
Quantity Sous Chef Rotation 
 
Graded by: Chef Stacy 
Start time: 7:00am* 
*Fall term start is immediately following Meats class 
*Winter term start time is immediately following Garde Manger class 
 
Objective: 
Quantity Sous is an opportunity for you to see “behind the scenes” how Quantity kitchen 
functions on a daily basis- menu planning/ balance, ordering, instructing, and managing. 
You will work closely with the Quantity instructor to guide and assist with first year 
students while also practicing kitchen and time management skills. 
 
Expectations: 
·    You are not required to have all the recipes written down, like the first years. But you 
are expected to know the menu, be familiar with menu items, be aware of 
accommodating food allergies, etc. Remember that you are setting an example to first 
year students, and it is not acceptable to be unprepared. You may also be asked to pick 
up vacant stations- please be ready to do so. 
·    In order to earn an A or a B letter grade, you must go above and beyond the 
requirements. This would include things like instructing a demo, getting signs made for 
specials on the line, filling the line for service, facilitating stock production, coordinating 
“opportunities,” etc. Please consult with the Quantity instructor before planning.  
·    Organize and manage Quantity shelves in the walk-in. This is your responsibility to 
make sure proper storage procedures are being followed, all items are 
covered/wrapped, labeled and dated. Coordinate with the Quantity instructor, the usage, 
recovery and utilization of products. 
.     Please do not leave the kitchen to work on other projects or visit with classmates. 
You are required to be in Q and be available to answer questions and help where 
needed.  And remember, you are there as a mentor, not an instructor or boss.  Be 
respectful and kind in your interactions, anything else will heavily affect your grade. 
 
Required Assignments 
Costing Assignment: 10% of your grade will come from a costing assignment. You will 
be asked to cost one composed plate from our menu (protein, starch, vegetable, 
sauce). House recipes can be found in the Quantity packet. It is due on the last day of 
your rotation, and will NOT be accepted late. 
 



Friday Menu: 30% of your grade will come from creating and managing the Friday 
menu and prep list for our kitchen.  You will be required to create a menu following 
Quantity’s normal menu policy, utilizing ingredients that may not have been used during 
the week.  Menu must be done and approved by Chef Stacy and Chef Lilly no later than 
Wednesday (no exceptions)  You will also need to pull any proteins from the freezer 
and properly label them by the end of that same day.  A prep list for that menu will need 
to be made and written on the white board by 10am Thursday so first year students can 
begin to work on it as time allows. 
 
Grading: 
Your grade breaks into three portions- 
60% of your grade comes from daily performance. You will receive points in four 
categories, just as you did last year: 

25 pts- Professionalism 
15 pts- Management 
20 pts- Execution 
10 pts- Final Product 
 

30% of your grade will come from creating and managing Friday menu and prep list. 
 
10% of your grade is the Costing exercise 
 
 


