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Fiscal Year:
2008
Fiscal Year Quarter:
1

Status:
Resident
Status Change Date:
***
Training Location(s):
(Bldg 1369)    Mountain Inn
Specialty:
E92G
Food Service Specialist

Supporting ITP:
None

TATS-Course:
No

Purpose:
To re-train redeploying and incoming food service personnel in basic and advanced cooking and food preparation techniques using training-the-trainer concepts; renewal of ServSafe certification requirements. 
Course Scope:
Basic to advanced cooking techniques and food preparation skills required for high quality food preparation and presentation; special menu planning; buffet set up and display; food service calculation ratio; food purchasing; meal service, detailed meal evaluation and compliance with ServSafe certification standards.


Phase Scope:
None.

Course Prerequisites:
Service members E-6 and below assigned to Fort Carson in food service-related specialties (Army MOS 92G and 91M) 

Phase Prerequisites:
None.

Special Information:
This course is designed for redeploying and incoming enlisted food service personnel (92G, 91M).  It provides personnel with in-depth refresher course knowledge on the fundamentals of cookery to re-implement their knowledge of cooking skills upon redeployment through theory lecture and hands-on instruction.  Students attending the course are encouraged to pass on the knowledge gained to their peers and subordinates.  Ultimately, the course objectives will improve the quality of food service available to all members of the United States Army.

Security Clearance:
Unclassified

Course Length–
Weeks:
2
Days:
10
Hours:
80

Computed ICH:
***
Adjusted TOMA ICH:
0.0

Adjusted MRAD ICH:
0.0

Class Sizes –
Optimum: 20
Minimum: 10
Maximum: 20
	Academic Hours
	Computed
	Adjusted

	
Unique:
	84.0
	

	
Shared:
	
	

	
Total:
	84.0
	


Validation Code:


Manpower Estimate:
0

Hours Developed by Others:
0

Hours Conducted by Others:
0

Course Type Code:
05
Enlisted Functional

ITRO Code:
Q
Quota Course/Non-ITRO

Contract Code:
N
Not a Contract Course

MACOM Validation Date:


Manpower Validation Date:


Training Start Date:
FY 2008


Proponent

Design and Development:
CW4 David Longstaff

Instructor Provided Support:
CW4 David Longstaff

Army Course Proponent:
***

Training Evaluation Proponent:
***
Course Remarks:
***
Phase Remarks:
None.

MRAD Remarks:

Course Summary  


Academic Time:

DAY 1

Lesson 001
4.0

Title:
Introduction, Safety Basics, Definitions
Lesson 002
4.0

Title:
Stock, Sauce and Soup Lectures and Demos
DAY 2

Lesson  003
4.0

Title:
Stock, Sauce and Soup Hands On
Lesson 004
4.0
Title:
Starches and Vegetables Lectures and Demos
DAY 3

Lesson 005
4.0
Title:
Starches and Vegetables Hands On
Lesson 006
4.0
Title:
Short Order Lectures and Demos
DAY 4

Lesson 007
4.0
Title:
Short Order Hands On
Lesson 008
3.0
Title:
Breakfast Cookery Lectures and Demos
Lesson 009
1.0
Title:
Breakfast Prep
DAY 5

Lesson 010
3.0
Title:
Prepare, Serve and Clean Up Breakfast
Lesson 011
3.0
Title:
Variety Cakes Demo
Lesson 012
2.0

Title:
Nutrition Lecture

DAY 6

Lesson 013
8.0
Title:
Sanitation (Servsafe Certification)
DAY 7

Lesson 014
1.0
Title:
Study Hall
Lesson 015
3.0
ServSafe Exam

Lesson 016
4.0

Title:
Variety Cakes Hands On
DAY 8

Lesson 017
1.0
Title:
Meat, Poultry and Seafood Lecture
Lesson 018
1.0
Title:
Meat, Poultry and Seafood Fabrication Demo
Lesson 019
2.0
Title:
Meat, Poultry and Seafood Fabrication Hands On
Lesson 020
4.0
Title:
Meat, Poultry and Seafood Cookery Hands On
DAY 9

Lesson 021
1.0
Title:   Menu Planning, ACF and Competition Lectures
Lesson 022
1.0

Title:
Hors d’ oeuvres, Appetizers and ______





Lesson 023
4.0
Title:
Plan and Prep Graduation Meal
Lesson 024
4.0

Title:
Guest Chef

DAY 10

Lesson 025
6.0
Title:
Prepare, Serve and Clean Up Lunch
Total:
80.0
Administrative Time:

