 12 Hours - \\ , .
RELATED TECHNICAL INFORMATION: , STy
- Seven classification of appétizers:n o .
. 1. Canapes--small bits of welI-seasonéd~food‘spread on °
! ) a cracker or fancy-cut piece of toast. ’ ..
: 2y  Cocktails: Fruit or seafood. , ’
3}\ Hors D'Oeuvers--hot or cold bit size bits'that can bBe
eaten with picks or with the fingers. °. ° T .
W~[’o Dips. 4 * ‘ +
L Petit salads (Seé salads). , R
6. Relishes (See relishes). , .
\\ ' '7T.\, Soups (See soups). (Designed to stimulate appetite.) . |
. / . ' N CHECKLIST - ‘ Y
APPETIZER/SANDWICH TRAY S )
. . DIRECTIONS: Prepare appetizers and sandwiches and arrange them on '
. t o . trays. Evaluate the finished product according to the )
checklist by marking "no" or "yes" in the appropriate .
. s column; . - I -
, . . % . \ ) R . .
, L . No | *Yes . "
1. GENERAL APPEARANCE - .
. : {a) Articles grouped by colors or shapes. - " .
. (b) Food stimulatés one's appetite.
- - (c)- Food is easily accessible. - '
. - ._(d) Food is garnished attractively. - . . ’
'2. APPETIZER (If prepared) - . oot
R ‘ (a) Small and dainty.' ) . .
(b) Eaten with fingers or cocktail picks. ‘
(c) Pleasing flavor and aroma. .
v ey (d) Pleasing color or color combination. . r - '
3. SANDWICH TRAY (If prepared) . .
(a) Sandwiches mgist and. tender, but not wet. ) .
(b) Sandwiches atfractively cut or trimmed. « ! \
. (c) Pleasant flavor combinatiom. )
(d) Pleasant color. or color combination.
_ 4. DIPS .
(a) Creamy and well-blended throughout. .
. ' (b) Must have consistency so it will not drip or runm. NE K\




-
© .

UNIT 10.0 _ ' FOOD PREPARATION® . .
: « DEEP FAT FAT - SHORT ORDER -
<;§SK 10.11 ~ COOK VEGETABLES AND FRUITS BY DEEP
) ; FAT FRYING o
] . l\- . X

PERFORMANCE OBJECTIVE:

. Given fruits and vegetablesi proper equipment and supplies, ingredients,
and standirdized rééipe; deep fat fry at least two different fruits and

., Vegetables as selected by the instructor: The fried foods should be
firm, rélatively free of fat, of good color, and taste fresh. Per~-
formance will be judged by the instructor. -

~ PERFORMANCE ACTIONS:

10.1101  Gathér supplies and equipment and ingredie

10.1102 Measure fat.
s « 10.1103 Piace fat in §eep fat fryer;'
10.1104 Heat fat to desi;ed temperature (typical%y'325 to
. 360 degrees F) (for-blanching and 375 degrees F for
French fries and onion rings).

[y

10.1105 Bread or batter foad, as applicable. -

10.1106  Placeé correct amount of food in fryer.
S v

10,1107 Fry to desired doneness for types of fqod gﬁd cut.

' 10.1108 Remove from hot fat and drain on paper towel and
. cut, as necessary.

~ -,

PERFORMANCE STANDARDS : : o o N

.. . " ~ *Using given supplies, equipment, and ingredients; cook two
fruits or vegétables by deep fat frying. ’

~ The fried vegetablesbpr fruits must 'be crisp in texture,

. evenly.browned, and must not be greasy to the touch.

LY

.

SUGGESTED INSFRUCTION TIME: - 6 Hours

s ) ’ - ’ B N
RELATED TECHNICAL INFORMATION:

.

. - ~ Identify: (a) Lard . . T ’
© ‘s’ (b) Vegetable shortening' " .o
» Y (c) Vegetable oils : ! )

Identify rancid fat and how 'to prolong_;ife of fat
. Demonstrate breading of foodstuff . .

-




UNIT 10.0 o ' FOOD- PREPARATION , T
" * DEEP FAT FRY -.SHORT ORDER

. . 4 ) A b"df . .
TASK , 10.12 ., ¢ . COOK FISH AND POULTRY BY DEEP :
e I .-+ PAT-FRYING - '

. > . N ", * ?(- : "
PERFORMANCE OBJECTIVE: S ‘ ‘ .
- ? . - .

Given the necessary fish or poultry, proper equipment and supplies, '
ingredients, and standardized recipe; deep fat fry at least one fish or
poultry as selected by the instructor. The fried food should, be firm,
relatively free of fat, of good color, and faste fresh. Performance .
will be judged by the.instructor's standards. ~ , - ¢« ° ' )

PERFORMANCE ACTIONS:

10.1201 Gather supplies and equipment and ingredients.

e -
v

10.1202 Measure fat.
10.1203 Place fat in déep fat fryer.

10.1204  Heat fat to desired temperatufe (typically 325-360
degrees F). C .

. 10.1205 Bzead or .batter food, as applicable.’

1Q;L206 Place correct amount of food in fryer. °

-

. 10.1207 © Fry to desired doneness fbr types of food and cut.

10.1208 .Remove from hot Fit and drain on ‘paper towel,an&? "
cut; as necessary. .

‘e

PERFORMANCE STANDARDS: B DR
* » - . . ¢
. - Using given supplies, equipment, and ingredients; cook a
‘ minimum of one fish or poultry by deep fat frying. /
- The fried fish orypoultry must be crisp in texture; evenly °
browned, and must not be greasy to the touch (minimum fat -
. absorptiom). o - ;

SUGGESTION INSTRUCTION TIME: 6 Hours = . T
o . ) L ‘ RN ‘f

' RELATED TECHNICAL INFORMATION: -~ . . .

- Seiect fat: Lard, vegetable shbrﬁening, vegétablé 0il)

- Identify rancid fatgand how to prolong life or fat. -

- Demonstrate’proper breading of foodstuff. - -

L. . ' . 2

Y M
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This rating form may be used during the entire two

years of food service training, especially for food

preparation. A

RATING

GUIDE

FOR
FOOD PREPARATION LABORATORY

DIRECTIONS: Rate each gbtivity either an 0, 1, or 2, base

in the right. hand column. Add (total) the sc

Activities

d 6n°the description giyen. Record the gcore on each item
ores’to :determine the total score.

‘2

e

,Talks while directions are
given. Does not- listen, does
not follow orders.

Follows verbal
instructions

Does not make work plans' and
schedule,

‘Planning

[N

Does not understand or follow
directions in given ‘order as
.given or does not use recipe.

Follows
written
" directions

Has-no organization. ;Careless,
spills measured ingredients,
forgets what has or has not
been added. Does not cleah up .
when finished.

Work habits

L

-

Does not select proper equip-
ment for tasks. Does not make
‘use of time and labor saving
appliances, /

Use of
equipment

S

Listené carefuliy to directidns
and follows them. .Sometimes tagkes
notes.

1

Makes work plans and schedule.

’

Understands and follows directions
as given. Asks questions in case
of doubt. Uses recipes when available.

Has work well organized. Careful,
precise in measurement; if spilled
remeasures; thorough and accurate.

" Cleans well when- work is completed.

Uses "proper equipment for tasks.
Uses all available appliances such
as mixers, disposals, dishwashers.
Asks questions about unfamiljar-
equipment.
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" Activities

2.

&

Group working
habits

-. Need for‘helonie_e

Control in an

-Does not work together well.
Lacks coopefation. Argumentive.

~.Asks unnecessary questions

continuously.
step.

Must be told every

Gets excited when things g0 wrong.

Works well together. Divides work

equally.

Works alome. Asks few questions.
Knows what to do ahead of time.

Is level-headed in an emergency.

emergency, Needs help to take care of Repairs’ damage easily.‘ s

situation. : : - 'Y °
Safety and Is careless in personal habits. Follows both safety and sanitation * -
sanitation Does not fellow safety procedures. procedures, R
Product ’ Does not meet acceptable standards. Meets standard for an acceptable or

Taste not acceptable. superior product.” .Tasty.
Service of Does not serve food attractively. Serves food attractively. Serves
food Is.not served at proper time or food at proper time and temperature.

temperature. Does not set table Set table properly.

properly. \ ~ t

- Clean up Does not wash dishes and utensils. Washes dishes and utensils. Supplies

Supplies and equipment not returned and equipment returned to proper "

to proper place. Floors and place. Cleans floors and countexs.

counters not cleaned. Area not Inspects area, . ¢ e '

inspected.

. ) . TOTAL SCORE:
Comments on food products: . ¢* . Maximum = 24 Competency Level 4 °
~ 90% =22 Competency Level 3 \ .
. . 80X .= 19 Competency Level 2
General comments: 704 =17 Competency Level 1
¢ 60% = 14

Student(s):

Competency Level 0

<
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SUMMARY ‘
' FOOD_SERVICE
SUGGESTED INSTRUCTION TIME ’

FoOD_ SERVICE L ~ SUGGESTED
UNIT/TASK : : HOURS
Unit 11.0 '
11.01 Distinguish "Front of the House" and

"Back of the'House" Duties 12
11.02 Train New Employees ‘ 6
11.03 Serve as Waitress/Waiter 6
11.04 Perform Counter’ Service Work ) 6
11.05 Perform Duties of Pastry‘Cook 6

’ e ™

11.06 Supervise Employees . 6
11.07- Serve as Cook (Head Chef) 6
11.0 erform The .Duties of Various .

Jobs in Food Service , 24
11.09 Perform Bus Service Duties of

Typical Restaurant/Cafeteria ‘ 6
Unit 12.0 ‘ v ‘
12.01 Use Units of Measures and Weights ’ "6

) o » X
12.02 Plan Menus . , 6
12,03 Plan Various Types of Menus . 20
L4 ; - .
12.04 Plan Meals for“Special Diets i 10
12.05 Plan Menus to Utilize Leftovers . , N 3
12.06 Menu Planning for Catered Events . .- - 10
12.07 Compute Prices of Food Products 6
12.08 Prepare a Printed Menu . . ’ 12
Unit 13.0 : . \ ’
13.01 Plan aﬁd_Organize Overall Kitchen | .
- Operational Functions ) . 12

A
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13.02 Plan Cooking/Baking Schedule : 12

. 13.03 .Plan Food Production Per‘Customer 8
* Order, Per Day, and Per Week 12
13.04 Scheduling Work and Equipment Load 6
Unit 14.0
> 14.01 Identify Various Table Service Items T 6
| 14,02 Fill Condiments | 2
14.03 Fill Containers With Ic; and Pour Bev;rage "2
14,04 Test Fp&d Products i} ’ 2:
14.05 Portion Foog for Service ' 12
14.06 Slice Cooked Meats and Other = - '
Cold Cuts by Hand N ‘e 6
. . . © ‘
14.07 Slice Cooked Meats and Other Cold ;
guts by Using Electric S}icing Machine . ' 6
14,08 Por;ionlDesserts ’ o 2
. ¢ . 14.09 Portion Cut Cakes and Pies B . 2 4
’ 14,10 Display Cakés and Pies .2
14,11 Prepare a CafeFeria Service Line 4
14.12 Set Up Buffet Table ,. ( 9/’
14.13 Arrange Place Setting/Cover T 6 -
14,14 Set Restaurant Table Service 2 =
14.15  Meet and Aid Customers in a ( | \
Good Will Capacity 2 :
14.16 Provide Customer Service — | 2
14.17 Greet Customér at Table and Take Order 6 3
14,18 Hand Serve Foods.;o Customer o6
14.19 Present Check to Customer ' . 2
14.20 Add Finishing Touches to Prepared Foods 6 N
. :
o > . < 136 157 :
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Unit 15.0
15.01 ,
15.02
15.03
15.04
15.05
15.06
Unit 16.0
16.01

Unit 17.0

17.01

“17.02 7

17.03

17.04

17.05
17.06

i7lo7

17.08

Unit 18.0
18.01
18.02
18.03
18.04
18.05

18.06

18.07

Prepare Food by Cutting, Etc.
Prepare Dehydrated or Concentrated Foods
Prepare Perishable Food for Refrigeration

Tenderize Meats

¢

Wrap Faods for Baking

Load Oven Racks (Baking)
F 3

#

Use Spices and Herbs in Food Preparation

Prepare Cold Cereals
Cook Cereal’ ~

Make Toast ’

~

Cook Eggs By Simmering, Frying -
Poaching, and Scrambling .

Prepare Fried ?P3tatoes (Hash Brown)
Cook Breakfast Meats
Make Pancakesx »

A}

Make Quick Dough Waffles

1

Tritm, Cut, and Shread Fruits and Vegetables

Cook Vegetables and Frﬁits by Baking.

Parboil Vegetables, Fruits, and Meats’

+ Boil Rice

Mash Potatoes
Cook Vegetables by Boiling,
Simmering, and Steaming

Cook Fruits by Boiling, Simm¢riné,
and Steaming ’

{ .
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18.08
18.09
18.10
18.11
18.12
Unit 19.0
19.91

19.02

Unit 20.0
20.01
20.02
20.03A
20.03B
20.03C

20.04

Unit 21.0

21.01

21:02

21.03
21.04
21:05
21.06

21.07

21.08

Cook Vegetableiiand Fruits by Broiling
Deep Fat Fry Vegetables and Fruits -
Cook Fruits and Vegefables by Glazing .
Cook Vegetables by Sauteing

Make Casseroles Using ﬁruits and Vegetables

.
< . N +

Prepare Foo&s With Cheese

Prepare Milk-Based Dishes Such As Cream
Soups, Chowder, and Sauces

Prepare Roux To Thicken Warm Satces
Prepare Sauces
Prepéré Soup Stock

Make Gravies 4

-

Prepare Soups'

Make Egg~thickened Salad Dressing and
Sauces Such as Mayonnaise and Hollandaise

)

AY

Cut, Trim, and- Bone Poultry, or Fish into-
Prescribed Portions for Steaks, Chops, and
Fillets '

Season and Bread Meats, Seafood, and Fowl for
Baking, Roasting, Broiling, and Frying

Clean Fish /

Ct?hn Poultry

Cut and Portion Red Meat
Cut and Portion Fish
Cgtlup and Portion Fowl

Cook Meats, Fish, and Fowl by Barbecuing

28 159
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‘l' ) — 22.05

21.09

" 21.11
21.12
21.13
21.14
21.15
21.16
Unit 22.0
22.01
22.02
22.03

L

.. 22.04

22.06
22.07
22.08‘
22.09
.o < 22.10
22.11
22.12
22.13
22.14
22.15
22.16

22.17

Braise Meat, Seafood, or Fowl

' Bake or Roast Meat, Seafood, and Fowl .

N .

Broil Meat,-SeafoodL)or Fowl

Grill Meat, Seafood, and Fowl

Stew Meat, Seafood, and Fowl

Make Casserole Using Meat, Seafood, or Fowl

Make Bread Stuffing or Dressing

Deep Fat Fry Meat, gggfood, or.Fowl

\

et

Prepare Copgéaled Desserts and Salads

Mold Desserts

Make Uncooked Puddings.
Prepare Cooked Puddings ’
Ma#e Boiled Custard

Make Baked Custard

Brepare Cookies

Méke Puff éastries

Prepare Eclair 'Paste Product

Prepare Sweet Dough Products

Whip Cream

Make Dessert Sauces Such' as Chocolate

Prepare Glazes

Make Meringue

L 3

" Prepare Uncooked Frostings

P

‘Prepare Cooked Frostings

Prepare Cream Fillings for Pies

. 139
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22.18
22.19
L 22.20
22.21
22,22
22.23
22.24
22.25
22.26
Unit 23.0
23.01
23.02
23.03

23.04

23.05
23.66
Unit‘24.0
24.01
24.02
Unit ZSLO
25.01
25.02

25.03
25.04

25.05

a8

Make Pies with Cuetard Fillings 9
Make piﬁa&lﬁh Fruit Fillings 2
Make Crumb, Pie Crusts ‘ . ) i
Make Standard Pie Crusts : v 2
M;ke Pastry Pie Cruse “', 2
Make Cobbler d _ | L2
Make Cakes . ‘ 4
geepare Cake Icing 3
Ice a Cake - 1
Prepare Dough 6
ﬁake Yeast Dough Products - 9
Make Quick Dough Proeucts . 8
Cook Pasta Such as Spaghetti, Egg :
Noodles, Eté. , 2
Make Duﬁplings ‘ ’ ’ *
Prepare Pizza Crust" - ' *
Use Nutritional Information in Planning Meals 22
Plan Optimum Nutritional Benefits . ' . 6.
. . 4
Order Food Y 6
Purchase Fdod ) ‘ ' 6
Receive, Check, and Report Shipments
Received 2
Inspect Incoming Food and Beverages for Quality -
and Freshness . . | 2
Store Equipment and Supplies as Needed in
Assigned Areas 6

140 \ ’
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25.06 Preparé-In%enéory Recordé fo;.Pﬁrchased Food
25.Q7 . K;ep Perpetual Inventory.of Food Items
Unit 26.0 o Lo
%P.Ol .’Cdmpuge Prices - \
26.02 Purchég}hg Control (Planning ﬁenu): ' .
26.05 Daily Foo@ Cost Report .
26.04 Maintain Pyrchase Records )
- A
26.05 Maintain Invoice Records
26.06, Preparg_D;il§ Cash Report v
Unit é7.0
27.01 Interpret Labor Laws and Rgéulations
" 27.02 + Interpret Payroir béductio;s for Taxes, Etc.
27.03 . Locate ﬁob bppéﬂ{gg;tihs'
27.04 Prepére Resume
27.05 Compose Application Lette; \\\\\\.
27.06 Interview for a Job
27.07 Compose Follow;up Letter - ‘
27.08 Complete a Typic;1 ﬁmﬁloyment,Application
Form '
Unit 28.0 . ‘
« 28.01 Identify Post-éecondary C;reer
Developmen? Opportunities
TOTAL HOURS ‘
\.
r r\ ) !
)

OPTIONAL*

s




UN;T/;AS];,

11.01

11.02

11.03

11.04

TASK LISTINGS

FOOD SERVICE ‘ v
s ' - # '
DESCRIPTION :
. . 3 R
(Distinguish "Front of the House" and "Back of the House" .

Duties) ® Given instruction, a typical food service situation;
distinguish between "Front of the House" and "Back of the

House" jobs. Meet instructor's‘standards. @

(Train New Employees) Given a laboratory sitpation with five*
cooks and five* cooks' helpers and necessary instructions,

train the employegs. The employees being trained must- demon-
.strate their understanding of the position and joéb through s
performance of the assigned tasks in a manner satisfactory to,
the instructor, based upon the job.description. :

(Serve as Waitress/Waiter) Given a.laboratory gituation in
which the student is required to serve as a waitress or waiter

‘in a food service establishment, perform the duties of waiter/

waitress to the standards of the instructor and according to a '
job description provided by the instructor. ' .

(Perform Counter Service Work) Given a laboratory situation;
job description, and necessary.materials; demonstrate the

duties of a counter service wotker accdrding to the job

- description and the standards of the instructor.

11.05

11.06

—

(Perform Dptieé of Pastry Cook) Given a laboratory situation,
job description, and necessary materials; perform the duties
of pastry cook to the standards of the instructor and accord-
ing to the job description. Acceptable work must be entry-
level quality for the food service industry. '

)

(Supervise Employees) Givenga laboratory situation with five*

. cooks and five* cooks' helpers and proper instructions,

*

11.07

supervise the employees. The employees being supervised must
demonstrate their understanding of the position and job -
through performance of the assigned tasks in a manner satis-
factory to the instructor, based upon job descriptions. *

(Serve as Cook Zﬁead Che£7 ) Given a 1aﬁoratory situation in
which the student is Tequired to serve as head cook (head
chef) and supervise the kitchen staff (to be determined by the
instructor); perform the duties of head cook (chef). A -
checklist will be used to rate performance. All items of the
checklist must receive an acceptable rating.

-
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11.08 | (Pérform The Duties of Various Jobs in Food Service) Given a “
‘ ) kitchen or line service situation, -a supervisor, and job
' description; perform typical duties associated with various.
- ) positions in food service work including, but not limited tos”
Cook's Helper, Kitchen Helper, Pantry Worker, and Trayline %
Tt ' Worker. - Performance’ must satisfy the 'job, description ap
‘ instructdr's standards. oo " 2 -

. . . .
“11.09 - (Perfarm Bus ‘Service -Duties of - Typical Restaurant/Cafeteria) *
. » : Given instiwction, condimént containers, dishes, silverwarey .
waste item$, tables, bus trays, and other necessary supplies; )

perform typical bus service du%iqs w o .
- ’ 1] *. L}

- . Unit’ 12.0 b SR " .
) 12.01 _(Ijsé Units of Measurgs:"an.d_ Weights) Given proper instruction,
. .. typical measurement tools or equipment use measuring utensils .

or tools' to determine proper ingredients' for given recipe,
perform measurement conversion as needed, to the instructor's
°  standards. ' ¢
'12.02 (Plan Menus) Given a list of food item, sample menu/f'orms,\
‘ and necessary instructions; plan and write two menus. A
checklist will be.used to rate performance and all itéms must” A

receive an acceptable rating. _ A
. 12.03 . (Plan Variocus Typés of Menus) Given a list of food items,
sample menu forms, and necessary instructions; plan and write
the following types of menus: _Short Order, Breakfast, Lun-
. cheon, Dinner, Buffet, and 7-Day. The menus must meet the !
’ instructor's standards. . ‘/' .
’ -
. . : ) .
12.04 (Plan Meals for Special Diets) Given a special diet (such as .

salt free), references and recipes; plad meals for the special
diet. The menus must include the dietary requirements of the

R individual,
! 12.05 . (Plan Menus to Utilize Leftovers) Given a list of foods .
including leftovers food items and the necessary instructions;
) o plan twa n'1en'us utilizing leftovers, and submit a written copy
; to your instructor. . -
12.06 , (Menu Planning for Catered Events) Given a list of events

which may be catered; plan.a moderate and a deluxe menu for ’

the event(s) selected by the instructor. .
12.07 . (Compute Prices of Food Products) ~Givgn an item to be pficed,
Ve a cost of the materials 1list, and competitor's prices; cogpute
prices so that the prices cover costs and include'a profit

M - margin which does not price the product out of competition. )
- 12.'0& (Prepare_a Printed Menu) Given an event or prepared -menu .
‘ outline, necessary reference material and supplies; plan,
N _ design, and write a menu in a booklet form ot on a sheet of

paper for use by customers. . .

g . . R

e o 143 : .
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I}nit 13.0 . 5 o 2’ . . )
i3.01 *(Plan and Orggnize Overali K;tghen'obefa;ional ‘Functions)

Given a laboratory situationt (kitchen and“ job) in which 4t {s
" required to plan an organize operational functions. for all s
work in the kitchen for cooks ‘and cooks' helpers; plan and
‘ organize operations for all Work-to be done in one kitchen. . -
! JPerformance wilk be evéluated;by a checklist ‘and all items
J ) _must receive: an acceptable rating.

13,02 -(Plan Cooking/Baking Schedule) Given cooking/baking orders,
Ct Angrediént inventory, and a list of helps; plan cooking/baking
s schedule so that all items are produced on time. The schedule

" must allow for items to be produced in a -quantity sufficient
<Y to meet unexpected demand. ° .o ‘ <

-

[ ¢
:

13.03_ Plam Food\Production.Pér Customer Order;'Per>Da§f and Per .
- Week) Given instructien, a'food service kitchen situation,
: and a custgmer's order ‘or possible daily or weekdy food ‘needs;.
-plan food production per cus mer-order, per day, and per
week. The instructor's standards must be met., .

