Phase I:  Professional Culinary Training Program (Week 1 - 12)
Program Overview: This intensive 12-week program is designed to provide aspiring chefs with the fundamental knowledge, practical skills, and professional discipline required to succeed in a modern kitchen. The curriculum follows a logical progression, beginning with essential safety and knife skills, moving through core cooking principles and international cuisines, and culminating in menu planning and a final practical examination.
Week 1: Foundations & Kitchen Safety
· Theme: Welcome to the Professional Kitchen
· Key Learning Objectives:
· Understand and apply food safety and sanitation standards (ServSafe principles).
· Demonstrate proper handling, use, and care of professional knives.
· Identify key kitchen equipment and its function.
· Master the concept and execution of mise en place.
· Topics Covered (Theory):
· Kitchen hierarchy (brigade system).
· Food safety: preventing cross-contamination, time/temperature control, personal hygiene.
· Introduction to kitchen terminology.
· Practical Skills (Hands-on):
· Knife skills: Classic cuts (brunoise, julienne, bâtonnet, macédoine, paysanne).
· Vegetable and herb identification and preparation.
· Setting up a proper, sanitary workstation.
· Assessment: Practical evaluation of knife cuts and sanitation practices. Written quiz on safety and sanitation.
Week 2: Stocks, Sauces & Soups
· Theme: The Building Blocks of Flavor
· Key Learning Objectives:
· Prepare and evaluate white and brown stocks.
· Understand and prepare the five "mother sauces" (Béchamel, Velouté, Espagnole, Hollandaise, Tomato).
· Create derivative sauces and understand thickening agents (roux, slurries, liaisons).
· Prepare various types of soups (clear, cream, purée, bisque).
· Topics Covered (Theory):
· The role of stocks in the kitchen.
· Sauce theory and emulsion science.
· Soup classifications and garnishing.
· Practical Skills (Hands-on):
· Chicken, beef, and vegetable stock production.
· Making the five mother sauces from scratch.
· Preparing a classic French onion soup and a seasonal vegetable purée soup.
· Assessment: Sensory evaluation of stocks and sauces. Practical preparation of a mother sauce.
Week 3: Principles of Cooking I - Dry Heat Methods
· Theme: Mastering Heat and Protein
· Key Learning Objectives:
· Properly execute sautéing, pan-searing, roasting, and grilling techniques.
· Understand the principles of caramelization and the Maillard reaction.
· Cook various proteins (chicken, pork, beef) to the correct internal temperature.
· Topics Covered (Theory):
· Heat transfer methods.
· Protein selection and fabrication (basic butchery).
· Carryover cooking and resting meats.
· Practical Skills (Hands-on):
· Pan-searing chicken breast with a pan sauce.
· Roasting a whole chicken.
· Grilling steaks to different degrees of doneness.
· Assessment: Practical evaluation of cooked proteins for doneness, texture, and flavor.
Week 4: Principles of Cooking II - Moist Heat Methods
· Theme: Flavorful & Tender
· Key Learning Objectives:
· Properly execute poaching, simmering, braising, and steaming techniques.
· Understand how moist heat methods tenderize tough cuts of meat.
· Cook delicate items like fish and eggs using moist heat.
· Topics Covered (Theory):
· The science of collagen breakdown.
· Choosing the right cooking liquid.
· Differences between simmering, boiling, and poaching.
· Practical Skills (Hands-on):
· Poaching eggs and fish.
· Braising a tough cut of meat (e.g., beef chuck or pork shoulder).
· Steaming vegetables and seafood.
· Assessment: Evaluation of a braised dish for tenderness and flavor development.
Week 5: Vegetable, Starch & Legume Cookery
· Theme: The Heart of the Plate
· Key Learning Objectives:
· Identify and cook a wide variety of seasonal vegetables using appropriate methods.
· Properly cook grains (rice, quinoa), legumes, and potatoes.
· Prepare fresh pasta dough and cook it al dente.
· Topics Covered (Theory):
· Vegetable classifications and seasonality.
· Principles of cooking starches and legumes.
· Nutritional aspects of plant-based cooking.
· Practical Skills (Hands-on):
· Blanching, roasting, and grilling vegetables.
· Preparing risotto and pilaf.
· Making fresh egg pasta and a simple tomato sauce.
· Assessment: A composed vegetarian plate showcasing various vegetable and starch cooking techniques.
Week 6: Mid-Term Practical Exam & Garde Manger I
· Theme: Cold Kitchen & Skill Integration
· Key Learning Objectives:
· Demonstrate proficiency in skills from Weeks 1-5 in a practical exam.
· Prepare various types of salads and dressings, including emulsified vinaigrettes.
