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EXECUTIVE SUNNARY 

In 1978, the. Orleans Parish criminal Sheriff's 

office developed a program instructing inmates in 

commercial cook~ng and baKing to prepare them for 

employment; however/various funding problems delayed 

program implementation until Narch 1979~ One person 

served as Baking Instructor from March-July 1979, 

and Program Coordinator from June 1979, to the time 

of t.his writin,g. A part-time Baking Instructor and 

a cooking Instructor began teaching in July 1979, 

and Augus'c 1979, but neither are apparently paid with 

grant funds .. 

These start-up problems hampered the ability of 

the program to place and maintain 45 inmates in,Baking 

'and 45 inmates in Cooking over a b\1elve month period 

as specified in the grant application. Over a six 

month period, 31 inmates were placed in Baking classes 

and 11 were placed in Cooking classes for a prorated 

·overall goal achievement in training placement of 

93.33%. However, only 7 inmates have been maintained 

in training until completion of the course for an 

overall goal achievement in training maintenance of 

15.56%. Inadequate screening of the first Baking 

class (the only one to "graduate" inmates) in terms 
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• 
of length of re{l.~aining sentence time mao-e it impossible 

to place most participant~ in jobs. Nine of the parti

cipants terminated early and 4 of those completing the 

course were unsentenced, appealing a' sentence, or 

sentenced to a life terrl'l. Of the remaining three, 

none were placed in jobs. 

If this program continues after grant funding 

ends on September 30, 1979, it is recommended that 

(1) screening be further refined to reflect 

Work Re1ea$e and Restitution program standards. 

(2) ,careful screening of participants con'tinue 

so that those with placement potential are 

enrolled, and; 

(3) a full-time Program Coordinator be employed 

both to supervise i~struction and be respon

sible for the non-instructional components 

of screening, counseling, developing jobs, 

job placement, 'and fo11ow~up on program 

participants. 

-&1.-



I 

II 

III 

TABLE OF CONTENTS 

EXECUTIVE SUMMARy ...... . . . . . . . . . . . . ~ . . . . . . 
TAE.LE OF CONTENTS" ••••••••••••••••••••••• 

LIST OF TABLES •••••••••••••••••••••••• • • • 

INTRODUCTION •••••••••••••.•••••••••••• e •• 

A. 
B. 

. . 

Program Goals •••••••••••••••••••••••• 
Program Objectives ••••••••••••••••••• 

METHODOLOGy •••••••••••••••• . . . . . . . . . . . . . . 
A. 
B. 
C. 
D. 

Screening •••••••••••••••••••••••••••• 
Instruction •••••••••••••••••••••••••• 
Placement and Follow-up •••••••••••••• 
~()s·t •••••••• ~ •••••• * ••••••••••••••••• 

. SUML:-1ARY AND RECOMNENDATIONS •••••••••••••• 

. APPENDIX •••• " ............ . ................. 

Page 

i 

iii 

iv 

1 

1 
2 

3 

4 
11 
13 
14 

15 

18 

Baking Curriculum........................ 18 
cooking curriculum ••••••••••••••• ~....... 19 

iii 

~" ... -~-.,.."" -,,' .......... ------.,y...,~ .. -,.. .. ~ 



, 

... ' 

LIST OF TABLES 
• 

Page 

Table 1 Class Schedules...................... 4 

Table 2 Demographic Information............ 6 

Table 3 Sentence of Participants ...... ~..... 9 

. Table 4 Mental Ability of participants..... 10 

Table 5 Instruction and Certification...... 12 

Table 6 Fiscal Report projected as of 
August 15, 1979.................... 15 

-iv-



COOKING AND BAKING 

I. INTRODUCTION 

The Orleans 'Parish Criminal Sheriff's office 

designed a program to instruct ~nmates in commercial 

cooking and baking skills in order to provide for 

more training opportunities' for the inmates of the 

Communi ty Correctional Cen't.er. The program was funded 

by 1977 LEAA monies and covered the salaries of a 

coordinator, a cooking instructor and a baking instruc

't.or. Because of the ·brief period of program funding, 

this evaluation covers only 't.he period March 1, 1979, 

to August 15, 1979. 

