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Knife Skills Equipment Knowledge Kitchen Terminology
S {71200 CHSt X&) (Fg 8()
Foundation| Rudimentary Basic, in a comercial Basic understanding

Kitchen

CIZR3)| O BB) | (y2 =egHe JI%)

(O1= OisHuHE)

Familiar with all equipment
in a commercial kitchen
(AEFY 2E |70

()IA )

: Proficient,
Intermedia Knows

te
= all cuts
(ES03)| (22 201 52

Thorough understanding, as
well as capability of product
identification

Familiar with al| equipment
in a commercial kitchen
("*9"“-"_4 & JiR0

ol%Et)

High proficiency

[]To:'?

Advanced
(DSHH)

Excellent product knowledge
(%58 AEXA)
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Soups, Stncks and Sauces (
Cooking F-inciples(J|& =2id)
(AHI, AEHZTEIOl, ™ TgH0l, 08, 22, BAE, T2X, 20F,

Mediterranean Cuisine (XIEoHXl
Ingredients and Techniques (KBS EITH)
Garde Manger (JtE ZHAI)

Appetizers and Hors-d'Osuvre (BRI 2HE)
Italian Regional Cuisine (OlEN2I Xl
Charcuterie (AAXl HIX)
Smokehouse and Condiment Workshop (EXIQ 28 /A3Y)
Asian Cuisine (OFAIOIR2I)

Global Vegetarian Cooking (®BHA
Hot and Cold Buffet (CI® &2
Asian Vegetarian (OFAIO} Jj&lZ=9)
Ice Carving (
Seafood Cookery (SH&tE ZX2I9)

Restaurant Sampler Inside the CIA (CIAY 420 AIAEES QI bR HiRe
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AEY 8)
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Equipment Knowledge
(I1200 THst RIA)

Kitchen Terminology
(Fg 201)

Foundation
(JI=0HH)

Use of equipment common in a
professional kitchen(ME=0I ZBHHA
20l Al2otE EHIQ ALE)

Ability to communicate in
culinary terminology {(Xe2l&0
AE s¥)

Intermedia

te
(52138)

Use of small-& medium-size machinery in
a bakery/pastry shop (MI%, Hagel A
A, ZIIHA AB)

Ability to communicate in
baking terminology (MI™&0{ At

—
8 s

Advanced
(D323

)

Use of large equipment such as loaders,
deck ovens, and dividing equipment
(22H, =z, UHIold Hug 2
HE A9 AIR)

Use of terms for ingredients,
equipment, methods, and finished
products (XHE, ZHI, &4, &
HSHEN Ust 209 M)




- 284 - Culinary Research X6 25, 2000. 8.

<H-1> N &2 p3e =Y

Wedding Cakes (ZE3H <)

Contemporary Plated Desserts (BIHS CINE)

Professional Baking Fundamentals (M2X X% Jix)

Basic Bread Baking (21X M% 1tA)

Advanced Bread Baking (12 MI% )

Patisserie, Cakes, Tortes, and Tarts (BIEIN2!, H, EES EIEX)
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ABSTRACT

A Study on the Prograit Deve lopment for Educat ion
and Training of Diet it ians and Cooks in Contracted
Foodserv ice Management Compan ies

Lee Eundung. Kim kiyoung, Han kyungsu

The objectives of this study were to develop program in education &
training of dietitians and cooks in contracted foodservice management
company. The instruments were developed by reviewing extensive literatures
on education programs and by interviewing with dietitians and cooks who
were working in contracted foodservice management company. A total of 400
questionnaires was hand delivered at 14 contracted foodservice management
companies by designated coordinators. A total of 286 questionnaires was
usable; resulting in a 70.0% response rate. Statistics data analysis was
completed using the SPSS program for frequency analysis, reliability, mean
value, t-test, ANOVA and Crohnbach's alpha coefficient. Crohnbach's alpha
coefficients for dietitian's scale and cook's scale were 0.9548 and 0.9513.

A few things were suggested according to the results of the survey:

1. The dietitians and the cooks wanted to take a continuing education to
improve their job. Therefore the contracted foodservice management company
should provide them with the systematic education according to their job
exper ience.

2. As the continuing education for dietitians and the continuing education
for cooks were disappeared, Korean Dietitian Association and Korean
Culinary Association should make a certified continuing education program
and give them a new knowledge and a changeable food culture.
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