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Presenter
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!



What's your WHY?
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Presenter
Presentation Notes
Why school nutrition matters: Impact on student health, learning, and participation.�Why Cooking Skills matter: Job satisfaction, employee health and knowledge, cultural inclusivity & celebration of flavors!



Program Overview

Day 2
Day 1 Mise En Place Pay 3
Introduction (Cont) Batch Cooking:
Pastas & Proteins
Mise en Place How to read a
recipe Taste, Flavor, &
Knife Skills Seasoning
Batch Cooking
Food Safety Basics: Vegetables | production
Review & Intro to Review
Proteins
Production What Next?
Review Production
Review
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Day 1 Learning Objectives

Demonstrate how to set up your workstation and organize your mise en place.
Review factors that improve efficiency for preparation and service.

Practice proper recipe mise en place.

Prioritize your needs and production.

Safely hold and handle a knife.

Select a knife appropriate for its intended use.

List, identify, and execute commonly used knife cuts.

Identify proper food safety protocols and corrections
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Learning Objectives

*Demonstrate how to efficiently set up a workstation and organize mise en place.
ldentify factors that improve efficiency in food preparation and service.
«Apply proper mise en place techniques when following a recipe.

*Develop a timeline for task completion to streamline kitchen workflow.

*Prioritize ingredients, tools, and production needs to enhance efficiency.
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Key Terms

Action plan Mise en - Production
Prioritize :
worksheet place list

Workflow Workstation Standardlzed
Recipe

FIFO Pre-Prep Portioning

U . . .
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Presenter
Presentation Notes
Mise en Place – "Everything in its place"; the practice of organizing and preparing ingredients before cooking.
Workflow – The systematic arrangement of tasks to improve efficiency in the kitchen.
Station Setup/Workstation – Arranging tools, ingredients, and workspace for smooth production.
Standardized Recipe – A tested formula that ensures consistency in taste, portion, and cost.
Yield 
Pre-prep (Preliminary Preparation) – Tasks such as washing, peeling, chopping, and measuring ingredients.
FIFO (First In, First Out) – A system to rotate ingredients and use older stock first to prevent waste.
Scaling – Measuring ingredients accurately by weight or volume.
Portioning – Dividing ingredients or finished dishes into consistent serving sizes.
Batch Cooking – Preparing food in portions to maintain freshness and avoid waste.– The amount of product that results after trimming, peeling, or cooking.


Mise en Place

“everything in its place”

' . . .
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Presenter
Presentation Notes
Setting yourself up properly at each stage of cooking is the key to great success.  Preparing the ingredients correctly, gathering the tools necessary to do the work, and setting up your station not only reduces waste and loss, but it also improves the quality of work and enhances the end results.   In this section, we will discuss the various facets of mise en place and look at some general guidelines to facilitate your production.��


Mise en Place

Helps you achieve you GOALS
and starts with YOU!

CLEAN UNIFORM, APRON, HANDS WASHED. COMFORTABLE, CLOSED- ATTENTIVE AND
AND HAIR COVERING. TOE, NON-SKID SHOES. ORGANIZED MINDSET.
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Sanitation bucket with handy wipes

Culinary Instit
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Presentation Notes
Workflow
Set up workstation to facilitate flow of product.
Establish a direction oRaw product → Product being prepped → Finished product.
f flow:
Avoid crowding your station or cutting board.
Avoid crossing over the work completed.
Volume preparation requires keeping food safety in mind:
Hot food held hot, cold food on ice.
Set table and cutting board at correct height.
Use bain-maries with hot water for tools.
Set cutting board on sheet pan for messy jobs.
Keep area clear of clutter 
Always sanitize between tasks 



Mental Mise en Place before Starting a task

Game Plan Organization
What am | going to make?

How much am | going to
make?

How much space will | need?
How much time will | need?

What time is service?

Culinary Institute of America

Equipment

What equipment will | use to
prepare the product?

What equipment will | use to
cook the product?

What will | serve the product
in?

