Chefs and cooks plan and -
prepare meals in all kinds of -
places such as cafetenias,
restaurants, schools, hospital,
airlines, and even cruise
ships! Many responsibilities of
cooks and chefs include
supervising other workers,
ordering food, preganng a
menu, as well as creating new
and exciting recipes. Chefs
can also own their own cater-
Ing companies, or be private
chefs that cook for famous
people .
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Check Tt|

What do you think this career
is about? Check off the
spaces below and fill in your
answers! Learn more at
www.vaview.org or use other
career resource books and
web sites,

<

School Subjects needed: 1. What does someone with this career do?

(Description)
—Math r/;l'lrlhlul:um-s. _-\'
___History e
_wl"iti“g neeoea;
___Reading —_Honesty
i ___ Dependable
___Science Caring
___Art 2. Name some of the daily job ~ Patient
_ Music responsibilities, (Duties) _Independent
___Physical Education :Ehm Initiative
____Health ____Punctual
__ Foreign Language ___Creative
____Computer Science ___Motivated
____Business Classes ___Responsible
___Government
Worke with: 4 ™ hat hours do you -\\"'
Places they could work: think someone with this| /~
—Tools it job would work? Skills needed:
Computers — Ity
NMumbers — Country ___Teamwork
Adults ___Foreign Countries — Days ___Problem Solving
Kids —Beach ____ Organization
Teens _ Mountains ___ Nights ____Communication
Animals —Mall ____Leadership
Machines ——5chool ___ Weekends ____Computers
Vehicles _'I';I'Ieclmal Center Writing
—Music —Park Mon-Friday —Math
Art Supplies || —Theatre T —_Reading
Food —Forest Part Time
~ Maoney College — ’
—Heavy Full Time
Equipment E hours per week) I'\__ _/I
" N J

\2 ~/
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Real Worlp Stats

Go to www vaview.org to fill out the information below or use
other career resource books and websites.

Career Family:

Description:

Average Salary per year:

Chef

Education needed:
No High School Diploma
____High School Diploma
_____Dnthe jobtraining
____ Certification
_____Career and Technical Training
Apprenticeship
____2vyearAssociate Degree
____dyear Bachelor's Degree
_____Master's Degree
_____Doctorate Degree
____ Dther

requirements:

Special Requirements:
{check it out on www.vaview.org)
None listed

You must meet the following
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Wirite about a typlcal day for a chef, Include the tme to star

work and when work ends, people to interact with, tasks 1o be completed,
and possible problems that may anse during the typlcal day. Goto
WL Vaview.org to learn mone,
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List. Check . and Buy!

Another part of a chefs job may include deciding what ingredients are needed to prepare food on the menu. Use the
menu you created to list the ingredients needed on the blank list on the next pag&'ou can use this list as a sample.
List the ingredients needed for a section of the menu or the whole menu itself. Based on the prices of the menu
items vou listed and by looking at a newspaper or visiting a grocery store to find out market prices, what items wall
be most profitable? What 1tems will cost the most to make™What items will be the least profitable? Do vou need
to change vour menu prices based on how much the ingredients cost? Most restaurants order their food in ger
quantities that allow a discount. If vou had a 25% discount on the items you listed on the grocery list, what would
be the cost of each item?” How much would vour profits be then?

Grocery List Dee: TR ———

AR v eEEn e ol e

1 |cncarity [bana hengs yiw reed b ey
Lranges

Appiz Add bm a0 medity S Femoen
et il ba pesandine # belose
LaFuee e e IROERINGL

Than you con eter print the
It and Eheek o mch Pem
Ty el (5 Dot s S0P (Y, O
yord oo typs the lethera in
the Done? colums of boess ha
make o cheth ok appear.

F e contnes ho wion with
Fhiz k=t on pour compuier, you
ciorm e e diuisilie feaione
OF g ] Sge gk b melfy the
Bader o hawe diors o Suas
o 2il meed b comoeie =
fuz DoneT column, chck e

| b mgrge b s thanag
[y

Bs je Seind bds

To s a st of Bermg Bl ore
not complshed and il need
Ba i chacied off, seles]

I | Bamks]  =e droerdoas

L]

Tomma alirt of Serrz ot ow
checked off, sdect a in e
A Ay

Ta 1ea ail Fu faso again,
|uu salec! (M) " B drapg-dant
e

Huese Fabuc Soea, delets i
Bl B By seRling F and
I_. 3 prEing e DELOR oy,

[rmeie:

Fopsr plre

| Fartoge baogs Wiran you ore franed wang
[Petegant

[rasia

Learn More!
-Visit a grocery store or interview a
chef
Visit a culinary school in your area.
|t -Talk to the manager of a res@urant
regarding ordering food.
hurfire: -Usa the blank list on the next page
to shop far a family dinner that you
F— | ey |t plan!
::!'::;"F* -Keep a weekly list of grocenes
T—p— needed for your Family.
|
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Are vouinterested 1n thas career?Yes Mo Maybe

. What do vou think is the best thing about this career”

What do vou think 15 the worst thing about this career?

What 15 the most important thing this career does for others?

. What parts of this career match vour interests, hobbies, strengths, and or poals?
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Viggjnia Standagds of Legging met by Hhis adkivity sedies:

Grade T:
Mathematics: 74 75 76
English: *71.*72 74 76,77,78, 79,

Grade 8:
Mathematics: £.3, 8.1 1,812
English: *8.1.° 62 84, 56, 8.7, 88,

Grade 9:
English: *3.2,94 96,97, 98 99

Other subject areas:

Algebra |: A1, A3 “A4,
Probability and Statistics: Ps.2

Computer Technology Grades 6 - 8

CT 681, CT 683, CT 685 CT 686 CT 687,
Computer Technology Grades 9-12

CIT 9123, CT 9126, CIT 9127, CIT 9-12.8,

Virginia Standards of Counseling Programs:
Career Development: Grades 6-8
MC1. ldentify the relationship of course content, educational achievement, and carear choices,
MCZ2_ |dentify personal preferences, skills, and interests that influence career choices and succass,
MCI. Understand the effect of career chaices on the gquality of life,
MC4_ Understand the behaviors such as punctuality, courtesy, proper dress and language, and hard work are
essential to success in the job market,
MCEH. Demonstrate understanding of the education and fraining needed to achieve carear goals,
MCE. Demonstrate amployability skills such as individual initiatvve, teamwork, problem solving, organization, and
communication
MCT. Use skills to locate | evaluate, and interpret career and educatonal information,

*S0Ls are met by “Learmn More” activities
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Viegjinid. Standldeds of Ledgning mek by Hhis dbkivity segies: (>

Personal/Social Development:

MPT. Understand how characher traits, interests, and abilities, and achievement relate to attaining personal,
educational, and career goals.

Career Development: Grades 9-12
HC1. Understand the value of ethical standards and behaviors in educafion and the workplace,
HC2Z. Understand how changing economic and social needs influence employment trends and future
training,
HC3. Understand how work and leisure interests can help to achieve personal success and satisfaction,
HC8. Demonstrate skills involved in locating, using, and imterpreting a varety of career and educational re
sources, including the Internet,
HC10. Demonstrate knowledge of the current job market trends, and
HC11, Apply decision making skills to career planning.

Personall Social Development: Grades 9-12
HPF2. Understand when and how to utilize family, peer, school, and/or community resources

History and Social Science Standards of Learning:
Civics and Economics:

CE1Z. The student will demonstrate knowledge of career opportunities by:

a) identifying talents, interests, and aspirations that influence career choice;

b} identifying atliiudes and behaviors that strengthen the individual work ethic and promote career success,
) identifying skills and education that careers require;

d} examining the impact of technological change on career opporiunities

Learn More and Explore:
1. Interview a chef or cook. What do they like the most about their career? What do they like the least?
2. Visit a restaurant with a chef. Look at the menu, iry something different, meet the chef.
3. Volunteer to work at a soup kilchen. Observe all of the planning, pecple, and products that make the facility
work. What imgrovements can you think of? What surprized you about the facility?
4 Use the Internet, recipe books, or other sources o create the following: A desser recipe for strawbermies, a
dessert recipe for bluebermries, a zeafood dish that includes scalloge, an appetizer that includes tortilla chips and
fresh vegetables, two side items that include a type of pofate dish and a type of carrot dish. An enfree that uses
beef or chicken. Remember, chefz become famous by their creativity and criginality io create and prepre food
in new and different ways that tastes good. Make your recipes unique. Then, have each student in the class
bring in their favorile recipe creation for a taste testing day. Studenis voie to award 1st, 2nd, and 3rd place
prizes.
*S0Ls are met by “Learn More” activities
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