ProStart I Sanitation/Mise En Place/Knife Skills Project: Omelet Stations
1. Form groups; assign kitchen brigade jobs: executive chef, sous chef, prep cooks. Executive chef is responsible for knife.
2. Planning: Plan to create at least 2 specialty omelets with garnishes (one classic, one your own creation) that features at least 5 classic knife cuts, and design a menu to display which includes the following:

a. group “restaurant” name (catchy) with list of group members and jobs
b. names and descriptions of specialty omelets with garnish *knife cuts must be named on the menu*
c. a listing of all other available omelet fillings
3. Practice & prep:  omelet technique and knife skill.
4. Present Groups will present omelet station to class
a. Present station attractively, with accessible mise en place and displayed menu. 
b. demonstrate procedure and plate presentation (each group must demonstrate the prep of their 2 specialty omelets and 1 special order omelet.) 

c. introduce group, name, and display menu.
d. Demonstrate knife cuts (each group member must display one cut)
e. Distribute samples.
f. Efficiently clean and sanitize station, all equipment, and food prep areas. 
