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secondary school vocational education adopted by the government in 1986,

i
I
|
|
INTRODUCTION ﬁ
It was designed on the basis of a new framework for develioping

The Professional Cooking program is based on the orientations for
|

vocational education programs that calls for the participation of
experts from the workplace and the field of education. If was developed i
with various factors in mind: training needs, the job situation, '

purposes, goals, and strategies and means used to attain objectives.
The program is developed in terms of competencies, which are then

expressed as objectives, each of which constitutes a teaching module. §
These competencies are the minimum requirements for a diploma, for both
young and adult students. The program of study not only lists the .
required competencies, it also provides the basis for organizing courses, ;F
planning teaching strategies, designing instructional and evajuation ﬁ
materials, and so on. It is the key document fo be used for all related |

|

developments.

teaching but also for evaluation and remedial work. The 25 modules vary

in length from 15 to 120 hours (multiples of 15). Modules are of two

types:

a) those focussing on the specific competencies required to practise the
trade (1 080 hours)

b) those focussing on the more general, transferable occupational

competencies (270 hours)

The total 1 350 hours allocated to the program is to be used not only for

This document has five sections. The first four are of general interest
and provide an overview of the training plan. They include a synoptlic

table of basic information about each module, a description of the
program training goals, an expianation of the competencies to be

developed and a list of the general objectives. i




The fifth section 15 more 5pec1f1c and is des1gned primarily for those
directly 1nvu]ved 1n 1mpTEmenting the prﬂgram It contains a description
of the ﬂperat1nna] ubae:tiyes.nf each mﬂdﬂ]e,, An appendix lists the
people who have contributed to ‘the program. '

In keep1ng w1th th1s hrnad apprnach three accnmpany1ng documents will be
provided: the Teach1ng Guide, the Eva1uat1un Guide, and the Planning

Guide.




GLOSSARY

Program Training Goals

Statements that describe the educational aims of a program. These goals
are the general goals of vocational education adapted to a specific
trade or occupation.

Competency

A set of socip-affective behaviours, cognitive skills or psycho-
sensori-motor skills that enable a person to perform correctly a role,
function, activity or task.

General Objectives
Instructional objectives that provide an orientation for leading the

students to attain one or more related operational objectives.

Operational Objectives
Statements of the educational aims of a program in practical terms. They
serve as the basis for teaching, Tearning and evaluation.

Module of a Program
A component part of a program of study comprising a firsi-level
operational abjective and the related second-level operational

ohjectives,

Credit
A unit used for expressing gquantitatively the value of the modules in a

program of study. One credit corresponds to 15 hours of training.
Students must accumulate a set number of credits to graduate from a

prograri.




1. SYNOPTIC TABLE
| | panEssinuiL COOKING
Number of modules a3 | |

15 hours = 1 eredit -

This program leads to a Secondary school vuhntinnnl'niﬁlnha in pProfessional Cooking

turation {in hours): 1 350 |
credits - PROGRAM CODE: 1538
CODE Hu TfILE OF HDDULE DURATION CREDITE™

901 371 B1 . The Trade and the Training Process. 15 1
e01 382 b2 Hygiene and Safety 30 2
2071 392 83  Tools and Equipment .. | 30 z
901 401 04 ' Communicating ip the Workplace = 15 1
*01 413 05 ‘Menu Flann1ng | 45 3
Y01 421 06  Artitudes, Habits and Behav1nur 13 1
@01 432 G7  organizing and Managing Elt:hﬁns 30 2
901 441 D& Cooking TEEhnquEE | | 15 1
701 454 i) u'Eaain culinary Freparatiana "' 90 &
Y01 4635 10 Soups. ) 45 3
Q01 474 1 Easic Dough, ‘Pastry and EEttEr . 50 A
901 483 12 Fruits and Vegetables | L5 3
201 498 13 Meat, Poultry and Game 120 i
@01 505 14  Fish’ and seafodd | 75 5
¥071 Bl 15 Hors diDeuvres ahd Entréea 75 5
Y071 D24 16 Pastries &0 4
901 533 17 ]-Entremuts D 45 3
901 546 18 Mige en Place. and $erv1¢e+ Simple Menus 20 &
@01 554 1# ‘Mize en-Place and Etrv1:u' &raahfa#f-- ) 4
901 566 20  Mise en Place and Service: Table d'Hbte Menus 90 2
901 576 21 . Mise en Place and Eervine. 3 la Carte Menus 90 &
201 583 22 gulinary Decoration . 45 3
561 5§73 2%  Mise en Place and Service: Buffets 45 3
¢0T a7 24 Introduction to the Work Environment 105 7
901 611 25  New Developments in the Trade 15 1
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2. PROGRAM TRAINING GOALS

The training goals of the Professional Cooking program are based on the
general goals of vocational education and take into account the specific

nature of the trade. These goals are:

To develop effectiveness in the practice of a trade

To teach students to perform cooking tasks and activities correctly,
at an acceptable level of competence for entry into the job market.

To foster a constant concern for occupational health, safety and
hygiene and the development of proper preventive attitudes ana
habits.

To foster a concern for quality, economy in the use of materijals, a
sense of organization and professional ethics.

To ensure integration into the working world

To familiarize students with the job market in the hospitality
industry in general and in professional cooking in particular.

To familiarize students with the rights and responsibilities of

professional cooks.

To prepare students for a creative job search.

To foster the acquisition of the appropriate technical terminoiogy
and the ability to use it properly in a work situation.




To foster the development of prnfEssiﬁnai“knﬁw1edg¢.

.Tﬂ_he]p?studént;”uhdérstand”ﬁheﬂﬁrﬁﬁﬁﬁb1es'under1ying'the choice of
ingredients and the corresponding preparation and cooking techniques.

To teach students proper, efficient and safe working habits.

To foster autonomy, creativity, and instill a sense of
responsibility, initiative and observation.

To ensure. job mobility
To teach students transferab1émhﬁgﬂledgemandu5ki1]s*

To develop a'pﬁsitivé'attitude'anﬁﬁdftEChnﬁ]ﬂgica1 change and new
situations..

To prepare students to work as professional cooks in all potential
work environments. ' '

To encourage creativity, further learning and excellence.




3. COMPETENCIES

The competencies to be developed in the Professional Cooking program are
shown in the grid of learning focuses on the following page. The grid

1ists general and specific competencies as well as the major steps in
the work process.

General competencies involve activities common to several tasks or
situations. They cover, for example, the technological or scientific
principles that the students must understand to practise the trade.
specific competencies fTocus on tasks and activities that are of direct
use 1n the trade. The work process includes the most important steps in
carrying out the tasks and activities of the trade.

The grid of learning focuses shows the relationship between general
competencies on the verticai axis and specific competencies on the
horizontal axis. The symbol A indicates a correlation between a
specific competency and a step in the work process. The symbol (::)
indicates a correlation between a general and a specific competency.
The symbols A and . indicate that these relationships have been

taken into consideration in the formulation of objectives intended to
develop specific competencies related to the trade.

The logic used in constructing the grid infiuences the course sequence.
Generally speaking, this sequence follows a logical progression in terms
of the complexity of the learning involved and the development of the
students’ autonomy. The horizontal axis of the grid shows the
competencies directly related to the practice of a specific trade or
occupation. These specific competencies are arranged in a rejatively
fixed order; therefore, the modules to which they correspond should be
taught, insofar as possible, in the order represented on the grid. The

modules including the general competencies listed on the horizontal axis
should be taught in relation to those on the vertical axis. This means
that some modules are prerequisite to others, while other modules are
taught concurrently.

o
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4. GENERAL OBJECTIVES

The general objectives of the Professional Cooking program are presented

below,

along with the major statement of each corresponding first-level

operational objective.

To acquire the knowledge needed to practise the professional cooking

trade.
To

determine their suitability for the trade and the training

process.

To
To
To

use tools and equipment.
plan menus,

select appropriate cooking techniques.

To prepare dishes using basic¢ ingredients.

To

To
To

prepare fruit and vegetable dishes.
prepare meat, poultry and game dishes.
prepare fish and seafood dishes.

To make specific preparations.

To
To
To
To
To
1o

To

make basic culinary preparations.

make soups.

make basic dough, pastry and batter.

prepare hors d'oeuvres and entrees.

make pastries.

prepare entremets {cream- and egg-based desserts).

create decorative pieces for coid buffets.

To prepare and serve various types of menus.

To
To
To
To
To

use knowledge and skills when preparing and serving simple menus.
prepare and serve breakfast.

prepare and serve tabie d’héte menus.

prepare and serve a la carte menus.

prepare and serve buffets.




To prepare to enter the an market.
To apply hygiene and safety ru]es and standards
To cnmmun1cate EFfectivE1y 1n the wurkp1ace |
To demunstrate prufess1una1 att1tudes, habits and behav1aur
To carry uut tasks in kitchen nrgan1zatinn and management.
To use. knanedge and sk111s in. a wurk environment.
To keep abreast nf new deve1upments 1n prufessinna1 cooking.

10




2. FIRST- AND SECOND-LEVEL OPERATIONAL OBJECTIVES

5.1 Definition

A first-Tevel operational objective is defined for each competency to
be developed. Competencies are organized into an integrated training
program designed to prepare students to practise the trade. This
systematic organization of competencies produces better overall

results than training by isolated objectives. More specifically, it

fosters a smooth progression from one objective to the next, saves

teaching time by eliminating needless repetition, and integrates and
reinforces learning material.

First-level operational objectives are the main, compulsory teaching/
tearning targets and they are specifically evaluated for
certification. There are two kinds of operational objectives:
behavioural and situational.

- A behavioural objective is a relatively closed objective that

describes the actions and results expected of the student by the
end of a learning step. Evaluation 15 based on expected results.

- A situational objective is a relatively open-ended objective that
outlines the major phases of a learning situation. It allows for

output and resulis to vary from one student to ancother.
tvaluation is based on the student’s participation in the
activities of the learning context.

second-level operational objectives are intermediate teaching/
learning targets deemed prerequisite for attaining first-Tevel
objectives. They are grouped according to the specifications (see
5.2 A) or the phases (see 5.2 B) of the first-level objective.

1]




The division of operational objectives into first- and second-level
anEEtives is based on a clear distinction between two levels of
learning: . ' |
: 1earn1ng involving campetencies

1earning involving pr&reqU1s1te knﬂw1edge

Secnnd-1eveﬂ.ppe%atiﬂnalgﬂbjgttjvesﬁiﬁdicate-ﬁrerequisite knowledge.
They prEparé"theiﬁtudEhts-tﬂ Tearn ‘what is necessary to attain the
first-level nperat1una1 nbaectives, which cu1lect1ve1y Jead to the
develnpment of a. campetancy These. nbaect1wes should always be

adapted to meet the part1cular needs of -the individual students or

groups of students.

FiFSt*1E“ETf°pETEi1°ﬁﬁ]7ﬂbiEﬁﬁ1¥EsﬁtﬁMEr'the'TEarning that the
students need to develop a competency: - -

+ The specificatiunSZur-the;phaﬂeénnflthe ﬁbjective determine or
guidErspEcﬁfic-1earning;.thﬁfehyEal]awing;thewﬂnmpetency to be
.déEEIﬁpEdistEpﬁby Step&ﬁ.LL'”" L

» The anect1ve as .3 whole (1 e. the six components and in
part1cu1ar the 1ast phase of a s1tuat1un31 objective) determines
or guides the overall. 1earn1ng and the integration and synthesis
of th1s 1earn1ng, a11nw1ng the cumpetency to be develogped fully.

To attain the ubjéttﬁve§;7theffar1ﬁﬁ#ng31eﬁrn1hg activities may be
prepared:

. spec1f1c 1earn1ng activ1t1es fﬂr secﬂnd level objectives

- - specific. learning activit1es fur the spec1f1cat1nns or phases of
first- 1Eve1 Dbject1ves

. general learning act1V1t1es fur first Tevel objectives

12




5.2 How to Read First-Level Operational Objectives

A. HOW TO READ A BEHAVIOURAL OBJECTIVE

Behavioural objectives consist of six components. The first three
provide an overview of the objective:

1. The expected behaviour states a competency in terms of the general
behaviour that the students are expected to have acquired by the
end of the module.

2. The conditions for performance evaluation define what is
necessary or permissible to the students during evaluation
designed to verify whether or not the students have attained the
objective. This means that the conditions for evaluation are the
same wherever and whenever the program 15 ftaught.

3. The general performance criteria define the requirements by which

to judge whether or not the results obtained are generally
satisfactory.

The last three components ensure that the objective is understood
clearly and unequivocatly:

4. The specifications of the expected behaviour describe the
essential elements of the competency in terms of specific
behaviours.

5. The specific performance criteria define the requirements for each

of the specifications of behaviour, They ensure a more
enlightened decision on the attainment of the objective.

6. The field of application defines the 1imits of the objective,
where necessary. It indicates cases where the objective applies
to more than one task, occupation or field.

13




B.

HOW TO READ A STTUATIONAL :OBJECTIVE

Situational objectives consist of. six‘components:

1.

2.

=The-eﬁpe¢ted3ﬂutcnme-statéﬁfaﬁéﬁﬁﬁétEﬁtymasian aim to be pursued

throughout the course.

The ‘specifications outline’the essential aspects of the competency
and ensure-a better understanding of the expected outcome.

: TﬁEZ1Earniﬁg cﬁﬁtext;pfﬂvideﬁfaﬁ~out1ine-uf the learning situation

desfghéd’tﬁ'héTﬁ”tbe StﬂdEﬁtE”dE#ETﬁp”the required competencies.
It is normally: d1v1ded 1ntn three phases: of learning:

---1nfnrmat1un

. perfurman:e, pract1ce or 1nvn1vement |
. synthes1s, 1ntegrat1nn and se]f Eva1uat1un

. The iﬂstfuctiﬁha1 guide1in2$'ﬁFﬁvTﬂE-suggEStEd'wayﬂ'and means of

teach1ng the course to ensure that learning takes place and that
the same- cnnd1t1an5 app1y wherever and whenever the course is
taught These gu1de11nes may 1nc1ude genera1 principies or

“5pen1f1c prncedures

: The”partitibatinﬁ'cfitefiﬁ'déﬁcrfbe-tﬁe requirements the students

must fulfil, which' are usua11y re?ated to. each phase of the
1Earn1ng context. They focus ‘on- how the students take part in the

act1v1t1es rather than on the resu]ts obtained. Participatiion
cr1ter1a are nnrma]]y prnV1ded far each phase of the learning

"cnntext

The fie1d5ﬂf*aﬁﬁlicatiﬂﬁ:défineguthE*Timits«uf the objective,
where necessary It indicates cases where the objective applies
to more than one task uccupat1an or - field.,

14,




5.3 Description of the Objectives by Module
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FROFESSIONAL COODEKING

MODULE D1
TITLE: THE TRADE AND THE TRAJNING PROCESS

cobeE: 901371
DURATION: 15 haours

FIRST-LEVEL OPERATIONAL OBJECTIVE
SITUATIONAL OBJECTIVE

EXPECTED QUTCOME

By participating 1n the regquired activities of the learning context according to the 1ndicated

criteria, the students will

determine their suitabylity for the trade and the training process,

SFECIFIC OUTCOMES

At the end of this madule, the students will:

- Be aware of the nature of the trade,

- Understand the training process,
- Confirm their career cholice.

LEARNING CONTEXT

cutlime of student activities:

FHASE 1: Information on the Trade

- Learning about the job market in professional
cookipg: potential work enviromments, job
prospects, remdneration, opporfunities for

aromotien or transfer,

- Learning about the nature of professional
cooking and job requirements (tasks,
professional ethics, working conditions,

rights and responsibilities of cooks).

- Presenting the information gathered and
discussing their views on the trade during a
qroup meeting (e.q, advantages,
disadvantages, requirements).

17

PARTICIPATION CRITERIA

The students must:

FHASE 1

- Gather information on most of the toplics (o

be dealt with.

« Express their views on the trade at a group
meeting, and relate them to the jnformation

they have gathered.




PROFESSIONAL COOKING

MODULE 01 . -
TITLE; THE TRADE AND THE TRAINING PROCESS

CoDE: 01371
DURATION: 15 hours

FIRST-LEVEL OPERATIONAL: OBJECTIVE
§TTUATIONAL -OBJECTIVE -

LEARNING CONTEXT
Outline of student nﬁti#{tiEE:
PKASE 11z Information on the Training Process

- piscussing the skills, aptitudes, habits and
knowledge necessary to practise the trade.

- tearning about the training program:- program
of study, training process, evaluation
methods, certification of studies,

- Digeussing the training program and how it
relates to thencuﬁking trade.

- Dizeussing their initial resctions to the
trade and the training program. . .

PHASE 111: Evaluation and Confirmation of Career

Choice

- Producing a.report in which they must:
+ describe their.preferences, aptitudes: and
interests with respect to cooking .
+ assecs their career choice hi'tﬂmﬁarinﬁl
the different aspects and requirements of
the trade with their own preferences, ~

aptitudes and interests.

PARTICIPATION CRITERIA

" The students must:
" PRASE I

= Give their opinion on a tewW of the
requirements they will have to meet to
practise the trade.

-  Study carefully the documents provided,

- Listen carefully to the explanations
Cprovided.

- Express their views on the training program
- appropriately at B group meeting.

. 'Enpress clearly their reactions to The trade

and the training program.
PHASE I11

- 'Hrite-a;ﬁépart that:
'+ gums up their preferences, aptitudes and
interests
-.eﬁplqing how they arrived at their career
- ¢hoice |

18




FROFESSIONAL CODKING
MCDULE 01 CODE: ®01377 |

TITLE: THE TRADE AND THE TRAINING PROCE:SS DURATION: 13 hours

FIRST-LEVEL OPERATIONAL OBJECTIVE
SITUATIONAL OBJECTIVE 1

INSTRUCTIONAL GUIDELEINES i

- Create a climate that 15 conducive to personal growth and helps the students to enter the job
market.

- Encourage the sztudents fto engage in discussions and 1o express themselves.

The teacher will:
|
|

- Motivate the students to participate tn the activities suggested. .

- Help the students to acquire & realistic view of the trade. I

- Provide the students with the means to assess their career choice honestly and objectively.

- Make available all pertinent reference materials (e.,g, information about the trade, the training j”

nrogram, €fc.) WH

- Qrganize a meeting with professional cooks.




PROFESSIONAL ' COOKING

MODULE O1 S .
TITLE: THE TRADE AND:  THE TRAINING PROCESS.

CODE: 901371

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, S$UCH AS:

01. Yo define, in their oWn Words, the work of a
crofesszional cook.

07. To determine how to record and present
data.

03, To gather information on the job market in .
professional cookihg: types of kitchens and
establishments, job prospects, remuneration,
spportunities for promotien and transfer.

D4. To find out how various establishments are
structured and organized.

0%. To find out about the tasks and requirements
of the trade, |

34, To find out about working conditions 1n
professional cooking.

07. To become aware of the impact of the work on
their pEFSﬂnﬂL”Eﬁ# social Lives.

0. To become familiar with the laws governing.
the hospitality industry. |

09. To explain the main rules governing group
disCcUsEs 10N, |

Phase I= Information about the Trade

- 10.

11.

12,

To distinguish the skilils, aptitudes,
attitudes amd knowledge reguired to
practise the trade,

To deseribe the nature, purpese and
.ecantent of the training program.

" To relate the competencies to be develeped

to the requirements of the trade.

Phaze 11: Information on the Training Program

13,

14,

15.

([-F

To differentiate between tastes, aptitudes

and 1nterests,

Tmfbe:nme avere of the importance of
prattiéing a trade that they enjey and
that meets their expectations and
aspirations.

To be able to take responsibility far
their carear choice.

To. describe the main elements of a repott
on their career choice.

" Phaze 111: Evaluation and Confirmation of their

- Career Lholce

20




FROFESSIONAL COOKING

MODULE 02 CODE: Q01387
TITLE; HYGIENE AND SAFETY DURATION; 30 hours

FIRZT-LEVEL OPERATIONAL OBJECTIVE
=ITUATIONAL OBJECTIVE

EXPECTED QOUTCOME

By participating tn the required activities of the learning context according to the indiceted

criterig, the students will
apply hygiepe and safety rules and standards

SPECIFIC OUTCOMES

During this module, the students will:

- Take responsibility for the customers' health and safety.

- Recognize the importance of hygiene and safety rules and stendards in the food-service industry.

- GObserve hygiene apd safety measures at all times.

- Develop satety-conscious attitudes and safe working habits.

LEARNING CONTEXT PARTICIPATION CRITEE]A

Cutline of student activities: The students must:

FHASE I: Information PHASE |

- EBecoming aware of the laws and the main «  Tdentify the principal hazards itn practising
regulations concerning hygiene and safety in the trade.

professional cooking.

 Present 1n writting the causes and effects

- Establishing the relation between food- pf 5 food-borne illnesses and the
borne illnesses and hygiene. appropriate preventive measures against
them.

- Attend and participate in the informatien

sess1ons and other activities.

e = = =




|  PROFESSTONAL. COOKING
MODULE 02 L A | CODE: 901382
T1TLE: HYGIEME AND SAFETY . . DURATION: 30 hours

FIRST-LEVEL OPERATIONAL OBJECTIVE
" SITUATIONAL ‘OBJECTIVE =~

LEARNIRG CONTEXT | | | | | - FAETIEIF&TIHH FEITEEIA

cuttine of studentlantivitigs='--. o o . The students must:

PHASE I1: Application I : PHASE 8

- Applying hygiene and safety measures . . ~ ‘Observe hygiene and safety rules and
appropriate to professional cooking. : | standards as well as appropriate preventive

measures at all times.
- Adopting appropriate behaviour in the event
of a work accident. | | | ' ft React appropriately in the event of an
| | - aetual or simulated accident.

PHASE 11I: Integration | T . - PHASE 111
- Adopting healthful and safe attitudes and - Demonstrate healthful, safety-conscious
working hebita at. all times. | attitudes and habits at all times.

« hdopt safe working habits when handiing,
preparing and cooking food, using tools snd
equipment, etc.

IRSTRUCTIONAL GUIDELINES
The teacher will:

- %et a good Exampte; The. teacher should be the first to uhsgrve"hrgiena and safety rules and
standards. | o |

- Never, under any ciréumstances, toterate actions or situations thet ere potentially dengerous or
that contravene rules and standards. R .'..'”.. | |

- Do everything pussihle to ‘help the students understand and uhserve hyg1ene and safety tules and
standards throughout their training. .I. |

- Help the students to adopt safe working habits so ‘that these habits bLecome automatic.

