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I. Introduction

With funds made available by a grant from the Research Coordinating

Unit of the Department of Education of the Commonwealth of Pennsylvania,
the Food Service and Housing Administration Program has undertaken to
develop a new approach to a number of key courses 1in post-secondary hospital-
ity education. This approach relies Principally on the development of a
“seminar-practicum" which 1s based on a triad of learning opportunities:
the workplace, self-instructional packages, and a weekly geminar.
In the fast growing field of hospitality education, the seminar-prac-
ticum offers three principal advantages.
1. The seminar-practicum eliminates the quantity foods lab :
which 1s expensive both from the point of view of the in-
Vestment required to establish such a laboratory and the {
instructional operating costs of offering courses in such
a laboratory.
2, The seminar-practicum should improve the quality of leafn-
ing by moving the student from a laboratory simulation to a
controlled experiencé in a "real world" setting.
3. Because the student is torking in industry, he has an .
§
opportunity to earn while he learns, lowering the effective cost §
of education and, hence, making it available to lower income :
and disadvantaged groups. i
The student in the seminar-practicum has the opportunity to learn from
the workplace.. The student's attention is focused, on a week-by-week basis, on i
different subject matter areas by the self-ipstructional packages and the learn-
ing experiences available to the student in the workplace are supplemented by

subject matter content in the self-instructional package.
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Finally, the student is involved in a weekly 2-1/2 hour seminar in
which the "real world" can be contrasted with the "ideal world" of the
text and matters not understood by the student can be clarified. An ex-

tremely important enriching element of this instructional system is thought

to be the fact that students will, in effect, be teaching each other as

they discuss their experiences in the seminar.




II. Instructional System Design
1. Course subject matter
The seminar-practicum courses are:

HFS 850 - Food Production Problems

Physical characteristics of principal food product groups
considered. Topics include: preparation techniques,
quality and cost control

HFS 860 - Food Production Systems

The principal Food Service Administrative routines
are considered from the point of view of the supervisor
and ‘'middle manager.

HFS 870 - Food and Beverage Administration

Components of food service systems are identified and
studied as separate problems and as a total system.
2. The psychomotor domain
Psychomotor skills are réquired for each of the courses, although
these are principally concentrated in the first course. It has been
recognized that it is probably not practical to require the student to
move uniformly through psychomotor learning.experiences because the
opportunities to work on the various stations where these skills may be
acquired will not necessarily come t; the student in the order desired.
In general, therefore, it is expected that a certain number of psycho-
motor skills (75 of which have been identified for the first course)
will be listed and ‘the student will be expected, within the three course
sequence of 36 weeks, to master each of these skills. Psychomotor skills
appropriate to each week's subject matter will be specifically identified.

The student will have the option of learning those skills that week, if

possible, or of completing the skill learning assignment at some later
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date. (or of having already completed at some earlier date.} He will be
required to complete at least one-third of the skill learning assignments
in each term.

Figure 1 presents a schematic diagram of the student behavior associa-
ted with psychomotor skills. The student identifies a skill from a 1list,
Practices it, and evaluates his own performance. If he is not satisfied, he
has the option of seeking outside help or of doing it again by himself., If
he decides to choose outside help, peer help from students or from employees
in the place of employment is available, Héving received outside help, the
student has then the option to return and practice more or to move on to
evaluation by the supervisor in the place of employment. If the supervisor
considers that the student has not learned the skill, the student has the
option of outside he}p or of practicing again by himself and he remains in
this loop until he has not only satisfied himself, but his supervigor that
he has learneh the skill. At the time that the supervisor is willing to
"sign off" on a skill, the student Woves to another skill but is also subject,
in the case of crucial skills, to academic faculty evaluation.

Psychomotor skill learning will be "accounted for" by giving the stu-
dent a "skills form". On this form there will be a place for the skill number,
the skill name, the student's signature certifying that he has learned the
skill and the signature of his supervisor, certifying that he considers
the student to have satisfactorily mastered this skill. There will be an

’

additional provision for academic instructor validation in the case of crucial

skills.

3. Cogaitive domain
Figure 2 presents a model of the studenq behavior process in the cog-

nitive domain. The student performs a learning activity and evaluates it by
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answering or completing student workbook activities at the end of the con=-
tent mentioned., If he Judges that he has not yet learned it, he has the
option of outside help including peer help and, if necessary, instructor
help. At any point that the student is satisfied, he asks himself if he has
completed all of the week's work and, if he has not, he moves on to the
next learning activity. At the end of the week's work, workbook assignments
are handed in to the instructor.” Since most of the homework assignments
will be self-tests with a key provided to the students for immediate feed-
back on whether he has or has not mastered the material, the grading signi~-
ficance of the homework and self-tests will be principally on a "go-no go"
basis. The student receives credit if he has done the work and receives

no credit if he has not.

The weekly class will begin with a class quiz covering the material
assigned in the homework.‘ If the student does not receive a satisfactory
grade on the class quiz, a number of behavior options are available to him,
including relearning through peer help or instructor assistance, including
the option of a requiz. The student, it ig necessarily true, may decide to
ignore poor performance. .

