
Farm to Table Display Rotation 

Graded by: Chef Sarah 

Start Time: 7:00am 

*Winter term start is 7am or immediately following Garde Manger class 

Objectives: 

1. To gain experience connecting with and sourcing products from local purveyors. 

2. To learn more about food; where it comes from, how it’s produced, when it’s at 

it’s best, what factors make one product a better value or quality over another.  

3. To educate our customers about eating locally and seasonally while developing 

your own marketing and communicating skills. 

4. To advance your table side cooking and customer interaction skills. 

Products:  

Do your research and choose ingredients that come with a story that you can relay to 

your customers.  All of your dishes must feature products that are either; 

A.  grown/produced locally 

B. grown using a method that promotes environmental sustainability (organic, 

biodynamic, etc.) or social justice (fair trade, equal exchange, etc.). 

C. and/or are “in season” wherever they are grown (meaning they are at their prime 

quality at that time of year, weather it is a local product or a product from 

somewhere else in the world).   
 

Objectives Expectations 

Preparation 
-Researching 
product/connecting 
with the Source 
-Creating Marketing 
Materials 

D-C grade- 
●  has some information about where the product came from or why it’s 

seasonal, special, etc.   
● Fills out the template I provide for info/price sign 

 
B-A grade -  

● puts together interesting, informative material and display items for 
presentation at the table in the scramble area.  May bring in props 
relating to the featured item and/or create extra informative materials. 

● may contact the farm or do substantial research on the product and/or 
source of the product. 
**no marketing materials necessary for the days you are serving table 
side in the restaurant, but you are still expected to know about your 
ingredients and have talking points for customer interaction. 

Daily Performance This is the normal daily grade including professionalism, time management, 
execution and final project and includes  

● how well you incorporate the featured “farm to table” ingredient/s into 
your dish. 

Table Side 
Service/Customer 

A large piece of this rotation is about how you present your dish and sell it 
directly to the public in both the scramble area and table side in the Santiam 



interaction Restaurant.  You must be actively preparing part of your dish during service 
every day.  
D-C grade - you keep something warm at your display table and set out a 
sample of your dish for customers to see. 
B-A grade - you actively create your dish during service for customers to watch 
and talk to you about the ingredients and your cooking process. You may 
include samples of your featured ingredient to taste, as appropriate. 

 

You will be presenting and cooking in two areas: 
1. Commons Cafeteria 

2. Santiam Restaurant 
 

Rotation Requirements: 

Each week you must produce: 

1. An Entrée, including sides, to be prepared in the scramble area. 

2. A Sandwich special  to be prepared in the scramble area.  You will be setting up 

the sandwich station every Tuesday and preparing made to order sandwiches, 

including your special featuring local, seasonal… items. 

3. A Dessert  to be prepared in the scramble area. 

4. Item of your choice (entree, appetizer, dessert), to be cooked table side in the 

Santiam Restaurant. 

Please coordinate with Chef Sarah to print marketing signage including pricing for your 

item(s) by 9:45am on the day of service. 

*Proposed ideas and projects must be turned in and approved by Chef Sarah no later 

than Tuesday of the week prior to the start of rotation. Request for product to use during 

rotation must be filled out using the requisition form and turned in no later than 

Thursday. 

**Failure to submit a rotation plan and product needs on time will result in loss of 

all 25 professionalism points on the first day of that rotation week. 

Taster: Please prepare one taster before service to be presented to Chef Sarah for 

critique and daily grading. Failure to do so will result in loss of points for the day. 
 

Commons Cafeteria:  

Requires you to set up a station either on the center island or a separate table in front of 

catering. You must be set up and ready to cook by 11:15am. 

 Display tables must have: 

● Appropriate linens; Tables must be skirted to floor length (if you want specific 

colors, they need to be requested by Thursday of the week prior). 

● Professional signage and marketing information about your theme/dish 

● Props if desired- i.e.: fresh produce, baskets, flowers, etc.  

●  Ingredients displayed professionally in appropriate containers. Cold items must 

be placed on ice, hot items must be held in a chafing dish. 



You may use induction burners or gas burners.  
 

Santiam Restaurant:  

You will coordinate your dish with Chef Jesse so she can place it on the Santiam dining 

room menu. For dining room cooking you will be using the gueridon. Please see Chef 

Jesse for further expectations and guidelines. 
 

Grading: 

80% of your grade comes from daily performance. Part of this daily performance is how 

knowledgeable you are of your subject and the marketing materials that you put 

together.  

20% of your grade comes from your preparation (as described in the chart above). This 

is graded daily with the points broken down as follows, with a total of   40pts. possible. 

➔ 0-20pts - Research done on source of product 

➔ 0-10 pts- Marketing materials and display 

➔ 0-10 pts- Table side cooking performance and customer interaction 
 

Resources: 

Chef Sarah - I run a small food business using local ingredients.  I have worked in the local food 
scene for many years...I have ideas, I have information, I'm happy to help, but you need to 
make that communication happen and it can't be last minute. 

First Alternative Co-op in Corvallis has a lot of local stuff and their price signs tell you if things 
are local. 

Corvallis Farmers Market -  Winter Market is at the fairgrounds every Saturday from January 11 
- April 11,  the outdoor market starts mid April.  Even the winter market has a ton of produce and 
other local products, it’s a great place to do research and get inspiration. 

Google: What is in season, What is fair trade, etc. 

Seasonality Chart - in pantry kitchen 

*(Yes, you will be limited in the winter months, but that is where your creativity comes in… how 
can you make rutabaga shine...for example)? 

*local meat is an option, but only in small amounts, only once a week...we have a budget 
for specific farm to table items and local meat is $$ 