13.04 (Scheduling Work~and Equipment Load) Given a fopd. preparation
~assignment, &uch as a menu, recipes, and necessarx in- - -
structions, plan a schedule -for all<foods to be céoked so that.
produgts“requirigg the longest cooking or baking time will be
listed first and in descending order until-all foods are .
listed. The list must be 100- percent correct as judged by the
v instructor. z . :

a
~

Unit 14 ° . . . o -
Ai4.01' . (ldentify Various -Table Service Items) Givencingyructioﬁ, ap-
propriate rqferehgé publications, and a situation requiring a
L « table to be set up for ‘service, identify table service ,items

.- ‘ for the proper .service as requested by the inétgpctof.

« >

14.02 (Fil1 andiments) Given proper instruction,. containers, and _ °
« suppli®h; fill Ewo,condiment containers with,orrect amount of -
-seasoning (such as salt and pepper). The seasoning’ should )
fill the container about” 3/4 full. The instructor's standards - k
applies. S S _
IS - - . “ >
14,03 (Fill'Conta}nera,with\Ice and Pour Beverage) Given ten glass
" or plastic containers and a-p{tcher of beverage, fill contain-
er1/2 half full of ice.. ‘Pour beverage. Good ‘sanitary prac- .
tices must be followed. The dnstructor will rate the perfor-
. mance as abceptable’or\unacceptablqpﬁ i ¢ '

o

-

4o . ; . . e , * . L . -
14304 (Test Food-Produets) Given a varifty of freshly cooked food o
< - ‘and utensils necessary for testin ; test each food product, -

using the tasting, smelling, or gge;cing teésts as appropriate.

Reactions and finding must be consistent with those of the

insfructor or agree with the findings of the majority of. the , ~
. class. ' . - ‘ o T

ic v S e g
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14.07

14.08

14,09

14.10 _

14.13

‘the instructor.

(Portion Desserts)
" portion at least. ’five of each of the following desserts:

- meet the instructot“B“stnndards.

(Portion Food For Service) Given instruction, necessary
equipment, utensils, or measuring tools, and food to portion;
portion food by weight, by measure, and by sight, meeting the
instructor's standards. .

(Slice Cooked Meats and Other-Cold Cuts by Hand) Given ~
supplies, equipment, and cooked meats and cold cuts; slice the
meats and cold cuts using a hand or electric knife. The meats
and cold cuts must be sliced to designated thickness and be of
good appearance as judged by the instructor.

1

-
(Slice Cooked Meats and Other Cold Cuts By Using Electric
Slicing Machine) Given supplies, equipment, and cooked meats
and cold cuts; slice the.meat and cold cuts asing an electric
slicing machine. The meat and cold cuts must be sliced to
designated thickness and be of good appearance as' judged by
{

Given a situation to~dish desserts,_.

Pudding, gelatin. and fruit. The desserts must be dished in
«corfect portions in a manner to retain good, form and appear—
arice as judged by the instructor.

’(Portion Cut Cakes and Pies) LSiven proper instructions, N

equipment needed, and food items; portion one cake -and one ple
to serve required number of pepple as determined by the ‘
instructor. A checklist will be used to rate performance and -
all items must receive an acceptable rating. . .
(Display Cakes and Pies) Given a situation to place a cake
and ple,’ displa§ one piece'of f precut cake and pie. The cake
and pie must be plated in the center of the dish in a neat
manner. Performance will be judged by the instructor.
(Prepare a Cafeteria Serving Line) Given instruction, a -
cafeteria serving line, necessary supplies, equipment, and ‘
materials; prepare .a cafeterid" serving line and serve%food to

(Set Up Buffet Table) Given actess to prepared foods and
beverages, serving dishes and pieces, dinner plates,: flatware,
napkins, a tablecloth, ,a.centerpigce, dessert plates, and a
beverage service, set up a buffet table. Performance will be
rated by a checklist and all applicable items must be rated
acceptable.

(Arrange Place Setting/Cover) Given.instruction, diagrams or
reference information concerning various types of: settings,
silverware, plates, and glasses, etc., and the requirement to.
set a place setting of cover for a dinner meal (or other meal
as specified by the instrditor), arrange the place setting/
cover. Performance must meet the instructor's standards. ‘A
checklist will be uged to rate performance.

145
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. 14.14 (Set Rest&prapt Table Service) Given instruction, necessary
‘ ’ supplies, utensils, and restaurant service.setting, prepare:
typical restaurant table service. Meet ipstructor's stapn-
dards. ' b
14.15 . (Meet and Ald Customers In a Good Will Capicity) Given a

situation requiring the meeting of customers in a goodwill
capacity, meet the custdmers. A checklist-will be used to- '
rate performance. All items mist rate acceptable. :
14.16 . (Provide Customer -Service) ~Given ‘a. food service setting, a-
‘ , customer tg serve, and necessary items for service; provide.

b ' : service to the customer.
) . ‘. ) - « -
N ) 14,17 (Greet Customer at Table and Take Order) Given a restaurant
. . 8ituation, ‘necessary equiphent and supplies, instructionsg

. greet customers and take their order. The performance must be.
to the instructorts standards. The written order transmitted
to the chef must be 100 percent accurate with any special °
requests by, the customer verbally repeated to the chef.

{ . . * »

" 14 .18 .(Hand Sérve Foods to Customer)" Given instruction, a restau-‘ -

. rant situation, necessary 'supplies including foods, hand serve
foods to customer. Perxformance must meet standards of the ’

instructor. Foods ordered must be served to customer with 100

- ;
. \ ‘. percent accuracy. - ‘N

' ] 14.19 (Present Check to Customer) Given a situation where the
. customer has been served at the  table, present the check to -
the custMher. Meet the lnstructor s standards of performance.

’ - v 14,20 (Add Finishing Touches to Prepared Foods) Given a variety of
' ‘ prepared foods, proper instructions, and appropriate 2
garnishes, add finishing touches to a'tinimum of four dishes:

Salad, fruits, vegetables, and meat dish. The finishing
touchés must enhance the color, flavor, texture, and overall
appearance of the dish as judged by the .instructor.

\

. _ Unit 15:01 - S e
. .

15.01 (Prepare Foods by Cutting, Etc.) ¢iven instruction, foods.to
) prepare, and necessary. supplies to include knives and cutting
block, mixer, gratér, etc., prepare foods by standard methods

o ) to include: Slice, chop, dice, mince, puree', julienne,
(; grate, shread, and score. The performance must meet the,
instructor's/standards. c T .
f5,02 (Prepare Dehydrated or Concentrated Foods) Given necessary

equipment, a standardized recipe per food, ingredients, and
supplies; prepare one dish each of three dehydrated foods

- provided by the*instructor. The cooked foods must-be at least
. 90 percent deﬁydrated, ‘plump, and. .possess good texture, color,
‘ ’ and flavor as judged by the- instructor. R

sy -~ ©
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.15.03 (Prepare .Perishable Foods For Refrigeration) Given petishable
" foods and access to storage containers with covers, plastic
bags,.plastic wrap, and a clean cloth; prepare the foods for
refrigeration. The foods must be covered and free of dirt
particles. - . ’
<, o /",, . -
15.0& (Tenderize;Meatg) Given a less tender cut of meat and access
; to recipe books, ingredierts, a sharp knife, a cohtainer, a
meat grinder, a cutting board, a woqdeg:mallet, a pressure
cooker, or a slow cooker; tenderize the.meat. Performance
will be rated by a checklist. All applicable items must T
_ receive a rating of "acceptabile." ‘ A
15.05 (Wrap Foods for Baking) Given necessary instruétion, sup-
. plies, and food items; wrap three foods to be baked. A

’ . checﬁ&ég&)will be used to rate performance. and all items must
///’/' . receive; dn acceptable rating. ’

- 15.06 (and Oven Racks-[fBaking;y ) Given an.oven and food items,
> load the oven with foods. A checklist will be used to rate
. perforqgnce and all items must receive an acceptable rating. ’

'Unit 16.0° _ ‘ P ] o,

16.01 " (Use Spices dnd Herbs in Food Preparation) .Given instruétion, )
s~orientation to basic herbs and spices used in preparation of .
typical cafeteria foods, use the appropriate spices and herbs
. in the prepar3gtion of foods as required by the instructor. . "
~ Performancg must be to the instructor's standards.

SUnie 17.0 L T
. 17.01 ' (frepare Cold Cereals) Given ingredients: necessary supplies,
) “jaﬁ arid equipment, preparé cold breakfast cereals as required by
¢ ) N "~ the instruqtor arnd meeting the insgructor's standards.
" 17.02 - (Cook éereal) Given flaked or whole grain cereal, a stan~—
" ‘dardized recipe for each cereal, equipment, and supplies;
Pprepare two different types of é&gl‘. The cereals should
t

&, only be stirred enough to preven mmping, but not enough to
. N : '™ break cereal into small pieces or cause a gummy product. A . ”
S checklist will be used to rate performance. All items must
. <7 receive an dcceptable rating. - :@- .
o B J\-:a« ) - , ,
17.03 (Make Toast) Given access.to ingredients,, baking sheet,

R broiler pam, or toaster; make toast. 'The toast must be evenly
" browned, flat, ‘and crdsp. - . N
17.04 (Cook Eggs by Simmering, nying; Po;cﬂing, énd.Scrambling)

Given a standardized recipe, equipment,'suppliés, and eggs;
" - prepare the eggs by simmering, frying, poaching, and scram-

bling.
- - 17,05 ‘ (Ereparé:Eried Potatoeé'[:hash’B}owﬁ§:7 ) Given instruction,
. prepared potatoes, ingredients, necesgary supplies and equi-
A w pment; prepare fried potatoes (has@ browns) for breakfast
o . - serving. '

. - . N
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) 17.06 (Cook Breakfast Meats) Given instruction, “sausage;. bacon, o2
‘ . ham breakfast meats; and necessary ingredients, supplies, and
equipment; cook breakfast meats a4-specified by the instruc- \/)
tor. Meet instructor's standards. Meat must be free of excess
grease and cooked as specified. 5 .74

a

4 17.07 (Make Pancakes) Given a recipe and access to ingredients, a

) sifter, measuring cup and spoons, a mixing bowl and spoon, a
fork, a pancake turner, and a skillet or griddle; make pan-
cakes. The pancakes must be uniform in shape and thickness;

d must be evenly browned on both sidesj; must be smooth, tender,

' and moist but not sticky; and must have a fine grain with
evenly distributed cells. . -

17.08 (Make Quick Dough Waffles) Given instruction, equipment,
tools, standardized recipe, and ingredients; prepare "soft
batter from self-rising flour and make waffles. Standardized
recipe must be followed and pMducts must meet commercial food

.- . service standards or standag;s ?et by the)instructor. Waffles
must be uniform in shape and thickness, must be evenly browned
on both sides, must be smooth, tender, and moist but not
sticky, and must have a fine grain with evenly distributed

cells;/, ‘ , -

Unit 18.0 - .
- ' M . - ¢
‘ 18.01 (Trim, Cut, and Shread Kruits and Vegetables) Given the
necessyry food items, supplies, and equipment; trim, cut, and

shread one eagch of the following fruits and vegetables:

' o Carrot, onion, potato, and apple. Trim each type of fruit or
vegetable using two means of cutting and shreading (hand and
machine). The prepared fruits or vegetables must meet standards
set by the instructor. . ’

18.02 (Cook Vegetables and Fruits by Baking) Given fresh vegetables e

and fruits, the necessary equipment, and a standardized

recipe, prepare a minimum of two vegetables and fruit dishes.

by baking. The vegetables should be baked to produce a

product with good exterior appearance, of correct size, and of

< good color. The vegetables should be bright, even, fresh-

looking, and moist. The texture*should be tender and slightly

crisp, not woody or tough. The flavor should be pleasant, not

raw, strong, or burned as judged by the instructor. ~ .

18.03 (Parboil Vegetables, Fruits, and Meats) Given instruction,
equipment, and food items, parboil one vegetable, fruit, and
. meat as-selected by the instructor. The parboiled food items .
must be firm and@ot fully cobked. Prepared food itemg will
be judged by the instructor, :

-

< . - N
18.04 (Boiled Rice) Given regular rice, supplies, utensils, and
. equipmlent; boil rice. .-

Q ‘ ‘ ‘ , ! /. . ] 148 S ' 189 l" . ~ A
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18.05 (Mash Potatoes) Given boiled potatoes, ingredients, necessary
‘ supplies,. and standardized recipe; prepare mashed potatoes.
: The mashed potatoes must be creamy, smooth, free of lumps, of
good color, and have good flawvor as judged by the instructor.

.~ 18.06 (Cook VEgetables by Boiling,' Simmering, and Steaming) Given
necessary equipment, supplies, and vegetables (fresh, frozeny
canned, or dehydrated as selected by the instructor), plus
standardized recipes for boiling, simmering, and steaming
vegetables; prepare a minimum of one vegetable dish using each
method. A checklist will be used to rate performance. All

;i>' items on the checklist should be rated acceptable.

¢ A .

18.07 (Cook Fruits By Boiling, Simmering, and Steaming) Given
necessary equipment, supplies, and fruits (fresh, frozen, - -
: " . canned, or dehydrated as ‘Selected by the.instructor) plus
standardized minimum of one fruit dish using each method. The
cooked fruits must maintain food color, flavor, and aroma with
firm, moist, and tender texture as judged by the instructor.

- 18.08 (Cook Vegetables and Fruits by Broiling) Given fresh vege~-

' tables and fruits, the necessary equipmént, and a standardized
recipe, prepare a minimum 6f ‘two vegetables and fruit dishes -
by broiling. Broiled fruits must pbssess good éolor, aromaj
flavor, texture, and appearance. Broiled vegetables must

; possess a good exterior appearance; be cut to correct size;
. . have good, even color; and bg bright, fresh—dd’bking, and

' moist. The texture should be tendef and slightly crisp, not
woody or tough. The flavor ,should be pleasant, not raw,
strong, or burned. Performance will be judged by the insaruc-

%,
.ty

¥ ’ tdri' All of the above characteristics must be rated ac-
ceptable. | o R
i ‘ .o Y
18.09’ (Deep Fat Fry Vegetables and Fruits) Given the necessary D

fruits and vegetables, proper equipment, ingredients,; sup-
plies, and a standardized recipe; deep fat fry at least two
different fruits and vegetables as.selected by the-instructor. ™
The fried foods should be firm, relatively freé of fat, of ’
good color,'ggd'taste fresh. Performance will be judged by

. the instructor.
‘D 18.10 . (Cook Fruits and Vegetables by Glazing) Given séandardizgd
, recipes, necessary equipméht, supplies and food items, glaze
one fruit and one vegetable by either cooking in the oven or .

on top of. the range. The glaze must be of" smooth, clear
texture, and th¥ dish must possess good color and flavor, as-
judged by the, instructor. . )

. » -

.18.11 (Cook Vegetables by Sauteing) Given a standardized recipe,
equipment, supplies, and ingredients, prepare two vegetables
dishes by sauteing. The vegetables dishes should be prepared

to yield a product that is golden brown in golor, free of

. (/ . excess fat, and which ha% a good, firm texture. The instruc-

tor will rate the performance. ”
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18.12 (Make Casseroles Using Friiits and Vegetables) Given a recipe
’ and access to ingredients, a mixing bowl, a Vegetable brush, a
paring knife, a saucepan, and a baking dish with & 1id; make a
casserole using fruits or vegetables. The fruitsggr vege-
tables must retain their natural color, and be crisp, not
mushy, in texture.

Unit 19.0

19f%1 (Prepare Eood With Cheese) ° Given instruction, a recipe or o
recipes, all ingredients, supplies, and equipment; prepare
foods with cheese.

19.02 . (Prepare Milk-Based Dishes Such as Cream Soups, Chowder, and
Sauces) Given a recipe and ackess to the ingredients, mea-
sgring cups and spoons, a saucepan or double boiler, a food
processor, food mill, colander, sieve, or blender, and a
wooden spoon; prepare a milk-based dish such as cream soup,
chowder, or cream sauce. Performance will be rated by check-
list and all applicable items must receive an acceptable .
rating. .

~

Unit 20.0 ‘ ) .

20.01 (Prepare Roux to Thicken Warm Sauces) Given instruction,
recipe, ingredients, necessary equipment, and materials; .
. - prepare a plain er French roux as a thickening agent for warm
sauces.

s 20.02 (Prepare Sauces). Given a standardized recipe, necessary
{ equipment, ingredients, and required information, prepare
three kinds of sauces; plain, cream, and tomato. The sauces
must meet the specified degree of thickness, have a light
sheen, be ‘'simooth and free of lumps, taste velvety, and have a
delicate flavor with starch completely cooked. Brown sauces
must be rich brown. TVelour sauces must be a creamy color.

. 20.8§A (Prepare Soup Stock) Using a standardized recipe, necessary
food items, supplies, and equipment; prepare one soup stock ~.
using the stockpot method. The stock must be clear, possess
good color, and possess a gbod fresh flavor as judged: by the

© instructor. ’ -

20.03B (Make Gravies) ‘/Given § standardized recipe, necessary sup- ‘
plies, equipment, and 3&gredients; prepare two types of gravy.
: Pan and giblet. The gravy must be free of lumps, light brown
/ in color -and of desired thickness that meets with standards
set by the instructor.

» -
~ 20.03C (Prepare Soups) Given instruction, and all equipment, sup-
' : . Plies, and' ingredients.needed; demonstrate methods and tech-
’ i . niques of preparing soup under each of the following cate~ '

.gories: (a) Thin, (b) Thick, (c) Special, and (d) Cold.
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20.04

‘Unit 21.0)

+21.01

"21.02

21.03

21.04

21.05

.21.06

21.07

21.08

.

.

(Make Egg~Thickened galad Dressing and Sauces.Sich as Mayon-
naise and Hollandaise) Given a recipe and access to the
ingredients, measuring cups and spoons, a mixing bowl and a
spoon, a rubber spatula, a rotary beater, an electric mixer or
blender, a saucepan, and a double broiler; make an egg-
thickened dressing or sauce such as mayonnaise or Hollandaise.
The dressing or sauce must have a sheen, be smooth and creamy
in consistency, and must not curdile.

..

(Cut, Trim, and Bone Poultfy, or Fish into. Prescribed Portions
for Steaks, Chops, and Fillets) Given proper instruction,
necessary equipment, supplies, and specific cuts of meat; cut,
.trim, and bone the meat in proper portions for a fillet. Cut,
trim, and bone the meat to the standards set by the instruc-
tor. .

(Season and Bread Meats, Seafood, and Fowl for Baking, Roast-

" ing, Bréiling, and Frying) Given a standardized recipe per

meat type, equipment, supplies, and food items; season and
bread one dish each of meat, seafood, and fowl. The meat must
be breaded so the breading will cover completely the entire
surface for even browning. Performance will be judged by the
instructor. _ ’ .

-(Clean Fish) Given an uncleaned fish and access to a sharp
knife, a cutting board, newspaper, a fish scaler, kitchen
shears, and paper toweling; clean the fish, The fish must be
free of scales, blood, bits of viscera or membrane, and fins.

(Clean Poultry) . Given uncleaned poultry and access to a sharp
knife, a cutting board, and a dry cloth of. paper towels; clean

the poultry. The poultry interior and exterior surfaces must .

be rinsed thoroughly. .
“(Cut and Portion Red Meat) Given red meat,.such as beef,
pork, or lamb, and access to a large knife, a boning knife, a
cutting board, and a saw; cut and portion the meat. The meat
pleces must be cut smoothly, and must be cut across the grain,
X
(Cut and Portion Fish) Given raw fish and aécess to a sharp
knife and cutting board, cut and portion fish. The, fish must
be cut smoothly and must not be torn or jagged. i:
(Cut up and Portion Fowl) Given a whole'fowl, and access to a
sharp knife and a cutting board, cut up and portion fowl. The
pileces must be cut smoothly, be neither- torm or jagged, and

must not contain pieces Qf_ghipped bone.

(Cook Meats, Fish, and Fowl by Barbecuing) Given a stan-
dardized recipe, ingredients, measuring cups and spoons,
mixing bowl and spoon; a meat slicer knife, a shallow baking
pan or dish, pastry brush, aluminum foil, long handled fork or

v
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21.09

21.10

'21.11

21.12 |

21.13

21.14

- 2k.15

turner, and grill; prepare one dish of meat, fish, and fowl by
barbecuing. The meat, seafood, or fowl must be coated evenly
with barbecue sauce, well done, easy to cut, and lightly
browned. -

(Braise Meat, Seafood, or Fowl) Given recipe, ingredients,
necessary processed meats, seafood, and fowl, required sup-
plies and equipment (plate or piece of waxed paper, Dutch qyen

" or heavy skillet with 1id, and metal spatula); braise meat,

seafood, or fowl. The finished product must-be tender, juicy,
and have a good brown colo® and be easy to cut.

(Bake or Roast M » Seafood, and Fowl) Given meat, seafood,
or fowl, a recipfor baking or roasting and access to ingre-
dients, a knife, a roasting pan with rack, a meat thermometer,
metal skewers, a pastry brush, a fork, and aluminum foil; bake -
or roast meat, seafood, or fowl. The meat, seafood, or fowl
must be easy to carve, juicy, well done, and evenly browned.
The fish, in addition to the mentioned characteristics, must
be flaky. ; :

(Broil Meat, Seafood, or Fowl) *Given processed food items,
proper equipment, supplies and standardized recipe;- prepare
one meat, fish, and fowl dish by oven broiling. supplies
should include butter, oil, or margarine, seasoning, meat
tenderizer, carving knife, paper towels,/dluminum foil,
broiler pan with rack, a fork or pancake turner, and a pastry
brush. .The finished product should be easy to cut, browned
evenly, juicy, and not charred or dried out. .

(Deep Fat FijiMeat, Seafood, or Fowl) GCiven meat, seafood, or
fowl proces for cooking, necessary equipment, supplies,
ingredient, famp cloth, deep fat fryer with frying basket,
tongs or fork, and paper toweling;-deep. fat fry the meat,
seafoad or fowl. ‘The finished product must be very crisp,
have golden brown surfaces, be well done, easy to cut, and
free of grease. The fish should be moist, flake easily, taste
fresh, and have a crisp golden brown outer covering.

(Grill Meat, Seafood, and Fowl) Given meat, seafood, or fowl,
seasonings, a grill, a pastry brush, and tongs or a fork;
grill the item. When cooked by grilling, it must be evenly
browned, thoroughly cooked, and easy to cut. L

(Stew Meat, Seafood, or Fowl) Given meat, seafood, or fowl, a
recipe and access to ingredients, a clean cloth, a cutting
board, a sharp knife, a plate, a covered kettle, a slotted
spoon, and a serving bowl; stew meat, seafood, or fowl. When
completed, it must be juicy, cook thoroughly, easy to cut, and
evenly browned.

] .
(Make Casseroles Using Meat, Seafood, or Fowl) Given a recipe
and access to ‘ingredients, a cuttiné’board, a carving knife, a
mixing bowl and spoon, and a baking dish with 1id; make a

S 12173

[ ~




casserole using a meat, seafood, or a fowl. The casserole
must be thoroughly cooked, must be free of bones or bone

. slivers, and must be free of spillovers and .scorching.

21.16

Unit 22.0

22.01

.

#2402

" 22.03

22.04

(Make Bread, Stuffing or Dressing) Given a recipe and access ~
to the ingredients, a sandwich knife, a measuring cup agd
spoons, a mixing bowl and spoon, & skillet, and a baking dish;
make a bread stuffing or dressing. The bread stuffing or
dressing must be light and slightly moist and must hold
together.

(Preparé Congealed Desserts and Salads) Given a standardized
recipe, necessary equipment, supplies, and ingredients;

prepare one congealed dessert or ‘salad by using plain gelatin.
The appearance should have a smooth and glossy surface. Salad
material should be distributed evenly throughout or arranged

to form a design, with pieces being somewhat uniform in size.
Color and flavor should be pleasing. The~consistency should !
be that it is firm and well set. _Performance will be rated by /]
instructor. )

(Mold Desserts) Given a recipe and access to ingredients,
measuring cups and spoons, a small saucepan, a rotary beater
or an electric mixer, a double boiler, and dessert molds; mold
‘a dessert. The dessert must be firm enough to hold shape of
mold when turn from it, but mot firm enough to be tough.