Similarly, the class discussion performs a kind of self-test in which
the student can ask himself whether h; is satigfied with his performance, and
if he is not, once again he has a number of behavioral options available tc
him, including relearning by himgelf, throdgh peer help or by assistaéfé!irom
the instructor. Agdin, it is always the student's option to ignore unsatis~
factory performance. At the end of each class, all gtudents proceed to the
aext week until the tenth week of the class has been reached. At the end of

:nat number of weeks, subject to final examination, a grade is recorded, and

the student moves on to the next course.
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While the above indicates a required progression, the concept of the
seminar-practicum has been significantly refined as a result of interaction
with Mr. Clarence Dittenhaffer of the Research Coordinating Unit Staff in
Harrigburg. It had been earlier suggested by Dr. Mager, a consultant used
during earlier quarters that the class not be forced to focus on just one
station at each meeting in HFS 850 and that students be free to discuss
whatever station they were interested in. While this seemed like a useful
idea, staff could not determine exactly how such a class would be conducted.
Accordingly the idea was shelved for use at a later date. In conferences
held with Mr. Dittenhaffer both at University Park and at the RCU ;ffices
in Harrisburg, a concept which permitted the orderly movement through the
package materials on a week-by-week basis in HFS 850 and at the same time
éermitted students to discuss those subjects which were of interest to> them
because of their Qork assignments during that week emerged. It is intended
that the first portion of the class will te devoted to a discussion of the
subject matter assigned for the week. Since many students will not have
worked on that station, it is intended that this section of the class will
principally be aimed at answering questioné regarding text materials and
making certain that students do, indeed, get through all the material at
least one time. Also, during this p;riod certain lecture material related
to that subject matter or appropriate demonstrations may be presented.

During the second portion of the class, students will be asked to divide
into interest groups to discuss briefly with peers who have had similar work
assignments during the week, the problems discovered on various stations.
(Students will be encouraged, if not required, to do the reading appropriate
to the station on which they are working at the time that their work assign-

ment takes them there as well as at the time that the class is assigned the



subject matter of that station.)

Interest groups will then report questions and reactions to the in-
structor for discussion by the entire class. The project staff are indebted
to Mr. Dittenhaffer of the Research Coordinating Unit for his interest and
assistance in improving the format of the proposed seminar for HFS 850. Be-
cause the materials found in HFS 860 and 870 are significantly more con-
ceptual in nature, it is not anticipated that this deviation from the general

model will be possible in those courses.

"~

4. Use of "Ideal Restaurant"

s

Sample instructionzl package design work has concentrated thus far
Principally on the first two courses. The presentation of the mate;ial has
been facilitated by the identification and description of a "pedagogically
ideal restaurant" which has been named the HFS (pronounced ﬁar HFS). The
function of the HFS is to compare and contrast for the student an ideal
model with the real world work setting in which he is engaged. One of the
important functions of the weekly seminar will be to discuss the confrast be-
tween the student's workplace and the "ideal" material presented in the HFS.
One of the roles of the instructor will be to identify which Qériations from
the ideal are acceptable and which ate generally not acceptable.

Clearly, an important function of the HFS is to give a pedagogical means
of establishing certain basic standards of performance and quality since stu-
dents will be workipg in various work settings in which quality compromises

may commonly be accepted.

5. HFS 850 Food Production Problems

A set of draft packages has been completed for HFS 850. This draft

package is included as Appendix A of this report. It will be noted that the

2
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student moves from work-station to work-station in progress through this
course, familiarizing himself with the rrinciples, problems, and practices
related to the preparation of various food groups. 1In this course, it is
intended to provide the studeat with the knowledge base necessary to super-
vise skilled workers. The principal emphasis is not on making the student
a cook, but on giving the student reasonable level of familiarity which en-

ables him to interact with skilled workers as an equal,

6. HFS 860 Food Prcduction Systems

This course is now complete in first draft form. That draft, however,
is not in sufficiently final form to be a useful adjunct to this report. It
is hoped that the draft of HFS 860 may be included as an appendix of the
first quarterly report for the academic year 1972-73 to be submitted in
October 1972, Work on this co&rse has proceeded at a glower pace because a
much wider variety of subject matter specialists have had to participate in

the development of subject matter for the course,

7. HFS 870 Food and Beverage Administration
Work is just beginning on the draft of HFS 870, although layout and
design materials have been developed for this course and submitted to a con-

4

sultant, Fred Schmidt Associates.
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III. Validation

The development, refinement, and establishment of the Vocational Com~
mitment Index has been completed. It arpears to be a valid and reliable
instrument to employ in the research for this project. A complete report
on this index is included in the test manual attached as Appendix B.

The development of an achievement test for post-secbndary hospitality
education is completed. Although the test has not been pilot tested, infor-
mation on test reliabiiity.and validity will be secured when it is adminis-
tered during the Fall of 1972 for the purposes of testing project hypotheses.
The test and manual is attached as Appendix C.

