Module 4 Kitchen Efficiency Video Transcript
Transcript
Speaker 1 (00:04): Welcome to the last segment. We are going to discuss kitchen efficiency. We want to work smarter, not harder. The objectives include, explain how to organize workspaces and identify kitchen hacks to increase kitchen efficiency. In the last segment, we talked about organization being the key to a well-run kitchen. It should be no surprise that organizing a workspace is important then. Take something as simple as applesauce, there aren't too many steps when dishing applesauce, but do you see how the cups are close to the person? They're not reaching far for anything and ergonomically this is a good setup. Whether you're scooping applesauce, mixing ingredients for a baked good, or dicing vegetables for a salad, make sure everything is in reach and in a logical order to ensure you aren't making unnecessary extra movements.
(01:16): If you need to slice and dice ingredients, consider setting up chop and drop as you organize your workspace. The red tray is placed next to the cutting board in this photo. There's nothing worse than piling food in a corner or knocking it off your board. With the tray, you can efficiently move food off of your workspace and onto the tray or into a storage container. If you're taller, stack one cutting board on top of the other. This will raise your workstation and reduce slouching or back pain. Our team loves kitchen hacks. Kitchen hacks are tips and tools to make cooking easier and more efficient. We understand the daily demand you face to produce large quantities of food, so let these hacks help you save energy. You may even make a face that looks like this chef from time to time.
(02:20): Let's take a look at some of our favorite kitchen hacks. Removing grapes from a stem can feel tedious. Try rolling them between gloved hands while under running water. When you rub them back and forth between your gloved hands, they fall right off the stem. What about sticky ingredients like honey or syrup? Do you spend time waiting for the very end to leave the measuring cup? What about food that cakes onto the serving disher? Spray measuring spoons or serving dishes with pan release when measuring sticky items. We can't forget a few additional favorites. If you were with us last year in money management, you might Remember these. In the first picture, we have a pizza assembly. This chef uses the quart measure to place the shredded cheese on the pizza. You have weighed the cheese and know it fits perfectly in the quart measure.
(03:36): In the second photo, this kitchen put a scrubby on their mop. They can now scrub tough spots on the floor as they continue to mop the kitchen. Lastly, this school has a hole in their trash can, making it easily accessible while also keeping a partial lid. Make sure this passes your health code. Coming up next, you will complete an activity where you provide an example of your own kitchen hack or list your favorite kitchen hack. There will be bonus points if you make a video of yourself doing it. Who will be the next kitchen hack star? We'll see.
Virginia Department of Education, Office of School Nutrition Programs
Funding and Nondiscrimination Statements: This project was funded using U.S. Department of Agriculture grant funds. This institution is an equal opportunity provider.
2