The goals and objectives as stated in the grant 

app1ica't.ion were as follows: 

A.Pro9ra~ Goals 

1. 'To process a minimum of one hundred 

t\'1enty-five (125) offenders through 

Intake Service during the first year of 

grant operations. 

2. To place and 't.o main'tain in 'training 

slots a minimum of forty five (45) 

offenders in Cooking during the first 

year of the grant. 

3. To place and to maintain in training slots 



' .. 

B. 

a minimum of forty 'five (45) offenders in 

Baking during 'che first yea.r of the grant. 

Program Objec'cives 

1. To select 90 inmates who are suitable 

candidates for the Baking and Cooking 

classes. 

,2., ,To provide employmen'c for 33 inmatEls who 

complete the cooking courses in occupa

tions direc'cly rela'ced to their cooking 

training. 

3. To provide employment for 33 inma'ces who 

complete ,the baking course in occupa'tions 

directly rela'ced to their baking training .. 

Unfortunately 'the program ,.,as plague'~ with start

up problems. Al though the grant applica'tion was firs't 

submi,tted in September 1978, it was not approved by 

LCLE until March 1979. Additionally, while the program 

first requested funds in April, 1979, these were no't 

received until June, 1979'. Pari:ly because of these 

funding delays and partly because of the job require

men'cs, qualified pe~csonnel were hard to employ.: ,In fac't, 

the only individual paid with grant funds 

began teaching baking in Narch, 1979, and assumed the 

duties of the coordinator of ,the program' as :I,<1ell in June, 1979. 

-2-
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Ano'ther instructor taught baking part-time since June, 

but "<las not paid from 9rant funds • The one cooking 

instruc'tor began teachi.ng classes in August, 1979, 

and is also not paid with grant funds. rrherefore, 

a-I: -this "<lrH:ing, only one of the three grant positions 

",as fil1e'd. 

Three grant adjus'l:rr,lents .were proposed. The 

first, received on Nay 17, 1979, requested a change 

in the starting date from October 1, 1978, to Barch 1, 

1979, and requested inc:t:'eased monthly salaries for 

all personnel. LCLE deni.ed this adjus'1:ment. The 

second grant adjustment w'as received July 23, 1979, 

and proposed to ,reduce grant personnel to one instruc

'tor/coordinator and one part-time instructor, and to 

transfer funds from personnel to equipment. This 

adjustmen'i:. was also denied. A third grant adjustment 

has not yet received final action. 

II. METHODOLOGY 

Data for this evaluation emanated from several 

sources. Information on screening criteria, including 

demographic da'l:a, s'entences, and tes-t scores came 

from the project data maintained by the Intake 

unit. Project records also supplied data on numbers 

of inma'tes at'tending classes, numbers of hours of 
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ins't;ruction received, . reasons for termina'tion, certi

fication sta'tus, and placement plans. Progress reports 

and grant adjustnlents, as well as site visits and 

interviews with staff, yielded further information. 

However, the amount of available data varies 

from class to class. For example, the first baking 

class (Baking I) began ins'cruction on. Narch 6, 1979, 

and continued through July 27, 1979. The second 

baking class (Baking I~, which began in July, 1979, 

and the cooking class (Cooking I), which began in Augp.s't, 

1979, have not comple'ced a full course of instruction. 

Thus, full" instructional and placement data is avail

able on only a single baking class. 

A. Screening 

Funding delays and difficulty in hiring 

qualified instructors diminished the program's ability 

to place 90 inmates in training slots. Nevertheless, 

Table l' shows the beginning and actual (or pr.oject:ed) 

ending date of' the classes, toge'cher with the number 

of inmates enrolled. The ending dates for the last 

. Table 1 

Class· Schedules 

,Beginning Date Ending Date Number Enrolled 

Baking I 3-6-79 7-27 .... 79 16 

Baking II 7-16-79 * 11-23-79 15 

Cooking I 8-13-79 11-30-79 11 

*Becr.·.lse this part---time instruc'cor can only teach 
26 hours a week instead of 30, his class will take 
longer than 16 weeks to ,graduate. 