To secure data on the subject's socio-economic status, Hollingshead's
(1957) Two Factor Index of Social Position will be employed. In view of the
time required to complete all of the data gathering inséruments, it appeared
useful to select a method for assessing socio-economic status which would not

require a lengthy device. The Hollingshead technique classifies the occupa~

tion and education of the subjects father according to the following scales:

Occupations Description
I Higher Executives, Pioprietors, Major Professionals.
II Business Managers, proprietors of Medium Sized Bugi-
nesses, Lessex Professionals.
III Administrative Personnel, Small Independent Businesses,
Minor Professionals
Iv Clerical and Sales Workers, Technicians, Owners of
Small Businesses
’
v Skilled Manual Employees
VI Machine and Semi-gkilled

VII Unskilled.

.
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Occupations Description
I Graduate Professional Training :
II Standard College or University Graduation |
III Partial College Training }
Iv High School Graduates
¢ \' Partial High -School
VI Junior High School
- VIt Less than High School

Hollingshead's Two Factor Index of Social Position is derived by multi-
plying the continuum rating by the factor weight. The occupation and educa-
tion factors are weighted with values of 7 and 4, respectively.

The Hollingshead sociai pesitions are finalized in the following manner:

1

Social. _Class Range of Computed Sgo%es
I Upper Class 11-17

IT Upper-middle Class ‘ 18-27

III Lower-middle Class ; 28-43

IV Upper-lower Class - 44-60

V Lower-lower Class . 61-77

Work Under Way

A device to be used by employers to rate subject's work performance
has not yet been secured. However, one device which could be used or adapted
for use is found on the following page.

Securing the samples for hypothesis testing has been begun but additional

contact is needed to arrive at dates, times, places and numbers of subjects

; for data collection.
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The following institutions have indicated a willingness to cooperate in
providing subjects for this project:
Hotel and Resort Managem~nt; Department
Paul Smith College
New York, New York !
Hotel, Restaurant and Travel Administration Department
University of Massachusetts
Amherst, Massachusetts 01002
Food Service and Housing Administration
The Pennsylvania State University
University Park, Pa. 16802
Data collection will require the administration of the packet of tests
including the Vocational Comnitment Index, the Achievement Test for post-
secondary hospitality education and a personal data form. The test packet
cannot be mailed to subjects and a test administrator will be needed to col-
lect data.
Dr. Mary Quam was contacted to explore the pcssibilitics of present-

ing the project at the 1973 Convention of the American Home Economics Associa~

tion. This possibility has been confirmed by Dr. Quam whose letter is attached

to this report as Appendix D.
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APPRAISAL RATING DEFINITIONS

Each factor s to be rated on one of the five degrees defined.

RA RATINRG

A hec

¥ . Jaik OF SALES OR WORK PRODUCED

Aruitoxt provided by Eic:

ABILITY TO PERFORM OTHER JOBS

5 I""x"‘::ék:ﬁfion always unusually high. Works very fast and 5 Outstanding all-round employce, Performs all jobs ex-
Production wsually mnore than required. Considered notice- pected of him exceptionally well and lcart'ws new jobs very
ably satisfactery Fast, <teady worker. {"s't.' Conzidered as possessing highest skill and wide ex-

3 Produstinn normally ineets stondard requirements. Aver- pericnce on generally related work.

. - oy ¢ . . .
2 ;s:c(;'. or‘kc..‘}’;r-%x mgn’cc\snl;..(n:ilorjy, quirements. Slow 4 Perldrms most jobs expected of lum well and learns new
reduction usually balow standard requir . Slo : . ) , .
worner. Perforinance un«atisfactory. ngs fn'x’rly fnst.b]Good all round cmployre. Considered

1 Production very unsatisiactory. Seldom micets standards. thoroughly capable-und experiencec on generally related
Y.afs, wastes une, work,

. . . '
QUALITY OF WORK PRODUCED 3 f’crfo‘rms a few dx{Tc;cnIt jobs well but has difficulty in

5 Always daes a very thoiough, sccurate job. Rarely makes .CAarning some new jobs. {G.QU"‘GS at least average amount
errors. of time in becoming proficient st any new type of work,

4 Usually does a complete, accurate job. Occasicnally makes Considercd unly moderately versatile,
errors, ] . 2 Slow in learning most new jobs although may perform

3 Work usually meets quality requirements. Has average . v . . MY

. amount of errors some routine tasks in satisfactory manner. Very limited
1 t . h o H 1.,

2 Waik is fiequently inaccurate. Seldom meets quality .:lbxht._v.n;\d nc-)imaﬂ) considered only capable of perform-
standards. Has many errors. Ing simp.e tasks.

