SKILLEDTRADESBC

YOUTH

Youth Work In Trades — Training Plan

Baker
Please circle the appropriate course designation: 11A 11B 12A 12B
Student Name: Grad Year:
Employer Name: School:
e . will Will perform will N/A
Trade Specific Duties, Tasks: observe with perform
assistance
e Demonstrate workplace safety procedures ] U] U U
e Prepare basic doughs and products U] U] U 0l
e Prepare pies and pastries 0 0 ] ]
e Prepare icings, fillings, glazes, and meringues U U (] (]
e Manage bakery products and inventory 0 0 (] (]
e (Cleaning and storage of tools and equipment 0 O (] (]
will Will perform will N/A
Tools, Equipment, Machinery Used: observe assy:ittahme perform
e Personal protective equipment [ [ U U
e Major equipment (e.g., mixers, ovens, bread slicers, labeler) [ [ U U
e Small equipment (e.g., food processors, mixers, scales) [ (] O O
e |dentify, select, and use pans and cookware U U Il Il
e Storage equipment 0 0 ] (]

Employability Skills Checklist (please check appropriate skills below):

Fundamental Skills Personal Management Skills

Teamwork Skills

(] Communicate

[] Demonstrate Positive Attitudes &

(1 Work with Others

[ Manage Information Behaviors [ Participate in
[] Use Numbers [] Be Responsible Projects & Tasks
[J Think & Problem Solve L] Be Adaptive
[] Learn Continuously
[ Work Safely
Student: Date:
Print Signature
Supervisor: Date:
Print Signature
School TNT Coordinator: Review Date:
Print Signature

District TNT Coordinator:

Review Date:

Print

Signature
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