Name:_________________________________________________
Period:_____

Culinary Professionalism
To be professional is to be courteous, honest and responsible in your dealings with customers and co-workers.  Professionals maintain standards for their work and behavior.

Attributes of a Culinary Professional

As you watch the movie No Reservations, site specific examples of the following traits:

Knowledge: (Understanding of basic scientific and business principles – Continuing education by reading, traveling, trying new foods, etc…)

Skill: (Practice and experience)

Flavor, Aroma and Taste: (Ability to produce finest flavors – recognition of flavors)
Judgment: (Discretion and appropriate behavior, ordering, how to combine ingredients – comes with experience)

Dedication: (Hard work, long hours, competitive, loyal to restaurant, coworkers – team work and a positive attitude)

Pride: (Personal appearance and behavior)
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Respect: (Consideration for oneself and others – privacy, space, belongings.  Respect ingredients, guests, coworkers – respect self first)

Personal Responsibility:  (Accepts accountability and in control – doesn’t make excuses)
