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Name ………………………………………………………………….

Establishment ………………………………………………….

Dates …………………………………………………………………..

Catering Work Experience Booklet

The week itself:

a) Arrive promptly and report to reception. Explain that you are to conduct work experience in the canteen.

b) You may wear a skirt or trousers (school trousers will be suitable). You are not allowed to wear jeans, jogging bottoms or trainers. Dress smartly

c) Take a packed lunch or buy food from the canteen

d) Take a white apron and this booklet each day

e) Complete all sections of the booklet in as much detail as you can. Take photographs which can be included in each section. Try to get yourself in some of them too!

f) Be polite and well behaved at all times. Ask questions and find out as much information as you can.

g) Enjoy the placement. It is an excellent opportunity to see and do things that would not be possible in the food technology room.

h) Make sure one of the tutors signs your attendance register daily and completes the profile chart below it.

i) When you return to school you will have the opportunity to evaluate your placement. Think carefully about what you have done and what you have learned. Re-read all that you have written and make notes on what you could have done to gain more from this opportunity.

Work Experience profile

Suggested questionnaire to be completed by the supervisor for a profile of a candidate on work experience.

WJEC       GCSE Catering

Candidate name……………………………………………………………

Centre ……………………………………………………………………..

Name of establishment…………………………………………………….

	Date of placement
	Time of arrival
	Time of departure
	Signature of supervisor

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


Please tick the appropriate column in the following chart

	
	weak
	Fair
	Satisfactory
	Good
	Excellent

	Attendance

Punctuality
	
	
	
	
	

	Appearance – uniform neat and tidy
	
	
	
	
	

	Hygienic handling of food
	
	
	
	
	

	Efficient working method
	
	
	
	
	

	Correct use of all available equipment
	
	
	
	
	

	Correct use of all safety practises
	
	
	
	
	

	Ability to understand and carry out work without constant supervision
	
	
	
	
	

	Ability to work with others
	
	
	
	
	

	Attitude to work: helpful

                        cooperative

                        adaptable

                        enquiring

                        sensible
	
	
	
	
	



Dates of Work Experience

From:

To:

Attendance Register

Complete each day and get signed by one of the tutors

	Date 
	Time/Arrival
	Time/Departure
	Supervisor

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


Names, Duties and responsibilities of staff

Make a complete list of all the people who you come into contact with on your placement. For each person describe what their duties and responsibilities are:

……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

The Role of the Establishment in the Community

Find out the following:

1. Describe the location of the school …………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

2. How many pupils attend the school? …………………………………………..

3. How many teaching staff work at the school? ………………………….

4. How many catering staff work in the canteen? ………………………..

5. From what areas do the pupils travel from? 

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

6. Does the school hold a breakfast club?    YES      NO

7. What percentage of the pupils take part in the breakfast club? ………………………………………………………………………………………………………

8. What does this include? …………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

9. What food does the school offer the pupils at break time?

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

10. What foods are offered at lunch time? ………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

11. What percentage of the pupils eat school meals? …………………

12. How many pupils bring a packed lunch? ……………………………………

13. Is the canteen committed to healthy eating?  YES     NO

How? ………………………………………………………………………………………………………..

……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

14. Does the school have any links with other schools? YES NO

15. What support does the school receive from the local community?

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

16. Does the canteen contribute to any school events? ………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………..

The Kitchen And Equipment

Complete all the following information:

a) Draw and label a large detailed plan of the whole kitchen area.

Photographs will also be a good idea. Make sure your plan is in proportion.

b) Choose 3 items of large scale catering equipment. For each item you must draw a diagram or take a photograph and provide information on its care, safety, use and servicing.

ITEM 1 Name ………………………………………………………………………………………

Diagram

CARE…………………………………………………………………………………………………………

……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

SAFETY……………………………………………………………………………………………………

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

USE…………………………………………………………………………………………………………

……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

SERVICING…………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

ITEM 2 NAME ………………………………………………………………………………………

DIAGRAM

CARE…………………………………………………………………………………………………………

……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

SAFETY……………………………………………………………………………………………………

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

USE…………………………………………………………………………………………………………

……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

SERVICING…………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

ITEM 3 NAME ………………………………………………………………………………………

DIAGRAM

CARE…………………………………………………………………………………………………………

……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

SAFETY……………………………………………………………………………………………………

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

USE…………………………………………………………………………………………………………

……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

SERVICING…………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

Hygiene and Safety

Find detailed information on hygiene and safety related to the work place. Use the following as a guide:

a) What rules of personal hygiene did you have to observe when working in the kitchen?

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………..

b) What items of uniform needed to be worn in the kitchen?

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

c) What rules needed to be followed with regards to the              hygienic handling of food?

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

d) Which foods are delivered

Daily?…………………………………………………………………………………………………………………………………………………………………………………………………………………

Weekly?……………………………………………………………………………………………………………………………………………………………………………………………………………

Less often? …………………………………………………………………………………….

