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CAREER CHOICES

o Chef

+ Caterer

+ Cook

+ Short-order cook
+ Diet-kitchen cook
¢ Institution cook
+ Camp cook

COMPETENCIES

+ Develop the knowledge, skills and attitudes required
to use cooking techniques

+ Prepare basic food items

+ Make soups, basic dough, pastries, hors d’ceuvres, entremets
and showpieces for cold buffets

+ Prepare and serve various menus

PREREQUISITES

+ Québec High School Diploma (D.E.S.)

+ OR Secondary IV credits in English Mother Tongue,
French Second Language and Mathematics

+ OR General Development Test and specific prerequisites

+ OR equivalence as established by the
ministére de I'Education, du Loisir et du Sport or the
ministére de I'lmmigration et des Communautés culturelles

MODULES

The Trade and The Training Process

Hygiene and Safety

Tools and Equipment

Communicating in the Workplace

Menu Planning

Attitudes, Habits and Behaviour

Organizing and Managing Kitchens
Cooking Techniques
Basic Culinary Preparations
Soups

Basic Dough, Pastry and Batter 60

Fruits and Vegetables
Meat, Poultry and Game

Fish and Seafood

Hors d'Oeuvres and Entrees

Pastries

Entremets

Mise en Place and Service; Simple Menus 90

Mise en Place and Service; Breakfast

Mise en Place and Service; Table d’Hote Menus
Mise en Place and Service; A la Carte Menus
Culinary Decoration
Mise en Place and Service; Buffets
Introduction to the Work Environment

New Developments in the Trade





