KitchenSage Classroom and Hands-on Training (OJT) Outline
12 Week Plan
1. WEEK ONE: (NO OJT HOURS USED)
(Intro to Kitchen Sage; Chap 1: Safe food handling, Chap 2: Forms of contamination; Food Handler Course.)
A. Complete all required paperwork.
B. Set-up a professional g-mail account for each student.
(Used for Interviewing, Job skills and communication)
C. Complete Chapters 1 & 2 with course work & Chapter test.
D. Professional working attire & slip resistant shoes issued.  Small wares kit will be distributed to be used for home projects.

2. Week Two: (NO OJT HOURS USED)
(Introduction to OJT & Production; Chap 3: The safe Food Handler)

A. Kitchen Basics:
1. Kitchen Safety                       4. Smallware Knowledge
2. Kitchen Sanitation                5. Knife Skills
3. Equipment Instruction         6. Measuring

B. Introduction to on-site training sites? 
1. Farm                            4. Restaurant 
2. Pantry                          5. Institutional 
3. KITCHENSAGE/Revive & Thrive
C. Introduction to the Kitchen & Production Job descriptions & schedule will be handed out.
D. Complete Food Handlers course before OJT begins.

3. Week Three: (12-OJT HOURS USED.)                                    TOTAL: 12 HOURS
(Introduction to OJT & Production; Chap 3: The safe Food Handler

A. Class is divided into 5 groups of 2 each.
(Each OJT group of 2 will report to an assigned above work site; they will alternate bi- weekly.)
1. [bookmark: _Hlk520120149]OJT Monday thru Wednesday 8am-12:00pm
2. [bookmark: _Hlk520120169]ZOOM CLASS Thursday 12pm-3:30pm 
3. FRIDAY- Work on skills /work on employment barriers/goals & resume by appointment.
4. Complete Chapters 3 with course work & Chapter test.
5. Who’s your favorite Chef and why? (Video with facts and opinions about said Chef)

4. Week Four: (12-OJT HOURS USED.)                                   TOTAL: 24 HOURS (Chap 4: The Flow of food Intro & Chap 5: Flow of food: purchasing, receiving & storage.)
A. [bookmark: _Hlk520121704]Continued OJT training as well as preparing food for class & students personal use.
B. Complete Chapters 4 & 5 course work & Chapter test.
C. What does your boss expect from you & what do you expect from your boss? How do you speak professionally? Research 10 interview questions and video Interview a family or friend where you are the boss hiring for a mock kitchen job. (Send video to instructor.)

5. Week Five: (12-OJT HOURS USED.)                                       TOTAL: 36 HOURS
(Chap 6: The Flow of food: Preparation) 
D. [bookmark: _Hlk520121858]Continued OJT training as well as preparing food for class.
E. Complete 6 course work & Chapter test.
F. Discuss & work on resume & personal portfolio.

6. Week Six: (12- OJT HOURS USED.)                                       TOTAL: 48 HOURS
(Chap 7: The Flow of Food: Service)
a. [bookmark: _Hlk55762612]Continued OJT training as well as preparing food for class.
b. Complete Chapters 7 course work & Chapter test.
c. Work on resume & looking good in the workplace. Show me how not to dress vs. dressing for success. (Video of work attire and importance of dressing for the job you want.)
d. Discuss & prepare mystery basket practical exam. 

7. Week Seven: (12 OJT HOURS USED.)                                   TOTAL: 60 HOURS   
Chap 8: Food Safety Management Systems.) 
e. Continued OJT training as well as preparing food for class.
f. Complete Chapters 8 course work & Chapter test.
g. Practice mystery basket practical exam. (Soup & appetizer Mystery baskets to be purchased picked up & completed at home. Video sent to instructor for grading.)

8. Week Eight: (12 OJT HOURS USED.)                                  TOTAL: 72 HOURS   (Chap 9: Safe facilities and Pest management)
h. Continued OJT training as well as preparing food for class.
i. Complete Chapters 9 course work & Chapter test.
j. Practice mystery basket practical exam. (Main entrée Mystery baskets to be purchased picked up & completed at home. Video sent to instructor for grading.)
9. [bookmark: _Hlk55763133]Week Nine: (12 OJT HOURS USED.)                                  TOTAL: 84 HOURS
   (Chap 10: Cleaning & Sanitizing)
k. Continued OJT training as well as preparing food for class.
l. Complete Chapter 10 course work & Chapter test.
m. Practice mystery basket practical exam. (Dessert Mystery baskets to be purchased picked up & completed at home. Video sent to instructor for grading.)
10.  Week Ten: (12 OJT HOURS USED.)                                  TOTAL: 84 HOURS
   (Study & review for Serve Safe test & Written & Practical Exam)
n. Continued OJT training.
o. Complete any unfinished Chapters & course Requirements
p. Study & Review Serv-Safe Managerial exam
q. Study & Administer Serv-Safe Managerial exam (by appt)
r. [bookmark: _Hlk55763514]Mystery basket practical exam. (mystery basket roulette…what course will you get? by appt)
11.  Week Eleven: (12 OJT HOURS USED.)                                  TOTAL:  96 HOURS
   (Study & review for Serve Safe test & Written & Practical Exam)
s. Continued OJT training.
t. Complete any unfinished Chapters & course Requirements
u. [bookmark: _Hlk55763543]Study & Administer Serv-Safe Managerial exam (by appt)
v. Mystery basket practical exam. (mystery basket roulette…what course will you get? by appt)

12. Week Twelve: (12 OJT HOURS USED.)                                  TOTAL:  108 HOURS
   (Job Fair & Interview)
w. Continued OJT training.
x. [bookmark: _GoBack]Make sure student has what they need to overcome barriers to be successful.
y. Job Fair & Interview with prospective employer. 
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