What utensils do | need?

Proprietary and Confidential

What else?
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Presenter
Presentation Notes
Have a written daily plan - start with the end in mind.

Use standardized recipes.
Consolidate tasks - have one person cut all of the onions, garlic, etc.
Use timers and thermometers (when necessary).
Use the right equipment for the right job!



3 Stages of Mise En Place

Raw product —

1 — Preparation

Gather all ingredients
and Equipment first or
plan in stages (think
about end goal)

Complete necessary
Pre-steps if needed
(cutting, dicing, slicing,
and possibly cooking)

Culinary Institute of America

Product being prepped -

1 — Cooking or setting up
items to be cooked or
finished in batches during
service

Cook through recipe —i.e.
roast, bake, continue
knife cuts, think about
garnish and items
needed for
plating/execution of dish:

Finished product.

3 - Service

Minimal cooking
other than “firing”
batch items

Focused more on
finishing” or
"assembling”
Product being

delivered to
customer

Proprietary and Confidential
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Learning Objectives

-Safely hold and handle a knife to prevent accidents and injuries.
Select the appropriate knife for different cutting tasks.
-List, identify, and execute fundamental knife cuts (e.qg., dice, julienne, chiffonade).

«Apply proper cutting techniques to improve precision and efficiency.

Culinary Institute of America Proprietary and Confidential



Key Terms

Claw Grip Knife Cuts &

| | Techniques (julienne,
Pinch Grip brunoise, dice,

, chiffonade, bias,

Chopping mince)
Slicing Honing
Types of Knives -
(chefs, paring, Sharpening
serrated, boning, Whetstone

etc.)
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Presentation Notes
Mise en Place – "Everything in its place"; the practice of organizing and preparing ingredients before cooking.
Workflow – The systematic arrangement of tasks to improve efficiency in the kitchen.
Station Setup/Workstation – Arranging tools, ingredients, and workspace for smooth production.
Standardized Recipe – A tested formula that ensures consistency in taste, portion, and cost.
Yield 
Pre-prep (Preliminary Preparation) – Tasks such as washing, peeling, chopping, and measuring ingredients.
FIFO (First In, First Out) – A system to rotate ingredients and use older stock first to prevent waste.
Scaling – Measuring ingredients accurately by weight or volume.
Portioning – Dividing ingredients or finished dishes into consistent serving sizes.
Batch Cooking – Preparing food in portions to maintain freshness and avoid waste.– The amount of product that results after trimming, peeling, or cooking.


Anatomy of a Knife

Spine \ Handle \

Cutting Edge

' . . .
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Knife Selection

Use the RIGHT knife for the job!!

French Knife Paring Knife

chopping, slicing, dicing, peeling, trimming, and shaping
mashing fruits and vegetables

Boning Knife

cutting meat away from bones

' . . .
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Knife Selection

Slicer

slicing cooked meats and poultry

Serrated Knife

L D

slicing through the crusts of bread
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Honing and Sharpening

* Sharpening = removing metal to
redefine the cutting edge.

* Honing = realigning/straightening the
existing metal of the cutting edge.

' . . .
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Holding a Knife

Grasp the knife by the handle, allowing your thumb and

Index finger to rest on the blade for support.

Top View /{\\

ote position of finger
ehind the blade for support

o
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Knife Safety

Always use a sharp knife!
Hold the knife firmly in your hand and cut away from your body.
Always use a cutting board.

Place knives on flat surfaces, away from the table edge, with the blade facing away
from you.

Keep knives in clear sight, never covered.

Do not grab blindly for a knife.

If a knife falls off the table, do not attempt to catch it.

Pass a knife to someone using the handle, never the blade.
When walking with a knife, carry it with the point down.

Never place knifes in the dish area. Always hand wash and return to proper storage.

Culinary Institute of America Proprietary and Confidential



How To Julienne and Dice

1. Square off the ends and
sides.

2. Slice into even slabs of the
same thickness.

3. Stack the slabs and slice into
even sticks.

4. Gather the sticks and cut
iInto even cubes.

' . . .
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Julienne Sizes

Fine Julienne
1/16 x 1/16 x 1 to 2 in.