- Review aspects of hygiene and safety on a regular basis. |

-  Encourage the students to become aware of- their respnnﬁihiliti&ﬁ and the consequences of their
actions on themselves, on others ﬂnd on society ln-EEHEFEl-

- Teach the students to react quickly aﬁﬂ hpﬁrupfiﬁtely in case of emergency by simulating situations
that occur in the food-service industry. | o

22




PROFESSIONAL CODKING
MODULE Q2 CQRE: ZQ13EL
TITLE: HYGIENE AND SAFETY

SECOND-LEVEL OPERAT]JOQMHAL OBJECTIVES

IN ORDER TO ACHIEVE THE FIRST-LEVEL OQBJEGCTIVE, THE STUDENTS SHOULD KAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS;

B1. Te discuss the responsibilities of 13. To identify the major toxic chemicals in
professional cooks for their own health and hotel and restaurant kitchens, their
safety and that of their customers, spurces and related preventive measures,

0Z2. To find out about current laws and ' 14. To discuss the main causes of food
regulations respecting hygiene and safefy 1in peisoning.

the food-service ndustry.
12, To explain the precautions to be taken to

03. To be aware of the diversity of prevent food contamination,
miCreergani sms.
16. To discuss the effects of refrigeration,
4. To expleain some of the beneficial and freezing and deep-freezing.
harmful effects of microorganisms.
FPhaze I: Information
D5, To describe the general conditions that
promote the growth of microorganisms. 17. Toe state the hygiene and safety measures
related to products, materiels, equipment
6. To describe the main methods used to and premises.

contral bacterial growth.
18. Toe maintain good personal hygiene,

7. To identify some of the problems caused by

bacteria, 19. To expleain the consegquences of
disregarding personal end eccupational
0B. To list some of the problems causcd by hygiene.
mould.

20. To describe the characteristics of common
09. To explain the main causes of fermentation cleaning products and disinfectants.

in foods containing sugar.
27. To use cleaning products and

10. To natme the principal ilinesses caused by disinfectants.

parasites found 1n food.
22. To 1hspect matertals, equipment,

11. To deseribe the main methods of controlling containers, products, ete., on a regular
the trapsmission of parasites. bhasis.

12. To list viral 1llnesses and how they atre

mast aften transmitted.

23




PROFESSTONAL COOKING

MODULE 02
TITLE: HYGIENE AND SAFETY

CODE: 90738&

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE 'STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS:

23. To fallow renﬁmmﬂnﬂﬁdIstﬁrﬂsﬂfﬂrﬁ?EdUF?E*-g'm

2h .

253 .

1

27 .

23,

2.

0.

31,

To fdentify the main hazards associated with.

equipment, products, work metheds, the .
environment and working conditfons., =

To state the main preécaiutions to be taken to

prevent work accidents.

Ta upnderstand the necessity of acting:
quickly in the event of an accident.

To differ&ntiate-between=a::idenfs that .

require PFﬂfEEEinhal-:ﬂré-ﬂnﬂmfhbgé.thﬁt can .

be treated with first aid.
Yo inventory the content of a first-aid Kit,

To Learn about first-aid care for cuts, '
burns and uther'minur”injurieg;

To treat minor ihluriéam

To analyze sitdations -reduiring emergency -

care,

To become agcustomed to contacting the
appropriate services promptly.

- 33.-Tu practise certain emergency care
' techniques. |

34. To react sppropriately 1n an emergency.

' phase 11: Application

35.

36,

- 37.

Te handle foods and other products in a
spfe and sanitary manner at all times.

To use tools and equipment saefely at all

times.

Tﬁ.ﬂhEEFVE'hygienE and safety rules and
standerds &t all times when preparing and

- gepving meals.

38,

39,

' 4:'*

24

To maintain good personal hygiene and
clean premises, materials and equipment.,

Yo develop safe, hygienic working habits,

To prnmnté hygiene and safety i1n the
workplace.

Phase II1I: Integration




PROFESSIONAL COOKING
MODULE 03 CODE: 901392
TITLE: TOOLS ARD EQUIPMENT DURATION: 30 hours
FIRST-LEVEL OPERATIONAL OBJECTIVE

BEHAVIOURAL OBJEECTIVE

EXPECTED BEHAVIDUR

To demonstrate the required competency, the students must
use tools and equipment

in accordance With the following conditions, criteria and specifications.

CONCITIONS FOR PERFORMANCE EVALUATION

- Working alone
- Follawing instructions
- Using knives, weighing and measuring instruments (imperial and metriec units)

- Using preparation, cooking, distribution, preservetion and cleaning equipment

- Using preparation and cooking utensils as well as various kitchen tools

- Following instructions for using preparation equipment

- Using no reference materials for other tools and equipment

GEMERAL PERFORMANCE CRITERIA

- 3trict adherence to hygiene and safety rules when using, maitntaining and storing tools end equipment
- Selection of tools and eguipment in conformity to instructions received

- Proper verification and sdjustment of weighing and measuring Instruments

- Mastery of techmiques for using teools and egquipment

 Mastery of technigques for maintaining teools and equipment

- Proper storage of tools and equipment

SPECIFICATIONS OF THE EXPECTED BEHAVIOUR SPECIFIC PERFORMANCE CRITERIA

- Select the tools and eguipment appropriate - Appropriate and complete selection

to the task to be performed.

- Prepare the tools and equipment for use, - Theorough, proper verification
-  Accurate adjustment

- Correct installation of accessories
= knives well sharpened

25




PROFESSIONAL COOKING
MODULE 03 | E CODE: $013%2
TYTLE: TOOLS AND EQUIPMENT | R o DURATION: 30 hours
|  FIRST-LEVEL OPERATIONAL OBJECTIVE
" BEHAVIQURAL OBJECTIVE

SPECIFICATIONS OF THE EXPECTED BEHAVIOUR - SPECIFIC PERFORMANCE CRITERIA

- ise the tools nndiéquipmént. .. . = safe use
| - =  Mastery of appropriate technigues
L Aﬁﬁﬂrﬁtg weights and measurements {(imperial

angd metric system)

- Clean and maintain the tools and equipment. - "Qbservance of hrgiene and satety rules
- Proper maintenance techniques

= Clean tools and equipment

- Store the tnnla-anﬂuequipmeht.' | . . = hppropriate storage location
| S T .. < &afe storage methods

26




MODULE O3 CODE: 901392

I
|

LI

L

|

I

|

|.|I

|

PROFESSIONAL COOKING

TITLE: TOOLS AND EQUIPMENT |

IN ORDER TO ACHIEVE THE FIRST-LEVElL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS:

I
SECOND-LEVEL OPERATIONAL GBJECTIVES
|
|
|
|
|
01. To 1dentify cooking tools. Prepare the tools and equipment for use. |

02. To r1denti1fy cooking ecuipment. 13. To state the safety regultations applicaeble !
to the use of tools and equipment, ‘
03. To describe the main cheracteristics of the y

materials used to make tools and eguipment. 14. To demonstrate how to tse Knives. i

| | | L

04, To describe some of the features of knives. 15. To demonstrate how to use varjous tools. |
?->ﬁi

03. To name the components of various pieces of 16. To demonstrate how to use weighing and 'f
equipment. measuring instruments. f;

6. Te deseribe the main characteristics of wWork 17. To use the imperial system of weights and ﬁ
curfaces. measures 1n cooking. i

)

07. To stete the functions of wvarious tools and 18, To use the metric system of weights ond f”
equs pment. measures 1n cooking. EH
Select the tools and equipment appropriate to 19. To demonstrate how to use various pieces ;H
the task to be performed. of equipment, i
1l

O0B. To describe the precautions to be taken when Use the tools and equipment. |

20, To explain how to maintain certain pieces

0%. To sharpen knives, of equlpment.

10. To carry out the necessary verifications and Clean and maintain the tools and equipment.

adijustments on weighing and measuring
tnstruments. 21. To determine the appropriate location for

storing tools and equipment,
1. Te check the operation of various pireces of

equipment . Store the tools and equipment.

12. To install accessories for particular tasks

on various pleces of egquipment.

27
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sharpening knives.
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PROFESSIONAL COOKING
MODULE Q4 CODE: 9071401

TITLE: COMMUNICATING IN THE WORKPLACE DURATION: 15 hours

FIRST-LEVEL OGPERATIONAL QBJECTIVE
BEHAVIOURAL OBJECTIVE

EXFPECTED BEHAV]OLIR

To demonstrate the required competency, the students must il

communicate effectively in the workplace

I
in accordance with the fotlowing conditions, criteria and specifications. +
CONDITIONS FOR PERFORMANCE EVALUATION
- Working in teams
- Under conditions simulating actual siftuations

- Based on simple learning situations representative of the conditions of the warkplace

- For all of the situations listed in the specifications |

- Using authorized reference materials v

- Using ne other reference materials

GEMERAL PERFORMANCE CRITERIA

- Clear, logical expression of ideas

- Appropriate use of langumsge {e.g. terminology, expressijons, syntax, level of language)
-  Observance of rules of effective communication [

= Appropriate attitude shouwn (e.q. tact, respect, care)

« Mastery of communication tools used between the kitchen, the dining room and other departments

SPECIFICATIONS OF THE EXFPECTED BEHAVIOUR SPECIFIC PERFORMARCE CRITERIA

- Communhicate fn sjtuations involving teamwork. - Relevance of communication
- Elimination of mejor ochstacles to effective

communication

-  Agcuracy of 1nformation f

- Clarity of expression
- Appropriate type and length of communication

|
-  Attentive listening r
|

- Correct understanding of messages

- Appropriate ugse of langquage

29




PROFESSIONAL COOKING
MODULE G4 | | " | CODE: $01407
TITLE: COMMUNICATING. IN THE WORKPLACE - | | BURATION: 15 heurs

FIESTatEvEt'ﬁPEHhrrﬁﬂat OBJECTIVE °
BEHAVIOURAL OBJECTIVE

SPECIFICATIONS OF THE EJ{FEETED- BEHAVIOUR - - SPECIFIC -FEEFI}EH&HL‘E CRITERIA
- Receive and transmit infurmatiﬁn-batwutn'fﬁé . - thoice nf'apprnpriﬂta means of comwunication
kitchen, the dining room angd other . | < Mastery of mechanisms used to transmit
departments. | . - informaticn eorally, in writing or by
 computer

- Ceorrect enceding of message

- Cofrrect decoding of message
- Clear, fluént oral expression

- Appropriate professional attiftudes

30




FROFESSIONAL COOKING
MODULE D4 CORE: 071407

TITLE: COMMUNICATING IN THE WORKPLACE

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN ORDER TO ACRIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOQUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS:

01. To describe the basic process of 14. To identify the various departments in an
interpersonal communication. establishment.

02. To identify the major obstacles to effective 1%. To describe the main types of information
communication. tranzmitted between departments.

03. To recognize the main s1gns of non-verbal 16. To describe the means used to transmit
communication. information betwesn departments (o, 3.

k1tehen, d1ning room, storeroom),
D4, To explain the rules of attentive listening.
17. To identify various forms uged to transmit
22, To transmit messages effectively. infoarmation between departments (e.g.
dining-room orders, storeroom Qrders).
G&. To describe the nature, 1mportance and
purpose of communication in a team, t8. To identify the information transmitted on
each form.
7. To 1dentifty the informatton to be
transmitted and to choose the appropriate 19. To f1ll out each form.
means of transmitting 1t.

20. To explain the procedure to follow when

08. Teo interpret oral instructions. transmitting forms to a particular
department.

09. To Interpret written 1nstructions.

21, To tramasmit information to various

10. To tramsm t tnstructions orally, departments.

1. To transmit Instructions in Writing, 22. To identify the main perties invelved 1n
transmitting information between the

12. To memortize instructions. kitchen and the dining room.

13. To sdopt behaviour that is conducive to 23, To describe the information transmitted.

effective communicaetion within a team.

Communicate in sttuations involving tcamwork.

21




PROFESSIONAL COOKING

MODULE 04
TITLE: COMMUNICATING IN THE MORXPLACE

CORE: %0140

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE,.THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCR AS: | | : |

2h,

25 .

26

27

28

To diseyss tha.vnrinué,méﬂns u&;d'tﬂ ”
tramemit information between the kitchen
and the dining room,

To identify the main obstacles to effective
:ﬁmmuni:atiqn bgtween th?.kitﬂheh anq t@e“

dining room.

To discuss the mﬂﬂﬁs useﬂ tﬁ fﬂﬁilifate

communication . between thq:kitnhﬂn-gnd:thefl.

dining room,

To state the purpose of & dining-room 'urderf

To study various types of dining-room

orders.,

32

29.

30.

31.

32.

Tﬁ list the information contained 1in A

dining-raom order.

To describe various ways of transmitting

~dining-room orders.

To use different ways of trensmitting

dining-room orders.

To describe the methods used to modify or

cancel a8 dining-room order.

Receive and transmit informatien between the

kitchen, the dfning room and ather departments.




PEOFESSIDNAL LDODODKIRG

MODULE 05 CODE: Q01413
TITLE: MENU PLANNING DURATIOQON: 45 hours

FIRST-LEVEL OPERATIONAL OBJECTIVE

BEHAVIOURAL OBRJECTIVE

EXPECTED BEHAVIOUR

To demonstrate the required competency, the students must
plan menus

in accordance with the following conditions, eriteria and specifications.

CONDITIDNS FOR PERFORMANCE EVALLATION

- Warking alone

Wwritten presentation of a seasonal table dthote menu consisting of 3 selections per course
- For a specific clientele

- For a medium=priced restaurant

- Using recipes and a list of foods available in the kitchen and on the market

- Using no other reference materials

GENERAL PERFORMANCE CRITERIA

» Well-balanced menu, 1n conformity to principles of good nutrition and rules of menu planning

- Censideration of the needs of the clientele, the restaurant category, the seasan ef the year and the
regtoen

- Skilful use of feoods

- Attrac¢tive presentation, 1n conformity to rules of menu writing

SPECIFICATIONS QOF THE EXPECTED BEHAVIOUR SPECIFIL FERFORMANCE CRITERIA
- Specity the needs and expectations of the -  General 1dentification of dietary
clientele, requirements, based on the four food groups

and recommended allowances of Canada's Fopod

Guide

- Realistic hypotheses regarding the specific
meeds af the clientele




. PROFESSIONAL COOKING
MODULE 05 - o o CODE: $01413
TITLE: MENU PLANNING | o I DURATION: 45 hours

. FIRST-LEVEL -OPERATIONAL ‘OBUECTIVE -
BEHAVEOURAL OBJECTIVE . . .

SPECIFICATIONS OF THE EXPECTED BEHAVIOUR @ . SPECIFIC PERFORMANCE CRITERIA

-  Check what foods are avallable 1n the o f”#ThﬂrQUthvgrifi:Hrinn
kitchen. | "
- fLheck what fﬂ::n:!gl ;r;e avaiiable on the mrﬁ&t. - Froper procedure
- Select the type of menu to olan. | - qustificatinn of menu type selected
- Plan the menu, . | K - Wetl-balanced, varied menu

" = . Menu appropriate to the establishment,
clientele, season of the year and region
" .+ gelection of dishes and number of courses
'.ppprupfiateltp the type of menu
- Dbservance of rules of menu construction
- Maximum, skilful use of foods availabie in
the kitchen

- Write and distribute menus. - - . Legible writing
| w. =, Appropriate use of terminology
| - Correct grammar

« Attractive presentation

34
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PROFESSIORAL CODKING |

MODULE D5 CODE: Q01413 |

TITLE: MENU PLANNINRG

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOQUSLY ATTAINED SECONE-

SECOND-LEVEL OPERATIONAL OBJECTIVES
LEVEL OBJECTIVES, SUCH AS:

professional cooking. checking the foods available on the merket, i
i

human body.

|

|

|

i

0Z. To explain the dietary requirements of the Check what foods are available on the market. I
l

13. To list the characteristics of various ‘

03, To discuss the main fectors that affect the types of menus. i

|

1. To use terminoleogy specific to nutrition and 12. To state the main factors to note when
I

|

|

|

dietary regquirements of 1ndividuals. !
|

4. To discuss the factors that affect the i
4. To explain the main functions of nutrients choice of menu.
in the body.
Select the type of menu to plan.

|
- - ,i
05. To explain how an excess or a deficiency of
|
|

mutrients affects the human body. 15. To define the rules of menu planning. :H
0&6. To mame the main sources of each nutrient. 164. To snalyze menus, I
i

07. To discuss the recommended allowences of 17. To plan a simple menu.

Canadats Food Guide.
18. To plan a table d'hote menu.

Q8. To list the factors affecting how
individuals select food. 19. To plan a breakfast menu.

0?. To discuss the expectations that customers 20. To plen @ bangquet menu.
may have, based en the type of

ectabl ishment. Flan a menu.

specify the needs and expectations of the 21. To state the purpose of writing a menu.
clientele.
22. To specify the rules of menu-writing.
10, Te state the factors to note when checking
the foods in stock. 23. To comment on the various ways of

distributing menus.
Check what foods are avallable in the Ertchen.

Write and distribute menus,

17. To List the various methods used to check

|
what iz available on the markert. i







PROFESSIONAL CODKING

MODULE 04 CODE: 907421
TITLE: ATTITUDES, HABITS AND BENAVIDUR DURATION: 15 hours

FIRST-LEVEL OQOPERATIONAL OBJECTIVE
SITUATIONAL OBJECTIVE

EXFECTED OUTCOME

By participating 1n the required activities of the learning context according to the indicated
criteria, the students will

demonstrate proafeszijonal attitudes, habits and behaviour.

SPECIFILC OUTCORES

During this module, the students will:

- Eveluate their work and work methods,
- Demonstrate behaviour that shows respect for themselves and others.
- Foster their own personal growth threugh interpersonal relations and by exercising creativity and

I ndependence.

- Adopt attitudes and habits conducive to safe, efficient and enjoyable work.

LEARNIRG CONTEXT PAKTICIPATION CRITERIA

Outline of student activities: The students must:

PHASE I: Information PHASE 1|

«  Jdentifying the main cegnitive and - Become familiar with the informaticon given,
perceptual skills needed to practise the individually or in a group.
trade,

- Set personal growth objectives and record
- Learning the principal rules of conduet for them in a journmal.
the trade,

- Exploring perscnal growth opportunities
related to the trade.
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| PROFESSIONAL COOKING
MODULE B8 . o oot o imin e om o o h i e B L e e e CODE: 901421
TITLE: ATTITUDES, HABITS AND BEWAVIGUR -~~~ "7 "'~ 7 S DURATION: 15 hours

FIRST-LEVEL ‘OPERATIONAL ‘OBJECTIVE
SITUATIONAL OBJECTIVE

LEARNING CONTEXT . PARTICIPATION CRITERIA

Outline of student antivities: . " The students must:

PHASE 11: Development . B PHASE 11

- Acquiring certain coagnitive and perceptual = - Show & desire to change inappropriate
skills needed to practise the trade. a ,  attitudes, habits and behsaviour,

- Obgerving the rules of conduct required by - - -Dbserve the established rules of conduct as
the trade. - - muech -as ‘possible.

- Develaoping attituﬂaﬁ and. behaviours thatﬂarell '--I. ?ulshﬁﬂ-willihgness ta carry out superiors!
impartant in the trade. g N | Iinﬁfrﬁatinné concerning work.

- 'Establish good .interpersoenal relations with

co-uworkers and superiors,

- Show s certain degree of creativity,
independence, patience and perseverance.

- Show a constant concern for gquality,
economy, method and organization in all

their work,

FHASE 111: Evaluation | T PHASE 111

- Making a ﬁFitiﬂﬁLIEEﬁEEEMEnt qflthgjr"uﬁrﬁ: - - Assess and rate their own Work accurately 1in
and their work methods. .  | ,.Ill . an enlightened manner.

-  Learning to show respect for themselves and = - = SBuggest ways of improving their work
others. S - - methods and organization.

- Demonstrating attitudeafthai-#hﬁu.bersbnﬁl ~ -. Using checklists, analyze their own
arowth in areas related to the trade. . attitudes, habits and behaviour at work.

- Write in their journmnals om & regular basis
and attend evalustion meetings orgamized by

teachers.

3




FROFESSIONAL COOKING

MODULE D& CODE: 20142]
TITLE: ATTITUDES, HABITS AND BEHAVIOUR DURATION: 15 hours

FIRST-LEVEL OPERATIONAL OBJECT]IVE
SITUATIORAL OBJECTIVE

INSTRUCTIORAL GUIDELINES

The teacher will:

- Demonstrate professional attitudes, habits and behaviour at all times.

- This objective, which 1nvolves personal development and profound changes Tn attitudes and habits of
students, will extend throughout the training period. After providing several hours of information
on what 15 expected of the students, the teacher will help the students to develop and adopt the
desired attitudes, habits and behaviour in every module of the program.

Take every opportunity to remind the students of the attitudes, habits and behaviour that ere
appropriate in the trade.

Encourage the students to correct attitudes, habits and behaviour that could be harmful to
themselves or others.

- Help the students to develop habits and reflexes of self-control, as required by the rules of
conduct of the trade.

- Be consistent in observing and commenting on inappropriate attitudes and behaviour.

 Encourade the students to strive for excellence when working alone or in groups.
- Follow the progress of each student and take a few minutes regularly with each one to evaluate the

progress he or the 5 making.




PROFESSIONAL COOKING

MODULE Q& S | |
TITLE: ATTITUDES, HABITS AND BEHAVIOUR

CODE: Y01421

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN ORDER TO AGCHIEVE THE FIRST-LEVEL. DEJEETIVE, THE ETUDEHTE SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS: -

0.

DZ.

D3,

04,

0% .

0&.

D7 .

08.

09.

10

11.

12.

To name the main cognitive skills required
to practize the trade.

Ta indicate vﬂrlnus situatiﬂnﬁ in th:h
cooks are :ﬂll&d upun tn make dEElE1nn5.

To d15t1ngu15h the main work methuds uﬁed in L

professional ¢u¢k1ng.

To indicate various instances in which cooks

must show initiative and use their

judgment.

Te explain when and why cook:s must be

creative.

Te discuss why cooks need to develup-théir

MEmary.

To explain what analytical abilities are

regquired in professional cooking.

To determine the range of sensorimotor

abilities regquired in cooking.

To discuss the concept of aesthetics in
cooking. |

Te distinguish the main :rlterla for judﬂlﬁﬂ' |

n food or dish.

To determine the signs of uality sought by

customers.

To describe the establishment's policies
governing behaviour, dress, appearance and
work schedule.

. 15.

- 13.

BRI T

To become femiliar with these policies and

" elarity them, 1f necessary.

to 1dent1fy the main opportunities for

pErEnnal growth offered by the trade.

To distinguish the concepts of autonomy,
‘interpersonal relations, professionatl
ethics and responsibility as they relate to

' profesgional cooking.

6.

'Tp:list the personal qualities that

professional cooks should possess.

Ilffﬁﬁﬁﬁé"f=l Information

17.

18,

40

19,

Eu"n

21.

29

23

Tu'adnpt aefficient, economical work
methods.

To distribute and organize work
efficiently.

