Hospitality & Tourism
Level One
Culinary Techniques Photo Essay
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	Students will demonstrate:

· The completion of a photo standardized recipe demonstrating the various standard techniques and process used to prepare foods in the culinary arts
· Safe and professional sanitation & food handling skills
· Safe, professional & efficient use of tools & equipment 

· Literacy and numeracy in culinary arts. The completion of supporting documentation (standard recipe forms, measurement in metric and imperial)

· Awareness of the skills, aptitude and demands of a career in the culinary arts
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	Research and record:

1. The theory that supports the successful completion of your cooking process

2. The “Process” and logical sequence of completion (e.g. creaming process, bread making….)

3. The culinary terminology used to describe the theory and process best supporting completion

4. One recipe from an internet source in metric measures

5. One recipe from professional culinary text book (e.g. On Cooking) in metric measures

6. One recipe from any other cook book in imperial measures

7. A YouTube video and address that demonstrates the recipe / technique?




	Recipe Analysis:

Choose the recipe that you feel will be the most successful. Write an explanation why the recipe you have chosen best demonstrates the theory, process and ease of completion that you have researched.

Recipe design considerations:

1. Which tools and equipment are available?
2. Which tools and equipment demonstrate the most professional completion of the process (ease of completion, safe, sanitary, efficient)?
3. What are the time constraints?

4. Can the recipe source be trusted?

5. Does the recipe source supply supporting instructional information?




	Execution:

· Prepare and organize your Mise en Place

· Demonstrate your technique and ability to follow a process by completing a recipe and documenting the essential steps with photos.

· Present your cooked/baked food artifact to the chef



Culinary Techniques Photo Essay / Level 1
	The design report  must include the following:
Research and record:
· Information paragraphs with as many points as necessary to explain the essence of the culinary process/technique.
· A list of culinary terminology essential in the completion of the technique (with definitions)

Recipe Analysis:
· Three recipes from different sources (Internet in metric, culinary text book in metric, cook book in imperial)
· A YouTube video address that demonstrates the recipe / technique?

· A full standardized recipe with ingredient specifications and amounts in metric units completed on a REZ standard recipe form. The recipe that you will use to complete your photo essay.
· A full method of preparation with logical step by step instructions
· A list of tools and equipment necessary to complete the technique.

Execution:
· Photograph of the tools and equipment needed with identifying labels.
· Photograph of all the measured ingredients with indentifying labels.

· A logical and sequential photo essay demonstrating the process and essence of the culinary technique. 

· Each photo must have written instructions describing the importance of the step.

· The facts and information must be organized into a unified and coherent report.

· Proper grammar, punctuation and spelling must be used.

· All final work must be submitted as a word-processed document (MS word or MS Publisher) 

· The project must include written rough work and a bibliography with sources including text books, cook books and the internet.


	Assessment:
· Completed checklist

· Completed self assessment rubric

· The document may be saved in the teacher’s files
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Student Name: ____________________________________________________________________________ Date: ____________________________

	Planning Sheet / Photo Essay

	Learning Goal:


	Culinary process/ technique/ recipe:



	Culinary terms and definitions used to complete your technique:



	What is your recipe source (list the book or internet address)?



	What is your supporting information (other recipes, text books, theory…)?



	What is the u tube address that demonstrates the recipe / technique?



	Recipe analysis (Justify your choice of recipe  source):