Graduation and AAR
2.0

Final Exam
2.0

Total:
4.0
Grand Total:
84.0
Training Module  


Lesson:
001

Title:
Introduction, Safety Basics and Definitions
Purpose:
To refresh redeploying and incoming food service personnel in the introduction, safety basics and definitions of food preparation.
Action Text:
Discuss course purpose, content, and administrative procedures to include assignment of work areas and tour of kitchen area.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG) (CO) 
	4.0

	Total Hours (Admin & Academic)
	4.0


Security Clearance:
Unclassified

Remarks:
At the start of each day, the instructor will reinforce the critical variables that affect proper food preparation with a continuing emphasis on safety and sanitation at the forefront of each lesson.  
Lesson:
002

Title:
Stock, Sauce and Soup Lectures and Demos

Purpose:
To refresh redeploying and incoming food service personnel in the preparation of stock, sauce and soups.

Action Text:
Discuss course purpose, content, and procedures for preparation of stocks, sauces and soups in bulk.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG) (DM) (CO) 
	4.0

	Total Hours (Admin & Academic)
	4.0


Security Clearance:
Unclassified

Remarks:
None.

Lesson:
003
Title:
Stock, Sauce and Soup Hands On

Purpose:
To refresh and renew redeploying and incoming food service personnel in the preparation of stocks, sauces and soups.

Action Text:
Discuss course purpose, content, and procedures for preparation of stock, sauce and soup in bulk. 

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG) (PE) (CO) 
	4.0

	Total Hours (Admin & Academic)
	4.0


Security Clearance:
Unclassified

Remarks:
Instructor will perform cook’s mount; students will prepare a variety of foundational stocks, sauces and soups in bulk to be used throughout the course.

Lesson:
004

Title:
Starches and Vegetables Lectures and Demos

Purpose:
To refresh redeploying ______ incoming food service personnel in the preparation of vegetables and starches in bulk.  
	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG) (DM) (CO) 
	4.0

	Total Hours (Admin & Academic)
	4.0


Security Clearance:
Unclassified

Action Text:
Discuss course purpose, content, and procedures for preparation of starches and vegetables, emphasizing knife skills and methods of cooking. 

Remarks:
None.

Lesson:
005

Title:
Starches and Vegetables Hands On

Purpose:
To refresh redeploying and incoming food service personnel in the preparation of and presentation of vegetables.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG) (PE) (CO) 
	4.0

	Total Hours (Admin & Academic)
	4.0


Security Clearance:
Unclassified

Action Text:
Students will prepare a variety of stocks, sauces and soups in bulk to be used throughout the course. 
Remarks:
Instructor will perform cook’s mount; reinforce instructional and demonstrative concepts taught in Class 004.

Lesson:
006

Title:
Short Order Lectures and Demos

Purpose:
To refresh redeploying and incoming food service personnel in the preparation of a variety of food items that require only short preparation time.  

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG) (DM) (CO) 
	4.0

	Total Hours (Admin & Academic)
	4.0


Security Clearance:
Unclassified

Action Text:
Discuss course purpose, content, and procedures for preparation of a variety of food items that require only short preparation time.  Planning so that items served together are ready at the same time.

Remarks:
None.

Lesson:
007

Title:
Short Order Hands On

Purpose:
To refresh redeploying and incoming food service personnel in the preparation of a variety of food items that require only a short preparation time.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG) (PE) (CO) 
	4.0

	Total Hours (Admin & Academic)
	4.0


Security Clearance:
Unclassified

Action Text:
Discuss course purpose, content, and procedures for preparation of a variety of items that require short preparation and are finished at the same time. 

Remarks:
Instructor will perform cook’s mount; reinforce instructional and demonstrative concepts taught in Class 006.
Lesson:
008

Title:
Breakfast Cookery Lectures and Demos

Purpose:
To refresh redeploying and incoming food service personnel in the preparation of food items specific to breakfast foods for service in bulk.  

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG) (DM) (CO) 
	3.0

	Total Hours (Admin & Academic)
	3.0


Security Clearance:
Unclassified

Action Text:
Discuss course purpose, content, and procedures for preparation of a variety of food items specific to breakfast cookery.  
Remarks:
None.

Lesson:
009
Title:
Breakfast Cookery Hands On

Purpose:
To refresh redeploying and incoming food service personnel in the preparation of a variety of food items specific to breakfast cookery.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG) (PE) (CO) 
	1.0

	Total Hours (Admin & Academic)
	1.0


Security Clearance:
Unclassified

Action Text:
Discuss course purpose, content, and procedures for preparation of a variety of items specific to breakfast cookery. 

