SafetyNET Lesson Plan

SafetyNET STEP 1: Tell Us About You

First Name

[Michael |

Last Name

[St. George |

E-mail Address

[Michael.St.George@tdsb.on.ca |

Ontario School Board

|Toronto District School Board |

School

[City Adult Learning Centre EdVance Program |

Community

[O] Urban
[] Suburban
[] Rural

Number of Students

22 students

Student Work is Completed

|Groups

[C] Give me credit for this lesson on the site.

[C] 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.

[Simple Gnocchi

2. Choose the length that best describes your lesson.

[] Full semester
[] Multiple weeks
[O] One week

[] One period

3. Choose the Ontario course code.

[T1J - Exploring Technologies |

4. Provide learning goals of the activity.

T1J students (on rotation to TFJ area) will learn how to make fresh potato pasta - gnocchi - from
scratch as well as using their research skills to find and analyze a sauce that would go well with
their dish. Finally they will produce a food nutrition label for their dish. This can take between 5-9
classes, with extensions, enhancements, and tying it to compiling sauces, or referring to the other
exemplar provided on knife safety.

Focusing on:

Understand the nutritional content of food

Understand the basic elements of PPM 150

How to read a nutritional label

Compare nutritional content of dish with PPM 150 guidelines
Research various sauces

This Gnocchi project can be done for a TIJ rotation program, or in this case EdVance program, as
well as be scaled and used in a TFJ2 or TFJ3 course.




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

Our lab is set up around a perimeter.

There are fridges on the East and West walls.

Triple Sinks are on the North and South walls.

There is a dish room, laundry room and dry storage all accessed from the south wall.

There are two long prep tables in front of the walk-in fridge at the west walll.

There is one long prep table in front of the reach-in fridge and freezer on the east wall.

There is a 60 qt floor mixer on the north wall near the reach in fridge.

In the middle of the room is the exhaust hood with the majority of our equipment under this area.
Our lab has 2 convection ovens, stacked, two Garland Ranges, one with a salamander mounted
on top, a griddle, one grill and a steam kettle all located in a large oval under the exhaust hoods
in the middle of the room.

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.

For T1J:

D1. Follow safe practices and procedures when using materials, tools and equipment.

D1.1 Use appropriate personal protective equipment (eg. gloves, safety glasses or goggles,
hard-hat, hearing protection, respirator mask.)

D1.2 Use the safety features of tools and equipment (eg. Mixer guards, stock guides, tire
balancer cover) appropriately

D1.3 Follow proper shop practices which help protect the safety of workers (e.g., keep the work
area clean and organized, avoid horseplay)

For TFJ:
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 Demaonestrate an 1indercstandina of tools eallinment and facilities 11sed in the




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.

One of the greatest challenges for our community is the disposal of grease. The City of Toronto
has very strict By-Laws on in-line grease traps and the disposal of fats. Inspectors can come in
and shut down the site at anytime if the traps are not in line with the city standards. Grease traps
must be maintained, in our case, by an outside contractor.

There are many levels of equipment inspections at our school (Toronto District School Board).
Some items must be inspected daily by the teachers on site, for example the guard on a stand
mixer or pilot lights on the stoves are working correctly. We run our eye wash station daily to
ensure there is no debris in the lines. Our school board does monthly safety audits by the teachers
and department heads for all labs including the foods lab. This includes the inspection of all
equipment. Some items are inspected by the school board like the fire suppression system in the
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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.

We have a system where if you are not trained on a piece of equipment in the kitchen, then you
can not use it. We have a passport type system where students demonstrate to the instructor the
safe use of a piece of equipment before they are able to use it independently. In order to track this,
each semester we prepare a poster-sized chart for the classroom that has all the students on one
axis and the equipment on the other axis. Once a student has demonstrated proficiency on a piece
of equipment we put a happy face in that slot. One of the goals for students is to fill their row on
the chart before mid-term. This way teachers can easily see if a student can be working on any
equipment in the lab.

Extremely sharp and or dangerous equipment is locked in the back room in our kitchen. This
includes items like the Robocoup food processor and the accompanying blades, mandolins and
slicers.

Finally, we have a very strict dress code in the kitchen to prevent burns and cuts as well as to

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.

[O] Passport to Safety
[0] Introduction to WHMIS




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

There is an introduction at the beginning of the course where students are familiarized with all of
the equipment in the lab. Before they use a piece of equipment for the first time, they have a lesson
on that piece of equipment on safety, how to use it properly and how to clean it when they are
done. They then get a happy face on their equipment safety passport.

Our general introductory unit of health and safety in the classroom is approximately 10 hours long.
This begins will a general overview of food safety, much like a food handlers certificate that would
be given by a local board of health, then progressing into more specific food lab guidelines and
then on to equipment specific safety.

Food Labs Dress Code
Food Labs Safety Test

Theoretical knowledge. Includes: Food Borne lliness, Danger Zone, Cross Contamination etc.

Dractical Knowladoa How ta move ahoiit the fonde lah withant haina a dannar tn thameolhiac and

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

[0] safety glasses (shatterproof - may need side guards)
[] coveralls / lab coat / apron (protective clothing)

[C] 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)
[O] hair net

[0] hair tied back

[] hearing protection - ear plugs

[C] removing jewellery and fashion accessories

[] hard hat

[] safety harness

[] reflective vest

[0] 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.

Students must demonstrate safe use of the equipment to the teacher in the lab.

This is done through direct observation by the teacher as well as questions and answers related to
the safe use of the equipment. At this point, the relevant piece of equipment can be checked off in
their safety passport.

From the MOE Growing Success Explanations...

For Learning means...

Learning Goals - Students understand clearly what they are supposed to learn

Success Criteria - Students understand clearly what successful achievement looks like — what is
expected of them

Feedback - Students understand clearly how to improve & learn how to give & receive feedback

CAhlf Necncecrmannt Ctiidnnte laarn tn hoacoamao indoanondaont lnavrnarve

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.

All products are returned to their original place in the lab.

All foods are properly stored, labelled and put in the proper area (Fridge, freezer, dry storage)

All Laundry is up to date.

All counters are cleaned and sanitized.

All floors are swept and mopped.

Dish area is spotless, all dishes are put away.

All food is wrapped, labelled and put away.

All dishes are put through the dish machine to clean and sanitize them.

All dishes/equipment are dried and returned to their original location.

All counters are cleaned and sanitized with our multi-surface cleaner.

All uniforms are returned to the laundry bin. Wash is changed over, clean linen is stored in proper
locations.

No one leaves the lab until all tasks are completed. There are no “my dishes” there are only “our




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

Avoid clutter and try and have as much storage contiguous to the lab as possible. This helps to
prevent clutter.

Keep sharp objects like knives in the lab so that there is less moving around with sharp objects.
Some labs have individual knife bags that can safely travel from lock up to the station and back in a
safe manner.

