Blue Fish Grill - elearning Curriculum Map 



Position Basics - ROLS Training Videos





ONBOARDING


About Blue Fish Grill: Concept & History


General  Safety & Sanitation


DISHWASHER


Onboarding


Position Basics


PREP


PANTRY COOK


Working at Blue Fish Grill: Mission Vision & Values


Our Workplace: Tour & Team Introductions


Policies & Procedures


Onboarding


Menu Training: Cold Prep


Position Basics


Menu Training: Hot Prep


Onboarding


Position Basics


Menu Training: Pantry Prep


Menu Training:
Build Charts  Presentations


FRY COOK


GRILL COOK


Onboarding


Position Basics


Menu Training:
Build Charts    Presentations


Menu Overview


About Your Training
 


Onboarding 


Position Basics


Menu Training: Fry Prep 


Menu Training: 
Build Charts Presentations


Menu Training: Grill Prep



Kitchen Basics
(15:30)


Knife Handling Practices
(4:22)


Knife Sharpening Skills
(5:22)


Proper Hand Hygiene
(3:14)


3 Compartment Sink
(2:32)


Food Safety
(16:12)


First In, First Out
(1:45)


Prevent Cross Contamination
(3:34)


Avoid the Temperature Danger Zone
(3:50)


Safe Internal Cooking Temperatures
(2:33)


Cost Control
(18:02)


The Basics Of Portion Control
(3:52)


Kitchen Scales
(4:13)


Reduce Waste
(2:14)


Inventory: Shelf to Sheet
(3:00)


What it Costs to Run A Restaurant
(4:43)


Food Labeling Practices
(3:32)


