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Essential Skills 
are the skills 

 people need for 
work, learning 

and life. 
 

Human Resources  
and Skills  
Development Canada 
have identified nine 
essential skills that are 
the foundation to 
 success in today’s 
workplace. 
 
They provide the  
foundation for learning 
all other skills and  
enable Gaming  
employees to evolve in 
their jobs and adapt to 
workplace change. 
 
Without adequate  
levels of Essential 
Skills, employees’  
productivity, training 
and career options in 
Gaming may be  
limited. 
 
Essential Skills are 
critical to the Gaming 
Industry.  
 
 

HIT THE  
JACKPOT… 
BET ON A  
CAREER IN  
GAMING 
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The most important 
Essential Skills for 
Chefs are: 
 

• Oral               
Communication 

 

• Thinking Skills 
(Job Task     
Planning and  
Organizing) 

 

• Numeracy 
 

• Document Use 
 
 
 

INTRODUCTION 

 
Jr. Sous Chefs, Chefs de Partie, and Production Chefs (in the document 
called “Chefs” but not including Executive Chefs or Sous Chefs) oversee the 
different areas of the kitchen and buffet, assign work to kitchen staff and  
participate in planning menus.  They have obtained their Red Seal and are 
working toward status as Sous Chef or Chef.  
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READING TEXT 

 
Refers to reading 
memos, schedules 
and procedure    
manuals. 
 
Reading Text is an 
Essential Skill that all 
Casino employees 
need to: 
 

• Read bulletin 
boards for memos, 
job openings,  
general            
announcements 
and training       
opportunities 

• Read procedure 
manuals,       
maintenance 
manuals  and 
MSD sheets 

• Read casino    
entertainment   
and special event   
information to  
pass along to   
customers  

A. READING TEXT 

 
 

 
 
Reading Profile 
 

 

 
The symbols >, >> and >>> are explained in the Notes section. 

 

 
 

Tasks 
Complexity 

Level 
Examples 

  Chefs: 

• read stock lists, inventories and requisitions. (1) 

• read menus, including descriptions of dishes. (1) 

• read extensive preparation lists. (1) 

• consult recipes from cookbooks and the Internet. (2) 

• reads banquet contracts and other documents in the 
banquet package. (2) 

• read memos from chef and manager outlining any 
changes. (2) 

• are aware of policies and procedures. (3) 

• cooking manuals and reference books. (3) 

• read critiques. For example, a critique of the buffet. (2)  

Typical 
  
Most 
Complex 

1-2 
  
3 

  
  

  
Purpose for Reading 

  
Type of Text 

  
To scan for spe-
cific information/
To locate        
information. 

  
To skim for   
overall meaning, 
to get the “gist”. 

  
To read the 
full text to  
understand or 
to learn. 

  
To read the full 
text to critique 
or to evaluate. 

Forms  >>>  >>    

Labels  >>>           

Notes,  

Letters, 
Memos 

 >>>      

Manuals, 
Specifica-
tions,  

Regulations 

 >>>      

Reports, 
Books,  

Journals 

 >>     
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DOCUMENT USE 

 
Refers to                
understanding      
documents that have  
a combination of 
words, numbers,   
symbols, colors and 
shapes together. 
 
Document Use is an 
Essential Skill that all 
Casino employees 
need to: 
 

• Scan flow charts to 
learn sequencing 
of simple tasks 
and processes 

• Complete forms, 
procedural   
checklists and 
end-of-day reports 

• Identify WHMIS 
and other casino 
workplace       
symbols, icons 
and directional 
signs  

B. USE OF DOCUMENTS 
 

 
 
 

Tasks 
Complexity 

Level 
Examples 

  Chefs: 

• read equipment (slicers, ovens, deep fryer) checklists for 
dismantling and cleaning. (2) 

• write up daily work order sheets designating staff to   
different tasks, giving prepping details for food and     
rotating cleaning duties. (3) 

• verify staff schedules. (2) 

• fill in or read physical count sheets, check stock to    
compile order sheets, review shipping and receiving 
documents. (2) 

• may do parts of a strict, monthly inventory. (2) 

• keep track of  bus tours, special events and banquets. 
(1) 

• refer to the Kitchen Production Book, a binder of       
standards for frequently used recipes. (1) 

• writes accident reports. (2) 

• labels to check ingredients, allergy alerts. (1) 

• conduct (or designate by sections) the monthly inventory. 
(2) 

• make entries in chef’s log including number of covers, 
what special cleaning was done, use of leftovers, or   
customer complaints and how they were examined. (2) 

• label anything they make with name and date of creation 
for proper rotation of material. (1)  

• record items that are running short. (1)  

Typical 
  
Most 
Complex 

1-2 
  
3 
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DOCUMENT USE 

 
Refers to                
understanding      
documents that have  
a combination of 
words, numbers,   
symbols, colors and 
shapes together. 
 
