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Round Three

dish it up.

COMMUNITY CULINARY TRAINING




Dish it up. check list

Complete list for Dish it up. All below are assigned credentials and skills to be completed before moving
forward in the program. Trainer signature is required upon completion of tasks.

Serviafe

Learmer is to complete Serviafe Training at Workforce Resource Training Center with instructor.
Schedule time to complete skill.

ServSafe Training

Serviafe Certification

Al n Hotel & Lodging Education Institute Certificates

Learner is to complete both Nationally Recognized Certifications through American Hotel & Lodging
Educational Institute at Workferce Resource Training Center with instructor. Schedule time to complete
skill.

Guest Service Professional Training
Guest Service Professional Certificate
Kitchen Cook Training

Kitchen Cook Certificate

Dynamic Works

Learmer is to complete Dynamic Works: HR Certificates at Workforce Resource Training Center with
instructor. The three certificates include: You, Diversity and the Workplace, You, Sexual Harassment &
the Workplace, and You, Ethics and the Workplace. Schedule time to complete skill.

____You, Diversity and the Workplace Training

_____ You Diversity and the Workplace Certificate

___ You, Sexual Harassment and the Workplace Training
__ You, Sexual Harassment and the Workplace Certificate
___ You, Ethics and the Workplace Training

You, Ethics and the Workplace Certificate

Culinary Kitchen Training: Wednesdays

Learner is to complete 30 hours of culinary training at Forage's Kitchen with Michelle Theid. Schedule
time to complete skill projects.

____ KEitchen Safety ____ Measuring Ingredients
____ Sanitary Regulations ____ Converting Recipes
____ Food Preparation ____ Meal Preparation
____ Culinary Terms ____ Plate Presentation
____Kitchen Tools & Equipment ____Banquet Event Orders
____Kitchen Knifes ____ Customer Service
____Weighing Ingredients ____ Redpe Development

Culinary Customer Service Training: Thursdays

Learner is to complete 30 hours of culinary training at Forage's Kitchen with Michelle Theid. Schedule
time to complete skill projects.

___ Budgeting ____ Taking Orders

____ Serving Beverages ____ Completing Orders
_____Handling Money ____ Time Management
____ Cleaning Tables __ Punctuality

___ Communication ____ SetUp & Tear Down
____ Directing Customers ____ Customer Service
Volunteer Hours

Learner is to complete 10 hours of volunteer hours at selected site. Schedule time to complete skill
projects.

10 Houwrs Completed at
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gram you’ll learn about:

Budgeting & Forecasting
Culinary Arts

Customer Service

Food & Beverage Operations
Management

Menu Planning

Nutrition

Sanitation & Safety

Teamwork



