
SafetyNET Lesson Plan

SafetyNET STEP 1: Tell Us About You

First Name

Last Name

E-mail Address

Ontario School Board

School

Community 

Urban
Suburban
Rural

Number of Students

Student Work is Completed

 

Give me credit for this lesson on the site.

 

I agree to the Terms and Conditions and have read the Teacher Guidelines.



SafetyNET STEP 2: Describe Your Lesson

Classroom Management Pre-Planning

1. Provide a descriptive title for your learning activity. 

2. Choose the length that best describes your lesson.

Full semester
Multiple weeks
One week
One period

3. Choose the Ontario course code. 

4. Provide learning goals of the activity. 



5. Generally describe your classroom lab setup with main equipment and areas.

6. There is a link here to your subject area's full Overall and Specific required Ministry 
Expectations. Click here for safety expectations summarized for each tech course code. 
These will create a pop-up window for copying and pasting into the field below. Copy and paste 
some safety expectations your lesson will cover.



7. There may also be local by-laws or staff guidelines applicable to your school community in 
general that affect how you teach your subject area for health and safety. Being in an urban or 
rural environment can offer unique challenges to a technological education program. Your 
department or school may also have a health and safety manual you can attach as a file later. 
Include any details or best practices here on what you refer to.

8. Coming from industry and experience as a technological educator, there is prior teacher 
knowledge that you would recommend for your classroom, focused on health and safety. 
Include information on recommended certifications for your subject area.

9. Many teachers use these as a basis of training for prior student knowledge. Check off 
which ones you use currently. A pop-up window is available through these links.

Passport to Safety
Introduction to WHMIS



10. Prior to specific project work, describe your general introductory unit on health and 
safety in your classroom.

11. Check off what Personal Protective Equipment may be applicable in your classroom in 
general for health and safety. 

safety glasses (shatterproof - may need side guards)
coveralls / lab coat / apron (protective clothing)
gloves (latex and standard)
gloves (chemical resistant)
welding gloves and face shield
dust mask (breathing protection)
respirator (breathing protection)
appropriate footwear (may imply steel-toed work boots or closed toe and heel shoes)
hair net
hair tied back
hearing protection - ear plugs
removing jewellery and fashion accessories
hard hat
safety harness
reflective vest
no electronic devices



12. Describe your student safety training assessment strategies. Click here for a pop-up to 
review the Growing Success document that defines assessment for learning and as learning. 

13. Some technological classroom areas are more complex and need layout planning, 
maintenance, and special resources available, especially when sharing rooms. Detail general 
housekeeping, organization standards and student clean-up procedures from your 
experience. 



14. Detail safe storage facilities in your classroom for course specific materials.

15. Explain any special learning considerations and best practices for your classroom 
focused on safety. Are there left-handed students in your class? You may naturally include 
accommodations and modifications. Showcase special approaches or methods you use for 
exceptional students, multiple-intelligences, differentiated instruction, ESL, gifted, or physically-
challenged students.



16. Include information on your safety procedures for disposal of waste materials. This could 
include food scraps, hairstyling chemical, dust collection, combustible wipes, or waste oil.

17. Company's coming! Educational Assistants, volunteers, student teachers, and classroom 
guests with administrators are in your classroom. Provide your experience on elements of safety 
training that need to be communicated to these participants for your subject area such as 
wearing safety glasses, maintaining distance from machines, or how to communicate an 
emergency or issue to the teacher. 



18. Emergency procedures to pre-plan in general for your technological education classroom 
depends on your subject area. There may be steps for students, steps for administration, for 
assisting teachers, or directions for emergency assistance arriving at school. Detail how you 
cover these in your classroom. Include fire exits, extinguishers, first aid station, eye wash 
station, and electrical shut-off switches (panic buttons). Possibly detail AED location (if 
available) and first aid trained staff member locations for your records. 

19. Does your Board have a technological project approval process?

Yes
No
Unknown

20. Select (all that apply) that complete equipment inspections in your board.

Teacher
Department Head
Board Instructional / Subject Area Leader
Board Facilities Teams
Independent Contractors
Ministry of Labour



21. Select Federal and Provincial Safety Legislation and Policies, Government 
Departments, and Associations which may be applicable to your subject area. Click on any of 
them to open up a pop-up window to reference their website. Consider adding any resources 
you find to your lesson. 

