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Field Guide for Chef Instructors

Executive Summary
The intent of this project is to help bridge the gap between the excellent professional

chefs in the work force and the excellent chef instructors that our school needs to build that
workforce.

We have a great curriculum and blueprint to build from.

We have proven that in

our first 3 years, but we need to continue to strive and upgrade the quality of product we

provide.

Chefs often relate experiences to the kitchens they manage and it can be difficult for

us to understand why people don’t feel the same way we do about working in a kitchen.
With a building full of Executive Chefs | need to tread lightly and not make anyone feel inferior
or embarrassed.

Egos and pride are still a factor in our lives. The students have power in these

kitchens/classrooms and figuring out that balance is not easy for an industry like ours.
| am looking to use The American Culinary Federation and much of their work in my project.

|

am a Certified Culinary Educator as well as a Certified Executive Chef and the work towards
those certifications has really opened my eyes about this business.

| feel the ACF is an

organization that we should align ourselves with and mandate certifications from in our
instructors.
This guide is intended to shorten the learning curve for Professional Chefs entering the

education industry. Specifically it is a field manual for chefs to be a successful instructor at our
school.

Imagine the potential for thousands of culinarians to someday be out in the work force

and cite you as an influence in their careers.
example to our students.

All of our instructors should to strive to be that

This field guide should be motivation to learn the techniques of

teaching at the highest level.

The same way

that we have learned the techniques of cooking.
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This field guide is designed to ease the transition of professional chefs in the food and
beverage industry into their new roles as instructors in the Culinary Education industry.

The

transition to instructing, mentoring and organizing the learning environment while dealing with
the new procedures and systems in academic life is a difficult task.

One that we hope will be as

rewarding as the satisfaction professional chefs feel when they are recognized for their efforts
in the professional kitchen.
As new instructors, there are bound to be feelings of excitement and nervousness about
these new challenges.

These feelings are expected.

Speaking in front of large groups, working

with other chef instructors and learning to translate their culinary knowledge into a classroom
setting does not always happen naturally.

Culinary Education is not as comparable to other

types of post-secondary degrees offered by Harrison College.

The blending of kitchen and

classrooms in combination with the varied experience level of the students can make transition

very difficult for professional chefs new to the school. It is not possible to treat the students as
employees in your restaurant.
The instructors here at The Chef's Academy have rarely been afforded much formal
training in the skills of teaching before arriving at the school.

They have been successful

because they have realized that knowledge in a particular industry or discipline does not always
translate in the ability to convey that information to others.
The purpose of this guide is help TCA Chef Instructors become effective communicators
and classroom facilitators.

By doing so it will ensure our graduates have a better chance of

success in a highly competitive industry and The Chef's Academy’s continued recognition for
the highest caliber culinary education in any particular region.
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Checklist for your first Class:
v'

Current editions of the textbook being used in each class being instructed with the
publishers instructor manuals if available.
Current Course Syllabus for the class.

*See Registrar for these materials

Electronic copies can be obtained from the

Dean and personalized by the instructor with email address and office hours.
Course Calendar for the days the class meets. Loose weekly/daily objectives with
holidays and special events noted.

*Note that Calendars are subject to change.

Attendance booklet and 3-Ring binders for storing hard copies of class materials.
Username and password to obtain student rosters from Campus Portal.

It is

advised to print off copies of the rosters for the first week to avoid numerous
revisions of the attendance booklet.
Flash Drive/USB Storage Device — See administrative personnel in charge of Office
Supplies or Registrar.
Prepare for electronic copies of coursework by preparing folders in your computer.
»

Written Exams

»

Practical Sheets and Rubrics

>»

Lecture Notes/ Power Points

»

Misc. items from other instructors.

Locate classroom or kitchen where class will be held.
»

Locate assigned coolers and food storage areas.

>»

Food requisitions have been turned in. (Check with Storeroom/Purchasing
for outs)

First Days Lesson Plan
First Weeks Lesson Plan. After this all instructors are required to stay a week
ahead for planning food requisitions and turning lesson plans into the Dean.
Clean Uniforms, Hats, Aprons, Side Towels and instructors tools for the day.

Communication with following instructors if applicable.
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The First day of Class
Professionalism is learned through a combination of classroom policies and modeling
proper behavior.

Remember that these students want to be like you.

what you have in the profession.

They want to achieve

Walking in to the kitchen or classroom with authority is

important for the student to trust that you are an authority on the subject matter of the course.
By being well prepared and versed on the syllabus, grading system and course calendar for the
class you will be able to answer the initial questions that the students have regarding the class.
They have anxiety about the class and curriculum as well.
Showing up in class early, in uniform, with all the materials you require will go a long way
towards enforcing these policies in the classroom.
materials, knives, recipes and your appearance.

Practice what you preach regarding class

It will be more difficult to ask your students to

be prepared for class if you have not read the recipes for the day either.

Regardless of how well

you prepared for the days lesson, showing up late or having to leave the class for materials will
send the signal that you are not prepared for the day.

Not realizing that an ingredient is

missing or unprepared for substitutions may inadvertently seem that you are disorganized to a
student.

Your credibility could suffer.
Prepare a short introduction about yourself.

Students are inquisitive about the

instructor’s experiences, specifically, any information that directly relates to the course.

Allow

questions and keep a discussion or conversational atmosphere on the first day to help learn
about the people and begin to learn about your students.
value the clarity of course material over your own ego.
i“

um’s”, “like’s” and “you know’s” when speaking.

y

2

oy

oy

x

3

Have an outline or list prepared and

Slow down your speech and control the

(University of Massachusetts, 2006)
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Not just the first day, but everyday instructors should be themselves.
need to be exaggerated versions of themselves.

Sometimes they

Attempt to become a more interesting,

enthusiastic and confident version of yourself. (Wolgast, 1992)
Rest assured that attendance, participation and classroom attitudes or personalities will
become an issue at some point in your career as an instructor.

It is better to address these

issues as they arise in a professional manner just as a Chef would in their kitchen.
instructor gives up on their class then the students will too.

Students can perceive when an

Instructor does not believe in the material or the students in a class.
communication is verbal.

If an

A small percentage of

Your behavior in class and the method in which you deliver your

communication is what will be remembered

by students. (Harrison College, 2010)

There are many ways to improve your teaching abilities before the first day of class and
beyond.

The Harrison College Faculty Handbook is required reading for new employees but is

also a great resource for teaching strategies and responsibilities.

The Chef's Academy is a

division of Harrison College but is recognized as providing a unique learning environment within
the company.

The employee materials are the same but be aware of the special challenges you

will face in the kitchen-classroom.
Talk to other faculty members who have instructed the course and seek advice.
If possible, sit in on other classes beforehand or after to observe and even
participate if possible.
Familiarize yourself with industry publications specific to educators or the specific
course you are teaching.
Internet resources, articles and videos are widely available.
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The Chef's Academy and Harrison College invest much time and resources in their
Instructors and Faculty.

Faculty Development and improving the quality of instruction is

important in this organization.

