
Class #72

Monday                

July, 21st

Tuesday                

July 22nd

Wednesday            

July 23rd

Thursday               

July 24th

Friday                      

July 25th

8:30 

9:30

Staff Introductions                                                   

Orientation Week                    

RE, MC

                                

Orientation Week                 

FR, GC 

                                         

Orientation Week                   

BM, AN, WN

                                      

Orientation Week                   

DW, MD, AB

                              

Orientation Week             

CP, JT, GB
9:35 

10:45

Servsafe: Chap 4 - LV                                                                             

1) The Safe Food Handler                    

* Chap 4                                                                                  

CONCURRENT SESSIONS 

Employment Skills - JRF                

Group A                                          

1) Intro to: E. Skills                                          

* A Job vs. a Career                                           

Culinary Skills - LV               

Group B                                        

1) Identifying Equipment             

10:50 

12:00

Servsafe: Chap 1 - LV                                                               

1)Providing Safe Food                             

* Chap 1                                                                            

CONCURRENT SESSIONS 

Employment Skills - JRF                 

Group B                                          

1) Intro to:E. Skills                                          

* A Job vs. a Career                                           

Culinary Skills - LV               

Group A                                        

1) Identifying Equipment             

12:05 

12:55
1:00 

2:30

Study Hall -                          

1) Culinary Review                   

* Module 1                                

2) Servsafe Review                  

* Chap 4 & 1

2:35 

4:00

Culinary/Servsafe - LV      

1) Culinary/Servsafe Quiz      

Culinary Skills - LV                       

Module One                     

Knife Skills (con't)                   

1) Basic Cuts                           

* Practical Application

Class Schedule Week 1 July 21st - July 25th 2008

1) Student Introductions          

2) Program Overview            

3) Student Agreements                

4) Uniform Distribution

1) Kitchen Production       

2) Graduation Brunch        

* 10:30-12:30 Class 71

1) Kitchen Production         

2) PLC Sessions - AF                  

* (2 students)

LUNCH                                                     

Culinary Skills                  

Module One - LV                  

Intro to:Kitchen Facility                                

1) Video:                                 

2) Proper Handwashing           

3) Personal Hygiene                       

4) Sanitation Policies                

5) Kitchen Tour                        

GRADUATION

Culinary Skills          

Module One - LV                      

Intro to: Knives Skills           

1) Video / Handout                 

*  Knife Care                                

2)  Demonstration                             

Kitchen Practical Application                         

* Basic Cuts:Julienne, Dice,  

Brunoise          



Monday                  

July  28th

Tuesday                  

July 29th

Wednesday               

July  30th

Thursday               

July 31st

Friday                        

August 1st
8:30 Attendance Attendance Attendance Attendance Attendance 

9:30

 Self-Empowerment                                                  

Session                       
Why I am Here? What do I wish to 

achieve? What would cause me to 

drop out or leave?

Self-Empowerment               

Session                                              

Getting Aquainted

  Self-Empowerment                  

Session                                                       

Repeated Unsuccessful 

Behavior                 

Self-Empowerment                

Session                     

Turning Obstacles & 

Adversities Into Personal 

Strengths

     Self-Empowerment 

Session                  Getting 

Through Difficult 

Situations

9:35 

10:45

1) Kitchen Production                       

2) PLC Sessions - AF               

* (4 students)

CONCURRENT SESSIONS 

Employment Skills - JRF                             

Group A                                          1) 

Intro to Computer/ Searching the 

Internet                                                                                     

Servsafe - LV                                       

Group B                                                  

1) The MicroWorld      

10:50 

12:00

Servsafe: Chap 2 -LV                       

1) The MicroWorld

CONCURRENT SESSIONS 

Employment Skills - JRF                                        

Group B                                                 

1) Intro to Computer/ Searching the 

Internet                                                            

1) The MicroWorld      

12:05 

12:55

1:00 

2:30

Study Hall -                           

1) Culinary Review                   

* Module 2                                

2) Servsafe Review                      

* Chap 2

2:35 

4:00

Culinary/Servsafe - LV      

1) Culinary/Servsafe Quiz                      

LUNCH

Culinary Skills          

Module Two - LV              

Lecture, Demo, Handout                      

1) Introduction to:                

