HOW TO WRITE A WORK SCHEDULE

For your next lab, you must write and follow a work schedule. A work schedule contains 3 different types of information:  the tasks to be done, who will be doing each task, and what time it will be when each task is performed.  By learning how to write and follow a work schedule, your group will accomplish 2 very important things:  


1.  each person will have an equal share of work to do


2.  your meal will be prepared and ready to serve at a specific time

A very experienced cook can do a work schedule in their head.  They know what jobs need to be done early and which jobs have to wait until the last minute.  They organize their time and tasks.  If they plan to eat their meal at 6:00 pm, they will eat their meal at that time…not sooner or later.  The hot foods will be hot and the cold foods will be cold. Timing is important!  A major portion of your next lab grade will reflect your group’s ability to write and follow a work schedule.  You must have your written schedule in your kitchen before you begin. As your instructor, I will be walking around the room and periodically looking at your schedule.  I will look at the time and then look at what your schedule says you should be doing, and then will look at you and what you are actually doing. Hopefully you will be doing exactly what your schedule says you should be doing at that time.
Let’s begin.  You must get out your recipe.  Carefully study your recipe(s) and make a LIST OF TASKS.  A list of tasks lists each job that needs to be done to complete the recipe and the approximate amount of time it will take to complete it.  Look at the attached copy of the Creamed Dried Beef recipe.  Here is a sample LIST OF TASKS for that recipe:  (do not list any task that takes less than 1 minute…combine it with another task)






LIST OF TASKS

2 min.

clean hands and counters
1 min. 

get out skillet and dried beef

1 min. 

get out and measure butter

2 min.

melt butter in skillet

3 min. 

cook beef in butter until edges are frizzled

2 min. 

get out and measure flour

2 min.

get out and measure milk

1 min.

push dried beef to one side of skillet after frizzling

1 min. 

add flour to butter  (this is the roux)

3 min.

add milk to skillet and cook, stirring constantly til thick and bubbly

                        and gradually bringing meat back into center of mixture

1 min.

get out and measure Worcestershire sauce
1 min.

get out and measure dash pepper

1 min.

add Worcestershire sauce and pepper to milk mixture

2 min.

toast 3 slices of bread (it makes 3 servings, so I used my head)

2 min.

cut each slice of toast diagonally and arrange on plates

2 min.

spoon dried beef gravy over toast

?                      serve and clean up

Now it is time to begin writing the work schedule.  Jack and Jill are the two lab partners.  Classtime begins at 9:00 and ends at 9:50.  Each lab partner must account for every minute of their time, and that must be written on the schedule.  As you select a job from the list of tasks, lightly cross it off the list so you won’t get confused with what is and what is not already done.  It is always best to try to take tasks high off the task list whenever possible.




THE WORK SCHEDULE

9:00  Jack and Jill clean hands and counters (2)
9:02  Jack get out skillet and dried beef (1)

         Jill get out and measure butter (1)

9:03  Jack melt butter in skillet (2)

         Jill get out and measure flour (2)

9:05  Jack cook beef in butter until edges are frizzled (3)

         Jill get out and measure milk (2)

9:07  Jill get out and measure Worcestershire sauce (1)

9:08  Jack push dried beef to one side of skillet after frizzling (1)

         Jill get out and measure dash pepper (1)

9:09  Jack adds flour to butter (1)

         Jill cleans

9:10  Jack adds milk to skillet and cooks and stirs and brings back in meat (3)

         Jill toasts 3 slices of bread (2)

9:12  Jill cuts each slice of toast diagonally and arranges on plates (2)
9:13  Jack adds worcestershire sauce and pepper to milk mixture (1)
9:14  Jill spoons dried beef gravy mixture over toast (2)

         Jack cleans

9:16  Jack and Jill serve and eat

9:30ish     Jack and Jill clean