All Instructors participate and attend faculty “in-services” to

increase their abilities in the classroom on a scheduled basis.
The Faculty is the direct link between the company and our customers (the students).
High-achieving enterprises are the product of astute, creative and proactive strategy-making
that sets a company apart from its rivals. (Thompson, Strickland, & Gamble, 2010)

Harrison

College involves its managers in the process and listens to the people who can best inform
them in providing a game plan for pleasing customers.
Harrison College offers a number of programs intended to increase the quality of the
instruction for the students.

All Instructors participate in regular professional growth and in-

service activities. (Harrison College, 2010) Online faculty development courses are made
available to instructors at least twice a year and there is an incentive program set up for
instructors to gain recognition for the extra work.
The Chef's Academy also has a budget for faculty development and professional
organizations.

The American Culinary Federation has accredited the school and instructors are

encouraged to work towards ACF professional designations as a means to further their teaching
and professional abilities.

The Chef's Academy pays membership dues and the cost of testing

as well as practical assignments towards the ACF designations.

It is strongly encouraged that

instructors become a Certified Executive Chef within one year of employment and a Certified
Culinary Educator within two years of accepting employment.

CCE is an advanced-degree

culinary professional, with industry experience, who is working as an educator in an accredited
9|P a;
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postsecondary institution or military training facility. A CCE is responsible for the development,
implementation, administration, evaluation and maintenance of a culinary arts or foodservice
management curriculum. In addition, a CCE demonstrates the culinary competencies of a CCC
or CWPC during a Practical Exam. (The American Culinary Federation, 2008)
Lastly, TCA and Harrison College offer educational opportunities through its institutions
to the employees and family members.

It is possible to seek a degree through the school after

meeting certain requirements and approval from the Regional Director of TCA.
TCA also pay a portion of advanced degrees sought elsewhere.

Harrison and

Reimbursement does not cover

all of the tuition costs and there are certain budget restrictions as well as specific needs that
need to be met.
Balancing Life, Teaching, Family
Chef educators that come directly from managing a commercial kitchen may have a
period of adjustment before they feel comfortable with this new schedule.
are expected to consider their main occupation as an instructor.

Full-time instructors

Learning to balance the prep

time and lesson plans with another work schedule could conflict with the high quality
instruction expected at The Chef's Academy.

We encourage honest, open communication with

the Dean of Culinary Education so both parties can appreciate the importance of the schedules.
Most of our instructors want to make a difference in someone's life. That is not possible
if our own lives are in disarray or succumbing to stress as a result of our work duties.

Managing

your time in a constructive way as an instructor will enable you to be more effective as an
instructor and spend the necessary time with your family.

Balance is critical to our success.

The first term of full-time instruction you should plan on spending more time getting prepared
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for a class.

Every instructor is slightly different in their approach to preparing for the class.

Lecture should be a part of every class but some instructors prefer to work off of loosely
structured outlines or strictly worded lecture notes.

Realize that at first you should plan to

spend more time getting ready for these lectures then you will later on in your career.

Recycle

old lecture material and open-ended questions to spur discussions learn what works best for

you.
If you are nervous or not used to talking on front of a classroom we suggest you have a
fairly regimented outline of how you want the class to progress.

Timelines and goals for each

day and detailed, scripted lesson plans may be necessary for you to feel comfortable.

Using the

dry-erase board and even Power Points for the lectures can keep you from being distracted or
getting off course in a class.

Every group of students is different and even after teaching the class a few times you
will find that certain groups move faster or slower than others and you will have to adjust
accordingly.

Some classes have varying number of students which will require the group

numbers or numbers or groups to be changed.
destroyed by poor attendance on any given day.

Remember that the best laid plans can be
Daily adjustments will always be necessary

depending on the time of day the class meets, the time of year the class meets and the same

variables that affect industry trends.
No matter how much effort goes in to preparing for a class you may find you can not fit
in all the material that you wanted to on any given day.

Some days the students will surpass

your wildest dreams and the next seemingly be unable to boil water.

As a new instructor,

remember that there is another resource available to you when you run into certain problems

11|7
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on any given day— your fellow instructors.

Senior and Lead Instructors have been exactly

where you are and can provide insightful feedback or a sounding board for ideas that you may
be considering for class.

You might find that your concerns are very common

and other

instructors struggle with the same dilemmas as you.
They may come a time when you are managing students for special school events or
even in your own kitchen at work or possible during some catering events that seemingly have
little to do with the school or its affiliates.

We select our instructors in part because of their

high degree of professionalism as well as their industry reputation and look to their personal
qualifications before giving them the opportunity to create the next generation of young chefs.
All instructors are an extension of the school and should consider themselves as instructors
when dealing with students outside of the normal building and hours.

Even while out of

uniform the instructor-student relationship is in place and the opportunity to hurt the
classroom environment is present.

Students who volunteer during events or work in a

professional kitchen alongside an instructor are treated the same in the classroom as the
students that are not able to perform the extracurricular activities.

Be careful that classroom

considerations are not be given to certain students as this can create an atmosphere of conflict
and perceived favoritism.
Classes and Cohorts develop their own personalities as they move through the program.
The instructor is the team leader that moves the team through a structured lesson plan and
course materials.

Finding the way to instruct each class and coaching them as a team to

achieve the level of quality and progress necessary to be successful is what each day is about.
All graduates are not created the same.
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Helping students Individually
Let us assume, at some point in time, you will find yourself helping a student with the
material in a course that you are teaching.

It could be on the handling of leafy green

vegetables, recipe cost analysis or even the formulas used in a computer spreadsheet program.
- Students will approach you at any point in time throughout the day.

Regardless of your office

hours students will ask you questions or knock on the door to get advice.
Try to make a student feel welcome.

There are opportunities to discuss things in class

but remember that the days lesson plan have priority and maybe an appointment should be
made.

It is easy to accidently make a student feel like they are intruding.

environment where the student feels relaxed and able to communicate.
coming to you to relieve some anxiety over class or personal matters.

Try to create an
Students may be

Give them your full

attention and listen carefully.
There are questions that you will not be able to answer.

Delay the discussion until you

have had some time to do some research or ask the student to provide some homework of
their own and relay the material in class.

Encourage student to find their own solutions and

~ discuss with them what you feel are the best options.

It is possible for a student to be overly-

dependant on your assistance and finding ways to limit your help may prove more difficult than
expected.

Discussing the student with your peers or Dean may help in realizing the proper

method of instruction in this case.
A time will come when you are faced with a seriously troubled student.

Be aware of

your qualifications as a counselor and seek out the official Student Resource Personnel in cases
when dealing with an emotionally troubled student.

13|Pag«

In most cases the student will seek out un-
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official forms of communication and the faculty and/or staff should bring the situations to the
properly qualified personnel.

Sometimes a student just wants to talk or even vent about

personal matters and they just need a good listener.
special ways of handling the problem.