' . . .
() Culinary Institute of America

Julienne/Allumette

Yax¥%x1lto2in.

Batonnet
YaxWax2to2)in.
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Presentation Notes
What types of recipes have these cuts and why? 

Fine juiliene and allumette – pickled veg garnish, bahn mi, coleslaw, adds volume, usually a ‘coolling effect’ and gives ‘crunch’ 
�batonnet – French fries! Roasted veggies, different eating experience



Dice Sizes

Small Dice

Ya X Yax¥in.

s >

Medium Dice
Yox¥% x¥in.

' . . .
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Large Dice

% X% X%in.

1"
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Presenter
Presentation Notes
What types of recipes have these cuts and why? ��Small dice: aromatic blends, sauces, blend into flavors and add depth through cooking process

Medium & large dice: roasted vegteables for bowls, salads, soups, products that are hearty and usually can be a side dish on its own 


Brunoise Sizes

Fine Brunoise Brunoise
1/16 x 1/16 x 1/16 in. YaX Ve X s in.
it
ot g
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Presentation Notes
What types of recipes have these cuts and why? 

Salsas? Dipping sauces 


Other Classic Vegetable Cuts

Rondelle
% to % in. thick rounds

Tourné

2 in. long with 7 faces

U . . .
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Presentation Notes
Where would you use these cuts? 

Tourne – side of vegetable
Oblique – roasted vegetables (longer cooking) 
Rondelle – soups, salads, stir-fry, saute (quick cooking) 


Dice/Mince Onions & Shallots

1. Cut off tip end, peel, and cut
through root to tip.

2. Make several evenly spaced parallel

cuts, without cutting the root.

3. Make two to three horizontal cuts,

without cutting the root.

4. Make even crosswise cuts working

from tip to root.

Q‘ﬁ Culinary Institute of America
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Mince Garlic

1. Peel cloves

2. Slice cloves

5. Cut cloves into a
rough chop

4. Using a rocking
motion, chop to

desired fineness

Q’O Culinary Institute of America

3.
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Chop/ Mince Herbs

Q’O Culinary Institute of America
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Wash, dry, and remove
leaves from stems; roll into
a tight ball and chop
roughly.

Move hand to front of
knife and chop using a
rocking motion.

Continue cutting to desired
fineness.




Chiffonade Herbs

1. Remove leaves

2. Stack the leaves, placing
smaller leaves on top of
larger leaves

5. Roll into a cylinder

4. Make fine parallel cuts
across the cylinder

' . . .
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Supréme Citrus Fruit

Q’O Culinary Institute of America
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Cut away the ends.

Cut away the rind and all
the pith, leaving as much
flesh as possible.

Cut along each side of the
membrane to cut away the
segments.
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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.

Culinary Institute of America Proprietary and Confidential



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

Proprietary and Confidential

CCPS

Corrective Action

34



Presenter
Presentation Notes
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).



B L

Microo

nisms

Culinary Institute of America

Small, living organisms that can
be seen only through a
microscope

Some are harmless or even
beneficial

Mold for blue cheese
Yeast for bread

Some are harmful - called
pathogens

Can make sick by eating
Can make sick by producing toxins

Proprietary and Confidential




Types of pathogens

Viruses

Survive freezing and cooking
Need a host (humans/animals) to reproduce

Bacteria

Produce spores & toxins (some survive cooking) €) Bacteria () Viruses

Multiply rapidly in TDZ

Parasites

Must be in flesh of an animal to survive

Common in raw meat, fish, and contaminated water

) Parasitic worm

Fungi
Mostly spoils foods rather than cause illness

Culinary Institute of America Proprietary and Confidential 36



Conditions supporting the growth of pathogens

+ Food
- Acidity
» Temperature

' . . .
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Proprietary and Confidential