Health Canada
Ministry of Labour
Ontario Workplace Safety and Insurance Act
Food Safety and Quality Act
Ontario Health Protection and Promotion Act
Ontario Highway Traffic Act
Ontario Fire Code
Ontario Building Code
Workplace Hazardous Materials Information System (WHMIS)
Workplace Safety and Insurance Board (WSIB)
Occupational Health and Safety Act (OSHA)
Apprenticeship and Certification Act (ACA)
Canadian Standards Association (CSA)
Canadian Society of Safety Engineering (CSSE)
Ontario Service Safety Alliance (Hospitality and Tourism) (OSSA)
Canadian Centre for Occupational Health and Safety (CCOSH)
Construction Health and Safety Association of Ontario (CSAO)
Ontario School Boards Insurance Exchange (OSBIE)
Industrial Accident Prevention Association (IAPA)
Transportation Health and Safety Association of Ontario (THSAO)
Health Care Health & Safety Association of Ontario (HCHSA)

That's the end of general classroom management info. You can copy and paste the content from 
this section to any project you submit to the SafetyNET. 



That's So Cool! When Do We Start? 

22. Check off planning tasks you complete for this lesson. 
 

examine materials list (new, used, recycled materials)
review tool use plan (power and hand tools)
consider special preparation of recycled materials for this project.
review hazardous materials use - WHMIS, MSDS (attach files later)
safety check on specific equipment
review chemical and fire safety procedures
prepare tools
count or measure materials, evaluate efficiencies
check 'past due' dates on supplies
check student-accessible material supply areas are safe
re-do a safety demonstration
confirm all students completed training diagnostic assessment
confirm web resources and handouts are current
reconsider assessment and evaluation strategies
plan direct supervision time for difficult or high-risk production steps
plan direct supervision for flammable / toxic / corrosive materials handling
plan safe storage of in-progress student projects
plan cut off times for lab cleanup to begin
plan waste disposal, recycling
plan debrief on safety risk experiences with students
detail notes for teacher sharing classroom/lab



23. The Ontario Skills Passport identifies working safely as a work habit. Check off the skills 
relevant for this lesson here. For more information click here to go to their website.

Work Habits: Working Safely
Work Habits: Teamwork
Work Habits: Reliability
Work Habits: Organization
Work Habits: Working Independently
Work Habits: Initiative
Work Habits: Self-advocacy
Work Habits: Customer Service
Work Habits: Entrepreneurship
Essential Skills: Reading Text
Essential Skills: Writing
Essential Skills: Document Use
Essential Skills: Computer Use
Essential Skills: Oral Communication
Numeracy: Money Math
Numeracy: Scheduling or Budgeting and Accounting
Numeracy: Measurement and Calculation
Numeracy: Data Analysis
Numeracy: Numerical Estimation
Thinking Skills: Job Task Planning and Organizing
Thinking Skills: Decision Making
Thinking Skills: Problem Solving
Thinking Skills: Finding Information



24. The Ontario Skills Passport (OSP)  National Occupation Classification (NOC) code is a 
number that Human Resources and Skills Development Canada (HRSDC) has assigned to a 
particular occupation. To make safety training more relevant to students, check here and copy 
an example of career choice that has to be aware of the same classroom safety requirements.

25. Detail instructional strategies and assessment strategies for focusing on safety during 
this learning activity. Consider any IEP considerations applicable in your classroom.



26. Define the materials and equipment used for this learning activity. You can use the blank 
form that's provided here and save it to make it your own.  The layout helps you collect details 
showing the materials and equipment. It also provides space for equipment maintenance 
schedules, disposal of waste materials, training tracking, shielding or guarding details. 

27. Include any best practices or tips, tricks, and advice in your experience of completing this 
learning activity. Focus your answer on how you document safety training, and share 
information about your shop with other tech teachers. That’s an OCTElab SafetyNET!