Every situation could bring about its own

Kindness and compassion go a long way but an

instructor should not get caught up in the drama of a student's situation. (University of
Massachusetts, 2006) Set healthy boundaries between yourself and the students and refer
them to the Student Services Coordinator or discuss the situation with the Dean.
Most Harrison campuses have Student Services Coordinators who function as student
advocates. Student Service Coordinators work with students in many ways, including organizing
student events, helping students with academic questions, and they are available to talk with
students who hit “bumps in the road” or require some help with basic life issues. In serious
cases, the Student Services Coordinators may recommend
(Harrison College, 2010)

outside agencies for assistance,

The Chef's Academy also has discreet services available to students

and employees through Student Resource Services, http://www.studentlifetools.com.
We encourage our students to befriend specific people in Admissions, Financial Aid and
Faculty that they can approach with concerns about anything school related or otherwise.
Many students form a bond with their CA1010 instructors and will seek them out throughout
their time in the program regardless of who their current instructor is. Students will sometimes
voice concerns about Financial Aid matters or scheduling concerns in the classroom.
these student concerns to the proper department or to the Dean.

Direct

Try not to create an

environment where students are allowed to gripe, or air grievances in an inappropriate
manner.

4|Page

Field Guide for Chef Instructors |

Letters of Recommendation and References
Through your position at The Chef's Academy and status in the industry, students will
approach you for professional references.

The school recommends that you do not provide

references for any student that you do not have first-hand knowledge of either in class or in a
kitchen.

We also encourage you to check with the Career Services Department and discuss with

them the progress of the student and their past history with job hunting.
Many students find work before they graduate but do not maintain communication with
the Career Services Department.

Before writing letters of recommendation we ask that you

request permission with Career Services to ensure that all of our students are being afforded
the same opportunities.

Finding jobs, the interview process and ensuring that our students

represent the school appropriately, is something our Career Services prepares the future
graduates for.

We also provide guidance through the curriculum in Food Service Classes that

are sometimes instructed by Career Service personnel.
Career Services and other Instructors may be able to provide you with a template or
information on providing the reference letter and appropriate company letterhead.

Encourage

students to remain in their current position while they speak with Career Services or begin job
hunting.

Resume building and starting a career portfolio are a few things students don’t realize

they may need until it is too late.

Sometimes we are unaware of how unprofessional our

students may present themselves in interview situations because they have not been properly
taught or coached in the interview process.

Career Services is able to follow up with potential

employers and get feedback on how are students are presenting themselves in real life
situations.
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Familiarize yourself with our students
There are many roles that our instructors have the opportunity to play at The Chef's
Academy.

Instructor, coach, father, friend and mentor are all roles that easily come to mind.

On a daily basis we will be playing the role of discussion leader, demonstrator, lecturer and
class facilitator.

Through the preparation for classes you will decide which tools and methods

to utilize on a day-to-day basis.

Your decision about which methods and tools should be made

in part on the students in your class and the information you wish to convey.
Demographics of TCA Students:
There are some special considerations when instructing a CA1010 class or first quarter

Food Services Class.
Many of them are here for different reasons.

The reasons may be different then what

you personally approve of. The reasons may change through the course of the program.
The personal schedule that they have lived by will be drastically changed and
unforeseen complications will arise.

Their lives can’t stay the same.

Students are often shocked by what is expected of them during the first term.

They are intimidated by their instructors and fellow classmates and often feel alone.
All most all of them

are “unconsciously incompetent” A great starting point for

addressing acquiring new abilities is a common

model that looks at four sequential

stages of skill development. (Emelo, 2005) Get through the stages with practice.
Students may not know as much about the subject as you did when you were in school.
(University of Massachusetts, 2006)
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Acquiring Abilities Model

~ Conscious
Incompetence:

|

EL

LAL TR

Incompetence.

Unconscious

Competence:
I can perform
without having to

think aboutit

|

too much.

4]

I can now perform
the skill but I still

(Emelo, 2005)

have to think
about it.
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CA1010 classes are the fullest kitchen classes we have at The Chef's Academy.
common to have Approximately 40 students in a class at the beginning of the term.

It is
There are

often students that did not pass CA1010 the previous term and they are trying again.

There will

be students who were in class the previous quarter and through attendance or grades have to
retake the course.

They have special considerations because of the previous failure to pass the

class but can often be a source of anxiety for instructors.

Consider speaking with them in a

careful manner to discuss what happened last quarter and how you and they can ensure they
succeed this quarter.

It is absolutely possible for these students to find success after

Because of the large number of students in the class, extra preparation needs to take
place in order for the class to be structured and proper learning to take place.
track of students that are content to be quiet and not ask questions.
detailed enough to include activities for each and every student.
their own groups.

It is easy to lose

Lesson plans need to be

Do not allow students to form

It is important that all students are allowed to interact with each other

through a structured group schedule that rotates the students with each other and the cleaning
duties involved with each class.

Any time a class will have more than 18 students the Dean will

assign an additional instructor to “follow”.

Each Lead Instructor and their follow should work

together to perform the daily lesson plans and cooking techniques outlined by the course
syllabus.
It is very rare for a new full-time chef instructor to be given a lead Instructor position with
their own class.

The Chef's Academy prefers to place new or adjunct instructors into a Follow

Instructor position to observe and assist our senior instructors before taking on bigger
responsibilities.

18| Page

Adjunct instructors often lead Food Service classes depending on their
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qualifications and experience with the current class schedule.

In some situations a new Chef

Instructor may assist for more than one quarter while teaching Food Service classes before
being assigned a kitchen class of their own.
The Lead instructor handles the class and materials necessary as well as grade book,
attendance responsibilities and counseling forms.

The Follow Instructor’s duties are:

Assist Lead Instructor during line-up, attendance and uniform inspection.
Communicate with Lead Instructor every day before class for special instructions

and ensure proper assistance for lesson plans.
Review the weeks’ recipes and cooking techniques to better assist the students
during production.

It is important you and the Lead Instructor are communicating

the same advice to reduce confusion from freshman students.
Inspect coolers and assist instructor in utilizing leftover products contained in the
class’s coolers.

Ideally, before the students begin production each day.

Assist in the proper storing and labeling of prepared foods and leftovers in the
class cooler each day and assist with foods being taken back to the storeroom and
stored properly.
Assist Lead Instructor with supervision of timely kitchen
by lead instructor.

cleanup, unless excused

(In order to prepare for your next class.)

Properly fill out maintenance requests for kitchen repairs and report to Dean and
Building Supervisor if necessary.
Remain in the classroom and work on skills with students and help monitor the
daily lesson plans, answer questions and occasionally lecture material.
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The students you encounter in CA1010 classes will surprise you in the range of diversity,
experience and skill sets that they possess.

Some have never held a knife before and some may

currently be holding Sous Chef positions in local restaurants.

Being able to sort them out and

relate to them professionally during their first quarter can be a crucial step in them adjusting to
their new endeavor.

Understanding how to teach to this diverse student body and incorporate

lesson plans that appeal to many learning styles can be the key to your success as an instructor.
It might take more than just a passion for cooking.
The following information is some demographical data from the students that have

been enrolled in The Chef's Academy from July 2008 through July 2009.