(Make Uncooked Puddings) Given a recipe or a convenience mix
and access to ingredients, a small dish, a saucepan or mixing
bowl, measuring cups and spoons, a wooden spoon, a blender,
rotary beater, or an electric mixer, waxed paper, and serving
dishes; make an uncooked pudding. the pudding must be velvety
smooth throughout, -and firm but not runny, tough, or separated. .

(Prepare Cooked Puddings) Given a recipe, ingredients,
necessary supplies and equipment; prepare cream, baked, .or
boiled/steamed, and souffle' puddings. TFollow a standardized
recipe and meet the standards of the instructor. The pudding
must be velvety smooth throughout, firm but not runny, tough,

* or separated.

22.05

22.06

(Make Boiled Custard) Given a standardized recipe, ingredi-
ents, supplies, and equipment; make boiled custard. The
custard must thicken upon cooling, be firm and have a smooth,
even texture. Performance will be rated by the .instructor.
(Make Baked Custards) Given a recipe and access to ingredi-
ents, a double hoiler, a mixing bowl and spoons, a- saucer, . .
custard cups, a knife, and a baking pan; make baked custard.
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22.07

22.08

22.09

22.10

22,11

22.12

22.13

22.14

22.15

The baked custard must be smooth, must be moist and thic@gned, |
and must not show signs of separation of the watery liquid
from the coagulated custard. -

(Prepare Cookies) Given instruction, necessary equipment,
supplies, and ingredients and standardized recipe; make three
different types of cookies: Bar, dropped, and rolled. For
each type of cookie, use the conventional method of mixing. '
Performance will be rated by checklist and all items must be
rated acceptable. ’

(Make Puff Pastries) Given recipe, tools and equipment, and

ingredients; prepare puff past®f. Puff pastry must be light
and flaky and units must be uniform in size and appearance, )
with no waxy aftertaste, '

v a
(Prepare Eclair Paste Product) Given recipe, necessary
kitchen tools and equipment, ingredients; prepare eclair paste
products, Eclair past products must be light and hollow with .
thin, crisp walls. Units must be uniform in size and color.

(Prepare Sweet Dough Products) . Given recipe, necessary tools
and equipment, and ingredients; prepare sweet dough products
as Yequired by instructor and following standard recipe..

(Whip Cream) Given a recipe and access to ingredients, a
mixing bowl, and rotary beater or electric mixer; whip cream.
The eream must have fluffy, soft peaks, and a glossy surface.

(Make Dessert Sauces Such as Chocolate) ' Given a recipe and
access to ingredients, measuring cups and spoons, a saucepan
or a mixing bowl, and a wooden spoon; make desgsert sauces,
e.g., chocolate sauce, lemon sauce, hard sauce. The sauce
must be smooth, free of lumps, and have the thickness of heavy
cream. . ‘
(Prepare Glazes) Given a standardized recipe, necessary
equipment, supplies, and food items; prepare a fresh fruit
glaze. The glaze must be clear, free of lumps and

semiliquid in nature as judged by the instructor.

(Make Meringue) Given a recipe and access to ingredients, a
mixing bowl, a rotary beater or an electric mixer, measuring
cups and spoong, a rubber sﬁétula, a dessert or baking sheet
covered with brown paper, and a cooling rack; make merirgue.
Performance will be rated by a checklist. All applicable
items must be rated "acceptable."

(Prepare Uncooked Frostings) Given a recipe and access to the
ingredients, measuring cups and spoons, a mixing bowl, a
rubber spatula, and an electric mixer; prepare uncooked'
frosting. The frosting must be soft and’ creamy, moist, and
easy to spread. e
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22.16

22,17

.

22.18

22,19

22.21

122,22

22.23

.

APrepare Cooked Frostings) Given a recipe and access to #

- ingredients, measuring cups and spoons, a double boiler or
saucepan, two mixing bowls; a rubber gpatula,'a wooden spoon,
and an electnjc mixer; prepare a cooked frosting. The frost-
ing must be neither stiff nor runny, have a smooth, «
well~blended texture, and be easy to spread.

(Prepare Cream Fillings for Pies) Given a standardized

. recipe, suPpligs, and ingredients; prepare one cream pie
filling by ‘the conventional method. The. filling must be free
of lumps, smooth, full-flavored and rich, with no-raw flour or
starch tagte as judgedwby the instructor. :

(Make Pies With Custard Fillings) "Given a recipe and .access
to ingredients,‘an_unbaked.pge shell, measuring cups and
- spoons; a mixing bowl and spoon, a rotary beater or.an elec~
tric mixer, 'a pie pan, a knife, a metal spatula, a double
boiler, meringue, and a cooking.rack; make a ple with custard °
filling. - The crust must be flaky or:mealy in texture, be easy
to cut, have no’signs of sogginess, and be golden brown in
"colot. The f£illing must be thick engugh “to hold its shape-
when'cut and be smooth and well-blended in texture. A

(Make Pies Witn Fruit Fillings) Given a recipe and access to’
the ingredients, measuring cups and spoons, two mixing bowls
and a spoon, ‘a pastry blender, a pastry board, a rolling pin,
a paring knife, an apple corer, a pie pan, and a cooling, rack;
make a pie with fruit fillingg The fruit pie filling must be
" "blended thoroughly; the fruit must be easy to cut; and the
crust must be golden brown and free of spillovers. . ’
(Make Crumb:Pie Crusts) Given 4 r&cipe and access to ingrédi~
* ents, a measuring cup and Bpoqns,?a~mixing bowl and spoon, a
rolling pin, waxed paper, a pie pan, and a cooling racks make
a crumb pie crust. The crumbs of the crust must be finely
crushed;, the crust must cut easily, hold its shape,.have
evenly distributed ingredients and even thickness. >

as

A
I v

+(Make Standard Pie Crusts[ Given recipe and access to
ingredients, measuring cups and spoons;, avy ixing bowl and

- spooti, a sifter, a pa try.éuttgr, a saucepgn, a fork, a pastry -
board, a rolling/pin/ﬁé‘pie pan, and kitchen shears; make a

' ple crust. Performance wlll be rated by a [checklist. All
applicable items must receive a rating of Yacceptable."
(Make Pastry Pie Crust) Given a standardizeéd recipe, neces-
sary equipment, and ingredients; prepare one pie pastry. A
checklist will be used to rate performance and all items on
the checklist must receive an acceptable rating. 1. ‘

-

(Make Cobbler) “Given a standardized recdipe, nécessary irgre-
dients, supplies, and equipment; epare one fruit -cobbler to
be baked in the oven. The cobblér should have good flavor,
color, and texture, with a delicately browned crust, to meet

)

standards set by the instructor. - -
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22.24

22<25

22,0 26 4

Unit. 23.0

23.01

23.02

23.03

+
-

23.04

23.05

23.06

(3

[

vt

. (Make Cakes) rGiven instruction, equipment, supplies, ingredi-
ents, and standardized formulas; make one, cake with fat.:(cup,
layer, or loaf) and one cake without fat (angel or sponge) A
checklist will be used to rate performance and all items must’.
_ receive an acceptable rating. -

.
.

(Prepare Cake Icing) Given the. necessary equipment and
supplies, standardized recipe, and ingredients; prepare three
types of cake icings: (a) buttercream, (b) broiled, and (c)
fondant. The consistency and texture of the icings must
enhance the appearance, flavor, and give moistness to the
-product as: judged by the instructor and must be suitable for
sale in a commercial food service business. - - .

(Ice a Cake) Given the tools,and equipment, formula, prepared
cake and icing; ‘ice the cake. The cake icing must be level
and smooth and the iced che must have straight sides and a,
flat top and icing must not be spread too thick on the cake.

~ . . L
.(Prepare Dough) Given instruction, equipment, and supplies,

standardized. recipe, and ingredient, prepare dough for rofl
and sweet products. °* . . -

(Make Yeast Dough Products) Given necessary equipment, v
.implements, standardized recipes, and ingredients; prepare
yeast dough products.. Standardized recipe must be followed
and represents perforpance actions. $tandards are those
required by commercial food service businesses for baked
prodiucts and by standards established by the instructor.

(Make Quick.Dough Products) Given instruction, equipment,
tools, standardized recipes, and ingredients using quick dough |
batter;‘preparc required types of quick dough. products follow-
ing standardized recipes and to the instructor's standards or
to commercial food service standards.

(Cook Pasta Such as Spaghetti, Egg Noodles, etc.) Given pasta .
and access to other ingredients, a large saucepan, a colander
. or large sieve, and a wooden spoon or long fork; cook the
pasta, e.gs, spaghetti, egg noodles, lasggna noodles. The
pasta must be tender, but, not mushy, an should not stick
together.
_(Make DumplinSS) Given a recipe and access to the ingredi-
ents, measuring cups-and spoons, a mixing bowl and spoon, a
siftér, a pastry blender.or two knives, and a saucepan with
1id; make dumplings. The dumplings ‘must have a tender tex-
. ture, be cooked thoroughly with no dough center, and be
uniform in size. .

(Prepare Pizza Crust) Given a recipe and access to ingredi-
ents, measuring cups and spoons, a mixing bowl and spoon, and
a baking panjymake a pizza. When’ completed the pizza must
have a lightly browned, firm crust, and any cheese used must
be melted but not burned.
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Unit 24.0

24.01

24302

" appropriate’ references, pan the selection, preparation, and

Unit‘ZS;O

25.01

»

25.02

<
4
i

25.03 .

25.04

.

&

25.06

" used, and on hand. Tpefinyentory should be filled out theIIOO‘

~25.07

. foods.

. ‘. . : ‘ ’ ¢
(Use Nutritional Information*in Planning Meals) {iven in-
struction, resouyrces or text, use available reference mate—(;
rials, and-a basic knowledge of good nutrition to plan well
balanced ‘meals for given groups or situations, The instruc-
tor's standa?'ats‘must be met.

.
e

v A
.

(Plan Optimum Nutfitional Benefits), Given instruction and

Storage of food for optimum nutritional benefit according to
special needs, such as: special diets, family eating/pattern
trends, food fads, social customs, and attitudes reggrding

4

e . * .

. 4 - ) “3:{,‘ , : . -
(Order Foed) ‘- Given necessagy instructions, menug, and forms
for ordering food; prepare food‘order for one week. The owler
forms must be filled out in a way that rates acceptable as

judged by the instructor.

. (Purchase Food) Given necessary instructions), menus, and a P
market order form; purchase food needed for A two-day period.

The .foods purchased must be rated atceptabl on all charac-
teristics listed on the checklist, © R

(Regeive, Check, and Report Shipments Recéived) Given one

shipment of merchandise and appropriate report forms, count

the items-and repert total of merchandise to the supervisor .

(or imstructor). If the total amount'zz/the'merchéndise .
received does not agree with thé amount ordered, report the
.discrepancy of the merchandise to ghe/supervisor (or instruc-» .

tor). The total must be reported with 100 percent accuracy.

/ ! .

(Inspegt Incoming Foed and Beverageé for Quality and Fresh- \

nessy Given a situation in which drrangements have been made
with a local store, cafeteria, orjfestaurant; inspect one
shipment of.;ncogihg food and beverages, and give a verbal
report., Findings'must agree with the judgement of- the person
normally inspecting incoming fabds at the establishment,

5 f < .

(Prepare Inventory Records for Purthased Food) Given a supply
of inventory cards, a record of food items purchased, and
access to food items.ﬁn hand; prepare an invefitory of each.
item. The inventory must include the number of items bought,

percent ‘accuracy. - .

\ . .
(Reep Perﬁetualhlﬁventory of Food Items) Given current,
up-to-date inventory record containing information regarding
food on hand- and a case situation requiring the keeping of the-

inventory; update the. inventory daily for one week.: A check-

, "1s7 - 178 Do /
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“26.01 . '(Compute Prices) Given an item td be pFiced, a cost of

26,02 ° (Purchasing Control L?Plahning Menu 7 ) éiégn'inétruction, a

.
&&'

26.03 (Daily Food Cost‘Repdrt) " Given instruction, sample form to’

26.04 (Maintain Purchase Kecord)_ Given'instiuction, a sample '
« 26.05 Maintain Invoice Records) Given instrﬁction; sample inyoice ' .

26.06 1 (Prepare Dafly Cash Report) Given instructioﬂg‘a sample'

' list will be used to rate performance. All items'on tHe
- . checklist must receive an acceptable rating.

»

[NERY
el

P

-

* -materials list, dnd competitor's prices; compute prices. -
‘Prices must cover costs and include a-profitomargin which does
not price the ptoduct out of competition. ° ’ ?

N -

typical food service situation where food neéds to be sub-'

* . plied, identify. foods to be purchased, -and purchase foods to .
control prices. Performance must be to _the instructor's )

‘ .standards. . ' ' .

» -
k}
5

follow, and typical daily food servite expgnses .and revenues. .
from sales, complete a "Daily Food Cost Report" to show.the N
date, day, number of customers, average sale, weather. don- '

~ ditions, and’'itemized costs .for expenses‘shqwingﬁ%ﬁezdgy, to .
date, -and last month to date'expenses. Total costs, total V4

+ 'sales and food cost percentage should be shown. The report of

.~ daily food costs will megt the standards of the iastructor:

'« purchase report, and purchases to record and necessary sup-
plies; maintain a purchase record according to the.instruc-

" tor's #Pandards. . - . -

sary supplies; maintain invoice records td he standaxds of

records for .reference, invoices of foods‘t:zi:fed; and neceg-
the "instructor. .

- "Daily Cash Report" and the necessary information to complete
the report and all forms; prepare a daily cash report. The -
- instructor's standards must be met. °® -

» . <
. . » Y . N

Unit 27.0 o

v ) e \ v i e > i » t
27.0f“ (Inger;::?ﬁbabor Laws and Regulations) Given instruction, * .

27.02 (Interpret Payroll Deductions for Taxes, Etc.) . Given instruc-

necessary references cohcerning labor laws and- regulations,
interpr®typical labor laws and regulati that apply to the.
food service industry.7 Performance must meet the instructor's
standards. . ' CNg ’ :

-

, ‘tion~and sample forms concerning income tax and other with-
"~ ' ‘holdings, interpret the typical forms used in income tax and ..

other®withholdings to the satisfaction of the instructor and

itemize typital payroll’ deductions that a worker encounters.

. Performance must be to the instrudtor's standards.

o

o 179
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27.03

) (A .
. . .
. - ‘.
- . .

°(Loc£te Job Opportunities) Given joB placement information
such as newspaper ads and personal contacts, list a minimum of
ten specific Food Service related jobs in the community. Oné€

", Week will be allowed to complete the task., * - v

27.04

\ all*errorg,acceptably corrected. ., S . -

(Prepare.Resume') Given ékapples of suitable resume'/personal

data sheets, prepare_and type (or print at a minimum) a .
personal resume' on paper acceptable to the instructor with

4 >,

,(Cémpose,Aﬁplication Letter) Given a‘newquﬁerépd for a food
service job, compose a letter.of application. The letter must -

" be mailable and include the necessdky personal information. .«

27.08

Unit 28.0 - : 8

28.01°

"

P . 3

v / o : ‘ BN ™ , :
(Interview for a Job) Given instruction on’hov to interview ‘
for a job, a job interview checklist, and a mock job inter~ .
view; complete a job interview to the satisfaction of the . - .
instructor. - ce g e I

&

“ -
- . e

(Compose Follow-up Letter) Given a case situation By the .
instructor or fromgthe textbook, compose and write a follow-up .-
letter appropriate to the job applitation or interview situa-

tion and in mailable form. . The finished letter must meet the -
instructor's standards. s B - ¥

(Complete a Typical Employment Application Form) - Given an .
emp loyment application form typical of tﬁé food service . .
industry, complete the form with all information accuraté, :
.neatly typed or,printed in an aligned 'in the form blanks. .

b 1

- . ' -
y ' -

(Identify Po$tesecondary Career Development "Opportunities) .
Given an orientation to similar post-secondary career develop-

ment programs, primarily the Associate Degree programs in Food
Service Management at Greenville Technical College but includ= . .
ing continuing education programs as well, a report of skill
competencies developed during secondary training, and other
information ad needed; identify post-secondary career develop-

ment opportunities. v

‘

»
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UNIT 11.0 , JOB DUTIES IN FOOD SERVICE

TASK ~ 1ll.01 ‘ " DISTINGUISH "FRONT OF THE nouso"
- ° . "BACK OF THE HOUSE" DUTIES .~ .
¢

- . .

PERFORMANCE;OBJECTIVE& o

t

Given instnuction, a typical food service situation; distinguish between,
Front of -the Houge" and "Back of the House" jobs. Meet ‘the instruc-
tor's standards. M

- L

<

. PERFORMANCE ACTIONS: . ]

3

11.0101  Identify typical "Front of the House" dufies:

3% a. Handle money N g. - Rules of good
’ b. Bus dishes - | housekegpi
¢. ‘Suggestive selling « + a.dining room
' d. Merchandising téchniques- h., Making coffee )
e. ' Handling knives . 1. Garnishment of
f. Cleaning’and Main- ! food
y ' 3 taining a carpet .

N

11.0202 . . Identify typlcal "Back of the House" duties:
, ' a. Safety precautions for kitchen and dish area
©  and with equipment.

i I " b, Receiving and storage.
‘ ' ’ ¢ Setting, operating, and cleaning a dish washing
+ o Dachine. .
d. Preventing waste (food and dish breakage). -

, e. Cleaning equipment.
f. Limitations concerning who can operate and
‘clean certain types of equipment A ‘ )

11.0103 Identify typical "Back of the House' food prepara-
tion (kitchen) duties:
. ' a. "Read a recipe. - .
‘ : b,- Figure fractions for doubling a recipe or
. ‘cutting it in half.
P C c. Identify proper food handling techniques,
. proper food storage temperatures, etc.
. L d. Demonstrate how to handle kitchen knives.
- . e. Demonstrate ability to tise cooking tetms.

11.0104 ~ Identify "Back of the House", cleaning duties:
) " ' a. 'Show the proper way to c¢lean surfaces. ..
Prepare dishes for the dish washing machine
Clean and sanitize pots gnd pans. .
Describe the importance of the dishwasher *
positiofi as it relates to the entire food
sservice operation.

b.
..
d

a

161 - 1 822 - ,?ﬂ
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UNIT 11,0 ) JOB DUTIES IN FOOD SERVICE ,
, TASK "11.01 : DISTINGUISH "'FRONT OF THE HOUSE" AND
A\ g ‘ = ""BACK OF THE HOUSE" DUTIES '(Cpn't.)
s ¢ .
. > - 4
PERFOI}MANCE STANDARDS: ’ -
‘ -~ In a given food service situation, identify or demonstrate '
. "Front 6f the House" and "Back of the House" duties to the
instructor's standards.
SUGGESTED INSTRUCTION TIME: 12 Hours V :
A Y
- 1 - e
‘ ‘ ., SN
) /
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'
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UNIT . 11.0 -~ . L JOB DUTIES IN FOOD SERVICE . .
‘ v TASK 11.02 TRAIN NEW EMPLOYEES
\ n »
_ &
PERFORMANCE OBJECTIVE: B -, :
(8 N - f . .
w%iven a laboratory situation with five* cooks and fivef cooks' helpers
and necessary instructions, train the employees. The employees being
trained must demonstriate their understanding of the position and job -
through performance of the assigned tasks in a manner satisfactory to
» the instructor, based upon the 1ob-desc§iption. 1 o

’

*Number may be altered by instructor according to situation.

* PERFORMANCE Apxzonsﬁl_,j : o A ~ _ -

11.0201 Write a brief job descripc;oﬂ for each individual,

11.0202 Introduce new equipment, new systems, ‘new work

methods, and npew tools to jmprove work. .
' ‘ ' ’ - 11.0203  Explain-or demonstrate to each individual’ what 'is
C . - " considered satisfactory performance. . 5
- . _ e ~- "
‘ . 11.0204  Spend suffic{ien? time with each individual to ensure . ™
that ‘they undersStand tasks they are expected to .
.perform. -

11.0205 Evaluate the performance of workers, gi¥ing con-
/ "structive criticism in a tackful manner.

PERFORMANCE STANDARDS: B

- Using information provided by the instructor on job de- e
= - scriptions and correct working procedures, demonstrate that
you can train employees. -

{
SUGGESTEDINSTRUCTION TIME: 6 Hours ’ -

A e

Q . ' 163
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UNIT 11.0 ' . JOB DUTIES jIN FOOD SERVICE ¢ -
TASK 11.03 oL SERVE AS WATITRESS/WAITER
PERFORMANCE OBJECTIVE: ; T e

( -
& b
Given a laboratory sifuation in which the student is required to serve

as a waitress or waiter in-a food service establishlment, perform the
duties of waiter/waitress to the standards of the instructor and accord-

ing to a job description provided by the instructor.

»

PERFORMANCE ACTIONS:

11,0301 Plan and organize work.

PERFORMANCE STANDARDS:
é
- 'Perform the duties of waiter/waitress to the standards of the
instructor and according to the Job description provided by
the instructor.

> ¢ -

SUGGESTED INSTRUCTION TIME: 6 Houxs

164 1 55
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UNIT, 11.0 JOB DUTIES IN FOOD SERVICE

S

TASK 11.04 PERFORM COUNTER SERVICE WORK

PERFORMANCE OBJECTIVE:

Given a laboratory situation, job description, and necessary matefials;
demonstgate the (duties of a counter service worker according to the job .
description and the standards of the instructor. -

PERFORMANCE ACTIONS:
11.0401 Clean glass counter shelves and windows and other
‘surfaces. . - ' ’

g

-

Y .
11.0402 Place or fill tray stacks, napkin holders, and
. silver trays, ’

11.0403  Arrange counter for displayed foods.

11.0404 Prepaievcold pans or cold table. -
11.0405 Prepare stea@ ;able or hot counters. .
11.0406 Assemble serving dishes. . L.

11.0407° Assemble servihg utensils,
11.0408 Assemble relishes, condiments, crackers, and
M pre-packaged food items.

11.0409 Prepare coffee, tea, or other beverages to~be

served.

.

//”—‘:\HI.OAIO Attréctively set up’ hot foods, salads, desserts,
breads, and prdpared beverages.

«

11.0411 Serve customers, answering questions if they need
help.

" PERFORMANCE STANDARDS: ‘ T !

[

o~

-+ Demonstrate acceptable performan&e in the duties’ of counter
service worker according to the job description provided and
. the standards of the instructor. . ' ’//\

[}

SUGGESTED INSTRUCTION TIME: 6 Hours

-

5

165 .
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+ UNIT 11.0 JOB DUTIES IN FOOD SERVICE

TASK 11.05 OPTIONAL PERFORM DUTIES OF PASTRY COOK

PERFORMANCE OBJECTIVE: ‘
. Given a laboratory situation, job description, and necessary materials;
perform the duties. of pastry cook to the standards of the instructdr ‘and
according to the job description. Acceptable work must be“entry-level
quality for the food service industry. . ) L
‘ ( e
PERFORMANCE ACTIONS: ’

~ ’

. '11.0501  Interpret instructions for foods to be prepared.

11.0502 Coxrect, select or assemble proper equipment, tools,
utensils, and equipment for assigned work.

11.0503 Grease or line pans.

»
L

11.0504 Measure accurately with scales and measures: ! 4

- Weigh ingredients
- Scale batter into pans.
-~ Scoop muffin batter.

11.0505 Follow written recipes and production charts accu-~
- rately. .
- 1] . .
. . 11.0506  Skillfully prepare and portion desserts, pastries,
- . and breads. .
11,0507 Organize efficient work support: (\
) - Remove baked food' from pang. ~
Portion, cut,‘andawrap products.
- Clean baker's ‘or cook's bench and utensils.
- Clean racks and ovens., -

[}

~

PERFORMANCE STANDARDS :

- Perform duties of pastry cook to.the standards of the iGstruc—
tor and according to the job description given. Acceptable *
work must be entry-level quality for the food service indus~
try. .