"CWO classes are es'cimates, al'though ,it is assumed 

that those classes will graduate after program fundi!'),g 

closes as of September 30, 1979_ 

Since the program operat:ed for only half the time 

planned in the grant application, goal achievement has 

been calculated on the basis of half of the training 

slots (22.5' being filled in each training .area. The 

program has achieved 137.7~/o of its goal to place 

inmates in training slo'ts in baking based on this 

prora'tion. On the same basis, the program has achieved 

48.89"/0 of i'ts goal to place inmates in training slots 

in cooking. Overall the program at'tained 93.33% of 

the prorated goal t.o place 45 inmates in t:he two 

training areas. However, 'this calculation does not 

take into account the maintenance in training slots 

specified in Goals 2 and 3. only seven studen'cs have 

comp1e'ted 'the training at this time. Thus, the program has 

~chieved 31.11% of its goal to maintain inmates in 

baking 'training slots and none of its goal to maintain 

inmates in cooking training slots, for an overall goal 

attainment of 15.56% in maintaining enrollment through-

out the courses. Relevant demographic variables, such 

as sex, race, age, and formal education for the various 

classes are display~d in Table 20 ·The classes were 
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entirely segregated by sex and this sex separa"t;ion 

extended to the instructors. In summar"-J, most of 

the inmates were black, average age ,"as mid to late 

twenties, and formal education averaged between the 

10th and 11th grade. 

Baking I 

Baking II 

Cooking I 

Table 2' 

Demographic Information 

Sex 
Male Female 

o 

15 

11 

16 

o 

o 

Race' 
Black Whi"te 

12 

14 

10 

4 

1 

1 

~6-

Mean I>iean 
Age Porma1 Evaluation 

26.07 

27.71 

25.80 

10.93 

10.33 

10.60 



The grant applica'l:.ion did not, specify screening 

criteria. It merely stated that screening would be 

the province of two rehabilitation units--the . 

Intake unit of the community Correctiorlal center 

(C.C.C.) and Fisk Voca'l:.ional School. This lack of 

specifici ty in' screening created problems ,that impac'l:.ed 

other program components. 

I'I:. appears ,that no screening criteria \'lere used 

in filling the first class. Interviews with program 

staff reveal that inmates \V'ere selected rapidly by 

the Intake Unit before grant personnel ,·;ere ,hired, 

wi th placemen'l:. apparently based on a desire to be in 

the program. In fact, no consideration seems to have 

been given to what effect . remaining sentence length 

would have on the inmate' s ability to comple'l:.e the 

course 'and be placed in a job~ 

As the program developed, program personnel began 

to define criteria for selec'tion. After the first 

class was underway, -the director of the rehabilitation 

department of the C.C.C. investigated screening cri

teria. As a matter of routine, all incoming prisoners 

were interviewed and given a battery of tests by the 

-7~ 
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In'cake l1nit.Fot1.r components of this procedure were 

being considered for placement: purposes at tha'c time: 

1) Sentence 

2) Achievement Test scores 

3) IQ test scores 

4) Personality tes'l: profiles 

At the present time, after 5~ mon'chs of operation, 

t:he ,In'cake Unit advises the Program Coordinator 'on 

the selection and placement of participants based on 

'che following screening criteria: 

,1) Sentence - The inma'l:e should be sentenced to 
more than four months but less than 161. months as 
inmates in'che Parish prison. 

2) Mental Ability - The inmate should have 
either an overall score on the California 
Achiev.ement Test of 5th grade or better 
or an IQ score on the Thorndike Intelligence 
test of 75 or better. 

-To increase the reliability of the 'measurement 

of mental ability, it was decided to jointly use the 

CaliforninAchievement 'I:est and Thbrndike Intelligence 

Tes'c. The C.A.T. is used for multiple purposes and 

adminis'cered often and, pres.UJ."11ab1y because inmates 

tire of taking the tes'c,the scores vary from one 

testing to the next. The IQ test, on the other hand, 

is given less frequently and for this reason considered 

to be a more accurate reflection of mental abilities. 