We review WHMIS for:

Class B Class D Poison Class D Toxic Class E Corrosive

From: http://sharepoint.tcrsb.ca/humanresources/Picture%20library%20for%20Himan%
20Resources/Forms/DispForm.aspx?ID=6

We advise students on using the eye wash station and calling 911 if non-food is ingested.

We monitor refrigeration and food preparation temperatures, organization, storage heights for

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.

Team work or having small groups can be a very effective tool in helping students to understand
the health and safety terminology.

A word wall can also be an important tool for health and safety terminology.

All students must be exceptional students when it comes to safety! There are no shortcuts that
they can take, there are no exceptions made. Some students that have demonstrated a better
understanding of the classroom safety procedures can act as group leaders in some situations and
can work as a safety or lab buddy with weaker students.

Identify your accommodations for ESL and Special Needs students for training them in health and
safetyv: Individual to stiident However if the stiident is hat abhle to demanstrate an abilitv to work




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.

Compost organic materials where possible.
Recycle all plastic, metal and paper products.
Never put oil or grease down the drain. Dispose of it properly.

Put lids from cans into the can. Lids from cans are a hazard and pose a risk if thrown into the
garbage/recycling bin.

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.

We usually bake cookies :-)

Essentially, the safety procedures are the same for anyone that will be entering the lab for more
than a visit - entering the lab to preform a task/work. There is a basic orientation that takes into
consideration their skill level and familiarity with the equipment. For example, they may have
extensive kitchen experience but never worked with a Combi-Oven or Programmable stand mixer.
Therefore they must be trained on the equipment just like a student would be before they are able
to work on it. With E.A.’s and student (tech) teachers there are generally transferable skills that we
can build on in the lab. This orientation would cover things like where the safety equipment is,
where the fire exits are, how to contact the office, what to do in the event of an injury or incident, as

well as how to safely use the equipment. No one that has not completed an orientation is able to
work on the equipment without direct supervision.

Food Labs Dress Code




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.

Know where the gas shut off valve is in your classroom / foods lab.

When dealing with gas, be sure that all pilot lights are in working order.

There should also be an emergency power kill switch in a conspicuous place in the classroom / lab.
This should be tested on a monthly basis.

Closest door is on the West side of the building, in front of loading bay, under the large staircase.
There is an elevator (freight) immediately inside this door. We are on the second floor, exit left
from elevator and right down the corridor. Emergency personal are met by hall monitor and
administration.

Fire exit is on the east side of the building, through the cafeteria to the stairs and down. Continue
out of the building and down the path towards Riverdale Park.

Clactrical chiit nff cwwiiteh ic lncatad oan tho Narth wwall naar thao avit to tha carniarns ahnovao thao fira

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

O Yes

(® No
O Unknown

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

[O] Teacher

[0] Department Head

[] Board Instructional / Subject Area Leader
[] Board Facilities Teams

] Independent Contractors

[C] 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.

[C] Health Canada

[O] Ministry of Labour

[C] Ontario Workplace Safety and Insurance Act

[O] Food Safety and Quality Act

[O] Ontario Health Protection and Promotion Act

[] Ontario Highway Traffic Act

[0] Ontario Fire Code

[] Ontario Building Code

[O] Workplace Hazardous Materials Information System (WHMIS)

[O] Workplace Safety and Insurance Board (WSIB)

[0] Occupational Health and Safety Act (OSHA)

[] Apprenticeship and Certification Act (ACA)

[ ] Canadian Standards Association (CSA)

[] Canadian Society of Safety Engineering (CSSE)

[C] Ontario Service Safety Alliance (Hospitality and Tourism) (OSSA)

[] Canadian Centre for Occupational Health and Safety (CCOSH)

[] Construction Health and Safety Association of Ontario (CSAQ)

[O] 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.

[C] examine materials list (new, used, recycled materials)

[O] 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)
[0] safety check on specific equipment

[0] review chemical and fire safety procedures

[C] prepare tools

[C] count or measure materials, evaluate efficiencies

[O] check 'past due' dates on supplies

[O] check student-accessible material supply areas are safe

[] re-do a safety demonstration

[0] confirm all students completed training diagnostic assessment

[0] confirm web resources and handouts are current

[] reconsider assessment and evaluation strategies

[C] plan direct supervision time for difficult or high-risk production steps
] plan direct supervision for flammable / toxic / corrosive materials handling
[O] plan safe storage of in-progress student projects

[O] plan cut off times for lab cleanup to begin

[O] plan waste disposal, recycling

[] plan debrief on safety risk experiences with students

[0] 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.
[O] Work Habits: Working Safely

[C] Work Habits: Teamwork

[C] Work Habits: Reliability

[C] Work Habits: Organization

[O] Work Habits: Working Independently

[O] Work Habits: Initiative

[0] Work Habits: Self-advocacy

[0] Work Habits: Customer Service

[ ] Work Habits: Entrepreneurship

[O] Essential Skills: Reading Text

[O] Essential Skills: Writing

[O] Essential Skills: Document Use

[] Essential Skills: Computer Use

[O] 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
[C] Thinking Skills: Decision Making

[C] 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.

From the Ministry of Labour Website:
http://www.skills.edu.gov.on.ca/OSP2Web/EDU/Welcome.xhtml

The Ontario Skills Passport (OSP) provides clear descriptions of Essential Skills and work habits
and includes videos and tasks that show how people use these skills in everyday life and
on-the-job. Learners can use the OSP tools and resources to assess, build, document and track
their skills and transfer them to further education, training, the workplace and everyday life.

These are some of the job classifications that could lead from doing a project like this.

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

We have a ramp in our lab that we can bring our if there are any students in our lab that have a
wheel chair, bringing them closer to the stove. Some have chosen to use it in the past, some have
declined. We have had students in our lab with one hand (or even a cast). They are generally able
to complete this project with a little extra time. Again, this is meant to be a group project so there is
always a role in every group for someone, no matter the challenges they may face. In some cases,
people with extreme motor skill issues can explain things to the instructor instead of physically
completing them. There is also the possibility of excusing part of this assignment.

This is meant to be assessment of learning. As such, | have included a rubric for the evaluation of
this assignment. There is one rubric for this entire project, however, these could easily be broken

down so that there is formative assessment along the way.

Teacher Instructions for the Gnocchi Project




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.

This project is great for small groups of 3-4 students. There is plenty of work to share in this project
so members of the group will not just be standing around. The recipe is for one group so you will
need to adjust it accordingly for the number of groups that you have. There is no need to scale the
recipe, it is good for one group.

Materials:

Large baking Potatoes, 5 per group
All Purpose Flour, 1 |b per group
Eggs, 1 per group

Parmesan Cheese, 1/4 cup per group
Nutmeg

Equipment:

Stove tan - either Flectric or Gas

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!