To identify the qualities sought of fooc

and bheverages.

To become sccustomed to making decisions

in.various situations.
To develop their memory.

To analyze varicus situstions that call

for judgment and initiative.

To take initiatives after having weighed

the consequences,




PROFESSIONAL COOKING

MODULE Q&
TITLE: ATTITUDES, HARITS AND BEHAVIOUR

CODE: 9014321

SECOND-LEVEL OPERATIONAL OBJELT]VES:

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL QBJECTIVES, SUCH AL:

oh .

25 .

26,

27,

28.

£e.

30.

A,

3.

53,

34 .

35.

36.

To show creativity in certain situations.

To determine how persohal hygiene aftfects

their own health and that of others as well
az their interpersonal relations,

To observe the rules of persenal and

pccupational hygiene.

To understand the importance of appropriate

dress.,

To dress 1n keeping with the situation and

the establizshed rules.

To respect established schedules.,

To carry out tasks according to

nsEructIons,

To take stock of their attitudes, habits and

behaviour at work.

To modify their attitudes and behaviour in
response to sStated expectations.

Te specify 8 number of objectives for

personal growth.

Tc adopt an approach aimed at personal

growth 1n certain areas.

Toe ask for and recejve feadback on their
attitudes, habits and behaviour.

To relate these obgservations to the
attitudes and behaviour to be modified.

bl

37. To make the necessary adjustments.

38. To consolidate new attitudes, habits and

bhehaviour.

Phaze II: Development

39, To realize the tmportance of evaluating

their work.

40. To evaluate the quality ef theit work.

41. To evaluate their work methods.,

42. To eveluate their productivity.

43. To assess their work without heing oaverly

critical of themselves.

44. To show respect for themselves and others.

45. To be artenmtive to their own needs and to

those of others.

46. To foresee and teke responsibility for the

consequences of thelir actions.

L7. To show tact and diplomacy 1n their

dealings with others.

48. To be open to those around them.

49. To analyze their own behaviour.

50. Te assess the relevance of their

conclusions.




PROFESSTONAL COOKING
MODULE 06 o | A | . CODE: 901421
TITLE: ATTITUDES, HABITS AND BEHAVIOUR | |
SECOND-LEVEL OPERATIONAL OBJECTIVES
IN DRDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE . THE STUDENTS SHOULD RAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS:

51. To assess their ability to change.

52. To explain what resistance to change usually

t velves.

53. To determine how to nver:ﬂﬁé'ﬂﬁ minimiié.
their own resistance to change.

Fhase 1I1I: Evaluation

b




PROFESSIONAL COOKING
MODULE 07 CODE: %¥01432
TITLE: DRGANIZING AND MANAGING KITCHENS DURATION: 30 hours

FIRST-LEVEL DPERATIONAL OBJECTIVE
BEHAVIQURAL OBJECTIVE

EXPELTED BEHAVIOUR

Te demonstrate the reguired competency, the students must
carry out tasks in kitchen organization and wmenagement

in accordance With the following conditions, criteria and specifications.

CONDITIONS FOR PERFORMANCE EVALUATIONM

- HWorking in teams or alone

- Using data and written information on inventory, food priges, menu items, the number of customers,
service standards, purchasing procedures

- Based on s1mulations

- Using all the pecessary reference materials

GENERAL FPERFORMANLCE CRITERIA

- Theorough understanding of the underlying principltes of varicus calculations
- Agcurate calculations reflecting all the factors involved
- OCbservance of established procedures

- Pertinence and accuracy of data collected

SPECIFICATIONS OF THE EXPECTED BEHAVIOUR SPECIFIC PERFOKMANCE CRITERIA
~  Prepare to take on the responsibility of - Thorough knowledge of a cook's duties and
cpening and cloasing a kitchen. responsibilities in opening and closing a
kitchen
- Caleulate the production cost and selling - Calecutations reflecting all the factors
price of various dishes. involved

- Thorough understanding of the underlying
principles of various calculatiens

43




. | PROFESSIONAL 'COOKING.
MODULE 07 SR e N X - CODE; 01432
TITLE: DEEAHIIIHEﬂAHﬁ;HAHAEIHEVEITEHEHE- o AR RO PURATION: 30 hours

FIRST-LEVEL.OPERATIONAL, OBJECTIVE
~ BEHAVIOURAL.OBJECTIVE

SPECIFICATIONS OF TRE EXPECTED BERAVIOUR o IFPEFIF!:,FEEFQFHAHEE CRITERIA

-  Purchase mer:handfsé. - I , I, I -'  :ﬁ ;AﬁanPHthE quantity and quality ef
I: o R ‘merchandise purchased, taking inte account
. merchendise in stock
- ﬂbsér#an:elnf purchasing procedure
- Thorough verification upon reception of
marchandise

- Safe, orderly storage

&l




PROFESSIORAL COOKING

MODULE Q7
TITLE: ORGANIZING AND MARAGING KITCHERS

[N ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS

CODE: 901432

SECOND-LEVEL QPERATIONAL OBJECTIVES

LEVEL OBJECTIVES, SUCH AS5:

01.

02

D3.

D4 .

To List the operations involved in opening
and closing a kitchen,

To describe the cook's responsibilities in
opening and closing a kitchen,

To describe the 1nformation contained 1n B

kitchen log book.

Te fill out a log book properly.

Prepare to take on the responsibility of
cpening and closing a8 kitchen.

05 .

0&,

D7,

D&,

02,

14,

11.

To define the concept of production and
service standards,

To List some of the factors to consider when

establishing production end service

standards.

To discuss the 1mportance of standardizing

Feclpes .

Ta identify a few service standards.

To define the following concepts: cost of

raw Mmaterials, labour cests, general
operating costs.

To determine the factors that influence the

production cost of a dish.

To describe the steps involved in

cateulating the production cost of various

dishes.

&o

12.

13.

Calculate the production cost and selling price

=HOULD HAVE PREVIQUSLY ATTAINED SECOND-

To caleulate the production cost of

varitous dishes.

Toe determine the selling price of thesge
dishes.

of variocus dishes.

14,

(X

14,

7.

1E.

19.

20.

21,

22,

23.

To state the factors to consider when

determining purchasing needs.

To describe various inventory procedures.

Te identify the documents used to
facilitate stocktaking.

To study the perpetual inventory method.

To explain the procedure for ordering

merchandize.

To prepate a list of merchandite to

purchase.

To practise placing orders.

To specify what 1o check when merchandize
recelved.

To observe hyglene and safety rules when
storing merchandise,

Ta check stored merchandise periedically.

Furchase merchandise.
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|
|
|
PROFESSIONAL CODKING ‘
MODULE D& CODE: 901441
|

TITLE: COOKING TECHNIQUES DURATION: 15 hours

FIRST-LEVEL QOPERATIONAL QBJECTIVE
BEHAVIOURAL OBJECTIVE

EXPECTED BEHAVIDUR i

To demonstrate the required competency, the students must
I
selact appropriate cooking technigues *

i accordance with the following conditions, criteria and specifications. $

CONDITIONS FOR PERFORMANGCE EVALUATION *

|

- Working altone
- In writing

- Based on sityations, guestions, and instructions involving at least one cooking technigue uwsing dry 1

heat {(e.g. by concentrated heat), one technique using moist heat (e.g. poaching, simmering) and one |

technigue using both methods (e.q. braising)

- Using no reference materials

- Correct association of cooking techniques with cooking methods and justification of these

I
GERERAL PERFORMARCE CRITERIA %
associations

- Selection taking i1nto account the situation or the instructions given

- Selaection of ¢cooking technique appropriate to the type of food and i1ts intended use; justificatien

af technique selected

- Use of correct terminology

- Describe the cooking techniques. - Correct association of cooking techniques

1
SPECIFICATIORS OF THE EXPECTED BERAVIOUK SPECIFIC PERFORMANCE CRITERIA
Wwith methods (e.g. dry hesat, moist heat or |

bath methods)
- Brief summary of each technigue

|
|
- Associate foods with cooking techniques, - Correct associations k




PROFESSIONAL ‘COOKING
MODULE 08 - : - - CODE: 901441
YITLE: COOKING TECHNIQUES | o DURATION: 15 hours

FIRST-LEVEL OPERATTONAL 0BJECTIVE
BEHAVIOURAL ‘OBJECTIVE

SPECIFICATIONS OF THE EXPECTED BEHAVIOUR ~ ~ ° ° '~ SPECIFIC PERFORMARCE CRITERIA

- Explain how the cooking techniques are used, - - Use-of appropriete terminalogy
| | '-'fnnmﬁlete, accurate description of procedure
T far Eﬁpl?iﬁg each technique
- Correct fdentification of the cooking

medium used in each technigue

- Select g cooking technique. .= Appropriate selection, given the type of
| food, its intended usze and the instructions

recelved

- lugtification of technigque selected

48 -




PROFESSIONAL COOKING
MODULE 038 CODE: 901447
TITLE: COOKING TECHNIQUES

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL QBJECTIVES, SUCH AS:

D1. To define the main culinary terms associated Associate foods with cooking techniques.
with the cooking of food,
12. To disecuss the factors that affect the
02. To distinguish the concepts of heat and boiling point of a liquid.
temperature.
13. Te explain briefly how pressure affects
33. To explain the differences in the various the boiling point of a liquid.
sources of epergy commonly used in ¢ooking.
14. To explain how this concept relates to
D4, To describe the characteristics of these various pieces of kitchen equipment.
different sources of energy.

15. To identify the tools and eguipment

05. To define the following cooking methods: required for each cooking technique.
ustmg dry heat, moist heat and both
methods. 14, To name the cooking medium associated with

each cooking technigue.

0&. To List the technigues associated with the

dry heat method, the meoist heat method and 17. To describe the procedure feor applying
bath methods. each cooking technique.
07. To define cooking techniques. 18. To state the precautions to be taken when

applying each cooking technique.
DE. To explain how heat 15 transferred when food

is cooked by conduction, convection, 19. To explain briefly some of the new cooking

radiation and microwave. processes, such as microwave cooking,

vacuum cookKing, etc.

0%, To List the characteristics of each of these

cooking technigue. Explain how the cooking technmiques are used.
Gescribe cooking techniques. 20, To List the reasons for cooking food.
10. To state the factors that affect the choice 21. To identify the changes in texture and
of 2 copking technigue. appearance that take place when food is
cooked.

11. To 1dentify the foods or categortes of foods

te which the various cooking technigues
apply.

49




K , . PROFESSIONAL COOKING .
MODULE 08 S S CODE: 901441
TITLE: COOKIRG TECHNIQUES B o |
SECOND-LEVEL DPERATICONAL OBJECTIVES
IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-

LEVEL QBJECTIVES, "SUCH 551

22, To discuss the Eﬂvﬂntages and the 27. To foresee some of the consegquences that

disadvantages of ceoking various foods using. | may result from the improper appticatieon

direct heat. . . o . 'of & cooking technique on various Toods.
23, To explain the effects of direct.heat”uﬁ 7 "28. To state the advantages and disadvantiages

proteins, - - - L - of using new cooking processes, such as

| | microwavé c¢ooking, vacuum cocking, etc.
2h. To explain the effects of heat on fats.’ |
, 29. To explain how foeds to be cocked will be
25. To state the adv;htagea“and diaadvant#gﬂs-uf- ¢ ysed,
cooking in-varfnﬂﬂ-Eﬂﬂkiﬁgfmedia. | |
. | 30. To select the cooking technique that 15
26. To explain the effects of highltempérﬂturﬂsi " appropriate to the type of food and its
on the guality of feads. I S intended use.,

Saiﬂ:t 8 cooking technique.

50




PROFESSIONAL CODKING
MODULE 0% CODE: Y0406
TITLE: BASIL CULINARY PREPARATIONS DURATION: %0 hours

FIRST-LEVEL OPERATIONAL OBJECTIVE

BEHAVIOURAL OBJECTIVE

EXPELCTED BEHAVIOUR

Te demonstrate the reguired competency, the students must
make basic culinary preparations
1n accordance Wwith the following conditions, criteria and specifications.

COSDITIONS FOR PERFORMANCE EVALUATION

- Working alone

- Following recipes or instructions

Using the ingredients reguired to make one of the culinary preperations in each tategory

- Using cooking tools and equipment
Without any help

GENERAL PERFORMANCE CRITERIA

- DObservance of hygiene and safety rules

- Methodical work plan
- Mastery of appropriate production technigques

- Economical use of materials

- Quality of fimished product

- Preservation method appropriate to the intended use of the product

SPECIFICATIONS OF THE EXPECTED BEHAVIOUR SPECIFIC PERFORMANLE CRITERIA
STOCKS
- Plan the work. - Correct interpretation of instructions

= Appropriate selection of tocls and equipment

- Proper selection of ingredients

- Prepare clear stocks, - Baelanced propertions
- Mastery of preparation technigues
- Dbservamnce of hygiene and safety rules
= Product in conformity to the three qQquality

standards

=X




PROFESSIONAL 'COOKING =~
MOBULE 09 S - ' - CODE: 901456
TITLE: BASIC CULINARY PREPARATIONS . . m DURATION: 90 hours

FIRST-LEVEL OPERATIONAL: OBJECTIVE
BERAVIOURAL ‘OBJECTIVE .

SPECIFICATIONS OF THE EXPECTED EEHAVIOUR™ = EFEEIFIC”FEEFDRHAHFE CRITERIA
- prepare glazes, . = . Cotrect spplication of preparation technigue
- Product in conformity to the three guality
standards -
- &tore the stocks and glazes. - -ﬁpprnpriate presarvation method

- strict adherence to hygiene rules

- LClean end tidy uﬁ'the work station. | - {lean teols and equipment
| - Safe, orderly storage of tools and equipment

JELLTES
- Plan the work. | | - Correct interpretation of instructions and
recipe
- Appropriate selection of tools and equipment
- Appropriate selection of 1ngredients
- Prepare the basic stock. | - - Balanced proportions
| -  Mastery .of preparatien technique
- Observance of hygiene and safety rules
- Modify the consistency of the jellied steock, —~ - < Proper verification
1f necessary. o | -  Proper consistency
- Clarify the steek, =~~~ - 7 o . ... - Balanced propertions
- Mastery of clarification technique
- Product in conformity to the four quality
standards
- Store the jeflr. | - | . - - - Appropriate preservation method
- Strict adherence to hygiene rules
- Clean and tidy up the wWork sthfinn. R - Llean tools angd equipment

- %5afe, orderly storage of tools and equipment
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FPROFESSIONAL CODKING
MCDULE 09 CODE: %01456

TITLE: BASIC CULTRARY PREPARATIONS PURATION: %0 hours

FIRST-LEVEL OPERATIONAL OBJECTIVE
BEHAVIOURAL QBJECTIVE

SPECIFICATIONS OF THE EXPECTED BEHAVIOUE SPECIFIC PERFORMAMNCE CRITERIA
SALCES
- Flan the work. « Lorrect interpretation of instructions

- Appropriate selection and proper preparation
of tools and equipment

-  Proper quantities of ingredients

- Prepare the thickeming agent, 1f necessary. - Mastery of technigques for preparing

thickening agents

-  Make the sauce, - Mastery of techniques for making thickened
and emulsified sauces

- QObservance of hygiene and safety rules

- Finish the sauce. - Appropriate selection of finishing elements
- Appropriate finishing technigue

- Sauce possessing desired characteristics

- Store the sauce. - Appropriate preservation method
- Strict adherence to hygiene rules

- Clean and tidy up the work station. - Clean tools and equipment

- %Safe, orderly storage of teols and equipment
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PROFESSIONAL | COOKING..

MODULE 0% | - | . CODE: 901456
TITLE: BASIC CULINARY PREPARATIONS | g | DURATION: 90 hours
FIRST-LEVEL OPERATIONAL OBJECTIVE
BEHAVIOURAL OBJECTIVE

SPECIFICATIONS OF THE EXPECTED BEWAVIOUR: - . - - SPECIFIC PERFORMANCE CRITERIA

STUFFING AND PANADA

- petermine the type of Stuffingqib.prepﬂhe.,”.'.: -  Appropriate selection, based on Instructions
| L received
- PlLan the work. . . . T = Correct interpretation of recipes

- Methodical work plan

- Prepare the panada, if necessary.. - . - Mastery of preparation technigue
L - Observance of hygiene and safety rules

- Make the stuffina. e e - Mastery of production technique
| T - Observance of hygiene rules
- Safe, efficient use of toeols and equipment
- Stuffing possessing desired characteristics

- Store the stuffing. I “ﬂ.lzéﬂf: = Appropriate preservation method

- Strict adherence to hygiene rules

- Clean and tidy up the work station. . . . . - Clean tools and equipment
'+ Safe, orderly storage of tools and eguipment

B4 ..




PROFESSIONAL LOOKING
MODULE D% CODE: WO01456
TITLE: BASIC CULINARY FPREPARATIODNS DURATIORN: 20 hours

FIRST-1LEVEL OPERATIONAL OBJECTIVE

BEHAVIOQURAL OBJECTIVE

SPECIFICATIONS OF THE EXPECTED BEHAVIOQUR SPECIFIC PERFORMANCE CRITERIA

MARINADES AND BRI]NE

- Determine the type of marinade or brine to - Appropriate selection, based on instructions
prepare. received
- Plan the work. - Correct interpretation of recipes

- Appropriate selectien of tools amd equipment
- Proper quantities of ingredients

- Prepare the matinade or brine. - Mastery of preparation technique
- Observance of hygiene and safety rules

- Clean and tidy up the work station. - EClean tools and equipment

- Safe, orderly storage of tools and equipment

5%




. | " PROFESSTONAL COOKING
MODULE 0% | o CODE: 01456
TITLE: BASIC CULINARY PREPARATIONS | - | DURATION: 90 hours

FIRST-LEVEL OPERATIONAL OBJECTIVE
- BEHAVIOURAL OBJECTIVE
SPECIFICATIONS OF THE EXPECTED BEWAVIOUR =~ . . . SPECIFIC PERFORMANCE CRITERIA

COMFOUND BUTTERS

- Determine the type of :umpuunﬁ,huttér'tﬂ' L = Appropriate selection, based on instructions
prepare. - - ) - received
- Plan the work. | - | - Correct interpretation of recipes

- Appropriate selection of tools and equipment
- Proper selection of ingredients

-  Prepare the compound butter. .I L - Mastery of preparation method
) | . . - ﬁbﬁafvan:e of hrgiehe rules
- gafe, efficient use of tools and equipment
-  Compound butter possessing desired

characteristics

- &tore the compound butter. .: -  Appropriate preservation method

- Observance of hygiene rules

- Clean and tidy up the work station. . - - Clean tools and equipment
| - Bafe, orderly storage of tecols and equipment

ab




PROFESSIONAL COOKING
MODULE 0% CODE: 901450
TITLE: BASIC CULINARY PREPARATIONS

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOQUELY ATTAIMNED SECOND-
LEVEL OBJECTIVES, SUCH AS;

2 TOLCKS
01. To define a stock. 15. To name the main types of glazes.
02. To classify clear stocks. T4. To indicate the uses of glarzes,
03. To describe their components. 15. To explain how glezes are prepared.
04. To indicete the main uses of clear stooks, 6. To apply the above preparation method.
05%. To define the culinary terms sssoriated With 17. Te list the criterisa for judging the
the preparation of clear stocks and glazes. quality of glazes,.
6. o interpret recipes for clear stocks. Prepare glazes.
07. To prepare the tools and egquipment, 18. To state the hygiene rulez to observe when

preserving stocks and glazes.
0&. To select the Ingrediants.
19. To select a method of preserving stocks
Plan the work. and glazes that is appropriate to their
intended use.
09. To explain how each type of clear stock 15

prepatred, Store the stocks and glazxes.

10, To apply each of the above methods. 20. To observe hygiene and safety rules when
cleaning and tidying up.
11. To assess the gquality of each stock.
Clean and tidy up the work station.

2. To demonstrate the procedure for using

concentrates,

Prepare clear stocks.

27




'PROFESSYONAL 'CODKING '

MODULE 0¥ |
TITLE: BASIC CULINARY PREPARATIONS

CODE: Y0145%6

SECOND-LEVEL OPERATIONAL- OBJECTIVES

IN GRDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD KAVE PREVIOUSLY ATTAINED SECOND-

LEVEL DRJECTIVES, SUCH AS:.
JELLIES
21. To define &g jelly.

22. To name the jellfes commonly-used in

cooking.
£3. To describe their components. -

24. To indicate the main uses of jellies,

25. To define the culinary terms sssociated with

the preparation of jeliies.
26. To interpret recjpeﬁlfqr-jgllie$,
27. To prepare the tools ahﬂigquiﬁhent.
2b. To select the ingredients,

Flath the work.

20. To apply the technique for préparing . basic’

stocks.
30. To mssess tha-qu;lit? of thE'stﬁ:k}-
Prepare the basic stock.

21. To check the consistency of the jeltied

stock.

32. To explain and apply the procedure for
solidifying the jelly. |

28

Modify the consistency of the jellied stock, 1t
necessary.

33. To explain the principle of clarifying
stock.

4, Tu“ghplaiﬁ and apply the technrigue for
clarifying stocks.

35. To dssess the quality of the Jelly.
- 36. To make the necessary corrections.

-Elﬂriff-the stock.

37. To prepare a Jelly using dried ingredients.

38. To state the hygiene rules to observe when
preserving jellies.

39. To select a method of preserving jellies
that is appropriate to their intended use.

Store the jelly.

40. To observe hygiene and safety rules when
cLeanihg'nnd tidying up.

Clean and tidy up the work station.




PROFESSIONAL COOKING

MODULE 07

TITLE:

BASIC CULINARY PREPARATIONG

CODE: 901456

SECOND-LEVEL OPERATIONAL QBJELTIVES

IN ORDER YO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE FREVIOQUSLY ATTAIHED SECONRD-
LEVEL OBJECTIVES, SUCH AS:

SAULCES

&1,

4,

43.

L

45 .

&l .

48,

To classify basic sauces and thelr

derivatives.

To describe the compeonents of basic sauces
and their derjvatives.

Ta indicate the main uses of basic sayces

afd thetr derivatives.

Ta define the culinary terms associated with
the preparation of sauces.

Te ithterpret recipes for basic sauces.

. To interpret regipes for the most common

types of derived sauces.

Te prepare the tools and edqutpment.

To weigh and measure the ingredients.

Flan the wWork.

49.

20,

1.

2.

23,

To classi1fy thickening agents.

To indicate the use of each thickening

agent.

To explain how each thickening agent is

prepared.

To list the factors that affect the quality
of a thickening agent,

To spply each of the above methods.

39

Frepare the thickening agent, 1f necessary.

24

55.

ho.

BT .

54,

=Y.

60,

&1.

&2,

To explatn the technique for preparing

each basic thickened sauce.

To apply the above technigues.

To prepare basic sauces using dried

ingredients.

