Hospitality Training Australia

Training Partner of Restaurant & Catering Victoria

Record of Practical Work Flow Plan

Apprentice name: Trainers name: Date:
Unit name: Week number:

Menu: 1.

2.

3.

4.

5.

Ingredients Quantity Ingredients Quantity

1. 23.
2. 24.
3. 25.
4. 26.
5. 27.
6. 28.
7. 29.
8. 30.
9. 31.
10. 32
11. 33.
12. 34.
13. 35.
14. 36.
15. 37.
16. 38.
17. 39.
18. 40.
19. 41,
20. 42.
21, 43.
22, 44.
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Training Partner of Restaurant & Catering Victoria

Equipment required:

Mise en place:

Taste consistency and appearance of each dish:

Declaration

Apprentice name: Signature Date:

Chefs/Manager name: Signature Date:
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