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Today' s Goals

1. UPON COMPLETION OF THIS INSERVICE TRAINING,

» FOODSERVICE WORKERS WILL BE ABLE TO ACCURATELY EXPLAIN
AT LEAST TWO REASONS WHY PROPER TASTE TESTING IS
IMPORTANT AND WHY IT SHOULD BE DONE IN FOOD
PREPARATION.

2. UPON COMPLETION OF THIS INSERVICE TRAINING,
FOODSERVICE WORKERS WILL BE ABLE TO ACCURATELY
DESCRIBE AT LEAST TWO ADVANTAGES OF USING THE TWO
SPOON METHOD FOR TASTE TESTING.

3.UPON COMPLETION OF THIS INSERVICE TRAINING,

» FOODSERVICE WORKERS WILL BE ABLE TO CORRECTLY

DEMONSTRATE HOW TO PROPERLY TASTE A FOOD SAMPLE USING
THE SIX STEPS OF THE TWO SPOON METHOD.

Supplies
1 2 spoons 4 Container of food
2 Small bowl 5 Scoop
35 Note taking Sheet 6 sauce

Steps
to
Quality
Control




TWO SPOON 6 STEP METHOD

%)

Turn or step away from
the original container
of food to prevent
contamination and
dripping during tasting.

Remove a small sample of
food from the container
of food using the
sampling spoon.

Taste the food using the
tasting spoon, either
directly off the tasting
spoon or from the small
bowl.

Repeat steps 1 through 4
if additional tasting is
needed when adjusting
the recipe.

*Do not touch the two spoons together.
Do not allow the sampling spoon to touch the bowl either (if used).

0

Transfer the food sample
from the sampling spoon
to the tasting spoon or
to a small bowl via
pouring or dropping.*

When done tasting,
immediately transport
all materials and spoons
used to the dishwashing
area.
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QUALITY CONTROL CHECKLIST

Try At Home

. Have I washed my hands?

Am I faced away while tasting?

Have I cleaned up my tasting space?
Do I have all the supplies I need?

Am I wearing Kitchen PPE?

Am I using a new spoon?
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