Appendix G Student Skills Log
[bookmark: _GoBack]Self Tracking Culinary Skills Development Log Sheet 
TFJ  Hospitality and Tourism- Culinary Focus

Each student will be given the opportunity to develop culinary skills in the trade of Cook
 During the semester you must keep track of recipes and skills learned weekly in each culinary class.            
Student Name:_______________________.
	Date
	Units  
	Culinary Techniques
	Recipes Prepared
	Equipment Used 

	

	
	Eg. Knife cuts- Julienne, Dice
	Coleslaw
	Cutting Board French Knife
Grater

	

	
	
	
	

	

	
	
	
	

	

	
	
	
	

	

	
	
	
	

	
	

	
	
	

	
	

	
	
	

	

	
	
	
	

	

	
	
	
	

	

	
	
	
	

	

	
	
	
	

	
	

	
	
	

	
	

	
	
	

	
	

	
	
	

	
	

	
	
	



Teacher Signature______________________		Student Signature_______________________



Cooks Internship Self Tracking Culinary Skills Development Log Sheet 
TFJ  Hospitality and Tourism- Culinary Focus

Each student will be given the opportunity to develop culinary skills in 9 stations of the lancer café. During the semester you must keep track of recipes and skills learned weekly in each culinary class.            Student Name:________________________.
	Date
	Station
	Skills Performed
	Recipes Prepared

	

	Eg Pasta
	Used gas stovetop range. Pasta Maker Developed knife skills. Made Sauce
	· 

	

	
	
	

	

	
	
	

	

	
	
	

	

	
	
	

	
	

	
	

	
	

	
	

	

	
	
	

	

	
	
	

	

	
	
	

	

	
	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	



Teacher Signature______________________		Student Signature_________