~8-. 



· Nevertheless, an IQ' score could be abnormally 10\" 

because of the 'cest.ing circums'~ances. 

T.able 3 illustra'ces how rema:ining sen'cence 'cime 

developed as screening criteria throughout ~he life 

of the program.. Thus, based on the recen'cly developed 

screening criteria, 50% of 'che first baking class were 

eligible for placement on the basis of sentence re-

maining, as were 100"/0 Df the second baking class and 

91% of the cooking class. 

Table 3 

Sentence of participants 

Baking :r Baking II Cook~ng I 

Sentence Time 

Less than 4 mos .. 1 0 0 
4-11 mos. 3 1 3 

12-24 mos. 3 6 4 
25-60 mos. 2 8 3 
61 mos. and over 1 0 1 
Life 3 0 0 
Unsen:tenced or 

on appeal 3 
16 15 11 

: 

California Achievement Test scores were collected 

on all classes and Thorndike Intelligence Quotient 

. scores ·were'~vailable for the last two classes. The 

following table summarizes those findings 0 

,",9·-
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Baking I 
Baking_ II 
Cooking I 

Table 4 

Mental Ability of Participants ~ 

Mean 
California 

Achievement Test 

6.73 
5.95 
8.38 

Mean 
Thorndike 

Intelligence Quotient 

86.75 
88.29 

* Intake Unit folders did not include scores on 
2 participants in Baking I, 3 participants in Baking II, 
or 3 participan-t.s in Cooking I. 

Although average California Achievement. Test scores 

vary conside~ably among classes and range from the 

fifth to the eighth grade, the IQ test scores are 

similar,and average in the high eighties. In both 

cases, the cooking class averaged the highest score. 

In the Baking I class, three students scored 

lower ·than a fifth grade level on the CAT. In Baking 

three participants scored below a fif-l:h grade level, 

but each had an IQ score ranging from 75 to 87. In 

Cooking I, only one participant scored below the 

fifth grade, but had additionally scored an IQ of 82. 

Therefore, since developing screening criteria, the 

requirements of mental ability have been met on all 

inmates tested and placed in the program. 

However, i-I::. is unfortunate that the only class 

-10-
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to complete the program was inadeq'L1.a·tely screened 

because placement and follm1-ttp program componepts 

. sUffered as a result 

B .. · .• I,l1;s·truct ion 

The grant application calls fer 6 hours of daily 

classroom and practical instruction for 16 weeks. 

A"l: the rate of five days of instruction a ~leek, this 

hourly requirement: totals 480 hours of instruction 

over a four month period. (The curricula for the 

two courses are included in the Appendix.) 

Because of the initial lack of screening criteria, 

not everyone first enrolled in the baking class was . 

able to comple·te i·t.. The follm·ling reasons ~tler:e given 

for nine early inmate ·termina·tions: 

5 were released 

2 were transferred to S·t. Gabriel 

1 dropped because of lack of interest 

1 was ·cermina·ted as secur.it.y risk 

Those tennina·ting early received between 23 to 556 

hours of instruction, an average of: 266 hours per 

participant. 

Only seven of the original 16 inmates placed 

in Baking I \vereable to complete ·the course. At the 

end of ·the course the ins·truc·tor, a licensed vocational 

.instructor, . awarded baking certifica·tes to six parti

c~pantsjudged-to have successfully learned the material 

and to be eligible for employment. 

~ll-
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Table 5 provides 'the number of hours of ins't:ruc'tion 

and certification sta:tus of those completing the course. 

'Table 5 

Ins'truction and Certi fication 

Hours of Ins'truc'tion 

478 
508 
570 
610 
637 
670 
679 

x = 593 

Certification status 

Yes 
No 
Yes 
Yes 
Yes 
Yes 
Yes 

;'On ,theave·rage, :the class exceeded tho 480 hours of 

required instruction by 24%, but the hours received 

varied as much as 200 hours from participant to partici-

·,pan't.. However, in a prison se'tting many things can 

occur 'that prevent uniform hours of instruc'cion, such 

as il.lness, doctor's appointments, court appear.ances, 

educa'tional tes'cing, or disciplinary action. . 