1 “'Ol:'n: 1s very carcless. Causes waste. Very unsatisfactory 1 Exccedingly slow in learning new work of any type and
periormance. renerally incapable of performing even routine tasks in a

Tptactory manner, Utsbleto (low or semerer i

5 Outstanding knowledite of present job and necessary re- ) P ) b Very ples e
lated work. Censidered as possessing hishest skill and ey
Peiilinte atrejular assignment. . . JUDGMENT

4 Good kacwledge of present job and necessary retatea 5 Has unusual ability to analyze. to evaluale, and to make
work, Censidered thoroughly capable at regular assign- proinpt decisions which promate customer guod will. Con-

i ments. . . clugions very sensible, intelligent, and reliable.
— =~ 3 Fairknowiedge of present job and necessary related work. .
Considered =3 nossessiiig oniy average-skill- and-capabili-. _ _4._Capable of some_analysis and of making most decisions
ties. relating to job. Conclusions Usually sens:bla and réliable. — =~

2 Possesses ro skill bevond routine performance on present e . . ) ,
job. Work is gencraliy unsausfactory requiring ¢lose super=- 3 .}Jihdg,;nc.n.l ’usu;!}yt d::penda]b’lc ondsc-r‘m;ro\tttni_c :r‘naé:frs.
vision and consilzrable instruction beyond average rve- as average ability 0 analyze and evaluate facts. Cen-
quirements, clusions usually reliable slthough considerable time re-

1 Inadequate and definitely unsatisfactory knowledge of quired to make decistons.

: . H vork W . .
present job. Mo knowledge of reiated work. Urzble to 2 Judgment erratic and not very reiiable. Seldom anslyzes
@dsorb cr retain instruction. facts and conduitions. Requires close supervisicn and guid-
CO-OPERATION AND DEPENDAERILITY ance, .

5 Always reliable. Excellent teomworker., Accepts and han- 1 Has very poor ability to analyze facr< and exercise inde- ;
dies assignment unusually wall. Requires very little su- pendent judgment. Decisions seldom practical or scund or .
pervision, acceptable 1o customers. Requires excessive supervision

4 Usually reli.ole, Good teamworker. Handles assignments and guidance. :
very well. Requires Iittle supervision.

3 Co-operates, but sometimes only to degree he deems >rs peeers :
necessary, Average depeadability. Requires average super- PERSONAL CHARACTERISTICS :
visicn, 5 Excellent, well-balanced personality. Even temperament. N

2 Unco-operative attitude and usually undependable. Re- Very neat and presents very goo:l appearance. Impresscs Yy
quires cloze supervision. N customers and employces favorably, N

1 Very unco-oserative and very poor teamworker. Very una r \ .

. N . . . ' " N o ‘11 . nilse v Az h - L
satislaziory and unreliable. Requires excessive supervision, 4 Very good, friendly personality. Generally neat and pre S

. sents good appearance. v,
ATTENDANCE AND PUNCTUALITY . 3 Hasaverage personality. Usually neat and presents a zagis- : :

5 Very purnctual. Rarcly whasent or late without good cause. {actory appearance. :
4 Very punctual. Seldom absent or late without yood cause. .. . . i
¢ . . . ; . A I+ u‘ 5

3 Cernrially punctual. Ocrasicnally absent or lute without 2 Frcqucntl‘y inclined to be sullen or moody. Carelezs abe i
goce: ciuse. appenrance, - i

2 Frequenidy absentor lute without good cause. 1 lil-natured or unpleasunt personality. Slovenly in appear- ;

1 Habuuaily abuent or fate widhout good cause. ance. . §

[N . \ !

o . i

ERIC - |




IV. 1Implications of this program

The assistance granted by the Research Coordinating Unit to the Food
Service and Housing Administration Program in the development of instruc—
tional design expertise has had a very considerable impact on the work of
that program. A Special Improvement Project was submitted to Allied Health
in January of 1972 and has subsequently been funded in the amount of $190;000
to be spent over the coming five years with funding during the first year
at $63,000 ievel. These funds will be used to prepare, within the existing
two~year curriculum, a separate set of self-instructional packages appro-
priate to hospital food service. This Project also funds a full-time instruc-—
tor for the York Camj : of the Pennsylvania State University. This project,
which is intended as <“pattern for other two year institutions, would simply
not have been forthcoming had it not been for the work done on the devel-

opment of the general model. of this instructional system and the expertise

developed under the grant from the Research Coordinating Unit of the Depart~

meﬁf of Education.

As increasing sophistication develops in instructional system design,
the interests of the workers involved in the project begin to broaden. As a
direct result of the instructional system design work undertaken under the
subject grant, work is now going forward on developing other innovative cur-
ricular structures. A proposal has been submitted to Allied Health for the
development of an external associate degree for dietary technicians, making
use of correspondegée and other media in a manner such that a student need
never be involved in formal classroom settings. A similar proposal is in the
process of preparation to be submitted to the Department of Agriculture. This

proposal intends to use the same curriculum shell but to develop material

appropriate for School Food Service Managers.

