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1 Kitchen tour, learn tools, equipment and safety information. P
2 | Vegetables cut and make stocks and sauces. Habi
3 Learn cooking methods(simmer, blanch), flavors, soup preparation P
4 Learn cooking methods (steam ,poach), recipe costing, menu design. P
5 Beef cookery, starches and vegetables. A
6 Fish, shellfish poultry cookery ZEM
7 Middle practical text. Zre
8 Breads and desserts. Cooking methods(bake). ZEM
9 Desserts and breakfast. Wit
10 Hors d’soeuvre and canapés, cooking method(stew, fry) ZEM
11 Menu planning and preparation ,trends in food %t
12 Mystery cook clFidca
13 Food nutrition. o3
14 Final theory test. Hoat
15 Final practical test P
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1 Course Introduction Fat
2 Course Introduction Fat
3 Course Training Demo ZAMH
4 Course Training Event Zre
5 Team Building Demo Zre
6 Team Building Event Zre
7 Food Production Demo Zre
8 Food Production Event ZEM
9 Food Production Event ZEM
10 Dinning Room Service Event ZeM
11 Marketing Demo A
12 Marketing Event A
13 Sanitation Demo A
14 Sanitation Event ZaeM
15 Final Exam o3
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1 Tasting | : White Varietals Hoah
2 Tasting |1 : Red Varietals Hoah




3 Tasting 111 : Left or Right, Blanc or Noir FAb
4 Tasting IV : Classic and Contemporary b
5 Tasting V : Wine for Food for Wine Wit
6 Tasting VI : The Innovatives and Influences ikl
7 Tasting VII : Spanish and Portugese b
8 Tasting V111 : Variations of White Foah
9 Tasting XI : The Pass and The Present b
10 Tasting X: The BIG Drinkers o
11 Tasting XI : The OshiraZ and Kiwi A
12 Tasting X1 : The End of The World . o
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1 Introduction to wine and culture Hoah
2 Getting most out of wine Al P
3 How wine is made A
4 Champagne ,Loire,Alsace 0]
5 Middle term text ek
6 Term essay topic finalized B3
7 Ltaly Piedmont ok
8 Italy Tuscany ok
9 Italy, Friuli, Venezia, ok
10 Giulia,California ok
11 Tern Essay Due okt
12 Final exam ek
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