- - ”

e

", SUGGESTED INSTRUCTION TIME: 6 Hours OPTIONAL
H » * .
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UNIT . JOB DUTIES IN FOOD SERVICE

TASK SUPERVISE EMPLOYEES

~
AN

— x

PERFORMANCE OBJECTIVE:

Given a laboratory situation with five* cooks and five* cooks' helpers
and proper instructions, supervise the employees. The employees being
supervised must"demonstrate their pnaerstanding of the position and -job
through performance of the assigned task in-a manner satisfactory to the

instructor, based upon job des®Eiptions.* -

*Number to be determined by instructor or situation.
**Instructor should furnish the job description..

, k]
\\ :

PERFORMANCE ACTIONS : ,
f BN 3 -~

. 11.0601,\\york at keqping production rates high.

1. .
. Ed
11.0602 mgég that thglwork is done in proper work center. ‘

> - T

\ o ., - .

JL1.0603  See that work finished in'one work center is moved
to .the next center in a progressivé manner.

11.0604 See that all foods are ‘prepared and served properly.
in dining rooms, at banquet' and at all oflher
functions, according to the standards as set up by
the estublishment. :

-

11.0605 Compliment workers for exceptionally good work.
; .'11.0606 Give only constructive criticism to workers.

11.06607 .Encourage workers tofgive suggestions for improwing
work procédures. .

.

-

PERFORMANCE STANDARDS: ] -

. ~— Using information provided by the instructar on pdsition, job
descriptions, and correct working .procedures; demonstrate that
you canm supervise employees. .

)
3

SUGGESTED INSTRUCTION TIME: 6 Houts (See "Train New Employees" also)

]

. C 167 188 . .
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UNIT 11.0 ' JOB ‘DUTIES IN FOOD SERVICE

. TASK 11.07 ' SERVE AS COOK (HEAD CHEF)

PERFORMANCE OBJECTIVE:

Given:-a laboratory situation in which the student is required to serve

as head cook (head chef) #nd supervise the kitchen staff (to be de-
terfiined by the instructor); perform the duties of head cook (chef), A °
checklist will be used to rate performance. ‘All items of the checklist
must receive an acceptableqgrating. .

PERFORMANCE ACTIONS:

- ) 11.0701  Plan and organize the work schedule.

[

11.0702 ?1a:§énd‘write menus.
11.0703  Calculate the amount of food needed fot the day.
11.0704 Provide ﬁorkers with menus and correct instructions.

11.0705  Supervise preparation of food. P ‘

Y 4
o -

PERFORMANCE STANDARDS:

- Based on a list of duties performed by the head cook (chef)
(1ist provided by the instructor), perform the duties as
directed by the instructor. ’

2
SUGGESTED INSTRUCTION\TIME: 6 Hours

(T

,
CHECKLIST ACCOMPANIES THIS TASK

BN

N
-
—_—

Q 168 - 189 -
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. CHECKLIST °

. . SERVE, AS HEAD COOK

. " ACTIVITY

L)

Addendum to Task 11.07

-

RATING

Unacceptable

1. Organized and planned ‘work schedule. %

Acceptableuw,

2, Allowed sufficient time for completion of‘
work. !

3. Distributed work load equally among work- °
‘ ers.

3

4., Wiote correct and easily~read menus.

5. Planned menus adequately for group to be
. fed. -

L

6. Provided foods of varying‘color, texture, .
temperature, and flavor. )

Used food in season.

. Planned menus for appropriate occasion'

y b

7

8

9. " Gave correct instructions’ to workers.

0. Calculated amount of food needed each 4
day with at least 95 percent accuracy.

Checked food-to determine if it was
prepared- and served according to
standards set up bzﬁmanagement (instructor)

NS4

»u
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UNIT 11,0 .~ JOB DUTIES IN FOOD
*, = SERVICE .
1 R . \‘ N
* TASK 11.08 ; - "PERFORM THE DUTIES OF VARIOUS
A ) JOBS IN FOOD SERVICE .
’ — . 3
e A .
"' PERFORMANCE OBJECTIVE: o -t

. Given a kitchen or line serviée'situation, a supervisor, and job

- ' ~ \“
de-

scriptions; perform typical duties associated with variou¥ positions in-

food service work including,
Helper, -Pantry Worker, and Tray-Line Worker.
the job description and: instructor's staddards.

but not limited t®; Cook's Helper, Kitchen
Performance must satisfy

<
5 *  PERFORMANCE, ACTIONS: .o - . SRR
{ .
: -11.0801  PERFORM KITCHEN HELPER DUTIES ot
L. ' a. Clean and wash smal¥ equipment, pots; and pans.
, b. (lean an maintain kitchen work areas, sinks,
large“equipment, refrigerators, and storage ,
areas. . . . ) .
c.* Store staple supplies in storeroom. .
’ d. Brings staples to work areas: when needed:%
: . 11.08Q2  PERFORM COOK'S HELPER DUTIES » -
T a. Clean vegetables, =
b. ' Grinds meat. - ~
c. Prepares meat for cooking,
d., Breads meat. . )
e.  Prepares stew meats. : :
: f. Straihs soup stock. ¢ o -
o 8. , Slices meats and cheeses. AU .
N . .h.  'Stores foods and supplies in storeroom, refrig-
. erator or freezer. ° ; ] '
. i. Cleans and washes small and large equipment and
' utensils-used in cooking. C .
j. Cleans,and‘maintains cook's work area.
- ' 11.0803° PERFORM PANTRY WORKER DUTIES oo

&

a. Uses hand or electric equipment to:

(1) Dice celery (french knife). ‘
(2) Make melon balls (dipper). :
; (3) Slices eggs®(hand slicer). :
" (4) Operate electric food mixer and chopper. '~
(5) ' Extracts juices (eléctric extractor).
(6) Slices®cold meat and ‘cheese* (electric

'glicer). -




Le o o i a -
UNIT 11.0 ) - JOB DUTIES IN FOOD SERV;[CE
. TASK 11.08 \ PERFORM THE'DUTIES- OF VARIOUS ’
' : : JOBS IN FOOP- SERVICE (Con't) NES
— T\ , .; : S— o
_ _’ : : . - .
PERFORMANCE ACTIONS (Con't.): _ o2
b." Prepare salads, relishes, Yfand cocktails:
" (1) Make fruit .and vegetable combinations, and
. . N potato salad. ’ ] T
) m . (2) Prepare green salads and varia'tiogs. s
Ty . (3) Make molded salads. y
4 ParR (4) Prepare seafood  silads. -
(5) Prepare seafood cocktails and canapes.
¢ . " c. -Make salad dressing and sauces:
( ; + * * (1) Prepaxe mayonnaise base dressing.’
(2) Make French, Italian, and Roquefort -
- dressing. .
(3) Prepare tartar sauce, cocktail sauce, and T
\ -~ whipped cream. ° ; . .
d. Prepare a buffet service:-
* © (1) Make cold meat sandwiches.
. (2) Arrange cold.meat plates and salad Pplates. -
- “(3) Arrange assorted relish dishes. .
X . 0 -(4) Prepare and .arrange deviled egg. o
. ’ - (5) Carve and prepare meats and other foods.
; N . for service. - \ o
N e. Maké refrigerated desserts such as whips,
(. . . - gelatins, shortcakes, puddings, and sauces.
~ o . £f. (1) Cut and sefve pies and cakes. :
: . (2) Prepare and serve cold plates. .
(3) Prepare a' la carte salads. . - .
(4) Clean equipment and utensils. - ' )
. ‘ a (5) Clean work center, refrigerator, and sink.

L < (6) Store-and care for pantry. foods. .
L " " 11.0804 PERFORMS TRAY-LINE WORKER DUTIES \\ -
a. Check heated food service dishes.’

LA

/ - . . b; Prepares line equipment for service. .
' ¢ ¢. Follow instructions and operates heating \ ‘ :
o . . devices ’ i : ' ‘ )
i ) Co 'd. Prepare utensils and other supplies’for meal )
e . service. ' . ,
‘e. Arrange cold foods, condiments, beverages,
v ’ dishes, and accessories in proper place.
f. Make:coffee and other beverages at noon and e
- evening meal. g * ' :
. - 8. Turn off steam table. .
. . \ ' h. Put food items away properly. _
. : : i. Clean equipment and’ work.areal

3 | N . 192 | T
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UNIT 11.0 JOB DUTIES IN FOOD SERVICE
TASK 11.08 PERFORM THE DUTIES OF VARIOUS

JOBS IN FOOD SERVICE (Con't)”

PERFORMANCE STANDARDS :

- Perforh the typical duties of food service workers according
to given job descriptionk, supervisor's instructions, and to
meet the instructor's standards.

SUGGESTED INSTRUCTION TIME: 24 Hours
N '

193




Addéndum to-Task 11.08

«

- POSSIBLE STATIONS

FOR

‘'FOOD SERVICE WORKER

»

-

STATION FOOD PREPARED
Salad Simple appetizers, salads, and sandwiches
Entree’ . Main parts of meal including meats, fish, poultry,
- and vegetables i )
Fry and "Cooked to Order:" Grilled, fried in deep fat, or
Broil broiled ; . :
Soup and Soups, sauces, and gravies
Sauce
Bake Yeast breads, quick breads, cookies, pastries, and 4
. simple desserts '
Service Beverages and clean up operations

e




UNIT 11.0 JOB DUTIES IN FOOD SERVICE .

; N
. TASK 11.09

PERFORM BUS SERVICE DUTIES OF TYPICAL ‘
RESTAURANT /CAFETERTA '

PERFORMANCE OBJECTIVE:

Given instruction, condiment containers, dishes, silverwéré, wasté’
items, tables, bus trays, and other necessary supplies; petform typical
bus service duties. .

~ ) . ) .
PERFORMANCE ACTIONS:

11.0901 Replenish serving station during serving hours.
Replenish coffee and tea. .
11.6902 Fill condiment containers, arrange dishes and
silverware in appropriate places.
» (NOTE: Follow sanitary procedures.)

\

11.0903  Remove soiled items from tables and stations. Clean
: tables rapidly, quitely, and carefully. Clean
‘ spills. Dust furniture.

' 11,0904 Carry loaded trays between kitchen and sefving
. areas. Observe quite operation.

11.0905 Sort, count, and store utensils at designated
places.:

11.0906 Develop ability to use bus tray or cart to save
steps and to decrease amount of time spend on the
task. . ’ )

Y

11.0907 Exhibit a.pleasant, cheerful attitude\in making

. customers feel comfortable and assistink customer

. requests. Report customer complaints or suggestions

tq gppropriate supervisor or manager as appropriate.

PERFORMANCE STANDARDS : ‘ ’ ‘
. . .
~ Using a given situation and supplies, etc., bus tablés as
expected of employees in typical cafeterias or restaurants and
to the instructor's standards. :, . .
. \ ) - : .

o . ' i 174 , 1 5)5
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Unit 11.0 . ¢~ JOB DUTIES IN FOOD SERVICE
' TASK 11.09 * PERFORM BUS SERVICE DUTIES OF TYPICAL
N RESTAURANT/CAFETERIA (Con't.)

4 .
‘ f
SUGGESTED INSTRUCTION TIME: 6 Hours

RELATED TECHNICAL INFORMATION:

- . - Sanitary procedures: Pick up glassware by the base, utensils

. by handles, and plates by the rim. .

-~ Store unused glasses upside down. ]

-~ Use tongs, spoons, or other utensils to transfer ice and
condiments to serving containers.

~ These procedures will help prevent spreading of disease and
contamination of food and, in addition, helps protect the

. employee from any diseases or illnesses the customer may have.

Y

o : -
&
4
\
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UNIT . 12.0 o MENU PLANNING
‘ C\TASK 12.01 USE UNITS OF MEASURES AND WEIGHTS

t

<

PERFORMANCE OBJECTIVE:

standards.

*Measurement tools and equipment: thermometers, teaspoons, tablespoons,
cups, quart, or gallon measuring utensils and (if applicable) baker's

scale.

PERFORMANCE ACTIONS: g

4

Given proper instruction,.typical measurement tools or equipment* uge
measuring utensils or tools to. determine pProper ingredients forﬂgiven
recipe, perform measurement conversion as needed, to the instructor's

e 12.0101 Identify types ,of thermometers used in baking.
- oven
- candy
- deep-fat-frying
- dough
_ ) R . .
. 12.0102  Given typical kitchen situation, thermometer, read
‘ the thermometer accurately.

12.0103 Using the teaspoon, tablespodh, cups, quart, or
gallon measuring implements, perform by capacity

measure properly and aceurately,

12.0104  Using a baker's scale, perform weights measure of

ingredients for a given recipe.

12.0105 Idéntify proper method of meaéuring weighing typical
foods: Flours, butter or shortening; liquids, oils,

Syrups...
R

12.0106 Make measurement conversions-ag necesséry to change

one meéasure into another, .to increase or to decrease

the quantity. 2

v

! PERFORMANCE STANDARDS :

: - Given. typical measurement tools or equipment such as the
baker's scale, an exercise requiring the measurement of

weighing of various food ingredients such as flours, butterg

or shortenings, 1liquids; perform the proper measurements .and
weighings to the instructor's standards. In addition, demon-
strate the proper reading of one or more thermometers used in

‘ , ‘ | baking.

SUGGESTED INSTRUCTION TIME: 6 Hours )

177
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UNIT 12.0 . MENU PLANNING

‘ " TASK 12.02 \PLAN MENUS

PERFORMANCE OBJECTIVE:

Given a 1ist of food items, sample menu forms, and necessary instruc-
tions; plan and write two menus. A checklist will be used to rate
performance and all items must receive an acceptable rating.

.
]

PERFORMANCE ACTIONS:
€ 12.0201 Obtain a 1list of food items and sample menu forms.
12.0202 select foods to be included in each menu.

12.0203 Write each menu in correct order and form.
5 N -
A PERFORMANCE STANDARDS:
~ Plan two menus with given materials and informatioﬂ to the

instructor's standards.

SUGGESTED INSTRUCTION TIME: 6 Hours .~ .

RELATED- TECHNICAIL, INFORMATION:
-~ dbrking with budgets. ~

CHECKLIST FOR OBJECTIVE OR PERFORMANCE ACTIONS:

h Y

~. See attached checklist, !

‘;';‘F’!fa
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UNIT 12.0 ' MENU PLANNING
. TASK . . 12.02 " PLAN MENUS (Con't.) ’
[ ~ .
. : N CHECKLIST -
: - :
\ RATING
ACTIVITY - . Acceptable {Unacceptable
. 1. _Selected food from basif list.
. 2. Selected a: protein food for the
. mdin dish in each menu. «
3. Selected menu offerings to glve

contrast in form, texture, flavor,
color, and temperature.
1///’ 4, Based menu pricing and selecting upon -
B the budget and customer's ability to pay. -
5. Planned menus according to food habits
and preferences of those to be served.
6. Planned foods that can be prepared
"within available-time in consideration of| . . e
. ‘equipment on hand. ' "
7. _Wrote menu in correct form and order.

g ) _ |
' - FACTORS CONSIDERED '
. BEFORE PLANNING A MENU Cy
\ A
ck ' ) . .. i Comments

e
) . Patrons . : - .
) Occasion j

)
)

Serving time {.
Size and skills of food .
preparation staff .
Size and kind of kitchen ’ _
» facilities and equipment [ SEN—
Availability of food ‘
Salés volume
Cost and profitability -
- What competition is offering
Size and sgkill of service staff

/\"}_/\/\/\/\9

S

/\_/\/\AA
e § e | N P |t

o . 179 "




"UNIT

12.01 MENU P ING

TASK , 12.03 PL 10

o

TYPES OF MENUS

PERFORMANCE OBJECTIVE:
" ~

Given a list of food items, sample menu forms, and necessarf\dnscrug-
tion; plan and write the following types of menus: Short Order, Break-

~

»

fast, Luncheon, Dinner, Buffet, and 7-Day.

The menus must meet the

instructor's standards.

PERFORMANCE -ACTIONS:

L}

s

Obtain list.of food items and sample menu forms.

. " 12.0301
12.0302 Select foods to be included in each menu.
12.0303 Write each menu in correct order and form (to

instructor's standards):
Short o6rder menu
Breakfast mefiu
Luncheon menu
Dinner menu

Buffet menu

7-Day menu

Fh® .0 OWD

PERFORMANCE STANDARDS:

IS
e

.5
1

-

-

- Plan one each Short order, Breakfast, Luncheon, Dirner,

Buffet, and 7-Day menu using given‘informatiog and materials

’

to meet ~instructor's standards.

SUGGESTED INSTRUCTION TIME: 20 Hours

ey —
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DIRECTIONS :
Step 1.

(Circle)

Step 2.

v(‘

; Addendum To Task 12.03

* ~

RATING GUIDE FOR MENU PLANNING

K
-
v

Plan a ménu which wiliﬁmeet the Basic Four Food Groups

requirements. Iden;ify he event for which your menu has

been planned. Circle the& heading which most nearly

describes the meal for'wvﬁgg your menu has been planned.
I3

Event for which menu prepar&d:

. Identify

Kind of Meal: ek |

.Breakfast Lunch . Dinner ///gﬂort Order/Snack
S o

Write the name of each food in the space provided for the
basic four group under which it was planneds.

14 .

~ ¢ Short Order/ i
Basic four groups |Breakfast |{ Lunch | Dinner ‘| Snack Total
Bread and -Cereal - ¢ . S
Group {4)
Meat Group (2) . X

+ |Fruit and Vegetable . —

Group (4) : el
Milk Group (&) & [

Steb 3.

\

Studeng:

<
-

- The recommended servings for each group are\enclose in

parentheses. Given yourself one point for each reqyired
serving entered in the food groups. Enter the tota
number of servings for one group in the column at the
right. ’

Total points possible: 14

Points scored on rating:

L

]
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UNIT 12.01 . MENU' PLANNING
TASK ©  19.04 - PLAN.MEALS FOR SPECIAL DIETS

PERFORMANCE- OBJECTIVE: .9

Given a special diet (such as salt free), references and recipes; plan

meals for the special diet. The menus must include the dietary require-
ments of the individual. '

L4 AN
4

.

PERFORMANCE ACTIONS; - . ’
13.0401 'Determine:the meals to bqs?erved.

12.0402 Review the food list for the special diet.

Ps

12.0403 Plan the menus. L
. 12,0404 Determine special methods that are necessary for
food preparation. J
12.0405 Determine the necessary equipment for preparing the

meals.

——

. - 12.0406 Plan in between meal snécks.,

12.0407 ©Prepare a food supplf order.

Q

PERFORMANCE STANDARDS: ! '

- Given a special diet (such as salt free), plgn meals for the
special diet.
- The instructor's standards applies.

SUGGESTED INSTRUCTION TIME: 10 Hours

RELATED TECHNICAL INFORMATION:

- Nutrition. - .

~ If'resource material is not available, see: Carlson, et. al.,
Nutrition for the Family (Curriculum Guide) which includes
objectives; actionms, instructional suggestions, etc., and

o Nutrition for the Family, (Resource Packet) which includes

factual explanations concernihg nutrition topics and sample
tests. Both paperback publications are available from the
Atticulation Coordinator, ) r
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UNIT 12.01 ) MENU PLANNING Y
@ TASK 12.05 . "o » PLAN MENUS TO UTILIZE LEFTOVERS ' ,
; 1
PERFORMANCE QBJECTIVE: ¢
PR Given a 1ist of foods including leftover food items and the necessary
: rJ instructionq; plan two menus utilizing leftovers, and submit a written
copy to'your instructor.r "
. PERFORMANCE ACTIONS:
: 12.0501 Obtain a list of foods from which fo select.,
12.0502 Select foods to be used in menus. .
1 + ’ 2
: 12,0503 Write menus. A .
.adai"""“nn“””,u”u”?ﬁW* T a. Capitalize all.words except articles, pre-
positions, .and descriptive materials. ~§§?
b. Arrange foods in the order in which they are -
+ . eaten in a meal, ,
c. Utilize space, print and other factors that
would give rapid comprehe on (communica~
_tions). , ,
d. Give the main course the “prominent placement in
. ' the menu,
e.’  List condiments only. when they are special. w2
f. Use accurate descriptions and terms. < .
g. ' List beverage as the last item of the course
with which it 1s served. g
PERFORMANCE STANDARDS: .

- Using a food 1ist furnished by,the instructor which incldﬂes
leftover food, plan two menus utilizing leftover foods.

: SUGGESTED INSTRUCTION TIME: 3 Hours
RELATED TECHNICAL INFORMATION:
- Describe praper* storage of leftover foods.

- Identify leftover foods that can be reused safely.
- ‘Demonstrate how to change the identity of leftover foods by:

€a) Using it in a casserole (c¢) Making croutons
R (b) Making a‘soup \ (d) Making crumb toppings
\ -
A (NOTE: Performance actions may be used as a checklist to rate perfor-

mance and all items must receive an acceptaple rating.)

<
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UNIT 12.0 . . "MENU PLANNING °

‘ TASK . 12.06 (OPTIONAL) .. MENU PLANNING Fq& CATERED EVENTS

PERFORMANCE OBJECTIVE: ,
Given a list of events which may pe catered, plan a moderate and a
" deluxe menu for the event(s) selected by the instructor.

.

PERFORMANCE ACTIONS:

12,0601 . Given-(by student choice or instructor assiggment)

(\_____ one or more of the events which may be catered from
the following list, select referemce/recipes:

=~ Adult birthday party - - Engagement party
. -~ Anniversary party ~ Shower : T
~ Bachelor dinmer y - Holiday/theme party
! - Ball (formal) - Christmas .
: - Bangquet - New Years .
- Bar/Bas Mitzvahs - Labor Day
» .=~ Barbecue, = Fourth of July
‘- Breakfast - Opening/Dedication
. . " - Brides dinmner - Receptjon
- Business luncheon * = School function N
‘ . = Catering boxes - Tea . N
> ’ - Christening - Wedding
‘- Children"s party - .Breakfast -
/. - = Church dinner - Morning
. ' = Cocktail party . - Afternoon
- Dance (informal) - - Evening

-Dinnet party (small)
12.0602 Plan a moderate menu for the event.
12.0603 Plan a deluxe menu for the event. °

12.0604 (Option) As an extension of this, task, develop a
SELLING PRICE per person for the moderate and deluxe
menus based on: (a) disposal service (paper plates,
plastic utensils, etc.) and (b) permanent service
(per person) .

&
- PERFORMANCE STANDARDS: "
N . - Plan a moderate and deluxe menhfor given (or selected)
L T events. If required, develop a s%lling price per person based

on disposal and permanent service. “{he menus must meet the
instructor's standards and the per. sePving price must be

‘ . competitive for the local marketplace. ;
3 v
SUGGESTED INSTRUCTION'TIME: 10 Hours (bPTIONAL) )
, q 4 ’

Q - . 184
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UNIT 12.01 MENU PLANNING

. ' TASK 12.07 ‘ " COMPUTE PRICES OF FOOD PRODUCTS'

= L3

' PERFORMANCE OBJECTIVE:

, { .
Given an item to be priced, a cost of the materials list, and competi-
tor's prices; compute prices so that the prices cover costs and include
a profit margin which does not price the product out of competition.

PERFORMANCE ACTIONS:

‘- \ 12.0701 . Calculate cost of each ingredient in item:

15.0702 Calculate cost of packaging item. .

12.0703  Calculate overhead. (Optional)

12.0704, Ca%culate salary. (Optional)

12.0705 Calculate other direct/indirect cost. (Optional)
N

12.0706  Add total of steps (1) through (5).

‘ 12.0707 Add in profit margin.

12,0708  Price identical product sold by competition.

- 12.0709  Adjust price to be competitive.

