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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!



Program Overview

Day 1 Day 2
Introduction Batch Cooking Basics:
| Vegetables & Intro to
Mise en Place Proteins
Knife Skills Production Review
Recipe Literacy What Next?

Production Review
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Learning Objectives

At the end of the course, participants will be able to:
Demonstrate safe knife skills and consistent cuts.
Demonstrate batch cooking techniques.

Organize production using mise en place.
Operate commercial kitchen equipment safely and efficiently.
Maintain food quality throughout production and service.

USDA Key Area 2: 2110, 2120, and 2130
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Volume Production & Batch Cooking

Volume Production Batch Cooking
Large quantities ahead of Cooking or reheating smaller
time portions more frequently
Can be held at safe throughout service
temperatures until service or Helps to maintain freshness
cooled for re-heating and quality
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QUESTION: ��WHERE ARE THEY ALREADY DOING THIS IN THEIR KITCHENS? EXAMPLES? �ASK ABOUT THE FLOW OF SET UP OF THEIR OPERATION? ��Batch cooking requires: �planning�Staff scheduling 
Staff training




Batch Cooking

Benefits
Flavor is maintained the entire time
Does not compromise the desired texture
Appearance
Waste reduction

Challenges
More staff attention throughout service
Precise timing

Difficult to manage when serving large
meal counts
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Benefits
Food quality – flavor, texture, appreance, and nutritional value can alter and damange food leading to unappealing changes ��Flavor can be impacted if food is held at high heat for a long period of time, overcooking and holding foods for an excess of time like broccoli can lead to a sulfur odor or taste
�texture – soft foods can become dry, hard, or bad crispy if held at high heat for too long. Food items meant to be crispy can become soggy �  like overcooked mac n cheese loosing texture and color
�nutritional value – holding foods at high temp can destroy vitamins and minreals like vitamin C, B , protein, potassium, magnesium, and calcium

Appearance – cooking time and temp on recipes must be followed to ensure things aren’t over cooked, presentation matters! If the food is not appealing they will be less likely to eat it. �
Photo: Healthy School Recipes�


When to Batch Cook?

Key Characteristics

= Dish dries out when
neld for too long

= Dish loses texture

= Appears
unappetizing

Proper timing/ equipment use are critical to maintaining
food quality
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Key Takeaways:
Volume Cooking is best for foods that hold well without losing quality.
Batch Cooking is best for foods that dry out, lose texture, or appear unappetizing when held too long.
Proper timing & equipment use are critical to maintaining food quality in school meal programs.
Would holding the food item at a high temperature:
Change the flavor?
Change the texture?
Change the appearance?
Destroy nutritional value?
✔ If YES, consider using a batch cooking method and then mise en place!



Large Equipment

—_—
1

Tilt Skillet:
sauteing, braising,
steaming

Steam Kettle:
soups, stews,
grains, boiling
pasta
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Convection Oven:
paking, roasting,
oreads, pizza, flat-
oreads

Combi Oven:
baking, steaming,
roasts, air fry
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What do they have in their kitchen? What recipes do they currently use it for?

Tilt Skillet – Sueting, braising, steaming, boiling, and fry large batches of food
Steam Kettle – cooking soups, stews, and grains, boiling pasta
Convection oven – baking, roasting, breads, pizza, flat-breads, etc. 
Combi-Oven – bakes, steams, roasts, air-fry
Stove-top & range (do they have this?)


Small Equipment

,HJ‘
Sheet pans: Rubber spatula: Immersion blender:
utilized for its various used for folding, utilized to make
Sizes stirring purees, combine
Ingredients

' . . .
() Culinary Institute of America Proprietary and Confidential



Small Equipment

Scale: Liquid measuring Solid measuring
used for precise cups: used to cups: utilized to
measurement measure liquid measure dry/ solid
Ingredients
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Setting Yourself Up for Batch Cooking Success

Mise en Place j»
= Measure, slice, dice and start
any pre-cooking steps

Prepping
= [tem cooked or set up to
cook/ reheat during service

Service
= "Firing” batch items as needed

= Communication is key to
batch cooking

' . . .
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Roasted Vegetable Medley

Preheat the oven to desired temperature.
Gather equipment required for each task.
Measure out all ingredients