Many participants also earned extra hours by 

baking .and catering for special organizatio~s. The fol

lowing is a list: of organizations for whom baking produc·ts 

were prepared • 
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~rqanization 

St1per Cops 
Jazz, Fes'tival 

Summer Youth Camp at CCC 
City Government Offices 
New Orleans Food Festival 

League 'of Women Vo'cers 
Senior Citizens 
Senior Ci,tizens 

Cripple Children' s Hospi'tal 
Chari'ty Hospital Children I sWard 

Reading is Fund 
Staff Dining Room at CCC 

Product 

French Bread 
Pecan Pies, Decora'ted Cakes, , 
French Bread 

Danish Rolls 
Danish Rolls 
Danish Rolls, Chinese Tea 
Cookies, Jelly Roll, Rum 
Cake 

Deserts 
Luncheon 
Pies 

Decorated Cakes 
Decorated Cakes 

Cake Squares 
All deserts and breads 

for two months 

ll/c 'the New Orleans Food Festival Compe"t:ition, program 

en'tries \'lOn three first prizes and one third prize. 

C. Placemen't and Follow.,::u.E 

According to the gran't application, after the 

comple'tion of instruc,tion, pa:r::'ticipan'ts were to be 

placed in jobs relating to cooking or baking either 

upon release or in work release or restitution programs. 

pj::-e-employroent counseling 'and job developmen'twas to 

be done pJ:"imarily by the Employment Coordil.!-ator \V'i th 

coopera'tion from ot,herrehabili tat ion depar'tments. Af'ter 

the participant:.s were placed, the Employmen't Coordinator 

and Program Coordinator were to follo\'J placements ·to 

assess the satisfaction of, ·bo·th the participant and 

the employer. At this writing, however, all counseling 

and job development is being done by the Progran1 Coor-

dinator. 
.., .." 
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Once again,the inadequate screening of 'the first 

class ~t.,as a factor in preven'ting attainment, o£ the 

placel:}tent goals.. As s'cated in the grant applica'tion, 

66 of 90 (73~{') of the participants \<lere to be placed in 

johsrelated to cooking C?r baking. Of 'che seven comple'l:ing 

the course, three were either no'l: sen'l:enced or were appealing 

a sentence, and one was sentenced to a life term o . Placement 

in those'cases was.impossible. Of the~emai'ning three, one 

was released,but has not found a job rela'ted to baking .. 

Another inmate, released after rec~iving 60 hours of 

ins·truc,tion, found a job baking in a country club.. Hovl-

ever 'no placement of graduates in rela'ted job areas as 

?pecified in the grant applicat::ionhas .ye·t occurred .. 

D. Cost 

Because the last fiscal report wa? dated June 30, 

.1979, costs must be analyzed based on projec·tions. 

Since that report covered four months of opera'cion, 

'allperso:r~l)e;t, fringe b~nefi ts, and supply cos'cs were 

multiplied by 1 0 375 to project an addi'tional month 

and of half of operations to August 15, 1979. Table 6 

indicates .the. resul·cs. A'I: ·this ·time, it is estima~ted 

that the project has spent $11,620.82 of the $44,440.00 

. budge·ted. 

Forty-two inmates' have participated in the program 

for a total cost per participant. of $276069. I Six 

~14-



t 'f' d' b k'ng f.or a total participan'ts were cer :I.,·1;e Ul a 1; -

cost per certification of $1,936.80. If assumed that 

. all 't.hree graduate inmates with some .potential for.

placement \'1ill eventually find jobs related to baking, 

the to'tal cost per succepsful completion 'would be 

$3,873.61 .. 