Best Practices: Don't leave the gnocchi in the water too long. If it floats, it is not cooked, it is
overcooked!

Gnocchi can be made the day before and cooked the next day or frozen and cooked at a later time,
but once cooked, it should be sauced and served.

In the video, you will see the chef “flipping” the pasta in the pan. Ask your students NOT to do this.
If done improperly, it can lead to severe burns as the hot pasta and sauce flips back onto their
hand.

Be 100% sure that students are familiar with any piece of equipment before they begin to use it.
To help with issues of students being absent during the training for a specific piece of equipment, a
chart in the food labs showing training progressions for each student is a good help.

Students should not be admitted late to food labs. Generally safety procedures are reviewed at the
beginning of each lesson. Late students should be assigned seat work if the instructor feels that
they are not up to date on the safety procedures for the days lesson.

http://www.bgfl.org/bgfl/custom/resources_ftp/client_ftp/ks3/ict/multiple_int/index.htm
The link above will take you to a website where students can take a test to determine where they
are on the multiple intelligences spectrum.




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

Kitchen-focused grade 9 level activity for TI1J, simple pasta project, pre-planning, kitchen safety,
creation.




SafetyNET STEP 3: Add Files and Videos

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

Select File

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

Select File

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

Select File

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

Select File

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.

Select File

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.

Although this is a grade 9 project tailored for T1J, as mentioned it is also appropriate for TFJ
classes.

http://www.livesafeworksmart.net/english/fast_facts/index.htm
There are resources available here at LIve Safe Work Smart for the TFJ3 level:

career opportunities related to the hospitality industry.
Impact and Consequences

Biological and Chemical Workplace Law Section I: pgs. 29-38, 39-41
Hazards Section I. pgs. 2-22
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Students will: Learn about economic and environmental impacts, health and safety standards, and

OE: Identify and, where appropriate, apply health and safety standards in the hospitality industry.




SafetyNET STEP 4: Tag Your Lesson

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

TIJ

TFJ
Gnocchi
St. George
Safety
Kitchen

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!

Submit
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There are resources available here at LIve Safe Work Smart for the TFJ3 level:

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 Workplace Law Section I: pgs. 29-38, 39-41
Hazards Section I: pgs. 2-22
Physical Hazards Section I: pgs. 22-27
Societal Issues, Section I: pgs. 4-26
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	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: Kitchen-focused grade 9 level activity for TIJ, simple pasta project, pre-planning, kitchen safety, creation.
	_27__Include_an_MYA9n13eB5FUlAZpDYtWAw: Best Practices:  Don’t leave the gnocchi in the water too long.  If it floats, it is not cooked, it is overcooked!
  
Gnocchi can be made the day before and cooked the next day or frozen and cooked at a later time, but once cooked, it should be sauced and served.   

In the video, you will see the chef “flipping” the pasta in the pan.  Ask your students NOT to do this.  If done improperly, it can lead to severe burns as the hot pasta and sauce flips back onto their hand.       

Be 100% sure that students are familiar with any piece of equipment before they begin to use it.  To help with issues of students being absent during the training for a specific piece of equipment, a chart in the food labs showing training progressions for each student is a good help.

Students should not be admitted late to food labs.  Generally safety procedures are reviewed at the beginning of each lesson.  Late students should be assigned seat work if the instructor feels that they are not up to date on the safety procedures for the days lesson.  

http://www.bgfl.org/bgfl/custom/resources_ftp/client_ftp/ks3/ict/multiple_int/index.htm
The link above will take you to a website where students can take a test to determine where they are on the multiple intelligences spectrum.   

Try and balance the groups so that you have a mix of high achieving and lower achieving students in each group.  Food safety buddies can be an asset in the food labs.        
                
You can extend this project by having the students create the nutrition label in a spreadsheet program like Excel and even have them have the cells add up the nutrients. For this you'll need to book access to a computer lab. 

Keep the pots of water small.  Students can cook the pasta in batches and add it to their sauce.  Allow the pots of water to cool on the stove before they are moved.  Be sure that any spills are immediately cleaned up and salted to avoid slips and falls. 

Many students have no idea what gnocchi is. Starting with some already made can be of a big assistance to you in this project.  You may want to start this project in the foods lab with some ready to cook gnocchi and a couple of different sauces and plating suggestions to get them going.
Depending on how much time you have to devote to this project, you can cook the potatoes on one day and make the gnocchi on another.  You don’t have to try to fit it in to one day.  With a less experienced class, this may be the best course of action.

We use Ecolab for our chemicals.  Their MSDS sheets are located at:
    http://portal.ecolab.com/wps/portal

The link on dealing with cuts in the lab:
http://www.mayoclinic.com/health/first-aid-cuts/FA00042

Prepping of materials for the sauce will likely involve knife use. You can refer to my other exemplar here on the site to review knife skills. For example, this link is a service industry 10-minute video that provides basic orientation around knife safety in the restaurant and food services industry.  It includes an overview of knife safety fundamentals including knife selection and inspection, management of cutting surfaces, knife techniques, safe handling and personal protection equipment.

http://www.healthandsafetyontario.ca/Resources/Videos/WSPS/Knife-Safety.aspx

You can also ask for more information from joining this group online:
Hospitality & Tourism Teachers of Ontario
http://groups.google.ca/group/tfj-teachers
	_26__Define_the_XpXe-5LksD99jHImjzqwuw: This project is great for small groups of 3-4 students.  There is plenty of work to share in this project so members of the group will not just be standing around. The recipe is for one group so you will need to adjust it accordingly for the number of groups that you have.  There is no need to scale the recipe, it is good for one group.

Materials:
Large baking Potatoes, 5 per group
All Purpose Flour, 1 lb per group
Eggs, 1 per group
Parmesan Cheese, 1/4 cup per group
Nutmeg
Equipment:
Stove top - either Electric or Gas
Pot and Boiling Water
Pan for sauce and finished Gnocchi
Knife for chopping Potato
Peelers for Potatoes
Ricer for Potatoes
Colander
Rasp
Frying Pan
Spider or slotted spoon.
Bench Scraper/Pastry Cutter
Butter Knife                     

By having students choose their own sauce, this project can get quite expensive quite quickly!  It is good to set some parameters with regards to the ingredients. With an average class size of around 16, we usually do this activity in groups of four.  The recipe provided produces more than enough gnocchi dough to keep all members of the group involved.

The only “unique” equipment that you will probably be using will be the potato ricers.  Ideally, if you have one for every two groups you should be ok.  Any less than that could slow the project down a little bit, but not too much.  Be sure pans are in good shape.  A handle coming off a pot or pan with hot liquid can be very dangerous.  We use riveted small wares, so we check those periodically.  

You will want about 5 large potatoes per group and ½ a cup of Parmesan cheese per group.
Products should be stored in the fridge or in a cool dry place.