 Time
» Oxygen
» Moisture



Presenter
Presentation Notes
Food: Food: One of the most critical factors for microbial growth is the availability of nutrients and energy. 
Microbes need carbohydrates, fats, proteins, metals, and vitamins to survive, just like animals.
Pathogens grow best on carbohydrates and proteins 
Acidity: Bacteria grow best in neutral to slightly acidic foods (pH 4.6-7.5).
Use acidic ingredients (vinegar, citrus) to inhibit growth.�Temperature: Limit time in Temp danger zone
Time: bacteria can 2x # in 20 min, after 4 hrs make sick
Oxygen: bacteria can growth in both anerobic and aerobic environments
Moisture: Need it to go!! (moist, high fat foods)
���Your role: 
CCP 
Store TCS food properly 
Personaal Hygeience 
Serve Safe



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

Culinary Institute of America




Temperature Danger
Zone

41°F - 135°F

Ideal for pathogen
growth

Culinary Institute of America

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*
Roasks, Stealks, Chops

Ham, fully cooked

(to reheat)

Holding Temperature
for Cooked Food

Refrigerator
Temperature

Freezer
Temperature

*Allow to rest for
at least 3 minutes.

Proprietary and Confidential



Presenter
Presentation Notes
Keep hot food hot (135°F+) and cold food cold (41°F-).


Controlling Time & Temperature

Store, cook, hold, cool, and reheat food to proper temperatures in proper time
Keep out of Temperature Danger Zone 41°F - 135°F

Hot & Cold Food Holding

*Hot Holding: Keep hot foods
at 135°F or higher to prevent
bacterial growth.

*Cold Holding: Keep cold
foods at 41°F or lower to slow
bacteria multiplication.
*Monitor temperatures
frequently with a food
thermometer.

Culinary Institute of America

Cooling Process: How to Cool Food Safely

To prevent foodborne illness, follow the 2-Step
Cooling Method:

1.First Step: Cool food from 135°F to 70°F
within 2 hours.

2.Second Step: Cool food from 70°F to 41°F
within the next 4 hours.

‘Use shallow pans, ice baths, or blast chillers
to speed up cooling.

‘Do NOT cover hot food tightly while
cooling—allow air circulation.

Proprietary and Confidential



Presenter
Presentation Notes
Keep hot food hot and cold food cold to prevent bacteria growth.�✔ Follow proper cooling procedures to avoid the Temperature Danger Zone.�✔ Always reheat food to 165°F before serving for food safety.



Preventing Cross-Contamination & Good

Personal Hygiene

Don’t allow ready-to-eat food to contact
contaminated hands, surfaces, or raw food

Separate cutting boards & utensils

Store raw foods below cooked/RTE foods in
fridge

Change gloves & wash hands between tasks

Sanitize worksurfaces & equipment
between tasks

Good Hygiene Practices

Handwashing
Before and after handling food
After touching face, hair, phone, body

After using restroom or handling trash
Clean uniform and aprons
Gloves with handling RTE foods

Stay home if sick

Culinary Institute of America Proprietary and Confidential



Presenter
Presentation Notes
Key Takeaways
✔ Cross-contamination can lead to foodborne illness—use proper food handling techniques.�✔ Handwashing and hygiene are essential to keeping food safe.�✔ Proper glove use and cleaning procedures help prevent contamination.

Cleaning
The process of removing visible dirt, grease, food residue, and debris from surfaces.
Removes physical contaminants but does not necessarily kill bacteria.
Washing cutting boards, knives, and counters with soap and water.

Sanitizing
The process of reducing bacteria and pathogens on a surface to a safe level using heat or chemicals
Kills harmful microorganisms to prevent foodborne illness.
Spraying a sanitizer solution on a cleaned countertop or using a dishwasher’s sanitizing cycle.