28. Provide a short description of your project that can go with a reference image for the 
database. (Max 256 characters.)



SafetyNET STEP 3: Add Files and Videos

Please attach a project image for us to display with your short description in the database.

Please upload any supporting documents including safety components, lesson materials, 
assessment tools, digital resources, images, or videos. 

To bring your lesson to life, include online videos URL link files on the lesson plan page. Add 
as many as you like. 

Do you have a safety features map of your classroom you can share? Attach it here! 

Find the Material Safety Data Sheet (MSDS) for any of your materials clicking and searching 
here. Save it and add it to your digital resources to attach with your lesson.

The Ontario Ministry of Labour makes available a resource named Live Safe! Work Smart!  
It has a wide range of general safety and subject-specific resources available for use in the 
classroom and beyond. Click here to open a pop-up and copy and paste links that are your 
favorites here or download a resource you can use with this lesson and attach it later. You can 
also add any other URL links here that you think enhance this safety learning activity.



SafetyNET STEP 4: Tag Your Lesson

Add your own descriptive tag(s) to help users search for content like yours. 

Print your lesson to document your SafetyNET for your classroom. 

Submit your SafetyNET lesson.  
  
Plan to update lesson content or add digital resources later with your user login. Think about adding 
another lesson!  
  
Remember, most of your general classroom info is already in.  
  
You can 'Save As' and 'Modify' to submit a new lesson with new resources!
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	The_Ontario_Min_z*rdFAg1h9Rr0WZafIwhsA: For Example:
Hospitality (Grade 11, College) TFT3C
Students will: Learn about economic and environmental impacts, health and safety standards, and
career opportunities related to the hospitality industry.
Impact and Consequences
OE: Identify and, where appropriate, apply health and safety standards in the hospitality industry.
Biological and Chemical Hazards Section I: pgs. 29-38, 39-41
Physical Hazards Section I: pgs. 2-22
Societal Issues Section I: pgs. 22-27
Workplace Law Section I: pgs. 4-26
	attachmentButton_Find_the_Materi_tclkS7q0gH2i1KxXu5Cp*A: 
	attachmentButton_Do_you_have_a_s_N78qfS4TEZeqTuwcKXvxaw: 
	attachmentButton_To_bring_your_l_mxRDVc0ISmpG9u5kmYK9rg: 
	attachmentButton_Please_upload_a_bfUD*yzABs3y4XeDA*QDnQ: 
	attachmentButton_Please_attach_a_YRUeLum0sbJwyBrGkrPvNw: 
	_28__Provide_a__OaVU6mfSpCjiNS*8ljHcNw: Safe work kitchens - how to make cookies and understand how to refuse unsafe work, large mixer, small mixer, recognizing unsafe work situations, communicating.
	_27__Include_an_MYA9n13eB5FUlAZpDYtWAw: Keep it fun and comfortable for all students. Some student will only be able to achieve level 3. Make the students develop a feeling that they can reflect back on. Nothing is accomplished in safety until you turn the experience into a feeling. Nothing is ever sold or bought until a feeling has been accomplished. Make the learning as close as possible to the real working situation as possible with the learning activity in their shop. Be prepared for every lesson. Take time to read and go over material. I find arriving early and getting ready for each day has been a great help in maintaining my personal motivation and passion for teaching. Also, just as general advice, never make statements you can’t follow thru with. This is especially important with challenged students - they thrive in an environment where you are fair and clear with expectations, and follow through on consequences for behaviour. 


Health and Safety has always been a strong documented component of all Technological Studies curriculum disciplines. The issues have always been with implementation of safety related curriculum expectations.