Safety considerations would lie not so much with the creation of the dish but rather with the clean up of the equipment.
Different chemicals will be used in the washing of the small wares (pots and pans) and with the cleaning of the machines.  These would be specific to the food lab/school and MSDS for these sheets as well as handling procedures will be specific to the school/lab.  All MSDS information must be supplies by the supplier of the chemical.

If you are using any household cleaners in the lab, you may not have sheets for them.  We use Ecolab exclusively for our products.
SDS Ecolab Orange Sanitizer
MSDS Ecolab Foaming Hand Soap
MSDS Ecolab Solid Power Dishwasher Soap
All materials are in the WHMIS Binder which is stored on site in the room with the chemicals. 

You should always be checking the concentration on your sanitizer to ensure that it is within the acceptable range.  We use test strips for this.  It is also a good teaching moment with the student as they prepare the three sinks. 
	_25__Detail_ins_3el0IaKts8hNS2CRei4gFA: We have a ramp in our lab that we can bring our if there are any students in our lab that have a wheel chair, bringing them closer to the stove.  Some have chosen to use it in the past, some have declined.  We have had students in our lab with one hand (or even a cast).  They are generally able to complete this project with a little extra time.  Again, this is meant to be a group project so there is always a role in every group for someone, no matter the challenges they may face.  In some cases, people with extreme motor skill issues can explain things to the instructor instead of physically completing them.  There is also the possibility of excusing part of this assignment.

This is meant to be assessment of learning. As such, I have included a rubric for the evaluation of this assignment.  There is one rubric for this entire project, however, these could easily be broken down so that there is formative assessment along the way.

Teacher Instructions for the Gnocchi Project

Introduce students to gnocchi. Many have no idea what it is or may have seen it but do not recognize the name. A general introduction to pasta and then potato based pasta is a good start
for this project.

There is a great set of 5 short videos on gnocchi on MonkeySee.com. It goes through the entire process from start to finish. This is filmed in an industrial kitchen. The whole series of videos is about 25 minutes in length. Alternately, there is a shorter video on Chow Ciao that also looks at making gnocchi in a home kitchen. These videos can be found at:

http://monkeysee.com/play/4627-italian-recipes-how-to-make-gnocchi
http://monkeysee.com/play/4627-italian-recipes-how-to-make-gnocchi
http://ca.shine.yahoo.com/video/chowciao-26835284/the-perfect-
gnocchi-28345579.html
http://ca.shine.yahoo.com/video/chowciao-26835284/the-perfect-
gnocchi-28345579.html

Using either classroom resources or in a computer lab have students research a pasta sauce that they feel would be good on the potato gnocchi.

Students can then prepare the shopping list in collaboration with the instructor based on availability and budget.

In the foods lab students will prepare the pasta. It takes approximately 20/30 minutes to cook the potatoes in the water so depending on time, this can be done the day before.

Students will make the gnocchi. Again, depending on time, you may have them freeze the gnocchi and make the pasta and sauce the next class. Gnocchi cooks well from frozen.

Back in the computer lab for this portion. Students will create a nutrition label for their pasta dish. A good nutritional database if you do not have the “Living Cookbook” program is:
http://ndb.nal.usda.gov/

Students will then complete project by comparing their pasta and sauce with the PPM 150 guidelines. They can then make adjustments to their recipe and suggestions on how to make
their recipe more nutritional.

Assessment can be done with a rubric on the food label, peer tasting evaluations (noting food allergies and the importance of ingredients lists for the sauces and the risks from cross-contamination).
	_24__The_Ontari_5ycuFqdZmKWwtBuXXRTCTA: From the Ministry of Labour Website:
http://www.skills.edu.gov.on.ca/OSP2Web/EDU/Welcome.xhtml

The Ontario Skills Passport (OSP) provides clear descriptions of Essential Skills and work habits
and includes videos and tasks that show how people use these skills in everyday life and
on-the-job. Learners can use the OSP tools and resources to assess, build, document and track
their skills and transfer them to further education, training, the workplace and everyday life.

These are some of the job classifications that could lead from doing a project like this. 

•  Baker 6252
•  Butcher and Meat Cutter 6251
•  Chef 6241
•  Cook 6242
•  Special Events Coordinator 1226
•  Accommodation Service Manager 0632
•  Conference and Event Planner 1226
•  Food Service Supervisor 6212
•  Hotel/Resort Manager 0015
•  Restaurant and Food Service Manager 0631
•  Tourism Information Officer 5124
•  Travel Counsellor 6431

University Workplace
•  Dietician 3132
•  Food Bacteriologist 2121
•  Nutritionist 3132
•  Public and Environmental Health Officer 2263
•  Public Relations and Communications 5124
•  Executive Housekeeper 6213
•  Food and Beverage Server 6453
•  Food Counter Attendant and Kitchen Helper 6641
•  Food Stylist 5243
•  Hotel/Front Desk Clerk 6435
•  Hotel Valet 6683
•  Purser and Flight Attendant 6432
•  Receptionist and Front Desk Clerk 1414
•  Reservation Agent 6434
•  Sales Representative – Wine, Food, Wholesale 6411
•  Ticket Agent 6434
•  Tour and Travel Guide 6441
•  Tourist Information Clerk 1453
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	_18__Emergency__ULs2h75Ntkfthb*cZj6yZg: Know where the gas shut off valve is in your classroom / foods lab.
When dealing with gas, be sure that all pilot lights are in working order.
There should also be an emergency power kill switch in a conspicuous place in the classroom / lab.  This should be tested on a monthly basis.

Closest door is on the West side of the building, in front of loading bay, under the large staircase.  There is an elevator (freight) immediately inside this door.  We are on the second floor, exit left from elevator and right down the corridor. Emergency personal are met by hall monitor and administration.
 
Fire exit is on the east side of the building, through the cafeteria to the stairs and down. Continue out of the building and down the path towards Riverdale Park.             
Electrical shut off switch is located on the North wall,near the exit to the servery, above the fire extinguisher. 

The following link is to the Toronto District School Board’s \Safe Schools site which outlines safety for the schools and links to the boards safety plans.
http://www.tdsb.on.ca/parents/safe_schools/questionsanswers.asp?t=100

First Aid station is located in the large red bag under the Centre Prep Station nearest the tool boxes.

Eye Wash Station is located directly across from the convection ovens, on the south wall outside of the laundry room.

Fire Extinguisher and fire suppression system pull station are both located on the north wall of the kitchen, near the exit to the servery.

Gas shut off valve (Yellow Pipe with Blue Handle) is located at the back of the convection ovens, between the convection ovens and the salamander.                 

http://www.perfectsafetysigns.com/safety_posters_ct46/The_Sim-psons_Health_And_Safety_prd994042.aspx 

Both Hospitality teachers are first aid trained.  Our EAs in the cafeteria are also first aid trained.  We have 2 hall monitors who can be contacted through the main office who are trained in First Aid, CPR and the AED.  All of our Health and Phys. Ed. teachers are AED trained. 