While the majority of

our students are Caucasian the other ethnic minorities will almost all be represented in the
classes you will be instructing.

The way they perceive the text material, recipes and general

instructions will be through different “lenses” than yourself and other students.

Being aware

and educating yourself on teaching diversity can enable you to achieve excellent retention
rates, higher class scores and the respect and admiration of students and faculty alike.

White, Non-Hispanic

African American, Non-Hispanic
Hispanics of any race
Asian
American Indian or Alaskan Native
Multi-Ethnic (two or more races)
Native Hawaiian or Pacific Islander

m
p

Unknown
Unspecified Race Code

u
blank

The scope and numbers of the ages representing in our student body:
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~
~

Number
9
49
50
35
25
21
20
25
28
21
28
13
8
17
25
13
4
11
10
5

9
12
5
5
4
9
7
9
4
1
9
2
8
3
2
1
2
1
2

18
19
20
21
22
23
24
a5
26
27
28
29
30
31
32
33
34
35
36
37
38
39
40
41
42
43
44
45
46
47
48
49
50
51
52
53
54
55
56
58

(Roberson,

2010)
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The Syllabus

One of the best assets we have at The Chef's Academy is the varied backgrounds and
experiences of our instructors.

They have been educated in different styles, trained in different

methods and they see the curriculum in different views. The syllabus and course objectives
allow us as a team to stay on track and ensure the school is providing the overall education that
is discussed when the student signs up for the program.

As Instructors we agree to follow the

material set forth by the school to meet the criteria necessary for the students to achieve an
accredited degree.

By not following the criteria or taking shortcuts, Instructors run the risk of

becoming the kitchen equivalent of a “hack”.

According to Dictionary.com; a “hack” is a noun

that refers to; “A professional who renounces or surrenders individual independence, integrity,
belief, etc., in return for money or other reward in the performance of a task normally thought
of as involving a strong personal commitment: a political hack.” (dictionary.com)
Just as cooks can rush into the food service business without learning the fundamentals of
cooking and the techniques that produce high quality food, Instructors can do the same when
facilitating course material.

Without the proper guidance and structure built into our teaching

methods, first-year students are unlikely to do what we hope, no matter how earnest we ask
them to. (Erickson, Peters, & Strommer, 2006)

Engaging the student beyond surface learning

can lead to students make connections between what they are learning and what they are
actually cooking in class.

Many of our instructors agree that we struggle to engage our students

to study actively in daily preparation for class.

Design your assignments and activities to

promote this general aspect towards the daily recipes and cooking techniques.
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According to Bette LaSere Erickson, writing clear statements of objectives is important for
at least three reasons:

e

Writing objectives enables us to communicate our expectations to students so that
we may focus and direct their learning and so that they may study more
productively.
Writing objectives encourages us to articulate our goals clearly enough so that
they become useful guides when the time comes to select teaching methods,
learning activities, and evaluation techniques.
Writing objectives enables us to communicate our expectations to colleagues so
that discussions about what should be learned and how it may be taught are

fruitful and productive.
&

Our 1010 students run the risk of falling into the habit of blindly following the recipes for
the day without comprehending the skills and techniques that are at the core of the lesson.

By

clearly writing the objectives and associating each recipe with the core competency involved,
the student will understand better where to concentrate their energy.

If we fail to instill this

type of learning right away, later courses in the program their study habits could be very
difficult for another instructor to overcome.
Much of the work in the kitchen labs are designed as group work.
because of time, equipment and even cost issues.

This is necessary

This should not stop an instructor from

individual assignments or coursework to encourage and foster deeper learning.

The following

are a few ideas taken from a book on teaching college freshman that have been adapted for our
culinary and pastry students:
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Encourage peer interactions — Allow or set aside some time for the group to
discuss the assignment for the day.

Give the group an outline of what they should

discuss and the type of individual work you would like to see assigned.

Let groups

know what they will be preparing in advance and a schedule that rotates
assignments.

Itis not a good idea to let the group pick their own assignments.

Student observations — Have students locate a menu item that exemplifies the
cooking techniques or theories that the lessons are designed for.
searches and actual menus could be used.
ensure different examples.

Internet

Assign specific types of menus to

French, Mexican or Asian style menus are all examples.

Media Assignments — Find Newspapers, Magazines or Internet Articles that
discuss class materials.

Sustainability, Molecular Gastronomy, Gluten Allergies,

Diabetes and local foods are some examples of subjects.
Information Literacy Assignments — Assign work that requires the students to
utilize the Library Resource Center, Databases and Websites that you may feel
apply the most to class work.

(Erickson, Peters, & Strommer, 2006)

These assignments need not be lengthy or complex in scope.

Term papers or long

research topics may not invoke the response intended by these assignments.
for a grade or even extra credit.

Reward students in a different way with class materials or

demonstrations that they help decide or vote on.
or oils.

They need not be

Examples include types of fish, spices, herbs

Others could be famous restaurants or specific regions, cities and the popular

ingredients from a state or country.

Consider having an example of a finished assignment and

written instructions if the assignment is being taken home.

Give students time to complete.
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Preparing Each Day for Instruction
Regardless of how well an instructor feels they understand the information or how

many times they have taught the same class there is a measure of preparedness involved in
every day “Mise en Place”. The French term for “everything put in place” (Gisslen W. , 2007)
has the application for our preparedness for class. Going over notes, power points and recipes
before-hand have particular impact on the mental aspect of being able to discuss the subjects
without reciting text materials.

It can enable the instructor to remember certain aspects of the

text where they may have issue with the material, help to resolve past class issues with modern
discussions and relating the material to today’s student and especially with recipes and group
formations for the day.

Almost every instructor can recommend

on issues they ran into with a certain recipe.

how to organize a class based

By reviewing and organizing your thoughts

before-hand you will be better prepared to handle the smaller everyday issues.

Dealing with

your class “On the Fly” will take away from the lesson plan and focus the attention of the
students on situations that could have been remedied prior to class such as ingredient
shortages, equipment and small ware shortages or even attendance issues (student shortages).
Weekly lesson plans are turned into the Dean each week and food requisitions are due

to the storeroom manager a week in advance of the lessons.

Produce and certain items may be

able to be procured in less time but you will need to address those concerns to the storeroom

manager and deal with them as they arise. As an instructor your everyday duties are very
similar to running a kitchen if you think of each class period as a banquet or event that must be
planned, purchased and executed with professional chef efficiency so that ingredients and
equipment are available and leftover product is reduced to a minimum.
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No matter how well we plan the class there will be some items that are beyond our
control.

Weather, holidays, the season the class is taught and daily attendance will directly

affect the amount of leftovers on any given day.

There are certain items that will be made as a

group and others that allow for individual work.

Planning is the key to either scenario.