Fruit, Vegetables & Fresh 

Herbs        

Culinary Skills               

Module Two -  LV            

Demo Practical Application           

1) Identifying Salad Greens                          

2) Classic Salads & Dressing                                   

*  Caesar Salad                                      

* Composed Salads                         

Guest Chef: 

Culinary Skills                 

Module Two -  LV                   

Demo, Practical Application                  

1) Salad Varities                                     

Guest Chef: Susan Callahan                                              

Culinary Skills                 

Module Two - J. Thomas                

Demonstration                    
1) Fruit Carving, Fruit Platters 

Fruit Salads

Class Schedule Week 2 July 28th  August 1st 2008

1) Kitchen Production                           

2) Service -1st Helping                           

* (2 students)                                   

3) PLC Sessions -AF                                 

* (4 students)

1) Kitchen Production      

2) HMIS Info - BW, JRF                           

3) CVM - JRF, CN                              

PLC Sessions - AF             

* (4 students)

Field Trip:                      

Café Atlantico



Monday                

August  4th

Tuesday                 

August 5th

Wednesday            

August 6th

Thursday               

August 7th

Friday                       

August 8th

8:30 Attendance Attendance Attendance Attendance Attendance 

9:30

Self- Empowerment 

Session             

Who/What Has 

Influenced My Life

Self- Empowerment 

Session                           

Strengths & 

Weaknesses                              

Attendance                       

Self- Empowerment 

Session                             

Personal Distractions

Self- Empowerment 

Session                 

Difficult Times

9:35 

10:45

1) Kitchen Production                                     

2) PLC Sessions - AF

CONCURRENT SESSIONS 

Employment Skills - JRF                

Group A                                          

1) Applications                                                                                 

Culinary Skills - LV               

Group B                                        

1) Walking Field Trip: Food Court                        

* Native American Museum

10:50 

12:00

Servsafe: Chap 3 - LV                  

1) Contamination & Food 

Allergens

CONCURRENT SESSIONS 

Employment Skills - JRF                 

Group B                                          

1) Applications                                                                             

Culinary Skills - LV               

Group A                                        

1) Walking Field Trip: Food Court              

12:05 

12:55

1:00 

2:30

Study Hall -                                   

1) Culinary Review                            

* Module 3                                 

2) Servsafe Review                             

* Chap 3

2:35 

4:00

Culinary/Servsafe - LV      

1) Culinary / Sersafe Quiz                    

Class Schedule Week 3 August 4th - August 8th 2008

1) Kitchen Production            

2) Service - 1st Helping             

* (2 students)                                               

3) Internship -Fiesta                 

* (2 students)                              

4) PLC Sessions- AF                 

* (4 students)

Field Trip                          

Sysco  confirmed

1) Sponsor/Agency Breakfast                      

Lunchroom - 10 -11:30                        

2) Kitchen Production         

3) PLC Sessions - AF                               

* (4 students)                             

LUNCH

Culinary Skills                  

Module 3 -  LV            

Demo, Practical Application                       

1) Stock Basic                                  

* Mise en place for stocks                           

* Bouqui Garni & Sachets                                             

Culinary Skills                  

Module 3 -  LV            

Lecture / Demo,         

Practical Application                   

1) Chicken Stock                2) 

Roasting Chicken & Beef 

Bones                                                                                           

Guest Chef: Erick Lyles                                                          

Culinary Skills                  

Module 3 -  LV                        

Demo, Practical Application                   

1) Sauces                                               

*Bechamel                                      

* Veloute                                                                                                                                                     

Guest Chef: Susan Callahan

Culinary Skills                  

Module 3 -  LV                        

Demo, Practical Application                   

1) Sauces                                    

* Espagnole Sauce                      

* Tomato Sauce                                   

* Hollandaise                                          

Guest Chef:                              



Monday                      

August 11th

Tuesday                  

August 12th

Wednesday               

August 13th

Thursday               

August 14th

Friday                    

August 15th 

8:30 Attendance Attendance Attendance Attendance Attendance 

9:30

Self- Empowerment 

Session                                  

A Life Changing 

Experience

Self- Empowerment 

Session                                    

Embarking in a New 

Direction

Self- Empowerment 

Session                

Though Shalt Not Con 

Thyself!

