Cook’s Helper

Cook’s helpers work in the kitchen of restaurants, hotels, institutions, cafeterias, caterers, grocery stores or supermarkets.

SCALE 

	A
	Autonomy

(Exceeds requirements)
	Independently performs all necessary tasks of the job. 


	B
	Autonomy with normal supervision (Meets requirements)
	With the usual supervision of a beginner the student independently performs all necessary tasks of the job. 

	C
	Close supervision

(Partially meets requirements)
	Under close supervision the student performs some of the necessary tasks of the job. 

	D
	Constant supervision and assistance (Does not meet requirements)
	Under close and constant supervision the student performs some of the necessary tasks of the job. 

	N/A
	Not Applicable
	


Performance and attitude  
	Term 
	1
	2
	3
	4

	1. Observance of occupational health and safety rules  
	
	
	
	

	2. Observance of rules of hygiene and cleanliness 
	
	
	
	

	3. Compliance with instructions and proper use of equipment 
	
	
	
	

	4. Demonstration of professionalism, responsibility and common courtesy 
	
	
	
	

	5. Effective coordination with kitchen staff
	
	
	
	


Tasks
	Term
	1
	2
	3
	4

	1. Clean counters and work areas where food is prepared or sold 
	
	
	
	

	Clean and disinfect counters, work areas, equipment 
	
	
	
	

	Clean refrigerators and scour ovens 
	
	
	
	

	Wash dishes
	
	
	
	

	Sweep and wash floors.
	
	
	
	

	Empty and clean garbage cans.
	
	
	
	


	Term 
	1
	2
	3
	4

	2. Handles food and non-food products
	
	
	
	

	Unpack and puts away products.
	
	
	
	

	Use lifting and handling equipment (hand truck, cart, etc.). 
	
	
	
	


	Term 
	1
	2
	3
	4

	3. Preparation of raw food stuffs
	
	
	
	

	Wash, peel , slice and chop fruits and vegetables. 
	
	
	
	

	Clean, cut and grind meat, cold cuts and fish or cheese.
	
	
	
	


	Term 
	1
	2
	3
	4

	4. Performs basic preparation techniques for dishes
	
	
	
	

	Weigh and measure ingredients. 
	
	
	
	

	 Prepare soups, sauces or salads. 
	
	
	
	

	 Arrange food on plates and serving platters. 
	
	
	
	

	 Put leftovers in containers and store foods.  
	
	
	
	


	Term 
	1
	2
	3
	4

	5. Receive food and non-food products (Optional)
	
	
	
	

	Compare the quantities received against invoices and purchase orders.  
	
	
	
	

	 Record information for inventory purposes. 
	
	
	
	

	 Unload pallets or boxes and places them in their designated area.
	
	
	
	


	Term 
	1
	2
	3
	4

	6. Performs basic preparation techniques for desserts (Optional)
	
	
	
	

	 Weigh and measure ingredients. 
	
	
	
	

	 Prepare cakes, cookies, etc. using mixes. 
	
	
	
	

	 Assemble and decorate desserts. 
	
	
	
	

	 Store, refrigerate or freeze desserts. 
	
	
	
	


	Term 
	1
	2
	3
	4

	7. Prepares Breakfast (Optional)
	
	
	
	

	Cook eggs and meat and other products. 
	
	
	
	

	 Prepare baked goods to be served. 
	
	
	
	

	 Prepare hot drinks and fruit juices. 
	
	
	
	

	 Arrange food on plates. 
	
	
	
	


	Term 
	1
	2
	3
	4

	8. Package and label food and non-food products (Optional)
	
	
	
	

	Count or weigh the products.
	
	
	
	

	 Sort or organize the products.
	
	
	
	

	 Put products in containers, wrap them, bag them, etc. 
	
	
	
	

	 Label or place products on shelves, counters and displays. 
	
	
	
	


	Term 
	1
	2
	3
	4

	8. Stocks counters, stands or displays (Optional)
	
	
	
	

	 Rotate products: check the expiry dates and remove expired products. 
	
	
	
	

	 Fill counters, shelves, displays, etc. 
	
	
	
	


	Term 
	1
	2
	3
	4

	8. Serves customers at a prepared food counter (Optional)
	
	
	
	

	Greet customers and responds to requests. 
	
	
	
	

	 Provide information on prepared dishes
	
	
	
	

	 Direct customers toward the product requested. 
	
	
	
	

	 Hand products to customers. 
	
	
	
	