Food Labeling

Label all kitchen food and non-food items
Store chemicals separately, away from food

Label foods requiring time and temperature
control with:

* <Ya
Date food was made - —L; _&?“
MR\ |

Use by date o
Label foods not being monitored for ITEM: (e poelS
temperature control with: DATE: -1 L9 Emp: acky
Time removed from refrigeration B Uscay “:p 2%,

Time it must be discarded . N
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HACCP & Critical Control Points

« CCPs are key steps in food production « Receiving & Storage: Checking food
where hazards must be controlled to ensure temperatures upon delivery.
food safety. « Cooking: Ensuring food reaches safe
internal temperatures (e.g., poultry at
165°F).

« Cooling: Properly cooling food using the 2-
Step Cooling Method.

« Holding: Keeping hot food above 135°F and
cold food below 41°F.

« Reheating: Ensuring food is reheated to
165°F before service.

Culinary Institute of America
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Presentation Notes
Hazard Analysis Critical Control Point (HACCP) is a food safety management system used to identify, prevent, and control potential food hazards.
Focuses on preventing foodborne illness rather than reacting to problems after they occur.



Corrective Action: What to do when CCP Fails

When should immediate action be taken?

mamm  Examples of Corrective Actions:

« Food does not reach correct cooking temperature? Continue cooking until
it meets safety guidelines.

« Cooling food did not reach 70°F within 2 hours? Reheat to 165°F and cool
again properly.

« Cold food rises above 41°F during storage? Discard if in the danger zone
too long.

« Expired or damaged food received? Reject the delivery.

Culinary Institute of America Proprietary and Confidential
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Kitchen Responsibilities

Keep stations clean

Properly handle & store all food

« If you don't cook it, glove it — RTE food
« Sanitation between tasks

Clean as you go

« Dish Cart

« Avoid clutter

« Communicate!

« Ask questions (no question is a stupid question)

« Plan your production list and discuss workflow as a team

End-of-Class Clean up:

* Ensure workstations are let spotless
« All tools, equipment, and ingredients should be properly stored
« Label all prep appropriately (date, name, time if needed, recipe)

U . . .
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Presenter
Presentation Notes
Kitchen Responsibilities:
Keep stations clean – Maintain an organized workspace throughout production.
Properly handle and store all food:
Follow "If you don’t cook it, glove it!" for ready-to-eat foods.
Wash hands, cutting boards, and knives when switching between meats and vegetables.
Clean as you go:
Use the dish cart for small equipment.
Avoid clutter and maintain food safety standards.
Communicate with your team and chef:
Ask questions early to avoid mistakes.
Plan your production list and discuss workflow as a team.
End-of-Class Clean-Up:
Ensure all workstations are left spotless.
All tools and ingredients should be properly stored.



What to Expect During Production

Demos as needed — Chef will provide demonstrations at the start of class and throughout class

Production & Plating time — teams will work on the assigned recipes, using proper mise en place

Prep, Cook, transition to plating
Service — present dishes as a class and eat
Critique and Review — reflect on strengths and improvements, prepare for the nextday

Recipe assignments — each team will work on different recipes

Culinary Institute of America Proprietary and Confidential 47



Assessing Your Work — Chet’s Feedback

Observations from production will be used to discuss:
«Strengths — What was executed well?
«Areas for improvement — Timing, organization, teamwork, and cooking techniques.

*Developing good work habits — Efficiency, focus, and communication.

Culinary Institute of America Proprietary and Confidential 48



Self-Evaluation

Evaluate Your Dish:
What did you do well?

What could be improved?

Evaluate Your Performance:
How was your timing?
Did you complete all assigned tasks?

If you had extra time, how could you have elevated the dish?

Culinary Institute of America Proprietary and Confidential
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Discuss proper serving temps. i.e. hot foods hot, cold foods cold on appropriate temperature plates
Discuss proper garnishing of platters
Chef will assist as needed!



Culinary Institute
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Any Questions?


Presenter
Presentation Notes
Feedback
Looking at Day 2: Great Grains, Review of batch cooking and volume cooking, seasoning & flavor
Expectations: 
Mise en place 
Timing 
Execution 
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