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12 xnac 311 3a odopmsiHe Ha rouIIHA OLIEHKA
CTIELIMAJIHOCTH- TTIO3XP 1 ITKUH

1.TEHNOLOGY
1. BREAKFAST

2. LUNCH

3. DINNER

4. DESSERTS

5. STOCK

6. SOUPS

7. SALADS

2.METHODS OF COOKING
8. GRILLING AND BROILING

9. ROASTING

10. BRAISING

11. BAIKING

12. FRYING

13. STEAMING

14. BUFFET

3. PROFESSIONAL SKILLS

15. SANITIZATION AND HYGIENE

16. INVENTORY MANAGEMENT
17. TRAINING
18. CAREER OPTIONS
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1.CARREER PATHS- COOKING- /Express Publishing/

2. JlonbHUTEIHU MaTepUau-

https://vk.com/doc8069473 176032140?hash=17¢926dd45d4dfc85c&d1=01328
6525270ecd9de

Kpurepuu 3a onenka:
IIpu onensiBane Ha NMCMEHUTE U3MUTBAHUS Cce Tpuiiara popmyara:

(bpoii Ha TOuKHUTE 3a BepHUTE OTrOBOPH HA TECTA YMHOXKEH 110 6)/
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