ABC SCHOOL DISTRICT


ABC HIGH SCHOOL

Student Employee Training Plan

	Student Name:


	SS#:

	Date of Birth:


	Student’s Address:

	Job Title:  Food Preparation Worker
Holland Code:   Realistic, Artistic, 

	Working Papers Certificate #.

	School Coordinator:


	School’s Telephone Number:

Fax:  

Email:

	Employer:


	Employer’s Telephone Number:

	Job Supervisor:


	Supervisor’s Telephone Number:

Fax:

Email:

	Duration:
	Schedule:  

	Insurance Coverage:

· Student is an employee - Worker’s Compensation

· Student is a non-paid intern – Employer’s Insurance

· Student is a non-paid intern – ABC’s School’s Insurance
	Transportation Provided by:


	GOALS FOR THIS WORK-BASED LEARNING STUDENT:

	1.  To experience the career field of Food Preparation

	2.  To be exposed to and master the skills necessary for this career. 

	3.  To develop the soft workplace skills necessary for success in the world of work.  

	4.  To be trained in the safe operations of this career.

	5.  To be able to demonstrate positive behavior and appropriate dress for this career.


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

Specific Tasks related to Position
	 # of training weeks
	Achievement Level and Comments

1.  Mastered skill

2.  Needs more Training at the work site.  

3.  Needs more training at school.                
4.  Has not reached this training area.

	1. Assist cooks and kitchen staff with various tasks as needed and provide

Cooks with needed items.
	
	

	2 Carry food supplies, equipment, and utensils to and from storage and work areas.
	
	

	3. Clean work areas, equipment, utensils, dishes, and silverware.

	
	

	4. Cut, slice and/or grind meat, poultry, and seafood to prepare for cooking.

	
	

	5. Distribute food to waiters and waitresses to serve to customers.
	
	

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

	
	

	7. Portion and wrap the food, or place it directly on plates for service to patrons.

	
	

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

	9. Prepare and serve a variety of beverages such as coffee, tea, and soft drinks.

	
	

	10. Stock cupboards and refrigerators, and tend salad bars and buffet meals

	
	


	 SAFETY TRAINING

(Below list specific items.)
	Date of Safety Training
	Achievement Level and

Comments

1.  Mastered safety training instruction.

2.  Needs more safety training at work site.  

3.  Needs more safety training at school.                 
4.  Has not reached this training area.

	1.  Hand tools – Must know proper usage of:  knives, scissors, graters, peelers.

	
	

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

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

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

	
	

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


	DRESS and BEHAVIOR CODE FOR POSITION

Describe specific items.
	Achievement Level  and Comments
1.  Dresses/behaves appropriately

2.  Needs to modify dress/behavior.  

3.  Needs personal consultation.

	1.  Clothes – Must be freshly laundered and smock must be worn in work area. 

	

	2.  Hair – Must be clean & wear hat or hat net in food preparation work area.
	

	3.  Shoes – Must be closed-toed, rubber soled and no high heels are allowed.
	

	4.  Personal Cleanliness – Must be freshly bathed each day.  Face must be clean shaven.

	

	5.  Appropriate positive body language.
	


	Student Signature                          


	

	Employer Signature


	

	Parent Signature                          


	

	Coordinator Signature


	

	Date of Training Plan


	


3/28/2005

1

