CAREERS IN THE FOOD’S INDUSTRY OUTLINE FOR NOTES
 
 PLUS A REVIEW OF COURSE POLICIES              

FOODS & NUTRITION II                                                       Name:  _______________________________
1.  List 4 items that are not allowed in this classroom, and will be confiscated by the instructor for the remainder of the day if ‘visible’:

A.  ______________________________________________


B.  ______________________________________________


C.  ______________________________________________


D.  ______________________________________________

2.  What happens if you refuse to surrender one of these items listed above?


________________________________________________________________________________

3.  List two items you need to have in class every day:


A.  ____________________________________________________


B.  ____________________________________________________

4.  How can you get extra credit in this class?


A.  complete extra written assignments


B.  prepare foods made in class at home, and bring a note of ‘testimony’ from a parent

C.  prepare foods made in class at home, and bring in a sample of that food

5.  What is the total number of labs you can miss… and just ‘waive’ the grade?  _____________

6.  What is the total number of labs you can miss and make them up at home?  _____________

7.  If you do have to make up a lab at home, who supplies the ingredients?  ________________________

     What ‘proof’ do you provide for making up a lab at home?  ___________________________________

     What grade do you get on a lab made up at home?  _________________________________________

8.  What are the consequences of causing distractions to class or of sleeping during class?


________________________________________________________________________________

9.  If you are dissatisfied with a test grade, you can retake the test and keep the higher of the two grades. What do you have to do BEFORE you retake the test?


_________________________________________________________________________________

10.  What things are taken into consideration when labs are graded?


A.  ____________________________________________________________


B.  ____________________________________________________________


C.  ____________________________________________________________


D.  ____________________________________________________________


E.  ____________________________________________________________


F.  ____________________________________________________________


G.  ____________________________________________________________


H.  ____________________________________________________________


I.  _____________________________________________________________

11.   What 4 qualifications are necessary for careers in the food’s industry?

A.  ____________________________________________________


B.  ____________________________________________________


C.  ____________________________________________________


D.  ____________________________________________________

12.  What job positions are available in the food service industry?


A.  _______________________________________________


B.  _______________________________________________
No experience or 

educational  requirements

C.  _______________________________________________

D.  _______________________________________________


E.  _______________________________________________



Customer service is a priority


F.  _______________________________________________
    in these jobs


G.  _______________________________________________

H.  _______________________________________________
I.  ________________________________________________

J.  _________________________________________________  prepares food from recipes

K.  _________________________________________________ prepares food on the grill and in the 

                                                                                                                   deep fryer

L.  _________________________________________________



Some education probable

M.  ________________________________________________
N.  ________________________________________________  Ultimate responsibility
O.  ________________________________________________  Brings the food and service to the 

                                                                                                                   customer on site OR on the road


P.  _________________________________________________


Requires 4 year degrees


Q.  ________________________________________________

13.  In food service jobs, earnings are sometimes linked to performance. This is probable for positions such as hostesses, waiters, bartenders, etc.  In these cases, earnings may be supplemented or enhanced by customer ‘tips’. 



T IPS stands for:  __________________________________________________________



Customary tips vary according to the type of establishment and the amount of service 

                             provided, such as…






_________% for minimal service, such as at a buffet






_________% for full service in a casual/family dining place






_________% for fine dining establishment

14.  Positions in food preparation… 

A.  __________________________________________  manages the entire kitchen operation


B.  __________________________________________  assistant to the executive chef


C.  __________________________________________  pantry chef;  responsible for all cold foods


D.  __________________________________________  makes all soups, sauces, gravies, and stocks


E.  __________________________________________  skilled in icing/decorating techniques;  bread 

                                                                                                                   and baking pastries

15.  The _______________  ____________________________  is well-educated in micro-biology and bio-chemistry.  The scientist might study the molecular structure of food, while making advances in agriculture technology, food preservation, food manufacturing, preparation, quality control, etc.  Jobs are plentiful and salaries are excellent! They may spend their day in a lab, or out in the field. Perhaps they will provide federal food inspections, participate in a sensory evaluation of food, or even develop a new food product.

