Evaluation survey THEME Matrix “cook”
This questionnaire is addressed to company experts and trainers for the profession “cook”
Please indicate your answers by selecting one of the items or writing down your statements when
needed!

General information
Nationality: italian
Age: 35
Your role in the company: chef

How does the Matrix represent the work processes typical for the professional cook?
Perfectly
Quitegood

X

Onlypartially
Not at all

Please could you give us a comment concerning the previous answer, if you think that the Matrix
does not represent typical work processes of the respective field?
I suggest the following changes in the Purchase, management of costs and stocks Unit of learning:
1.1.1 he is able to identify the products to be placed in the pantry.
1.1.2 he is able to identify the method of storage of frozen food.
1.1.3 he is able to identify the mode of storage of chilled foods (separate storage: meats, fruits and
vegetables).
1.1.4 he is able to apply the hygienic regulations, such as correct storage, FIFO system, etc.
(HACCP).
1.1.5 he is able to collaborate in the control of documentation and products with regard to the type,
quantity and traceability, based on the rules of purchase
1.1.6 he is able to implement the rules for workplace safety.

Do you think that the Matrix could be useful to map and define available skills and competences of
future employees and/or students coming from abroad?
Perfectly fitting to the scope
Quite useful, with some limits
Partially useful
Not at all

X

Control points are quite comprehensive to define the skills that a professional chef must have. They
are certainly very far for a boy / girl that has' just graduated or otherwise obtained the professional
certificate.
It is surely missing the section relating to professional ethics and behavior in the kitchen. It will be
better to increase the evidence of skills related to hygienic health and safety at work as:
- cleaning and tidying the kitchen
- procedures for sanitizing equipment and kitchen

Thank you for your cooperation!