Be the first one in your classroom and the last to leave. (Michelle Lucas, 2009)

This will

help control behaviors and answer questions for early students and those that have lingering

questions from the day’s lesson. Controlling theft is very important and the best deterrent any
school can have is the instructor’s presence in the classroom.
You are expected to be 5 minutes early to start of classes and the last to leave.
should not be left unattended at any time.

Students

Classrooms and kitchens should be locked when

empty and equipment, lights, hood vents and any water faucets or dish machines should be off
as well.

Students that are not a part of a class are not to enter any classroom or kitchen

without the consent of the instructor and products or equipment should not be taken from one
kitchen to another if there is a shortage.

Instructors should make sure that all items they need

are in the classroom at the start of class to minimize the necessity to leave the class or send a
student to the storeroom.

There are no disposables for the students to take food home in. We recommend that
students bring reusable containers if they wish to take food home when the opportunity arises.
Students should not use foil, plastic wrap, paper supplies or kitchen small wares to transport
food.

Plastic utensils should only be in the classroom if an instructor has requisitioned them.

Students should use their own utensils for tasting and treat them as part of their knife kits that
they bring every day.
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By preparing the lesson plans each day you will be trying to incorporate diverse ways for
the students to learn.

Lecturing is one means available but most students we face are not

already skilled in kitchen jargon or professional culinary terms so we need to divide the info up
into smaller chunks and relate it in different ways that appeal to more learning styles.

Meaning

resides in the relationship between new material and what they already know. (Erickson,
Peters, & Strommer, 2006)

For the students new to this industry, they will take longer to

absorb new information because they will have more difficulty relating the material to what
they know.
It takes a lot of talking, explanation, demonstration, reiterating and allowing the
students to try and make mistakes.

Successful bakers and chefs approach repetition as

opportunity to for building skills. (Gisslen W. , 2009)

Students will not master the art of all

aspects of each lesson or each class that they take.

In some cases there are only one or two

opportunities to work with ingredients or a recipe before we must move on in the curriculum.
Remind the students that there are other chances to work on these skills later in the program if
they are here to take advantage.

Remind yourself of the core competencies and course

objectives that need to be obtained in each class.
where they have not learned the minimum

Are you allowing a student to pass a course

material laid out by the syllabus?

Professionals take pride in their work and want to make sure that it is something to be

proud of. Professionals who take pride in their work recognize the talent of others in the field
and are inspired and stimulated by their achievements. (Gisslen W. , 2009)

The information

provided so far is in the hope that it will enable you to enjoy the success of your students and

realize your potential as a mentor and educator of the finest chefs of tomorrow.
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A common

complaint in the teacher lounge is that students are often unprepared for

the day’s recipes and unaware of the core lesson involved in the activity.
they have too much work for the time allowed.

Students feel that

(Remember they have classes other than yours

in a single quarter.) What is a reasonable expectation of how much time you feel a student
should spend outside of class?

Do not assume these students will study as much as you did or

even understand how to study properly in order to achieve at a high level.

In your discussions

in class about subjects you will be lecturing through the text and chapters required to by the
syllabus.

Lecturing seems to be most students’ least favorite activity during the school day.

Try

to engage the students in discussion and encourage active reading of the course materials.
Lecture and discussions shouldnt happen at the beginning of class only.

They should be

planned at certain intervals like when observing plates from the class or discussing how recipes
might be prepared differently next time.

Discussions can be useful for many reasons and to

accomplish alternative goals such as:
(Adapted from University of Massachusetts http://www.umass.edu/cft/handbook/Handbook_06-07.pdf.)

Help students learn to think like professional chefs or how material could be used in
their present jobs.
Ability for students to apply concepts and principles through other students or
instructor’s stories.
Prompt feedback, opportunities for praise and develop motivation for learning.
Using resources from other members of the class.
Students can identify and formulate problems using information gained from readings,
lectures and demonstrations.
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Culinary and Pastry Arts lend themselves by nature to a hands on, kinesthetic type of
learning.

Many of our students will learn best by doing the task and performing the techniques

involved in the lesson plans.

Demonstrations and step by step instruction are the best way for

them to realize what the end product should look, smell, feel and taste like.

Demonstrations

also allow the students to hear what the techniques do when performed correctly.

You will find

that your students have better success when allowed to see the technique and end result for
their own before attempting it for the first time.
the days’ lesson.

There is more for the student to learn then

Skill-based judging critiques from the American Culinary Federation are

divided into three Areas: organization, presentation, and workmanship. (Edward G. Leonard,
2006)

These skills are best modeled on a daily basis so the learner can see what proper Mise en

Place is. If the instructor demonstrates poor preparedness they will see it in their students
during practical grading.
Demonstrations are also a great way to showcase your talents and skills to new students

or even a new class of students that you have not taught before.
handled a number of ways.

Demonstrations can be

If the lesson for the day demands you speak a lot about the

technique, think about having the Chef Follow or a student perform the manual techniques as
you talk them through it. Bring in professional chefs from the advisory board, chefs you know
from other areas or even other chef instructors or the Dean to help conduct a demo to better
illustrate your points.

For the most part, the more involved you are with the demonstrations

the more the students will become

enthusiastic about the class.
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As stated before, repetition will be the key to mastering many of the techniques
involved with cooking.

Letting students perform certain demonstrations can help to hone their:

skills with the techniques as well as speaking and preparing for their future as professional
chefs.
Assigning different recipes and techniques for groups to demo is an excellent
opportunity for the class to participate.

Culinary or Pastry Demos give your students an

opportunity to stand in front of their peers and share their skills, expertise, and recipes.

They

get the chance to practice, grow more comfortable and learn a lot about each other. (Carroll,

2008)
Some applications happen so fast that trying to talk while you demo is difficult.
demonstration may be a better way to convey the material.
perform the entire procedure.
what you are doing.

A silent

Ask the students to watch you

Just do it, with little to no explanation or commentary about

Then do it again but only the first few steps and ask them what they see

happening explain in their own words.

If they have difficulty, demonstrate again.

Acknowledge

correct observations and then have them practice and challenge them to perform the
procedure without any help.

If some students learn or master the technique faster than the

rest consider recruiting them as “Silent Demonstrators” (Silberman, 1996)
Prepare questions to guide discussions and reword it or phrase it in more than one way
to help students respond.
learning as well.

Open-ended question will invoke deeper thought and deeper

Decide before the class how you want certain discussions to end.

Summarize

the demonstration or discussion and end on an “up” note and encourage them in the lesson.
(University of Massachusetts, 2006)
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Participation and Providing Feedback
Corrective feedback should be given soon after the problem is noticed rather than
waiting until a later time when the person may not remember the incident. (Yukl, 2010)
wait you may lose the chance to correct the behavior before it gets worse.
feel that they have produced a product correctly when they have not.

If you

The student may

It may be a good time to

ask the student to suggest a new way to perform the task or lead them into an open ended
question that they can answer about the technique.

Remember to express confidence in them

and summarize the corrective actions before allowing them to try again. (Yukl, 2010)

All of the classes at The Chef's Academy have a percentage of the final grade based on
Attendance/Participation/Appearance.
classes it is 10%.

