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Culinary Math, Science, and History
Can you determine overtime pay for kitchen staff? Do you know how to 

form a permanent emulsion to make mayonnaise? The answers rest with your 
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Recipes and Tools
Do you know how to make an omelet? Can you choose the correct omelet 

pan? These features will improve your culinary preparation skills.
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Culinary Tips
Knowing important details makes a difference in a professional kitchen. 

This feature will give you information on everything from choosing utensils to 
determining the freshness of eggs.
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Step-by-Step Procedures
Can you properly knead dough or prepare a white stock? These step-by-

step photo features will show you how to apply your culinary knowledge.
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