Table 6 

Fiscal Report projected as of August 15, 1979 

Federal Funds Match Funds Total FUnd 
Budgeted Expended Expended Expended 

Personnel 32,500.00 7,795.49 866.16 8,661.65 
Fringe Benefits 2,616 .. 00 477.86 53.10 530.96 
Travel 0.00 0.00 0.00 0.00 
Equipmen't 3,614.00 0.00 0.00 0 .. 00 
Supplies 1,670 .. 00 367 .. 39 40.82 408.21 
Con'tractual Services 0.00 0.00 0.00 0.00 
Construction 0.00 0.00 0.00 
O·ther Direct Cos'cs 2,020.00 1,818.0-0 202.00 

0.00* 
.2,020.00 

Indirec't Cos'ts 2,020 0 00 0.00 0.00 0.00 
'rotal projec't 44,440.00 10,458.74 1,162.08 11,620.82 

*Because the project \.,ras billed for this service, \1hich 
has been performed by CJCC in June, this represents an 

,unpaid o:qligation .. 

III. SU~.ARY AND RECOM£llE:N'TIATIONS 

The short period of program operation has magnified 

functing and personnel difficulties. Partial program 

!s-t.affing \'1i~t.honlyone full-time instructor for the 

first four and one-half months of operation has hampered 

the placemen't of the required number of inma'tes in cooking 

-15-



and baking training slo'cs. One baking class graduated. 

during 'che gran'c ,funding period, bu'c two other classes 

were so late, in. starting 'cha'\: they 'i,.,rill no'l~. 

Since 'che cooking and Baking Program is designed 

to work with '\:he Res'citlltion and 'Nork Release programs, 

consi'dera·t.ion migh'c be given 'co the adoption of 'the \ 

screening criteria of those programs relative to the 

amouu'c of aC'cual time left to serve.. In those programs, 

inmates. are accepted whose ac'cual remaining time does 

not exceed eigh't: mon'chs.. Considering the four months 

'0£ training required for Cooking and Baking, 'the op'ci

mum participan'cs would be those wi'ch from four to 

eigh'c mon'chs actual 'cime l.eft to serve .. 

The absence of a' Pl:'ogram Coordinator from the 

beginning of the program resulted in unclear res

ponsibili'cies for the 'implementa'cion of cert.ain progran1 

componen'cs. Al'though the ins~cruc'tional componen't 

'seems to have met and even e;xceeded e:A-pectations, the 

"Screening and placemen'c conlponents 'Vlere· 'Vleak. In fac't, 

the first and only class to graduate was so.poorly 

screened tha'c placemen'c of graduates 'VTas impossible 

in most cases. Fortuna'cely, screening of participants 

has greatly improved since the·Program Coordinator has 

been involved in the selec'tion and has resulted in 

more participants with plac.ement po'cential. However I 
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placement: and follmv-up efforts have not ye:t beell1 in

i tia'ced. 

If t:he Cooking' and Baking program continues after 

LEAA gran'l: funding ends, this care in selection must 

persist: and placement and follow-up must be imple

mented. Analysis of program operations suggests that 

the· program needs a full-'I:ime Program Coordinator, not, 

,only ,to supervise classroom and ki'tchel!- instruc,tion, 

but also to be responsible for screening, counseling, 

developing jobs, placing, and providingfollo\Ol'-up on 

program participan'ts. 

After 5~2 months of operations, it is difficult 

to project ho\'1 successful the program could be in 

developing stable employment for ex-offenders. In 

addition, the W~rk Release and .Restitution programs 

have not yet been used as in'tended for Cooking, and 

Baking inmates. If part.icipan.'ts are appropria'l:ely 

screened, 'trained, and counse~ed, the program should 

have a grea'ter chance of a't'l:aining its obj ec,ti ves. 
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APPENDIX 

II 
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.' 
BZ\lGNG curmICUIJJ~ 

Baking Ingredients 
~ 

1. Flour 
Shortenings 

~ I.I.::!avening Agents 

Brec.kl5 

1. Yeast Breads 
2. 'l'yp3s Yeast 

C(1:1!pressed 
Dry Inactive Granule 
Old Fashioned Cake 

3. 1·lixes 
, 4. \veighing and HLung 

Fe:r.::rrentation 
:~,unch 

Bench and Rest 
t1ake-Up 
Proof 
BaJrJ.ng 
Cooling 

,
-.:J • 

6. 
7. 

, ~. 
9. 