3 AWt a E Ane e rer isaiE b % b

kDN ot 2t It S WL S A A SR e

R




It is difficult to measure the impact of the subject grant in any quan-
titative way, but, in summary, it is appropriate to note that hospitality
education has long been a highly traditionalist field and that these tradi-
tionalist patterns are, indeed, being broken both by work being done under the
grant from the Research Coordina\ting Unit and by work which has been stimu-

lated by the exposure to that -project-, e e e T
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THE PENNSYLVANIA STATE UNIVERSITY

HUMAN DEVELOPMENT BUILDING
UNIVERSITY PARK, PENNSYLVANIA 16802

College of Huraan Development Ares Code 814
Room 20 . 865-1736

September 20, 1972

Dr. Furman Moody, Director

Xesearch Coordinating Unit
Pennsylvania Department of Education
P.0. Box 911

darrisburg, Pa. 17126

Dear Dr. Moody:

In my recent annual report, I inadvertently neglected to specifically state
that the exce.lent work so manifested in that report having to do with the pre-
paration of validation instruments for our new curriculum was undertaken by

Dr. Susan Weis of the Home Economics Education-Department of -this-University: —— -—— —— -

I sincerely regret this error on my part because, without Dr. Weis' invaluable
contributions, the work we are doing with this curriculum would simply not be
possible. I would very much appreciate your making this letter a part of the
annual report and submit, herewith, ten copies for that purpose.

Thank you for your consideration in this matter.

Very truly yours,

THOMAS F. POWERS
TFP:rw Professor in Charge .
Enci Food Service & Housing Administration

cc: Dr., Weis
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INTRODUCTION

Welcome to the HFS Restaurant (pronounced Bar HFS). 1In the coming
weeks you will get to know this restaurant pretty well, and, at the same
time, you will be working in your own establishment. We have presented

the HFS because -e want you to have a look at a high standard for an

. operation that is fairly complicated and quality conscious. In many-  cases

your own workplace will have better solutions to problems than those that
we present in the HFS. In other cases, the quality standards of the HFS
may be higher than those which are Judged necessary in your operation.

We are at no point suggesting that the Place you are working in is "wrong".
We are suggesting that there is a standard of operation that is generally
desirable. One of the most important things that you will do is to compare
the HFS with the operation you are working in and the other operations

that friends of yours in class are working with by way of seeing how

many different good solution

skthggg ng_gg“;_gfgh}epffand every now and

then seeing some '"solutions" which really are not acceptable. You will,
then, be developing a pretty cosmopolitan view of food service which
recognizes the wide variety of practice and at the same time you will be
developing your own personal standards--and I hope that you will make it a
point to see to it that those staﬁdards are really high because quality food
service will always be the name of the game,

The HFS really exists--we can't say just where--but if it did not exist
we would have to invent it to serve as a vehicle for presenting the informa-
tion we want you to know about food production (and in later courses about
food service supervision and food service systems analysis). The HFS not

only helps us to present.this material, it helps us to organize it in a

meaningful way that will lend itself to supporting your learning experience

T i




on the job.

It is important to notice that you may not be working on the station
that you are expected to study in a given week, but you will be in a.
position to observe that station and to ask the person working on that
station questionﬁ that seem useful to you. Therefore, you should be
able to perform the learning tasks that we have assigned in the text for
that station even if you are not working on the appropriate station in a
given week. 7 B

In this course we are looking at what academics call "the knowledge
base" connected with food production. That is to say that we have identi-
fied the important generalizations and facts that you ought to know in
order to prepare yourself for your work. Let us notice that your work is
not the work o6f a cooks. Your work is the supervision of cooks. You are
not expected to become an expert cook--although the more expertise you
develop, the easier your life will be as a supervisor. You are expected to

develop a basic familiarity and a vocabulary which permits you to work with

aﬂd‘édﬁerViée'theuhighly skilled workers of a kitchen. One of the most

important characteristics of the fooa service team is-that-the worker
expects the supervisor to be able to step in and help when the worker ggts
"stuck. You had better be able to be of help to your workers when you
become a supervisor or you will find yourself "stuck"--that is, you will be
unable to function as a leader of skilled workers.

In succeeding courses, we will continue to look at the food service
operation but at a supervisory and managerial level. There is no point in
looking at food service supervision and management, however, until you have
acquired the basic skills necessary to permit you‘to interact with the

skilled workers who make up the food service tean.
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_ ..BOUT THE COURSE i
i
( ;
- This course hes been 2specially desipgned tu be coupleted vhile yo., the ;
H
studant, ere working in suue type or ioud sorvice operation. iaeh week you f
%
H
will be given & different lesson to couplete before coming to the aext seaiuer. ;
These lesso.s will ccusist of iaforaation that you st read and aaster, gquestioins
related to this inforaation that you wust ansver, and a variety of other activities ;
" .
c4 that sou Just cuaplete. (This will be explained in uore detail by your - - E
. e i 3
instrucuor.) 3
]

CCURS® OUTLIEZ (Revised)

UeeX 1: Introdectica to HFS, Recipes, Measuring, Cooking Teras

Week 2: Senitotion end Safety (and Eouipuent)

e Tt S SIS FERARTRIE S KT R

Veek 3: Vegetobles
(_ wees 4:  Salads
ileeX 5: Sterches c.d Pasto.

