WORKING WITH EQUIPMENT AND PEOPLE        OUTLINE FOR NOTES

FOODS & NUTRITION I

                                                                    NAME:  _______________________________

WORKING WITH EQUIPMENT

1.  Food ‘flows’ through the food service establishment:

A.  _____________________________



Some of the food to be ordered are ___________________... those items 


normally kept on hand such as flour, sugar, salt, etc.


B.  _____________________________


C.  _____________________________


D.  _____________________________________



What two pieces of pre-preparation equipment can be used to puree foods?

                                    _______________________  ________________________
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E.  ______________________________

Deep cookware, with one handle:  __________________________________

Deep cookware, with two handles:  __________________________________

Shallow cookware, with one handle:  _________________________________

Shallow skillet, with sloping sides:  ___________________________________

Food is placed on a ‘spit’ and turned:  ___________________________________

Flat, heated surface:  ________________________________________________

Small commercial broiler, often on the back of a range:  _________________________

Moist heat cabinet, used for rising bread:  ___________________________________

Entire food-contact surface heated by steam to prevent burning:  






____________________________________________

____________________ ovens:  heat source in bottom of oven (top for broiling)

____________________ ovens:  fan circulates heated air, cutting cooking time by 1/3rd
____________________ovens:  ‘waves’ from magnetron tube pass through food, heating it 


        and cutting cooking time to 1/4th the traditional
____________________ovens:  magnetic field in the cooktop induces a current in the pan


F.  _______________________________


G.  _______________________________

2. __________________means being free of visible soil such as dirt, dust, or food waste. 
__________________________ refers to the condition of the item, and means being free of harmful levels of disease-causing microorganisms and other harmful contaminants.

1.  Cleaning  2. Rinsing 3.  Sanitizing... 
After each use, after an interruption in service, at least every ______hours during use, and once a day for grill surfaces.
3. There are two types of garbage disposals: 
_____________________ feed disposals… you continually push the biological waste into the disposal, along with cold water, while it is running.  
__________________ feed disposals, you push the entire batch of waste into the disposal first, then start running the water, and then turn on the switch. 

WORKING WITH PEOPLE

4.  _____________________ refers to the great variety of people and their backgrounds, experiences, opinions, religions, ages, talents, and abilities.  In a diverse environment, people must learn go value and respect others.
5.  _____________________ are negative biases, or feelings, toward people of a particular ethnicity or culture… not based on fact.  
6.  _____________________ people, or unfairly assuming that all people of one cultural group fit into a particular pattern. 
7. _______________________ and tension can result when people misunderstand each other. If you mistakenly offend someone, apologize and try again. If you are offended, let the other person know. If you don’t understand someone, ask them to repeat themselves or explain. Watching other’s reactions will signal you if you have been misunderstood.
8. _______________________ is about the ability to motivate and inspire people to work together as a team. People who work together can usually accomplish more than those who work alone.
9.  Interview questions may be _________________, meaning they are answered with a simple yes or no OR…

____________________, meaning they encourage job applicants to talk about themselves.
10.  A new employee ____________________________ is the process of helping new employees learn about the establishment, introducing them to other employees, and explaining various procedures and policies.

11.  There is a great deal of _______________________________training in the foodservice industry. It is an important part of teaching skills that are easily demonstrated and practiced. A good trainer must be comfortable with their own knowledge and abilities. They may train individuals or groups of employees. Role-playing is one way to act out parts of the job function being discussed and learned. 
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