There seems to be a lot of confusion with:
● interpretation of health and safety regulation at all levels;
● the broad-based language in ministry documents;
● the vast number of resources available;
● the inconsistencies with shop layouts and safety instructional strategies

It is highly recommended that technology teachers:
● participate in on-going safety training
● work with local health and safety leaders in your school and outside community
● establish a network of technology teachers within your discipline
● communicate with tech teachers across the province through this network and share best practices 

Hospitality & Tourism Teachers of Ontario
http://groups.google.ca/group/tfj-teachers

● establish community partnerships to stay current in all aspects of your discipline, especially in terms of health and safety
● when it comes to health and safety, be sure that you take an “anal retentive” approach to instructional and assessment strategies - tracking and documenting is an important, critical part of risk management

● If you would like to join your discipline’s technology teacher’s “Google Group” please check out the OCTE web site http://www.octe.on.ca/index.php?id=9
● registering as a member of OCTE is always helpful in establishing a network and with accessing good resources http://www.octe.on.ca/

	_26__Define_the_XpXe-5LksD99jHImjzqwuw: Everything has not necessarily an updated or exact MSDS sheet online and available. You can find in general one here for self-rising flour. 
http://www.innophos.com/__sitedocs/msds/self-rising-flour-indicator-e00017.pdf    
All ingredients pose a risk if not used correctly. This searching is done by teachers at the beginning of the year as they plan in general their recipes and lesson plans. Then it can be checked every time ingredients are used. All ingredients that have specific health concerns like vanilla, we go into detail. I tell students the effects of drinking vanilla - they could go blind from the alcohol level. 
 
Specifically, we cover the Hobart Mixer and buffalo chopper equipment operation safety and evaluating it for safe use. We also cover the use of oven mitts and hot items. 



	_25__Detail_ins_3el0IaKts8hNS2CRei4gFA: In industry customers have to be served or product delivered. The key to worker safety is to find other ways to make product not using the unsafe equipment. This gives the students confidence to still do their job without having to disappoint their supervisors.   

I always try to add the real world human element. Lesson and content is delivered in a way that engages the students in actively solving and finding solutions to the problems. I use this as an experiential learning activity. The work sheet is marked as an text book assignment in the knowledge area. The students are told that all safety simulations in the shop are not marked because I encourage them to not be afraid of making mistakes. I encourage them to think outside the box. The FSE has a safety component that focuses on how to solve  a safety problem in the shop.  Safety training is done in the first week of school. But I do all safety "Just In Time" also. Have students demonstrate their understanding of the safety requirements of the equipment they are using. I also will attach a sign indicating there is a problem with the equipment to simulate a problem (eg. faulty wiring don’t use). Sometimes the students don’t notice and then I go over and explain to them and then the class what happen. This puts the students at a inspection mode before using equipment. When they notice the problem then they have to refuse to use the equipment then we work on what steps they can use to correct the problem. The idea here is to still make cookies using another way.                

All students are taught based on their individual needs, based on the assessment of what their capabilities are. This is based on giving each student a simple recipe that will indicate their skill level in reading, hand eye coordination, gross and fine motor skills. They are often (depending no allergies) making a cookie recipe that requires chopping nuts. This allows for assessment of all basic food handling and preparation tasks.
	_24__The_Ontari_5ycuFqdZmKWwtBuXXRTCTA: 6321 Chefs
This unit group includes various types of chefs who plan and direct food preparation and cooking activities and who prepare and cook meals and specialty foods. They are employed in restaurants, hotels, hospitals and other health care institutions, central food commissaries, clubs and similar establishments, and on ships. Example titles: chef, corporate chef, executive chef, executive sous-chef, head chef, master chef, pastry chef, saucier, sous-chef, specialist chef

6711 Food counter attendants, kitchen helpers and related support occupations 
Classified elsewhere
Cooks (6322)
Food and beverage servers (6513)
Food service supervisors (6311)
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	_19__Does_your__QsAhw-4rNPRKsswM0woUdA: No
	_18__Emergency__ULs2h75Ntkfthb*cZj6yZg: Fire drill, tornado drills are practiced and expectations are shown and given to students on the first day of school. They are repeated by me additionally including the administrative drills.  Directions for emergency assistance arriving at school handled by administration. Any teacher needs to add the steps you have been told to follow in your specific classroom, for example, what is the marking on the exterior door of your classroom if any, or the nearest door for EMS to come in, what is it labelled - do you call 911 or does your main office, do you wait for a principal to assess the situation or do you go for it? You need to know what your steps are in your school. Any emergencies requiring first aid, eye wash or major cuts are handled by trained staff at school. Minor cuts are handled by teachers using universal precautions. Most machines have emergency shut off. Power panel is within thirty steps form any shop in the kitchen.  All students are shown and taught how to work the emergency shut-offs. There is a red stop button that shuts off all equipment. All students are shown where it is and how it works. They are told not to shut it off. Of course students do, do it. But the fact they are empowered to use it is the key to safety. Fire extinguishers are in every shop. First aid for minor cuts and burns is in kitchen office. Eye wash stations are located in the kitchen. The First Aid and/or AED qualified staff member is within 1 minute from a call to the office. We currently don't have an AED at our school. We turn off gas ovens, etc. if leaving the room. We have the a meet up spot designated to take attendance. For a fire drill, we go to the back of school and take attendance. For a tornado we go to set locations that have been assigned. For a lock down we stay in the classroom that is close to the shop and lock the door until all clear.



