HPOPECHUOHAJIHA 'TMMHA3UA ITO CEJICKO CTOITAHCTBO-HOBA 3AT'OPA

KOHCIIEKT

YEII — Aurimiicku e3uk — X1 kiac

Cnenuauanocr ,,IIpou3BoacTBo Ha XJi0 U XJIeOHU U31eaus*

1. The kitchen

2. People in the kitchen

3. People in a restaurant

4. Career options

5.Inventory management

6. Accounting 1: Income statements
7.Accounting 2: Balance sheets

8. Food safety

9. Kitchen safety

10. Environmental protection

11. Problems in environmental protection
12. Environmental issues related to food production
13. Sanitation

14, Safety

15. Meats

16. Dairy

17. Fruits

18. Vegetables

19. Grains and legumes

20. Origins of microbiology
21. What microbiology studies
22. Tools 1

23. Tools 2

24. Tools 3

25. Appliances

26. Basic actions 1

27. Basic actions 2

28. Baking

29. Frying

30. Pastry
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Wznarencro: Express Publishing

2. Virginia Evans, Jenny Dooley, Ryan Hallum
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