
Advanced Culinary I Virtual Learning
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May 1st, 2020



 Advanced Culinary I
Lesson: May 1st, 2020

Objective/Learning Target:  
Students will identify and memorize sanitation and safety 

procedures in a professional kitchen.

Standard:
14.4.2



 Advanced Culinary I
Lesson: May 1st, 2020

Bellwork:  
What are 3 of the reasons having employees with poor 

personal hygiene are bad for business?



How to do bellwork and assignments  
➔

➔

➔

➔



Assignment 
★
★

○
○

https://quizlet.com/48687177/kitchen-safety-and-sanitation-flash-cards/
https://quizlet.com/452201060/kitchen-uniform-and-personal-hygiene-flash-cards/


Practice/Additional Resources  

○
○

https://www.youtube.com/watch?v=Ddn1W3Rp-Fk
https://www.youtube.com/watch?v=9Y3IPtayGys

