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Thank you for your interest in hosting one of the North Carolina K-12 Culinary Institute Workshops during summer 2016. Please see below for information that will be helpful to you and us as we select excellent teaching locations in every School Nutrition zone. If you would like to recommend more than one teaching site from your School Food Authority, please complete a separate application for each one. Return applications to susan.thompson@dpi.nc.gov by Friday, December 4, 2016. We will review all applications carefully before making the final location selections in winter 2016.

Please contact Susan Thompson (susan.thompson@dpi.nc.gov or 919-218-4090) for questions.

Background Information
· Up to 25 participants and 2 to 3 instructors per workshop. 
· Kitchen access required for setup on Monday.
· Teaching to be conducted Tuesday thru Thursday.
· No facility access needed on Friday.

Location Requirements:

Administrative Requirements
· Will your School Food Authority (SFA) require any facility use fees for hosting the workshop?
· No
· Yes. If yes, what is the fee? _________________
· Procure food & supplies based on a provided list – To be reimbursed by Culinary Solution Centers, LLC.
· Receive workshop equipment and supplies (May/June) 
· Store equipment and deliver to teaching site just prior to the workshop (sectionizer, blades, cutting boards, chef’s knives, knife sharpener, merchandising pans, etc. – 1 to 2 items of each per participant)
· Provide shipping address for receipt of the workshop equipment and supplies:
	Name of SFA

	

	Attention to: (name of person if applicable)
	

	Shipping Address
(Street, City, State, Zip)

	




Minimum Teaching Site Equipment Requirements
Please provide the following information:
	Name of School recommended to host workshop:

	

	Physical Address of School:
(Road/Street, City, State, Zip)
	

	School Nutrition Services Zone Number

	

	Name of School Nutrition (SN) Contact Person for this project:

	

	Email of SN contact person:

	

	Phone number(s) of SN contact person:
	

	What dates, if any, during June 27 to August 11, 2016 would this site not be available?
	



Please check if the following items are available at the teaching kitchen site. If an item is not available and there is a potentially viable substitute, please note beside of the equipment.
· 5 to 6 tables with chairs (not café tables with stools) in educational setting to accommodate up to 25 participants and 2 to 3 instructors (could be in the café or a classroom very near the café/kitchen).
· Demonstration table in the educational area
· LCD projector, speakers for video, screen in the educational area
· Convection oven (2 minimum)
· Steamer (minimum of 2 compartments)
· Range or induction burners OR 2 small steam kettles
· Heater/proofer
· Small to medium size mixer with paddle and whisk attachment (can be tabletop or floor model)
· 3-compartment Pot and pan sink with chemical sanitizing setup
· Produce work sink – preferably with disposal
· Hand sinks – preferably more than one; fully stocked
· 6 stainless work tables/work areas that will accommodate at least 4 people
· Serving line – hot and cold
· Ice machine
· Bun pan racks (speed rack) – 2
· Carts – at least 2
· Sheet pans, Full size – 20 each
· Sheet pans, Half size – 8 each
· 2 inch solid and perforated pans – 5 each
· 4 inch solid and perforated pans – 5 each
· Stock pots – Several sizes
· Mixing bowls – 10
· Utensils – scoops, spoodles, whisks, tongs, spoons vegetable brush, ladle, spatulas (rubber and metal), etc.
· Paring knifes, utility knives – 1 each
· Accurate Scales (may be platform or digital) – ounce (capable of weighing in ¼ ounce increments) and pound versions (capable of weighing in one-ounce increments) 
· Colanders
· Measuring cups – dry, multiple sets
· Cup
· Quart
· Gallon
· Measuring cups – liquid, multiple sets
· Cup
· Quart
· Gallon
· Measuring spoons – at least 4 full sets
· Food storage containers with lids – 10 each (2 to 4 qts minimum size)
· 3 garbage cans
· Sanitizer buckets – 3 each plus chemical test strips
· Terry towels – 30 each

Desired, but not Required Equipment
Please check if available:
· Combi oven
· Tilting skillet
· Small tilting kettle 
· Vertical Cutter Mixer (VCM) with attachments
· Immersion blender
· Mechanical vegetable processor with slicing and shredding blades

Please make any comments below that you feel will be useful in determining suitability of your proposed kitchen site.
