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Culinary Arts® — &<

“People who eat are always the best people”- Julia Child

Standards
Spotlight
Demonstrate
proper food safety
and sanitation

procedures. i I
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Student Projects
b Students in Mrs.
-/ Getting' Certified! Hawley's Arctic
>0 s Home Economics
Students across the North Slope Borough School District are ase Ao their
getting their certifications to SAFELY handle food. first attempt making
cream puffs
' The most important aspect in the restaurant and foodservice industry is c
making sure all food is handled and cooked correctly so people do not get =4

sick when eating. 0

Behind The
Scenes
Harley Oleson is the

CTE Culinary Arts
Specialist for the
Qatginniagvik .
department. She @
has been cooking

since she was 12

and was raised in _
Utgiagvik. é‘:d
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Getting Certified!

;? Students across the North Slope
Borough School District are getting
their certifications to SAFELY handle
food.

The most important aspect in the restaurant
and foodservice industry is making sure all food
is handled and cooked correctly so people do

~ not get sick when they are eating. By law, all
j employees in food and beverage service
establishments are required to have a
certification on file with their place of
employment stating they are certified to be
handling food.

h Living on the North Slope for many years, I
have come to witness the people on the North
Slope LOVE to eat. Many events throughout the
year on the Slope have food available for
g purchase. However, is it safe to sell food to the
J public without a food handling certificate?
The simple answer is no. There are numerous
sanitation violations when food for purchase is
handled without a food handling certification.
However, that is starting to change. Across the
“  North Slope, as of February 28, 2019, 50 high
- school students have been certified with the
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Thig month’e Riging Chef ie Joyce Stotte from Kiita Learning
Center in Utgiaguik. Joyce ig always willing to learn new recipes and go
outgider her comfort zone. She ig very inquigitive about the restaurant
D businese. Joyce hopes to one day have her own ice cream and pagtry
buginegs. Congratulatione Joyce for being February’s Rising Chef!
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State of Alaska Food Worker Card, the state’s
safe food handling certification that is valid
for 3 years.
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In the upcoming years, I hope to see many more
students getting their food handling
certifications to provide a healthier

community, one meal at a time.
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“There are numerous
sanitation violations
when food for purchase is
handled without a food
handling certification.”
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