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Seriously,
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( That's it.
| give up.
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NUTRITION REPORT CARD (1 beignet)

grams
total fat

calories

bread, pastry, coffee, café

RECIPE TAGS

milligrams
cholesterol

milligrams
sodium

grams
carbs
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RBC‘EPB: Beigl‘[ets RECIPE CONTENTS

PREP TIME

I Bread I I 25

L - -II Minutes I

DIRECTIONS COOK TIME

I Using a stand-up mixer with a dough hook, place water,

1 1/2 c Lukewarm Water (110 degrees F)

I 1/2 ¢ Granulated Sugar II sugar, salt, egg, butter, evaporated milk, flour, and veast in I I 25
I the bowl. I Minutes
I 1 tsp Salt II I
I 2 Large egg, room temperature & beaten I Beat until smooth.
ST II Remove dough from bowl and turn out onto a lightl y-oiled
I 1 ¢ Evaportated Milk I surface.
I = ¢ All-purpose flour I Form dough into an oval, place in a lightly-greased bowl, . I
I 1 envelope Active drv veast I cover with plastic wrap, and refrigerate until well chilled (3 I gt

I to 4 hours) or overnight.
Vegetable oil

I 3 ¢ Powdered (confection) sugar for dusting I Making the Beignets:
Remove the prepared dough from the refrigerator and roll out
SUPPLIES % on a lightly-floured board to 1/2-inch thickness.

7 grams — . l Using a sharp knife, cut dough inte approximately 3-inch I
total fat and-up mixer squares, triangles, or circles (vour choice); set aside. |
- Greased bowl
2 4 0 9] zlhll:gtaernlusl Plastic wrap In a deep fryer or large pot, heat vegetable oil to 360 degrees :
E:

calories 5 70 :;i{liliifr;ms ::1::31'31301' Slide the dough pieces slowly into the hot oil(this is to aveid I
splattering) and fry the beignets (= or 3 at a time) I

grams Rolling pin approximately 2 to 3 minutes or until they are puffed and
36 golden brown on both sides; turning them in the oil with tongs I
B

NUTRITION REPORT CARD (1 beignet)

Knifi
e e once or twice to get them evenly brown.
Deep frver or large pot
RECIPE TAGS The beignets will rise to the surface of the oil as =oon as they

besin to ouff.

Meat thermometer
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America's finest flour since 1790.
eeeeeeeeeee hed. Never Bromated.®

Get specific \
* Type & Quality of mgredleht
& Amount of ingredient

5T N -When Is.an mgredlent added
‘ \ « What does ingredient mix with
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UNBLEACHED

America's finest flour since 1790.
Never Bleached. Never Bromated.®
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| -Teach in bite -size chunks

*Use muItlpIe technlques
+ Learn the learning style
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RECIPE CONTENTS

PREP TIME

Phones

Call Taker Training

COOK TIME

Weeks

1

Call Taker

* Trainer is the baker

9 grams
* work ethic

. > il * Baker was once an

resourcefulness

" illi I
performance ? :;a;?;;:lllsips a p p re n t I c e

) e :
—— * Follow the recipe to
avoid skipping steps




RECIPE CONTENTS

Phones 14

Call Taker Training D

COOK TIME
Patience Iniroductions
10
Control Schedule Informal /Formal Meeting Weaks
Positive Atfitude

Introduce/Review Phone & CAD System

Knowledge
Flexibility Handle w/ Assistance: Emergency/Non-Emergency calls

Compassion Handle w/ Assistance: CAD entry
L DI I Handle Independently: Emergency/Non-Emergency calls Callj'll"aker
Confidence

Handle Independently: CAD entry
Humor

Review training material and core critical tasks

NUTRITION REPORT CARD (amount per serving) Release from training

») grams
. work ethic
— Policy & Procedure Manual
9 milligrams :
? * resourcefulness  Training Manual
. 13 Headset
performance 9 m1111grams
. relationships Pen
9 grams Scrap paper
. independence Notecards/Post Its
Highlighters

RECIPE TAGS

phones, geography, interview, listening, judgment, CAD, policy




Recipe: Police/Fire Dispatch Training RECIPE CONTENTS

PREFP TIME

Radio

Police/Fire Dispatch Training =

INGREDIENTS DIRECTIONS

NUTRITION REPORT CARD [amount per serving)

grams
work ethic

milligrams

resourcefulness . S‘\m\ a

9 milligrams
= relationships

- What s

independence

et Tacs x af
o\

radio, geography, listening, judgment, CAD, policy




Recipe: Police/Fire Dispatch Traiming RECIPE CONTENTS

PREP TIME

Radio 14

Police/Fire Dispatch Training Doy

INGREDIENTS DIRECTIONS COOK TIME

Patience Introductions

10
Control Schedule Informal / Formal Meeting Weeks
Positive Atfitude

Introduce/Review Radio (Primary/Back up) & CAD Systems
Knowledge (FDIS) Station Alerting System

Flexibility

Handle w/ Assistance: Radio & CAD

Compassion
N Handle w/ Assistance: Prioritize events, voice events, create self-initiated
Motivafion
events, check wanted/stolen status Dispatcher
Confidence (FDIS) Verify response algorithm
Listening Handle Independently: Radio & CAD

Humor

NUTRITION REPORT CARD (amount per serving) Handle Independently: Event management

Release from training

grams SUPPLIES
. work ethic

Policy & Procedure Manual

9 milligrams
? * resourcefulness  Training Manual
| |
performance ] milligrams Hebeh

* relationships Pen

9 grams Scrap paper

. independence Notecards/ Post Its
Highlighters

RECIPE TAGS

radio, geography, listening, judgment, CAD, policy
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Today's Menu:

/A Cqu of Confidence
3 fbsp of Cheerfl
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and A dash of Fabulous






. \\ . \ N ]
A o "' /
[}

] ‘\ [ ’ :

R L AT a1 SEMTRR AT

i, 4 e, Y
“r,’* | Trulnulngﬂ‘ﬁ‘uns td Be Belgne's

~ & 3 \ \ . : \
L5 ] ! i A LA i
A\ LYY .- Tl
N " : :
. \ A\ y !
) ‘l )
! J‘ on .
| 1

\ :

ey i J
L 1 ‘]1 1 1Y il
a pstc Com

nanne ne

lsoﬂ@ sonoma-county. org