For the kitchen labs and many of the Food Service

But there are a few classes where the syllabus calls for more.

For example, a

kitchen lab meets for 40 days per quarter and the category counts towards 10% of the final
grade.

The grade for this category would be figured as:

.1(10%) + 40 days = .0025(.25%)
So each day a student does not meet the requirements they will lose this much of their
final grade.
grade.

If a student lost participation 20 days they would lose a total of 5% off of their final

The kitchen classes and core FS classes require a 73% or better to pass the class.

Participation is figured on a daily basis and recorded alongside attendance in the grade book.
® = Present
A = Absent
L = Late/Tardy.

E = Student left early
F = Student left early for a family emergency
X = Attitude problem
S = Sent home, or kicked out of class for conduct.
C = Counseled for attitude, laziness, personal issues, or other conflict.
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The instructors are charged with managing their classroom and enforcing the rules but
these are culinary classes where the classroom is a kitchen and often very busy with the day-today menus, lesson plans and lecture material.

There is opportunity for students that try to duck

out of classes, shirk duties and be in less than a full, clean uniform.

There is often conflict of

personalities in the groups which leads to poor personal conduct as well.

(Bane, 2009)

Teaching a young chef to act like an Executive Chef everyday will go beyond teaching
them how to cook.

The best cooks will not make it in this industry if they cannot show up on

time, in proper uniform, prepared to work.

Letting students pass a class even though they have

not met the requirements makes the ends more valuable than the means and actually hurts the
reputation of the school and the quality of the degree we provide. (Bane, 2009)
Apply concepts and positive attitudes into your daily and weekly lesson plans.

Leading

by example is the easiest thing we as Chefinstiuctors can do to motivate and demonstrate the
behavior we seek in our students.
point in time.

Showing up early is big issue with each instructor at some

As an instructor you have live that model if you truly expect to see the behavior

in your students.

There is an expression that “If you are on time you are late.”

You will notice

marked improvement and difference in the students that get to school early and review
material or seek out instructors for guidance from the students that barely make it before being
counted tardy.
abused.

The 45 minute grace period is only abused when instructors allow it to be

Hold the student accountable for their actions and counsel them so they understand

exactly what they are missing by showing up to class late.

Use objectives mean when grading

and assessing the participation and attendance policy as stated in this section and you will find
consistency and accountability in the students. (Murray, 2009)
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Grading Student Work and Skills
As previously mentioned attendance and participation generally account for 10% of a
student’s final grade.

The remaining portion can fall into a few categories.

portion of the final grade from written exams.
final grades from practical exams.
than the written exams.

All classes have a

All kitchen classes have a larger portion of the

Generally speaking, the practical exams are weighted greater

Depending on the class each exam regardless of practical or written

could be worth a different percentage.
category may not be changed.

In the original syllabus the total amount of each

For example, if a course has the total percentage of practicals at

60% of the final grade then the practicals must add up to that amount.
tests at 15% or even 6 tests at 10% each.

Three tests at 20% or 4

There should never be one test for the entire amount.

Each syllabus will go into more detail on what practicals are necessary.

It is more often

the case where an instructor will choose to break up the written exams in order to convey less
material for the students to be tested on.

The more tests an instructor gives the better chance

a student will be able to bounce back from a bad grade.
test and then drop the lowest grade from the total.

It is also acceptable to provide an extra

Allowing that all tests given are at the same

level and we are not “giving” grades away.
Remind students of the particular weights associated with each test and practical before
given.

Many students benefit from a test review or study group for the test or even some extra

practice of techniques if possible. When grading the work be consistent.
any practicals if one does not already exist.

Prepare a rubric for

Give partial credit whenever possible and clearly

indicate where points have been subtracted or given.

Use constructive comments and

encourage dialogue through written assignments. (University of Massachusetts, 2006)
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Grading a student’s cooking practicals takes a good deal of effort in communicating
progress without deflating their enthusiasm.

This is evident in every practical throughout the

program but none so much as in their 1010 classes.

CA1010 classes have more students than

any other class as well as having more grades to gather.

The idea is that the new students are

still adjusting to the school’s routine and often experience a bit of shock no matter how much
coaching has taken place prior.
record in a 10 week period.
class.

With 5 written tests at 7% and 6 practicals at 9% it is a lot to

That relates to testing days being 25% of their time in their first

Each grade is worth less then they will find in other classes but it also allows for a student

to have a bad day or make a mistake without being too detrimental to their final grade.
Eventually they will have certain practical account for 30% of a final grade.

Explain this to them

so they understand the ideology of the course design and thus better equipped to handle the
feelings that will arise.
Students in the 1010 and even others need to get some portion of the instructor’s
undivided attention and this is often during the critique of the student’s work and practicals.

In

larger classes like CA1010 and PA1010 it is less possible to critique the work in private and
record your thoughts.

Verbal critiques are necessary and the body language, words and tones

we use during these critiques fall on very sensitive ears.

It is of the utmost importance that we

are aware of ourselves and how fragile the relationship between Chef and student can be at
these moments.

The ego of a chef has become something of a stereotype in the modern world

perpetuated by media and popular culture but it may not be entirely untrue.

First year

students have committed themselves to this career path as well as The Chef's Academy and
shouldn’t be frightened off at this early stage of the program.
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The best way to keep the grading at a professional level is to use an analytical rubric.

It

allows the instructor to be specific about the ways they wish to improve student skills. (Allison
Shaskan, 2009)

The rubric is a precise tool that educators use in all types of grading that allows

a teacher to determine where improvement is needed.
and each number is defined precisely.

A fixed number range is put into place

An example of definitions for a 1-4 range in a cooking

practical would be:
1.

Does not meet basic standards: Not Passing

2.

Basic standards are met: Low Pass

3.

Meets standards: Some Deficiencies

4.

Exceeds standards: No Deficiencies

(Allison Shaskan, 2009) (Example was taken from El Centro Community College, Dallas TX.)
These numbers can be used to determine the level of skill in any practical.

The criteria

may need to be changed depending on the technique being graded.

Preparing a hollandaise

sauce will have different criteria than preparing a Chicken Chausser.

Some items will not

change like Mise en Place, sanitation and timing.

Have students explain what went right or

wrong with a dish. Figuring out how to correct themselves is one of the ultimate goals in food
preparation.

They begin to think about the reasons why things went right or wrong. (Allison

Shaskan, 2009)
In Leadership Lessons from a Chef, Charles Carroll says; “It is okay to make a mistake; it
is NOT okay not to give your best, not to give 100 percent.
in real life.”

Successful Chefs really are a disciplined bunch.

And guess what?

People keep score

That discipline comes from being

taught how to care for and feed the passion that we began with and not depend on it entirely.
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When grading practical work you should attempt to create an environment where you
can talk with an individual student without others listening in.

In large classes this may be

easier said than done but it can help put students at ease when critiquing their work and lessen
embarrassment around classmates.

