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CHEF TRAINING AND OYAP PREPARATION FOR COOK/BAKER APPRENTICESHIP 
The Chef Training Preparation Program is designed to prepare students for a work related position in the food industry and is designed as a preparatory course for those interested in pursuing an apprenticeship as a Cook.  It consists of eight in-school courses and a cooperative education placement (2 Courses).  The program has a total length of 880 hours.  Students have the opportunity to write the Chef Exemption Exam end of the Program and move directly into apprentice hours through the Ontario Youth Apprenticeship Program.  Students receive a Safe Food Handlers Certificate from the City of Kitchener and Smart Serve Certification from the Province of Ontario.  As well, students receive a Chef Training Certificate from the Waterloo Catholic District School Board if they achieve an average of 70 percent in the course.

Hospitality and Tourism TFH3E

Course Description:
This course focuses on extensive and detailed food preparation, management, hospitality and tourism activities, equipment and facilities. Students learn how to prepare, present, and serve food by learning traditional French cooking techniques. Students are introduced to the fundamentals of French cooking that are the foundation of professional cooking. Theory and practical skills for this course are drawn from the fundamentals of French cooking. Students use hands on application to replicate small batch classic cooking techniques. They perform daily in a commercial kitchen to replicate the basic culinary techniques required as stepping stones to  

Overall Expectations: Through this course, students will be expected to demonstrate knowledge, skills and values related to the following Strands:
Theory and Foundation (TFV)

Identify the eight sectors of the hospitality and tourism industry – accommodation, adventure tourism/recreation, food and beverage, transportation ,travel trade, events and conferences, attractions, and tourism services
Describe food product handling, storage, and preparation techniques
Demonstrate familiarity with the equipment and facilities used in the hospitality and tourism industry
Identify the characteristics of a variety of foods
Skills and Processes (SPV)
Manage activities, equipment and personnel effectively to provide service to customers 

Apply correct principles related to the preparation, presentation and service of food products 

Apply French cooking fundamentals to food preparation and service

            Impact and Consequences (ICV)

Describe social, economic and environmental impacts of the hospitality industry
Describe and where appropriate, apply industry standards of health and safety for the use of materials, tools and equipment in the hospitality and tourism industry
Identify the individual personality traits and skills that lend themselves to a career in tourism
Learning Skills

Arrive on time and in uniform

Keep an organized record of all work completed which may include; Plan Of Actions, notes, handouts, journals, logs, evaluations

Demonstrate the ability to work in a respectful and co-operative manner

Work in a safe and organized manner

Use the design process to solve problems

Demonstrate initiative and responsibility to complete clean-up duties

Demonstrate the ability to utilize resources in an efficient and environmentally responsible manner

Always strive to extend their technological competencies

Learning skills will be assessed accurately and rigorously according to criteria which have been clearly communicated to students and will be reported separately from student achievement of the curriculum expectations

Supports fro Higher Learning
Whenever accommodations are made to address student learning needs, or alternative or modified expectations are identified for a student, these accommodations, modifications, or alternative expectations will be outlined in an IEP and will be communicated to parents

Introduction to the Workplace
Throughout the course, students gain an understanding of real work perceptions, expectations and events, structures and themes into course material. In addition, students are required to provide projects which investigate current business operations and strategies.

Course Units
Hospitality and Tourism TFHE3 Expectations


Time: 

330 hours

The History of French Cuisine in Europe and North America
After studying this unit, the student should be able to:

Name and describe four major developments that have significantly changed the food service industry in the 20th century.

Identify seven major stations in a classical kitchen.

Explain how the size and type of an operation influence the organization of the modern.

Identify and describe three skill levels of food production personnel.

Identify eight behavioral characteristics that food service workers should develop and maintain to achieve the highest standards of professionalism.

9 Hours

Food Safety and Sanitation
Students participate in the Region of Waterloo Safe Food Handlers Course. 

Food Premises Regulation

Foodborne illness

Danger Zone

Use of probe thermometers

Importance of handwashing

Cross contamination

Cleaning / sanitizing methods

Storage of food

Local and current issue

Outcomes: Students write the Food Handlers Test and receive Certification from the Region of Waterloo upon completion with 70 % grade.

Students continue to practice safe food handling in their daily kitchen operations
20 Hours

Industrial Food Operations Equipment
Identify the do’s and don’ts associated with the safe and efficient use of standard cooking equipment, processing equipment, holding and storage equipment, measuring devices, and knives, hand tools, and small equipment

Importance of understanding the proper, safe handling and maintenance of all equipment.

Importance of practicing energy conservation.

Identification and correct use of all equipment in your laboratory and in students’ tool kits.
13 Hours

Mise en Place and Knife Skills
After studying this unit, the student should be able to:

Define mise en place and explain why care must be taken in its planning.

Describe five general steps used in planning mise en place.

Explain the difference in preparation requirements for set meal service and extended meal service.

List five guidelines to observe when sharpening a chef’s knife.

Demonstrate major cutting techniques required in food preparation.

Describe basic precooking and marinating procedures.

Set up and use a standard breading station.

Define convenience foods in the context of mise en place and list eight guidelines for their use.


15 Hours

Service and Hospitality

90 Hours

Stocks and Sauces
After studying this unit, the student should be able to:

Prepare basic mirepoix.

Flavor liquids using a sachet or spice bag.

Prepare white veal or beef stock, chicken stock, fish stock, and brown stock.

Cool and store stocks correctly.

Prepare meat, chicken, and fish glazes.