Document Use is an 
Essential Skill that all 
Casino employees 
need to: 
 

• Scan flow charts to 
learn sequencing 
of simple tasks 
and processes 

• Complete forms, 
procedural   
checklists and 
end-of-day reports 

• Identify WHMIS 
and other casino 
workplace       
symbols, icons 
and directional 
signs  

B. USE OF DOCUMENTS 
 

 
 
Document Use Profile 
 
>>> read signs, labels or lists.  

>>> complete forms by marking check boxes, recording numerical information or enter-
ing words, phrases, sentences or texts of a paragraph or more.  For example, daily 
work order form to designate tasks, banquet checklists. 

>>> read completed forms containing check boxes, numerical entries, phrases, ad-
dresses, sentences or texts of a paragraph or more.  For example, read banquet 
sheets for special instructions, read bus tour schedules to know number of people to 
expect, read stock lists, check that prepping instructions are being followed. 

> read tables, schedules and other table-like text.  For example, read work shift 
schedules and check time cards.  

> create menus for the café.  

>> enter information on tables, schedules or other table-like text.  For example, the Mis 
en Place for a la carte; an inventory of items, portions etc. 

> obtain specific information from graphs or charts. For example, conversion tables for 
measurements and temperatures.  

>> recognize common angles for knife sharpening and for specific cuts.  

>> read assembly drawings for kitchen equipment or complex displays. (2)   

>>> make sketches.  For example, to show how fruit or dessert trays are to be arranged. 
(1) 

>>> obtain information from sketches or pictures.  For example, ideas for displays, cook-
book illustrations. 

 
The symbols >, >> and >>> are explained in the Notes section. 
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WRITING 

 
Refers to understand-
ing documents that 
have a combination of 
words, numbers, sym-
bols, colors and 
shapes together. 
 
Document Use is an 
Essential Skill that all 
Casino employees 
need to: 
 

• Scan flow charts to 
learn sequencing 
of simple tasks 
and processes 

• Complete forms, 
procedural   
checklists and 
end-of-day reports 

• Identify WHMIS 
and other casino 
workplace       
symbols, icons 
and directional 
signs  

C. WRITING 

 

 

 
Writing Profile 
 

 
The symbols >, >> and >>> are explained in the Notes section. 

 

 
 

Tasks 
Complexity 

Level 
Examples 

  Chefs: 

• write detailed prep lists, instructions about what materials 
should be used up, how preparation should be done for 
next shift. (3) 

• write menus with tempting descriptions of the dishes.   
For example, lapped in rich folds of chocolate velouté. (3) 

• write up work orders detailing work to be done by staff.  
One page in point form with considerable detail. (2) 

• may write evaluations on staff (kitchen helpers, cooks 
and servers). (3) 

• may write incident report on staff misbehaviour (not  
working according to procedure) (3) 

• may write exercises proposed by the chef, keep ‘back-up 
food’ which can be prepared quickly.  For example, a 
plate presentation with menu and description. (3)  

 

Typical 

Most 

Complex 

2-3 
  
3 

  
  

  
Purpose for Writing 

  
Length 

  
To or-
ganize/ 
To  
remem-
ber 

  
To keep a 
record/ 
To    
document 

  
To inform/ 
To request 
information 

  
To persuade/ 
To justify a 
request 

  
To present an 
analysis or 
comparison 

  
To      
present an 
evaluation 
or critique 

  
To   
entertain 

Texts 
requiring 
less than 
one   
paragraph 
of new 
text 

 

>>>  

  

>>> >>> 

  

 

 

  

        

Texts 
rarely 
requiring 
more than 
one   
paragraph 

>>>  

 

 

 

  

 

 

  

 

  

 

 

 

  

  

Longer 
texts 

 >>> >> >>> >  >   >    
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NUMERACY 

 
Refers to using     
numbers and thinking 
in quantitative terms.  
(counting cash,       
calculating winnings) 
 
Numeracy is an      
Essential Skill that all 
Casino employees 
need to: 
 

• Calculate winnings 
according to  
placement of 
chips, betting  
odds and values    
assigned to chips 

• Count cash in 
opening and    
closing balances 
and customer 
transactions 

• Estimate time   
required to      
complete tasks 

• Estimate crowd 
flow 

•  Measure,        
calculate and use 
ratios to mix  
cleaning solutions 
and compounds 

D. NUMERACY 

The symbols >, >> and >>> are explained in the Notes section. 

