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Marriott Breakfast Chef Training — Digital

Eggs and egg dishes Veggtables and Breakfast guidance and
cooking methods food allergens

« Introduction » Fundamentals of A ¢ EMEA breakfast

e Fundamentals of vegetables guidance
eggs and egg » Steamed vegetables e Food allergens and
products » Saufeed vegetables infolerances

» Soft-boiled eggs o Grilled vegetables e Omelet

o Fried eggs e Fundamentals of e Spanish omelet

e Scrambled eggs cooking methods

& Assignments:
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Assignments:

» Soft-boiled eggs e Omelet

« Fried eggs * Spanish omelet
e Scrambled eggs

Sauces and herbs Buffet and sustainability Dairy and fruit
e Fundamentals of A ¢ Fundamentals of e Fundamentals of
sauces breakfast buffet milk and dairy
o Fundamentals of service products
herbs, spices and » Hygiene and e Fundamentals of
seasonings preservation of fruit and fruit
» Eggs Benedict value products
e Eggs Florentine M ¢ Fundamentals of o Cheese tfart with
sustainable sourcing pears
e Onsen Eggs » Conclusion

Eggs in cocoftes
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Assignments: Assignments:

Eggs Benedict
Eggs Florenfine

Onsen eggs
Eggs in cocoftes

&r Self-guided assignment

N\ This is a Marriott-specific course, developed in line with Marriott's values, standards and goals.


http://www.globalswisslearning.com/

