
MEMO 

To:  Celebrity Chef Wanna-Be Instructors at Cooking Community College (CCC) 

From:  The Overexposed Celebrity Chef Cooking Collective Accreditation Agency  

Re:  Hoops you have to jump through to put our name on your certificate 

Date:  Today 

 

  

Dear Overworked and Underappreciated Instructor:  

 

We know you have a lot of work to do, but face it, without our stamp of approval, you’re nothing 

but a tutor.  You have to do things our way, so face the facts and do the paperwork to prove you 

want to be one of our institutions.  We think that understanding how to prepare food is essential 

at a cooking school, so every course you teach will need to fully address all of the Food 

Preparation (FP) learning outcomes listed below.  In addition, most people don’t want to die 

from health concerns that are avoidable, but we also know that people don’t actually care nearly 

as much about nutrition as the taste of food, so every course you teach will need to meet at least 

half of the Nutrition (NUT) learning outcomes.  And by the way, we know your job is your 

number one priority over and above all other responsibilities in your life, so your syllabi need to 

be updated to our new mandates by tomorrow.  Have a good day . 

 

Food Prep (FP) Students will: 

1.  Explain how to plan a realistic food budget for a restaurant. 

2.  Apply techniques for kitchen safety when preparing food. 

3.  Demonstrate how to use basic kitchen equipment. 

4.  Invent their own recipes.  

5.  Roast a suckling pig. 

 

Nutrition (NUT) Students will: 

1.  Prepare food in a manner that preserves nutrient content. 

2.  Explain the needs of those who have special diets and identify 

ingredients they must avoid. 

3.  Identify hazardous materials commonly used in cookware and/or 

food storage containers. 

4.  Identify and explain the health hazards of eating a typical portion of 

pork bacon. 

5.  Summarize the benefits of purchasing organic produce. 

6.  Explain the health effects of regularly eating grain fed beef instead of 

grass fed beef. 

7.  Catch, clean, and cook a fish in order to increase their intake of 

Omega-3 fatty acids. 

 