Nearest AED is in the main lobby, between the elevators.  Procedure for the A.E.D. is to call the office for this item. This link to the Ontario Heart and stroke foundation provides information on A.E.D. 
http://restart.heartandstroke.ca/automated-external-defibrillator-aed   

For Both Lockdown and Secure and Hold, our class must go to the Instructor’s office at the back - south wall - of the Foods Lab.  One side of the lab is windows so the chef’s office (instructor’s office) is the only secure room.  In the event of a lockdown, the E.A.`s secure the servery doors, the teachers secure the fire doors and move the students into the chef’s office and lock the door.  No cell phones are permitted to be on during a lockdown.  Ònce inside, we lock the door and wait for the “All Clear”.

This link is to the Toronto District School Board’s Operational Procedure PR695 detailing procedures for Lockdowns and Hold and Secures. http://www.tdsb.on.ca/ppf/uploads/files/live/98/1155.pdf 

Be sure that your first aid kit is stocked with band-aids.  The first time you do this activity, there are usually a few nicks.  Be sure you have finger condoms and/or gloves as well.
Eye wash station is run daily to ensure there is no debris in the line.
In case of a fire, all equipment is shut off before we leave the lab.  
All fire doors (2 in our lab) are closed before we leave the lab.             

From: The Mayo Clinic
http://www.mayoclinic.com/health/first-aid-burns/FA00022

To distinguish a minor burn from a serious burn, the first step is to determine the extent of damage to body tissues. The three burn classifications of first-degree burn, second-degree burn and third-degree burn will help you determine emergency care.
1st-degree burn
The least serious burns are those in which only the outer layer of skin is burned, but not all the way through.
• The skin is usually red
• Often there is swelling
• Pain sometimes is present
Treat a first-degree burn as a minor burn unless it involves substantial portions of the hands, feet, face, groin or buttocks, or a major joint, which requires emergency medical attention.
2nd-degree burn
When the first layer of skin has been burned through and the second layer of skin (dermis) also is burned, the injury is called a second-degree burn.
• Blisters develop
• Skin takes on an intensely reddened, splotchy appearance
• There is severe pain and swelling.
If the second-degree burn is no larger than 3 inches (7.6 centimeters) in diameter, treat it as a minor burn. If the burned area is larger or if the burn is on the hands, feet, face, groin or buttocks, or over a major joint, treat it as a major burn and get medical help immediately.
For minor burns, including first-degree burns and second-degree burns limited to an area no larger than 3 inches (7.6 centimeters) in diameter, take the following action:
• Cool the burn. Hold the burned area under cool (not cold) running water for 10 or 15 minutes or until the pain subsides. If this is impractical, immerse the burn in cool water or cool it with cold compresses. Cooling the burn reduces swelling by conducting heat away from the skin. Don't put ice on the burn.
• Cover the burn with a sterile gauze bandage. Don't use fluffy cotton, or other material that may get lint in the wound. Wrap the gauze loosely to avoid putting pressure on burned skin. Bandaging keeps air off the burn, reduces pain and protects blistered skin.
• Take an over-the-counter pain reliever. These include aspirin, ibuprofen (Advil, Motrin, others), naproxen (Aleve) or acetaminophen (Tylenol, others). Use caution when giving aspirin to children or teenagers. Though aspirin is approved for use in children older than age 2, children and teenagers recovering from chickenpox or flu-like symptoms should never take aspirin. Talk to your doctor if you have concerns.
Minor burns usually heal without further treatment. They may heal with pigment changes, meaning the healed area may be a different color from the surrounding skin. Watch for signs of infection, such as increased pain, redness, fever, swelling or oozing. If infection develops, seek medical help. Avoid re-injuring or tanning if the burns are less than a year old — doing so may cause more extensive pigmentation changes. Use sunscreen on the area for at least a year.
Caution
• Don't use ice. Putting ice directly on a burn can cause a person's body to become too cold and cause further damage to the wound.
• Don't apply egg whites, butter or ointments to the burn. This could cause infection.
• Don't break blisters. Broken blisters are more vulnerable to infection.

3rd-degree burn
The most serious burns involve all layers of the skin and cause permanent tissue damage. Fat, muscle and even bone may be affected. Areas may be charred black or appear dry and white. Difficulty inhaling and exhaling, carbon monoxide poisoning, or other toxic effects may occur if smoke inhalation accompanies the burn.
For major burns, call 911 or emergency medical help. Until an emergency unit arrives, follow these steps:
 • Don't remove burned clothing. However, do make sure the victim is no longer in contact with smoldering materials or exposed to smoke or heat.
• Don't immerse large severe burns in cold water. Doing so could cause a drop in body temperature (hypothermia) and deterioration of blood pressure and circulation (shock).
• Check for signs of circulation (breathing, coughing or movement). If there is no breathing or other sign of circulation, begin CPR.
• Elevate the burned body part or parts. Raise above heart level, when possible.
• Cover the area of the burn. Use a cool, moist, sterile bandage; clean, moist cloth; or moist cloth towels.
Get a tetanus shot. Burns are susceptible to tetanus. Doctors recommend you get a tetanus shot every 10 years. If your last shot was more than five years ago, your doctor may recommend a tetanus shot booster.
	_17__Company_s__ATiQuaKVmOdj-cP6yymung: We usually bake cookies  :-)  

Essentially, the safety procedures are the same for anyone that will be entering the lab for more than a visit - entering the lab to preform a task/work.  There is a basic orientation that takes into consideration their skill level and familiarity with the equipment.  For example, they may have extensive kitchen experience but never worked with a Combi-Oven or Programmable stand mixer.  Therefore they must be trained on the equipment just like a student would be before they are able to work on it.  With E.A.’s and student (tech) teachers there are generally transferable skills that we can build on in the lab.  This orientation would cover things like where the safety equipment is, where the fire exits are, how to contact the office, what to do in the event of an injury or incident, as well as how to safely use the equipment.  No one that has not completed an orientation is able to work on the equipment without direct supervision.

Food Labs Dress Code

In order to work safely in the lab, the following dress code must be followed without exception!

Upon entering the lab you must:

Put on a chef jacket, apron and chef hat.  A hair net can be worn to substitute a hat.
Hair that can be tied back, must be tied back.
Closed toes shoes are only allowed in the foods lab.
No heels are allowed in the foods lab.
No fake nails are allowed in the lab.
Dangling earrings, bracelets must be removed.
Rings should be removed.
Any cuts must be covered.  If you have cuts on your hands, you must wear gloves.
Wash your hands after you are dressed, before you begin to work in the lab.

Thanks and be safe!