	_17__Company_s__ATiQuaKVmOdj-cP6yymung: We follow Food and Promotions Act Regulations with everyone that enters the kitchen shop. We provide hair nets and make sure proper shoes and clothing are worn. I treat visitor days as any other day. There is no special planning or preparation for special guests. I teach the students that they should perform the same way no matter who is coming. This is a real world experience. If they do not follow rules they see that it does not matter who or what has happened. The rules are consistent.

EAs, Volunteers, and Student teachers must follow all health and safety guidelines and policies. As with students, all are provided with an overview of the safety requirements of the course. Student teachers, EAs and volunteers must be made aware of any student health issues, IEPs and emergency procedures.
  
	Proper_Procedur_uOkgL338F5jTwzH6txsQ9A: All food is put into garbage. Currently we do not recycle food waste.
	_15__Explain_an_geSw0MhiYzNjbmWinRmCnQ: Each student is taught based on their learning style and comfort level. The key here is to ensure that all students lean how to communicate unsafe working situations. For some it might be by writing it. The key here is every students must be able to handle unsafe working conditions their way in their comfort zone. Otherwise it won’t work and they won't be conditioned to ask questions at the right times of an employer or supervisor or teacher. I use observation and record the observation so I know student has achieved a level three or higher in order to use equipment safely. All students must be able to achieve level 3 in safety. Level 4 is preferred but not all students can achieve this. Level 3 ensures they are safe. 

In general when working with challenged students, make it fun and get them to use a friend to help them.  In terms of modifications, safety is so important that all students need to understand it. Student with special needs require a higher level of teaching and support so as teachers we need to find a way to make it happen. The best way is to daily enhance the safety learning with these students.
	_14__Detail_saf_qmdRAFVWDwYZtl1nVJodNQ: All materials are stored in compliance with Food and Promotions act. MSDS sheets are in a binder in office. If you Google your supplier for MSDS sheets for the ingredients, you will find the stuff you are using in your classroom.
	General_Houseke_ruyME3BzPZyQm96s7q1l2Q: The kitchen must be thoroughly cleaned and sanitized prior to any lessons taking place. The garden must be free of debris and safe (e.g., equipment not laying around on the ground) Students must having a working knowledge of the food-borne illness, and preventative measures to ensure no cross-contamination or food or equipment related injuries can happen.

Students are assigned daily clean-up duties which includes a call for clean with approximately 10-15 minutes left of class. Clean up responsibilities should be assigned at the beginning of the activity and should include; storage of tools and material, general work area clean-up, final inspection and inventory. Responsibilities should be rotated (if possible) so all students have an understanding of overall clean-up requirements. The clean up process should be assessed as part of the student learning skills category. 

All areas of shop are treated like the workplace. Therefore each person is responsible for their work stations. Pots and pans are assigned as a one week job and are treated like their job that week. All areas must be cleaned and left in the same condition they were in when they arrived at the station. I provide enough time for students to clean and train them to know when they should start cleaning. In the real world cleaning is self directed.

Cleaning is done after task is performed. We are always following all food safety protocols.  Only soap and water, no chemical cleaners are ever used by students.