PERFORMANCE STANDARDS:

=~ Compute prices of food products so the prices cover costs and
include a profit margin which does not price the product out
of competition.

- Meet instPuctor's standards. . “

)

SUGGESTED INSTRUCTION TIME: 6 Hours e
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UNIT, 12.0 ) . NU PLANNING °
" ¢ .
. TASK 12.08 EPARE A PRINTED MENU
PERFORMANCE OBJECTIVE: L T ' ’ ’

¥

Given an event or prepared menu outline, necessary reference materidl
., and supplies; plan, design, and write a ‘menu in a booklet form”or on a
sheet of paper for use by customers. .

PERFORMANCE ACTIONS:- )\'

12,0801 Assemble necessary supplies, references, etc:
12,0802 1Identify event or prepared, menu outline.
12,0803 Plan the menu.

12.0804 Prepare a printed menu as it will appear to the
customer.

PERFORMANCE STANDARDS:

. ‘ - Plan, design, and write a menu for customer use from given
information and supplies.

—” !

SUGGESTED INSTRUCTION TIME: 12 Hours

Addendum accompanies task. Kv"’f)

ERIC | %R0




St . CHECKLIST

©

- ' Develop a Printed

+  Addendum To Tas

2

Menu

Poor

Satis~-
factogy

12.08

Good

1. Menu hutritionally palanced (if -
appropriate). 3

2. . Appetite appeal (¥driety and balance
color, texture, flavor, temperature,’
etC.) @

3. Practically (cost, facilities, pre-
paration ease and time, etc.)

Client appeal.

Booklet attractiveness.

Practically of use and storage.

Organization.-

Ol ~tON |

Neatness.

TOTAL

~ v 2

e
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UNIT 13.0
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PLANNING, ORGANIZING, AND SCHEDULING
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UNIT 13.0 L PLANNING, ORGANIZING, AND SCHEDULING
. 2 i ,
TASK 13.01 > PLAN AND ORGANIZE OVERALL KITCHEN
. \ © ... .OPERATIONAL FUNCTIONS
-, o
\ R
- 1 7
PERFORMANCE OBJECTIVE: . //' ,
4 . . _
Given a laboratory situation (Eiﬁchen and job) in which it is required
to plan and organize operational functions for all work in the kitchen )

for cooks and cooks' helpers; plan and organize operations.for all work
to be done in one .kitchen. Performance will be evaluated by a checklist
and all jtems must receive an acceptable rating.

PERFORMANCE ACTIONS:

13.0101 Follow basic rules for organizing work.

13.0102 Plan and organize work to be carried out.

) R \
13.0103 Plan and organize work areas considering:

(a) nature of work < ’
(b) equipment and tools used

(c) available space

-

PERFORMANCE STANDARDS:

- Plan and organize overall operational fumctions for all work
in one kitchen for a' given situation to the instructor's
standards,

SUGGESTED INSTRUCTION TIME: 12 Hours
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’ ’ Addendum to Tgsk 13.01
. . ’ ) : ' Y
CHECKLIST ‘

r PLAN AND ORGANIZE ' -
OVERALL KITCHEN OPERATIONAL FUNCTIONS .

RATING
Activity Acceptable | Unacceptable I
. l. Planned and organized particular type ) ) .
work to be carried out in a specified
location. . N . ..
' 2. Planned and organized work areas com- ‘ *
plete with all equipment, tools, and ‘ *

materials needed by the workers for
a specified duty to be carried out
efficiently./
Planned overall functions so workers
readily acceptéd new and better ways
of doing a job.
4. Planned work areas so each worker
will have ¥fficient. spage.to perform
task required.

. 5. Planned operational functions so that
‘ Fe B0 each worker was informed how to use
" new equipment or new tools to improve

work.

.
“H

4
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UNIT 13.0 / " PLANNING, ORGANIZING, AND SCHEDULING
' TASK 13.02 - 'PLAN COOKING/BAKING SCHEDULE

i
v
-

?ERFORMANCE OéJECTIVE:

Given cooking/baking orders, ingredient inventory, and a 1ist of helps;
- plan cooking/baking schedule so that all items are produced on time.
) The schddule must allow for items to be produced in a quantity suffi-

- cient to mget unexpected demand.
PERFORMANCE ACTIONS: o (’
- 13.0201 ° Determine cooking/baking needs. \
13.0202 Determine production schedule. .
13.0203 - Check that all ingredients are in stock, in suffi-
cient quantity.
2 T 13.0204 Make sure equipment is available and working.
13.0205  Schedule helpers. x S N
‘ 13.0206 Prepare contingency schedule. , 7
PERFORMANCE STANDARDS:
- Plan cooking/baking sé‘hedule so that 411 items are produced on \
- time. Schedule must allow for items to be produced in a
quantity sufficient to meet unexpected demand.
. ~ -~ Meet instructor's standards.
SUGGESTED INSTRUCTION TIME:  12' Hours s
&
k]
L
- ” )
L 4
» »
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-

PLANNING, ORGANIZING, AND SCHEDULING

. PLAN FOOD PRODUCTION PER CUSTOMER
ORDER, PER DAY, AND PER WEEK

: PERFORMANCE;0BJECTIVE: °
.:} R . ;
Given instr g'%tion, a food service kitchen situation, and a customer's
. order or posgible.daily or weekly food needs; plan food production per
customer ord%, per day, and per week. The instructor's standards must
be met. i '

) S ]
PERFORMANCE Acrfggs:
0. ¥ ’%:

® ‘13.0301%4; Plan food production per customer order:
£ a. Read customer order. . .
% b Plan food preparation.

T . %c. TFollow oral directions. v
‘ { ?d. Give oral directions to others.
3 %e Check order for completeness.
¢ 3
. ! 13.0302 P%élan production for the day: ' {
T % Plan a schedule for product preparation.

a
b.y  Follow wriften directions. -
c.ii Write directions for others.

d." Follow oral directions.

e. '§ Give oral directions to others.

f. Assign work to other employees.

PERFORMANCE STANDARDS: | ‘
- Plan food product;.iiion per customer order, per day, and per
week, using given orders or situations..
- Meet the instructor's standards for food production planning.

- (NOTE: This task may be combined with other tasks in perfor-~
mance.) o

v

7/

.+  SUGGESTED INSTRUCTION TIME: 12 Hours
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- UNIT 13.0 : PLANNING, -SCHEDULING, AND ORGANIZING
. .. . a N -
TASK 13.04 : SCHEDULING WORK AND EQUIPMENT LOAD
& ",
PERFORMANCE OBJECTIVE: e . .

2
.

Given a food prepaf%fion assignment, En&hlasf: menu, recipes, and

necessary instructions, plan & schedule for all foods to be cooked so

that products requiring the longest cooking ot baking time will be ‘
listed first and in descending order until all foods are listed. The

list must be 100 percent correct as judged' by the instructor. '

° - . °

PERFORMANCE ACTIONS: , -t

13.0401  Check cooking time reqﬁi;ed*for all producté listed :
on menu.

13.0402 List cooking time for each product in descending
order of'preparat;on.i * . -

’

13.0403 Write the eooking schedule.
' ' - *
, T

PERFORMANCE STANDARDS:

? o ,, ]
. -

-~ Using 4 menu and recipes furnished by the instructor, plan a
‘schedule for cooking’all items listed on the-menu so that all
foods can be served at the same time. ‘

o <
" .
4

SUGGESTED INSTRUCTION TIME: 6 Hours .
. ‘»’ .
Addendum checklist/rating sheet accompanies this task.
? . i ’{‘
T e 4 J .
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~ . ¥
¢ ¢
’ o ,
. ) » . Addendum to Task 13.04
" . SCHEDULE OF - S ¢
, ' FOOD PREPARATION/WORK
™ ' 4
Dateq
- Q ‘
MENU
i AN
\VF
< N
Y -
" N

’ o

‘ 1

Worker Recipe Number of | Size of
Menu Item | Preparing Items ‘| Codes Guests Portion:
o M N
> : - . -/
. rl";‘ ~ +

. Date Due *
. Student i g - N
- . . 1“
Instructgr's Rating '
. . .
+
Comments , e , ¢
4
2 «
I 3
\ €
. T \
- . R ’ r
¥ . . . \




UNIT 14.0
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o PREPARATION FOR AND
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UNIT 14.0 PREPARATION FOR AND SERVING OF FOODS

TASK 14.01 - ) fDENTIFY VARIOUS TABLE SERVICE ITEMS
r/

PERFORMANCE OBJECTIVE: '

Given instruction, appropriate reference publications, and a situation
requiring a table to be set up for service, identify table service items
for the proper service as requested by the instructor.

-

PERFORMANCE ACTIONS:

14.0101  Recognize dinner, steak, and butter knives,

14.0102  Recognize dinner, salad, dessert, oyster, and
cocktail forks. .
14.0103  Distinguish between tea, table, serving, soup and
bouillon spoons. ’
14.0104 Identify water, juice, and ice tea glasses.
14.0105 Recognize dinner, salad, dessert, and bread and
butter plates. ’
14,0106 Distinguish between saucers, cups, salad bowl,
grapefruit "dish, vegetable dish, soup bowl, soup
. v cup, casserole dish, bread basket, tea pots, sugar
bowl, creamer, underliners, coffee pot, water .
pitcher, salt and pepper shakers, napkins,
placemats, trays, tray stand, food covers, ash
trays, service stand, condiment bottles, dressing
servers, table covers, etc.

N

PERFORMANCE STANDARDS : .

- In a given situationm, identify table service items as appro-
priate for the service requested by the instructor.

SUGGESTED INSTRUCTION TIME: 6 Hours g , ) '

)
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UNIT 14.0 ks " PREPARATION FOR {AND SERVING OF FOODS g
. TASK 14.02 < © . FILL CONDIMENTS' °
* > (3 7

PERFORMANCE OBJECTIVE:

Given proper instruction, ‘containers, and supplifs; £11l two condiment
containers with torrect amount of seasoning (Sugh as salt and pepper). ¢
-2The seasoning should fill the container about 3¥4 full. The instruc-

™ tor's standards applies.
A

PERFORMANCE ACTIONS: L *
14.0201 Colieht éondiment containe;s and condiments,
14,0202  Fill condiment containers 3/4 full. = . C s
14.0203 Ciéan outside' of condiment contaiééfs.

- 14,0204 Return condiment containers to appropriate location.

»
-

PERFORMANCE "STANDARDS :

‘ . ~ Using-containers and condiments provided, fill two containers
: with the condiments. :

SUGGESTED INSTRUCTION TIME: 2 Hours"\\

a
“

BN
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UNIT 14.0 PREPARATION FOR AND SERVING OF FOODS

‘ TASK 14.03 FILL CONTAINERS WITH ICE AND POUR
- BEVERAGE

*> -

PERFORMANCE OBJECTIVE:

N

Given ten glass or plastic containers and a pitcher of beverage, -fill
containers 1/2 half full of ice. Pour beverage. Good sanitary prac-
tices must be followed. The instructor will rate the performance as

acceptable or unaccepta:ii;—

PERFORMANCE ACTIONS: , ‘
14,0301  Gather supplies and containers. »
14.0302 Place containers near ice. .
14.0303 Fill container; with ice.

14.0304 Pour beverage to within 1/2 inch of top of glasses.
- N l .

‘ . PERFORMANCE STANDARDS:
- Using containers, ice, and beverage provided by the instruc~
.tory fill containers with ice and pour bevérage to a standard

acceptable in local food service restaurants as interpreted by
the instructor. . >

.
-

SUGGESTED INSTRUCTION TIME: 2 Hours
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UNIT 14.0 PREPARATION FOR AND SERVING OF FOQDS

® ’ TASK 16,04
/
/

’

TEST FOOD PRODUCTS
. -

PERFORMANCE OBJECTIVE:

4 .
Given a variety of freshly cooked food and utensils necessary for
testing; test each food products, using the tasting, smelling, or
plercing tests as appropriate. Reactions and finding must be consistent

with those the instructbr or agree with the findings of”the majority of

. the class.
A .
I

PERFORMANCE ACTION’%\ . -

14.0401 Taste test food.

£ 14,0402 Smell test food.

14.0403 Pierce test food.

Y

14,0404  Observe the appearance of the food product.

~

‘ PERFORMANCE STANDARDS:

- Using the fresﬁly cooked food provided, test each by tasti'g,
smelling, or piercing as appropriate. °

- TFindings must agree with reaction of instructor or majority of
class. g

~
SUGGESTED INSTRUCTION TIME: . 2 Hours

- i

Q ’ 199 U




UNIT 14.0

PREPARATION FOR AND SERVING OF FOODS
TASK 14.05

. PORTION FOOD FOR SERVICE

PERFORMANCE OBJECTIVE: r

Given instruction, necessary equipment,

utensils, or meésufing tools,
and food to portion} portion food by weight, by measure, and by sight, *®
meeting the instructor's standards. g

PERFORMANCE ACTIONS:

14,0501  Portion food by weight.

14,0502 Portion food by measure (standardized ladies,
dippers...) ‘

14,0503

Portion food by sight.

PERFORMANCE STANDARDS:

\ - Portion food by weight, measure, and sight meeting the in-
‘ ‘ structor's standards. :

| SUGGESTED INSTRUCTION TIME: 12 Hours

‘ | RELATED TECHNICAL INFORMATION:

~ Measuring

) ’ | A : 200 2
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UNIZ 14.0 PREPARATION FOR AND SERVING OF FOODS
- 0 ¢ ~
SLICE COOKED MEATS AND OTHER COLD

TASK 14.06
- CUTS BY HAND

PERFORMANCE OBJECTIVE:

Given supplies, equipment, and cooked meats ‘and cold cuts; slice: the
meats and cold cuts using a hand or electric knife. The meats and cold
cuts must be sliced to designated thickness and be of good appearance as
judged by the instructor.

PERFORMANCE ACTIONS: .

¥

14.0601 Aéquire meat and cold cuts from instructor. .

.

14.0602 Place meat or cold cuts on cutting board.

14.0603  Grasp handle of knife between thumb and forefinger
of hand with finger following curve of handle..

14.0604 Place portion of blade of slicing knife nearest to
handle on meat or cold cuts to be sliced.
‘ <@
14.0605 Ppull back on knife at the same time pressing firmly
downward using a long sweeping stroke.
» ’ v
¥ v £

‘PERFORMANCE STANDARDS

- Using supplies, equipment, meats and cold cuts provided; slice
each meat and cold cut by hand.

SUGGESTED INSTRUCTION TIME: 6 Hours ‘




UNIT - 14,0 PREPARATION FOR AND SERVING OF FOODS

', TASK 14,07 ' ‘ SLICE COOKED MEATS AND OTHER COLD
% o CUTS BY USING ELECTRIC SLICING
. : MACHINE
S
, l .
PERFOR@ANCE OBJECTIVE: ' ' Jk:
. >,
- Given gupplies, equipment, and cooked meats’ and cold cuts; slice the .
. , meat‘ggd cold cuts using an electric slicing machine.* The meat and
— cold ‘Cuts must be sliced to designated thickness and be of good appear-
¢+ ance as judged by the instructor. ’
. ,
*Omit task if suitable equipment is not Yvailable. '
PERFORMANCE ACTIONS: )
‘ ¢ 14.0701 Acquire meat and cold cuts from instructor.
14,0702 Place meat or cold cuts on holding plate.
' 14.0703 Place holding plate (with teeth) on top to secure ¥
. the item. ’ ,
‘ ’ ' 14.0704  Select proper speed and thickness on selector dial.

14,0705 Start the slices by turning on the main switch.
14.0706  Turn the portion dial past zero. %

14,0707 Stop machine by returning portion dial to zero.

PERFORMANCE STANDARDS:

- Using supplies, equipment, cooked meats and cold cuts provided
by the instructor, slice by using an electric slicing machine.

' SUGGESTED INSTRUCTION TIME: 6 Hours




UNIT 14.0 PREPARATION FOR AND SERVING OF FOODS
TASK 14.08 PORTION DESSERTS
PERFORMANCE OBJECTIVE: . -0

o

Given a situation to dish desserts, portion at least five of each of the
follbwing desserts: Pudding, gelatin, and fruit. The desserts must be:
dished in correct portions in a manner to retain good form and appear-
ance as judged by the instructor. “

«

PERFORMANCE ACTIONS:

Kl -

14.0801 ,0Obtain dessert from instructor.

14.0802 @¥tain necessary dishes and serving utensils.

.

14.0803 Dish desserts according to set standards.
<

PERFORMANCE STANDARDS:

-

- Dish given desserts using materials provided and meeting
instructor's specifications. )

SUGGESTED INSTRUCTION TIME: 2 Hours

¢
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UNIT 146.0 K/ PREPARATION FOR AND SERVING OF FOODS

. TASK 14.09 ; PORTION CUT. CAKES AND PIES i
\ . K
X
PERFOQ CE OBJECTIVE: . V

Given proper instructionms, equipment needed, and foqd items; portion one

' -cake and one pie to serve required number of people as determined by the
instructor. A checklist.will be used to rate performance and all items
must receive an acceptable rating. '

PERFORMANCE ACTIONS: S 4
< 14,0901 Obtain cake and pie from instructor.
14.0902  Gather needed supplies and utensils.

14.0903 Cut cake and pie into designated number of portions.

)

PERFORMANCE STANDARDS:.

+

v ) N
- Using instructions, equipmentl and food items provided, cut
‘ . ‘one cake and one pie. The instructor will specify the number
. of persons to be served. . A -

- All items on a checklist used to rate performance.mustlbe
acceptable.,

Q : - N
SUGGESTED INSTRUCTION TIME: 2 Hours )

*RELATED TECHNICAL INFORMATION: - ’ ‘

Checklist

. ’ ' RATING
_ ACTIVITY . CCEPTABLE | UNACCEPTABLE
§ 1. Used proper equipment, utensils.

2. Cut into smooth; even pieces. N
3. Cut into sizes according to ' ' \

established standards. F

- 4. Cut into sizes that would serve
required number of persons. . ,

o . , | ‘o 204
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gNIT‘ 14.0 . - PREPARATION FOR AND SERVING OF FOODS
) { .
TASK 14.10 DISPLAY CAKES AND PIES- =,

-~

PERFORMANCE OBJECTIVE:

Given a situation to place a\égke and pie, display one piece of precut
cake and pie. The cake and pie must be plated in the center of the dish
in a neat manner. Performance will be judged by the instructor. .

P

PERFORMANCE ACTIONS:
14,1001  Gather necessary supplies and utensils.

14,1002 Plate the ‘cake and pie. -

J A
- Place one piece of precut cake and pie on a plate provided by

the instructor, .
- The performance must meet the instructor's standards.

A

[} v

PE%EPRMANCE’STANDARDS:

SUGGESTED INSTRUCTION TIME: 2 Hours
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UNIT 14.0 : PREPARATION FOR AND SERVING OF FOODS

@ TASK 14.11 PREPARE A CAFETERIA SEBVING LINE -
~ =

PERFORMANCE OBJECTIVE:
-Given instruction, a cafetef&a serving line, neceésary suppliesy equip-
ment, and materials; prepare a cafeteria serving line and serve food to

) meet the instructor's standards.

4
7’

Y b
PERFORMANCE ACTIONS: 4
14,1101 PRESERVICE PREPARATIONS FOR CAFETERIA SERVING LINE
a. Arrange trays at end of line, checking that
' they.are clean and dry. o
b.  Place silverware for customers to ﬂgck up. (in

- boxes or wrapped in napkins).

‘ c.  Place napkins (if no®used to'wrap silverware).

-

. ‘ d. Clean all shelves and surfaces along serving
: line. . . ol
€. Put ice in units where cpld foods are served
‘. , (pack it sd it will not slide or be knocked out
‘ . of the serving area). - - '
- - f.  Fill steam table with water as instructed. Set
‘ T regulators on hot tables to keep hot foods hot.,

g. Place dishes in assigned areas. Check to
ensure they are clean.
N h. Set out a clean wiping cloth in a contvenient
-~ Pplace below the serving shelf but out of the®.
customer's sight. ool
1. CGollect the serving utensils necessary for the *
“ serving of food and set them odt on the line.

14.1102  SERVE AT STEAM TABLE ) . -
a@. Maintain meats and other foods at steam table
. in attractive display. Keep garnish attrac- |,

. tively arranged to add to appeal of food.
" b. Wipe service container rims before placing them
in steam table and during serving to keep the’

= service area clean.
- c. Theck to be sure that the proper serving
. /Btznsils‘are ready for service. ) N
' 14,1103  SERVE AT THE SALAD COUNTER ,

’

a. Inspect counter to ensure it 1is clean, .

b.  Arrange salads so there is contrast in color
and so the overall appearance is attractive to ~
.the customer. . -

»
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UNIT 14,0 PREPARATION FOR AND SERVING OF FOODS
. TASK 14.11 ' °  PREPARE A CAFETERIA SERVING LINE
. ) ) (Con't.) ¢ .. .
= — ’
PERFORMANCE ACTIONS .(Con't.): = s ' .
o i c. Arrange items in orderly manner, usihg similar
size or shape plates/bowls for rows, ete..
Arrange garnishes on sdme side of plates in a
\ row. Place highest part of lettuce leaf at
back of plate so customer can see salad.
- 14,1104  SERVE AT DESSERT COUNTER / «
a. Keep dessert counter clea and desserts ar-
’ ranged in an orderly! and attzactive display. -
' Containers of a simila¥ size or shape should be
+ ' displayed together. ’
=vfb¢q' Place iced cakes and pies so the customer can
. \ 7 see thé'gélling and crust or'icing.
! ¢. Portion désserts according to supervisor's
) /manager's instructions. . C e
_— 14.1105 WORK ON SERVING LINE - ‘ .
; a. Place food within rim of plate.
‘ . b.  Avoid flooding plate with juices, etc.

Cc.  Avoid mixing foods . in plate. .

d. Wipe rim of plate before handling it to custoR-

er. : .

e. " Ask customer for information ¢concerning the
serving of food. . . .

) f.  Exchange full pans for empty ones instead of

‘- : putting fresh food into empty "containers.

, 8. Move salads and deésserts forward placing fresh.

’ food to rear. .

h.  Know the food items*on the day's menu.

4 ~

-

- ! . ) 1

-

PERFORMANCE STANDARDS:
- - i
- Prepare a cafeteria style service line, serve 4§t steam table,
salad counter, and dessert coﬁnter using given equipment,
supplies, and materials in a manner meeting the instructor'g
standards. ’
3

SUGGESTED . INSTRUCTION TIME: 4 Hours

«
¥
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UNIT » 14.0 PREPARATION FOR AND SERVING OF FOODS
TASK 14.11 PREPARE A CAFETERIA SERVING .LINE
. (Con't.)
’ CHECKLIST .
Prepare a Cafe‘teria Serving Line . v
', . , [ (, ". '.", ] P .
: ‘ RATING * ’
“ ACTIVITY Acceptable Unacceptable
l. Assembled food items and equipment cor- ) ) i '
rectly. ' ' ' ) .
2. Arranged food according to type of ser—
vice. . : ) > r
3. Handled food in a sanitary way. : .
. Served food attractively. - . L . . '
5. Served standardized portions. . q . N
6. Served foods at correct temperature. -, : .
7. Served food in a pleasant manner. - ' ’
- 3 / . ’

t
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UNI? . 14.0 PREPARATION FOR AND SERVING™OF FOODS

o TASK 14.12 SET UP BUFFET TABLE

o

PERFORMANCE OBJECTIVE: o g

< -

Given access to prepared foods and beverages, serving dishes and:pieces,
dinner plates, flatware, napkins, -a tablecloth, a centerpiece, dessert
.plates, and a beverage service, set up a buffet table. Performance will

‘ be rated by a checklist and all applicable items must be rated "accept-

able." . _
h!
PERFORMANCE ACTIONS: o .,
/ ' 14.1201 Assembly ifgms needed for sétting buffet table. .

