Induction & Welcome Activities

September 2021
COURSE FdA Professional Chef Level 4
SCHOOL Health, Sport & Food
Day/Date/Time Programme Activities Location ;::quar::S
Monday 27t Group A
September Welcome, Introductions, Health and safety, Food 403
Hygiene, Modules and uniforms. Guidance & procedures Summer
Session 1 for new working practices. Larder skills — Live Row
09:00-12:00 demonstration. Chicken Chasseur. Pastry skills —-Swiss (4t floor) g::: if;:c:pshall
roll, pastry cream and oranges. Group B Chef Taylzr
406
Session 2 Lockers, facilities tour, time tables and Planners. Health Summer
13:00 - 16:00 and wellbeing. Larder skills — Live demonstration. Chicken Row
Chasseur. Pastry skills - Swiss roll, pastry cream and Group B
oranges. Summer
Row 403
Group A
Summer
Row 406
Tuesday 28t
September
Session 1 Larder and pastry skills. Plaice Bretonne. Social media & Group B
0900 - 1200 Food photography (Instagram, Photos for journal). On line Summer
learning session demonstration. Guild talk Row 403
Group A Chef Shropshall
Session 2 Welcome, Introductions, Health and safety, Food Summer | chef Perry
13:00 - 16:00 Hygiene, Modules and uniforms. Guidance & procedures Row 406 Chef Taylor
for new working practices. Larder skills — Live Group D
demonstration. Chicken Chasseur. Pastry skills - Swiss roll, Summer
pastry cream and oranges. Row 403
Group C
Summer
Row 406
Wednesday 29t
September
WelcomeFest
Thursday 30t
October
Session 1 Lockers, facilities tour, time tables and Planners. Health Group D
10:00-11:30 and wellbeing. Live demonstration. Larder skills - Chicken Summer
Chasseur and Pastry skills — Swiss roll, pastry cream and Row 403
oranges. Chef Shropshall
Chef Perry
Larder and pastry skills. Plaice Bretonne. Social media & Chef Taylor
Session 2 Food photography (Instagram, Photos for journal). On line




13:00 - 16:00 learning session demonstration. Guild talk Group C
Summer
Russums 0930 (Clothing and Equipment) Row 406

Friday 1%t October

Free Day