· Understand the basics of charcuterie and cheese identification.
· Topics Covered (Theory):
· Introduction to the Garde Manger station.
· Principles of salad composition (texture, flavor, color).
· Curing and smoking basics.
· Practical Skills (Hands-on):
· Mid-Term: Students receive a market basket of ingredients and must produce a main course using at least one dry and one moist heat cooking method.
· Preparing classic vinaigrettes and composed salads.
· Assembling a charcuterie and cheese board.
· Assessment: Mid-term practical exam graded on sanitation, technique, timing, and final product.
Week 7: Baking & Pastry I - Breads
· Theme: The Art of Bread
· Key Learning Objectives:
· Understand the function of ingredients in baking.
· Master the 12 steps of yeast bread production.
· Prepare both lean and enriched doughs.
· Prepare quick breads and understand chemical leaveners.
· Topics Covered (Theory):
· The role of gluten.
· Fermentation science.
· Scaling and measurement in baking (baker's percentages).
· Practical Skills (Hands-on):
· Making a classic French baguette (lean dough).
· Making brioche (enriched dough).
· Preparing scones or biscuits (quick bread).
· Assessment: Evaluation of bread based on crust, crumb, and flavor.
Week 8: Baking & Pastry II - Desserts
· Theme: The Sweet Finish
· Key Learning Objectives:
· Prepare classic custards and creams (pastry cream, crème anglaise, mousse).
· Make and handle various doughs for pies and tarts.
· Prepare and assemble a layered cake.
· Understand basic plating techniques for desserts.
· Topics Covered (Theory):
· The science of sugar.
· The role of eggs and dairy in pastry.
· Chocolate tempering basics.
· Practical Skills (Hands-on):
· Making a classic fruit tart with pastry cream.
· Chocolate mousse.
· Assembling and icing a simple layer cake.
· Assessment: Practical evaluation of a plated dessert for taste, texture, and presentation.
Week 9: World Cuisines I - France & Italy
· Theme: The Foundations of European Cuisine
· Key Learning Objectives:
· Explore the key ingredients and techniques of French and Italian regional cooking.
· Prepare classic dishes from both cuisines.
· Understand the cultural context of food in France and Italy.
· Topics Covered (Theory):
· Regionality in European cuisine.
· The importance of terroir.
· Comparison of French and Italian culinary philosophies.
· Practical Skills (Hands-on):
· Coq au Vin (France).
· Risotto alla Milanese (Italy).
· Ratatouille (France).
· Gnocchi with pesto (Italy).
· Assessment: Preparation of a classic regional dish.
Week 10: World Cuisines II - Asia & Latin America
· Theme: A World of Flavor
· Key Learning Objectives:
· Explore the foundational flavors of select Asian (e.g., Thai, Japanese) and Latin American (e.g., Mexican, Peruvian) cuisines.
· Master techniques like stir-frying and balancing sweet, sour, salty, and spicy flavors.
· Prepare representative dishes from these regions.
· Topics Covered (Theory):
· Key ingredients: soy, chili, cilantro, lime, ginger, etc.
· The role of rice and noodles.
· Street food culture.
· Practical Skills (Hands-on):
· Pad Thai (Thailand).
· Making fresh salsa and guacamole (Mexico).
· Properly using a wok for stir-frying.
· Ceviche preparation (Peru).
· Assessment: Quiz on key ingredients and flavor profiles.
Week 11: Menu Planning, Costing & Final Prep
· Theme: Thinking Like a Chef
· Key Learning Objectives:
· Design a balanced, seasonal, and cohesive multi-course menu.
· Calculate food cost percentages for individual dishes and a full menu.
· Write a professional production schedule (plan de travail).
· Practice and refine dishes for the final exam.
· Topics Covered (Theory):
· Menu psychology and engineering.
· Sourcing and procurement.
· Inventory management.
· Practical Skills (Hands-on):
· Students develop, cost, and workshop their final menu concepts with instructor feedback.
· Time trials and component preparation.
· Assessment: Submission of a costed final menu and production plan for approval.
Week 12: Final Practical Exam & Graduation
· Theme: The Culmination
· Key Learning Objectives:
· Execute a complete, three-course menu from start to finish within a set time frame.
· Demonstrate professionalism, sanitation, organization, and time management.
· Showcase the full range of skills learned throughout the program.
· Topics Covered (Theory):
· Career pathways in the culinary industry.
· Resume writing and interviewing skills.
· Practical Skills (Hands-on):
· Students execute their approved three-course menu (appetizer, main course, dessert) for a panel of instructors and/or guests.
· Assessment: Final exam is graded on menu cohesion, execution of techniques, flavor, presentation, sanitation, and professionalism. Successful completion results in graduation.