Self- Empowerment 

Session                     

Personal Challenges

Self- Empowerment 

Session                

What Gets In My Way ?

9:35 

10:30

Employment Skills - JRF           

1) Resumes                             

(Lecture & Worksheet)                           

Kitchen Production                      

1) CVM - CN, JRF, BW

10:35 

12:00

Servsafe: Chap 6 - LV            

1) Flow of Food                                         

* Purchasing, Rcvg, Storage       

Heritage Day

12:05 

12:55
LUNCH

1:00 

2:30

Study Hall -                                   

1) Culinary Review                            

* Module 4                                 

2) Servsafe Review                             

* Chap 6

2:35 

4:00

Culinary/Servsafe - LV      

1) Culinary / Sersafe Quiz                    

Culinary Skills                                

Module 4 - LV                        

Lecture, Demo                    

1) Fish & Shellfish

Culinary Skills                                     

Module 4 -  LV                       

Demo, Practical Application                          

1) Fabricating Fish                          

* Salmon & White Fish            

Guest Chef:                 

Bryan Bernstein

Heritage Day

Culinary Skills                 

Module 4 -  LV                     

1) Shellfish Cookery               

* Preparation & Cooking               

2) Poaching & Baking           

* Mussels, Clams, Oysters    

Guest Chef:                     

Class Schedule Week 4 August 11th  - August 15th 2008

1) Kitchen Production            

2) Service - 1st Helping            

* (2 students)                                               

3) Internship -Fiesta            

* (2 students)                              

4) PL Sessions - AF                

* (4 students)

1) Kitchen Production             

2) PL Sessions - AF                       

3) COMFORT ONE CHEF                 

SHOE FITTING - 10AM

Employment Skills - JRF        

1) Setting up Email             

(10 students/30 min blocks)                                                            

2) History/Strengths              

* Assessment Activity



Monday                     

August 18th

Tuesday                      

August 19th

Wednesday               

August 20th

Thursday                    

August 21st

Friday                            

August 22nd

8:30 Attendance Attendance Attendance Attendance Attendance 

9:30

Self- Empowerment 

Session                      

The 10 Most Important 

Things In My Life

Self- Empowerment 

Session                               

Slippery Places                                     

                                                         

Field- Trip Prep Class

Self- Empowerment Session                          

Dealing with Anger      

Aggressive / Assertive            

Self- Empowerment 

Session                                  

A Moment of Sanity

9:35 

10:30

1) Employment Skills - JJ             

* Communication Skills

10:35 

12:00

Servsafe: Chap 7 & 8 - LV                                         

1) The Flow of Food                          

* Preparation & Service                                                           

12:05 

12:55
LUNCH

1:00 

2:30

Study Hall                           

1)Culinary Review                               

* Module 4                                         

2) Servsafe Review                           

* Chap 7 & 8

2:35 

4:00

Culinary/Servsafe - LV                

1) Culinary / Servsafe Quiz                    

Culinary Skills                  

Module 4 -  LV                        

Demo, Practical Application                   

1) Grilling & Roasting                               

* Chicken, Beef, Pork                           

Guest Chef:                

Class Schedule Week 5 August 18th - August 22nd 2008

1) Kitchen Production            

2) Service - 1st Helping            

* (2 students)                                               

3) Internship -Fiesta            

* (2 students)                              

4) PL Sessions - AF                       

* (4 students)

Culinary Skills                 

Module 4 -  LV                        

Handout, Lecture                     

1) Introduction to:            

Meats, Poultry & Fish 

Culinary Skills         

Module 4 -  LV                  

Demo, Practical Application                       

1) Chicken Fabrication         

2) Poaching with Short 

Broths and Fumets                                        

Guest Chef: Jerald Thomas

Culinary Skills                           

Module 4 -  LV                              

Demo,  Practical Application                       

1) 3-Step Breading Process          

2) Deep-Fat Frying                                                        

Guest Chef: Susan Callahan

FIELD TRIP:             

Gaylord National Resort & 

Convention Center                          

9am-12pm

1) Kitchen Production                                   

2) PL Sessions - AF, AM           

Employment Skills - JRF        

1) Setting up Email                        

2) Updating Resumes               
(10 students/30 min blocks)                                                                  



Monday                       

August 25th

Tuesday                    

August 26th

Wednesday                

August 27th

Thursday                  

August 28th

Friday                        

August 29th

8:30 Attendance Attendance Attendance Attendance Attendance 

9:30

Self- Empowerment 

Session                   

Turning Obstacles 

Into Personal 

Strengths

Self- Empowerment 

Session                                           

Who / What 

Provoked Me!