The fact is that the grade is theirs and they have a right to

privacy where their grades are concerned. (U.S. Department of Education, 2008)
is a violation of the Family Educational Rights and Privacy Act of 1974(FERPA).

Posting grades

Handing back

assignments and tests can be time consuming but it can lead to meaningful discussions and
conversations if done correctly.
Hand back written exams near the end of a class period.

All written exams should be

available to the student within 24 hours of administering the exam.

There is a certain level of

anxiety associated with graded tests and instructors should acknowledge this and do their best
to promptly return tests and assignments.

Failure to do so can result in missed opportunities to

convey mistakes properly and allowing the student to properly evaluate their work.

The longer

the delay the less they may remember about the test or practical and in turn they will be able
to relate the learning to new material in the future.
Take the time to write a positive comment on practicals or tests.

If you find something

particularly pleasing about the work it will go a long way to mention it on the practical grading
sheet.

Practical grading sheets are to be given to the student after the grades are recorded on

the grade book.

Written examinations should be kept by the instructor and not allowed to be

kept by the student.

Be sure to keep the written examinations on file in case any grades are

contested by the student at a later date.

Week 5 of the following quarter is a good benchmark

to follow for disposing of the previous quarter's hard copy of materials.
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In later classes the instructor should evaluate cooking practicals with more scrutiny and
record much more in regards to comments.

Evaluating a student’s practical should encompass

the entire day they are preparing the assignment.

Mise en Place and sanitation are ongoing

and instructors should keep a notepad handy to keep notes on the class so they can be
conveyed on the practical sheet.
practical day.

Textbooks and photocopies should not be allowed on a

The student needs to prepare accordingly prior to the exam and not be allowed

to simply “follow the recipe” on practical day.

Understanding techniques and demonstrating

what they have learned need to be evident when evaluating progress.
Take the time to write your thoughts on the practical sheet away from the student.
Write exactly why any points have been deducted and relate as many of the good qualities you
witnessed during the class.

They may not remember licking a finger or cross contaminating a

work surface at any given .point during the day because of inexperience.

Documenting exactly

what happened will enable them to see where they made a mistake instead of refuting the
claim and becoming defensive.

Remember you do not want to create the ability for an

argument; instead you need to find teachable moments.

If you see the mistake happening

multiple times or a serious violation in their work they should be apprised of the situation
immediately and encouraged to continue.

By clearly writing down your thoughts you will have

the ability to think about your words and constructively critique the work and reduce the
chance of miscommunication or hurt feelings.
why we feel a certain way about a food or dish.

As instructors we sometimes are unconscious of
Putting this on paper can help clarify our

thoughts so the students can learn about the techniques and not feel they were graded

unfairly. They will also be able to read the critique at a later point in time to fully understand.
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Academic Honesty and Dealing with Cheating
At some point in time all teachers are faced with the unpleasant duty of confronting
cheating and plagiarism.

Plagiarism should be clearly defined and explained to the student at

the beginning of each course.
Peters, & Strommer, 2006)

Talk about academic integrity and why we value it. (Erickson,

All schools deal with cheating in their own way.

Many institutions

fail the student for the course and may possibly be suspended or expelled Hom

school even for

the first expense. (Traster, 2010)
Many students are not even aware of what plagiarism is. It is using someone else’s
words or ideas as your own without giving credit to the original author of the words. (Traster,
2010) One of the most frequent offenses we see in the Food service classes is cutting and
pasting material from the internet.

In the kitchen labs it ranges from cheat sheets and “long

necking” to using someone else’s food as your own.

Some faculty in certain institutions may

sympathize with the plight of students and a promise to never do it again is enough.
want to avoid some of the legalistic procedures and confrontation involved.

Some just

Some cases even

show that faculty sympathize more with cheaters then they do with those who fail to
understand. (Erickson, Peters, & Strommer, 2006) If this is true, our school could actually

dismiss more students for ignorance than for dishonesty.
Take dishonesty and cheating seriously or you run the risk of sending the message that
these things are not important.

Initiate formal action when you come across violations and

send the message that poor conduct will not be tolerated in your classes or at The Chef's
Academy.

A copy of the Culinarian’s Code should be included in your class syllabus and

referred to as the basis for the ethics of our profession.
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Culinarian's Code
| pledge my professional knowledge and skill to the advancement of our profession and
to pass it on to those who are to follow.
| shall foster a spirit of courteous consideration and cooperation within our profession.
| shall place honor and the standing of our profession before personal advancement.
| shall not use unfair means to effect my professional advancement or to injure the
chances of another colleague to secure and hold employment.
| shall be fair, courteous and considerate in my dealings with fellow colleagues.
| shall conduct any necessary comment on, or criticism of, the work of a fellow colleague

with careful regard of the good name and dignity of the culinary profession, and will
scrupulously refrain from criticism to gain personal advantage.
| shall never expect anyone to subject themselves to risks which | would not be willing to
assume myself.
| shall help to protect all members against one another from within our profession.
| shall be just as enthusiastic about the success of others as | am about my own.
| shall be too big for worry, too noble for anger, too strong for fear and too happy to
permit pressure of business to hurt anyone, within or without the profession.

(American Culinary Federation, 1957)

Adopted by the American Culinary Federation, Inc., at its Convention in Chicago, August 1957
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There is one more tool that instructors should use when attempting to modify student
behavior.

Counseling forms are a way to let students know exactly what they are doing that is

undesirable as well as protect the faculty and administration from the repercussions of student
grievances and appeals to the attendance policy or class dismissal.

Instructors are required to

fill out a counseling form when a student has exceeded the attendance policy and should be
dropped from the course.

Counseling forms should also be filled out and placed in the

student’s file when the student is demonstrating inappropriate behavior towards any instructor
or other student.

Consider these matters the same as harassment in that they cannot be

tolerated or ignored in our classrooms.

If a student approaches you about conflict with another

student they cannot be ignored and must be addressed as soon as possible.
If classroom instruction must be stopped or an instructor has to remove a student from
the classroom a counseling form should be filled out and turned into the Dean or Associate
Dean.

Keep a copy for your files.

advising.

Remember to focus on the behavior, not the person you are

Do not be afraid to involve third parties, with the student’s permission if necessary, to

help provide the necessary resources. (Harrison College, 2010)
New instructors could possibly be reluctant to bring disagreements or problems with a
student to another faculty member or administration through fear that the instance will reflect
poorly on them or their abilities.

Similar problems arise no matter what experience, age or

capabilities the instructor has or who they are.

Remaining calm even when a student does not

and acting in a polite and professional manner will assist you while issue is being resolved.
(University of Massachusetts, 2006)

The school has security personnel on premises during

school hours that can be reached through the front desk.
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In Summary
Becoming a Chef Instructor can be just as fulfilling a vocation as an Executive Chef
position in a restaurant or hotel.

You will be able to work with a wide range of ingredients and

utilize many skills that may not have been possible while working as a professional in the
industry.

The contacts and network of professionals that you will create here at the school is

second to none in the region.