Evaluate the quality of convenience bases and use convenience bases.

Explain the functions of sauces and list five qualities that a sauce adds to foods.

Prepare white, blond, and brown roux and use them to thicken liquids.

Prepare and use beurre manié.

Thicken liquids with cornstarch and other starches.

Prepare and use egg-yolk-and-cream liaison.

Finish a sauce with raw butter (monter au beurre).

Prepare the five leading sauces: Béchamel, Velouté, Brown Sauce or Espagnole, Tomato Sauce, and Hollandaise.

Prepare small sauces from leading sauces.

Identify and prepare five simple butter sauces.

Prepare compound butters and list their uses.

Prepare pan gravies.

Prepare miscellaneous hot and cold sauces.
30 Hours

Soups, Chowders, Bisques
After studying this chapter, the student should be able to:

Describe three basic categories of soups.

Identify standard appetizer and main course portion sizes for soups.

State the procedures for holding soups for service and for serving soups at the proper temperature.

Prepare clarified consommé.

Prepare vegetable soups and other clear soups.

Prepare cream soups.

Prepare purée soups.

Prepare bisques, chowders, specialty soups, and national soups.


18 Hours



Understanding meats and Game
After studying this chapter, the student should be able to:

Describe the composition and structure of meat and explain how they relate to meat selection and cooking methods.

Explain the use of the federal meat inspection and grading system in selecting and purchasing meats.

Explain the effect that aging has on meat and identify the two primary aging methods.

Identify the primal cuts of beef, lamb, veal, and pork, and list the major fabricated cuts obtained from each of them.

Select appropriate cooking methods for the most important meat cuts, based on the meat’s tenderness and other characteristics.

Prepare variety meats.

Identify the characteristics of game meats and select the appropriate cooking methods for them.

Determine doneness in cooked meat.

Store fresh meat and frozen meat to gain the maximum shelf life.


30 hours

Cooking Meat and Game


Advantages of low-temperature roasting.  When higher temperatures might be used.

How to determine doneness using a thermometer.

How to apply basic procedure to any cut of meat.

How to prepare gravy and jus.

How to control broiling and grilling temperatures.

How to determine doneness by touch.

Serving broiled meats with appropriate sauces and accompaniments.

Importance of selecting tender cuts.

Importance of preheating sauté pan and not overloading the pan.

How to deglaze a sauté pan to prepare a sauce.

Procedure for stir-frying

Importance of selecting tender cuts.

Importance of preheating sauté pan and not overloading the pan.

How to deglaze a sauté pan to prepare a sauce.

Procedure for stir-frying

Appropriate cuts.

Versatility of braised meats for volume service.

Differences among large braised cuts, portion-size cuts, and stews.

Importance of proper browning.

Importance of using flavorful braising liquids.

Two methods of thickening the braising liquid: (1) after cooking, (2) before cooking.

How to finish the sauce.


30 Hours

Bakeshop Production: Basic Principles and Ingredients
After studying this unit, the student should be able to:

Explain why it is important to weigh baking ingredients.

Use a baker’s balance scale.

Calculate formulas based on baker’s percentages.

Explain the factors that control the development of gluten in baked products.

Explain the changes that take place in a dough or batter as it bakes.

Prevent or retard the staling of baked items.

Describe the major ingredients of baked goods and their functions and characteristics.


30 Hours

Yeast Products
After Studying this unit the students will be able to:

Basic types of lean dough products, rich dough products, and rolled-in dough products.

The three purposes of mixing doughs.

Basic procedures: straight dough method; modified straight dough method for rich doughs; sponge method.

Twelve basic steps in production and baking of yeast doughs; proper procedures for each.

Selection of formulas and makeup techniques will vary, depending on what products you want to emphasize for demonstration of student practice.


15 Hours

Quick Breads, Cakes and Icings, Cookies
After studying this unit, the student should be able to:

Prepare baking powder biscuits and variations.

Prepare muffins, loaf breads, coffee cakes, and corn breads.

Prepare popovers.

Demonstrate the five basic cake mixing methods.

Describe the  characteristics of high-fat cakes and low-fat cakes.

Prepare high-fat, or shortened, cakes and low-fat, or foam-type, cakes.

Prepare the six basic types of icings.

Assemble and ice layer cakes, small cakes, and sheet cakes.

List the factors responsible for crispness, softness, chewiness, and spread in cookies.

Demonstrate the three basic cookie mixing methods.
Prepare the seven basic cookie types: dropped, bagged, rolled, molded, icebox, bar, and sheet.
Prepare pans for, bake, and cool cookies.

15 Hours

Pies and Pastries, Creams, Custards, Puddings, Frozen Desserts and Sauces
After studying this unit, the student should be able to:

Prepare flaky pie dough and mealy pie dough.

Prepare crumb crusts and short or cookie crusts.

Assemble and bake pies. 

Prepare the following pie fillings: fruit fillings using the cooked juice method, the cooked fruit method, and the old-fashioned method; custard or soft fillings; cream pie fillings; and chiffon fillings.

Prepare puff pastry dough and puff dough products.

Prepare éclair paste and éclair paste products.

Prepare standard meringues and meringue desserts.

Prepare fruit desserts.

Cook sugar syrups to the seven stages of hardness.

Prepare crème Anglaise, pastry cream, and baked custard.

Prepare starch-thickened puddings and baked puddings.

Prepare bavarians, chiffons, mousses, and dessert soufflés.

Assemble frozen desserts

Prepare dessert sauces.


 15 hours





