14.1202 Place tablecloth on table.
14.1203 Place centerpiece on table.

I4.1204 Place stacked dinner plates at beginning of serving
line. :

’

‘ 14.1205 Arrange dishes/platters of food on table.

N »

14,1206 Place napkins and flatware at end of sexving line.

14.1207° Place beverages on a side table, or serve beverages,
later when customers are seated. :
\ LT .

14,1208  Clear buffet table. | é
14.12Q9 Reset table for degsert éourse.

”"M_JAfQZIO, Provide an area for dirty dishes, beverage glasses,
and flatware if not designated. -

> ‘ Ll

» .

PERFORMANCE STANDARDS :

ot

A
. .

. ’ . = Set up a buffet table that meets the criteria outlined by the )
. ' - Guide "checklist." \

P - Meet the instructor's .standards. i

2

, SUGGESTED INSTRUCTION TIME: 6 Hours ’
. .

*
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CHECKLIST -

-

[y

‘ SET UP BUFFET TABLE

<
Addendum To Task 14,12

RATING

ACTIVITY J .

ficceptable

Unacceptable

Tablecloth placed on table with

,centerfold crease running lengthwise. .

Cloth "even on all sides. of table.

.

Centerpieces centered on tables so
that a balanced arrangement results

. and does not interfere with the food

service.

Dinner plates provided at beginning
of service line.

Food dishes with serving pieces
arranged in order to be selected.

Flatware and napkins were at proper
end of serving line or already set ,
on the dining table. . -

The beverages were ready’ for self-
Service in an appropriate location.

Dessert table (area) set up appropriate-

ly. ’

Al
3

CHECKLIST

(Serve Buffet Style Meal):

5 -~

RATING

ACTIVITY _ o

Acceptable

Unacceptable

. _the buffet table. -

Filled serving dishes and placed
them in the designated areas on -

N

. serving dishes without delaying

Refilled empty or nearly empty

serving line.

—and napkins as needed.

Replinished dinner plates, flatware,

Poured and refilled beverages with-
out spilling.

T T—

Rempved dirty dishes and flatware
as guests had no further need for
them.

Cleared the main course from the
buffet table.

.Reset the buffet table. .




. Addendum to Task 14.12

To sewée;a. bufiet
e o

2'\’(;\‘
2*

@7 ?'4

{51

° Fromasndeboard L

bl ves ,\.

R
B Tk

H

When the butfet s smalt and'seated, the side- _. " Sajad (5) has space next tole for setting down
board is'most convenient for serving, Thedining - plate (6) for serving.

table.is completely set with napkins, silver, dr‘mks,\ ; " Cheese board (7) comes l’ast Candlwticks tig- 1
mdé;“ﬁ?esmmds- every;mng except the .- . urines, or whatever omaments decorate back (8). !
. LT e (,l)pGuwts p\;oceed down theline. dish of ricg Arrangement at side gives asymmetric interest and
(3) ssrved undermeat dlsh(&)withsauce 4y cone doesn t crowd food. Dessert and plates will’ be é
fy,emently at hand‘., Wontn, i % e T bmught aftermam coursehaabeenc!eared. 4
N-“‘¢- 'w‘ﬁ(‘1$ -5,.‘;'.:.‘-?:,:-4 : ~ . PR e ':‘-‘-'._l ’:‘: vi
s R IR )
4 . é‘ -7, “"'\.. “’S

oy

%
e %L.'Jv

ln ihe round

YL arround buffer works. well for-a small gathermg, of
' '-"*neigltrwhere guests sit about the-room.
“ 77 DUinnerplates and forks (1). Meat dish (2), Pepper =~ )
- -. and.salt:shakers (3). Vegetable (4). Place to put plate (5) .
: *~+while:serving -salad (6), Bread (7)., Napking (8) Dessert

- _platesand:spoo (9)-Demxtasses(lo)
’, After the mam course has been removed, dessert
*  plates and spoons will be moved to position (1). Coffee
pot, cream, and sugar will fill void between demitasses. .’
!
Q ‘ . o ~" ‘ . . 211 ) r ¥
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' . : ) * Addendum to Tagk 14 .12‘ :
. - “ . - ¢
CHECKLIST

(Catered Event)..

4

__COVER Poor Fair "Good y
1.” Each cover set correctly. R ‘ -
2. Adequate and appropriate silver, china, ° ' . e
glassware. . :
3. Adequate space allowed. , s
¥ ’ N ‘
APPOINTMENT :
1. AppTropriate table appointment. ' -
2. Attractive and meat appearance, . . L : g
FLOOR * K
' 1. Adequate space allowed for ease in - ‘ ) -1
nmovement. s :
. . 2. Appropriate location-for all t:ables.
3. All guests.are able .to view heat table N
easily. - . x ~ T N
BUFFET (If applicable) - . o ' '
1. Attractively arranged. N ’ : .
2. Tagble appointment and food 1ogically . .
IK plaéed . . R (- . . .

. T e -~
*

TIME AND EASE OF WORK

-




* DIRECTIONS:

’

Addendum to .Task 14.12

P ST rrrane -

RATING éHEET
FOR .
CATERED EVENT ' .

. £

Rate the student in the apptopriate block using ‘the
possible rating as the maximum for the performance |
besf?y rated. Two rating blocks are provided so the
student mdy be rated twice or by teacher gnd_peers.

Possible ‘Rating Rating

PRE-PREPARATION ‘ Rating 41 #2

Planning Plans carefully made; .. wi,
obtained good group N
cooperation; responsi-
bilities equally - 10

Menu.
Management

¢

Menu Cost
and Market
Order

0

PREPARATION

Direction -

and Recipe

[
(

Supplies-
and
Equipment

- supervision; seldom
Jmakes mistakes.

shared; new learning
opportunities; plans . ?
presented on time.

¢

Menu well chosen in

relation to equipment ’
and personnel re- 13 .
sources; good contrast 5
in color, texture, .
flavor; temperature ‘ ‘
of foods; shapes; meal :
interesting. .

No excess expense;
cost of foods sum-
marized; accurate
costing; menu neatly
done; foods ordered » 5 . ]
in quantities suit- _ _
able to the number = . -
of persons being, " :
served. .

Directions followed
carefully and without 5

. _ i o
Food measured accu- . ‘

rately; amounts pre-
pared in accordance ’ 5 i -
with plans; no
voidable waste.

213 A
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\

|
I
|
1

M”Erepanation“‘ Stand preparation . o

Techniques techniques followed;
‘ \ food prepared 10
accurately.

”

Y

| * D
Meal \ Good use of time and
Managemen?

equipment; plans '

followed; tasks com- . 10 '

- : \ pleted on®* time; group
E cooperative and
\ pleasant.
|
1

Neatness | * Working area orderly
of Work

- and clean; dishes
vashed as used when
! possible.

Personal - Different spqQons used

- * . ) - -, ‘
Habits ! for samplings; hands- 5
. always clean when
' handling foods. .. s 1 ' '
Safety | Appropriate holders
Habits . used ‘as needed;

Tﬂ directions for use . : )
|
\
|

of equipment followed;
cutting tools used ]
correctly; on utensils
away from work area.

‘ i

Product Attractive appearance;
. proper doneness,

| temperature; eating 10 ' : .

. quality good; pleasing |.

g ' \.tastem

SERVICE | , L - L

\ g . -

I . .
/ Table \ Appropriate- dishes; A .
Setting . silver and table cover ‘ ’

\ selected; tablesetting o

| correctly arranged; . (r\\ 5

centerpiece approprlate . o
!and attractive. )
|
w

Facilities

s

Room arranged appro- ‘
priately and attrac-
tively to accommodate -5

lgroup and type of event ’
\planned.




- Serving “* Appropriate amounts .
' ‘ served; food arranged \
. "neatly and attrac- v
tively; food correctly .5 . .
and skillfully served; 4

.hot foods:-hot and cold
foods cold :
CLEAN-UP - ) R ]
. " S
Clean-up Food and equipment,
" put away; range, , .
counter table and sink 5 ' ' o
clean; raom in.order. o] -

-

TQTAL 100 -

" Comments:

' Source: Catering Services, Competency-baséed Teaching Module,
. Washington, DC: U.S. Government Printing Office
(Occupational Home, K Economics Education Series), 1977.

-,
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Addendum to Task 14.12

§ CHECKLIST'

. STANDARD FOR
EVALUATING FLORAL ARRANGEMENTS
! (Special Event)

Has the floral arrangement been chosen based on the following four
‘factors: -

j . * - - YES NO

. l. Placement.
) 2. Container. - ;
3. Size and shape of table.. ) -
4. Kinds, 'size, dnd shape of flowers,

foliage, etc., to be used. -’_ )y ()

-

—~ e~
~
~—

One of six basic shapes«for flower arrangements followed:
ls "8" Curve () 4. Horizontal ()
2. Side Triangle ( ) 5. Triangle ()
3. Crescent () 6. Oval ()
The arrangement used:

® £ 1. Line. - () :
2., Focal (mass and form). ' ) ¢ ) '
‘ 3. Filler Flowers.

Following general rules followed:
1. Placed line materials in arrangement first.
. (Line flowers have florets growing along stem
'to create a line. Example is a gladiola.) () ()

2. Mass material added after the line material.
'\  (Mass flowers have florets growing at end of
'stem...g1v1ng bulk to arrangement. Examples
are roses and geraniums.) . A (N T
s N N
3. Form flowers are added after mass material.
-(Form flowers have a‘'distinctive form. Examples
are orchid, poinsettia, dutch iris, or distiptctive
.leaves.)’ (,) ()

4. Added filler material last. .
(Flller material is used to give solldlty or to
- £ill in. Examples are baby's breath and Queen

Anne's lace.) - () ()
@ - (
i_"r‘ > ! 2
\‘l‘ " . .0 . ' 216 ) 6y 1y
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Sample Activity or Test For Task 14,12,

- -

4

CATERED EVENT PROJECT

DIRECTIONS: Plan a catered event based on a customer's request for

3

various services,. - - -
. A

Student

Date Due

Problem 1

Bethune Church congregation will celebrite its founding twenty years ago
by having a Sunday evening dinner with former ministers of the church
and other guests invited. The evént is to be informal and emphasize-
fellowship.. There will be no church service. Enfertainment will be *
provided by the lively teenagers of the churéh.

The .event will be held in the fellowship hall with adequate seating for
the estimated 300 anticipited and the caterer will be assisted as needed
by ,the women, men, and youth of the church,

The event committee has made the following requests:
1: The caterer be in charge of all food, beverages, and table
arrangements. . .7
- Entertainment will be provided by the church congregation
(téenagers) and will consist of "Picking and singing" of old
time music with a family theme. '

" The theme of the évent will center aroupd old time basics of
family and the music, dress, and events of twenty years ago.

2.  The'food served should be .very light.
3. A head table for buests and event leaders should be provided.

A special table near the piano should be arranged for the
entertainment group. (approximately 10).

4, The decorations should feature the theme of the event and be
appropriate for the setting, etc. ’

; ' 217‘ 23;353 .




o 5. +-The event committee requests that a proposal be submitted to

them outlining the menu, decorations,’ and cost per plate (per
person). In addition, the committee requests a list of
"volunteer people needed to support the caterer,

A3

The committee will evaluate three (3) proposals from caterers
" and select one based on; cost per person, proposed menu,
. decorations, organizational ability, of the caterer as demon~
strated by the proposal, and the overall quality of the
proposal, -
Problem 2 (Catered .Event) ‘ : °
Mr. and Mr. A. E. Turner have a daughter that will be married sixty days
. from today. Mr. TuTner is a. prominent attorney and Mrs.  Turner is well
known socially. They reside outside Greenville in the small community
of Fountaip Inn on a working farm with a very large house and unusually
1an3§caped garden yard with a brick patio that should hold about 100
people. Surrounding areas include a pool with cement area where about
50 people could sit and stand and a formal garden area which should hold
about 150 people. The house areas open will hold 100 people.
The Turner's have indicated that they want a wedding reception at their
house, preferably outside since the weather forecast indicated that
there will be excellent weather at that time with no probable rain.
| . . . .
They want a very elegant wedding reception and are not limited in budget
(however, Mr. Turner is a sound businessman and will choose the® caterer
based partly on the budget proposed). ‘The event\definitely‘has to bg
refined and must not require any time or work from the Tuf&ers{ -,
Approximately 450 people have indicated that they will attend and Mr.
Turner indicates that an additional 100 drop-in's (politiecal friends)
should be planned for as well. b :

»

‘Plan the event with all details outlined and Eubmip the plans to the
Turners in one ‘week.

The catered plan should incIude -but not l{mitéd to: ¢

13

1. Menu, . -+
2.  Cost per plate. _

3. : Decoration theme and details. . .
4. Cost of entire event. .

5. Schedule. .

6. Labor needed (if volunteer) add to buﬁget summary if labor

)

furnished by caterer). -

: 218 239




UNIT © 14.0 S -PREPARATION FOR AND SERVING OF FOODS
® — " TASK 14,13 °  ARRANGE PLACE SETTING/COVER
. | PERFORMANCE OBJECTIVE: ' _ :

. Giwven instruction, diagrams or reference information concerning various
types of settings, silverware, plates, and glasses, etc., and the s
requireméfit to set a place setting of cover for a dinner meal (or other(
meal as specified by the instructor), arrange the place setting/cover.
Performance must meet the instructor s standards. A checklist will be
used to rate performance,

Services: 1l. Appetizer
2. Salad .
. 3. Entree
N N 4. Dessert .
5. American, Banquet, or Regular Service
6. French Service .
" PERFORMANCE. ACTIONS: . / R
14.1301 Assemble necessary supplies. (Use a&_able with
. . spread in'place. : ‘

DINNER SETTING .

14,1302 Arrange dinner plate (1 inch from edge of table).

14.1303 Place knife to right of dinner plate'with sharp edge
of blade turmed toward plate with tip of handle
approximately one inch from table edge.

14.1304 Place teaspoon to the rigﬁt of the knife.with the
*top of the handle one inch from the table edge.

14.1305 Place the chp and saucer to the right of the tea- ’
spoon. ° '

14.1306 Set the goblet above the knife about one inch from

= he top of the blade.

14.1307 %te the dinner fork to the left of the dinnmer

. ' ate with the top of the handle about one inch from
the table.edge. ,

14.1308 Place the bread and butter plate at the top of the
fork., ~

\ 4 -
‘ : . 14.1309 Place ‘the napkin to the left of the fork about one

inch from the edge of the table.

14.1310 Check\tﬁe cover:

.
1
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UNIT 14.0 ’ .PREPARATION FOR AND SERVING ‘OF FOODS

. TASK 14.13. ARRANGE PLACE SETTING/COVER

-

PERFORMANCE STANDARDS:

~ For a situation given by the instructor, arrange one or more
place settings/cover. Meet the instructor's standards.
—. A checklist will be used to evaluate performance.

) .

li

 SUGGESTED INSTRUCTION TIME: 6 Hours

See: Addendum ~ diagram of service covers. . ‘.

[y
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.

.

'COVER SETUP SUGGESTIONS

(These four basic cover setups are recommended minimum standards.)

Addenauﬁ to Task 14-.13

—

[

.o -

L]

‘ Cover setup for breakfast:

1. Napkins o
2. ' Dinner fork . :
3. Dinner knife . » i
4. Teaspoon :
S. ' Water glass

If ralls are served in a basket, a

bread and butter plate is used in

the cover setup.

I3
.

v b
. 3* I4 *5

-,

~ ™

\

-

Cover setup for lunch:
l. Napkin ‘. : i
‘\\\ 2. Dinner fork . .o
3. Dinner knife ) Cd

v 4. Teaspoon
5. Bread and butter plate
-6. Water glass
7. Cup
8. Saucer
Cover setup for dinner: i

1. Napkin -
2. Salad fork

3. Dinner fork :
4. Cover plate U
5. Dinner knife

6. Teaspoon *

7. Soup spoon

8. Butter spreader

9. Bread and'butter plate

10. Water ggblet
1ll. Wine glass
Cover setup for dessert course” : q
l. Dessert fork ?
2. Dessert plate : It
3. Teaspoon '
4. Cup . .
5. Saucer . ‘

6. Water glass or goblet

9 - Y

Source: Food Service Careers by Cornelius
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- ~QHEGKL{SELF@RrPLAGEHENT v
OF DISHES, FLATWARE, AND 6LASSES‘ON A COVER

N . .

-

™ DIRECTIONS: Apply these rules and illustragions as guidelines for
minimum standards when setting’a cover.

. , , Yes~ No

-

1. Dinner plate - 1 ipch from edge of tabie. ‘ )y O)

2. Knife right of dinner plate with sharﬁ'edge of blade
turned toward plate with tip of handle 1 inch from table

edge. = - ¢) )
3. Teaspoon right of knife with tip of handle 1 inch from’ ’

table edge. - _ ’ )y O)
4.  Cup-and saucer to right of teaspoon. o ..( ) ()
5. Gobblet aboveﬂghe-knife ! inch from tip of blade. ) ().,
6. Dinner fork left of dinner plate with tip of handle'l = ’

inch from table edge. * - 3 Gy ).
7. Bread and butter plate at top of fork. - () ()
8. Napkin left of fork l.inch from edge of table. ) Y O)

A’ "
<
‘ »
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., UNIT 14.0 oo PREPARATION- FOR- AND-SERVENG—OF-FOOPS ——  ——nnmr

TASK 14,14 SET RESTAURANT TABLE SERVICE
- v
/

PERFORMANCE OBJECTIVE:

Given instruction, Necessary supplies, utensils, and restaurant service ;
setting, prepare typical restaurant table service. Meet instructor's
standards. . . .

¢

PERFORMANCE ACTIO&%:
. ‘
14,1401 Place “under cloth" on table, if applicable.

14,1402 . Cover with ciégg table cloth. Cover with top cloth,
if used.

14,1403 Place ashtray’, sugar container, salt and pepper
shakers, etc., on eacli table. Remove them after a
meal 1s served and the top cloth is replaced:

14.1404  Place covers on table prior to the customer arriv-
ing. , \
a. Napkins- placed to center of cover or to left
. side. -
b.. Forks placed to left of cover, except for soup
. and sandwich or salad setting.
c. Bread and butter plate placed above fork.
d.  Salad plate to left of forks or %ver tip of

fork. -
e. Knives and teaspopns are placed to right of
. - , cover. o
) f. Water glass is placed to right of tip'of.dinner
knife.

g. Coffee cuﬁ placed to right of Spoons or even
top of spooans.

.

PERFORMANCE STANDARDS: ;
- Prepare typical restaurant table sefvice using' given.informa-
. tion and necessary utensils, supplies, and equipment.

- Meet the inst?égtor's standards.

SUGGESTED INSTRUCTION TIME: ° 2 Hours

Y
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Addendum to Task '14.14

‘. CHECKLIST
RATING
ACTIVITY Acceptable ] Unacceptable
1. Assembled necessary table ) - g '
appointments and serving o
appointments. \ .
2. . Centered tableclbth on table ) .
or arranged placemats for
each diner. . <
3. Placed centerplece on table. .
4. Arranged place settlngs of
china. !
5. Arranged place settings of E
flatware and napkin. K ‘\ .
6. Placed beverage glasses.
7. Placed serving dishes. '
8. .Placed salt and_peppgr shakers. R
. 3 ’ .
i
. ' v
5 ’ )
/
43 * ¢ k
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UNIT 14.0 ' " - PREPARATION FOR AND SERVINE
A OF E0ODS: ‘ .o

TASK - 14,15 ‘ MEET AND AID CUSTOMERS IN A
: . GOODWILL CAPACITY B

4 A 3
.

- —

PERFORMANCE OBJECTIVE:+ - = ~ ~° | ' ‘
Given a situation requiring the meeting~of customers in a goodwill capa- .
city, meet the customers. A checklist will be'used to rate performance. -
All items musgt rate acceptable . : ® . :

PERFORMANCE ACTIONS:

] ‘ .
14.1501 Greet customers in’a frfen41y manner. - e

14.1502 Seat customers if required. ’ R ‘
14.1503~ Make customers éomfortable.

' 14,1504 Assisé_in meéting needs of customers efficiently and

- courteously., ¢ o

- / ) ' ) - . - - .
_(NOTE: Only task action 1’ may apply if the cook -
greets customers from behind the service
area or kitchen). . . Q
. 1 '
. \

», b

) P\E&FORMANCE STANDARDS :

-

s ~ Using an instructor provided case situation to meeticﬁstomers,
- greet and aid customers in -a goodwill capacity. .

4 . ) : .

SUGGESTED, INSTRUCTION TIME: 2 Hours _

. " CHECKLIST .- CoL

’ . . (Meet and aid .customers in a géodwill capacity.)~ : . ¢ ,
: . ] ¢, . . -
.- ot LT / , RATING

‘ ACTIVETY | Y Acceptable Unacceptable

L. '-Greeted customer with a smile. N

2. Used a pleasant voice. T ) .

3. Used correct graimar and pronunciation ]
of words: Lo i

4. Acted’in a courteous manner.
"*[5. _ Aoted in a friendly manner.
6 '

7

.. Listened carefully. ¥ — o 3 .
. Met needs of cystomers satisfactorily. |.

14
. ‘/ n N '
~ '
a
.
" . ‘ >
” Xl




UNIT 14.0 - PREPARATION FOR AND SERVING OF FOODS '
. TASK 14.16 PROVIDE CUSTOMER ,SERVICE
PERFORMANCE OBJECTIVE: ) . '
. ﬂ' [N

Given a food service setting, a customér to serve,

and necesgar&”items »
‘for service; provide service to the customer. !

See waiter/waitress duties also.

PERFORMANCE ACTIONS:

¥

L3

14{1601 .Greet the customer
14.1602  Show customer to table. °
14.1603 ‘Present menu to ou;tomer.
14.1604 . Answer customer questions. )
14.1605 Take customer order. . o '
14,1606 Relay customer order to food prepérationlarga.
| 14.1607 ) Pick up food from food preparééioh area. )
+ 14.1608 Serve food. *
— . o - o '
14.1609” Serve beverage. (NOTE: Task 8 and 9 may be re- -
: . . versed) . - . . ' .
14.1610  Serve cgn@iméptsﬁ )
14l1611 Réflenigh beéerage (coffee, wate}, tea).
- 14.1612  Replenish rolls. ' o . \‘ -
14.1613 Clear{soiled;dishes. . .y
14.1614 Presdnt customer with bill. R
E 14.1615 _ Handle grievances, probléms, and comélaints of
: customer. '
PERFORMANCE STANDARDS : s = a7

LX)

~ Given a customer service situation, provide servicé‘to ’

customer,

) " . \
- _ _ ’
SUGGESTED INSTRUCTION TIME: ‘ Hours -
A R LI
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UNIT 14.0 PREPARATION YOR AND SERVING OF FOODS
TASK . 14.17 GREET CUSTOMER AT TABLE AND TAKE
: , " ORDER

’

PERFORMANCH OBJECTIVE:

"
v

Given a restaurant situation, necessary equipment and supplies, instruc-
tions; greet customers and take their order. The\performance must be to
the instructor's standards. The written order transmitted to the chef
must be 100 percent accurate with any special requests by the custcmer
verbally repeated to the chef. . o 3?

PERFORMANCE ACTIONS:

-

14.1701 Greet customer.

A

14,1702  Fill water glasses and distribute menu.

14,1703  offer suggestions or answer questions concerning the
,menu. ~ . .
(NOTE: Know the menu~-of-the-day.)

’

v

14.1704 Write customer's order following procedures of the
‘restaurant.’, . N ‘
a. List fdods in order of service. :
b.  Repeat written order to. customer to -be sure it
is correct. ’
, 14,0705  Place order with chef or in kitghen. -
(NOTE: As applicable, give verbal instructions
concerning customer's order to chef.)
R
.
PERFORMANCE STANDARDS : ,
d ’ . Cod
. = Greet customers at table and take their order and give the
written order to the chef with any appropriate instructions

- from the customer. .