The ability to transform and impact people’s lives as well as the

opportunity to be a part of a winning team that helps charities, communities and each other in
our personal endeavors is absolutely amazing.

At first it may seem too good to be true, but as

you progress in your abilities you will discover that like any industry, being exceptional means
hard work and dedication to your craft in order to be considered a leader in your field someday
in the future.
Being a Chef Instructor has everything to do with being a leader.
informed and ensure that success is no accident.

Leaders are well

There are numerous definitions for leadership

and almost all of them apply to educators and instructors in some manner.

Most definitions

inherently involve a process whereby intentional influence is exerted over people to guide,
structure, and facilitate activities and relationships in a group or organization. (Yukl, 2010)

The type of influence you have over your students will depend on factors that you will
soon learn to identify.

The time of day, the seasons of the year and the weather outside will

actually give you some insight into how to best reach your students on any given day.

Immerse

yourself in the very satisfying process of creating the next generation of chefs and you just may
find some inherent abilities that you never realized were there.
graduates will be quoting you in their kitchens.

Maybe, someday your
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APPENDIX

The Chef’s Academy Cooking Definitions
Sear- to brown meat quickly at very high heat. (In a pan, broiler or oven)
Stir Fry- To quickly fry small pieces of food in a large pan over very high heat stirring constantly.
Sauté- To cook quickly in small (minimal) amount of fat over direct heat.
Pan Fry- To cook quickly in moderate amount of fat w/ moderate heat.

Shallow Fry- To cook partially submerged in hot liquid fat. (halfway)
.

Deep Fry- To cook completely submerged in hot liquid fat.
Broast- Cooking method that essentially combines pressure cooking with deep frying chicken that
has been marinated and breaded. Trademarked method.

.

Roast- To cook in an oven with a fat in shallow uncovered pan.
(Higher temperatures generally used when baking)

0,

Bake- To cook food surrounded by dry heat.

Accurate temperature is critical.

10, Braise- A cooking method where product is browned in fat and covered with a small amount of
liquid and cooked at low temperature for long period.
11. Blanch- To plunge food in boiling water briefly then shock in ice water to stop cooking process.
12. Boil- To cook food in liquid heated until bubbles break the surface.

212 degrees at sea level.

13. Poach- To cook food gently in liquid at temperatures between 160-180 degrees.
14. Shallow Poach- Shallow poaching is a cooking method in which heat is transferred from the pan,

to the poaching liquid, to the food.
15. Simmer- To cook food gently in liquid heated at about 185-205 degrees.
16. Sweat- To cook in small amount of fat over low heat; soften without browning.
7. Broil- To cook food directly under or over the heat source.
18. Grill- To cook over hot coals or other heat source. ( gas, electric or charcoal)
19, Griddle- To cook on a flat rimless pan or cast iron skillet with minimal fat.
20. Pan Broil-Griddling in a pan while removing the fat as it accumulates. No liquid.
21, Barbecue- Food is slowly cooked covered with a wood source.

Product is basted with a highly

seasoned sauce.
22, Stewing- To cook slowly by simmering browned product in the liquid it will be served with.
23. Steam- Cooking method where food is surrounded by the steam of boiling liquid.
24. Pressure Steaming- Steaming under pressure to get the temperature higher than 212 degrees.
25. Spit- Roast- A spit is the rod (skewer) Meat is cooked over an open fire turned to cook evenly and
naturally baste the meat.
26. Rotisserie- Spit roasting in an enclosed unit not an open flame to self-baste.
27. Cure- method of treating food in order to preserve it (smoke, pickled, salt)
28. En Papillote- Food baked inside of wrapped parchment paper-steamed in its juices
29, Parboil- To partially cook by boiling in water.
30. Poele- “Butter Roasted” in a covered dish with mire-poix vegetables. (Matignon)
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Recipe Formatting
At the top of the page is the title of the recipe. Use upper and lower case not all capitals.
Under the title is the chatter. The chatter consist of 3-4 sentences that allow the recipe author
to write about food history, recipe history, unusual ingredients, serving suggestions, possible
substitutions, or other information pertinent to the recipe.
Below the chatter is the list of ingredients. List them in the order used in the directions.
Spell out all words except numbers. Spell out teaspoon and tablespoon and cup—absolutely
no abbreviations. Capitalize the first word if not preceded by a number; for example: “Pinch
of salt”. Remember that “1 cup chopped nuts” is different than “1 cup nuts, chopped” —write
it exactly how you mean it.
Specify your ingredients. General ingredient terms such as flour, oil, nuts, and milk can be
confusing. Specify organic extra virgin olive oil, white unbleached flour, plain soy milk, lowfat cow’s milk, walnuts, firm tofu—make your ingredients user friendly and educational.
Below the list of ingredients is the Method of Preparation. These should be written in a
numbered format.
If you are using an oven for the dish, the first thing in the directions should be “Preheat oven to
350 degrees F.” or whatever temperature is needed. It takes 10 minutes to preheat an oven, so
give the cook plenty of time to preheat. Spell out “350 degrees F.”
The first ingredient mentioned in the directions should be the first ingredient in the list of
ingredients and so on. Spell out all words, except numbers. Use the word “and” not the
symbol “&”.
Be specific in describing how to make the dish. Assume you are writing for a novice. Don’t
use vague terms like “cook the onions”. Describe the cooking technique like “Sweat the
onions over low heat until soft and translucent”.
Whenever possible specify the size and shape of cooking or baking dish required such as “1quart covered casserole” or “2-quart pan with lid” or “greased 8X8 baking dish”.
. End the directions with serving instructions and garnishing ideas such as “serve cold” and
“garnish with chopped parsley”.
. Preparation time and yield or number of servings must be included. They can be written under
the title.
. Credit the recipe on its own line at the end. If it was taken directly from a book, list the book
title, author, publisher and publishing date. For example: Recipe from Sweet and Natural
Desserts by Janet Warrington (Crossing Press, 1982). If you have slightly altered a published
recipe write: Adapted by Elizabeth Blessing from The Natural Gourmet by Annemarie Colbin
(Ballantine, 1989). In order to call a recipe “yours” you must have altered the original recipe
by making at least three (3) substantial changes to major ingredients by either changing the
ingredients themselves or changing the amounts. When in doubt, credit the original author.
(Lair, 2002)
Information provided by Cynthia Lair’s Whole Foods Cooking Class, Bastyr University.
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Useful Links for Chef Instructors
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=
www.acfchefs.org

timer 7929

[isto
CHEF'S
ACADEMY
www.thechefsacademy.com

HARRISON
COLLEGE

www.harrison.edu (campus portal)

|
https://mail.ibcschools.edu

2 Gutiook Web Access
Provided by Microsoft Exchange Server 2003

http://he-cda.wiley.com/WileyCDA

http://www.wishtv.com/subindex/weather/closings

J

http://twitter.com/thechefsacademy

@

twitter

http://www.facebook.com/pages/Indianapolis-IN/The-Chefs-Academy/80038485446

facebook
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