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Culinary Job Training Program: Course Outline

· Introduction, training agreement, facility tour

· Sexual Harassment seminar

· ServSafe- managers level*. Certification exam given

Kitchen skills

Safety-knives, burns/fires, lifting, general

Equipment identification & use

Utensil identification & use

Knife identification & use

Knife skills- basic vegetable cuts

Stocks- white, brown

Thickeners- roux, cornstarch 

Sauces- Veloute. Bechamel,Espagnole, Demi-glace, Tomato

Soups- broth based, chowders, bisque

Baking- quick breads, yeast breads, cookies,cakes, cake decorating

Pasta (lots of pasta)


Salads & salad dressings


Vegetables


Cooking techniques- braise, roast, 

pan-fry, deep-fry, poach, saute, 

steam, stirfry


Standard Breading Procedure


Menu development


Nutrition (basics)


Culinary terminology


Egg basics- Hollandaise sauce, 

omelettes, quiche, souffles, crème 

brulee


Meat & poultry

Frequent Guest Chef Topics

Homemade pasta


Seafood


Nutritious cooking


Baking & pastry

Employment / Life skills, etc.


Budgeting


Time management


Test taking/ study skills


Handling difficult work situations


Job expectations


Teamwork & communication


Resume Writing


Job search techniques


Interviewing skills

Fieldtrips / Events--- Changes with each session


Hotels, restaurants, grocery store & caterers


State Farmers Market- wholesaler &local farmers 


Fundraising events with local chefs & restaurants


Childhood Hunger Day Awareness Event with ACF-Triangle Chefs Association & Kids Café


Food Shows
* ServSafe certification is a nationally recognized food safety & sanitation course of the National Restaurant Association Educational Foundation. In North Carolina, restaurants with a certified supervisor have 2 points added to their Health Dept. inspection score.
www.foodshuttle.org