SUGGESTED INSTRUCTION TIME: 6 Hours

[ 4
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UNIT 14.0,

TASK 14.18

PREPARATION FOR AND SERVING OF FOODS

HAND SERVE FOODS TO CUSTOMER

PERFO?CE OBJECTIVE: »

¢ ) .

Given ifhstructions, a restaurant situation, necessary supplies including
foods, hand serve foods to customer. Performance pust meet standards of
the instructor. Foods order must'be served to customer with 100 percent

accuracy.

¥

. /\

PERFORMANCE ACTIONS:

14,1801

14,1802

1]

14,1803

14.1804

L

14,1805 - .

14,1806

’ -

14,1807

14,1808

14.1809

14.1810

-, 14.1811

X - . . ' R
Serve foods in a manner prescribed by the .restaurant.
(or specified by the instructor).

‘

Serve and remove all foods -from the customer's left,
using your (server's) left- hand. (This procedure
may vary with the establishment,) .

Serve or remove beverages from the right of the
customer using your right hand.

Set dishes on table using four fingers under 1bwer

edge and thumb on upper edge. Do not extend thumb

into plate (beyond rim).

Do not reach in front or acrods a customer to serve
another party. y , !

[} -~
. 4
-

. When Assisting @ customer in self-gservice, present

the serving dish from the customer's left side with
the serving utensil on the right side. and handle
toward the'customer. ,

Replaced soiled or broken dishes, glasses, cups, or
soiled or damaged utensils.

Avoid touching the rim of cups and glasses.

Fill (refill) glasses as prescribed by management
(either filling them on the table or lifting. them
from the table for filling). .

/
Use small plates under cocktail, fruit Jjuice glass-
es, cereal, and soup bowls, .

Place salad plate to left of fork unless it is -
served as a separate course.

228
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UNIT 14.0 \ PREPARATION FOR AND SERVING OF FOODS

TASK 14,18 HAND SERVE FOODS TO CUSTOMER (Con't.)

PERFORMANCE ACTIONS (Con't.):
14.1812 Place bread basket near center of table. -

14,1813 Place cup and saucer to right of spoons with handle
at angle to.right, accessible to customer. Avoid
"spills in saucer, i :
. 14.1814  Place individual creamers and small lemon plates to
right of cup and saucer.

. 14.1815  Place meal to right of water glass and toward
customer. \ )
* 14.1816  Serve butter, lemon, etec., with a fork. ,

14.1817 Serve foods at correct temperatures.
14,1818 Check needs of customers periodically.

14,1819 Remove dishes between courses. .

PERFORMANCE STANDARDS: . @

[

- Hand serve foods to customers following procedures outlined by -
P -4 ©
the supervisor, . .
- Meet instructor's standards.

‘'

SUGGESTED INSTRUCTION TIME: 6 Hours *

e
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UNIT = 14.0 ' PREPARATION FOR AND SERVING OF FOODS

TASK 14.19 PRESENT GHECK TO CUSTOMER

PERFORMANCE OBJECTIVE:

~Given a situation where the’customer has been served at the table,

Q;esent the check to the customer. Mesat the instructor's standards of

performance.

’

PERFORMANCE ACTIONS:
A :
14.1901  Fill out the check(s) accurately and quickly (100
percent accuracy).
14.1902 Present checks to customer(s) following establish-
ment's procedures for writing the check and pre-
senting it to customer.

14.1903' Thank the customer for his business.

PERFORMANCE ‘STANDARDS:

-~ Present check to customer with 100 percent accuracy in math-
ematical calculations and meet instructor's standards.

- L4

‘SUGGESTED INSTRUCTION TIME: 2 Hours

. ' )
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UNIT *© 14.0 » PREPARATION FOR AND SERVING OF FOODS .-
‘ TASK 14.20 , ADD FINISHING TOUCHES TO PREPARED
Y FOODS :
. ».
)J . 0 -
N
PERFORMANCE OBJECTIVE:
Giveén a wariety of prepared foods, proper instructions, and appropriate
gatnishes, add-finishing touches to a pinimum of four dishes: Salad,
“Tfruit, vegetable, and meat dish. The -finishing touches must enhance the
color, flavor, texture, and overall appearance of the dish as judged by
the instructor,
‘ PERFORMANCE ACTIONS: '
14,2001 Gather supplies and food‘%afrédients needed.
14.2002 Clean and grim garnishes (as applicable).
14,2003 Drain liquid from garnish (as applicable).
14.2004 Arrange food items rear appropriate garnishes, .
. ¢ 14.2005  Add finishing touches to prepared foods.

+

PERFORMANCE STANDARDS :

—~ Using a variety of prepared foods and materials furnished by
- the instructor, add finishing touches to prepared foods.

o

SUGGESTED INSTRUCTION TIME: 6. Hours ' \
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Student

: SERVICE
¢ ) EVALUATION CHECKLIST

Date

Addendum to Task QZO

Meal Description .

[4 X4

DIRECTIONS:

Use rating scale to evaluate the laborafory/dinner'service.

Place your score under "Learner's Score."

Service will be evaluated by one or more persons (student cooks, etc.) and placed under "Evaluator's

Score." That score may be a single score or an average score. Finally, the instructor will score the
student.
»
. ‘u
-0
\ 0 u o )
- . 0} - O wm -
h —~ - i e
Q 0] ) ,
~HO0 20 3>0 o
. WH gy AN UM
no @woO ® O ©O
, OU VOU-HBH0D VO
A L BIOW HW
PRE~-PREPARATION - - ’
\ N ¢
Planning - Plans carefully made; good group cooperation; responsibilities equally 1o,
shared; new learning opportunities; plans handed in on time.
Menu Menu well chosen in relationship to equipment and personal resources. 5 .
Management Good contrast in color, texture, flavor, temperature, shapes; meal
Principles interesting.
M®u Cost No extra expense; food cost given and summarized; accurate costing; 5
and neatly done. All foods ordered; quantities suitable to number being
Market Order served; paper neatly done. ‘
PREPARATION ;
Direction Directions followed carefully and without super?ision; seldom makes 10~
and Recipe mistakes.
Supplies Food measured accurately; amounts prepared in accordance with plans; 5
and no avoidable waste. o
Equipment .

L)

L}




€ee

room in order. N

Preparation Standard preparation techniques followed. Food pPrepared accurately, iO

Techniques : :

Meal Good use. of time and equipment; plans followed; tagks completed on time; 10

Management gtoup cooperative and pleasant. ) . '

Neatness Working area orderly and clean; dishes washed as_used when possible, 5

of Work

Personal Different spoons used for samplings; hands always clean when handling food. 5

Habits ) ‘

Safety Appropriate holders used when needed; directions for use of equipment 5

Habits followed; cutting tools used correctly; handles on utensilg away from work
area.

Product Attractive appearance; proper doneness, temperature; eating quality 10
good; pleasing taste. :

SERVICE N

Table Appropriate dishes; silver, and table cover selected; table setting 5

*Setting correctly arranged; centerpiece. appropriate and attractive.

Facilities Room arranged and appropriately and attractively to accommodate group 5
and type of affairAglanned.

Serving Wppropriate amounts gerved; food arranged neatly and attractively; food 5
correctly and skillfully served; hot Foods hot and cold foods cold.

CLEAN-UP

Clean-up Food ana equipment put away; range, counter, table and sink clean; '!L

100 ‘ s

2 * fotal Possible

Ratings Total
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UNIT 15.0

FOOD PREPARATION -~ PRE-PREPARATION
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UNIT

TASK

15.0 FOOD PREPARATION - PRE-RBEPA$ATION

15.01

PREPARE FOODS BY CUTTING, ETC.

%ERFORMANCE OBJECTIVE:

Given instruction,
knives and cutting
methods to include;
grate, shread, and~dcore.
standards.

a

PERFORMANCE’ACTIONS:

Slice, chop, dice, min

A

foods to prepare, and necessary supplies to include
block, mixer, grater, etc., prepare foods by standard
ce, puree', juliemne, grind,
The performance must meet the instructor's

.
<

15.0101 Prepare given foods by: (below listed methods)

SOURCE: . Haines, Robért G., Food Preparation foér Hotels,

Restaurafits, and Cafeterias, Alsip, IL:
’ American Technical Publishers, Ingf\ pp. 50-51,

-

1973.

METHOD

MEANING

TECENIQUES OF PREPARATION

Slice

» Relatively thin, broad piece

of food. s

Slice by slicing machine,.
French knife or carving
knife, against the grain,
moving the blade of the
knife in such a way as to
cut by.a sawing action.

Chop

Cut into uneven bits:
medium or coarse.

Fine,"’

Cut on wood topped: table or

cutting board with a French
knife by applying short
blows. '

Dice

Cut into cubes; Small,
medium or large. .

-

Dice on cutting board with
a French knife, with-
slicing motion. An average
sized cube cut by dicing .
would be approximately 1/4
inch.

"Mince

Chop into Very fine pieces,

5

Cut on cutting board. Use
a French knife or power
food cutter. Applying
short, sharp strokes,
Meats: may be'minced by
running through a meat
grinder.

[
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UNIT 15.0 N * FOOD PREPARATION PRE-PREPARATION

@ , TASK'  15.01 PREPARE FOODS BY CUTTING, ETC. . \
\ (Con't.):

PER;BRMANCE ACTIONS»(Con't.): - -

METHOD MEANING ' . TECHNIQUES OF PREPARATION

Puree Pound or mince fine and force - Same as "mince" but finer.
’ through a sjeve. ‘ ‘ ) ot
Julienne Cut into long thin strips, Julienne' on wood cutting

board using a French knife

- o cut with slicing motion
: into very thin slices then
cut a second time with the
grain into very thin strip.

o

Grind Crush into fine, m&dium or Pass the item through a
. coarse particles. food grinder, using the
fine, medium or coarse
.chopper plate. r
Grate ., Pulverize by rubbing against Grate using a box grater or
a rough or indented surface. poéwer cutter, Mesh of the
R - ' grate will depend upon
‘ ' ) which surface is used.
' Shred Cut into very fipe strips. ", Shred with the ‘coarse mesh
_— on abox grater, by shaving
o 0 with forward strokes of. a
' ) French knife, or by across
. the revolving blade of a
N ‘power slicing machine: .
Score Mark the surface of certain ‘With a French knife cut in
. foods with shallow slits, . parallel lines’ approxi-
: . -mately 1/2 inch apart,
> ' ) ‘ : about 1/8 to 1/4 inch deep.

o

-

PERFORMANCE STANDARDS:
- Prepare foods by the following methods; Silice, chop, dice,
mince, puree', julienne, grind, grate,-shread and score.

ML

A

»

SUGGESTED INSTRUCTION TIME: 12 Hours
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- UNIT ° . lin "y FOOD PREPARATION - PRE-PREPARATION'
TASK * 15.02 v PREPARE DEHYDRATED OR CONCENTRATED
’ FOODS - L
3 -

L 1
-~

J

PERFORMANCE qﬁjECTIVE:
. :

N
. -

T e . » v

Y . Il ’ L

0. - A

’

A i ’ ’
Given necessary edﬁipment, a standardized recipe pef food, ingredients,
and supplies; prepare One dish eacH of three dehydrated foods provided
by the instructor. The cooked foods must “be at least 90 percent delay- y
drated, plump, and pos8esgt good texture, color, and flavor a judged by
the instructor. ’

>

PERFORMANCE ACTIONS: .. -~ s . e

15.0201x' Gather'supplies and equiément.
15.0202  Place cold or lukewarm water in cooking pot.

15.0203 . Place fruits or dehydrated vegetables in- pot to soak
for required time.

4

15.0204 | ‘Measure and add desired seasoning.

F)

15.0205 Cook (when applicable.) - ‘
' !
PERFORMANCE STANDARDS : ‘ ] ¢ )

- Using equipment, recipes, ingredients, ané:supplies furnished
.~ by the instructor, prepare one dish each of three dehydrated
foods.

[ »

SUGGESTED INSTRUCTION TIME: 4 Hours

~
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UNIT 15.0 - FOOD PREPARATION - PRE-.-PREPARATION
‘ Y TASK ) 15503 PREPARE PERISHABLE EOODS 'FOR T
- - & . QEFRIGERATIOW . '
‘r . — ~ . - ,? il N . M - -
[¢ ' ¢ o ) . N
- ’ S . - o~ -
. ) PERFORMANCE OBJECTIVE: ~
» o ’ ‘
“Given perishable foods and access to storage containers with covers,
’ L plastic bags, plastic wrap, and a clean cloth; prepare the foods for
- “refrigeraﬁlon -The foods must be covered and free of dirt particles.
- . . .
PERFORMANCE ACTIONS: ) ‘ -
' / " 15.0301 Assemble necessary supplies. -
S ) 15.0302 Remove excess dirt on raw fruit and vegetables, blot
) . . . " or drain dry.
. A . " _
B 15.0303 Place raw fruit and vegetables in separate contain- *
! .ers.or bags.
T A SR > . -
. 015.0304 . Wash fowl thoroughly.
“ 0 ' ¢15.0305 Wrap meat , seafood, ‘or fowl, . 3
; ‘15.030Q Store eggs in covered carton.
‘ ©15.0307 Wipe off dairy product: cartons with a clean, damp
) ¢ cloth, ;. 4
) . 15.0308 Wipe off. bottled beverages and c0ndiments
” 2 AN -
’ 15, 0309 *>Place a cover on a chilled salad or dessert or
- , leftovérs.
15.0‘5‘1@ Place perishabie’ foods in appropriate refrigerator
X compartment. o .
PERFORMANCE STANDARDS : )
( , )
- - . Prepare given foods for refrigeration So they are covered and .
‘ “  ‘'free of dirt particles. : | ,
, SUGGESTED INSTRUCTION TIME: -6 Hours . R , .-




UNIT 15.0 - FOOD PREPARATION - PRE PREPARATION

L

TASK 15.04 (OPTIONAL) ’TENDERIZE MEATS

3 ?

PERFORMANCE OBJECTIVE:

Given a less tender cut of meat and access to.recipe books, ingredients,
a sharp knife, a container, a meat grinder, a cutting board, a wooden
mallet, a pressure cooker; or agslow cooker; tenderize the meat. )
Performance will be rated by a checklist. All applicable items must
receive a rating of "acceptable." ’

-~ i
. PERFORMANCE ACTIQNS: ’

1530401 Assemble necessary suppiies, ingredients, and
equipment. . : .

" 15.0402 Selgct recipe that is appropriate for the cut of
’ meat.

15.0403 Determine the best method of tenderization to be ,
' used for-the cut of meat. N "
a, GRINDING. - . ' -
' (1) Cook neat.
(2) Remove bones and cut meat. into pieces.
(3) Place container under grinder disec to
catch ground meat. )
. (4) Place meat in grinder. Grind meat.
SN Observe Proper safety precautioﬁs
b. MARINATING:
(1) Place méat on clean cutting board and” cut’
into serving size pieces.
(2)* Combine ingredients called for in marinade
‘ recipe according to directions.
' \ (3) Place fieat in nonmporous container; pour
' ' marinade over meat.
- (4) Soak for recommended time according to

‘ recipe.

c. POUNDING:

, (1) Place meat,on cutting board.
' i ) (2) Pound meat with wooden mallet. - ‘
} . d CUTTING/SCORING: ’ &
(1) Place meat on clean cutting board.4
(2) Make rows of shallow cuts on both sides of
meat .
e..., :CHEMICAL TENDERIZERS: b

. (llh'Place meat on flat surface.
(2) Follow manufacturer's instructions accu-
rately. . ’

»
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- UNIT  15.0, § . FOOD PREPARATION - PRE~PREPARATION

. ‘ TASK © 15.04 (OPTIONAL) TENDERIZE MEATS (Con't.) “¥

’
4

- |
PERFORMANCE ACTIONS (Gon't.):

f. PRESSURFE. COOKING: 7
(1) Place meat on rack¢in pressure cooker, add

- . . liquid. o
(2) Wipe rim of cooker. ‘
R S . o (3) Place cover on cooker. -
- ' L (4) Set pressure control to required pressure.
: ‘ ' (5) Place cooker on high heat. 4

(6) As-control oscillates, lower heat and

. - ] start counting the cooking time specified.
. (7) Remove cooker from heat and cool.
’ (8) Test pressure; remove control.
' . ) (NOTE: Leave control on vent tube until
g ‘ pressure is reduced.), °
" . ot (9) Remove cover; 1ift meat out.
g. SLOW COOKER:
(1) Place meat in slow cooker.
(2) Add liquid. :
“\ . ' (3) Set control switch to recommendedl heat
setting .
‘ (4) Cover and cook for the time specified in
‘ regipe. - N Y
. ' A B ?
PERFORMANCE STANDARDS: L - . .

~ Tenderize meats by the method specified by the instructor
using given ingredients, suppliers, and equipment.

‘= Performance will be-gated by a checklist and all iteg? must
receive-an "acceptable" rating. a

SUGGESTED-INSTRUCTION TIME: '(QPTIONAL)
{

i CHECKLIST ACCOMPANIES THIS TASK. . o




CHECKLIST

- ACTIVITY N

»

Addendum to Tésk.15.04

(Tenderize Meats)

.

Rating

Accepéable

Unacceptable

GRINDING

a.  Ground meat free of chunks,

b, Gfound meat free of bones or
- sl

MARINATINGv

a. Meat tenderized by marinade and
ea@sy to cut after cooking.
b. Meat was ‘adequately flavored.

POUNDING

a. Meat fibers were broken up over

entire surface of meat cut.

b.. Meat was tender after cook-"'
" ing.

AN

CUTTING/SCORING <

a., Meat was evenly cut or scotred.

b, Meat was tender after " cooking. , » .
CHEMICAL TENDERIZER

a. Meat was tender after cooking. i

b. Meat ‘was -not mushy or crumbly. )

PRESSURE SAUCEPAN (

- = Meat-'was tender after cooking.

SLOW COOKER ¢ ;
- Meat was tender after cooking. ) o
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UNIT 15.0 . FOOD PREPARATION - PRE-PREPARATION'

' d
TASK 15.05 WRAP FOODS FOR BAKING
. . -~

PERFORMANCE OBJECTIVE: B ;

[ ’ 4

Given' necessary instructions, supplies, and food‘items;'wrap three foods
to be baked. A checklist will be used to rate performance and all items

‘must receive an acceptable rating.. .

. . L ~
PERFORMANCE ACTIONS: “

15.0501 .Gather supplies and food items. _ ) .

. 15.0502  Tear off re&uiredggﬁil for each food.
: & oo ‘
15.0503 Wrap in foil with shiny side of foil to the inside.

15.0504 Completely wrap entire area of food.

e, -
PERFORMANCE'S?ANDARDS: ’ '
. ! -

. . ?
~ Using food.items, suppldies, and information furnished by the
ins?%)ctor, wrap foods for baking. . )

) *

SUGGESTED INSTRUCTION TIME: 2 Hours

[

- : CHECKLIST

o : Rating

ACTIVITY, X cceptable| Unacceptable
1. Used proper supplies and food preparation

items. - ’ >
2. Used only the necessary amount of wrap for] .
"~ __each particular- food. - ]

3. Placed shiny side of foil to the inside. R >
4, Covered entire area of food. . 1 :
5. _Wrapped food neatly. R i

k . s N - - s’ >

“- L. 4 .

s




. . TFOOD PREPARATION PRE-PREPARATION

UNIT 15.0
. TASK 15.06 LOAD OVER RACKS (BAKING)
. \ ‘ [
PERFORMANCE OBJECTIVE: N

<

“~

Given an oven and food items, load the oven with foods. A checklist
will be uséd to rate performance and all items must receive an accept-
able rating.,

PERFORMANCE ACTIONS:

»

, ) 15.0601 « Gather equipment for loading oven.'.
15.0602 Slide oven racks to forward position.

15.0603 Place food on oven racks of decks.

» > ~

» PERFORMANCE STANDARDS: .

- Using food items provided by the instructor, léad one oven
1 with food to be baked

A ts
/
SUGGQ%TED INSTRUCTION TIME: 2 Hours - )
CHECKLIST

(Load Oven “Racks)

Rating
ACTIVITY~*j:32%: L - Acceptable | Unacceptable| .~
1. Gathered needed supplies.
2% Used needed supplies. .
3. Pulled oven rack partial out while load- ‘
ing. i . .
4.  Stacked oven shelves 8 inches apart for :

baking. - )
5. Placed food on rack so that heat circu—
lated adequately.
6. Followed appropriate safety precautions

o

N s 26é
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UNIT 16.0 Lo " SEASONING AND CONDIMENTS

%
TASK ' 16.01 - " USE SPICES AND HERBS IN FOOD *
. PREPARATION

A\

PERFORMANCE OBJECTIVE:
Given imstruction, orientation to basic herbs and spices used in pre~
paration of typical cafeteria foods, use the appropriate spices and
herbs in the preparation of fodds as required by the instructor.
Performance must be to the instructor's standards.

PERFORMANCE ACTIONS:,

. 16.0101  Select the appropriate herbs and spices for flavor-
ing each of the following foods:
) a. * Pizza

b.  Bread dressing
c. Custards

- d. Baked apples
e, Chili con carne

v »

. . For additional suggestions concerning foods to
spice, see the SC Commercial Cooking Guide, p.
175-177. ’

.

16.0102 Demonstrate the proper storage of herbs and spices
~ using containers supplied by the instructor.

PERFORMANCE STANDARDS:

L]

E

~ Using spices and herbs in food preparation as required by the
- instructor, medting the instructor's standards.

=* Unused herbs and spices must be stoted properly.
[

4

SUGGESTED INSTRUCTION TIME: 6 Hours

0

RELATED TECHNICAL INFORMATION: _ , ' i

. Define difference between herbs.and spices:
~ Herbs: 1leaves of temperate zone plants.
~ Spices:- Roots, bark, stems, seeds, or fruit of aromatic plants
which typically grown if“th tropics.
~ Identify common spicesf(%fﬁ%himum‘of 4)

~ Identify common Herbs. (minimum of 4) .
. 1

245, 2 68
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: ‘ | UNIT 17.0° : FOOD; PREPARATION - BREAKFAST ' _
- 4 4 - . N
TASK * ° 17.01 . "PREPARE COLD CEREAL

- '

-

> "

. PERFORMANCE OBJECTIVE:

Given inéredients, neéessary suﬁpliES, and equipment; prepare cold

,7 breakfast cereals as required by the instructor and meeting the instruc-
tor's. standards. . _ L ) « .
) ' PERFORMANCE ACTIONS: ‘
17.0101  READY-TO-EAT-CEREAL ' »

a. Place ready-to-eat cereal from individual box
into serving bowk. ‘ - '
‘ * b.. Pour milk into bowl unless milk provided to
customer. Or serve with a blend of half milk
and half cream. A o
¢:  Serve with sugar (or provide sugar).

¢

]

PERFORMANCE STANDARDS: .

- Prepare bredkfast cereals as required by the instructor.

' SUGGESTED INSTRUCTION TIME: | Hour . '

~ ERIC | | v | w27y
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UNIT 17.0 FOOD PREPARATION - BREAKFAST
‘ * . TASK 17.02 ' ' COOK CEREAL - -~ (

PERFORMANCE OBJECTIVE:. . ) -

Given flaked or whole grain cereal, 'a standardized recipe for each
cereal, equipment, and supplies; prepare two different types of cereal.
) The cereals should only be stirred enough to prevent lumping, but not

enough to break cereal into small pleces cause a gummy product. A k
checklist'will be used to rate performan®e. All items must receive an R
acceptﬁble rating. ) -~ ' o - :

\

PERFORMANCE ACTIONS:.

17.0201  Gather supplies andﬁeduiﬁment.

"17.0202 Measure cereal." ‘ . ’
Coon 17.0203 Measure the proper amount of water and sals and
bring to boil.

<

- 17.0204  Add dry. cereal slowly, agitating thdroughly as it is ‘o
' , stirred into water.

17;0205 -Stir until some thickéning is apparent.

