The Work Triangle

Quickly sketch a plan of the kitchen in your home. Show where the sink, cooker and fridge are. 

Now draw a triangle between these 3 things. 

This is the work triangle in your kitchen.

This is a simple work triangle in a domestic kitchen. 

There are many work triangles in commercial kitchens. 

It is important to place small and large pieces of equipment in the correct place for safety, time and the general well-being of  workers.





Task 1. 


The storage of small equipment is as important as large. Here a colander is stored in different cupboards. 


Draw lines showing the movement of a chef carrying out the following task:


1. Carrots from store to sink (line already drawn).


2. Carrots washed and drained in colander.


3. Carrots grated in food processor.


4. Carrots placed on work table to use in salad.
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Task 2. 


Look at the kitchen below. The chef has just bought a large floor mixer as the sale of their blueberry scone teas has tripled. 


Work out where the best place to put this mixer is by drawing lines between storage, measuring, mixing, shaping, placing in oven, and serving. Which place is best? 
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