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https://www.youtube.com/watch?v=uUhO9VoGym4
https://www.youtube.com/watch?v=DUafW5QkASA
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http://sciencekids.co/nz/sciencefacts/engineering/eiffeltower.html
https://www.toureiffel.paris/en/families
https://kids.kiddle.co/Eiffel_Tower
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https://www.kids-world-travel-guide.com/france-attractions.html
https://traveluto.com/famous-landmarks-in-france/
https://www.youtube.com/watch?v=Hi7H6O72sTA
https://www.teacherspayteachers.com/Product/STEM-Challenge-Build-Famous-Landmarks-2712992
https://www.teacherspayteachers.com/Product/STEM-Challenge-Build-Famous-Landmarks-2712992
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YOUNGER STUDENTS 

https://www.storyjumper.com/book/index/18002578/Palace-of-Versailles#page/20
https://www.storyjumper.com/book/index/18002578/Palace-of-Versailles#page/20
https://www.youtube.com/watch?v=kypS44d46ME
https://artsandculture.google.com/partner/palace-of-versailles
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OLDER STUDENTS 

https://www.youtube.com/watch?v=X235vpOToVU
https://www.youtube.com/watch?v=194CDlsFpQA
https://www.dailymotion.com/video/x2llxkj
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https://www.storyjumper.com/book/index/18002578/Palace-of-Versailles#page/20
https://artsandculture.google.com/partner/palace-of-versailles
http://www.softschools.com/facts/europe/palace_of_versailles_facts/2366/
http://encyclopedia.kids.net.au/page/pa/Palace_of_Versailles
https://www.youtube.com/watch?v=kypS44d46ME
https://www.youtube.com/watch?v=X235vpOToVU
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https://www.youtube.com/watch?v=aAw31xGmP2U
https://www.youtube.com/watch?v=grGI_uYUCPM
https://www.youtube.com/watch?v=5V93QmXZcFQ


 

©2019 Raddish  |  www.raddishkids.com  |  Page 19 

 

• 
o 
o 
o 
o 

• 

o 

• 

• 

o 

▪ 

• 

• 

• 

o 
o 
o 

• 

• 

o  
  

https://www.youtube.com/watch?v=Gd6HvYzN1uM
http://www.theramblingepicure.com/how-to-become-a-chef-in-france/
http://www.theramblingepicure.com/how-to-become-a-chef-in-france/
https://www.cordonbleu.edu/paris/how-to-become-cuisine-chef/en
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https://wiki.kidzsearch.com/wiki/Auguste_Escoffier
http://academickids.com/encyclopedia/index.php/Auguste_Escoffier
https://www.escoffier.edu/blog/culinary-arts/a-history-of-the-chefs-hat/
https://www.escoffier.edu/blog/culinary-arts/a-history-of-the-chefs-hat/
https://www.youtube.com/watch?v=7mGJ6zFkl34
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http://www.theramblingepicure.com/how-to-become-a-chef-in-france/
http://www.theramblingepicure.com/how-to-become-a-chef-in-france/
https://pdx.eater.com/2016/5/27/11163326/whats-it-really-like-to-train-to-be-a-chef-in-france
https://pdx.eater.com/2016/5/27/11163326/whats-it-really-like-to-train-to-be-a-chef-in-france
https://www.culinaryschools.org/international/france-cooking-schools/#context/api/listings/prefilter
https://www.culinaryschools.org/international/france-cooking-schools/#context/api/listings/prefilter
https://www.learnhowtobecome.org/chef/
https://www.escoffier.edu/blog/culinary-arts/a-history-of-the-chefs-hat/
https://www.escoffier.edu/blog/culinary-arts/a-history-of-the-chefs-hat/
https://www.culinaryschools.org/chef-types/#context/api/listings/prefilter
https://www.culinaryschools.org/chef-types/#context/api/listings/prefilter
https://en.wikipedia.org/wiki/Brigade_de_cuisine
https://www.reluctantgourmet.com/escoffier-kitchen-brigade-system/
https://www.reluctantgourmet.com/escoffier-kitchen-brigade-system/
https://www.youtube.com/watch?v=Gd6HvYzN1uM
https://www.youtube.com/watch?v=GgiK-HWKPjw
https://www.youtube.com/watch?v=aAw31xGmP2U
https://www.youtube.com/watch?v=grGI_uYUCPM
https://www.youtube.com/watch?v=5V93QmXZcFQ


The Kitchen Brigade 

 

 

 

• Chef de Cuisine – Responsible for all kitchen operations, including ordering, supervision 

of all stations, and creating the menu. 

o Sous Chef – The “under” chef (second in command); answers to the chef, fills in 

for the chef, and assists the station chefs as necessary. 

▪ Chefs de Partie (station chefs): 

o Saucier (sauté chef) – responsible for sautéed items and 

their sauces. This position is often considered the most 

demanding and glamorous on the line. 

o Poissionier (fish chef) – responsible for fish items, including 

fish butchering, and their sauces. 



o Rôtisseur (roast chef) – responsible for roasted foods and 

their sauces. 

o Grillardin (grill chef) – responsible for grilled foods. 

o Fritteurier (fry chef) – responsible for fried foods. 

o Entremetier (vegetable chef) – responsible for soups, 

vegetables, pastas, and starches. In some kitchens this job 

might be separated into a potager (soup chef), and 

legumier (vegetable chef). 

o Garde manger (cold food chef or pantry chef) – responsible 

for preparation of cold foods like salads, cold appetizers, 

and pâtés. 

o Boucher (butcher) – responsible for butchering meats, 

poultry, and occasionally fish. 

▪ Pâtissier (pastry chef) – responsible for baked items, pastries, and 

desserts. The pastry chef often supervises a separate kitchen area and 

would therefore be equal to the sous chef in their own section. This 

position may be further broken down into: 

• Confiseur – responsible for candies and petit fours. 

• Boulanger – responsible for unsweetened doughs like bread and 

rolls. 

• Glacier – responsible for frozen and cold desserts. 

• Décorateur – responsible for showpieces and special cakes. 

▪ Aboyeur (expediter or announcer) – responsible for accepting orders 

from the dining room and relaying them to the various station chefs. This 

person is the last person to see the plate before it leaves the kitchen – it’s 

their job to ensure everything looks great! 

▪ Communard – responsible for cooking a meal for the kitchen staff. 

o Under all of these station chefs are: 

▪ Commis (line cook)  – responsible for food preparation work and basic 

cooking under the supervision of a chef de partie. 

• Apprentice – responsible for cleaning and prep work; working to 

gain experience. 

o Plongeur (dishwasher) – responsible for washing dishes. 