17.0206 Reduce heat to simmer. \ -

. 17,0207 boverAand.gook until the cereal reaches thﬁ'hesired
consistency. : . T '

o . §
17.0208 Remove from heat.

[

PERFORMANCE STANDARPS:

~ Using cereal; recipes, equipment, and supplies p}ovided-by the ‘
instructor, prepare the cereal.

. 5 '
SUGGESTED 'INSTRUCTION TIME: 2 Hours ;

-

CHECKLIST ACCOMPANIES THIS TASK. \ : B

o ‘ | _ w8, 271
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‘ ..
. i ‘ T Addendum To Task 17,02
o] ' .
s S re
’ CHECKLIST . ,
) y . (Cook Cereals) < ,
: o - ) “RATING i
ACTIVITY . . cceptable Unacceptablel ™ . .
L. Cereal was free of lumps. . i
2. Cereal was not over-stirred. - [ X
3. Cereal was not gummy or muchy. ) 7
4. _Cereal has desired color. T .
5.  Consisted of correct proportidn of : )
cereal,and water. .-~
6. Was cooked corréct length) of time.
s
et -
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3::5 SN VN N FOOD PREPARATION - BREAKFAST
TASK - 17.03 MAKE TOAST - - | .

. Y - 1
PERFORMANCE OBJECTIVE: ‘
\ . .
Given access to ingredients, baking sheet, broiler pan, or toaster; make
toast. The t%%st must be evenly browned, flat, and crisp.
» ‘ “ 4

=

[

PERFORMANCE ACTIONS: ‘ :
\

17.0301 Assemble ﬁecessary ingredients and equipnent.

. ¢17.0302 Prepare toa é by: . W
. (a) Oven Method: . ' .
(1) Preheat oven .
(2) Place bread on bakin% sheet * -
(3) Bake in preheated oven
(4) Remove<toast from oven; spread with
butter if appropriate
(b) Broiler Method: . ‘

3

.o T (1)° Place bread on rack in broiler pan @
‘ (2) Place pan in oven with bread . "
approximately 3 inches from heat
i source -

(3) Toast bredd on both sides'
(4) Remove toast «

(c) Toaster Method: 3 i .
- (1) Set toaster to desired degree of
A . browness |
- (2) Place bread in toaster and push down
.. e L. ‘lever \
(3) Remove toast from toaster when it is
returned

- . 4
[y

[

PERFORMANCE STANDARDS : . o

. = Make toast from given ing}edieﬁts and equiphent by the
" toaster, broiler and over method so that the toast is evenly
browned. x

. B - .

-~
+

SUGGESTED INSTRUCTION TIME: .1 Hour ’

’
.
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UNIT  17.0 - # . . TOOD PREPARATION - BREAKFAST
' ' © TASK 17.04 - ' COOK' EGGS BY SIMMERING, FRYING

I
e

POACHING, AND SERAMBLING

- v/ < .
. PERFORMANCE OBJECTIVE: - ‘ . :

Given a standaf&izéd trecipe, equipment, supplies, ana eggqé prepatre the
eggs by simmering, frying, poaching, and scrambling. (See‘“below .
e '

standards and-task actions.)
» ? ’
. PERFORMANCE ACTIONS: - )
17.0401  CcooK EGGS BY SIMMERING
- Prepare three eggs by simmering to the hard-cooked
- .. 'stage. The whites should be glossy/white and firm.
. ., -The yolks should be uniformly coagylated_ (bright
' . « yellow or orange-yellow color withbut any dark color ,
. b , - on the outside of the yolk). The eggs ‘must be -
\ ' ’ tender and have a pleasing flavor.

4
— ~

1. Gather, neededegupplied.

: . , . 2. Place eggs in s3Bt ,
' . < 3, Cover eggs in sauce pan Wd th water. R
< 4

5

. Heat to boiling. / -
. +Remove from heat. Cover tightly, and let stand
‘= for 15 minutes. oh )
6." “Cool in cold running water.
7. Remove from shell,
h 1 ~ / .
. STANDARD : S
. / 5
‘Prepare three eggs by /innnerfng to the hard-cooked
C stage meeting the star}dards described in the
T ’ .« objective. .
'17.0402 ..COOK EGGS BY-FRYING - — --. — . — —. . -
o ’ . . Prepare two eggs.by/ frying country style. The eggs )
1N . : -should be shiny, ft, with no hard edges, and: ° ’ .
- , tender, not tough/or rubbery. ’

; . 1.~ Gather supplies and equipment. .
. 2. Place one o6r two tablespoons of fat in frying
pan. . _ )
3. Heag fat/until’a.drop of water sizzles when ,
. . L . added. ‘ ° o - ’
. 4. Break egg in separate container. o
a 5. g Place egg into frying pan. - .f . o
6. / Cook thrée tq four minutes, basting and turning

. _ if desired. . .




ONIT  17.0 ) © FOOD PREPARATION - BREAKFAST

. TASK 17.04 ~ © « COOK EGGS BY SIMMERING, FRYING, C
: . s , * POACHING, AND SCRAMBLING (Con't.) oot

! - ’ ' s @ “ ] 4

¢ . . »~

'PERFORMANCE 'ACTIONS (Coh't).:' "o
) STANDARD: - . ' : L .

. Cook two eggs by frying country‘style meeting

standards outlined in objective.

17.0403  PDACH EGGS ™ - ~ .
o . ‘ ) N Prepare two eggs by poaching.” The poached eggs must
have' a bright appearance with some shiny-white
adhéring closely to the bright yolk, The yolk and
. " white must stand up firm withoﬁz being porous.

“
&

1> Gather supplies and eqh;pmént. .
- 2. Put about 2 inches of 1iquid (water, milk or
‘ . broth) *in a shallow pan. ' .o
3.  Bring liquid to boil, then reduce heat to - ,
N <. o simmer. , ' : ’
Break eggs into a dish. ‘
. Place broken.eggs into liquid. i
Cool 3-5 minutes. ) ' .
- ‘Remove eggs from pan with a skimmer when whites '
. — are coagulated. P
. ~ oot . 8. « Drain eggs. - ’ )

' - e -~ -

STANDARD:: \ -

1
~N Y-

Poach two eggs meeting the standards in the
objective, - f\\ . L
17.0404  COOK EGGS BY SCRAMBLING .
Prepare two dishes of scrambled eggs. :The eggs -
- . should be bright and clear with .a soft sheen, and a
- - X uniform, pale color with no evidenqe of\Bfowning.
o 4 The eggs should be tender, moist, and~delicate in
g . \\\g\fexture,vnot hard, dry, powdery or watery,

’ . . -
. .

“~wyg 1. -Gather equipment and supplies:
_ 2.  Break eggs. Y ‘ \
. ) © 3. Mix eggs with milk or cream.(+/- 2 .
. C e © ' ./ - tablespoons/egg) o '
’ ) 4. Season eggs with .salt and pepper. . ’ o
i . 5.  Put eggs ‘into-heated, greased skillet. ’
N G, . boo " 6. Cook slowly, stirring constantly, for small .
. . . - . " morsels; stir only occasionally for larger
‘ ‘ . morsels of srambled' eggs. . 4

| : ‘ 252 - | - ‘
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. .
UNIT 17.0 . FOOD PREPARATION ~ BREAKFAST "
< . . - .
TASK 17.04 ’ COOK EGGS BY SIMMERING, FRYING,
. ’ POACHING, AND SCRAMBLING (Con't.) \ v
. -
. ) ‘ n‘, -
. o i STANDARD: . //f
. . B I - I3 . ‘0
. - . Scrambled eggs to serve two dishes meeting the
© - standards outlined in the objective. ;
. - : o g
PERFORMANCE STANDARDS: .
i ‘.‘ ' }D & . . : . m \
o ‘- Prepé;g eggs by simmering, frying, poachihg, and scrambling to
‘ meet standards outlined {n the objectives and so the finished

] . product will satisfy a customer visually and by taste. The
. [ X . . N
2 . instructor's Standards apply. ) -

%

.

0

SUGGESTED INSTRUCTION TIME: § Hours ' '

) (S ! . v . '
RELATED TECHNICAL INFORMATION:

s ‘ ' h

- Boilihg eggs




E UNIT 17.0 FOOD PREPARATION ~ BREAKFAST
\ . , ‘ :
‘ - TASK 17.05 PREPARE ‘FRIED POTATOES (HASH BROWNS)
Q. . . - ‘_ - i .
¥ . - ' ! - -—\

PERFORMANCE OBJECTIVE: v
Givenﬂanstruction, prepared potatoes, ingrediénts, necessary supplies
: and equipment, prepare fried potatoes (hash browns) for breakfast
serving. ¢ ‘ ‘ ~
4 ‘f /
‘., PERFORMANCE ACTIONS: - * ’ . :
. * - . ) e ~ 3
, 17.0501 Assemble ingredients, supplfﬁs, and equipment.
17.0502 Peel red potatoes.
17.0503 Boil potatoes until tender.

4

. }7.0504 _ Cool,potatoes overnight in refrigerator.

. .. ' X ¢
17.0505 ° Chop or hash potatoes in slightly small particles.

’ ’

17.0506 _ Saute' potatdes in shallow grease until goiden -
' . brdwn. ] . ) .
. t | 17.0507 Serve garnished with chopped parsley.
PERFORMANCE STANDARDS: . X )
. - ‘

- Prepare fried potatoes (hash browns) for breakfast serving
using ingredients, supplies, and equipment provided.

3

t SUGGESTED INSTRUCTION TIME: 4 Hours

- ~

— ¢

<"

. I * . A r's . °
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UNIT '17.0 FOOPIPREPARAIION ~ BREAKFAST

L4

TASK 17.06 ", COOK BREAKFAST MEATS
A

- . .
¢ ‘

bl [

n -

' PERFORMANCE OBJECTIVE: -

Given instruction, sausage, bacon, or ham breakfast meaté; and necéssary
ingrediengs, supplies, and equipment; cook breakfast mégts as specified
. by the insttuctor. Meet instructor's standards. Meat must be free of e

éxcess grease and ;cooked as specified. . . )
N - - . . ]
PERFORMANCE ACTIONS: > .
4
vl 17,0601 PREPARE BREAKFAST SAUSAGE .
[V a. Prépare patties or link sausage in proper ’ -
: portion., - : ‘ - 7 -
b. "' Precook sausage if appropriate (volume of . .
business)’ 3/4 way -through. :
c. Complete cooking Sausage.
- ' . d. (1) Link sausage may be‘prepared by lining on .
~— . sheet’ pans and baking in a 350 degrees F :
N * oven until 3/4 way done. (3 per customer -
’ is average.)
(2) ¥ Drain excess grease.
(3) Finish browning under grease. .
(4) Place in Tolding ‘pan until served.,
17.0602  PREPARE BACON s o
' a. Slice bacon slab if not already sliced. o
* (Remove rind first,) ‘ ’

o - b.  Separate slices, line them on a sheet pan, fat ‘
“side down with each slice slightly oﬁerlapping.
c. .Place in 350 degrees F poven and cook until 3/4
done, ' Do
, " d. Remove from oven, pour off .grease, drape slices )
' - over a support-to allow further drainage and
' prevent slices from lying in grease until . !
served. The above method prevents shrinkage oo
. . and curling and improves appearance and : '
i uniformity in finished product.
% e. Alternate methods: Cook bacon on range, .
boiler, or grill. Finished product will not .
meet standards outlined under item 4. )

17.0603 “PREPARE HAM ' »
- ’ T a, Select cooked ham that is bomneless or boned and
- . ., rolled. 0 y '
’ . a Y

255 ' 278 S
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UNIT 7.0 e e Foon PREPARATION - BREAKFAST SR
TASK  “17.06 © - . COOK BREAKFAST MEATS (Con't.) -
= ; :
. ] R \ ] N A- P4 nl $' N . i TR c.
PERFORMANCE ACTIONS: hoo ’
- '.‘ <t ‘ / \\; . . e
o ) b, Portion 3-4 oz. pieces. ' )
- " o, Heat thée ham on a boiler, griddle, or in a
o : . skillet to specifications of customer

-17..0604 PREPARE 'CANADIAN BACON - , . : '
. .~ =~ Prepare by standard procedures of cooking if : .

.
.

included in menu ° , \
." : . A
PERFORMANCE STANDARDS: ,
A
" Cook breakfast meats as spec1fied by the instructor meeting
the instructor's standards The meat must be free of excess ‘
. greasé and cooked as, spegifled .t ’ ¢t
. 1 . . ’
. o ) s AR 4 hd -
SUGGESTED INSTRUCTION TIME: 6 Hours
. . T ‘ -
‘ B ] L
i l»/;\
i A
L4 ’.
. { j A ’
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UNIT 17.0 4 ' FOOD PREPARATION - BREAKFAST ‘
“ N . TASK - 17.07 . MAKE PANCAKES
T ) '\
i ",:'
. PERFORMANCE OBJECTIVE: ‘ L .
~Given a recipé and access to iﬁgredients, a gifter, measuring cup and
spoons, a mixing bowl. and spoon, & fork, a pancake turner, and a
A? skillet or -griddle; make pancakes. The pancakes must be uniform in g
, _ shape and thickness; must be evenly browned on both sides; must be ’
* smooth, ténder, and moist but not sticky and must have a fine grain ¢
with evenly distributed cells.
. PERFORMANCE Acrlogfi;;J K A . - -
AR 17.0701  Read recipe. S ' .

17.0702 Aqsemblg materials.

’ '17.0703 ° Sift flour and measure required amount. &
b . b - , ce
: 17.0704  Measure baking powder, sugar, and salt and sift;yith
flour. . .
’ .- N - [
. . ~~
‘ 17.0705 Beat eggs untﬁ light; add measured amounts of milk
and oil. . .

17.0706  Add liquid ingredients to dry ingredients and mix
, &
/ oL . until dry ingredients are moistened.

17.0707 Heat griddle or skillet. Grease lightly.

y

17.0708  Pour small amounts &f batter onto the griddle.

17.0709  Cook until the tops are full of little air bubbles
4nd edges are- set or lightly browned.

A 17.0710  Turn pancakes; cook second side until browned.
. R

.
LN

PERFORMANCE STANDARDS :

~ Cook pancakes from given recipe and ingredients so-that- the™
finished product is uniform in shape and thickness; even o
browned.on both sides; is smooth, tender, and moist, but not
"sticky; gnd,has a fine grain with evenly distributed cells.

» ! o

SUGGESTED INSTRUCTION TIME: 2 Hours ° - , L

‘ t
N .
Ed ‘

4 - K .. 257 ) -




. - -t - - ‘
¢  CHECKLIST g C
) _—’ , . .
' ) PANCAKES ,
- ] J . - _
- . RATING .
Acceptable Unacceptable

OUTSIDE CHARACTERISTIES -
1. Shape: Uniform, fairly regular.

2. ' Size: Uniform, even thickness. ' .
3. Color: Evenly browned on both sides.
4, Crust: Smooth, tender ‘
INSIDE CHARACETERISTICS °
5. Color: Uniform, characteristic of !
‘ type of pancake.
- 6. Grain: Fine, thin-walled cells,
‘ ' evenly distributed.
7. Texture:Tender, moist--not sticky. . K
- 8. Flavor: Pleasing, well-blgnded with no | -
) bitterness.

‘ ' =

‘e ' 258 ° . 28]




*  PERFORMANCE ACTIONS: -

.\\\\\

UNIT 17.0 ’ * FOOD PREPARATION — BREAKFAST
TASK 17.08 ' MAKE QUICK DOUGH WAFFLES

é
PERFORMANCE  OBJECTIVE: o SRR .

Given instruction, equipment, tools, standardized recipe, and
ingredients; prepare "soft batter" from self-rising flour and make
waffles. Standavdized recipe must be followed and products must ‘meet
commercial food service gtandards or standards set by the instructor.
Waffles must be uniform in shape and thickness, must be browned evenly
on both sides, must be, smooth, tender, and moist but not sticky, and
must have a fine grain with evenly distributed cells. ‘

\ . ‘.

\ , '
4 * ~

. ' 3y,
17.0801 Assemble ingredients, recipe, and necessary
equipment and supplies. .

17.0802 Read recipe and adjust ingredients as necessary. RS
kS

17.0803  Follow recipe to prepare "sour batter."

17.0804  Prepare waffles (using waffle baker) to required -

standards.
-4

A £

PERFORMANCE STANDARDS:
~ Prepare waffles according to standardized recipe, and cook so P
they are uniform in shape and thickness, evenly browned on
both sides, smooth, tender, and moist, but not sticky, and
have a fine grain with evenly distributed cells. .

’ A Y
SUGGESTED INSTRUCTION TIME: ° 2 Hohrs .

P 4
.

259 Y
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Unit 18.0
FOOD PREPARATION - VEGETABLES AND FRUITS
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: . UNIT 18.0 “FOOD PREPARATION - VEGETABLES AND
‘ FRUITS o
. @ ‘ ) )
TASK 18.01 TRIM; CUT, ANDSHREAD FRdITs\éfv
‘ VEGETABLES .

) _ PERFORMANCE OBJECTIVE:

.. - 1 ’
Given the necessary food items, supplies, and equipment; trim, cut, and
shread one each of the following. fruits and vegetables: Carrot, onion,
potato, and apple. " Trim each type of fruit or vegetable using two means
of cutting and shreading (hand and machine). The prepared fruits or
vegetables must meet standards set by the instructor.

: . e ~ |
PERFORMANCE ACTIONS: .

18.0101  Gather suppiies and equipment. o )
» '

18.0102 Trim'fruitsfphd vegetables.
18.0103 Shread fruits atid vegetables.

18.0104 Cut fruits and vegetables,

: PERFORMANCE STANDARDS : Co :
~ Using food items,-supplies and equipment furnished; trim, cut
and shread the designed fruits and vegetables by hand and
machine. ’ ' , -
- The instructor's standards applies. "~
. . * -3 \
"\

SUGGESTED INSTRUCTION TIME: 2 Hours

'
1
-
= . “ .
L .

\) | ‘ ..v | . - .261 2 8:4 '




Y
‘ Addendum to Task 18.01
. , Y. . ; -
‘ A\\ ) ) I
‘ ' < VEGETABLES-AND FRUIT COOKING KNOW-HOW
: Part I . v
~ % T L
DIRECTIONS: Check if the color of the vegetables and fruits listed B
across-the\top are affected by the .chemical listed down e
the side. ' :
- o s
N o .
¢ - m
w | ¢ Volm Jur s
o o la {a o
. En . o [Q 2
: s 9] . /)0 Ko I X't I ) Qe
Is the COLOR of these vegetables and fru/_its-—7$ SpremEaa 5 5
by x SIElE I8 lale g8 |2
Affected by these CHEMICALS ‘ S .
R v DI I b rol A el I = 1
(a0 [ fo [ (VI =N (L BN [ VI [ &} (@] o8 0
Acid: vinegar, lemon, juice (
Akaline: soda . - .
Cream of Tarter, Salt - -
P i v >
. . Part II ‘ ]
DIRECTIONS: Check if the texture, nutritiomnal value, or shape of- the
: vegetables listed across the top are affected by the
cooking methods listed down the side. an ~
. : 0}
c
n |am
o |@
? <la
L of o
gl o
’ o cln |~
0] o “
To preserve the TEXTURE, NUTRITIONAL VALUE, |, . ol als &
N - )] g
SHAPE of these vegetables D 8 g fj S '6* w9 | o M -
- - g lo |- Jota |v | oo |o
Would you use these COOKING METHODS — 8 |8 |5 |7 [0 |6 |8 | n[o. |v
» Ol |m |@ |9 | [O s La
' A0 1O O [m O B mH|Q Fu

-
o

Small quantity of water
Large quantity of water 4 ] ‘
Rapid cooking '
Long, slow cooking
P Steaming /
* Presoaking §
* ~ _Thawing before cooking

P

. St:;dent Cook ) X .
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UNIT 18.0 FOOD PREPARATION - FRUIT AND .
: VEGETABLE . ‘
o ' R
. TASK 18.03 COOK VEGETABLES AND FRULTS BY BAKING,

L4

PERFORMANCE OBJECTIVE: - ;
Given fresh‘begetables and fruits, the necessary équipmgnt, and a
-standardized recipe, prepate a minimum of two vegetables and :fruit
— . dishes by baking. The vegetables should be baked to produce a product
’ : with good exterior appéarance, of corgect'siée, and of good color. The *
vegetables should be bright, even,- fresh-looking, and moist. The
texture should bp tender and sligﬁtly'criSp, not woody or‘*tough. The

° 9
L)

’

flavor should be pleasant, not raw, strong, or burned as judged by the. ‘
instructor. C . , - .
- - ‘bk\ “1
PERFORMANCE ACTIONS: L
- 18.0201 Asse@ble supplies needed for baking. X
. . : ' .
18.0202 Wash, trim, and dry vegetables and fruits, ‘when -
, ’ applicable. ‘ ot -
' 18.0203 ' Season vegetables and fruits. . -, © .
. . * ‘x
‘- - 18.0204 Place in proper utensil in preheated oven. ' '
! t -
' 18.0205 Bake until desired doneness.
.
Z_ PERFORMANCE STANDARDS : B ¢
A, . ‘

- Using fresh vegetables and fruits supplies by the .instructor,
necessary equipment, and a standardized iécipe, prepare these
vegetables and fruits by baking. ' .. .

The finished food should have a good exferior appearance, be
‘of correct size, and of good color. The vegetables should be
brigpt, even, fresh-looking, and moist. The texture should be
tender and slightly crifYp, snot woody or tdugh. The flavor
should be.pleasant, not raw, gtrong, oOr burned as judged by

T the instructor. .o ‘ ' ©

LA
1

-~

\ SUGGESTED INSTRUCTION TIME: 4 Hours

Ld 4 *

’
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UNIT 18.0 . . FOOD PREPARATION - FRUITS AND
. ~ . -VEGETABLES - ~ - .

v v

TASK 118.03

PARBOIL VEGETABLES, FRUITS, AND MEANS
k4 (LAY ’
PERFORMANCE OBJECTIVE: : . ’ e ,
Given instructions, ehuipment:and food items, parboil one vegetable, !

fruit, and meat as selected by the instructor. The parbgiled food items

must be firm and not .fully cooked. Prepared food items‘vill be iudged
by ‘the instructor, : . & ' . ’

‘5

- 4. /
PERFORMANCE ACTIONS:

. ’
]

18.0301 Gather supplies, equipmept; and food items neede:

y

-

\’ 18.0302, ’quce required amount of water in boiler.

- 18.0303 "Bring'water to beil. * ) ”

(3
-

18,0304 Place food itéms in boiling watér

.
%

18.03OS.~_Parboil food according ‘to time requi:gg”per food. 2y

18.0306 Drain off liquid. - B -

¥
¢ -~ - .7 3
~ <

PERFORMANCE STANDARDS: A

°

N ¢’ . . '
- psipgfinstructor provided food
vegetable, fruit, and meat.

items, parboil one each

v
. . -
N . N
SUGGESTED INSTRUg%ION TIME: 2 Hours

>
* .
* .
' . IS . .
- ’

?
3 \ . - .
< . . .

o

€
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Unft . 18.0 -~ : *FOOD PREPARATION - VEGETABLES

" TASK 18.04 - BOIL RICE - ¢
. , . - The . N
’ /"’ .‘; :
PERFORMANCE OBJECTIVE: ‘ s -
* 7u. G

Given regular iice, Suppligf,.uténsjds; and eq
a : . .

PERFORMANCE ACTIONS:.

’

18.0401
18.0402

18.0403

18.0404.

PERFORMANCE .STANDARDS :

Fluffy.

SUGGESTED INSTRUCTION

o .

3

Measure water and rice.

Season,

'Boil‘rice not® overcooked or sticky.

Flavored for gdod taste.

-

~

-

L

[

(Cook in double boiler recomﬁepded.)

N

. hd N N
Setve or use in food preparation.

N

[}

Y
\

& o

TIME: 1 Hour

