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Presentation Notes
Welcome to our School Nutrition Training! Over the next three days, we will cover essential culinary skills, food safety, and production techniques to enhance your cooking skills, build confidence in the kitchen, and ultimately support you in your own health and the health of the meals in the kitchen!



Lecture 1—1 hr

Demos & Hands-on
Production 2.5-3 hr

Dinner/Critique 30 min

Review & Preparation for
the next day 30 min

Program Overview

Day 1

Introduction
Mise en Place

Knife Skills

Exploring Mexican
Cuisine

Production
Review

Day 2

Food Safety
Review

Exporing French
Cuisine

Production
Review

Day 3

Market Basket
Challenge

Seasoning &
Flavor

What next?
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Food Safety



Learning Objectives

Identify common foodborne pathogens and their sources.
Recognize the conditions that allow bacteria and pathogens to grow.
Implement best practices to prevent foodborne illnesses in school kitchens.

Understand how food handlers can contaminate food and how to prevent cross-

contamination.

Identify critical control points (CCPs) in school food operations and strategies to maintain

food safety standards.
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Key Terms

Foodborne illness
Pathogens
Cross-contamination

TCS (time &
temperature control for
safety Foods)

TDZ (temperature
danger zone)

Hot holding

Culinary Institute of America

Cold holding

Cooling process
Reheating

FIFO

Sanitizing vs Cleaning
Personal hygiene

RTE foods

HACCP
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CCPS

Corrective Action
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Foodborne Illness & Contaminants
Foodborne Illness – A disease caused by consuming contaminated food.
Pathogens – Microorganisms (bacteria, viruses, parasites, fungi) that cause illness.
Cross-Contamination – The transfer of harmful bacteria from one surface or food to another.
Time & Temperature Control for Safety (TCS) Foods – Foods that require time and temperature control to prevent bacterial growth (e.g., dairy, meat, cooked rice).
Food Allergy vs. Food Intolerance – Allergy is an immune response; intolerance is a digestive issue.
2. Temperature Control & Danger Zone
Temperature Danger Zone (TDZ) – 41°F – 135°F: The temperature range where bacteria multiply rapidly.
Hot Holding – Keeping food at 135°F or higher to prevent bacterial growth.
Cold Holding – Keeping food at 41°F or lower to slow bacteria growth.
Cooling Process – Reducing food temperature from 135°F to 70°F within 2 hours and from 70°F to 41°F within 4 hours to prevent bacteria growth.
Reheating – Food must be reheated to at least 165°F for 15 seconds before serving.
3. Safe Food Handling Practices
FIFO (First In, First Out) – A method of stock rotation to use older ingredients first.
Sanitizing vs. Cleaning – Cleaning removes dirt; sanitizing reduces pathogens to safe levels.
Personal Hygiene – Proper handwashing, gloves, and avoiding food handling when sick.
Ready-to-Eat (RTE) Foods – Foods that require no further cooking; must be handled with gloves or utensils.
4. Critical Control Points (CCPs) & HACCP
Hazard Analysis Critical Control Point (HACCP) – A systematic approach to food safety that identifies and controls risks.
Critical Control Points (CCPs) – Steps in food preparation where risks must be controlled (e.g., cooking, cooling, storage).
Corrective Action – Steps taken when food safety procedures fail (e.g., reheating food that falls below holding temperature).



Temperature Danger
Zone

41°F - 135°F

Ideal for pathogen
growth
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165 °F

160 *F

145 F ——

140 °F

40 °F

0°F

Minimum Internal

Temperature for Safety

Poultry, Stuffing,
Casserples,
Reheat Leftovers

Egg Dishes and
Ground Meat

Beef, Pork, Lamb, Veal*
Roasts, Steaks, Chops
Ham, fully cooked

(to reheat)

Holding Temperature
for Cooked Food

Refrigerator
Temperature

Freezer
Temperature

*Allow to rest for
at least 3 minutes.
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Keep hot food hot (135°F+) and cold food cold (41°F-).


Preventing Foodborne lliness

Control time and temperature
Prevent cross-contamination
Practice Good Personal Hygiene

Purchase food from approved, reutable
suppliers

Proper food labeling
Follow HACCAP & Know CCPS
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Day 2 Prod



Todays Focus

French Cuisine
Mise en place!

Communication & Cleanliness
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Day 2 Review & Looking Ahead

Feedback

Day 3 brief discussion
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Any Questions?
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