To prepare derivatives of thickened
SQuiCes,

To explain the underlying principles of

emMUlsions.

To explain and apply the techniques for

preparihg basic emulsified sauces.

Te List the reasons why emulsified sauces

EEpEFEtE.

Toe expblain how to salvage a sauce that has
separated.

To prepare derivatives of emulsified

SsdlcCx.

Make the zauce.

63.

64 .

To name the finishing elements for each

SguUce.

To explain and apply the techniques for

preparing and adding finishing elements.




PROFESSIONAL COOKING

MODULE O CODE: F0145364

TITLE: BASIC CULEINARY PREPARATIONS
SECOND-LEVEL OPERATIONAL-OBJECTIVES:
IN ORDER TO ACHIEVE THE FIRST-LEVEL DBJECTIVE, THE.STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS: | |
SAUCES (Conttd)

55, To assess the quality of each sduce and make

the necessary corrections.
Finnish the sauce.
44_. To dot the sauce with butter.

67. To state the hyaiene rules to. chserve when

presa rvi ng zaUces.

£2., To select a method of preserving the sauces
that i3 appropriate to their intended use.

Store the Sauce.

£%. To observe hygiene and-safﬁty-ruleﬂ Hhen-l
cleaning and tidying up. . .

Clean and tidy up the work #taffun*

60




PROFESSIONAL COOKING

MODULE 09

TETLE:

BAZIL CULINARY PREPARATIONG

CODE: Y01436

SECOND-LEVEL OPERATIOMAL OBJECTIVES

IN ORDER TOD ACHIEVE THE FIRST-LEVEL QBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUGLY ATTAINED SECOND-
LEVEL OBJECTIVES, GSUCH AS:

STUFFING AND PANADA

70.

1.

fe.

/5.

To classi1fy stuffings.

Te name the main types of panada.

To list the ingredients of the mest cemmoen
types of stuffing and panada.

To indicate the main uses of stuffing and

panada.

Determine the type of stuffing to prepare.

[

5.

76,

7,

8.

To define the culinary terms associated with

the preparation of stuffing and panada.

To interpret recipes for various types of

stuffing, with and without panada.

To interpret recipes for various types of

panads.

Ta prepare the tools and eguipment.

To weigh and measure the itngredients.

Flan the work.

79

To explain how each type of panada 1S
prepared,

6]

80. To apply each of the above methods,

Prepare the panada, 1f necessary.

B1. To explain how each type of stuffing is

prepared.

2. To apply each of the above methods.

B3. To assess the quality of the stuffing and

make the necessary corrections,

Make the stuffing.

B4. To state the hygtene rules to observe when

preserving stuffing.

85. To select a method of preserving the
stuffing that is sppropriate to 1ts

intended use,.

Store the stuffing.

86. To observe hygiene end safety rules when

cleaning and tidying up.

Clean and tidy up the work station.




. PROFESSIONAL COOKING

MODULE 09 | |
TITLE: RASIC CULINARY FPREPARATIONS

CORE: Y01455

3aEanb+LEVEL“ﬁPEhAiihhﬁi”ﬁaJEtr;VEs

(N ORDER TO ACRIEVE THE FIRST-LEVEL OBJECTIVE, THE" STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-

LEVEL OBJECTIVES, SUCH AS:

MARINADES AND BRINE

87. To identify vﬁfiﬁua typéﬁ uf-mﬁrihade§i fJ
88, To List their ﬁnmpnnapts.'

§9. To indicate the uses bf.mﬁrﬁﬁﬁﬁés;nw ::ﬁ"'

?0. To explain various purposes of marinades in

cooking.
91. To identify fﬁe~¢$ih;fyﬁu#-qfﬁbkineﬁf-
2. To deseribe their :ﬁmhnnents.l
93. To indicate thélmain-uﬁﬁs pf-ﬁrin§. 

Determine the type of marinade or brine to

prepare.
G4. To interpret marinade redipﬁﬂl

25. To interpret recipes for liquid brine.

62

@6. To prepare the tools and equipment.

27. To uweigh and measure the ingredicnts.

Ptan the work.

98, To explain how each marinade is prepared.

9%. To apply each of the above methods.

100. To explain the procedure for using dry

brine.

101, Tn-eﬁplﬁih and apply the method for
prepering liquid brine.

Prepare the marinade or brine.

102. To observe hygiene and safety rules when
cleaning and tidying up.

Iﬂtenn and tidy up the work station.




FROFEGSSIONAL COQKING
MODULE 0¥ CODE: 2014546

TITLE: BASIC CULINARY PREPARATIONS

SECOND-LEVEL OPERATIONAL QRJECTIVES

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS:

COMFPOUND BUTTERS

103. To define compound butter. 11%. To explain how hot compound butters are
prepared.
104. To classity compound butters.
114. To explain each of the asbove metheods,
1052, To describe the components of common
compound butters. 115. To assess the quality of compound butters
and make the necessary corrections.

106. To indicate the main uses of compouhd

butters. Frepare the compound butter.
Determine the type of compound butter to 116, To explain various ways of presenting
prepare. compound butters served with certain
dicshes.

107. To define the culinary terms assoclated
with the preparation of compound butters. 117. To state the hygiene and safety rules ro
observe when preserving compound butters,
108. To 1nterpret recipes for compound butters,
118. To =elect a method of preserving compound
109. To prepare the tools and equipment. butters that 15 sppreopriate to their
intended use.
170, To welgh and measudre the ingredients.
Store the compound butter.
Flan the work. |
119. To observe hygiene and safety rules when
111, To explain hoaw ¢old compound butters are cleaning and tidying up.
prepared using raw ingredients.
Clean and tidy up the work =tation.
11¢. To explein how cold compound butters are

nrepared using cooked ingredients.

63
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FROFESSIONAL CDOKING

MODULE 10
TITLE: SOUPS

FIRST-LEVEL QPERATIONAL

CODE: 901463
DURATION: 45 hours

OBJECTIVE

BEHAVICOLURAL OBJECTIVE

EXFECTED BCHAVIOUR

To demonstrate the required competency, the students must

make soups

in accordance Wwith the folleoewing conditions, criterie and specifications.

CONDITIONS FOR PERFORMANCE EVALUATION

= Workimg alaone

- Following recipes and instructions

- Using the ingredients required to make a consommé and twe of the following soups: cream SoUps,

thick (puréed) soups, soups with cut vegetables and Y“soupes™

- Using the required basiec stock
- Using cooking tools and equipment

- Without any help

GENERAL FERFORMANLE CRITERIA

- Dbservance of hygiene and safety rules
- Methodical work plan

- Mastery of appropriate soup-makiny techhique
- Economical use of materials
= Quatrty of finiched product

-  Appreopriate method of preserving the product

SPECIFICATIONS OF THE EXPECTED BEHAVIOUR

- Interpret the recipe for the soup to be

orepared.

- Prepare the tools and equipment.

65

SPECIFIC PERFORMANCE CRITERIA

ke

Correct interpretation of recipe

Appropriate selection

Proper preparation




- | - PROFESSIONAL COOKING
MODULE 10 | B | | | CODE: P01463
TITLE: SOUPS | o DURATION: 45 hours

FIRST-LEVEL OPERATIONAL DBJECTIVE
BEHAVIOURAL DBJECTIVE

SPECIFICATIONS OF THE. EXPECTED BERAVIOUR - -~ SPECLFIC PERFORMANCE CRITERIA

- Do the mise en place for the soup. _— - Proper quantities of ingredients
| | . . = Pproper .preparation of ingredients
« "Appropriate selection of stock
- Observance of hygiene and safety rules

- Make the soup. I I } | - - Mastery of techniques for making clear
broths, thick soups, cream and velourte
soups, soups with cut vegetables, "zoupes™
and bisques

- Observance of hygiene and safety rules

-  Appropriate thickening and cooking methods
- Appropriate garnish, if applicable

- Soup possessing desired characteristics

«  &tore the soup. | - Appropriate preservation method
o = Strict sdherence to hygieng ruleés

- Glean and tidy up the work station. | - . «+ (lean tools and equipment
- Safe, orderly storage of tools and equlpment

&b




PROFESSIONAL COOKING
MODULE 10 CODE: 901483
TITLE: SOUPS

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN DRDER TD ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL, DBJECTIVES, SUCH AS:

Di. To define szoup. 15, To cheek the condition of the tools and
equipment.
02. To classify soups,
FPrepare the toolzs and egquipment.
C3. To distinguish their different components.

16. To describe the vegetable cuts associsted

04. To describa the components of various soups. with soup-making.
05. 7o name the main derivatives of soups. 17. To wejgh and measure the ingredients.
06. To name the garnishes used for soups. 18. To perform the preliminary operations for

each of the above soups.

07. To define the csulinary terms associsted with

soup-making. Do the mise en place for the soup.

08. Te interpret the standard recipe for broth 19. To describe the methods used to thicken
afid consomme. SOUPS

0¥. Ta interpret recipes for thick (puréed) 20. To explain the procedure to follow to make
SQLPS. each of the above soups.

10. To Tnterpret recipes for cream end velouté 2. To apply each of these proceddres.,
£OUPS.

22. To finish the soups using the spproapriate
11. To interpret recipes for soups with cut finiahing elements.
vegetables.
23. To prepare soups using dried ingredients,
12. To interpret recipes for "snupes."

24. To assess the guality of soups preparcd

13. To interpret the standard recipe for hisque. using fresh or dried ingredients,
Interpret the recipe for the soup to be 25. To make the necessary corrections.
prepared.

Make the =oup.
14. To select the ftools and equipment.

&7




S  PROFESSIONAL COOKING .
MODULE 1C - | | | | CODE: 901463
TITLE: SOUPS |
. :SECOND-LEVEL OPERATIONAL OBJECTIVES

IN ORDER TO ACHIEVE THE FIRSY-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS:

26. To state the hygiene rules to uhserve:uhep |
preserving soups,

27, T select the appfnpriafe methﬁd-ﬁf- |

DrEeSErving Soups.
Store the soup.

Z8&_. To observe hygiene and safety rules when
cleaning and tidying up. |

Clean and tidy up the work station.
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FROFESSIONAL COOKING
MODULE 11 CODE: %01474

TITLE: BASILC DOUGH, PASTRY AND BATTER DURATION: &0 hours

FIRST-LEVEL OPERATIONAL OBJECTIVE
BEHAVIOURAL OBJECTIVE

EXFECTED BEHAVIOUR

To demonstrate the required competency, the students must

make basic dough, pastry and batter
ih accordance with the following conditions, criteria and specifications.

CORKDITIORS FOR PERFORMANCE EVALUATION

- Working alone

- Following recipes and 1nstructions
Using the ingredients required to make one of the following types of unleavened dough, pastry on
batter: short erust pastry (pie pastry), paté dough, puff pastry, choux pastry, crépe batter; anc
one of the follewing types of leavened dough or batter: frying batter or pizza dough

= Using the tools and equipment commonly feund in commercial Kitchens

- Without eny help

GENERAL FPERFORMANCE CRITERIA

- (Observanhce of hygiene and safety rules

+  Methodical work plan

- Mastery of appropriate preparation and fimishing techniques
- Proper vertfication during baking

- Quality of finished product

SFECIFICATIONS OF THE EXPELCTED BEHAVIOUR SPECIFIC PERFORMANCE CRITERIA

- Become familiar with the recipe and - Correct 1nterpretation of recipe and
instructions. instructions

- Prepare the tools and equipment. - Appropriate selection of toels and equipment

- Proper preparation of equipment

- Weigh and measure the ingredients. -  Proper selection of ingredients
- Precise adjustment of scales

- Accurete weights and measurements

&9




o | " PROFESSIONAL : COOKING
MODULE 31 | , B : CODE: 901474
TITLE: BASIC DOUGH, PASTRY AND BATTER : DURATION: 60 hours

-~Fln$f+LEVELwﬂPE3n11nHAL,UEJEcTIvE -
BEHAVIOURAL OBJECTIVE

SPECIFICATIONS OF THE EXPECTED BEHAVIOUR -  SPECIFIC PERFORMANCE CRITERIA
- Apply the technigue for making dough, pastry ... = Mastelry of technique for making each type of
or batter, | - dough, pastry or batter

= ODbhgervance of hygiene rules

« Safe, efficient use of tools and equipment

- Prepare the dough, pastry or batter for o - Mastery of appropriate techniques
baking. = Sufficient guantity of dough, pastry or
o | ~ batter ”

L Uniform sizes and shapes

. Bake the dough, pastry bhgbﬂﬁtéﬁ* '. L = Qven temperature sccording to recipe when
- - " dough,” pastry. or batter is put 15 oven
= Proper verification during baking

- Evaluate the quality of the fihiahed-prﬁdy:f. | - Justification of evaluatien, based on at
Least three quelity standards

- Store the finiﬂheﬂ product. | 'rI'Frupér nackaging and appropriale sSlorage
| location
- Clean and tidy up the work station. L ;”.:z - . Clean tools and equipment

= Egfe, orderly storage

4"




PROFESSIDNAL COOKING

MODULE 11
TITLE: BASIC DOUGH, PASTRY AKD BATTER

CODE: %Q1474

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN QRDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECDND-
LEVEL OBJECTIVES, SUCH AS:

01,

.

03,

04.

05.

D&,

07.

0E.

Q9.

10,

To deseribe the characteristics of the
following bhasie ingredients: sugar, flour,

fat, milk, salt, yeast, eggs.

To Llist the signs of frezhness of basic

ingredients.

To describe the methods of preserving these
bazic ingredients.

To indicate their mein ugses in cooking.

To state the main functions of these basic

ingredients in culinary preparations.

Ta describe the characteristics of varieus

types of dough, pastry and batter,

Te indicate their main uses itn cooking,

Te interptet recipes for dough, pastry ond
batter.

To determine the major stepz in making each

type of dough, pastry and batter mentioned

shove.

To define the technical terms that appear in
recipes for dough, pastry or batter.

Become familiar with the recipe and

instructions.

1.

12,

To select the tools and eguipment,

Te check the operating condition of the

equipment.

13. To attach the appropriate accessories to

various pieces of equipment.

14. To turn on the oven.

Prepare the tools and equipmnent.

15. To select the 1ngredients.

16. To check and adiust the scales,

7. To prepare the ingredients.

Weigh and measure the ingredients.

18. To atate the hygiene rules o observe when

making dough, pastry or batter.

19. To explain and epply the techniques for
making vartous types of unleavened dough.

20. To explain anhd apply the technigues for

making various types of leavened dough.

21. To explain what happens if any one of these

technigues 15 improperly applied.

22. To store the dough, if necessary.

Apply the technigue for making dough, pastry or

batter.

25%. To describe the operations involved 1n
preparing dough, pastry ar batter for

baking.




PROFESSTONAL' COOKING
MODULE 11 - . . . | COPE: 901474
TITLE: BASIC DOUGH, PASTRY AND BATTER |

SECOND-LEVEL OPERATIONAL ‘OBJECTIVES

{N ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE. THE STUDENTS S$HOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS:

24. To explain, for each operatiem, what ~ = .. 34, To desc¢ribe the signs indicating that
happens if a technique is Tmproperiy .. . dough, pastry or batter is baked.
applied. | | |

, 35. To check the oven temperature prior to
22. Te recegnize tﬁe importance of untformity of " baking. |
size and shape. | S T
. L | | 36. To bake the dough, pastry or batter.
26. To perform the operations appropriate’to’ ” -

each type of dough (e.g. roll out, line, - 37. To check the dough, pastry or batter
prick, drop). | o S f - during baking.
27. To store the dough, pastry or batter, if . . .  Bake the dough, pastry or batter.
necessary, sccording to the appropriate -
method, R | - . 38. To describe the criteria for assessing each

| | | o type of dough, pastry or batter.
8. To fill the dough, pastfy of batter, if = |

necessaly. B ' A - 39. To determine the potential causes of
| hlfailure.

2%, To cover the filling:uith'unnther tgy;t”df . . o
dough or pastry, if necessary.: SR 40. To assess the quality of each preduct.

0. To perfnrm-fhelneneﬁgary'qpﬂfﬁtiuns-priﬁr.tﬁ : Evaluate the quality of the finished product.
baking (e.g. HasthitH'EQg”?ﬁfk; hhfk; Erimp
ar flute). | ” . | 41. To seleqt a method of preserving the
. | - o finished products that is appropriate to
31, To underatanﬂlfhg'puﬁﬁééé of these o - their use.
operations. | | | | |
| | o . . 42, To state the hygiene rules te observe when
Prepare the dough, pnsfry anhattet'fnr'hﬁging. | preserving these products.

2. To explain thele¥fe¢ts of heat on dough - - - Store the finished product.
during baking. |
- 43. To observe hygiene and safety rules when

33. 7o Llist the factors tﬁﬁt Efféﬁf:Eﬁkihg?f?ﬁﬁ. o cleaning and tidying up.

'Elgﬂn'aﬁd'tidr up the work station.

i




FROFESSIONAL COOKING
MODULE 12 CORE: 901485

TITLE: FRUITS AND VEGETABLES DURATION: 4% hours

——

FIRET-LEVEL QFERATIQNAL OBJELTIVE I
I
BEHAYIOURAL OBJECTIVE II|'

- ——

EXPECTED BEHAVIDUR r

Te demonstrate the required competency, the students must W
prepare fruit and vegetable dishes
1n accordance with the following ¢conditions, ¢riteria and specifications,

—— - ) _— Wl
e, ]

CONDITIONRS FOR PERFORMANCE EVALUATION i

= Working alone %
- Following recipes or instructions it
- Using the ingredients required to make 2 simple fruit dishes (one served hot, the other, ceold) as *J

well as two simple vegetable dishes (one served hot, the other, cold) o
+ Using cooking tools and equipment i

-  Without any help :

I
GEKERAL PERFORMANCE CRITERIA ﬂ

e e

- Correct 1nterpretation of recipes or instructions W
- {bservance of hygtene and safety regulations i
- Methodical work plan
- Mastery of technigues for preparing, cutting, and coaking fruits and vegetables |
- Eronomical use of matetials J
- Quali1ty of dishes prepared

=  Appropriate method of preserving dishes prepared

SPECIFICATIONS OF THE EXPECTED BEHAVIOUR SPECIFIC PERFORMARCE CRITERIA il

- Gelest the fruits or vegetables, - Appropriate selection, based on the w
ihstructions received and the dish to be j

prepared i

= Observance of selection criteria N

| I

- FPrepare the fruits or vegetables. - Proper preparation of tools and equipment %
|

= Observance of hygiene and safety standards A

-~  Appropriate preliminary operations il

73 ::il'E




. PEDFEESIQHAL COOKING .
MODULE 12 | | - - CODE: 901483
TITLE: FRUITS AND VEGETABLES . | - - DURATION: 45 hours

FIRST-LEVEL OPERATIONAL OBJECTIVE
BEHAVIOURAL “OBJECTIVE

SPECIFICATIONS OF THE EXPECTED BEHAVIOUR | SPECIFIC PERFORMANCE CRITERIA

“*-:*Hhﬁtery of cutting techniques

S T apprnﬁriate to the dish to be prepared
" and %ﬁ':nnfbrmity to sel dimensions

- Economical use of materials

- Make hot and cold fruit dishes. . | -~ Observance of hygiene and safety rules
- Correct application of appropriate cooking

technigues
- Dighes poszessing desired characteristics
= Appropriate preservation method

- Make hot and cold vegetable dishes. - Obszervance of hygiene and safety rules
= Correct application of appropriate cooking

techniques
-~ pishes possessing desired cheracteristics

- Appﬁnpriate preservation methed

- Prepare the dishas for serving. - | . = Appropriate selection of garnishes and
' decorative elements, if applicable

- Arrange the frujt or vﬁgafﬁhlufﬂisheg“ﬁnlf e = Attractive presentation
plates.
- Clean and tidy up the work station. -+ Cléan tools and equipment

- Safe, orderly storage of tools and equipment

74




FROFESSIONAL COOKING

MODULE 12 CODE: 901483
TITLE: FRUITS ARD VEGETABLES

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS:

01. To classify fruits. 14. To determine which type of fruit and
vegetable to use (e.g. fresh, frozen,

02. To class 1ty vegetablexs, dried), depending on the recipe,

03, To i1dentify different varieties of fruits Select the fruits or vegetables.

and vegetables.
12. To explain the preliminary operations
04. To List their main components. specific to each type of fruit or
vegetable.

5. To discuss the nutritional value of fruits

and vegetables. 16. To describe various vegetable cuts.

D&6. To List the eriteria for selecting fresh 17. To speaify the main purpose of each type
truits and vegetables. of cut.

07. To explain the various methods of preserving 18. To name the cuts that generally apply to
and marketing fruits and vegetables. fruits.

08. To indicate the category and gquality of 19. To explain the methods used to prevent
various processed foods. exidation (browning) in certain fruits and

vegetables.

0%, To discuss the adventages and disadvantages

of freezing, deep-freezing, drying and 20. To 1ndicate how to avold waste when
sterilizing fruits and vegetables. preparing fruits and vegetables.
10. To indicate the main uses of raw and cooked 27. To select the tools and equipment.

fruits and vegetables.

22. To prepare the tools and equipment.
1. To define the cultnary terms associated with

the preparation and cooking of fruits and 23. To perform the preliminary operations
vegetables. appropriate te each fruit and vegetable,
12. To interpret fruit recipes. 24. To cut vegetables Iin verious ways.
153. To interpret vegetable recipes. 5. To cut fruits in the appropriate manner,
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. PROFESSTONAL COOKING

MODULE 12

TITLE:

FRUITS AND VEGETABLES

CODE: RO14E83

‘SECOND-LEVEL OPERATIONAL ‘OBJECTIVES

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBUECTIVE, THE ‘STUDENTS SHOULD WAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS:

Piepare the fruitﬂ.ﬁf-ingéfﬁhleﬁ.v.'

25,

ar -

28,

2y,

20.

1.

3.

35.

34 .

L]

To describe the cooking. tE:hnlquEE that . )

apply to fru1t$ and vegetﬂbleﬂ.

Te name the factors thﬂt ﬂffeut the ¢hmice

of cooking tﬁ:hn1que.

To explain hnu'each':nnkingthEhniquE s
appl ted.

To determine which .cooking technique i%.
appropriate to the lntEndEd use of each
fruit and vEHEtHbLE.

To apply each of the abave'teﬁhhfqueg; ;

fo finish the dishes, decording to the
instructions in the recipe:.

To assess the quality of EEEh diah and make

the necessary cﬂrrectinns.

To select a method ﬂf preaerving Each nf the

dishes prepared.

To state the hygienme rules to obgervé to ' 7

chsUre prnper]prEEErvEffﬂn;

To preserve the dishes prepared.

76

‘Make hot and cold fruit dishes.

:Hikﬂ hot and cold vegetable dishes.

346, To name garnishes to each of the dishes,
1f applicable.

