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Week 4: Sunday 9th of February
Friday 31th January– Thursday 6th February 2020

Work Undertaken:
● Introduction to Kitchen, Health & Safety
• Orientation for all Operational Areas
•Demonstrate knowledge of Cutting Boards and Colours
•Demonstrate knowledge of Internal Cooking Temperatures

Self- Appraisal - Strengths:

The first week in kitchen was very interesting. I like to cook so I tried to learn as much as possible about all the responsibilities. 
I met all the staff members such as: Executive Chef, Sous Chef,  Chef de Partie, Commis Chef and Kitchen Porter their roles and responsibilities. I understand and learned the different sections of the kitchen and their functions.	
I understand how to use the ovens and fridges and their temperatures.
I helped to write all the labels for meat cooked and uncooked.  
I will attached also some photos to understand how to use Cutting Boards and their colours and about internal cooking temperatures. 
I feel by keeping a positive outlook, there are many rules and procedures that need to be adhered to regarding  allergies, cross contaminations which I will enjoy covering next week.

Weaknesses:
Remember all the rules and procedures to ensure complete customer safety.

Lost Opportunities:
I cannot highlight any lost opportunities.
● FREEZER TEMPERATURE LOG
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●INTERNAL COOKIG TEMPERATURE[image: ]
● CHOPPING BOARDS & KNIVES  
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A UK Food Safety Policy, Section 3
Critical Control Point Records

HACC ofs
ONLY REFRIGERATOR / FREEZER TEMPERATURE LOG
(Valid thry 12/31/2020)

global (.0 safety

temperature at or below 8° ¢
Freezer interal air temperatures above 5 °F (-15° C) are out of range. Best practice is 0° F (-18° C)
Each refrigerator/freezer must have a working thermometer that measures internal air temperature.
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(1) Minimum Infernal Temperature for Cooking Raw.Foods for 30 seconds
Poultry (Solid & Ground) 167°F (75°C) (5 o
Pork, Game i 5
Roost Beef (hoid 2 hrs.)

Veal, Lamb (whole muscle)
Ground Meats (Beef, Lamb, Pork]
Stutfed Foods (Meats, Pasta)

Egg Dishes

Scrombled Eggs forhot holding

[ Marriott International I HACCP. dcos)
‘The contents of this material are confidential and proprietary to ¢ i





image3.jpeg
'PREVENT CROSS
CONTAMINATION

USE CORRECT COLOUR CODED
CHOPPING BOARDS & KNIVES

RAW FISH

COOKED MEATS

SALADS & FRUITS

(DAIRY PRODUCTS )

HYGI