Wash/ cut the carrot, zucchini, broccol

Toss the vegetables with oil and
seasoning

Spread onto sheet trays lined with
parchment

Hold until service and reheat in batches
Garnish with herbs if desired
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Photo: Wellplated (both)


Baked Pasta Casserole

1. Scale out the pasta, cheese,
vegetables, marinara sauce

Shred cheese, label pans

Boil pasta, shock

Make pasta sauce, cool

Pre-cook vegetables if needed, cool

Build pasta casserole cold into

dishes, top with cheese, cover with
foil

/. Before service, bake 1-2 trays

o kW

8. Hold hot, rotate to keep fresh

' . . .
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Chicken Tenders (raw, pre-breaded)

1. Pull tenders from freezer to fridge
the day before

/. Preheat the oven to 350°F

5. Gather trays, parchment, portioning
tools

4. Mise recipe for breading raw
tenders

5. Pre-bread all chicken and lay out on
trays

6. Start with 3 trays baked/ hot held,
fire trays in waves as needed

' . . .
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Vegetable Purchasing Forms

Fresh
* Pros: best taste and texture

= Cons: short shelf life, prep needed
Frozen

= Pros: year-round, less labor, less waste
= Cons: texture and flavor varies

' . . .
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Photo: Websturant (top), JK International (bottom)


Vegetable Purchasing Forms
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Canned
= Pros: Long shelf life, easy prep

= Cons: Poor color, texture, flavor
loss, nutritional considerations

Dried

* Pros: Shelf-stable, convenient for
bulk

= Cons: Needs soaking, cooking
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Form
Pros
Cons
Example
Fresh
Best taste and texture
Short shelf life, prep needed
Broccoli, carrots
Frozen
Year-round, less labor, less waste
Texture and flavor varies
Corn, peas, lima beans
Canned
Long shelf life, easy prep
Poor color, texture, flavor loss, nutritional considerations
Beets, beans, oranges, pineapple
Dried
Shelf-stable, convenient for bulk
Needs soaking, cooking
Dry beans, grains, lentils


Photo: Bake it with love (top), ibspot (bottom)


Retaining Nutrients in Vegetables

Keep cuts on the larger
side

Utilize the batch cooking
technique

Cooking method:
steaming

Serve in cooking liquid
Don’t hot hold for long
periods

Culinary Institute of America

Properly Cooked Vegetables

Undercooked Just Right Overcooked
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Blanching Vegetables

Key prep step, can be used to:
= Pre-cook vegetables
= Extend storage times
= Speed up cook time

= Standardize doneness for large
batches

= Time guide: blanch for 30 seconds
to 2 minutes depending on size/
firmness

Q’O Culinary Institute of America

= Examples: broccoli florets 1-1.5
minutes
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Photo: Allrecipes


Steaming Vegetables

= Cooked through hot vapors

= Preserves flavor, texture, color,
nutrients

= Easiest to make in batches

= Best for: delicate vegetables,
seasonal/ frozen vegetables

= Flavor pairing: herbs, spices,
citrus zest, low-sodium blends

= Cooking time varies on size

' . . .
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Photo: Pampered Chef


Roasting Vegetables
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Uses dry heat to cook vegetables

Produces crispy exterior, tender
Interior

Can be prepared in batches

Best for: fresh, frozen, pre-cut
vegetables

Temperature range: 375°F-400°F

Examples: zucchini for 15
minutes, carrots for 20 minutes,
root vegetables for 30 minutes

Proprietary and Confidential
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Photo: The Kitchn


Stir-Frying and Sauteing Vegetables

Sauteing:

Cooked over medium-high
heat

Utilizes a small amount of fat

Cooked in single layers
Stir-frying:

Cooked over high heat

Utilizes fast motions

Often cooked in a wok/ large
skillet
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Types of Proteins

Ground meat
Internal temperature: 160°F

Utilize a thermometer to check the
temperature

Cooking technique: tilt skillet, braising

Poultry
Internal temperature: 165°F

Utilize a thermometer to check the
temperature

Cooking technique: roasting, sauteing
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Photo: Arkansas Cooperative Extension Service (top), USDA (bottom)


Types of Proteins

Fish
= Internal temperature: 145°F

= Utilize a thermometer to
check the temperature

= Cooking technique:
sauteing, grilling, baking

Leftovers/ Reheated items
= Internal temperature: 165°F
= Rapid reheating required

' . . .
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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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