Self- Empowerment 

Session                       

Coming To My Senses      
My Prodigal Son / Daughter 

Story       

Self- Empowerment 

Session                                

A Fear of Failure

Self- Empowerment 

Session                                     

From Dependence    

To Independence
9:35 

10:30

Employment Skills - JRF            

1) Cover & Thank You Letters

Servsafe - LV                                                    

1) Chap 11                                   

* Cleaning & Sanitizing                                         

10:35 

12:00

Servsafe - LV                       

1) Chapter 9 & 10                    

* Food Safety Mgmt 

Systems                                        

* Sanitary Facilities & 

Equipment

           Cook-Off 

12:05 

12:55
LUNCH

1:00 

2:30

Study Hall                           

1)Culinary Review                            

* Module 5                                  

2) Servsafe Review                              

* Chap 9, 10 ,11

2:35 

4:00

Culinary/Servsafe - LV                              

1) Culinary / Servsafe Quiz                        

Culinary Skills              

Module 5 - LV                                                         

1) Cook- Off Prep Class

Culinary Skills              

Module 5 - LV                                                         

1) Cook- Off Prep Class
Cook- Off

Culinary Skills            

Module 5 - LV                               

Demo, Practical Application                     

1) Guest Chef: Yung Cohn

Class Schedule Week 6 August 25th - August 29th 2008

1) Kitchen Production            

2) Service - 1st Helping            

* (2 students)                                               

3) Internship -Fiesta            

* (2 students)                              

4) PL Sessions -AF                      

* (4 students)

1) Kitchen Production                                   

2) PL Sessions - AF 

Employment Skills - JRF                                

Computer Lab                      

1) Using Email



Monday                           

Sept 1st

Tuesday                                  

Sept  2nd
Wednesday                    

Sept  3rd

Thursday                         

Sept  4th

Friday                              

Sept 5th

8:30 Attendance Attendance Attendance Attendance Attendance 

9:30

Labor Day                  

No Class

Self- Empowerment 

Session                            
Getting Tripped Up          

Snapping Defeat From The Jaws 

of Success      

Field Trip                   

Employment Skills          
Guest Speaker: B. Hudson                  

How To Be An Exceptional 

Employee!

Life Skills              

Attitude Is Everything   

Check-In              

Depart for MLK - 9:00

9:35 

10:30

Employment Skills - JRF           

1) Kitchen Etiquette                           

Guest Speaker: C Floyd          

10:35 

12:00

Servsafe - LV                       

1) Chapter 13                                               

* Food Safety Regs & 

Standards

12:05 

12:55
LUNCH

1:00 

2:30

Servsafe - LV                                

1) Chapter 14                           

* Employee Food Safety 

Training

Study Hall -                                               

1) Servsafe Review                              

* Chap 13 & 14                              

Servsafe - LV                      

1) Quiz                                   

2:35 

4:00

Culinary Skills - LV                  

1) Mid-Term Review

Servsafe - LV                   

1) Servsafe                            

* Mid-Term Review

Labor Day                                    

No Class

Culinary Skills - LV           

1) Garde Manger                             

* Pastry Dough                       

* Dessert Sauce

Special Project:              

Students Prepare 

Lunch Menu for Staff                  

Class Schedule Week 7 September 1st - September 5th 2008

Labor Day                           

No Class

Health & Wellness - MA      

MLK Library                                                

1) Health Information Class                      

* Karen Pomerance

Employment Skills          

On-Line Job Search

Field Trip:                    