Most tours are quite brief and the guests are on the outskirts of the lab.  For this type of tour we just ask that they be aware that people may be moving through the kitchen with sharp or hot items, to use caution when moving in the lab and to let people know if you are moving behind them.  For longer tours we ask that they put on a chef jacket and hair net.              
	Proper_Procedur_uOkgL338F5jTwzH6txsQ9A: Compost organic materials where possible.
Recycle all plastic, metal and paper products.
Never put oil or grease down the drain.  Dispose of it properly.
Put lids from cans into the can. Lids from cans are a hazard and pose a risk if thrown into the garbage/recycling bin.                 

	_15__Explain_an_geSw0MhiYzNjbmWinRmCnQ: Team work or having small groups can be a very effective tool in helping students to understand the health and safety terminology.  

A word wall can also be an important tool for health and safety terminology.         

All students must be exceptional students when it comes to safety!  There are no shortcuts that they can take, there are no exceptions made.  Some students that have demonstrated a better understanding of the classroom safety procedures can act as group leaders in some situations and can work as a safety or lab buddy with weaker students.   

Identify your accommodations for ESL and Special Needs students for training them in health and safety:  Individual to student.  However, if the student is not able to demonstrate an ability to work safely in the foods lab then they are not permitted in the lab and must complete projects from a theoretical point of view.         

Modifications: You can have students describe the process for making the gnocchi and the sauce.  They can describe why they think that this sauce would compliment the pasta without actually making it.  Students are able to use any necessary provisions from their IEP in order to complete the assessment for this task ie.  Extra time, scribe etc.             

In my classroom, we have 2 cafeteria support workers (EA).Students that have difficulty with knives can work with the EA for more one on one supervision.
Students that do not have the fine motor skills can work with substitute materials which are easier to cut and use butter knives which are less dangerous for them.
We have had students in wheel chairs.  For this purpose, we have a custom ramp made that raises the floor by the stove by six inches, making it easier for them to reach the stove. 
	_14__Detail_saf_qmdRAFVWDwYZtl1nVJodNQ: Avoid clutter and try and have as much storage contiguous to the lab as possible. This helps to prevent clutter.

Keep sharp objects like knives in the lab so that there is less moving around with sharp objects.  Some labs have individual knife bags that can safely travel from lock up to the station and back in a safe manner. 

We review WHMIS for: 
Class B  Class D Poison   Class D Toxic   Class E Corrosive
From:  http://sharepoint.tcrsb.ca/humanresources/Picture%20library%20for%20Himan%20Resources/Forms/DispForm.aspx?ID=6  

We advise students on using the eye wash station and calling 911 if non-food is ingested.

We monitor refrigeration and food preparation temperatures, organization, storage heights for heavy items on shelves. We organize materials for 'at a glance' inventory checks.

	General_Houseke_ruyME3BzPZyQm96s7q1l2Q: All products are returned to their original place in the lab.
All foods are properly stored, labelled and put in the proper area (Fridge, freezer, dry storage)
All Laundry is up to date.
All counters are cleaned and sanitized.
All floors are swept and mopped.
Dish area is spotless, all dishes are put away.
All food is wrapped, labelled and put away.
All dishes are put through the dish machine to clean and sanitize them.
All dishes/equipment are dried and returned to their original location.
All counters are cleaned and sanitized with our multi-surface cleaner.
All uniforms are returned to the laundry bin.  Wash is changed over, clean linen is stored in proper locations.
No one leaves the lab until all tasks are completed.  There are no “my dishes” there are only “our dishes.”
Any defects in equipment are reported to the teacher immediately.
Garbage cans are changed twice daily by housekeeping.
Floors are mopped nightly by housekeeping.
Active pest control is on-going in the school and foods lab.                       
We compost organic materials where possible.
Recycle all plastic, metal and paper products.
Never put oil or grease down the drain.  Dispose of it properly.
Put lids from cans into the can. Lids from cans are a hazard and pose a risk if thrown into the garbage/recycling bin.                                

There is a back splash at the back of the stove to make sure pots and pans are not pushed off the back.  We have deep sinks for draining water into colanders which are safer.    
The only chemicals that are used in this project are cleaning products.  Ours are premixed to the desired concentrations by dispensers.  Students would be using these chemicals indirectly with the dish machine and directly if they are using the triple sinks and when they clean their work station with our sanitizer.   Finally, when they wash their hands, they are using an anti-bacterial soap.                                 

Team work or having small groups can be a very effective tool in helping students to understand the health and safety terminology.  
	_12__Describe_y_1fW3hG77yMfqXrkHMtGm7g: Students must demonstrate safe use of the equipment to the teacher in the lab.
This is done through direct observation by the teacher as well as questions and answers related to the safe use of the equipment.  At this point, the relevant piece of equipment can be checked off in their safety passport.

From the MOE Growing Success Explanations...

For Learning means...
Learning Goals - Students understand clearly what they are supposed to learn
Success Criteria - Students understand clearly what successful achievement looks like – what is expected of them        
Feedback - Students understand clearly how to improve & learn how to give & receive feedback
Self Assessment - Students learn to become independent learners

"Assessment for learning is the process of seeking and interpreting evidence for use by learners and their teachers to decide where the learners are in their learning, where they need
to go, and how best to get there.” (Assessment Reform Group, 2002, p. 2) Growing Success

“Assessment as learning focuses on the explicit fostering of students’ capacity over time to be their own best assessors, but teachers need to start by presenting and modelling external, structured opportunities for students to assess themselves.” (Western and Northern Canadian 
Protocol, p. 42) Growing Success
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	_35__Usually_de_lKEImXvum6fgcYFEqwiEMQ: There is an introduction at the beginning of the course where students are familiarized with all of the equipment in the lab. Before they use a piece of equipment for the first time, they have a lesson on that piece of equipment on safety, how to use it properly and how to clean it when they are done.  They then get a happy face on their equipment safety passport.

Our general introductory unit of health and safety in the classroom is approximately 10 hours long.  This begins will a general overview of food safety, much like a food handlers certificate that would be given by a local board of health, then progressing into more specific food lab guidelines and then on to equipment specific safety.  

Food Labs Dress Code
Food Labs Safety Test

Theoretical knowledge.  Includes: Food Borne Illness, Danger Zone, Cross Contamination etc.
Practical Knowledge.  How to move about the foods lab without being a danger to themselves and other people.  This includes dress codes, moving safely through the kitchen (“behind”, "sharp"), general introduction to equipment, storage, policies and procedures in case of an accident etc.      

The first piece of equipment we teach is the chef's knife and we progress from that point.  We have a "safety passport" where a student must be certified to use a specific piece of equipment before they are allowed to use it.

Foods Lab Safety Test.  Must Be completed with a level 3 before students can work in the lab.