 

a. Mathematical Foundations Used 

Tasks 

Complexity 
Level 

Examples 

  Chefs: 

• calculate costs for menus over different periods of 
time.  Exact cost of ingredients is applied to formulas 
to determine what the price of the dish should be. (3) 

>>  
Money Math 

3 

>>>  
Scheduling or 
Budgeting/ 
Accounting 
Math 

1-2 • plan food preparation according to the expected   
number of visitors by reading bus tour schedules,  
banquet contracts and past numbers. (1) 

• keep ‘back-up food’ which can be prepared quickly.  
For example, if 200 people are expected, three-
quarters of the estimated food is prepared, one-half of 
estimated is backup. (2)  

>>>  
Measurement 
and          
Calculation 
Math 

2 • calculate the multiplication or division of all ingredients 
to change yield of a recipe according to the “new over 
old” formula. (2) 

• for baking recipes, exact measurement of ingredients 
and temperature is required. (2)  

>>>  
Numerical 
Estimation 

1-3 • estimate and become intuitive about the measurement 
of ingredients, temperatures, and cooking times. (3) 

• make the best possible use of cooler and freezer 
space. (1) 

• cut meat and fish into equal portions. (2)  

Number Concepts: 

Whole Numbers >>>  read and write, count, round off, add or subtract, 
multiply or divide whole numbers.  For example, 
weigh, count and record inventory entries; record 
cost and weight of all food going to the café. 

Rational Numbers - 
Fractions 

>>>  read and write, add or subtract fractions, multiply or 
divide by a fraction, multiply or divide fractions.  For 
example when changing the yield of recipes, splitting 
hours.  Chefs cut “pies” into different numbers of 
pieces. 

Rational Numbers - 
Decimals   

>>  read and write, round off, add or subtract decimals, 
multiply or divide by a decimal, multiply or divide 
decimals.  For example, costing menus. 

Rational Numbers -   
Percent 

>>>  read and write percentages, calculate the percent 
one number is of another, calculate a percent of a 
number.  For example, in costing the menus the cost 
of the food is a percentage of the cost. 
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NUMERACY 

 
Refers to using     
numbers and thinking 
in quantitative terms.  
(counting cash,       
calculating winnings) 
 
Numeracy is an      
Essential Skill that all 
Casino employees 
need to: 
 

• Calculate winnings 
according to  
placement of 
chips, betting  
odds and values    
assigned to chips 

• Count cash in 
opening and    
closing balances 
and customer 
transactions 

• Estimate time   
required to      
complete tasks 

• Estimate crowd 
flow 

•  Measure,        
calculate and use 
ratios to mix  
cleaning solutions 
and compounds 

 

The symbols >, >> and >>> are explained in the Notes section. 

Patterns and Relations: 

Equations and Formulae >>>  use formulae by inserting quantities for variables 
and solving.  For example, the “new over old”     
formula for changing yield of a recipe. 

Use of Rate, Ratio and 
Proportion 

>>>  use a rate showing comparison between two quan-
tities with different units, use a ratio showing     
comparison between two quantities with the same 
units, use a proportion showing comparison       
between two ratios or rates in order to solve     
problems.  For example, ratio of water to sugar in a 
solution; calculation of portions per person (1 ½  
rolls per person at the table; at 4 oz. per person 
prepare a platter for 50). 

Measurement Conver-
sions 

>>>  perform measurement conversions. For example, 
Imperial and Metric, Fahrenheit and Celsius     
measurements used.  They generally make use of 
different measuring instruments rather than        
calculate the equivalents, however they do         
occasionally calculate the conversion. 

Statistics and Probability: 

Summary Calculations >  calculate averages, calculate rates other than    
percentage, calculate proportions or ratios.  For 
example, calculate the average number of people 
at a certain time of day; expectations for special 
events based on past statistics. 