………………………………………………………………………………………………………………

e) Explain how the following foods are stored:

Milk, cheese, butter, margarine, cream ……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………… 

   Cooked meats e.g. ham, cooked chicken etc.

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

   Raw meats e.g. bacon, sausage, minced beef, raw chicken

……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

Dry ingredients e.g. flour, sugar, dried fruit

……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

Canned foods e.g. beans, tomatoes, fruit

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

Vegetables e.g. potatoes, carrots, swede etc.

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

Fresh fruit

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

Frozen foods

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………..

f) What specific hygiene rules need to be followed when serving food to the public?

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

Find out information on the following safety aspects:

Flooring

Is the floor slippery or uneven in the work area?

Are there any hazards that could be tripped over?

Lighting

Is there sufficient lighting?

Are the lights well positioned?

Are the light switches and fittings in good order?

Furniture and Fittings

Are there any pieces of furniture or fittings in dangerous positions? e.g. blocking doors

Are cabinets, shelves, cupboards stable?

Does any of the furniture have broken parts?

Corridors, Exits and Doors

Are any of these obstructed?

Do all doors and windows open easily?

Fire Safety

List all fire extinguishers, hoses, blankets etc. that you see and state where they are positioned.

Do fire exits have notices?

Are fire doors kept unlocked?

Storage

Describe what facilities for storage of the following is available:

If possible take photographs or make diagrams to illustrate your answers

Large pieces of equipment ……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

Electrical items of equipment ………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

Small equipment ………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

Crockery, cutlery and linen ………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………..

Ordering

State what methods are used for ordering food and equipment:

Food:

Who orders it?

How is it ordered?

Who checks the delivery?

Equipment:

Who orders it?

How is it ordered?

Who checks the delivery?

List the complete menu

MENU

Ingredient                             Quantity                              Cost

……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

Ingredient                             Quantity                              Cost

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………
Interview

Carry out a detailed interview with a member of the kitchen brigade and record your findings below.

Some ideas of things to find out:

Name of job

What their responsibilities are

A description of a typical day

What qualifications they needed for the job

What particular personal qualities they have for the job

What they like best about their job

What they like least about their job

Who their line managers/superiors are

What particular uniform they are required to wear

Do they consider their job to be well paid

Any other information that may be of interest

Other information to collect

Draw and label a large detailed plan of the whole dining area.

Photographs will be a good idea. Make sure your plan is in proportion.

Menus

Make a simple drawing of the menu card used or the advertising board which was used to display the dishes of the day.

Design a menu card you would choose to use if you were trying to get every pupil to eat school lunches.

On the following page describe other tasks you may have performed or been involved in e.g. flower arranging, napkin folding, table laying, table clearing, serving customers.

Suggested Task Checklist

Name of Establishment…………………………………   Date of Placement …………………………..

Name of Supervisor……………………………………..  Name of Centre ……………………………..

Name of Candidate………………………………………

	TASK AREA
	CANDIDATE OBSERVED ONLY
	CANDIDATE CARRIED OUT WITH SUPERVISION
	CANDIDATE CARRIED OUT WITHOUT SUPERVISION

	MEAL PREPARATION

1.1 assisting in the kitchen- general
	
	
	

	1.2 Preparation of vegetables
	
	
	

	1.3 use of food mixer and attachments
	
	
	

	1.4 Use of cooking equipment
	
	
	

	1.5 Preparation of snacks
	
	
	

	1.6Preparation of refreshments
	
	
	

	1.7 Preparation of dishes/courses
	
	
	

	SERVICE OF MEALS

2.1 Laying of tables for meals
	
	
	

	2.2 Serving of meals
	
	
	

	2.3 Serving of drinks and snacks
	
	
	

	2.4Cleaning up procedure after meals
	
	
	

	2.5 Washing dishes, pots and pans
	
	
	

	2.6 Using dishwasher
	
	
	

	2.7 Using sterilizer
	
	
	

	2.8 Storing of equipment
	
	
	

	CLEANING OF KITCHEN

3.1 Daily cleaning of floors
	
	
	

	3.2 Cleaning of work surfaces
	
	
	

	3.3 Cleaning of equipment
	
	
	

	3.4 Care of kitchen cloths
	
	
	

	STORES

4.1 Storing of dried goods
	
	
	

	4.2 Storing of vegetables
	
	
	

	4.3 Cold stores
	
	
	

	4.4 Storing of cleaning agents
	
	
	

	BUSINESS AFFAIRS

5.1 Stock taking
	
	
	

	5.2 Ordering of goods
	
	
	

	5.3 Checking of deliveries
	
	
	

	5.4 Costing of meals
	
	
	

	5.5 Ordering of equipment
	
	
	

	SAFETY AND HYGIENE

6.1 Helping in fire drill practise
	
	
	

	6.2 Applying first aid procedure
	
	
	

	6.3 Disposal of refuse
	
	
	





ANY OTHER COMMENTS











Signed:


Position:                                                                                           Date:





