L'academie                

de                       

Cuisine



Monday                    

Sept 8th

Tuesday                    

Sept 9th

Wednesday               

Sept 10th

Thursday                   

Sept 11th

Friday                            

Sept 12th

8:30 Attendance Attendance Attendance Attendance Attendance 

9:30

 Self- Empowerment 

Session                        

Fear of Failure       

Fear of Success                               

 Self- Empowerment 

Session                               

An Impact on Success                              

 Self- Empowerment 

Session                   

Giving myself credit for 

my achievements

 Self- Empowerment 

Session                          

Personal 

Responsibility

 Self- Empowerment 

Session                           

Self-Evaluations &                         

Evaluation of SE Sessions

9:35 

10:30

Employment Skills - JRF       

1) Mock Interviews  

10:35 

12:00

Employment Skills - JRF        

1) Mock Interviews                         

12:05 

12:55
LUNCH

1:00 

2:30

Study Hall -                            

1)Culinary Review                            

* Module 6                                   

2) Servsafe Review                              

Servsafe - LV                   

1) SERVSAFE EXAM

2:35 

4:00

Scheduled Practical 

Exams/ Menzfit and 

Suited for Change

Culinary / Servsafe - LV           

1) Egg Cookery                      

* Omelets & Frittatas

Culinary Skills              

Module 5 - LV                      

Lecture, Handout, Demo                                   

1) Intro: Grains, Legumes & 

Pastas    

Culinary Skills            

Module 5 - LV                               

Demo, Practical Application                     

1) Rice, Rissotto                   

* Recipe Variations                            

Guest Chef: 

Scheduled Practical   

Exams/ Menzfit and 

Suited for Change

Class Schedule Week 8 September 8th - September 12th 2008

1) Kitchen Production            

2) Service - 1st Helping            

* (2 students)                                               

3) Internship -Fiesta            

* (2 students)                              

1) Kitchen Production                                   

2) PL Sessions - AF

Employment Skills - JRF                                               

Computer Lab                          

1) Job Search Prep                           

*On-Line Job Search                  

* Emailing Employers

Field Trip:                               

Farm    

1/2 OF THE CLASS WILL BE ON INTERNSHIPS AND NOT REPORTING TO DCCK EACH WEEK. THIS APPLIES TO THE OTHER 1/2.



Monday                     

Sept 15th

Tuesday                    

Sept 16th

Wedensday                 

Sept 17th

Thursday                  

Sept 18th

Friday                             

Sept 19th

8:30 Attendance Attendance Attendance  Attendance Attendance 

 9:30

 Self- Empowerment 

Session                        

Fear of Failure       Fear 

of Success                               

 Self- Empowerment 

Session                               

An Impact on Success                              

 Self- Empowerment 

Session                   Giving 

myself credit for my 

achievements

 Self- Empowerment 

Session                          

Personal Responsibility

 Self- Empowerment 

Session                           

Self-Evaluations &                         

Evaluation of SE Sessions

9:35 

10:30

Employment Skills - JRF       

1) Mock Interviews  

10:35 

12:00

Employment Skills - JRF        

1) Mock Interviews                         

2) Menzfit & Suited for 

Change

12:05 

12:55

1:00 

2:30

Study Hall -                            

1)Culinary Review                            

* Module 6                                   

2) Servsafe Review                              

* Chap 11 & 12

Servsafe - LV                                    

1) SERVSAFE EXAM

2:35 

4:00

Scheduled Practical 

Exams/ Menzfit and 

Suited for Change

Culinary / Servsafe - LV           

1) Egg Cookery                      

* Omelets & Frittatas

LUNCH

Culinary Skills              Module 

5 - LV                      Lecture, 

Handout, Demo                                   

1) Intro: Grains, Legumes & 

Pastas    

Culinary Skills            

Module 5 - LV                               

Demo, Practical Application                     

1) Rice, Rissotto                   

* Recipe Variations                            

Guest Chef: 

Scheduled Practical   

Exams/ Menzfit and 

Suited for Change

Class Schedule Week 9 September 15th - September 19th 2008
1/2 OF THE CLASS WILL BE ON INTERNSHIPS AND NOT REPORTING TO DCCK EACH WEEK. THIS APPLIES TO THE OTHER 1/2.

