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I. INTRODUCTION TO FOODSERVICE INDUSTRY

Commercial and non-commercial establishments
Organization of work areas – “front of house”, “back of house”

Training, experience and qualities for a career in food service
Advantages/disadvantages of a career in food service
II.
SATETY AND SANITATION
Personal hygiene
Prevention of cross-contamination and food born illnesses

Prevention of workplace accidents

III.
THE PROFESSIONAL KITCHEN
Equipment / Technology

Standardization / Portion control techniques
Recipes / Measuring / Terminology

Dining Today / Table service
IV.
MENU PLANNING AND COST CONTROL
Types of menus – fixed and cycle
Influences on restaurant menus
The menu as a selling tool

Influences of menu item pricing
V. CULINARY SKILLS AND ENTERPRISE ACTIVITIES

Quick Breads

Yeast Bread and Rolls

Cakes and Cookies

Pies and Pastry

Beverages

EVALUATION:

Lab and Enterprise activity evaluation




40%

(Practical – 30%, Café work – 10%)

Assignments, Projects, 






30%

Tests / Quizzes







20%

Scribbler







10%

REQUIREMENTS:

Hairnet, elastic for long hair, apron, appropriate footwear, clean “T” shirt.

Mandatory: Work at noon hour in Culinary Café.
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.

