SKILLEDTRADESBC

YOUTH

Youth Work In Trades — Training Plan

Career Development

Meatcutter
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 Engage in professional practices related to safety and ] ] U U
sanitation
e Process freezer orders ] ] U U
e Break down carcasses and wholesale blocks (] (] O O
e Process and prepare various products for merchandising (] (] ] (]
(e.g., beef, veal, pork, lamb, poultry, seafood)
will Will perform will N/A
Tools, Equipment, Machinery Used: observe assy:ittahme perform
e Personal protective equipment ] ] U U
e Hand tools (e.g., scales, knives) i 0 0 0
e Power tools (e.g., meat slicers, band saw, meat grinders, 0 0 0 0
packaging/wrapping equipment)
Employability Skills Checklist (please check appropriate skills below):
Fundamental Skills Personal Management Skills Teamwork Skills
[J Communicate [] Demonstrate Positive Attitudes & [J Work with Others
[] Manage Information Behaviors L] Participate in
] Use Numbers [] Be Responsible Projects & Tasks
[J Think & Problem Solve (] 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




