Team Skills Matrix


Selection Criteria









Skills
Skills Level Req’d for job
Supervision Req’d for job
Experience Level Req’d for job
Education Level Req’d for job
Team Member








Cooking 
· Main dishes, sauces

· Familiar with Italian ingredients 

· Can convert from Italian to US metrics
· Ability to work unsupervised but willing to work under direction of Mme Tosca

· Willing to work from recipes 
Minimun 3 years as restaurant head chef; small restaurant experience desirable
Culinary School certificate desirable but not requ’d
Warren Scarpia

Baking 


· Italian-style pastry and  cakes

· Familiar with Italian ingredients 

· Can convert from Italian to US metrics
· Ability to work unsupervised but willing to work under direction of Mme Tosca

· Willing to work from recipes
Minimum 3 years as pastry chef; small restaurant or bakery experience desirable
Culinary School certificate desirable but not req’d
Sandra Oldenberg

Assisting in kitchen (cooking)
· Stirring

· Basting

· Making pasta

· Chopping vegetables

· Grinding meats

· Washing dishes
Supervised
Minimum 1 year professional kitchen experience



Assisting in kitchen (baking)
· Whipping Cream 

· Chopping fruits

· Shaving chocolate

· Mixing pastry dough

· Washing pans
Supervised
Minimum 1 year professional kitchen experience (pastry concentration) 

Carl Cavarradossi

Writing
· Procedural (recipe) writing

· Interviewing

· Editing
Unsupervised
Minimum 5 years technical writing, at least 3 cookbook projects
B.A.


Photography


· 





Graphic Design


· 





Page Layout


· 






· 





