Culinary Technology 120 

2019-20
T. Holland
tila.holland@nbed.nb.ca
I.  LOOK TO THE FUTURE
Employment Skills and Opportunities

II. SAFETY / SANITATION
HACCP – system of food safety

Identify food-borne illnesses

Use safety and sanitation procedures

III. PROFICEINCY OF STANDARD PROCEDURES IN FOOD SERVICE 
Equipment and Technology

The Commercial Kitchen – Work Stations / Sections
Knives 
IV. DEVELOP CULINARY SKILLS THROUGH ENTERPRISING ACTIVITIES

Cost Control Techniques

Cooking Techniques

Pantry Station – Vegetables / Fruits
Soups/ Sandwiches

Appetizers / Salads / Dressings

Hot Food Preparation – Broiling Grilling and Frying
EVALUATION:

Lab and Enterprise activity evaluation 

50%
(Practical-30%, Café work-20%)







Assignments (Projects) 



30%
Tests / Quizzes




20%

TEXTS:

EXPLORING PROFESSIONAL FOODS

CULINARY ESSENTIALS

REQUIREMENTS:

· Proper Attire: Hairnet, elastic for long hair, apron, appropriate footwear, “T” shirt
Mandatory: Work at noon hour in Culinary Café and/or Goodie Cart
– All assignments are expected on the day that they are due.  Assignments which are passed due will be reduced 10% per day for the first four days.  The assignment will be evaluated at 60% for days 5, 6 and 7.  After day seven, the mark is zero.