37. To explain how these garnizhes are

. prepared.

-33. To prepare these garnishes and assess

their qual1ty.

'Prepare the dishes for serving.

39. To explain how each dish can be presented.

40. To prepare the garnishes.

41. To present each dish.

. Arrange thn fru:t or vegetﬂhle dishes on

plﬂtﬂs.

42, To observe hygiene and safety rules when
cleaning and tidying up.

“Clean and tidy up the werk station.




PROFESSIONAL COOKING
MODULE 13 CODE: 901498
TITLE: MEAT, POULTRY AND GAME PURATION: 120 hours

FIRGT-LEVEL QFERATIONAL QBJECTIVE
BEEHAVIOURAL OBJECTIVE

EXPECTED BEHAVIOUR

To demonstrate the required competency, the students must
prepare meat, poultry and game dishes

1n accardance with the following conditions, criteria and specifications.

CONDITIONS FOR PERFODRMANLCE EVALUATIDN

- Working alone

- Following recipes and 1nstructions

- Using the ingredients reguired to prepare a dish of butcher's meat (using a hotel or retail cut), of
soultry, of game and of variety meats

«  Using various cooking technigues

- Using cooking tools and eguipment

- Without sny help

GENERAL PERFORMANCE CRITERIA

- Correct interpretation of recipes or instructions
- Dbservance of hygiene and safety rules

- Methodicel werk plan

- Mestery of preparation and cocking technigues

- Economical use of materials

- Quality of dishes prepared

- Appropriate method of preserving dishes prepared

SPECIFICATIONS OF THE EXPECTED BEHAVIOUR SPECIFIC FERFORMANCE CRITERIA

MEAT, POULTRY AND GAME

- %Select a piece of butcher's meat, poultry or -  Appropriate selection, based on the intended

Jame. use and itnstructions receilved
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" PROFESSIONAL CODKING
MODULE 13 | o o CODE: Q07498
TITLE: MEAT, POULTRY AND GAME T | | DURATION: 120 hours

FIRST-LEVEL OPERATIONAL ‘OBJECTIVE
EEHAY!QUERLIGBHEETIVE

SPECIFICATIONS OF THE EXPECTED BEHAVIOUR -  SPECIFIC PERFORMANCE CRITERIA
MEAT, POULTRY AND GAME (font'd).

-  perform the preliminary operations. | - Appropriate choice of preliminary operations
| - ‘'Proper preparation of tools and equipment
- QDbservance of hygiene and safety rules
- Mastery of preparation techniques
- - Proper cutting

- Economical use of materials

- Apply the cogking technigue. - | - Eurf&ﬂt choice of cooking technique
| | | | - Haﬁtéry of cooking technigues {(using dry
‘heat, moist heat or both methods)
= Proper degree of doneness, in conformity to

instructions received

- FPrepare the dish for serving. . . - Proper thickening methed, 1t applicable
~ Proper preparation of garnish, if applicabte

- Quality of dish prepared

Arrange the meat, poultry or game on 8 - | . - Qbservance of presentation standards
plate. - - | . .= ..Artractive presentation
tlean and tidy up the WoPrk station. » Clean tools and equipment

- afa, orderly storage of tools and eguipment
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FROFESSIONAL COOKING
MODULE 13 CORE: 01498
TITLE: REAT, POULTRY AND GAME DURATION: 120 hours

FIRST-LEVEL QOFERATIONAL OBJECTIVE
BEHAVIOURAL OBJECTIVE

SPECIFICATIONS OF THE EXPECTED BEHAVIDUR SPECIFIC PERFORMANCE CRITERIA

VARIETY MEATS

telect the offal or gihlets, - Appropriste selection, based on the intended

use and jhstructions recelved

- Perform the preliminary opérations. « Appropriate choice of preliminary operations
-  Proper preparation of tools
- Obsarvance of hygiene and safety rules

- Mastery of prepearatioen techniques

- Apply the ¢ooking technigue. - Correct choice of cooking technique
- Mastery of cooking technigues

-  Proper degree of doneness

- Prepare the dish for serving. -  Proper thickening methed, 1f applicable
- Proper prepatation of garnish, if applicable
- Quality of dish prepared

- Arramge the offal or giblets on a plate. - Attractive presentatien

- Clean and tidy up the wark station. - Clean toeols and equipment

- 8afe, orderly storage of tools and eguipment

79




PROFESSIONAL COOKING

MODULE 13
TITLE: MEATS, POULTRY ARD GAME

CODE: 901498

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN DRDER TO ACHTEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS $HOULD RAVE PREVIOUSLY ATTAINED SECOND-
LEVEL DBJECTIVES, SUCH AS: A

MEATS

01.

pa.

03.

G4,

03.

U&.

07 .

G&.

09.

10.

1.

FOULTRY AND GAME
te differentiate meat from poultry ﬁrﬂ"gﬁme;

te classify butcher?’s mea:,;puﬁltrr'and

qame.

Te describe the vﬂr?uﬁsftipés:qf"ﬁuthhefﬁﬁ-V
meat, poultry and game used in‘cocking.

To name the types of game raised and -
marketed in Québec. -

To describe the cumpnﬁehts of meat.

To discuss the nutritional value of
butcher's meat, poultry ahd game. .

To describe how butcheris meat and poultry

are graded.

To deseribe the difffrehf'qUHTity75raqes |
ascociated with each type of meat and

paultry.

To identify and locate government inspection .

ctamps and.grading.atamhslﬁn meat and
poultry. | |

To explain the aging process of meat and

Hame ,

Te List the forms in which butcher's meat,
poultry and game are marketed.

80

1z,

RER

14.

- 13,

16.

17.

18.

19,

20.

21,

22,

To name the main types of cured and smoked
meat on the market.

To List the characteristics of fresh meat.

To explain how meat 15 preserved.

To discuss ways of thawing meat.

To differentiate the types of bones in &

meat carcass.

To name and locate the main bones in
butcher's mest and furred game, using beef
az 8 reference,

To name and loacate the mein bones in
paultry and feathered game.

To Locate the mejor joints.

Teo name and locate primary and hotel cuts
for .each type of butcher's meat, USIRg
Canadian and French terminolegy.

To specify the degree of tenderness of

each cut.

To explain how to divide each hotel cut of

butcher's meet, poultry and game into

retall cuts.




PROFESSIONAL CODK]ING

MODULE 13
TITLE: MEAT, PODULTRY AND GAME

CODE: 2014%8

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHKOULD HAVE PREVIQUSLY ATTAINED SECOND-
LEVEL DOBJECTIVES, SUCH A%

MEATS, PQULTRY AND GAME (Cont'd)

23 .

24 .

25.

To associete cooking techniques with each

cut butcher's meat, poultry and game.

To define the culinary terms assoclated With

the preparation and cooking of meat, poultry

and game.

To interpret recipes for meat, poultry and

game.

Select a piece of butcher's weat, poultry or

qame .

26

27.

28 .

29

30,

31.

To determine which preliminaery cperatiens to
perform on the piece of meat, poultry or
game, bazsed on 1ts quality and 1ts intended

use.

To describe the procedure for dividing the

most common primary cuts of meat 1nto hotel

and retail cuts.

To describe the procedure for cutting

poultry and game into pieses.

To explain the technique for boning meat.

To describe the safety measures to observe

when boning meat.

To determine the guantity of meat to allot
per serving, based on the ¢ut and cooking

technique used.

81

2.

33.

34 .

30

36.

37,

38.

39.

40,

&1.

43 -

To explain how to garry out other
oreliminary operations, such as denerving,
larding, barding, sticking, tying,
trussing, etc.

To explain the procedure for stuffing
meats, poultry and game.

To explain how marinating affects meat ang

game.

To explain how dry brine and Liquid brine

are used.

To state the hygiene rules to cbserve when

stuffing, marinating or btining meat.

To explain the procedure for breading

meat.

To select and prepare the tools and

equipment.

To cut the most common primary cuts of
beef, veal, pork and lamb into hotel and

retall cuts.

To eut poultry and game 1nto pieces.

To apply the techniques for preparing

meat, poudltry and game.

To stuff, bread and marinate meat, poultry

and game.




PROFESSTONAL COOKING

MODULE 13 .
TITLE: MEAT, POULTRY AND GAME

CODE: YDT4YE

"SECOND-LEVEL ‘OPERATIGNAL OBJECTIVES

IN ORDER TO ACHIEVE THE FIRST-LEVEL- OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL ORJECTIVES, SUCH AS:

MEAT, POMLTRY AND GAME (Cont'd)

L.

Te brine pork meat.

Perform the preliminary upératiﬁnﬂ:

L4,

45,

b

L.

48 .

Te List the cooking techniques for meat;
noultry and game. o

To associate various cooking technigues with
specific dishes, - o

To Llist the factors that affect the cooking

time of meat.

To deseribe tha“dEgrEgiﬂb'pf.dﬁnen55ﬂ' g

appropriate to each f?pélﬁf """ mest,

To apply cooking techniques (e.g. using dry

heat, moist heat or both methods) to various

cuts of meat, poultry and game.

. To cook certain meats . to vaprious degrees of

doaneness,

Apply the cooking technique.

50.

51.

52

To discuss the 1mportance uf.a;lﬁuingja“““'
roast to rest after it has been cooked.

To explain and apply thé-feﬁhnfque for ﬁ

making gravy.

Te name the. sauces or flavoured butters .
served with varfous grilled or sautéed =
meats. | | e e

82

h3.

54.

55.
- make the necegssary corrections.

R-1-E

57,
58

5% .

-1

To explain and apply the technique far
making a quick sauce served with sautéed

'mgats,

To thicken the sauce of meat cooked ue g

both maist and dry heat, 1f applicable.

To assess the quality of the sauce and

To prepare shd add the appropriate
garnishes to braiced or sautéed mest
served jn a sauce.

To determine how to preserve meat cooked

- ahead of time.

To state the hygiene rules te observe to
ensure proper preservation.

T precerve meats.

To describe various ways of preparing

leftover meat.

To prepare leftover meat.

Frﬂpafn the dish for serving.

82,

63.

To . digcuss the conventions agssociated with

pressnting meat.

To cut and present roast meat.




PROFESSTIONAL COOKING

MODULE 13
TITLE: MEAT, POULTRY AND GAME

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN ORDER TO ACRIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOQUSLY ATTAINED SECOND-

LEVEL OBJECTIVES, SUCH AS:
MEAT, POULTRY AND GAME (Cont'd)

64. To present grilled meat, sautéed meat and

meat cooked using moist heat or both dry

and mo1st heat.

Arrange the meat, poulttry or game on & plate.

65. To observe hygiene and safety rules when

cleaning and tidying up.

Clean and tidy up the work station.

B3

CODE: 901498



PROFESSIONAL - COOKING - -

MODULE 13 . |
TITLE: MEAT, POULTRY AND GAME

CORE: Q01498

SECOND-LEVEL "OPERATIONAL ‘OBJECTIVES

IN ORDER TO ACHIEVE THE FIRST~LEVEL OBJECTIVE, "THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS:

VARIETY MEATS

&6,

c7.

68,

69,

70,

[

T2.

[y

To differ&ntiaie-hetuegn uffﬂl'ﬂnd'gijEtﬂ;

Te describe the main characteristics of
offal.

To identify the offal of various animals.
To identify giﬁlets.

To discuss the nutritional value of vaeriety

meartrs.

To list the ways in.uhiﬁh'vﬂrietv meats. are
marketed and preserved.

Te List the :haranterisfica of fresh varisty
meats. |

Ta indicate different uses of variety

meats.

Select the offal or giblets,

74

[

6.

To define the culinary terms associated with
the preparation and coocking of variety

megts.

To dezeribe the preliminary operations to
paerform bﬂfnre::nnking each type of varig:y

meat.

Te perform each of these nperatiuné. x

Perform the pr&lininﬂfy npﬂratiﬁﬁs.

77. To.List the cocking technigques that apply

to each variety meat.

78. To explain how each technique 1% applied.

79. To apply different cooking techniques to

variety meats.
Applr'the cooking technique.

80. To name the sauces or flavoured butters
. gerved with certain variety mesats.

81. To explain and apply the method of

preparing these flavoured butters,

B¢. To thicken the sauce of breaised variety

meats, 1f appliceble.

83. To assess the quality of the sauce and

make the necessary corrections.

84. To prepare and add the appropriate
garnizhes to certain braised variety

meats.

ppgparelthe dish for serving.

"EE* To congider different ways of presenting

variety meats.

- 8&., To present variety meats.

"Arrange the offal or giblets on a plate.




FROFESSIONAL COOKING

MODULE 13 CODE: P01498
TITLE: MEAT, POULTRY AND GAMLC

SECOND-LEVEL OFPERATIONAL OBJECTIVES

[N ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDRENTS SHOULD HAVE FREVIOUSLY ATTAIKRED SECOND-
LEVEL OBJECTIVES, SUCH AS:

VARIETY MEATS (Contid)

87, To apply hygiene and saftety rules when

cleaning and tidying up.

Clean and tidy up the work station.

85
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PROFESSIONAL COOKING
MODLILE 14 CODE: 901505
TITLE: FISH AKD SEAFOOD DURATION: 75 hours

FIRST-LEVEL OPERATIONAL OBJECTIVE
BEHAVIOURAL OBJECTIVE

EXPECTED BEHAVIDUR

To demonstrate the redqujred competency, the students must
prepare fish and seafood dishes

in accordance with the follewing conditions, ¢riteria and specifications.

CONDITIONS FOR PERFORMANCE EYALUATION

- Working alone

- Followitng recipes or instructions

= Using the itngredients required to prepare a fish dish (using flat and round fish) and & seafoed dish
(usiny crustaceans and mollusks)

- Using various coeking techniques

- Using cooking tools and equipment
- Without any help

GENERAL PERFORMANCE CRITERIA

- Correct interpretation of recipes or instructions

- Observence of hygiene and safety rules

- Methodicael work plan

- Mastery of preparation and cooking techniques
- Ecenomical use of materials

- Quality of dishes prepared

«  Apprepriate method of preserving prepared dishes

SFECIFICATIONS OF THE EXPECTED BEHAVIOUR SPECIFIC PERFORMANCE CRITERIA
FISH
- Select the fish. - Appropriate selection, based on the recipe

or instructions

87




| | “PROFESSIONAL CODKING
MODULE 14 : - - CODE: 901505
TITLE: FISN AND SEAFOOD | - - . L DURATION: 75 hours
FIRST-LEVEL ‘OPERATIONAL .OBJECTIVE
BEHAVIOQURAIL OBUECTIVE

SPECIFICATIONS OF THE EIPEETED-EEHA“IDUE | - SPECIFIC PERFORMANCE CRITERIA
FISH (Conttd)

- Perform the prefiminary oparations, = Appropriate choice of preliminary operations
m ' ' - -Frnphr preparation of tools
= (bservance uf.h?giane and z=afety rules
= Mastery of preparation technigues
-  Proper dressing
= proper cuts, if applicaeble

- Apply the coocking t&:hniﬁue* - Appropriate selection of cooking technique
- Mastery of cooking technigue

- Prepare the dish for serving. - - - Proper thickening method, if applicable
| - Proper preparation of garnish, if applicable

- Quality of dish prepared

- Arrange the fish on a plate. | . = Observence of presentation standards

-  Attractive presentation

- Clean and tidy up the work station. | - Clean tools and equipment

&8




PROFESSTONAL CODKING
MODULE 14 CODE: 201505

TITLE: FISH AND SEAFOOD DURATION: 75 hours

FIRST-LEVEL OFPERATIONAL OBJECTIVE
BEHAVIOURAL OBJECTIVE

SPECIFICATIONS OF THE EXPECTED BEHAVIOQUR SPECIFIC PERFORMANCE CRITERIA

MOLLUSKS AND ERLISTACEANSG

- Select the mollusks or ¢rustaceans, -  Approprijate selection, based on the recipe

ar 1Ratrucrti ons

- Perform the preliminary operations. - Appropriate choice of preliminary operations

- Proper preparation of tools
- Observance of hygiene and safety rules

- Mastery of preparation techniques

- Apply the cooking technique. - Appropriate selection of ceoking teéechnigue

- Mastery of cooking technique

-  Prepare the dish for serving. - Proper thickening method, if applicable
- Proper preparation of garnish, if applicable
- Quality of dish preparad

- Arrange the mollusks or crustaceans on a - Observance of presentation standards
plate. - Atrtractive presentation
- Clean and tidy up the work station. - Clean tools and equipment

- %afe, orderly storage

a9




 PROFESSIONAL COOKING.
MODULE 14 | | | CODE: 901505

TITLE: FISH AND SEAFOOD

SECOND-LEVEL OPERATIONAL- OBJECTIVES

IN DRDER TO AEHIEVE THE FIEET LEVEL EEJEETIUE THE ETUDEHTE EHDULD HAVE FREVIOUSLY ATTAINED SECOND:
LEVEL QBJECTIVES, EUEH AS:.

FI15hK

01. Vo classify the types of fish nva1lah1u en . 4. To dress flat and round fish.

the Canadian market.
15. To explain various ways of cutting T1ish.

02. To differentiate among the d1fferent species' |
of figh commonly used in cooking. IR 4&. To List the cooking techniques for fish.

0% . To deaeribe thé"anatnmv~ﬂf.amfﬁﬁh. B . | - 17. To associete cooking technigues with fish,
- | based on the size of the pieces.
PL. To discuss the nutritinnal.vafhe.nf figh., |
| . - 18. To score fish.
05. Te list the forms. in which fish is marketed.
- o | | 19. Te fillet flat and round fish.
G&6. To tist the characteristics .of fresh fish.
o - 20, To cut fish inteo darnes or steaks.
0F. To exXplain how fish 15 preserved. -
. 21.. Te bone fish.
Q8. To indicate tHE varinué,useﬁuﬂf fi5hﬁ
o ~22. To stuff various types of fish.
Y. To define the culinary termalaaauciated H1thn
the preparat1ﬂn Yals nﬂuking of fish, . ST ?3. To marinate fish to he gritied.

10. 7o interpret reciheﬁ for fish., . . 74, To explain and apply the techniques for
| | | coating fisgh.
Select the fish.
- Perform the preliminary operations.
17. Te select and prepare the tools and
equipment. | | | | 25, To explain and apply the cooking
| ) | | techniques that are appropriate to fish.
2. To describe the nperatiunﬁ aaan:iated with ' '
dressing fish. ; 24, To List the factors that affect the
| cooking time of fisgh,
13. To 1hdicate the nperat1nns to be p&rfnrmﬂd - | .
on common types of fish, | | ; Apply the cooking technique.

90




PROFESSIONAL COOKING

MODULE 14
TITLE: FISH AND SEAFOOD

CODE: 901303

SECORD-LEVEL QFERATIDNAL OBJECTIVES

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS

tEVEL DBJECTIVES, SUCH AS:

FISH (Cantid)

27 . Name the sayces or flavoured butters zerved
With fish dizhes.

ZB. To make a sauce for braised fish or fish in

8 sauce, using cooking stock.

2Y. To assess the guality of the sauce and make
the necessary carrections.

30, To prepare and add the garnishes, 1f
ppplicable.

1. To List various ways of preparing leftover
fish.

32. To prepare leftover fish.

Prepare the dish for serving.

1

33.

34 .

35.

36.

SHOULD HAVE PREVIOUSLY ATTAINED SECQOND-

To explain how to arramnge fish on a plate,
baesed on the type of fish and ¢ooking
technique selected.

To indicete the garnishes used in each
dish.

To glaze the fish served 1n a sauce, 1f

applicable.

To present each dish.

Arrange the fizh on a plate.

3rf.

Te observe hygiene and safety rules when

cleaning and tidying up.

Clean and tidy up the work station.




PROFESEIONAL CODKING

MODULE 14
TITLE: FISH AND SEAFOOD

CODE: ¥D1505

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS:

MOLLUSKS AND CRUSTACEANS

58,

29,

40 .

a4't.

Le,

43,

bd .

L5,

L4id,

ar.

To define the following: seafood, mollusk,

shellfish, ecrustacean and batrachian.

To clazaify. . the main types. of ‘mollusks and

cirustaceans.

To identify the mollusks and. ¢rustacesns o
commanly used in cooking.

To discuss the nutritional vatue of verious

types of seafood.

To list the forms in which mollusks,
crustaceans . and frogs' legs.are marketed.

To list the characteristics uf,freah
mallugsks ard crustaceans.

To explain how they are preserved.

To describe the characteristics of the
progducts sold ag substitutes for certain
types of motlusks and. ¢rustaceans. .

Te indicate various ways in which mollusks,
crustaceans and frogs' legs are eaten.

To define the culinary terms &ssociated with
the preparation and cooking of mollusks,
crustaceans and frogs! legs.

. To interpret recipes for. mollusks,

crustaceans and frogs! legs.

Celect the moliusks or crustaceans.

4.

30,

51.

521

X

To select and prepare the tools and
aquipment,

To describe the preliminary operations 1o
perform on the frogs' legs and on each type

of mollusk.

To perform the preliminary operations

apprepriate to frogs' legs and the most

common types of mollusks used in cooking.

To deseribe the preliminary operations to
nerform on ¢rustaceans, based on their
intended use.

“To .perform esch of these operations,

Perform the preliminary operations.

84

55.

h6.

Tﬁ-liat and explain the cooking techniques
that app[y to frogs! legs, mollusks and

crustaceans.
To apply each of these techniques.

To preserve the mollusks and crustaceans,

if applicable,

Apply the cooking technique.

7.

92

To name the zauvces or flavoured butters

served Wwith various mollusk or crustacean

diches,




PROFESSIONAL COOKING

MODULE 14
TITLE: FISH AND SEAFOOD

CORE: 201505

SECOND-LEVEL QOFERATIONAL OBJECTIVES

IN ORDER TD ACHIEVE THE FIRST-LEVEL DOBJECTIVE, THE STUDENTS SHOULD HAVE PREVIQUELY ATTAINEDR SECOND-
LEVEL OBJECTIVES, SULCH AS:

MOLLUEKS AND CRUSTACEANS (Cont'd)

58.

",

&0,

To make a sauce for the mollusks and
crusteceans using cooking stock, 11
applicable.

To assess the quality of the sauce and make
the necessary corrections,

To prepare end sdd the garnishes, 1f
applicable.

Preparc the dish for serving.

&,

.

&5.

To explain how raw malliusks are presented,

Te explain how freogs' legs, mollusks and
crustaceans are presented, based on the

cooking technique used.

To 1ndicate the garnhishes for these dishes,
1t applicebhle.

23

64. To cook au gratin mellusks and grustaceans

served in & sauce, if applicable.

&5. To present each dish.

Arrange the mollusks or crustacesns on a

plate.

6. To observe the hygiene and safety rules

when cleaning and tidying up.

