Virtual Textbook for Food Preparation Worker       





	Job Tasks and Learning Outcomes (to be developed by the employer and school coordinator)
	Virtual Textbook

Websites 
	ASSIGNMENT

	1. Food Safety 

US Food & Drug Administration
	http://vm.cfsan.fda.gov/~lrd/advice.html
http://busycooks.about.com/library/howtos/blcleaning1.htm

	

	2.  Hand-washing – Must know proper hand washing requirements/technique in food prep area.

	USDA Foodborne Illness Education Information Center
http://peaches.nal.usda.gov/foodborne/fbindex/Handwashing.asp
Center for Disease Control

http://www.cdc.gov/handhygiene/

	

	3.  Hand tools – Must know proper usage of:  knives, scissors, graters, peelers.
	Kitchen Knives – Café Express
http://www.cafe-express.com/www/html/ITKArchive2/tvkitchen2knives.htm

	

	4.  Motorized tools – Must know proper usage of mixers blenders, coffee makers and any other electrical appliance used in kitchen area

	Safety Checklist
http://www.ci.lakewood.oh.us/citydept_housing_guide_12.html

	

	5.  Chemicals – Must know proper handling and storage of kitchen chemicals
	Kitchen Chemicals

http://www.comcare.gov.au/virtual_office/hazardous-substances.html
Kitchen Safety

 http://www.ci.phoenix.az.us/FIRE/kitchen.html

	

	6.   Ladders – Must know proper climbing and carrying techniques.

	National Ag Safety Database
http://www.cdc.gov/nasd/menu/topic/ladder_safety.html

	

	7.  Clean work areas, equipment, utensils, dishes, and silverware.
	Kitchen Cleaning 
http://busycooks.about.com/library/howtos/blcleaning1.htm

	

	8.  Assist cooks and kitchen staff with various tasks as needed and provide cooks with needed items.
	http://www.foodlink.org.uk/factfile.asp?file=4

	

	
	
	

	9.  Carry food supplies, equipment, and utensils to and from storage and work areas.
	http://www.osha.gov/SLTC/youth/restaurant/delivery.html

	

	10.  Cut, slice and/or grind meat, poultry, and seafood to prepare for cooking.
	Food Preparation

http://www.osha.gov/SLTC/youth/restaurant/foodprep.html

	

	11.  Package take-out foods and/or serve food to customers.

	Drive-thru

http://www.osha.gov/SLTC/youth/restaurant/drivethru.html

	

	12.  Prepare a variety of foods according to customers' orders or supervisors' instructions, following approved procedures.

	Orders per Customer

http://whatscookingamerica.net/Information/foodprep.htm

	

	13.  Prepare and serve a variety of beverages such as coffee, tea, and soft drinks.
	http://www.hgtv.com/hgtv/ah_recipes_beverages/article/0,1801,HGTV_3169_1395665,00.html

	

	14.  Stock cupboards and refrigerators, and tend salad bars and buffet meals.
	http://www.spineuniverse.com/displayarticle.php/article830.html

	

	15.  Career Information 


	US Department of Labor

http://www.bls.gov/oco/ocos161.htm
http://www.iseek.org/sv/13000.jsp?id=100087

	