Soups, Scuces end Gravies

o
4]
:r\
-~ o W\

Veait T: Desserts '

) Weer 8: Breakyast, Short Order, Sendwiches . B
i
weekx 9: leats I ]
Week 10: leats II L

&
o
[
w

R 1: SW

O 5/26/72 ¥
ERIC

Aruitoxt provided by Eic:




Q

ERIC

PAFulToxt Provided by ERIC

ABOUT LLSSOK 1
The materizl in Lesson 1 includes the importance of tested, standardizecd
- PR I .-' *
recipes, the importance of accurate measuring in food production, and the nec-
essity of understanding common cooking terms. After you complete this lesson,
you should be able to do the following: read and understand recipes, convert

recipes to produce a larger or smaller number of ortions, know equivalent
&

wcasures, and know how to measurc specific ingredients.

STUDENT DIRECTIONS

1. Read pages 1-16.
2. Complete the Werkbook Exccerices on pages 17 and i€,

3. Check your answers with the Workbook ey on page 19.

4. If you have answered questions incorrectly, re-read the appropriate material

and re-answer amy questions you missed before going on tc #5.

-zad the Introduction to the HEFS on pages 20-22.

3. Read the IiFS SPECIFICS on pages 23 and 24.

7. Arswer the LFS questions on page 25. ‘

8. You have now completed Lesson 1. If you still feel you do noct understard
any part of this lesson, consult with a classmate, a-fellow vorker, the

establishment supcrvisor, or the University instructor atout your cuestions.

You will be given a quiz on the material presented in Lesson 1 during the
next class seminar. >
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MBASURING AND R2CIP:ES
Durl.i¢ the lost ten ycers or so, fuod oreparction has devel&ped as 2
(* scicizce or a systeu of sicills wiich is very coxplex. It is v longer necessary é
fir © person to depend on personcl axpericiiCe and epprenticeship to .aster the
ficld of cookoery. Before now, learning to cock was .izialy 2 systea of trial
ond errur.  ostery vas developed oilly after Long hours of practice. Zven this
_ ) experience did not provide ansuérs io why sole nrodvets could nct ie properly

prepured.

viester chefs and experieuced cooks (even your grendaother or .other)

A 5o g Akt i d et LSRR L Vs Waiaty s
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develceped their skills over a long periud of tiae. They develsped their oun

recipes lergely by triel and error or perkaps by .aemorizing o basic recipe

o 2 B B b A o o

aud clanging it as tiae vent on. The experience of .oaging food iteuas over
and over agein eveatually alloved the ecock Lo prepare the itea without aeasuring

ingredients a2t all--he could tell by looking or touchiag thot the awownt he

§
o e TR st 1)

uszd ves currect. e might say that he developed a "sixth sense" (accurcey)
(:i by practicing nany hours.

You can see Liov diffiecult it weuld be for an uatrained person to success-
fully produce quality food iteus tiue ¢ iier %iue if he did aot have this "sixth
scase.”  This uestery would coae only after long ho.rs of practice, experiesce,
aind usuclly, .iistoges. lven after this abilily to coubiAe the correet guaatities
vithout neesiring ves developed, it :ay only hold true for that ore coog's 5

recipes. 4ud if 2 recipe was aot vritten but only aeaorized, a persoir vho

was troining to bacuas & coog will have probleds vhen he iries to prepare

U Ry W A ol e

cther .ouritten recipes with whieh he is aot fausiliar. His traiasing vas

AR WP v

depe.dent upon the person vho did tie teachiag and differed greatly froa ploce
%

to plece a.d frua cook to cook. In view of . se Tfoets, it is casy to uader-

A ————stexd wiy troining took such e prect decl of tiage and why so fev "skilled” cuoks
& ¥

('; verd ever produced.
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There are still .oy pecple vho depead largely upou tihils systea for leeridng
o ocsud.  Ia gua.atity (and quelity) food service operotiuus this syste. is
aLefficieint and unrelicole. Thereivre, it is nece ssary 1o utilize the acvauce-
2ils that scieuce hes :ide to prepere persons for skilled positions in o shor
pariod of tiae. Spandardiaatior ia cooking is a develop.uent which has greaily
cssisted to achieve this end. ‘

The staaderdizavicu of veasuring equipaent is one area that wes & result

of advauceieut. Instead of directicns that read "a teacup" of this, therc hove

[¢%]

been exact teras stath-—"one cup.” Half of & liguid pint--eight fluid ouaces--
vas adopted as the stondard acesuring cup. Its equivaleat is 16 level table-
Spoons.  The cup is groduated on'one side to reed 1/4, 1/2, and 3/4; the cther
side reads 1/3 and 2/3.

o

A Set of standard mecasuring spoons consistung of one tablespoun, one
teaspocn, 1/2 tecspoon, and 1/4 teaspooi vas 2lso adcpted. The latter tuo insurc
aceuracy when sumell e.oounts are called for and sinplify the process . ueasuring
thea.  The tablespoun is the equivalent of three level teaspoons.

In adaition to staaderd measures, standard cooking terus ond stuondard
teaperatures have greatly helped the food service industry to train people

and to consistently produce quality products.

