
APPENDIX B:  CAFETERIA TRAINING 11 AND 12 • Grade Collections

Food Preservation:  The Principles of
Food Preservation

Student, Teacher Resource

#4 - 8755 Ash Street
Vancouver, BC   V6P 6T3

B.C. Learning Connection Inc.Supplier:

Price:  
Category:

$26.00

HE0106ISBN/Order No:

(604) 324-7752Tel: (604) 324-1844Fax:

1995

1-800-884-2366Toll Free:  

K/1 2/3 4 5 6 7 8 9 10 11 11A 12

Grade Level:

Year Recommended in Grade Collection: 2001Twenty-five-minute video explores food preservation methods and the factors that cause
food to spoil.  Goes behind the scenes in a cheese and dairy factory and into food labs,
where it demonstrates commercial freezing and canning processes.  Accompanying
teacher's notes provide suggested activities and worksheets.

General Description:

General

Audience

Copyright:  

Food Safety

Student, Teacher Resource

#4 - 8755 Ash Street
Vancouver, BC   V6P 6T3

B.C. Learning Connection Inc.Supplier:

Price:  Category: $26.00

HE0111ISBN/Order No:

(604) 324-7752Tel: (604) 324-1844Fax:

1995

1-800-884-2366Toll Free:  

K/1 2/3 4 5 6 7 8 9 10 11 11A 12

Grade Level:

Year Recommended in Grade Collection: 2001Twenty-five-minute American video reveals numerous examples of dangerous food
handling.  Viewers learn the basics of preparing and storing food safely and how to avoid
salmonella contamination.  Accompanying viewing guide provides background
information, quiz and safety rules.  Teachers will need to provide some metric equivalents
to measurements.

General Description:

General

Audience

Copyright:  

Foodsafe Level I, 3rd Edition

Student, Teacher Resource

563 Superior Street
P.O. Box 9452 Stn Prov Govt
Victoria, BC   V8W 9V7

Government Publication ServicesSupplier:

Price:  

Category:

$7.50

0-7719-1693-0ISBN/Order No:

(250) 387-6409Tel: (250) 387-1120Fax:

2002

1-800-663-6105

www.publications.gov.bc.ca

Toll Free:  

Web Address:

K/1 2/3 4 5 6 7 8 9 10 11 11A 12

Grade Level:

Year Recommended in Grade Collection: 2003This 2002 revised edition has been updated to integrate a worker health and safety content
and is now organized in six units:  Introduction to Food Safe; Food Service Illness and
Injury; Receiving and Storing Food; Preparing Food; Serving Food;  and Cleaning.  Each
unit has key learning points, a recap summary and a quiz.  The workbook also includes
useful appendices, Internet references and resources, and the students' answer sheet for the
final exam.  This is sent to the Foodsafe Registry in order to receive the certificate issued
by the Ministry of Health.  This edition is more current and user-friendly.  Also available is
an Instructor's Kit that includes a 75 minute video and a CD-ROM with PowerPoint slides;
however, these components have not been evaluated.  Versions are also available for
Distance Education, Cantonese and Punjabi.

General Description:

General

Audience

Copyright:  
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FoodTrack Leader's Kit

Student, Teacher Resource

3236 Beta Avenue
Burnaby, BC   V5G 4K4

B.C. Dairy FoundationSupplier:

Price:  
Category:

$15.00

Not availableISBN/Order No:

(604) 294-3775Tel: (604) 294-8199Fax:

1993

1-800-242-6455

www.bcdairyfoundation.ca

Toll Free:  

Web Address:

K/1 2/3 4 5 6 7 8 9 10 11 11A 12

Grade Level:

Year Recommended in Grade Collection: 2001Instructor's kit contains materials for teaching nutrition and healthy eating using a variety of
FoodTrack materials.  The kit contains background information on the materials, a
suggested teaching sequence, a serving  size poster, an ethnic foods list and overheads.  A
variety of student materials, available in quantity at nominal cost, deal with fat, caffeine,
fibre and balanced diet.

General Description:

General

Audience

Copyright:  

On Cooking - A Textbook of Culinary
Fundamentals, Second Canadian Edition

Student, Teacher Resource

26 Prince Andrew Place
Don Mills, ON   M3C 2T8

Pearson Education CanadaSupplier:

Price:  

Category:

Text with CD-ROM:  $75.96
Instructor's Manual:  $63.99

Text with CD-ROM:  0-13-039956-6
Instructor's Manual:  0-13-062094-7

ISBN/Order No:

Labensky et al.

(416) 447-5101Tel: 1-800-563-9196Fax:

2003

1-800-387-8028/7851

www.pearsoned.ca

Toll Free:  

Web Address:

K/1 2/3 4 5 6 7 8 9 10 11 11A 12

Grade Level:

Year Recommended in Grade Collection: 2002

Canadian text is a comprehensive guide to the fundamentals of culinary arts.  Student book
covers food preparation and presentation with colour layouts and step-by-step pictures and
includes over 600 recipes.  Accompanying instructor's manual includes transparencies and
a test item file.  This edition includes updated meat guidelines reflecting the recent changes
in Canadian meat regulations; coverage of emerging technologies and trends, including
information on new cooking media (e.g., induction cooking); more detailed content in the
chapters dealing with stocks and sauces and pies, pastries and cookies; a more standardized
recipe format; and more than 90 new Canadian recipes.  A CD-ROM, which has not been
evaluated, provides a recipe manager.

General Description:

General

Audience

Author(s):

Copyright:  

Professional Cooking, 4th Edition

Student, Teacher Resource

22 Worcester Road
Etobicoke, ON   M9W 1L1

John Wiley & Sons Canada Ltd. Supplier:

Price:  

Category:

Text:  $85.95
Canadian Cooking Companion:  $18.95

Text:  0-471-38278-7
Canadian Cooking Companion:  0-471-64380-7

ISBN/Order No:

Gisslen, W.

(416) 236-4433Tel: (416) 236-8743Fax:

1999

1-800-567-4797

www.wileycanada.com

Toll Free:  

Web Address:

K/1 2/3 4 5 6 7 8 9 10 11 11A 12

Grade Level:

Year Recommended in Grade Collection: 2001
American book describes the various aspects of the food industry in detail:  the history and
organization of food service; the use and care of tools and equipment; and food preparation.
Recipes included describe techniques and procedures and provide practice in the
fundamentals of food preparation.  This edition emphasizes healthy living and provides
more new recipes to support this.  The accompanying Canadian Cooking Companion
provides information regarding the grading and inspection of food in Canada, as well as an
introduction to the basics of nutrition and vegetarian cuisine and fish and seafood products
available in Canada.  This book may be purchased separately from the text.

General Description:

General

Audience

Author(s):

Copyright:  


