Team Nutrition Readiness and Retention Training Program: Knife Skills, Equipment, and More! PowerPoint Handout (Accessible Version)
Slide 1: Knife Skills, Equipment, and More!
· Picture: A logo for the Virginia Department of Education, Office of School and Community Nutrition Programs.
Slide 2: USDA Funding and Non-Discrimination Statements
“This project has been funded at least in part with Federal funds from the U.S. Department of Agriculture. The contents of this publication do not necessarily reflect the view or policies of the U.S. Department of Agriculture, nor does mention of trade names, commercial products, or organizations imply endorsement by the U.S. Government.”
In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this institution is prohibited from discriminating on the basis of race, color, national origin, sex (including gender identity and sexual orientation), disability, age, or reprisal or retaliation for prior civil rights activity.
Program information may be made available in languages other than English. Persons with disabilities who require alternative means of communication to obtain program information (e.g., Braille, large print, audiotape, American Sign Language), should contact the responsible state or local agency that administers the program or USDA’s TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339.
To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination Complaint Form which can be obtained online at: https://www.usda.gov/sites/default/files/ documents/ad-3027.pdf, from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter must contain the complainant’s name, address, telephone number, and a written description of the alleged discriminatory action in sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted to USDA by:
1. mail:
U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410; or
2. fax:
(833) 256-1665 or (202) 690-7442; or
3. email:
Program.Intake@usda.gov
This institution is an equal opportunity provider.
Slide 3: Objectives
· Identify the best cutting boards and knives for school kitchens.
· Explain different ways to protect and maintain a knife's cutting edge.
· Summarize cutting techniques for preparing summer seasonal VA local produce.
· Recall large equipment options for school kitchens. 
· List essential small equipment needed for scratch cooking success.
Slide 4: Professional Standards – Learning Codes
· Operations (2000)
· Food Production (2100)
· Administration (3000)
· Facilities and Equipment Planning (3500)
Slide 5: Knife Skills
Slide 6: Cutting Boards – Material 
· Wood
· Bamboo
· Composite
· Plastic
· Rubber
· Silicone
· Picture: A person's hands slicing cantaloupe on a green plastic cutting board with a chef's knife.
Slide 7: Cutting Boards – Thickness and Grip
· Don't slip and slide!
· Picture: The dull side of a chef's knife being used to scrape cubed honeydew melon from a green plastic cutting board into a container of cubed melons.
Slide 8: Cutting Boards – Color Coded
· Picture: Cutting boards in the following colors: yellow, red, blue, brown, and green.
Slide 9: Chef's Knives - Types
· Forged
· Stamped
· Picture: A forged chef's knife above a stamped chef's knife
Slide 10: Chef's Knives - Material
· Stainless steel
· Carbon steel
· High-carbon stainless steel
· Picture: A person's handing holding a chef's knife
Slide 11: Other Knives
· Picture: Different types of knives in a drawer
Slide 12: Storage Options
· Picture: Knives hanging on a magnetic strip
· Picture: Knives stored in a knife block on the counter
· Picture: Knives stored in a wall hanging knife block
Slide 13: Honing
· Picture: A honing rod laying next to a chef's knife on a cutting board
Slide 14: Sharpening
· Manual
· Mechanical
· Picture: A chef's knife slicing a carrot on a green cutting board.
Slide 15: Sharpening – Manual
· Picture: A red and white manual knife sharpener.
Slide 16: Sharpening – Mechanical
· Picture: A black mechanical knife sharpener.
Slide 17: Sharpening – Whetstone
· Picture: A person sharpening a chef's knife using a whetstone.
Slide 18: Summer Produce Processing 
· Demo time!
· Picture: A chef cutting half a watermelon in half to create slices using a chef's knife.
Slide 19: Equipment
Slide 20: Large Equipment
Slide 21: Ovens
· Combi
· Convection
· Picture: Two sets of stacked convection ovens in a commercial kitchen
Slide 22: Steamers
· Picture: Two stainless steel commercial steamers stacked
· Picture: Whole eggs inside a perforated pan going into a commercial steamer
Slide 23: Steam Jacketed Kettle
· Picture: A steam jacketed kettle.
Slide 24: Tilt Skillet
· Picture: Stir fried vegetables in a tilt skillet with a hand pouring stir fry sauce above
· Picture: A closed tilt skillet
Slide 25: Ranges
· Picture: A commercial range with 12 burners on top of two ovens
Slide 26: Small Equipment
Slide 27: Cutting Tools
· Peeler
· Channel knife
· Tomato scoop
· Sheers
· Bench scraper
· Pizza wheel
· Sectionizer
· Picture: Two peelers
· Picture: A channel knife cutting the skin of a cucumber
· Picture: A Sunkist sectionizer slicing an apple
· Picture: A tomato scoop removing the stem of a tomato
Slide 28: More Cutting Tools
· Picture: A pizza wheel
· Picture: A metal bench scraper and a white plastic bench scraper
· Picture: Kitchen sheers
Slide 29: Measuring Tools
· Solid measuring cups
· Liquid measuring cups
· Measuring spoons
· Picture: Various sizes of liquid measuring cups.
· Picture: Measuring spoons
Slide 30: Weighing Tools
· Portion scale
· Receiving scale
· Picture: Three scales, with a digital scale on the left, a spring loaded pound scale in the middle, and a spring loaded ounce scale on the right. The middle scale is weighing a bowl of fresh tomatoes.
Slide 31: Mixing Tools
· Spoons
· Spatulas
· Whisks
· Mashers
· Bowls
· Picture: A stainless steel whisk and mixing bowl
Slide 32: Large Mixing Tools
· Stand mixers
· Immersion blenders
· Picture: A stainless steeler commercial immersion blender.
· Picture: A stainless steel stand mixer.
Slide 33: Straining Tools
· Colanders
· Strainers
· Salad spinner
· Manual
· Mechanical
· Picture: A stainless steel mesh strainer with handle.
· Picture: A stainless steel colander.
Slide 34: Serving Tools
· Scoops
· Spoodles
· Ladles
· Tongs
· Picture: Various sizes of scoops.
· Picture: Two spoodles, one is perforated.
Slide 35: Pots and Pans
· Picture: A diagram of different steam table pan sizes and layouts.
· Picture: A school serving line set with black serving pans. Pans contain corn, two types of beans, two types of taco meat, and brown rice to build burrito bowls.
Slide 36: Work Smarter, Not Harder!
· Demo time!
· Picture: A chef looking dumbfounded with his hand on his forehead.
Slide 37: Action Items
· Evaluate your kitchens' tools
· Picture: An icon of a chef.
· Develop a plan to purchase
· Picture: An icon of a list with checkmarks.
Slide 38: Questions?
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