Clean and tidy up the work station







PROFESSIQONAL COQKING
MCDULE 15 CODE: 901E15

TITLE: HORS D'OEUVRES AND ENTREES DURATION: 7% hours

FIRST-LEVEL QPERATIONAL OBJECTIVE
BEHAVIOQURAL DBJECTIVE

EXPECTED BEHAV]IOQUR

To demonstrate the required competency, the students must
prepare hots d*oeuvres and entrées

1n accordance with the following conditions, ¢riteris and specifications.

LCONDITIONS FOR PERFORMANCE EVALLUATIOK

«+ Working alone

- Following recipes or instructions

- LUsing the ingredients redquired to prepare a cold hors d'eeuvre and a hot entrée
- Using cooking tools and equipment

- Without any help

GENERAL PERFORMANCE CRITERIA

- Correct interpretation of recipes or instructions

-  DObszervence of hygiene and safety rules
Methodical work plan

- Mastery of preparation and cooking technigues

- Economical use of materials
- Wyality of finished product
- Attreactive presentation

- Appropriate preservation method

SPECIFICATIONS OF THE EXPECTED BEHAVIDUR SPECIFIC PERFORMANCE CRITERIA

PASTA AND FARINACEQUS FOODS

- Pltan the work. - Correct interpretation of recipes and
instructions
- Appropttate selectien of toels and eguipment

- Appropriate selection of ingredients
- Methodical work plan

¥5




PROFESSIONAL COOKING

MODULE 135
TITLE: HORS D'OEUVRES AND ENTREES

CODE:- ¥01515
BURATION: V5 hours

FIRST:LEVEL OPERATIONAL OBJECTIVE
BEHAVIOURAL OBJECTIVE

SPECIFICATIONS DF fHE EIPEETEH EEHAVIOUR

PASTA AND FARINACEOUS FOODS (Cont'd)

- Make fresh pasta and farinaceots ‘foods. |

- Cook the pasts and farinaceous food,

« Prepare the pasta and farinscesus food for -

zerying and-arrangefit.uh a8 plate,

Clean and tidy up the work station.

26

SPECIFIC PERFORMANCE CRITERIA

- Observance of hygiene and safety rules
- Mastery of preparation technigues

- Proper sizey and shapes

. Mastery of codking technigque

- Appropriste cooking time and temperature

- 'Appropriaté selection of garnishes or

- gauces for the dish

= Quality of dish prepared

- Attractive presentation

- Clean teools and equipment

- Safe;, orderly storage




PROFESSIONAL COODXING
MODULE 15 CODE: 901515

TITLE: HORS D'OEUVRES AND ENTREES DURATION: 75 hours

FIRST-LEVEL OPERATIONAL OBJECTIVE
BEHAVIGURAI QBJECTIVE

SPECIFICATIONS OF THE EXPECTED BEHAVIQUR SPECIFIC PERFORMANCE CRITERIA

SANDWICHES AND CANAPES

- bDetermine the types of sandwiches and canapés = Appropriate selection, based on instructions
to prepate, receivyed
- Plan the work. - Appropriate selection of ingredients

- Methodical work plan

- Do the mize en place. - Observance of hygiene and zafety rules
- Proper preparation of ingredients
= Prepared ingredients possessing desired

characteristics

- Prepare the hot and c¢old sandwiches and - Reasonable guantity of filling per sandwich
cangpés. or canapé

- Attractive finished product

Store the sandwiches and canapés. -  Appropriate preservation method
Atrrange the sandwiches and canapés on a - Sandwiches properly cut
plate. - Attractive presentation

- Clean and tidy up the work station. = Clean toolzs and equipment

- &afe, orderly storage

@7




. PROFESSIONAL TOOKING

MODUWLE 15 -
TITLE: HORS D'OEUVRES AND ENTREES

FIRST-LEVEL ‘OPERATIONAL OBJECTIVE
* BEHAVIOURAL :OBJECTIVE

SPECIFICATIONS OF THE EXPECTED BEWAVIOUR
HORS D'OEUVRES AND ENTREES

PFlan the work. . .. .

. prepare cold hors d'eauvres and entrées.

- Prepare hot hors dfoeuvres and entrées.

- Present the hors diﬂEUFTEE and. entrees.

- Clean and tidy up the werk station.

o8

CODE: 01515
BURATION: 75 hours

PECIFIC PERFORMANCE CRITERIA

- ‘Correct interpretation of recipes or

instructions
- - Appropriate selection of tools and equipment

~ Appropriate selection of ingredients

- Matheodica!l

- ﬂbﬁervﬂnce

- Mastery of

-  Mastery of
- Quality of

- (bservance
- Mastery of

work plan

of hygiene and safety rules
preparation techniques

cooking techniques, 1f applicable
finished product

of hygiene and safety rules
preparation and £ooking

- technigues

- nuality of

finished product

-. Appropriate selection of decorative elements

applicable

E Appropriate selection of garnmishes, if

- Attractive presentation

- Clean tools and equipment

- . safe, orderly storage




PROFESSIONAL COOKING

MODULE 15

TITLE:

HORS D'OEUVRES AND ENTREES

CCODE: 9015315

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN GRDER YO ACHIEVE THE FIRST-LEVEL OBJECYIVE, THE STUDENTS SHOULD HKAVE PREVIOUSLY ATTAINED SECOND-
LEVEL, OBJECTIVES, SUCH AS:

FASTA AND FARINACEQUS FOODS

01.

02.

03,

4,

0%,

06 .

g7.

08 .

0%,

10.

11,

1€,

13,

To ¢lessity cheeses.

To describe and distinguiszh the main types
of cheese,

To discuss the nutritional value of cheese,

Tao describe the methods of preserving
ctheese.

To 1ndicate vari1aus use: of cheese 0

cooking.

To classify various types of pasta, based on
their shapes,

To name the main farinmaceous foods.

To indicate the main uses of pasta and

farinaceous foods,

To define the culinary terms associated with
the preparation and cooking of paste and

farinaceous foods.

To determine the quantity of uncooked pasta

to allot per serving.

To interpret recipes for pasta and

farinaceous foods.

o prepare the tools and edquipment.

To select and weigh the ingredients.

29

Plan the work.

4.

15.

16.

7.

To describe the main steps itnvolved in

making fresh pasta and farinaceous foods,

To tndicate the appropriate size and shape

tor each type of fresh pasta.

To name the fillings used i certain types

of fresh pasta.

To prepare fresh pasta and farinaceous

foods.

Make fresh peste and farinaceous foods,

18,

19.

20.

21.

22.

To explain and apply the techmigue for

cooking pasta and farinaceous foods.

To explain the fagctors that affect ¢covking

e,

To describe the characteristieces of conked

pasta.

To explain the procedure to follow once

the pasta 158 cooked.

Te explain how cooked pasta 15 preserved.

Cook the pasta and farinaceous food.

23.

To 1hdicate various wayes of seérving pasta.




MODULE 15 |
TITLE: HORS n'nEquEE AND EHTEEEEI

CODE: 201515

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN DRDER TO ACHIEVE THE FIRST-LEVEL uaaEcTIVE;.THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECYIVES, SUCH AS: | |

PASTA AND FARINACEOUS FOODS (Cont'd)

24,

25 .

&,

a7,

28.

29,

Te interpret recipes for paste dighes and
their sauces.

fo make pasta sauces.
To prepare pasta in various ﬁﬁya;'

Te arrange in a dish and cook au grﬂfih;'if
spplicable, L |

To mame the ssuces sérved with farinaceous

foods,

To prepare diﬁhes ﬂflfarinﬂgﬁﬁuﬁ fﬂﬂdat L

100

Z0. To arrange on & plate and cook gu gratin,

if appiicable,

 31..To assess the quality of the dishes

orepared and make the necessary

corcectians.

 Prepare the pasta and farinaceous food for
serving and arrange it on a plate.

32. To apply hygiene and safety rules when
cleaning and tidying up.

Clean ahd'fidf'ﬂp the work station.




PROFEESIONAL COOKING

MODULE 15
TITLE: HORS D'OEUVRES AND ENTREES

CODE: 201515

SECOND-LEVEL OPERATICONAL CBJECTIVES

IN QRDER TO ACHIEVE TRE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS;

SANDWICHES AND CANAPES

33,

LTA

To classify sandwiches and canapés,

according to type.

To associate types of sandwiches and canapés

With various oaeccasions,

Determine the types of sandwiches and canapés

o pPrécpare.

35,

36 .

37.

38,

37 .

40

41,

42

b3,

fo name the types of bread used to make

sanhdwiches and tcanapeés.

To explain why butter is used in sandwiches.

To describe the filling used imn varisus

compound sandwiches.

To mame various condiments used to emhance

the flavour of zandwiches.

To name different fillings used Tn canapés.

Te differentiate caviar from other fish

Foe,

To rname various deceorative elements for cold

canapés.

To interpret recipes for sandwich and canapé

fillings.

To caleulate the number of zandwiches and
canapés to prepare, based on the number of

persons to be served,

101

44. To determine the guantity of filling to
prepare for each type of sanmdwich and

canespeé,
5. To distinguish the different ceooking

techniques for meats used 1n hot

sandwiches.

4&. To name the sauces served with these

sandwiches, 1f applicable.

47. To select the toels end equipment.

48. To select the ingredients, and weigh them

1f neceszary,

Plan the work.

4%9. To prepare and bake the pastry deough for

the canapés.

20, To cogk the basic ingredients for the
ctanapes (e.g. meat, poultry, eggs,
crusinteans).

231, Te ¢uf the ingredients properly,

2. To mix and season the fillings, if

necessary.

3. To taste the dizshes and correct the

seasoning, 1f necessary.

R4. To soften butter.




" PROFESSIONAL COOKING

MODULE 15
TITLE: HORS D'OEUVRES AND ENTREES

CODE: 201515

:ﬁécnﬂn*gEvELfﬂﬁEnﬁfIdHAL“ﬁBJEtTJVEE

1N ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL CBJECTIVES, SUCH AS: '

SANDWICHES AND CANAPES (Cont'd)

25.

g

a7

Do

ng,

59.

aQ.

To toast and butter the biread for canepés.’ .

To prepare the fillings and decorative -
elements for canapés. . |

To prepare the sauces served with-certain.

hot sandwiches., .
the mise en place.

o prepare hot and cold, simple and

compound sandwiches,
Te prepare hot and cold canapés,

To glaze canapés Hith-jglly.

Prepare the hot and cold sandwiches and canapés,

61.

b2

7o select a method of preserving sendwiches =

and canapés.

To state the hygiéh&;rulﬁé to observe Wwheh
nreserving sandwiches and canapés,

102

63. To specify the shelf Life of sandwiches
ahd canapés.

Etur&~fhé ﬁnnﬂﬁi:hes end canapés.

&, To List varijous ways of cutting
sandwiches.

65. To lList varjous decorative elements for

sandwich platters.

&, 1o present the sandwiches and canapés in
any attractive manher.

- Arrenge the sandwiches and canapés on a plate.

67. To observe hygiene and safety rules when
cleaning and tidying up.

Clean and tidy up the work station.




PROFESSIONAL COOKING

MODtILE 15
TITLE: HORS D'OEUVRES AND ENTREES

CODE: 01515

SECOND-LEVEL OFPERATIONAL OBJECTIVES

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS:

HORS DIOEUVRES AND ENTREES

68 .

69 .

0.

1.

fa.

73,

T4

ra.

rG.

7.

78,

Te defime the terns Yhors d'oeuvre" and

VomtréeH as they are used in North America.

To class ity hors d'oeuvres and entrées
according to their basic ingredients,

Ta name various hors dtoeuvres and entrées

in each category.

Tea differentiate raw delicatessen meats from

coonked delicatessen meats.,

To hame types of cooked delicatessen meats
that are commonly prepared 1n hatel and
restaurant Kitchens.

To distinguish simple salads from compound

saleds.

To name compound salads that are commonly

nrepared 1n commercial kitchens.

To List their mein components.

To identify salads that are generslly
zerved 83 an entrée and thoze that are

generally served as a main course.

To name the dressings normally used on
salads.

T (15t the main components of a

vinaigrette.

163

79. To discuss the type of oil aor vinegar te
use in a vinaigrette,

80. To identify types of rice,

81. Te 1ndicate various uses pf rice.

B2. To tizst the commercial products that are

veed to make hors dioeuvres and entrées,

B3, To interpret various recipes for hors

d'oeyvres and entrées.,

B&. To select 1ngredients and weigh them, if

applicable.

85, To explain how to prepare the moulds used

to cook patés and terrines.

B&. To explein how to cook patés and terrines

ama check for doneness.

87. To explain how to prepare the moulds used

for jellied dishes.

BB. To prepare the tools and equipment.

Plan the work.

B9. To explain and apply variocus techniques

for cooking rice,

20, To deseribe the characteristice of properly

cooked rice.




 PROFESSIONAL COOKING "

MODULE 135 L |
TITLE: HORS D'OEUVRES AND ENTREES

CODE: 9071313

SECOND-LEVEL OPERATIONAL OBJECTIVES

(N GRDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
{EVEL OBJECTIVES, SUCH AS: I

HORS D'OEUVRES AHDfEHTEEEE (Contid)

1.

e,

Y3,

Y4,

E

96,

@7 .

98 .

@Y.

100,

To reheat or finish the rice after it has "

Bagn cooked.
To define crudités,

To name various ways of cutting the
ingredients for salads.

To prepare simple and compound satads.
To prepare cold sauces, such as

vinaigrettes, salad dressings, dips, etc. .

To assess the quality of the sauces'and =
make the pnecessary corrections.

to prepare cooked delicatessen meats (e.g.
pités, terrines, galantines) commonly
prepared fn hotel and restaurant kitchens.

To prepare nthér'#ﬂriefiﬂsﬁn?'Euid“ﬁuﬁﬁ“ff

droevvras and eptrées,

o season the hors d'uéu#reﬂiénd'entﬁéﬁﬁ;

1f necessary.

To agsess the quality of tHE'dishe; -
prepared, | .

prepare cold hors d'oeuvres and entrées. '

101.

To associate hot hors d'oeuvres and entrées

with various types of pastry dough.

104 .

102.

103,

104,

105.

1086,

107.

To describe briefly the main varieties of
hors d'oeuvres and entrées prepared with

mastry dough (e.g., allumettes, boucheées,

pﬁﬁnéquéts, frittersy.

To list the fillings used in making

dtﬁeﬂﬁreé and entrées.

To name hors d'oeuvres ang entrees nol

"made with pastry dough,

To prepare different varieties of hot hors

d'deuvres and antrées.

To prepare sauces or flavoured buttersa
served uith hot hots ¢! ssuvres and

entrées, 1f appliceble,

T¢ assess the quality of the dishes
prepared and make the necessary

corrections.

Préepare hot hors dtoeuvres and entroées,

108.

109.

110,

To describe the procedure for unmoulding
jellied dishes,

To describe how to arrange various fypes
of hors d'oeuvres and entrées on 5 plate.

To name the decarative elements and
gﬁrnishes that are appropriate to various
types of hors d'oeuvres and entrées, if
appliceble.




PRUOFESSIONAL COOKING

MODULE 15
TITLE: HORS D'OEUVRES AND ENTREES

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTE SHQULD HAVE PREVIOUSLY ATTAINED SECOND-

SECOND-LEVEL OPERATIONAL QBJECTIVES

LEVEL DBJECTIVES, SUCH AS;

HORS DYOEUVRES AND ENTREES {(Cont'd)

111,

11,

113,

114 .

115,

To prepare the decorative elements and

garnishes.

To arrange each hors d'oeuvre and entrée

oy a dizsh.

T season them, 1f necessary.

To expleain and apply the technique far

glazing hors d'ceuvres and entrées.

To glaze hors dioeuvres and entrees or

cook them au gratin.

Present the hors d'oeuvres and entréec.

116. To observe hygiene and safety rules when

cleaning or tidying up.

Clean and tidy up the work station.

105

CODE: QD1515






PROFESSIONAL COOKING

MUDULE 16 CODE: 901524
F1ILE: PASTRIES DURATION: 60 hours

FIRST-LEVEL OPERATIONAL OQBJECTIVE
BEHAVIDURAL OBJECTIVE

EXPECTED BEHAVIOUR

To demenstrate the required competency, the students must
make pastries

in accordance with the following conditions, criteria and specifications.

CONDITIONS FOR PERFORMANCE EVALUATION

- Working alone

- Following recipes and Tnstructions

- Using previcusly prepared puff pastry and the ingredients required to make twelve tartlets of sweet
pasiry and twelve pastries of puff or choux pastry

- Using common cooking tools and equipment

- Without any help

GERERAL PERFORMANCE CRITERIA

- Ubservance of hygiene and safety rules

- Mastery of preparation and finishing techniques
- Metheodical work plan

- Proper verification during baking

- Ruality of finished product

SPECIFICATIONS OF THE EXPECTED BEHAVIOUR SPECIFIC FERFORMANCE CRITERIA

- Plan the work. - Lorrect interpretation of recipes and
instructions
- Proper preparation of equipment
- Appropriate selection of ingredients

-  Acclirate weights and measurements

~  Prepare the pastry dough. - Mastery of preparation techniques

107




, PROFESSIONAL COOKING
MODULE 16 | | - - - CODE: 901524
TITLE: PASTRIES ' | DURATION: 60 hours

FIRST-LEVEL OPERATIONAL OBJECTIVE
BEWAVIOURAL OBJECTIVE

SPECIFICATIONS OF THE EXPECTED BERAVIOUR - SPECIFIC PERFORMANCE CRITERIA

- prepare the filling. 3 - Mastery of preparation techniques
| | = Obgervance of nreservation standards

.  Prepare the pastry dough for baking. | | | - Husfery of appropriate techniques
| - sufficient quantity of pastry dough
=  Uniform siﬁeland shape

- Bake the paﬂtrflﬂnugh; - - Proper assessment and verification during
o Paking

- Apply the finighing ta#hnidué* | If'. - Iﬁﬁrd?rigtﬁlfiniﬁhing technique

« Present the pastry.. - | - ﬁttra:tive presentation

-~ Clean and tidy up the Hﬁrﬁlstntiun. SR .'I | - Clean equipment and work station

- Safe, orderly storage

08




PROFESSIONAL COOKING

MODULE 16
TITLE: PASTRIES

CORE: 201524

SECOND-LEVEL OPERATIONAL OQRJECTIVES

[N ORDER TO ACHIEVE THE FIRST-LEVEL QBJECTIVE, THE STUDENTS SHOULD HAVE PREVIQUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS:

01.

Q2.

3.

Q4.

33,

U&.

ar.

8,

DY,

10.

17.

To List the types of pastry dough used in
pastry-making.

To associate pastries with different types
of pastry dough.

o study models and 1llustrations of

pastries.

To determine which pastries to make.

To interpret the recipes for these pastries.

Te defipne the pastry terms in each of these

recipes,

To determine the steps involved in making

each type of pastry.

To selegt and prepare the tools and

equipment .

To describe the characterigtics of the basic

ingredients used specifically in pastry-

making.

To select the ingredients,

Te weigh and measure the ingredients.

Flan the work.

2.

13.

Te describe the technique for preparing

sWweet pastry.

To describe What happens if the technigue
is applied improperly.

10%

14. To prepate the sweet pastry.

12. Te store the sweet pastry.

16. To prepare other types of pastry dough

required to make the pastries selected.

17. To store the pastry dough, if necessary.

Prepare the pastry dough,

18€. To explain the techniques for preparing

creams and fillings.

19. To explain what happens if these

technigues are applied improperly.

20. To prepare creams and fillinags.

21. Te assess the guality of these creams and

fillimgs, and make the necessary

corrections.

22. Toe store the creams and fillings.

Frepare the filling.

23. To deseribe the operations to perform to
prepare each type of pestry dough for
baking.

4. To perform the operations appropriate to
each type of pastry dough {(e.g. rolling
out, lining, dropping).




PROFESSIONAL COOKTNG

MODULE 1&

TITLE:

IN ORDER TO AﬁHLE#E-THE:FfﬁEfFﬂEvEL ﬂBJEcTivE,TfHEZETUDEHrs

PASTRIES

CODE: 907h24

' SECOND-LEVEL OPERATIONAL OBJECTIVES

LEVEL QBJECTIVES, SUCH AS:

23,

26

27 .

28.

To store the pastry dough, if necessary,’
according to the appropriate preservation.”
method,

te fill, 1f necessary.

To cover the fittinﬁiﬁftﬁhﬁﬁﬁther Layer. of
sastry dough, if appliceble. = -

to perform the necessary operations priof to

baking (e.g. glaie with egg yolk, mark,
erimp or flute), |

Prepare the pastry dough for baking.

EL

0.

57.

3.

Toe explain the Efféntﬁ anHEHf-nﬂ Eéchﬁqf
the products to be baked.

To list the faataralthﬁt.ﬁffect thE'haEing .

time of each of these products.
To bake these products.

To check the.prndUcts'duriﬁgfbaking{

Bake the pastry dough. -

35,

54 .

5h.

To plan thelsféps in#ﬁfvéﬁu;ﬁ,ffﬁigﬁiﬁﬁiéétﬁff

product.

1 ILIII

fo prepare the necessary finishing elements.:

To explain hﬁufthe'ﬁﬂfiuU5“f?hishiﬁg“"'
elements are applied. ~
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- 36.

37 .

38,

47 .

SHOULD HAVE PREVIOUSLY ATTAINED SECOND-

To Eﬂpfﬁinluhﬂt happens if the finishing
elements are improperly applied.

To finish each product.
To make sure the product conforms to the

modeél selected or the presentation
standards for the product.

39. To explain how pastries are preserved,

40: To indicate their shelf tife.

Tn store pastries.
Apply the finishing technique.

42. To indjcate various ways of presenting
pastries.

- 43. To present pastries.

Present fhE;pastry_

b4 . fﬁ ﬁﬁ5ervﬂ hrgfene and safety rules when
cleaning and tidying up.

" clean and tidy up.




PROFESSIONAL COOKING I
MODULE 17 CODE: 901533 ’h
TITLE: ENTREMETS DURATION: 45 hours i

Il'

FIRST-LEVEL OPERATIONAL OBJECTIVE T
EEHAVIOURAL ORJECTIVE |
|

EXPECTED BEHAVIOUR ;1

To demonstrate the required competency, the students must
prepare entremets (cream- and egg-based desserts)

in accordance with the following conditions, criteria and specifications.