The teacher and senior students may use a more heavy duty cleaner under supervision. Oven cleaner has fume and flammability concerns.  
http://www.rbnainfo.com/MSDS/US/EASY-OFF-Oven-Cleaner-Heavy-Duty-US-English.pdf


	_12__Describe_y_1fW3hG77yMfqXrkHMtGm7g: The assessment ‘of’ learning includes written tests. Test questions around general safety rules and sanitation are infused into the Unit Test as well as the final exam. Assessment strategies ‘for’ learning would include performance reviews through individual / group conferencing and a reflection journal.
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	_35__Usually_de_lKEImXvum6fgcYFEqwiEMQ: Students will experience a number of safety lessons, demonstrations and assessments as part of general and specific safety awareness. Students are also required to fulfill safety certifications for each tool and equipment required for their projects via individual safety passports based on equipment and layout of individual schools.

I teach safety at the beginning of each semester and "Just In time" when students require it.  To handle late coming students we keep careful track on a completion checklist to get them caught up upon arrival. This can be an exceptional challenge for new teachers to a specific lab when the equipment and environment are unfamiliar. They don't have the 'history' so safety issues are sometimes in a realm to be 'discovered' upon use and experience as they do their first projects in a fresh environment. WHMIS is not a part of this specific lesson. WHMIS training is done in the first week of class prior to students entering the shop. Because of the prevalence of fires in kitchens, teachers may choose to do a real life operation of a fire extinguisher in a controlled environment for  senior classes, done at the beginning of semester. All students are informed of procedures as they need to know. We don’t do fire extinguisher training at my current school.         
	_9__Many_teache_1_R5er9ZmOz3Qc14btyVNx8g: Yes
	_9__Many_teache_0_R5er9ZmOz3Qc14btyVNx8g: Yes
	_8__Coming_from_UtcXHdYfxFkCKifThSLHvQ: Teachers should have experience with, and an understanding of, food safety public health requirements, food-borne illness, WHIMS, HACCP, some practical experience growing food products. A working knowledge of tools and equipment and gardening fundamentals is necessary. Teachers ideally have a current Food Handlers Certification via your public health department.   

Flammable materials and / or fire hazards associated with this specific project are towels, clothing, aprons, food products, various flammable oils such as canola, olive, and chemicals in the garden and kitchen.
 
All areas of shop are treated like the workplace. Therefore each person is responsible for their work stations. Pots and pans are assigned as a one week job and are treated like their job that week. All areas must be cleaned and left in the same condition they were in when they arrived at the station. I provide enough time for students to clean and train them to know when they should start cleaning. In the real world cleaning is self directed.

Every students works safe on equipment and with tools in school and can transfer those safety skills to their future job and life. All training must be done to level three. They must be able to use the equipment safely and do so with out asking questions that relate to safety procedures of the machine. They must know the safety stop operations and how to start the equipment. They must also know the safety procedures on how to use the equipment.  The students must respect equipment and understand how projects can be done without the use of equipment. They are applying skills that evaluate the cost of working by hand or using equipment. The need to be concerned with what type of carbon footprint they will leave for future generations. Sharing safety learning tips with fellow teachers and staff and  promoting health and safety within your department and school are important.  I keep current by presenting at conferences and sharing all materials so that others can benefit from my knowledge and me from theirs.

I ask every student if they have allergies. The student with allergies is asked if I can share this information. If the student agrees (which they always do) I then use this a a training for what they and we need to do to protect the person. I make one student the emergency person communicator. If there is a reaction this person knows who to contact in the office and what to say. We actually practice this as a drill like a fire drill.   Specifically, we address nut allergies so that materials are properly handled in the classroom. We have separate sets of equipment during semesters when it is needed. 

	_7__There_may_a_qatsRWXTes6JdGtLulpOaw: We refer to our school health and safety committee. We pay attention for HACCP and the local public health department requirements.  Our Plant Department conducts inspections.  We have a School Code and Standards of Behaviour, Emergency Response Procedures, Fire Drill Evacuation Plans, and Lockdown Procedures.

We communicate regularly as staff if there are safety issues and report all safety issues to the department head. All health and safety procedures are the same. Teachers communicate what they are doing so there is no confusion. Sometimes teachers share work projects so they can get  the work accomplished. Example: baking. First period makes dough. Second period forms and proofs dough. Period three bakes the dough. Of course there are other projects that each teacher does independently. Teachers need to agree on how the shop should look after the class leaves so there is no confusion. Communication of equipment problems need to be communicated prior to class.

