GCO1: Occupational Health & Safety
. Safe & Legal Work Procedures

o Ethical & Legal Work Behaviour

« Employment Opportunities &
Certifications
GCO 2: Food Service Industry

« Types of Food Service

« Food Safety & Sanitation

« Standard Procedures in Food
Service

« Menu Planning & Cost Control
GCO 3: Organizational Skills & Enterprise
Activities
Quick Breads & Yeast Breads
Cake & Cookie Methods
Pastry Doughs & Products
Garde-manger Items (Cold items)
Hot & Cold Beverages
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Be respectful
Be on time
Be mindful

Be here
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the semester selling
repared in class.