Remarks:
Instructor will perform cook’s mount; reinforce educational, instructional and demonstrative concepts taught in Class 008.
Lesson:
010

Title:
Prepare, Serve and Clean Up Breakfast
Purpose:
To reinforce and retrain redeploying and incoming food service personnel in the preparation, service and clean up of breakfast cookery.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG) (PE) (CO) 
	3.0

	Total Hours (Admin & Academic)
	3.0


Security Clearance:
Unclassified

Action Text:
Discuss course purpose, content, and procedures for preparation, service and clean up of breakfast cookery. 

Remarks:
Instructor will perform cook’s mount; reinforce educational, instructional and demonstrative concepts taught in Class 008.

Lesson:
011

Title:
Nutrition Lecture

Purpose:
To refresh and educate redeploying and incoming food service personnel in basic and fundamental concepts of nutritional values and their sources.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG) (CO) 
	2.0

	Total Hours (Admin & Academic)
	2.0


Security Clearance:
Unclassified

Action Text:
Discuss course purpose, content, and implementation of food menu items utilizing the Food Guide Pyramid.  

Remarks:
None.

Lesson:
012

Title:
Variety Cakes Demo

Purpose:
To refresh and train redeploying and incoming food service personnel in the preparation of a variety of cakes.

Remarks:
Instructor will perform cook’s mount; reinforce educational, instructional and demonstrative concepts fundamental to baking methods.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG) (DM) (CO) 
	3.0

	Total Hours (Admin & Academic)
	3.0


Security Clearance:
Unclassified

Action Text:
Discuss course purpose, content, and procedures for preparation of a variety of food items specific to breakfast cookery.  

Remarks:
None.

Lesson:
013

Title:
Sanitation (ServSafe certification)
Purpose:
To refresh, instruct and train redeploying and incoming food service personnel in required sanitation and food handling techniques utilizing ServSafe standards.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG) (CO) 
	8.0

	Total Hours (Admin & Academic)
	8.0


Security Clearance:
Unclassified

Action Text:
Students will participate in an 8-hour course given by Preventive Medicine in preparation for ServSafe examination.  

Remarks:
None.

Lesson:
014

Title:
Study Hall
Purpose:
To allow redeploying and incoming food service personnel study time to prepare for ServSafe examination.

	Technique(s) of Delivery:
	Hours

	Small Group (SG) 
	1.0

	Total Hours (Admin & Academic)
	1.0


Security Clearance:
Unclassified

Action Text:
Allows students to prepare for ServSafe examination which requires a passing grade for re-certification.  

Remarks:
None.

Lesson:
015

Title:
ServSafe Examination
Purpose:
To certify and re-certify redeploying and incoming food service personnel in ServSafe standard requirements.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SG) 
	3.0

	Total Hours (Admin & Academic)
	3.0


Security Clearance:
Unclassified

Action Text:
Students are required to take and pass ServSafe examination for certification and re-certification.  

Remarks:
None.

Lesson:
016

Title:
Variety Cakes Hands On

Purpose:
To refresh and train redeploying and incoming food service personnel in the preparation of a variety of cakes.

Remarks:
Instructor will perform cook’s mount; reinforce educational, instructional and demonstrative concepts fundamental to baking methods.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG) (PE) (CO) 
	4.0

	Total Hours (Admin & Academic)
	4.0


Security Clearance:
Unclassified

Action Text:
Students will individually prepare and present variations of cakes for critique. 

Remarks:
None.

Lesson:
017
Title:
Meat, Poultry and Seafood Lecture

Purpose:
To refresh and educate redeploying and incoming food service personnel in basic fundamental knowledge of preparation and service of meat, poultry and seafood.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG) (CO) 
	1.0

	Total Hours (Admin & Academic)
	1.0


Security Clearance:
Unclassified

Action Text:
Discuss course purpose, content, and discussion of proper preparation and service of meat, poultry and seafood.  

Remarks:
None.

Lesson:
018
Title:
Meat, Poultry and Seafood Fabrication Demo
Purpose:
To demonstrate various techniques of preparation of meat, poultry and seafood to redeploying and incoming food service personnel.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SG) (SGI) (DM) (CO) 
	1.0

	Total Hours (Admin & Academic)
	1.0


Security Clearance:
Unclassified

Action Text:
Demonstrate various techniques for preparation of meat, poultry and seafood.  

