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Current Training Environment



•New Hire = Raw Ingredient

•Eager, Ready to be molded



What Show Resembles Our 
Training Program?



Seriously, 
she did!







That’s it. 
I give up.





Who won’t make it

It takes a rare person not to make it

•Only the rare make it

•Recipe for Success!



TRAINING AS A RECIPE





THE MAKING OF A BEIGNET

•Keep material current & fresh

•Don’t throw too much at trainee 
– becomes “soggy”

•Build confidence (crispness) and 
competence (light)



THE MAKING OF A BEIGNET

Get specific

•Type & Quality of ingredient

•Amount of ingredient

•When is an ingredient added

•What does ingredient mix with



THE MAKING OF A BEIGNET

•Avoid overworking a trainee

•Teach in bite-size chunks

•Use multiple techniques

• Learn the learning style



THE MAKING OF A BEIGNET

•Constantly review the basics

•Use time to cover material

•Allow trainee to 
independently demonstrate



TRAINING AS A RECIPE

•Trainer is the baker

•Baker was once an 
apprentice

• Follow the recipe to 
avoid skipping steps



TRAINING AS A RECIPE







Wait – Is this “recipe” thing limiting?

No!!!
•To begin: stick closely to directions

•As you grow: get creative

•Recipes = flexibility

• Just don’t leave it in the BOX!



OWN THE TITLE of CTO
Now you have the Recipe:

What Next????

Get COOKING!



OWN THE TITLE of  CTO
What does being a CTO
mean to YOU?

•C reatively

•T eaching

For

O utcomes



•Motivators

• Impressed 
w/outcomes



Incredible!

•End result         
is desired  
result

•Season to taste



Wow, even I 
am impressed!

Recipe 
followed = 
trainee 
successful



LEARNING

TEACHING

•Develop your own style

•Do what made it stick for 
you

•Train to Be the Best



TRAINEES AS GOOD AS 
(AND BETTER THAN) 

THE BEST!



Showcase the positives  

The more trainees who make it:
• Less mandatory overtime
• Likelihood of having meal breaks, even just 30 

minutes
• More available leave slots per shift

WHAT DO WE GAIN?



Showcase the positives  

The more trainees who make it:
•Allowances for ongoing training 
(instead of paying overtime, 
funding internal/external training)

•Work favorite position/radio channel

WHAT DO WE GAIN?



The secret is in the dough







TRAINEES AS GOOD AS 
(AND BETTER THAN) 

THE BEST!





Training Buns to Be Beignets

Chef John Korman & Chef Brianne Nelson
john@pstc911.com

brianne.nelson@sonoma-county.org