CONDITIONS FOR PERFORMANCE EVALUATION

Working alone %h
- Following a specification sheet, recipes and instructions ‘

- Using the ingredients required to make a hot entremets, a cold entremets and & frozen entremets

Us1ing common cooking tools and equipment

- Without any help

GENERAL PERFORMANCE CRITERIA

- Observance of hygiene and safety rules
- Methodical work plan

- Mastery of appreopriate techniques

- Appropriate preservation method H

- Quality of finished product ;ﬂ
SPECIFICATIORS OF THE EXPECTED BEHAVI{OUR SPECIFILC PERFORBRANCE CRITERIA
ﬁ _ . #

- FPlan the work. - Correct interpretation of recipes and i
. . |

instructions Al

- FProper preparation of teools and eguipment ﬁ
- Appropriate selection of basic ingredients

I
-  Accurate Wwelghts and measurements i
I

- Do the mise en place. - Mastery of technigues for preparing mixXtUres .P
- Observance of instructions and cooking time %

- Orderliness and methedical work plan

- Preparation possessing the desired ‘
characteristics T%
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. PROFESSTONAL .COOKING .
MODULE 17 ' - | CODE: 20153%
TITLE: ERTREMETS . - | | - | DURATION: 4% hours

FIRST-LEVEL- OPERATIONAL “DBJECTIVE
'BEHAVIOURAL: GBSECTIVE

SPECIFICATIONS OF THE EXPECTED BEMAVIOUR  SPECIFIC PERFORMANCE CRITERIA

- Make the entremsts. : | - ummu.---J~Haﬂtenr-dfuteuhniquea for making entremets

" - _Entremets possessing the desired

¢heraeteristics
. pPresent the entremets. - Attractive presentation
- Clean and tidy up the work station. o - Clean equipment and work station

- Safe, orderly storage

CrTE




PROFESSTONAL CODKING

MODULE 17
TITLE: ENTREMETS

CODE: 901533

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOQUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS;

Q1.

0z,

03

04,

U2,

D&,

27,

08 .

07,

10,

11.

12.

To define =ntramets,

To classify the main types of entremets.

To describe certayn traditional entremets.

To describe certain moderts entremets.

To identify the entremets to be prepared.

To name the main components of each type of

eniremers.

To interpret the recipe(s) for each type of

entremetrs.

To define the pastry terms used in each of
the recipes.,

To determine steps itnvolved 1h making each

entremets.

0 select and prepare the toels and

equipment.

Te select the ingredients.

Te weigh and measure the ingredients.

Plan the work.

13,

To deseribe the components required Tor the
mise en place of each entremets (e.g.

Génoise batter, cookie batter, meringue,

cream, mousse, frozen preparations).

113

4.

15.

6.

17,

18,

Y.

20.

2l.

To explain the technique for preparing egach

mixture.

To explain the cooking technique, 1f
applicable.

To describe the characteristics of 3

mixture that 15 cooked.

To apply the technigques for preparing each
mixture,

To cook the mixture, 1f hecessary.

T assess the quality of each preparation,

To select & preservation method,

To store the various preparations.

Do the mise en place.

22.

23.

24 .

25,

26.

27.

Ta determine steps 1nvolved 1n makinhg each

entremets.

To apply the asppropriate technigues,

To name the varieous finjshing elements and
garhisheas,

To finish the entremets.

To prepare the garnishes, 1f applicable.

To assess the quality of the entremets and

gqarnishes,

- o m——— —_— - —

— — — e ——— -_—

|
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r
;
|
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PROFESSIONAL COQKING

MODULE 18 CODE: ¥01544
TITLE: MISE EN PLACE AND SERVICE: SIMPLE MENUS DURATION: Y0 hours

FIRST-TEVEL OPERATIONAL OBJECTIVE
SITUATIONAL ORJECTIVE

EXPECTED OUTCOME

By participating in the required activities of the learning context according to the indicated
criteria, the ztudents will

use knodledge and sgkills when preparing and serving simple menus.

SPECIFIC OUTCOMES

Puring this module, the students will;

- Octcupy various positions in a commercial kitehen team
- Make progress 1n doing the mise en place and in serving

- Become accustomed to working inm a team without direct supervision

LEARNING CONTEXT PARTICIPATION CRITERIA

CGutline of student activities; The students must:

PHASE 1: Information PHASE |

- ldentifying various pasitions in o -  Summarize 1n 2 written report the activities
commercial kitchep team. asgsociated Wwith each position and their

relationship to other activities in the
- Learning the duties and responsibilities of food-serviece industry.

each positioan.

- Recognizing the impértance of cooperation and

teamwork when preparing and serving meals,

FHASE 11: Implementation PHASE ]
- Ococupying every position in a commercial -~ Carry out efficiently the activities
kitchen team. associgted with each pasition.
- Developing their plenning abilities, - Improve spesad and accuracy during their
training.
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. PROFESSIONAL COOKING
MODULE 3& - | o . o COBE: 901544
TITLE: MISE EM PLACE AND SERVICE: SINPLE HEHUE D | CURATION: 90 hours

FIRST-LEVEL OPERATIONAL OBJECTIVE
" SITUATIONAL OBJECTIVE

LEARMING CONTEXT - o PARTICIPATION CRITERIA

putline of student activities: ' - " The students must:

- Doing the mise eh place nnﬂ serving #impte  | - 8trive for improvement.
mMenus.

- Work calmly and methodically and maintain

good retations with their colleagues.

PHASE I1t: Evaluation | | - PRASE 111

- Azgessing their work and work methods in the - - React pogitively to criticism from the
mice en place and service. - SUPErvisomr.,

. Evaluating their ability to.work in a team. .. - Assess their own strengths and weaknesaes

realistically in digeussion with their
- Discussing their views on work inwa ... . . supervisor,
commeraial kitchen team with their collesgues
and their supervisor. | i

{HSTRUCTIONAL GUIDELINES
The teacher will:

- plan a simple menu ﬂnn515t1ng uf » hot or culd hﬂrE d'ueuvre a soup, 8 main dish, a starchy food,

two vegetables and a dessart. . .

- Plan the mise en place and service for. 30 te 75 place Eettlngs.,

- lncresse the difficulty of the mise en place and service by increasing the number of dishes or
increasing the difficulty of their prudUﬂtinn

- Foster the students! sense of raspunsihil1ty

- Encourage the students te organize their werk in an orderly, methodical and efficient manncr,

-  Ensure that thu-studenta ‘observe h?gien! and sefety rules.
Foster team spirit and str1v1ng for Excellence. |

- pProvide the students u1th modals to follow.

. Provide students with the means to Ect calmly and Eff1ﬁ1ﬂﬂti? and to cope effectively with the
stress of serving. | |
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PROFESSTONAL COOKING

MODULE 18

TITLE: MISE EN PLACE AND SERVICE: SIMPLE MENUS

CODE: 901544

SECOND-LEVElL OPERATIONAL ORBRJECTIVES

[N ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS:

01.

0Z.

03,

D4,

0% .

To describe the organizational chart of a
commercial kitchen fteam.

To describe the various positions in a
commercial kitchen team.

To describe the responsibilities associated

with each pesition 'n a commercial kitchen
team.

To asspciate menu items with the positions

that are responsible for their production.

To discuss the 1mportance of teamwork in a

commercial kitchen team.

Phase 1: Information

0&.

D7.

08.

0%,

10.

1.

12,

13.

To 1nterpret the recipe(s) aszsociated with a

particular position in the team.

To obtain the basic ingredients.

To select the tools and equipment.

To check the operating condition of the
equipment .

To perform the preliminary operations.

To use the appropriate cutting techniques,

To use the cooking techniques that are

appropriate to the mise en place.

To carry out the pecessary verifications

during cooking.
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14.

15.

16.

17 .

18.

19.

20.

21.

22.

ed.

24,

23 .

26.

27.

Te prepare the garnishes and finishirg
elements.

To make sure the work area iz clean,

To make sure the mise en place ig

complete.

To select and prepare the eguipment needed
for serving.

To find out how the dishes are to be
presented,

To read a dining-room order.

Toe coak foods to order.

Ta make quick sauces, 1f applicable.

Te finish the sauces by thickening them.

To add the garnishes.

Te arrange a dish according te a suggested
model .

To store reusable foods 1n accordance with

hygiene and safety rules.

To clean up the work station.

To store the tools and equipment.

Fhase [I: Implementation

e — N =

e — e — e m— i —— W — — —
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PROFESSIONAL COOKING
' CODE: 901546

MODULE 18 o . .
TITLE: MISE EN PLACE AND SERVICE: SIMPLE MENUS

SECOND-LEVEL OPERATIONAL OBJECTIVES |
‘N ORDER TO ACHIEVE THE EIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS: -
28. To evaluate the quality of their work.
20. To evaluate their work metheds.

30. To evaluate thelr productivity in the mise
en place and service.

31. To evaluate their ﬂttitudea ‘toward temﬁﬂqul-:'. |

Phazse 113z Evaltuation
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FROFESSIONAL CODKING

MODULE 1%
TITLE: RMISE EN PLACE AND SERVICE: BREAKFAST

CODE: 901054
DORATION: 60 hours

FIRZT-LEVEL OPERATIONAL OBJECTIVE
BERAVIOURAL OBJECTIVE

EXPECTED BEHAVIGUR

To demonstrate the required competency, the students must

prepare arwl serve breakfast

in accordance with the following conditions, criteria and spacifications,

CONDITIONS FOR PERFORMANCE EVALUATION

- Working alone

- Following a breakfest menu

- For B to 10 cuztomers

- Using the necessary tools, equipment anmd basic ingredients

- Accarding to the customers' orders

- Without any help

GENERAL PERFORMANCE CRITERIA

- Observance of hygiene and safety rules

- Methodical work plan

- Proper application of preparation and cooking techniques

- (Observance of customers' orders

- Methodical, efficient technique

- Quality of dishes prepared

- Professional attitudes and behaviour
SPECIFICATIONS OF THE EXPECTED BEHAVIOUR

- Become familiar with the breakfeszt menu.

- Plam the work.

119

SPECIFIC PERFORMANCE CRITERIA

General description of menu items

Appropriate selection of toels and equipment

Froper selection of basic ingredients
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| PROEESSIONAL COOEING
MODULE 19 . | | CODE: 01554
TITLE: MISE EN PLACE AND SERVICE: BREAKFAST - DURATION: 60 hours

FIRST-LEVEL -OPERATIONAL ‘OBJECTIVE
B T AR AL
BERAVIOURAL OBJECTIVE

SPECIFICATIONS OF THE-EIFEEfED BEHAVIOUR - . SPECIF1C PERFORMANCE CRITERIA

- [o the mise en place. | T . 'ﬂﬁﬁervﬂnce of hygiene and safety rules
- HMastery of preparation techniques
'-"ﬂﬁmplefé; ﬁrderty mise en place

- Serve breakfast. | | - - Mastery of cooking techniques
- gfficient coordination of work
- Confoermity to customers' orders
- Prompt service
-  Attractive presentation

. tlean snd tidy up the work station. 7 s proper storage of foods, tools and

equipment

- Clean work ares
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FROFESSIONAL COOKING

MODDULE 1% CODE: 901554
TITLE: MISE EN PLACE AND SERVICE: BREAKFAST

SECOND-LEVE! OPERATIONAL OBJECTIVES

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVICUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS:

01. To differentiate among various types of 13. To prepare the fruits and fruit juices.
breakfast.

14. To prepare crépe and French toast batter.
02. To list the courses making up each type of

breskfast. 15. To use the appropriate cutting techniques.

03. To name fruits commonly served at breakfast, 16. To use the technigques that are appropriate

to the mise en place.
04. To name hot and cold cereals that appear on

breakfast menus. 17. To prepare the garnishes and decorative

elements.
05. To associate techniques for cooking eggs

Wwith the appropriate categorjes. 18. To make the coffee.
0&. To describe the composition of comman eag Do the mise en place.
dishes, such as eggs benedict, eggs & La
Henri 1V, $panish omelet, etc. 1¥. To explain the technigue for preparing hot
cereals.

U7. To name common breakfast meats,

20. To describe techniques for cooking eggs.
08. To name various baked products and types of

crepes served at breakfast. 21. To specify the time required to boil eggs

in their shell.
0¥, To name the cheeses, beverages and side

dizhes served at breakfast. 22. To deseribe the characteristics of cooked

egogs, based on the c¢ooking technigue used.
Become familiar with the breakfast menu.

e3. To describe the cooking technigues that

10. To interpret recipes for breakfast menus. apply to breakfast meats.
11. To ebtain the basic ingredients. 2h. To eXplain how to cook ¢répes and French
Toast.

12. To select and prepare the tools and

edqui pment. 22, To plan the sequence in which to serve

varjous types of breakfasts.
Flan the work to be done.
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PROFESS1OMAL 'COOKING
MODULE 19 - . I CODE: 901554
TITLE: MISE EN PLACE AND SERVICE: BREAKFAST '

SECOND-LEVEL OFERATIONAL OBJECTIVES
‘N DRDER TO ACHIEVE THE FIRST<LEVEL OBJECTIVE, rH;TﬂTUﬁtuws SHOULD HAVE PREVIOQUSLY ATTAINED SECOND-
EVEL OBJECTIVES, SUCH AS: | |

26. To read a dining-room order,

7. To ook the food according “to the customer's.:
standards or order, |

28. To reheat hakﬁd~prﬂdu¢t$, if réquested;
20, To arrange dishes in an attractive manner.
Serve breakfast. .

50, To store reussble foods in accordance with
hygiene and safety rules. |

31. To clean up the work station.
32. To store the tools and eguipment. . .

clean and tidy up the work ﬁtatidn.'
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FROFESSIONAL COOKINMG

MODULE 20

TITLE: MISE EN PLACE AND SERVICE: TABLE D'HOTE MENUS

FIRST-LEVEL OPERATIONAL OBJECTIVE
BEHAVIOURAL OBJECTIVE

EXPELTED BEHAVIOUR

To demonstrate the required competency, the students must

prepare and serve table d'hote menus

th accordance with the following conditions, criteria and specifications.

CONDITIONS FOR PERFORMANCE EVALUATION

- Working alone

- In one of the following positions:

Garde Manger (cold hors dtoeuvres, cold entrées and salads)
Soup and Vegetable Chef (hot hors dioeuvres, soups and vegetables)
Sauce, Roast and Fish Chef (hot entrées and main dishes)

Pastry Chef (pastries and desserts)
- For a mend consisting of:
cold hors d'oeuvres
S OLIPS
hot entrées
to 5 main dishes
starchy foods, 2 vegetables
salad

w8  Fubk Eel Py s b

2 to 3 descerts

- tollowing recipes and Tnstructions

- Using the necessary ingredients

- Using the toocls and equipment commonly used in hotel and restaurant kitchens

- Under the supervision of a production coordinator

- For 30 to 75 place settings

GENERAL PERFORMARCE CRITERIA

- Observance of hygiene and safety rules
- Methodical work plan

- Lorrect application of appropriate techniques

- Observance of instructions for the particular position

= Quality of the finished product

- Professtional attitudes and behaviour

123
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PROFESSTONAL: COOKING
MODULE 20 - . ’ , CODE: 901566
TITLE: MISE EN PLAGE AND SERVICE: TABLE D'HOVE MEWUS ~ DURATICN: 90 hours

FIRST-LEVEL OPERATIONAL OBJECTIVE
BEHAVIDURAL ‘OBJECTIVE

SPECTFICATIONS OF THE EXPECTED BEMAVIOUR - ©  ‘SPECIFIC PERFORMANCE CRITERIA
- Plan the work. ' - | C . - torrect interpretation of the function end
- | . duties |

"< torrect interpretation of recipes and
instructions
-  Appropriate selection of tools and egquipment
- Proper guantity and quality of basic
ingredients
. Effinient nrgﬁni:atiﬂn

- Do the mise en place. - o . Proper preparation methods and observance of
' - standards
+  Correct application of cutting and cooking
techniques
- Dbgervance of hygiene and safety rutes

- Observance of time Limit

- Plzan the service. I - Enmﬁlete, propar verificetion that the mise
en place conforms to the recipes and
instructions

- -Effi:iﬂnt, methodical planning

= 3Zerve the dishes, o | -~ Correct interpretation of the instructions
| | | “and order
= Observance of hygiene and safety rules

- 'Ohgervance of presentation standards

A Attractive presentation
- Ruality of dish(es) served
- Efficient service
- QObservance of time Limit

- Clean and tidy up the work station. - | = . Proper storage of foods, tools and
-equipment
- Clean work area
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FROFESSIONAL COOKING

MODULE 2{

TITLE: MISE ER PLACE AND SERVICE: TABLE D'HOTE MENUS

CORE: 2015366

SECOND-LEVEL OPERATIONAL OBJECTIVES A

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS

LEVEL OBJECTIVES, SUCH AS:

01, Te name the various positions in a

commercial kitchen team.

D2. To associste menu items with the positions
responsible for their production.

03. To interpret recipe{s) associated with a

particular position.

UG4. To obteain the basic ingredients.

03. To select the tools and equipment,

D&, To check the operating condition of the
equipment .

Flan the work.

Q7. To perform the preliminary operations,

U3. To use the appropriate cutting techniques.

09, To apply the cooking technigues that are

appropriate to the mize en place.

10. Te make the necessary verifications during

cooking.

11. To prepare the garnishes and finishing
¢ lements.

12. To make syre the work area is clean,

Do the mise en place.

13. To make sure the mise en place is complete.
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i4. To select and prepare the material needed f
for serving. q
15. To determine how the dishes are to be

presented.

Plan the service.

17. Te cook foods to order,

18. To make quick sauces, if applicable.

19. To finish the sauces by thickening them.

20. To

21. To arrange the dishes 1n an attractive

manner.

Serve the dishes.

2z,

hygiene and safety rules. HF

23. To clean up the work station.

|
24, To store the tools and equipment.

Clean and tidy up the work station.

i
16. To read the dining-room order, i

SHOULD HAVE PREVIOUSLY ATTAINED SECOND- i

|
\
add the garnishes. *
\
\

Te store reusable foods in acecordance with
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PROFESSIONAL COOKING

MODULE 21
TITLE: MISE EN PLACE AND SERVICE: A LA CARTE MENLS

FIRST-LEVEL OPERATIONAL
EEHAVIOURAL ORJECT]IVE

EXPECTED BEHAVIOUR

1o demonstrate the required competency, the students must

prepare and serve & la carte menus

in accordance with the following conditions, criteria and specifications.

CORDITIONS FOR PERFORMANCE EVALUATION

- Working alone
- In one of the following positions:

Garde Manger (cold hors d'oeuvres, cold entrées and salads)
Soup and Vegetable Chef (hot hers d'aeuvres, soups and vegetables)

Sauce, Roast and Fish Chef {(hot entrées and main dishes)

Pastry Chef (pastries and desserts)

~ For a menu consisting of:
2 or 3 cold hors d'oeuvres
SOUpS
hot entrées

to 8B main dishes

variety of salads

5
3
5
A wide variety of vegetables and starchy foods
A
A cheese selection

A variety of desserts

- Foliowing recipes and instructions

- Using the necessary ingredients

- Ustng tools and eguipment commonly used in hotel and restaurant kitchens

+  Under the supetvision of a production coordinator

For 30 to 75 place settings

GENERAL PERFORMANCE CRITERIA

 Observance of hyglene and safety rules
- Methodical work plan

- Correct application of appropriate technigues
- Frecise technical movements

- Qbservance of instructions for the particular position

- Quality of the finished product

- Profecsional attitudes and behaviour
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DBJECTIVE

CODRE:
DURATION:

Q1576
Y0 hours




o PROFESSTONAL ‘COOKING
MODULE 21 S - | CODE: 901576
TITLE: MISE EM PLACE AND SERVICE:= A LA CARTE MEWUS . | DURATION: 90 hours

FIRST-LEVEL ORPERATIONAL DBUECTIVE
~ BEHAVIOURAL DBJECTIVE

SPECIFICATIONS OF THE EXPECTED ‘BEHAVIOUR I SPECIFIC PERFORMAKCE CRITERIA
- Plan the work. : | | .. o= Correct interpretation of the function and
duties

. Correct interpretation of recipes and
instructions
- Appropriate selection of tools and equipment
= Pproper guantity and quality of basic
~ ingredients
- Efficient organization

- Do the mise en place. - - Q'fZ“FrﬁEer.preparatinn technigues and observance

- of standards

- En}rﬁﬁt application of cutting and cooking
I te:ﬁniqUEE

- Observance of. hygiene and safety rules

- pbservance of time limit

- Efficiency

- Sepnse of organization

«  Complete, sppropriate mise en place,

according to the recipes and instructions

- Erconomical use of materisls

- Plan the service. ! | '« tomplete, proper verification that the mise
eh place conforms to the recipes and
instructions

- . Efficient, methodical planning

- serve the dishes. o . - Correct interpretation of the instructions
| | and ordar
-  Obzervance of hygiene and safety rules
o ﬂbaefvaﬁde of presentation standards
- Attri:tive'preaehtatinn
- Quality of dish(es) served
oo .Effi:ignt service
- . Observence of time limit
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PROFESSIONAL COOKING :

MODULE 21 CORE: 201376
TITLE: MISE EN PLACE AND SERVICE: A LA CARTE MENU: DURATION: %0 hours

|

|

FIRST-LEVEL OPERATIONAL OBJECTIVE I
BEEAVIOURAL OBJECTIVE I

SPECIFICATIONS OF THE EXPECTED BEHAVIOUR SPECIFIC PERFORNANCE CRITERIA r

- Clean and tidy up the work station. - Proper storage of foods, tools and

|
equi pment i
= Clean wark area |
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PROFESSIONAL: COOKENG
MODULE 21 o - - . CODE: 901574
TITLE: MISE EN PLACE AND SERVICE: A LA CARTE MENUS

'SECOND-LEVEL OPERATIONAL OBJECTIVES

{N ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS: ' | - |

01. To describe the reapﬁﬁSibibitieﬂ-ufﬂeaﬁﬁwg: . . %4, To select and prepare the material needed
position in a commercial kKitchen team. . .. . for serving.

02. To associate menu items with the positions 15. To determine how the dishes are to be
responsible for their production. . . s presented.

?3. To interpret the recipes and instructions Plan the service.

associated with 8 particular pesition,
16, To read the dining-room order,

04. To obtain the appropriate quantity and

quality of basic ingredients., : - 17. To cock the food to order,

05. To select the tools and equipment. . - 18, To make guick sauces, if applicable.

0&. To check the bperﬂting condition of the | 19, To finigh the sauces by thickening them,
eguipmenht .

20. To add the garnishes.

Flan the work.
21. To arrange the dishes in an attractive

07. Te perferm the preliminary operations. manner.

08. Te wse the gppropriate cutting techhiques. . - Serva the dishes.

0v. To apply thelﬂﬁuking méthﬁds-fhﬂt are S 22  To store reusable foods in accordance with
applropriate to the mize en place, . , - hygiene and safety rules.

10. To make the necessary verifications during 2%. To clean up the work station.
cooking.

| | 24. To store the tools and equipment.
11. To prepare the garnishes and finishing - .. - |
elements. | o g Clean and tidy up the work station.
12. To make sure the work area is ctean.

Do the wise on place.