Remarks:
None.

Lesson:
019
Title:
Meat, Poultry and Seafood Fabrication Hands On
Purpose:
To educate and refresh redeploying and incoming food service personnel in the preparation of meat, poultry and seafood.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG) (PE) (CO) 
	2.0

	Total Hours (Admin & Academic)
	2.0


Security Clearance:
Unclassified

Action Text:
Students will utilize various fabrication techniques for preparation of meat, poultry and seafood for critique. 

Remarks:
Instructor will perform cook’s mount; reinforce educational, instructional and demonstrative concepts fundamental to baking methods.
Lesson:
020
Title:
Meat, Poultry and Seafood Cookery Hands On
Purpose:
To educate and refresh redeploying and incoming food service personnel in the preparation and service of meat, poultry and seafood.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG) (PE) (CO) 
	4.0

	Total Hours (Admin & Academic)
	4.0


Security Clearance:
Unclassified

Action Text:
Students will individually prepare and serve variations of meat, poultry and seafood for critique. 

Remarks:
Instructor will perform cook’s mount; reinforce educational, instructional and demonstrative concepts fundamental to baking methods.
FINAL EXAMINATION
Title:
Final Exam

	Technique(s) of Delivery:
	Hours

	Small Group Instruction 
	2.0

	Total Hours (Admin & Academic)
	2.0


Security Clearance:
Unclassified

Action Text:
Complete a test covering the objectives from this course.  

Remarks:
None.

Lesson:
021
Title:
Menu Planning, ACF and Competition Lectures

Purpose:
To develop the redeploying and incoming food service specialist’s ability in the following areas:  principles and concepts of menu planning, food purchase and preparation of a variety of menus necessary to advanced culinary skills, and participation in culinary competitions.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG)
	1.0

	Total Hours (Admin & Academic)
	1.0


Security Clearance:
Unclassified

Action Text:
Discussion covering the objectives from this course.

Remarks:
Instructor will emphasize professional ethics training (Army Values and standards), application of advanced culinary skills, by which the student can provide constructive analysis of his own work and be able to engage other team members in the advanced culinary techniques learned for preparation of culinary competitions.  

Lesson:
022

Title:
Hors d’ oeuvres, Appetizers and ____ Hands On
Purpose:
To educate and refresh redeploying and incoming food service personnel in the preparation and service of hors d’ oeuvres, appetizers and ___________.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG) (PE) (CO) 
	1.0

	Total Hours (Admin & Academic)
	1.0


Security Clearance:
Unclassified

Action Text:
Students will individually prepare and serve variations of hors d’ oeuvres, appetizers and ___ for critique. 

Remarks:
None.
Lesson:
023

Title:
Plan and Prepare Graduation Meal

Purpose:
FSRTC students will utilize learned principles and concepts of menu planning, food purchase, preparation and service of a complete meal for graduation.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI) (SG)
	4.0

	Total Hours (Admin & Academic)
	4.0


Security Clearance:
Unclassified

Action Text:
Prepare a graduation luncheon for approximately 20 personnel.

Remarks:
The menu will be determined by the instructor with input from the students and will be dependent on available rations.

Lesson:
024

Title:
Guest Chef
Purpose:
To demonstrate various techniques of preparation and service of selected food dishes to students in FSRTC.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SG) (SGI) (DM) (CO) 
	4.0

	Total Hours (Admin & Academic)
	4.0


Security Clearance:
Unclassified

Action Text:
Demonstrate various techniques for preparation and service of selected food dishes.  

Remarks:
None.

Lesson:
025
Title:
Prepare Serve and Clean Up Lunch

Purpose:
FSRTC students will utilize learned and reinforced culinary skills in preparation and service of graduation meal.

	Technique(s) of Delivery:
	Hours

	Small Group Instruction (SGI (SG)
	6.0

	Total Hours (Admin & Academic)
	6.0


Security Clearance:
Unclassified

Action Text:
Prepare a graduation luncheon for approximately 20 personnel.

Remarks:
Students will not be released until the laboratory is clean, and the equipment has been accounted for.

Title:
GRADUATION AND AAR
Purpose:
To perform administrative functions required to in-process, out-process, and graduate the individual student.

	Technique(s) of Delivery:
	Hours

	Small Group (SG)
	2.0

	Total Hours (Admin & Academic)
	2.0


Security Clearance:
Unclassified

Action Text:
Attend graduation.

Remarks:
None. 

MRAD Headquarters Validation  


Headquarters Memorandum  


None
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