See Use of Documents for infor-
mation on: 

using tables, schedules or other table-like text. 
using graphical presentations. 
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b. How Calculations Are Performed 
 
Chefs make calculations: 

>> in their head. 

>> using a pen and paper. 

>>> using a calculator. 
 
 
c. Measurement Instruments Used 
 
Chefs measure: 

>>> time – using clock, oven and hand-held timers, computer prints time on bills. 

>>> weight  - using scales in ounces and kgs.  

>>> liquid volume – using measuring cups, ladles and spoons, other containers. 

>>> temperature – using probe and oven thermometers. 

>> pressure – using gauges on steam cauldrons. 
 
They use: 

>>> the metric measurement system. 

>>> the Imperial measurement system. 
 

 
The symbols >, >> and >>> are explained in the Notes section. 
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ORAL                  

COMMUNICATION 
 

Refers to talking to 
exchange information.  
(explaining Gaming 
rules and Casino      
information to         
customers. 
 
Oral Communication is 
an Essential Skill that 
all Casino employees 
need to: 
 

• Educate           
customers about 
responsible    
gaming and      
ensuring anyone 
who is having   
difficulty gets the 
assistance that 
they need 

• Explain casino 
information,      
services, gaming 
products and  
gaming rules to 
customers 

• Ask questions to 
clarify job tasks 
and expectations 

• Speak respectfully 
to customers and 
co-workers when 
dealing with    
complex issues or 
resolving conflicts  

E. ORAL COMMUNICATION 

 

 

 

 
Modes of Communication Used: 
 
Chefs communicate: 

>>> in person. 

>>> using the telephone. 

> using a two-way radio or other such means. 
 

The symbols >, >> and >>> are explained in the Notes section. 
 
 
Environmental Factors Impacting Communication: 
 
The kitchen is a very noisy environment with ovens, dishwashers running and pots and pans 
clanging.  Add the noise from the casino, restaurant and sometimes live entertainment and 
you often have to shout to be heard.  
 

Tasks 
Complexity 

Level 
Examples 

  Chefs: 

• oversee kitchen staff, offer prompts and comments on 
quality, cleanliness and proper methods in their own 
areas. (2) 

• instruct, coach and motivate staff. (3) 

• assign duties to staff and take disciplinary action. (3) 

• meet with the Executive Chef and other chefs daily to 
discuss formal game plan. (3) 

• review the menu with the servers offering taster plates, 
give information about the preparation of the dishes and 
listen for feedback. (2) 

• respond to requests from kitchen helpers.  For example, 
order dishes. (1) 

• consult with Buildings and Grounds for repairs or with 
an outside contractor to look after kitchen equipment. 
(2) 

• interact with customers, respond to their complaints and 
questions, guide them in their choices. (2) 

• consult with managers on staffing problems or food 
items that are not selling. (3) 

• gauge the mood-of-the-day of the staff members and 
post them at an appropriate station. (1) 

• debrief staff about any changes.  For example, fruit 
plate of the day will have two pieces of watermelon and 
one kiwi. (1) 

• pass on the good feedback to help morale. (1)  

Typical 
  
Most 
Complex 

1-3 
  
3 
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Oral Communication Profile 
 

 

 

 

 

The symbols >, >> and >>> are explained in the Notes section. 
 

 

  

  

  
Purpose  for Oral Communication 

  
Type 

T
o
 g
re
e
t 

  To
 ta
k
e
 m
e
s
s
a
g
e
s 

  To
 p
ro
v
id
e
/ re
c
e
iv
e
 in
fo
rm
a
tio
n
, 

e
x
p
la
n
a
tio
n
, d
ire
c
tio
n 

  To
 s
e
e
k
, o
b
ta
in
 in
fo
rm
a
tio
n 

  To
 c
o
H
o
rd
in
a
te
 w
o
rk
 w
ith
 th
a
t o
f 

o
th
e
rs 

  To
 re
a
s
s
u
re
, c
o
m
fo
rt 

  To
 d
is
c
u
s
s
 (e
x
c
h
a
n
g
e
 in
fo
rm
a
tio
n
, 

o
p
in
io
n
s
) 

  To
 p
e
rs
u
a
d
e 

  To
 fa
c
ilita
te
, a
n
im
a
te 

  To
 in
s
tru
c
t, in

s
til u

n
d
e
rs
ta
n
d
in
g
, 

k
n
o
w
le
d
g
e 

  To
 n
e
g
o
tia
te
, re
s
o
lv
e
 c
o
n
flic
t 

  To
 e
n
te
rta
in 

Listening 
(little or no 
interaction) 