The stenderdized .ethods previcusly nentioned cué %he use of utaudard-uyd
rceipes heve enabled persons to produce ¢ "standard" product. Oune of the .10st
difricult jobs for a cooi is reccgui.ing a ¢uality or standord product.
Tierefore, it is a necessity that such .iethods be used so the product cau be

asily evalucted

Stvendardized recipes use standerd .acasures, terias, and instructiocns to
taite fuesswork out of cookiug. These recipes should be caref.lly tested as to

the geantities or veiputs of varicus ing gredieuts, aethods ol cuuabining, coosang

process and tiae, aad the yield or nudber and size of sorvings.

-
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Is it nocessary to use each recipe without cay veriation? Tue ausucr is
20. 4 recipe is a written set of iastructious for the preperatica Of o specific
dish. The cock should trect recipes suuctiues as on order ond soueties as &
serics of sigrestious. Thercfore, it is i.aportant to be sble to distiaguish
betureen the esseatial ond non-esseatial ingredicrnts in o recipe.

What ingredicnts should be considered essential in o tosted recipe? In
general, those igpredients vhich deteraine the cousisteney, lightuess, cad
teuderaess of a aixture should be used in the proportion given in & recipe.

In 2 hot cake, for exauple, the amount of flour, liguid, fat, sugar, baginp
pouder and epg shiowld be altered only on the basis of experience. A cook oy
discuver thet one type of flour umay not reguire es auch liquid os cnother type,
consequently, he wvould hold back a portios of the liguid speeified in the recipe.

Vhat ingredients would be considered optiviial in « tested recipe?

In contrast to the iagredients which deter.aine the basic characteristics of
A2Ly alxtures, there are uther iigredients which .oy be .sed in greater or
s.aller agovats--cr even left out entirely. In this prowp coaes svices,
flavering extiacts and other ingredients affecting flavor. liere the recipe

cell 2Xpress only the preference of a sanll gfoup ¢f individecals. It is for
cach user to wmodify it to suit the tastes of the greatest nuiber of persons
belug fed. If the cookbook pits onions in aeat balls, bdt the peuple proefer
thet vithout oaions, this change should be .made. Recipes for salads and sanguich
Tillings usually represent Jerely suigestiuns as ©o cc abisations of ingredicents.
The coos shneld not hesitate to leave out an ingredient which is not avail-
able or to add souethiug vhich seews appropriste.  awount of salt, pepper, and
spice shovld be altered to suit the teste of the custouers.

Wret procedures should be followed for .sing a recipe? In 2ll cascs,
velore yeo start to .axe a éish, read the rcecipe all the way throogh. If

any culgery tera, ingredient, or :ethod is new to you, look uwp its caning.
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Lext, geot out and asscable on your vork teble all the cocking utensils

Jyuw uill need. Recipes indicate pon and casserole sizes. If your recipe
colls for ingredients wecsured in both spuciis and cups, you will kanou thot
yoa will nced acasiring spoons and a .:iasuring cup. By reading your recipe
you will xnew if you need a sauce pen, skillet, double boiler, or auy other
o guipment.

Next, line up and wmeasure out all the ingredients called for, being
accurate in sour measurcients. Re.aeuber thot the abbreviation "C." mecns
cupful, "t." or "tsp." ueans teaspoonful, "T." or "TESP.", 1seans toblespoonful
and "f.5." weens few grains.

Why is it nccessary to have stundard uethods for ueasuring ingredicnts?
Standard aecsuring equipuent as well as standerd umetheds for .acasuring
ingredients have been ostoblished. If there were no standard woys to aeasure
i.gredients, measuring equip.aent would not serve its purpose. For instaace,
if four cocks are Jeesuriug a cup of flour aud cach used his owvi net@od of
aeasuring, there vould probably be four diiferent acuwouuts of flour.

Hov shiould flour be measured? Flour should be sifted once before :.ecosuriag.
In filling the cup, dip flour with & spooa aad fill lightly into the c.p watil

e cup is heaping full. Cut off level with the edge of o knife. Do not éip
cup into {lour os this couses packing of the flour and ybu get aore thaa &
cup. It is iaportant not to shake or tap the cup vhile it ie being filled, as
@ither will causc paciking of the flour and will result in Jore than & cup.

What other iugredients call for special .ieasuring proced.res? There are
special .zasuriug procederes for liguids, fat, sugar, sirup or mclosscs.

It is necessary to ancv the types of food that require specicl haudling end the
preper procedor: to use. In all cases, reaesber that .acasure.elnts are level.