1) Kitchen Production            

2) Service - 1st Helping            

* (2 students)                                               

3) Internship -Fiesta            

* (2 students)                              

Employment Skills - JRF                                               

Computer Lab                          

1) Job Search Prep                     

* Emailing Employers

1) Kitchen Production                                   

2) PL Sessions - AF

Field Trip:                               

Farm    



Monday                    

Sept  22nd

Tuesday                    

Sept  23rd

Wednesday                  

Sept  24th

Thursday                   

Sept  25th

Friday                         

Sept  26th

8:30 Attendance Attendance Attendance Attendance Attendance    

9:30

Attendance                

Motivational Graduate 

Speaker                   

Attendance                     

Motivation Class: RS

Attendance                     

Motivation Class: RS

Attendance                     

Motivation Class: RS

Attendance                     

Motivation Class: RS

9:35 

10:30

Job Search:                               

1) On-Line Computer 

Applications

Job Search:                               

1) On-Line Computer 

Applications

Job Search:                               

1) On-Line Computer 

Applications

Job Search:                               

1) On-Line Computer 

Applications

10:35 

12:00

Job Searh Job Search Job Search

Financial Class - LS                 

CAAB                                 

1) Budgeting, Spending 

Habits & Income 

Generation

12:05 

12:55

1:00 

2:30

Job Search                  

Creating JS Map
Job Search

2:35 

4:00

Class Schedule Week 10 September 22nd  - September 26th 2008

Job Search              

LUNCH

Job Search

Job Search
Paella Cooking 

Demonstration
Job Search

Job Search                         

Review Maps with   

Job Coaches



Monday                   Sept  

29th

Tuesday                   

Sept 30th

Wednesday                   

Oct 1st

Thursday                    

Oct 2nd

Friday                              

Oct 3rd

8:30 Attendance Attendance Attendance Attendance Attendance    

9:30

Attendance                                          

Guest Speaker: J. Carin                                     
Communicating                      

with Employers

Attendance                                

Guest Speaker: B. Codjoe    

HR Matters

Attendance Attendance Attendance 

9:35 

10:30

Job Search:                               

1) On-Line Computer 

Applications

Job Search:                               

1) On-Line Computer 

Applications

Job Search:                               

1) On-Line Computer 

Applications

Job Search:                               

1) On-Line Computer 

Applications

10:35 

12:00

Job Searh Job Search Job Search

Financial Class - LS                 

CAAB                                 

1) Creating Wealth, 

Setting Financial Goals & 

Tracking Expenses

12:05 

12:55

1:00 

1:55

Job Search

2:00 

4:00

Class Schedule Week 11 September 29th - October 3rd 2008

Job Search

Job Search Job Search

LUNCH

Job Search

Job Search

Job Search



Monday                      

Oct  6th

Tuesday                    

Oct  7th

Wednesday                    

Oct  8th

Thursday                    

Oct  9th

Friday                          

Oct 10th

8:30 Attendance Attendance Attendance Attendance Attendance    

9:30

Attendance Attendance Attendance Attendance Attendance 

9:35 

10:30

Job Search:                               

1) On-Line Computer 

Applications

Job Search:                               

1) On-Line Computer 

Applications

Job Search:                               

1) On-Line Computer 

Applications

Job Search:                               

1) On-Line Computer 

Applications

10:35 

12:00

Job Searh Job Search Job Search

12:05 

12:55

1:00 

1:55

Job Search
Locks / Lockers - HP     

Exit Interviews - JRF 

Graduation Details - MA

2:00 

4:00

Last Day

Class Schedule Week 12 October 6th - October 10th 2008

CAAB Financial Class - LS                  

1) Understanding Your 

Credit

Job SearchJob Search

LUNCH

Job Search

Job Search 



Monday                       

Oct 13th

Tuesday                      

Oct 14th

Wednesday                

Oct 15th

Thursday                   Oct 

16th

Friday                         

Oct 17th

8:30 Attendance Attendance Attendance Attendance Attendance    

9:30

9:35 

10:30

10:35 

12:00

12:05 

12:55

1:00 

1:55

2:00 

4:00

CJT DEBRIEF

 Class Schedule Week 13  October 13th - October 17th 2008

CJT TEAM BUILDING 

ACTIVITY DAY