                        

Speaking 
(little or no 
interaction) 

                        

Interact with 
co-workers     >>>  >>>  >>>  >>>  >>>  >>          

Interact with 
those you 
supervise or 
direct 

  >>>  >>>   >>>  >>>  >>>  >>>  
 

  
>>>   >>>    

Interact with 
supervisor/ 
manager 

  >>  
 

>>>  
  

>>>  >>>    >>> >>>         

Interact with 
customers/ 
clients/ 
public 

>>   >>               >>>    

Interact with 
suppliers, 
servicers 

   >>    >>            >   

Participate 
in group 
discussion 

   >>>  >>>  >>>   >>>              

Present 
information 
to a small 
group 

    >>                     

Present 
information 
to a large 
group 
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THINKING SKILLS 

 
Refers to the process 
of evaluating ideas or 
information to reach a 
rational decision.  
Thinking Skills        
includes problem   
solving, decision   
making, job task   
planning and          
organizing, significant 
use of memory and 
finding information 
from text, people and 
computerized data-
bases.    
 
Thinking Skills are  
Essential Skills that all 
Casino employees 
need to: 
 

• Assess a situation 
and react         
appropriately 

• Evaluate if        
currency seems 
suspicious 

• Prioritize the order 
in which tasks are 
completed by   
considering   
deadlines and  
resources  

F. THINKING SKILLS 

 

1. Problem Solving 

 

 

2. Decision Making 

 

 

 
 

 

 
 

Tasks 
Complexity 

Level 
Examples 

  Chefs: 

• deal with failing equipment, find out what’s wrong and 
who should be called. (2) 

• deal with discontented staff, get everyone pulling their 
weight, standing in when needed. (2) 

• find substitutions when running out of food.  For     
example, cut things off the menu, steal from           
tomorrow’s menu. (3) 

• timing the service of food at busy periods and        
banquets. (2) 

• re-assign duties when short-staffed. (1)  

Typical 
  
Most 
Complex 

2-3 
 
3 
 
 

Tasks 
Complexity 

Level 
Examples 

  Chefs: 

• decide if complaints are justified and respond         
appropriately. (2) 

• decide what substitutes can be arranged at short    
notice when there is a lack of food. (3) 

• decide how to incorporate leftovers and food that is at 
risk of spoiling into the menu. (2) 

• determine when breaks can be taken, who can leave 
early when business is slow. (2) 

• decides what has to be done and what can wait.  For 
example, plan around schedule to do baking. (2)  

Typical 
  
Most 
Complex 

2 
 
3 
 



 
CHEF - THINKING SKILLS 

(continued) 

Canadian Gaming Centre of Excellence          12

3. Job Task Planning and Organizing 

 

 

4. Significant Use of Memory 

 

 

 

5. Finding Information 

 

 

 

 
 

Complexity 
Level 

Description 

  Chefs: 

• keep ‘back-up food’ which can be prepared quickly.  For example, if 
200 people are expected, three-quarters of the estimated food is 
prepared, one-half of estimated is back-up. (2) 

• organize the area for maximum efficiency with essentials at hand. 
(2) 

• plan ahead and order supplies, remembering details like garnishes, 
napkins. (3) 

• plan the rotation of heavy cleaning so that it all gets done in        
reasonable time. (2) 

• are aware of everything in a long routine; food in coolers rotated, 
note if sauces, soups and stocks running low, plan for training and 
guidance of staff. (3) 

• write effective task lists and work orders so that employees are 
busy and know what they are doing at all times. (3)  

2-3 

Examples 

Chefs: 

• know the set recipes by heart and know how to make modifications if necessary.  

• remember how many portions there are in each container. 

• keep cooking times in mind.  

Complexity 
Level 

Examples 

  Chefs: 

• usually consult with co-workers and chef to find answers.   

• consult  manuals and recipe books and internet for recipes and 
trends.  

2 
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WORKING WITH 

OTHERS 
 

Refers to employees 
working together to 
carry out tasks. 
 