We review these rules:
Be careful around stoves.  Always be mindful of hot elements or open flames on gas stoves.
Know where the gas shut off switch is.
Know where the fire blanket is before working around hot stoves.
Always assume that handles and lids are hot.  Always use oven mitts or pot holders when handling items on the stove top.
Never fill a pot more than ⅔’s full
Always remove a lid facing away from you. 
Never place a hot pot directly on a counter.  This may damage surfaces.  Use a pot holder.   
Be sure to switch off elements before moving a pot.
Be sure people around you know when you are moving with a pot.       

We give a copy of the dress code to guidance.  Students must read it and agree to it before they are allowed to take our course.  This prevents any problems further down the road.                     

Students need to be aware of basic stove safety and how to deal with a possible grease fire.     
Below are two great videos on dealing with a fire, specifically a grease fire in the kitchen.  The second is a little short but both are very dramatic and worth showing.
http://www.youtube.com/watch?v=Hu65vLJIwLQ&feature=fvwrel
http://www.youtube.com/watch?v=OorsDBLsd7k       

Students have to be trained and observed using any kitchen equipment before they are able to use it on their own or in a group. 

We review: 
Follow all classroom / Foods Lab safety rules as posted.
No horse play in the foods lab.  Ever.
Wash your hands with soap and water upon entering the foods lab.
Remove any jewelery that may come in contact with food.
Put on a chef coat and apron.  Wear a hat and/or tie your hair back.
Cover any cuts with a band-aid and glove before you begin work.
Read the recipe from start to finish before you begin.
Do not bring any glass into the foods lab.
Do not eat or drink in the foods lab.
Never begin work on a lab project until instructed to do so.
Never enter the lab prior to the instructor.
Move safely in the foods lab.  Let other know if you are moving near them with a sharp or hot object.
Always knock before leaving the walk-in fridge.
Always use the correct tool for the job.
Use only equipment you have been trained on.
Wash and return tools to their proper spot as soon as possible.
Clean as you go, do not leave it to the end.
Never leave a sharp knife unattended.  
Never leave a knife in a sink!
Keep your work area neat and clean.  Use a bowl for scraps.
Clean up spills immediately.
Inform your teacher in the event of any injury, no matter how minor.                                 
 
	_9__Many_teache_1_R5er9ZmOz3Qc14btyVNx8g: Yes
	_9__Many_teache_0_R5er9ZmOz3Qc14btyVNx8g: Yes
	_8__Coming_from_UtcXHdYfxFkCKifThSLHvQ: We have a system where if you are not trained on a piece of equipment in the kitchen, then you can not use it.  We have a passport type system where students demonstrate to the instructor the safe use of a piece of equipment before they are able to use it independently.  In order to track this, each semester we prepare a poster-sized chart for the classroom that has all the students on one axis and the equipment on the other axis.  Once a student has demonstrated proficiency on a piece of equipment we put a happy face in that slot.  One of the goals for students is to fill their row on the chart before mid-term.  This way teachers can easily see if a student can be working on any equipment in the lab.

Extremely sharp and or dangerous equipment is locked in the back room in our kitchen.  This includes items like the Robocoup food processor and the accompanying blades, mandolins and slicers.  

Finally, we have a very strict dress code in the kitchen to prevent burns and cuts as well as to prevent dangling items from getting tangled in equipment like mixers

Experienced Teacher Tips for Safety 

1 Have students read the recipe from start to finish before they begin any work.  You’ll be surprised how many mistakes this will catch and how many questions this will generate!
2 Pots of water are heavy!  In an industrial kitchen, sinks can be far from the stove tops and other equipment.  Have students use smaller pots when possible.  Use extreme caution when moving pots of hot water to sinks for example, draining pasta water.  Sometimes, using a kitchen cart to move pots can be the safest way.
3 Pour out hot liquids slowly.  They can splash back at you causing burns and accidents.
4 Cook thicker sauces on lower heats when possible.  They can splatter when boiling and this can lead to burns.
5 Stir pasta with a long spoon to prevent it from sticking to the bottom of the pot and cook pasta with the lid off to prevent pots from boiling over.
6 Use extreme care when adding food and other items to hot liquids.  Splashes can lead to burns and injury.  Where possible use a spyder or basket to lower items into hot liquids. 
7 Keep water away from hot oils.  Be careful if you are adding frozen foods to hot oil, it can splatter.
8 Have students use a spoon or spatula to gently stir pans and pots.  Having them “flick” the pots and pans can lead to bad burns and accidents in the kitchen.
9 Always check their shoes!  In the warmer months people tend to wear sandals and open toe shoes to school.  This can be a hazard to the individual and can lead to burns and/or cuts.\
10 Do not leave hot pots unattended.  If they are being relocated to the dish area or left to cool, they should not be unattended or they should be left in an area designated for hot items.  This will prevent someone from grabbing a hot handle or other kitchen item.

Food Labs Safety Tips:

1 Make sure all wires, cords and plugs on your appliances are not frayed and that the plugs have 3-prong grounded connections. This would include coffee makers, toasters, blenders, microwaves, mixers, etc.
2 Don’t use extension cords. You can obtain a junction box that has built-in GFI (ground fault interrupters). This will allow you extra plug in space and the GFI will kick in if there is a power shortage. Helps avoid water/electrical shock accidents.
3 Get rid of any appliance that is broken or damaged. New ones are very inexpensive these days. If a new one would bust your budget, try garage and tag sales (just make sure you’re not buying somebody else’s broken appliance). As well, many boards have a posting board to exchange equipment that's not in use because the teacher  with the expertise has transferred to another school.
4 Put a childproof lock not only on the cabinets with your medicines and cleaning supplies, but also your oven.
5 Don’t leave the kitchen with pots and pans cooking on the stove. Make sure to turn off burners as soon as you take the pot off.
6 Avoid wearing inappropriate clothing while cooking. That means loose sleeves and sweaters.
7 Keep dish towels, pot holders and oven mitts away from the stove.
8 Keep matches and lighters in high places where curious little hands can’t reach them.
9 If using candles in the kitchen, don’t leave the room (or home) while they’re burning. Make sure they are in a safe place and are in flame proof containers.
10 Check furniture, curtains, dish towels, etc. to be sure they are not blocking heaters or vents.
11 Keep a fire extinguisher in or near the kitchen, but not near the stove or the heater.
12 In case of a grease fire, salt and/or baking soda will help if you do not have a fire extinguisher.
13 Keep emergency numbers handy – 911 is easy to remember, but phone numbers to Poison Control might take longer.
14 Scalding is one of the most common injuries in the kitchen. Make sure to turn pot handles away from the front of the stove and away from little curious hands.
15 Scalding can occur from hot steam as well. Be careful when lifting lids from hot food (including opening that hot bag of microwave popcorn)!
16 Handling Knives: (a) Always cut away from your body when using a knife. It can slip and cut you, (b) Always use a cutting board, (c) Protect your counter tops, (d) Keep blades sharp, (e) Keep knives clean (including handle) – slippery handles can cause injuries, (f) Don’t put knives in a sink of soapy water – they may not be seen and accidents can occur, (g) Wash and dry carefully keeping sharp edge away from your hands, (h) Always lay them flat, never on the back or edge, (i) Don’t attempt to catch a knife as it falls –better it hits the floor than cut your hand, (j) Wash knives with warm soapy water after each use.
17 Be sure appliances are unplugged before touching sharp edges (blenders, can openers, mixers, etc.).
18 Never stick a fork in a toaster to retrieve trapped toast – you may get shocking results.
19 Always be sure the blender is unplugged before touching the blades.
20 Be careful about sharp edges: scissors, broken glass, potato peeler, etc.
21 Never ever, ever leave cooking foods unattended – not even for a minute.
22 Casualness causes casualties – don’t answer or talk on the phone while cooking – you can be distracted and injuries can result.
23 Clean up spills immediately – wet floors are slippery when wet.
24 Keep the kitchen floor clear or toys and other items.
25 Be certain that walking areas are always clear of toys and other items.
26 Keep young children out of the kitchen while cooking.
27 Always use a step-stool to reach high places.
28 Store cleaning supplies and all chemicals in a safe place. Use safety latches.