	_6__There_is_a__PCIdYWsaTFIbzuiMKIuanA: A2. Demonstrate an understanding of health and wellness issues and concerns as they relate to the tourism industry
A3. Demonstrate an understanding of fundamental culinary knowledge
A4. Demonstrate an understanding of tools, equipment and facilities used in the various section of the tourism industry
B1. Prepare and present food products in a variety of ways, following accepted industry procedures
D1. Demonstrate an understanding of and compliance with health and safety standards in the various sectors of the tourism industry

A1.8 Desribe the role of the government and of industry associations in regulating and supporting the tourism industry
A2.1 Identify new types of food products that have been developed through research, and describe health and safety issues related to their consumption
A2.5 Identify the causes of food-borne illnesses.
A3.4 Identify and describe a variety of basic cooking methods
A3.6 Evaluate the effects of food preservation techniques
B1.2 Prepare food using appropriate culinary techniques to enhance edibility, colour, texture, taste, and contrast
B4.3 Demonstrate appropriate planning, organizational, and time management skills when managing an event or activity
B4.5 Demonstrate the ability to apply appropriate inventory control procedures
D1.1 Identify the laws, regulations, and regulatory/oversight organizations that govern health, safety, and sanitary standards in the tourism industry
	_5__Generally_d_b4yZG5gCRHdFe9r9hb9sYw: Floor Hobart mixer, table top mixers, double deck pizza oven, bakers oven with proofer, two burner stove, six burn stove with oven, convection oven, smoker, griddle, de-hydrater, fryer, bun portion press, walk in cooler and freezer, stand alone true fridge, buffalo chopper, food processor, large commercial BBQ, spatulas, knives, rolling pins, spoons, whisks, bench knives, cake spatulas, grinder attachments, pasta rollers.

     
	_4__Provide_lea_xcaP8un7r2sTnzVEONZEnw: TFJ3M1 - Learn how to make cookies safely, understand potential dangers while making cookies, and how to refuse unsafe work. Generally this activity would take around 8, 70 minute periods. 

They need to demonstrate an understanding of and compliance with health and safety standards in the various sectors of the tourism industry. They need to prepare and present food products in a variety of ways, following accepted industry procedures, demonstrate an understanding of tools, equipment, and facilities used in the various sectors of the tourism industry. 

Students develop basic knowledge and skills to:
● use tools and equipment safely
● access and explore a variety of cooking methods used in the Hospitality Industry
● lay out ingredients as instructed
● choose appropriate ingredients, cooking methods, and tools and equipment
● develop a plan to prepare cookies.
● implement a plan to prepare cookies
● collaborate with peers and instructor to implement training 
● increase safety awareness in the shop


Resources Attached: 
TFJ_RC1_Assessment_For_Equipment_Safety_Passport.pdf
TFJ_RC1_Cookies_Lesson_Plan.pdf
TFJ_RC1_Correct_Food_Storage_Lesson_Plan_Base.pdf
TFJ_RC1_Dough_Making_Hobart_Floor_Model.pdf
TFJ_RC1_Handling_Hot_Foods_Lesson_Plan_Base.pdf
TFJ_RC1_Ingredient_Location_Lesson_Plan_Base.pdf
TFJ_RC1_Knife_Safety_Lesson_Plan_Base.pdf
TFJ_RC1_Links_For_Safety.pdf
TFJ_RC1_Liquid_Ingredients_Lesson_Plan_Base.pdf
TFJ_RC1_Meats_Lesson_Plan_Base.pdf
TFJ_RC1_OCTE_SAFEdoc_HOST_July_2003.pdf
TFJ_RC1_Quiz_For_Students_Web_Links_And_Answer_Sheets.pdf
TFJ_RC1_Safety_Assessment_For_Refusing_To_Work_Due_To_Unsafe_Equip.pdf
TFJ_RC1_Safety_Learning_Work_Sheet.pdf
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