13. To make sure the mise en placé e complete.
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FROFESSIONAL COOKING

|
l

MUDULE 2¢ CODE: 901583 i

TITLE: CULINARY DECORATION DURATION: 45 houre i
|

FIRST-LEVEL OPERAT!ONAL OBJECTIVE i
BERAVIQURAL OBJECTIVE

EXPECTED BEHAVIOQUR

To demonstrate the required competency, the students must
create decorative pieces for cold buffets

in sccardance with the foliowing conditions, criteria and specifications.

CONDITIONS FOR PERFORNANCE EVALUATION i

-  Working slone

I
- Following recipes and instructions §ﬂ

|
* Using the ingredients required to make a small decorative piece |
- Using cooking tools and equipment

|

- Using class notes, illustrations or photographs

GENERAL PERFORMANCE CRITERIA

= Methodical work plan :M

-~ Complete mise en place, appropriate to the pieces and their garnishes i
- Lorrect use of decorating technigues

- Gbservance of basic principles of culimary design

- Observance of hygiene and safety rules

- Attractive presentation

- Plan the work. - Correct interpretation of recipes and

instructions

- Methodical work plan
- Appropriate selection of ingredients

|

SPECIFICATIONS OF THE EXPECTED BEHAVIOUR SPECIFIC PERFORMANCE CRITERIA
|

“  Appropriate selection of tools and equipment
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, , PROFESSIONAL COOKING
MODULE 22 | CODE: 901583
TITLE: CULINARY DECORATIOM - DURATION: 43 hours

© FIRST-LEVEL OPERATIONAL OBJECTIVE
| BEWAVTOURAL OBJECTIVE

SPECIFICATIONS OF THE EXPECTED BERAVIOUR | SPECIFIC PERFORMANCE CRITERIA

- beo the mise en place. | - | - -”-HaStEry-uf techniques for preparing pieces
| and garnishes
- Hﬁﬁterv df'npprnpriate cooking techhigques
- proper cooling method
- Appropriate selection and proper preparation
of decorative elements
- Dbservance of hygiene and safety rutes

- pecorate the piece. - o - Mastery of technique for preparing a pilecc
| | | for ﬁe:qﬁatfnn
- gorrect use of decorating technigues
- nbsgrvan:e of basic principles of culinary

design

- Arrange the piece. : - Appropriate selection of presentation
material
= Clean presentation material

- Attreetive presentation

- Store the plece. | | - Apprﬂpﬁiatﬂ preservation method
- striet adherence to hygiene rules

- Clean and tidy up the work station. S | - Clean tools and eguipment
- &afe, orderly storage
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PROFESSIONAL CODKING

MODULE 22
TITLE: GULINARY DECORATION

CODE: 901583

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIODUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS:

01.

D2.

03.

04 .

05.

06.

07,

08.

D2,

10

11.

12.

13.

To define culinery decoration.

10 name dishes served 1n cold bBuffets,

To define the term "showpiece.”

To study models of showpieces and other

decorative pileces.

To name the types of meat, poultry, fish

and crustaceans commonly used in showpieces,

To define the basi¢ principles of culinmary

design.

Te state the basic rules of culinary
decoration.

To differentiate flat decoration from relief

{three-dimensional) decoration.

To tdentify the shapes used in flat and

relief decoration.

To list the elements commonly used in flat

and relief decoration.

To interpret recipes for decorative pieces.

To determine the steps involved in preparing

each decorative piece,

e name the garnishes appropriate to each

decorative piece.
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4. To tdentify tools and equipment used in

culinary decoration.

15. To mame the elements uzed to mask and

glaze the pieces.

16. To name the 1ngredients of a white chaud-

froid and a brown chaud-froid zaurce.

17. To explain the use of each sauce,.

18, To name the elements used to colour and

flavour jellies.

1%, To select an appreopriate model for
decorating the piece (e.g. 1llustration,

photo, sketch, ete.)

f0. To draw a sketch of each piece to be
produced,

21. To select the necessary 1ngredients.

2. To prepare the tools and equipment.

Ptan the work.

23. To describe the steps involved in deoing the
mise &en place: preliminary operations,
cooking, cooling, preparing the decorative

elemants.

24, To carry out the preliminary operations

appropriate to each piece.




- - PROFESSIONAL COOKING
MODULE 22 - CODE: F013:83%
TITLE: CULINARY DECORATION

SECOND-LEVEL OPERATIONAL OBJECTIVES

IN ORDER TO ACHIEVE.THE FfEST-LEtEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS: - -

25. To cook the pieces and allow them to cool, 38, To identify the material needed to arrange
' | ' | each piece on a plate.

Z6. Yo carry nut”the'qper;fiqngipfgpqratﬂﬁvftu.. :

baking {(e.g. dreﬁﬂing}”mndatlﬁhg,.Efc.}a L 39. To state the ha;ic rules for presenting

: E decorative places.

27. To desecribe how a chaud-frojd sauce ig- |

prepared. | : | - . '. . - - 40, To prepare the material needed to present
. | ~the pieces,
8. To prepare the required #hﬂ“d‘ffﬂid.EﬁQEéﬁuluﬂ |

I ' | | 41. To arrange the pieces in an attractive

£9. Ta colour and flavﬁﬁﬁ the jellies, as' = . | manner, in accordance with presentation
reguired. I | L L | - standards.
30. To prepare the appropriste garnishes.” | ; - 42. Toevaluete the aesthetic qualities of

| o VErious presentations.
31. To describe hﬁulvaffnﬁsjeﬁﬁpénts qf ffﬁtfﬁnd | |
relief decoration are prepared. - - . 43, To ddentify the condiments and sauces 1o
. I | be served with the pieces, 1f applicable.
32. To prepare thésé-decufﬁtivé”ﬁiémentsIfﬂr,' I

each pilece. "Arrange the piece.
Do the mise en place. - - B 44. To select a method of preserving the
pieces,

i, To axplain how chaud-froid sauce and glaze . | |
are applied. | | | o 45, To state the hygiene rules to observe when
oreserving the pieces,
34, To apply chaud-froid sauce ‘and glaze. - -
- ,' ' - 4&, To preserve the pleces.
5. Te describe how variﬁﬁﬁ-ﬂe:urﬁfivelalemgnts

are applied. | , . Store the piece.

34. To become skilled at applying decorative = . 47. To observe hygiene and safety rules when
elements. - . S | cleaning and tidying up.

37. To develop a sense of aesthetics. | Clean and tidy up the work station.

Decorate the piece,
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FROFESSIONAL COOKING

MODULE 23
TITLE:; MISE EN PLACE AND SERVICE: BUFFETS

CODE: 9071393
DURATION: 45 heurs

FIRST-LEVEL OPERATIONAL OBJECTIVE
SITUATIONAL QOBJECTIVE

EXFECTED OUTCOME

By participating in the required activities of the learning context according to the indicated
triteria, the students will

prepare anhd serve buffets.

SPECIFIC OUTCODMES

buring this module, the students will:

Prepare and present buffet 1tems.
Become accustomed to serving buffetr items to

Develeop their judgment.

LEAENING CONTEXT

OQutline of student activities:

FHASE [: Information

b

Learning about varjous types of buffets.

Studying various ways of arranging buffet
1tems.

Becoming familiar with various ways of

presenting cheese,

FHASE I!l: Mise en Place

Preparing the buffet items.

Arranging the buffetr i1tems.

Ssetting up the buffet table.

customers,

PARTICIPATION CRITERIA

The students must:

PHASE 1

- Bummarize, wn a written repert of about half
& page, the cherecteristics of a8 buffet

appesaring 1n ap illustration.

- Prepare a cheese plate containtng five
types of cheese for & given humber of

gQuests.

PHASE 1]

- Prepare and present certain bufter items

properly and efficiently.
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~ PROFESSIONAL COOKING -
MODULE 23 o o - CODE: 901593
TITLE: MISE EN PLACE AND SERVICE: BUFFETS . ' DURATION: 45 hours

FIRST-LEVEL 'OPERATIONAL OBJECTIVE
- SITUATIONAL OBJECTIVE

LEARNING CONTEXT o o | | | PARTICIPATION CRITERIA

ODutline of student“aﬁtifﬁfieéﬁ ':.I | . 3i ‘The students must:

PHASE 111: Buffet Service . - PHASE 11

- Taking their places at thefr appninféd'ﬁbrk: | ‘- Address customers in a courteous manner and
starions. : | orovide accurate information,

- Dffering the itemsltn the customers. I . = seérve the items skilfully and with ease.

serving the items,

“HASE IV: Cleaning up o o PHASE 1V

- Clearing the buffet table. T - 'Dbserve hygiene snd safety rules throughout
o | ~ this phase.
- Cleaning and tidying up.

INSTRUCTIONAL GUIDELINES
The teacher wWill;

- Plan two buffets (one uf Hhinh-nnuldlﬁe-ﬂ-brunﬁh} to epable the students to practise doing the mise
ef place ﬂnduﬂerving'fﬂiceﬂz " : | 'I_" - |

. Plan s mise en place for approximately 75 customers.

- Encourage tesmwWork. | -

- Help the students orgenize their work.

- Make sure the hygiene and safety rules sre observed.

- Supervise the'qualit75n$'the preparations and presentations.

-  Encourage artistic,éxpréﬁﬁiﬁnjand'fnstgh'a gense nf'ipsthetfca.

-  Encourage indT?iduELTanﬁIgrﬁuEfgffurtE;ﬂ'ﬂfff“"

- See that each student serves some items. -

~ Help meke the gervice efficient.

«  Suggest tips ﬁﬁ huh-ta Ee more Bt eésé fﬁ frnni of customers,

-  Expect the students tn-Eehavelin.a.prﬁféssiunﬁl.manner, to use anpropriate language and to be

COUrtTenLs,
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PROFESSIONAL CODKING

MODULE 23
TITLE: MISE EN PLACE ARD SERVICE: BUFFETS

CODE: 901593

SECOND-LEVEL OPERATIONAL OBJECTIVES

[N ORDER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS:

1. To study various types of buffets,

02.

03,

04.

Q5.

06,

07.

D8,

0%.

10.

171.

12.

Phase -

13,

Toe List the categeries of dishes usually
served 1n each type of buffet.

To identify dishes in each category for

each type of buffet.

To study various ways of arranging buffet
1tems.

To evaluate the guality of the

presentations.

To justify their evaluations.

To explain the rules to observe when cutting

and presenting cheese.

To specity the amount of cheese to allot

per serving for various occasions.

Te name the garnishes served With cheese.

Te identify the material used to present

cheese,

To cut and present cheese,

To preserve cheese,

Information

Te recogmize the 1mportance of planning a
buffet.
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4.

15.

16.

17.

18.

19.

20,

1.

2.

23.

To Li1st the factors to consider when
planning a buffet.

To {ist the main tasks involved in

preparing & particular type of buffet.

To estimate the time required to prepare

and arrange various buffet items.

To plan the tasks within a given period of
time,

To prepare and present hot and cold buffet

1tems, according to the type of buffet.

To state the rules to follow when arranging
A buffet table.

Te select the tools for cutting and
serving the dishes.

To discuss how to select decorative

accessories feor a buffetr table.

To arrange the 1tems on the table 1n an

attractive fashion and in logical order.

To put the serving utensils and decorative

accessories in the appropriate places.

Phase I1I: Mise eh place

24. To 1denttfy the various work stations at a

buffet table.

- T —" i m— —
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PROFESSONAL . CODKING .
MODULE 23 o o | CODE: 901593
TITLE: MISE EM PLACE AND SERVILE: BUFFETS

SECOND-LEVEL OPERATIONAL OBJECTIVES

I[N ORDER TO ACHIEVE THE FIRST-LEVEL DBJECTIVE, THE STUDENTS SHOULD HAVE PREVIOUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS: | |

?5. To List the responsibilities of fhe=buf$ét- 36. To clear the buffet table.
chef with respect to each station, -
| L | 37. To List the factors to consider when
4. To explain how variolus pieces in the. buffet | determining which foods can he reused.
should be ¢ut up. |
- 38. To select the foods that can be reused.

27. To discuss how to act in front of customers |
and how to communicate with them when c 0 39, To justify their-decision,
Serving. "
40. To preserve these foods properly.

28. To explain the importance of knowing the

ingredients of the dishes served. - . | K 41. to. describe how buffet leftovers can be
| | . | prepared.
2¢. To anticipate solutions to .problems that may |
arise when a buffet ig served. = | 42, To ctean the work station.
0. To take their place at their respective - 43. To observe the appropriate hyglene and
stations. ) S | S . gafety rules.
31. To make the necessary verifications., = . Fh;ae IV: Cleaning Up

32. To offer dishes to customers.
33. To cut up showpieces and other dishes.:

34. To demonztrate how various seﬁving.utgnsils

are used.

35, To take responsibility for the tasks
assigned to them.

Phase TI1: Euffﬁt"Servi;e*'
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FROFESSIONAL COQKING

MODUILE 24 CODE: 901407
TITLE: INTRODUCTION TO THE UORY EMVIRONMENT DURATION: 105 hours

FIRET-LEVEL OPERATIONAL OBJELTIVE
SITUATIONAL OBJECTIVE

EXPELTED DUTCOME

Ey participating in the required activities of the learning context according to the indicated
criteria, the students will

use knouledge and skills 1n a work environment.

SPECIFIC OUTCOMES

Guring this module, the students will:

- Look for a practicum position.

- Practise the trade of professional cook outside the sehool context.

- Continue their personal and professional development in a work environment.

LEARNING CONTEXT PARTICIPATION CRITERIA

Qutline af student activities: The students must:

FHASE I: Looking for a Practicum Pasitien PHASE 1
Identifying the establishments that are -  Prepare for their interviews and write their
likely to accept trainees. resumes according to set rules,

- Selegting an establishment and asking for an = Carry out all the steps invelved 1n looking
interview. for a practicum pesition.

- Presenting their résumés. - Be eble to explein why they have chosen a

particular establishment and present the

- Applying for a position and requesting an resutts of their search to the teacher.

answer.
FHASE Il1: Practising the Trade PHASE 11
Becoming familiar with the organization and - Carry put the tasks assigned to them,

aperation of the establishment. according te their agreement with the

establishment and the supervisor of the

practicum.

= e e e = omm
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| PROFESSTONAL COOKING
MODULE 24 : | | CODE: §01607
TITLE: INTRODUCTION TO THE WORK ENVIRONMENT 5 | R DURATION: 105 hours

 FIRST-LEVEL OPERATIONAL OBUECTIVE
' SITUATIONAL' nﬂJEtTlvE |

LEARNING CONTEXT ' | | PARTICIPATION CRITERIA
oputline of studeﬁt ﬁﬁtivitiés:' R H:I o THE ztudents must:
- Becoming famlllar Hlth the pn$1t1nn to be - - Ee-ﬁﬁéh'fn and participate actively In
filled and the tasks to be carried out.. - . . meetings with the superviser of the
| practicum.
- Carrying out thE tasks acnard1ng te the
supervisarts standards. o | - Write in their journals on a daily basis.
- Asking for feedback from the supervisor. . © - Demonstrate, throughout the practicum, the
| attitudes asnd behaviour expected of A
- Keeping a dajly Journal, . S “ o pfnfessiuna{'caﬂk.
PHASE 1II1: Evaluation - o PHASE I11
- Presenting a report un-ﬁheiﬁ?prﬁctiéﬁmﬁf""' ”,. . = Write and present & report on their
| | o precticum according to the instructions
Discussing their experiences with others in recefved.
the class. |

| - Dpescribe specific aspects of their
- Assessing their career choice and ¢Lar1fv1ng N practicum.
their career objectives. |
- Participate getively in the joint evaluatian
- Participating in a Jeoint evaluetion of their ~of their practicum.
practicum. | | - | |

INSTRUCTIONAL EUIﬁELIHEﬂ:

The teacher wills

- Contact verious establishments and makefﬂ.hiSflpf the establishments in the area that might be
willing to accept trﬂlnEE5- |

- Make formal arrsngements for the 5uppart and sUpervislnn nf the trainees,

- Encourage nﬂnperatlnn hetHEEh the establishments and the school,

- Help the students luuh for a pra:tlcum pu51tiun.

- Vigit the tra1nees at -work on a regulﬂr basis.

- Help the students solve problems that may arige during. their practicum.
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FROFESSIONRAL COOKING

MODULE 24 CODE: 2015607
TITLE: INTRODUCTION TO THE WORX ENVIRONKEKT DURATION: 105 hours

FIRST-LEVEL QPERATIDNAL OBJECTIVE
SITUATIONAL OBJECTIVE

INSTRUCTIONAL GUIDELIKES

The teacher will:

- Assess the establishments and their supervision of the students,

- Discuss the precticum regularly with each student, using the studentfs journal at the basis for
discussion.

- Encourage the students to make a ecritical evaluation of their practicum,

- — - - — — - — - - - - - - - — ] - — — om0 - - — — L - e — i — T - o = —_——e N L} - — - - — — -_— m = mom = e = e =
K K
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PROFESSIOKAL COOKING
MODULE 24 T o s | CODE: 901407
TITLE: INTRODUCTION TO THE WORK ENVIRONMENT |

SECOND - LEVEL .OPERATIONAL- OBJECTIVES

(N ORBER TO ACHIEVE THE FIRST-LEVEL OBJECTIVE, THE STUDENTS SHOULD HAVE PREVIQUSLY ATTAINED SECOND-
LEVEL OBJECTIVES, SUCH AS: |

01. To List the steps involved in locking for a . 14. To actablish the terms of the agreement
practicum position. oL . with the establishment and the supervisor

. y - ﬂl ' of the practicum,

0Z. To gather informetion on the ‘establishments

authorized to accept trainees, S - .Phase I: tooking for & Practicum Position

0%. To describe their expactations of the - 15. To become familiar with the information 1o
practicum. E - be kept in the journal.

04. To Bssess, in terms of ‘their own . | 16. To becofme familiar with the way 1n whieh
expectations, the opportunities offered by , the journal 1s to be kept.
the various establishments authorized to
accept traihees. | - " Phase Tl: Practising the Trade

D5. To identify the indi?fduats who are = o 17. To identify the varicus sections of &
regsponsible for granting interviews. | practicum report.

0&4. To practise requesting an interview. 18, To be familiar with the way in which the

report is to be written.

07. To gather the iﬁfnrmatiﬂn needed. to Write a

rESUME . S . . 19, To write a report on the practicum,
08. To become familiar with the rules for | 20. To explain the concept of joint
writing résumés. | T . asvaluation.
09, To Wwrite a résumé. | A - 21, To identify the role of each ingividual

involved in the jeint evaluation.

10. To write a tetter of application.
22. Teo list the criterys for evaluating the

11. To set up an appnintmEﬁf Hifﬁ fﬁa Empiﬁyér. - practicum.
12. To explain what they Exhent of the . . 2%, To evaluste their practicum, using their
practicum. | . - . ~ Journals and the established criteria as

the bagis for the evaluation.

1%3. To evaluate the employer's expectations.
- Phase [II: Evaluation
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FROFESSIONAL CODKING

MODULE 25
FITLE: NEW DEVELOPMENTS IN THE TRADE

CODE: 9D1&11
DURATION: 15 hours

FIRST-LEVEL QOPERATIONAL OBJECTIVE
SITUATIONAL OBJECTIVE

EXFECTED OUTCOME

By participating in the reguired activities of the learning context sccording to the indicated

criteria, the students will

keep abreast of new developments in professional cooking.

SFECIFIC OUTCOMES

At the end of this module, the students will:

- Be aware of technolegical changes in professional cooking.

- Retflect on the 1mpact of the most significant changes in the food-service industry,

- Know how to adapt to these changes.

LEARNING CONTEXT

Outline of student activities:

FPRASE 1: Technological Changes

- Considering the impact of new technology on
the following: working conditioens, the
ergenization of work, the job market,
working techniques, cooking tasks or any

ather agpect of professional cooking.

FHASE 11: Other Changes 1n the Trade

- Discussing the most significant changes
{other than techrnolagical c¢hanges) that have

affected the food-service industry since
1970.
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PARTICIPATION CRITERIA

The students must:

FHASE 1

- Describe, in writing, new technologics
introduced to cooking since 1970 and the
impact of at least onme of these

technoleogies on the trade.

- &how their 1nterest by:
* askimg guestions
¢ giving their opintons

» {i1stening attentively to explanations

PHASE 11

- Participate actively in discussiong by:
« 1dentifying changes in the trade
* giving their opinien on one of these
changes

« azking pertinent Questions




| PROFESSTORAL COOKING
MODULE 25 | | CODE: 01611
TITLE: NEW DEVELOPMENTS IR THE TRADE | BURATION: 1% hours

FIEET LEVEL UPEHﬂTIDHAL OBJECTIVE
EITUﬁTIBHAL DEJECTI?E

LEARNING CONTEXT - o - . L . FﬁETIEiFATlﬂH CRITERIA

Outline of student activities: . The students must!

PHASE Il Fersnnnl”rmﬁliﬁatinns B - | ﬁH#EE [11

-  Dezgribing snmﬁ of the canaequeﬁces uf-ﬂné'nf - Describe, in a written report of about cone
these changes on thejf own future :areérs;- | page, at least one of the consequences of

these changes on their own future careers.

INSTRUCTIONAL GUIDELINES -

The teacher will:

provide the students with a variety of technical documents, articles and reference materials on new
techhology 1n the trade.

- Encourage fruitful discussion. S
- Suggest a varjety of tﬂpltﬂ o dIEEUESIﬂn.

- fLheck the qualitv and pert1nen¢e of small graup di5¢u$s1nns.
-  Help the students reflect on EhHHEEE in the trada.
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FROFESSIONAL COOKING

MODULE 25
TITLE: NEW DEVELOPMENTS IN THE TRADE

IN ORDER TO ACHIEVE THE FIRST-LEVEL QBJECTIVE, THE STUDENTS

CODE: 201&11

SECOND-LEVEL OQPERATIONAL CBJECTIVES

LEVEL OBJECTIVES, SUCH AS:

07.

2.

03,

04 .

To 1dentify the pew technologies that are
most significant to the trede.

To define the general process of each new
technology.

To indicate the main applications of these
technologies.

To indicate the effects of these
technologies on food and on the work of

professional cooks.

Fhase I: Technological Changes

05,

05.

To tdentify the most significant changes,
other than techhological changes, that have

tsken place in the food-service industry
since 1970.

To discuss the role and ectivities of

labour unions in the food-service industry.

07.

08.

09.

SHOULD HAVE PFREVIOQUSLY ATTAINED SECOND-

To discuss rhe role of women 1n

professional cooking.

To describe the most significant changes
1n restaurant clientele.

To name the major orgamizations and

associations in professional cooking.

Phase [I: Changes 1n the Trade

10.

11.

To explore in greater depth one of the

changes 1n the trade.

To understand how thetr own carear

objectives relate to one of the changes in

professional cooking,

Phaze I1l: Personal Implications
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