	_7__There_may_a_qatsRWXTes6JdGtLulpOaw: One of the greatest challenges for our community is the disposal of grease.  The City of Toronto has very strict By-Laws on in-line grease traps and the disposal of fats.  Inspectors can come in and shut down the site at anytime if the traps are not in line with the city standards. Grease traps must be maintained, in our case, by an outside contractor.               

There are many levels of equipment inspections at our school (Toronto District School Board).  Some items must be inspected daily by the teachers on site, for example the guard on a stand mixer or pilot lights on the stoves are working correctly.  We run our eye wash station daily to ensure there is no debris in the lines.  Our school board does monthly safety audits by the teachers and department heads for all labs including the foods lab.  This includes the inspection of all equipment.  Some items are inspected by the school board like the fire suppression system in the foods lab and other items must be done by an outside inspector for example our grease traps.  Our chemicals and food service equipment is serviced/inspected quarterly by Ecolab.  Since my THJ  program (my focus area) is responsible for the cafeteria we are inspected twice annually by the Toronto Department of Health.  We have a health and safety committee at our school that inspects all labs annually and finally we are inspected annually by the Ministry of Labour for workplace safety.                  
	_6__There_is_a__PCIdYWsaTFIbzuiMKIuanA: For TIJ:
D1.  Follow safe practices and procedures when using materials, tools and equipment.    
D1.1  Use appropriate personal protective equipment (eg. gloves, safety glasses or goggles, hard-hat, hearing protection, respirator mask.)
D1.2  Use the safety features of tools and equipment (eg. Mixer guards, stock guides, tire balancer cover) appropriately
D1.3  Follow proper shop practices which help protect the safety of workers (e.g., keep the  work area clean and organized, avoid horseplay)

For TFJ:
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
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     
D1.3 Demonstrate the ability to follow health and safety best practices
D1.4 Demonstrate the use of safe food handling and proper sanitary practices
D1.5 Use protective clothing and equipment as required to ensure their own and
others’ safety in the work environment
D1.6 Identify and describe health and safety issues that must be considered in
the workplace
	_5__Generally_d_b4yZG5gCRHdFe9r9hb9sYw: Our lab is set up around a perimeter.
There are fridges on the East and West walls.
Triple Sinks are on the North and South walls.
There is a dish room, laundry room and dry storage all accessed from the south wall.
There are two long prep tables in front of the walk-in fridge at the west wall.
There is one long prep table in front of the reach-in fridge and freezer on the east wall.
There is a 60 qt floor mixer on the north wall near the reach in fridge.
In the middle of the room is the exhaust hood with the majority of our equipment under this area.
Our lab has 2 convection ovens, stacked, two Garland Ranges, one with a salamander mounted on top, a griddle, one grill and a steam kettle all located in a large oval under the exhaust hoods in the middle of the room.

	_4__Provide_lea_xcaP8un7r2sTnzVEONZEnw: TIJ students (on rotation to TFJ area) will learn how to make fresh potato pasta - gnocchi - from scratch as well as using their research skills to find and analyze a sauce that would go well with their dish.  Finally they will produce a food nutrition label for their dish. This can take between 5-9 classes, with extensions, enhancements, and tying it to compiling sauces, or referring to the other exemplar provided on knife safety. 

Focusing on:
Understand the nutritional content of food
Understand the basic elements of PPM 150
How to read a nutritional label
Compare nutritional content of dish with PPM 150 guidelines
Research various sauces

This Gnocchi project can be done for a TIJ rotation program, or in this case EdVance program, as well as be scaled and used in a TFJ2 or TFJ3 course. 

Resources Included:
TIJ_MS2_28_Kitchen_Safety_Tips.pdf
TIJ_MS2_APPENDIX_A_Materials_Resources_List.pdf
TIJ_MS2_Emergency_Response_Poster.pdf
TIJ_MS2_First_Aid_Cuts.pdf
TIJ_MS2_Food_Labs_Dress_Code.pdf
TIJ_MS2_Food_Labs_Safety_Guidelines.pdf
TIJ_MS2_Food_Labs_Safety_Test.pdf
TIJ_MS2_Foods_Lab_Safety_Guidelines.pdf
TIJ_MS2_Gnocchi_Experienced_Teacher_Tips_For_Safety.pdf
TIJ_MS2_Gnocchi_Food_Lab_Report.pdf
TIJ_MS2_Gnocchi_Project_Assignment_Handout.pdf
TIJ_MS2_Gnocchi_Project_Lesson_Plan.pdf
TIJ_MS2_Gnocchi_Project_Rubric.pdf
TIJ_MS2_Gnocchi_Project_Teacher_Instructions.pdf
TIJ_MS2_Gnocchi_Recipe.pdf
TIJ_MS2_Homer_Fire_Extinguisher.pdf
TIJ_MS2_How_To_Treat_A_Burn.pdf
TIJ_MS2_MSDS_Ecolab_Foaming_Antibacterial_Hand_Soap.pdf
TIJ_MS2_MSDS_Ecolab_High_Temp_Grill_Cleaner
TIJ_MS2_MSDS_Ecolab_Orange_Sanitizer.pdf
TIJ_MS2_MSDS_Ecolab_Solid_Power
TIJ_MS2_Multiple_Intelligences_Chart.pdf
TIJ_MS2_Safely_Storing_Chemicals.pdf
TIJ_MS2_WHMIS_Symbols.pdf
TIJ_MS2_Gnocchi_Plated_Photo.pdf
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