Working with Others is 
an Essential Skill that 
all Casino employees 
need to: 
 

• Co-operatively 
work with others to 
exceed casino 
service standards 

• Coach and mentor 
new employees 

• Make suggestions 
on improving 
teamwork and  
casino service 
(break schedules, 
shift times) 

• Co-operatively 
work with others to 
repair casino 
equipment  

G. WORKING WITH OTHERS  

 
 
Participation in Supervisory or Leadership Activities   
 
Chefs share the duty of supervising the kitchen staff, usually in one area, (e.g., the cold  
buffet, desserts, or soups and sauces.)  They meet regularly to discuss and plan, and they 
collaborate to make the best use of the materials they have at hand.  They train and prompt 
the cooks and servers providing an example of best practices. 

>> participate in formal discussions about work processes or product improvement. 

>> participate in formal discussions concerning the allocation of responsibilities within 
own group or appropriate goals for the work group or methods for achieving goals.   

>>> have opportunities to make suggestions on improving work processes. 

>>> monitor and evaluate the work performance of others. 

>>> inform other workers or demonstrate to them how tasks are performed. 

>>> orient new employees. 

>> make hiring recommendations 

>>> assign routine tasks to other workers. 

>>> assign new or unusual tasks to other workers. 

>>> identify training that is required by, or would be useful for, other workers. 

>> deal with other workers’ grievances or complaints. 
 

 
 

The symbols >, >> and >>> are explained in the Notes section. 
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COMPUTER USE 

 
Refers to the variety 
and complexity of 
computer use within 
the employees’       
position. 
 
Computer Use is an 
Essential Skill that all 
Casino employees 
need to: 
 

• Enter data into 
various           
computerized 
tracking systems 
and databases 

• Use email to   
communicate with 
others 

• Use document  
and spreadsheet    
software to       
prepare, edit,      
manipulate and 
analyze            
Information 

• Manage           
department     
electronic files 

• Use a variety of 
electronic devices 
and resolve basic 
technical          
difficulties  

H. COMPUTER USE 

 

 

 

 
The symbols >, >> and >>> are explained in the Notes section. 

Complexity 
Level 

Computer Use 

 Chefs: 
Usually do not have access to a computer.  However, if available 
a computer may be used in the following ways: 

> use word processing.  For example, to print out              
descriptions of dishes.  

> use a spreadsheet.  For example, to draw up a table of 
training and experience of staff. 

> use bookkeeping, billing and accounting software.  For  
example, place orders through computerized system on the 
Internet. 

> use  the Internet to research cooking news, recipes and 
trends 

 

2 
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CONTINUOUS 
LEARNING 

 
Refers to the ongoing 
process of acquiring 
new skills and     
knowledge and       
applying them in the 
workplace. 
 
Continuous Learning is 
an Essential Skill that 
all Casino employees 
need to: 
 

• Identify training 
opportunities that 
are available 

• Learn about new 
casino equipment, 
products, services 
and procedures 

• Identify and      
understand skill 
strengths and the 
areas where     
improvement is 
needed to become 
successful in other 
casino positions 

• Use newly learned 
skills and      
knowledge to   
improve work  

I. CONTINUOUS LEARNING 

 

How the Learning Occurs 
 
Learning may be acquired: 

>> by applying previous experience. 

>>> as part of regular work activity. 

>>> from co-workers. 

>> through apprenticeship training offered in conjunction with College.   

>> through reading or other forms of self-study. 

 

 The symbols >, >> and >>> are explained in the Notes section. 
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J. OTHER INFORMATION 

 

In addition to collecting information for this Essential Skills Profile, our interviews with Chefs 
also asked about the following topics. 

 
 

Notes 

 
Throughout this document, the following codes have been used: 

>>> indicates that most respondents use that skill 
>> indicates that some respondents use that skill 
> indicates that few respondents use that skill 
 indicates that none of the respondents use that skill 
 

 

  

Physical Aspects The Chefs interviewed mentioned these physical aspects of 
their jobs: 
  
Chefs are on their feet almost all day.  They lift, bend, stretch 
and carry. They have excellent hand/eye co-ordination      
especially for handling their extremely sharp knives.          
Repetitive strain is a concern. 
The kitchen is a hazardous place with sharp knives, boiling oil 
and steaming caldrons.  Slips and falls are common.        
Everyone who works there is safety conscious.  They are  
tolerant of high levels of noise. 

Attitudes Chefs have a strong work ethic.  They are quick learners, 
adaptable and aware of their environment.  They maintain the 
respect of the staff, are assertive and positive. 


