Cooking Up Success- How to set up and Manage a Culinary Lab
Prostart Teacher Training Institute- UCF Rosen College- Summer 2022
Instructor: Chef Jay Judy
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As a Culinary Instructor you must be aware of so many factors that it can be intimidating.  Just like running a professional industry kitchen, managing students in an educational environment requires strong leadership and a well-developed structure. Also just like the industry, well thought out Mise en Place and Time Management are absolutely essential to your success.  On the other hand, a poorly designed station or workflow can be devastating to your success. 
Activity: Using the prompts below, work in teams or small groups to design your “ideal” workstation. It may be helpful to imagine one or two dishes or products that this station produces: What equipment would you use? How would you arrange it? Is there a “good, better, or best way”? Utilize any available equipment to build your ideal station. 

Groups 1 and 2
Prompt: Hot-line/ sauté station for production cooking

Group 3 and 4
Prompt: Garde Manger/ Cold Kitchen 

Group 5 and 6
Prompt: Bake Shop, B&P Station
Schedule

· Orientation to Kitchen- 15 Minutes

· Activity #1- 30 minutes


· Discussion- 15 Minutes


· Activity #2- Spring Rolls and Summer Rolls- 60 Minutes


· Clean Up- 30 Minutes
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