Trouble shooting 'for Bread', Failures 
(Juick Breads 

J 10. 
11. 

Mtrf£i..'15 
Baking p:::Yvlder biscuits 
Griddle cakes a'1d ,,1affles·. 
Eclair or choux pastes & IDP:::>vers 
CruITiJ?8ts and English r·1uffins 

cakes 1 Ccokies anc1 Frost.ings 

1. Cakes balance and standards 
2. Butter cakes 
3'. Pound c3.,1(es 

Foam c~es 
4. Altitude adjustrn-2Dt 
5. Cake production 

a.. Hix,ing 
Conventional mixing 
Buttercakes 
11ixing by blending 
Conventional sp:mge mixing 
Pound cakes 

,Foam cakes: J\ngel FoJd . 

b. PW1:i1ing 
c. Baking 

~ ! __ B~_· ~_T _A_VA_·~I_·~_A~_:_;_C_~·_;; ...... ] 

Sp:mge 
Chiffon 

7. Frostings al1d Icings 
Fon::1.a.'1 ts 
Pa.·.'t1ercd sugar 
EDilc:d or cooked idng 
Royal or decorators iCD1g 

8. Icing PJ.:o::edures 
D'2(X)rating 
Co:::>king Production 

9. Panning 
10. Baking 
11. Storing 

Pies 

1. 'S-tandard 
2. DJugh L'1grec1ients 
3. Production 

l.ti.xing 

D8sserts 

Rolling and !JI..ake-up 
Baking 
Pie fillings 

Fruits 
CUstard 

Hake-Up fu'1d Scr\·ice 

Stc"\.ndards 
Frui·ts 
Fruit dessert. 

crips ill1d B~tty's 

biscuit fruit desserts 
Puddings 

Boile=1 or stearred 
Stcrrc...'-l-thickened puddings 
Es3 t.'-l.ic}~ened pudclings 

Ba};:ed souffles 
t!.=>ringues 

Gelatin ~esserts 
Junket Desserts 
FrOZ8.l'1 desserts 

Types 
Quality factors (texture, crystal size I 

ove~ run, ingredients) 
Storin:;r . 
Freezing rrechanics 
Service 

B:lij3..l'1a splits 
Freezes and flc~ts 

Fritters 
p:mca}-r8S or crep2s 
D:::>uClhnuts 

-' , 



( .. 

• 

• 

, 

" . 

1. 

II. 

Section A Orientation 

Fooi 
HlXT'.3I1 Helations 
l~pp2arance 

Tearrrl>'Ork 

Section B F.qui p:ren t 

Fish 
Eggs emd Cheese 
Rice and Pasta 
Vegetables 
Salads, Sandt .. l:i.c.."les, and Fruits 
Breads 
Pastries 

Hazardous & Less Hazardous Equip~nt 
Hand 'fools and Utensils 

Cookies, ca}:es, and Icings 
Spices ard F'lavori.ll.gs 
Breakfast C(X)kery 
Leftovers 

. III. Section C Safety 

Fire Safety 
Safe ~'lork Habits 
Dining Raem Safety 

IV. Section D Sanitation 

. Personal Hygiene 
Housekeeping 
Foo.i Handling & Storage 
Corrrron Food-BJrne Illnesses 
'i'~are Hashing 

V. Section· E Proouction 

Weights and I·1easures 
Recip2 Use 
Personal Orga:r1ization 
Soups 
Sauces 
H2at Identification 

Poultry 

Beverages 

VI. Section F Service 

Table Service 
Tuble Se-s-::ing 

VII'. Section G 

Quantity Purchasing 
Seasonal Purchasing 
Pre-Prep~red It~lS 

Invento:::y StG!.:"'d:rrds a..'1Q Controls 

VIII. . 'Sectio!1 H 1'27m Plarminq 

IX. 

# 

-19-

, 
I 

Nutritio:1 
Plal1I1iilg l·~nus 
Caterina 

oJ • 

Cost 

SectiO:-l I 

Scheduli.::g 
Foo:1 P .-cp.:rrationjService SUp2lvision 
Perso"i.iel Relationships 
}(eeping P.ecords 