If the dish is one that is to be baked yo. should aext turn on the oven

heot and set the oven heat coatrol for the desired teaperature.

e
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- LADLZS
“ ~ Ladles sy be used in Serving soups, crea:aed dishes, stovs, sauces,
; C; gravies , a1d other siailar products.
The following sizos of ladles arc 20st frequently usoed:
1/4 cup (2 ounces)
1/2 cup (4 ounces) |
1
3/% cup (6 cunces)
N e oo Loup (Bounces)
' SERVING.-SPCONS 1
7 4 serving spoon (solid or perforatzl} moy be used dnstead of 2 seoops - m
T ;%g 77 "sinee these spoonsj= ;g;'c not identified by aumber, it is-necessary to-.icostre : ' ‘_j
or uelgh food in the spoons used to obtain the epproxiamate serving size desired. |

{ SCOOFS }

The auwaber of the scoop indicates the nuaber of scoopfuls it takes to

Cé 2aXe oue quert.  The tables below shows the auabers cad approxiaate capoeities
! for seocp sizes comzonly used in portiosn control.. B
" Scoop Pusber Level Measurc Ouaces
raAd LA res

.6 C 2/3 cup 5
8 . 1/2 cup . 4

R £+ N cfBevp 3R e b
12 1/3 cup 2-1/2
16 _ 1/4 cup 2

20 3-1/5 tablespoons -

24 ’ 2-2/3 tablespoons

30 2-1/5 tablespoo:ns 1

JiTe) 1-3/5 tablespoons
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The core the finished product receives is iaportunt. TFollow closcely any

directions gavea for reacving cates frow the pen, unmoldisg gelatin desseris,

(ff cte.

o A

tuite ofvei ona is faced vith the problew of needing .wre or less of

[eepree e

1y

g a proﬁ;ct than is speeified in o reeipe. Reedipes agy be doubled or halved
g cceording to aced, if certain precautions are taken. TFirst, amake sure that i
g cll ingredients iu a recipe ere either inereased or decrecsed. To thet ead, :
h § it is well to vrite the new proportions beside those on tlie page of the coovis
] % booxk. Othervisce, even the experienced cook will find that he has used half the ;
§ butter and 2ll the flour, etc. %
! :
] § There vey be slight diffepenées in the cooiag of foods as & result of §
§ the changed proporticns. Tor exaaple, if half the recipe for cornsterch %
% pudding is beiag .ede in 2 full-size boiler, a greater proportion of water g
% uill evaporcte from the surfuce ond the pudding ey be uaplez antly thieck unless %
% 2 s.azll zaount of wailk is added te coﬁpenéate for the eveporatiou  The ailx g
§ (:§ Adby oo added wara cad stirred inté the pred. ct, thercby thimning the aixture. §
. Hic change is introduced Ln the bakirng tiae as long as the size of the uanit i; ;
not cltered. In 6ther vorés, two pans of corn bread will cook as qguicsily as
cazpen, but if a lerger aaount is placed in one pan, the baking time will be i
incrcoused. By observiag these few precautious it ic pos;ible to prepere double %
: & reccipe or cut tia2 reeipe in half without diificulty. g
i It is not advisable to aake acre thea double a recipe. If more is aceded, f
g siaply prepere thie nuaber of ailxzes recessory.
é HOY TO CONVERT RECIPES
§ Step 1: Divide the desired yield by the kaown yicld of the recipe to g
§ obtzin your basic FACTOR. (120 divided by ©0 = 1-1/2) :
§
; Step 2: When possible, convert to weight all amocunts of ingredients
% (H} given iu the origiuel recipe. (If soae iingredieats sre in such
-G
Q
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saull aaouuts that they cannol be changed to wveiglit leave thel
in aeasure and follow Step 3 carcfully for thew just as you do
for veighted anouuts.) Add weights of all ingredicnts to get

the total vwelght of tiie original racipe.

Totel Weight

CYield: U0 servings per gol. Portion: #12 scoop
2 (allous 3 -allons
Ingredicat A ) 1-1/4 gal. To student: coch guantity

waider the

Ingredient B 1 1b. 9 oz. = 2 gallon colunn
is aultiplicéd

Ingredient C 12 ox. by 1.5.
.Ingredient D 12 oz.

Ingredient & 1-1/4% tsp.
- Ingredient ¥ . ) 14 oz.

Ingredient G 1-3/4 qt.

Ingredicat H 2-1/2 1.

Ingredient I 14 éz.

Ingrediont J 11-1/2 cz.

Tutal Voluac 2 gallons 3 gallons

19 1bs. 1-1/2 oz. 28 lbs. 10-1/k cz.

Fuiber of Portions 80 120

Step 3:

Step 4:

flultiply the aaount oOf each ingredient in the originel

2cipe by the FiACTOR. In the coxaimple, this .eecns you

-
d

aultiply each by 1.5. <

Aultiply the originol totel weight by the FACTIOR. You acy

find it casier to :aultiply pounds and ouilces sepcrately by

1.5 cind then cuabine the..

(19 pounds x 1.5 = 20.5 puunds )
28 pouuds 10-1/4 oz.)

(1-1/2 sunces x 1.5 = 2-1/k ouaces )

Be careful to convert [frectiovnal or deciunl ports of a pound

correctly when you total thed.
-

s
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Step 5: Add together the nev weights of all inarcdiepts for the
edjusted recipe. If your answvers for Step 4 and Step 5
(~; are not the same, check your celeulations and find the mistaxe.
L oaistake in arithmztic will certeinly spoil your product.
g Step 6: Change veights or eny ingredients which csa be .1ore cosily
neasured than veighed back to acesure. (With prectice, you
need not change individual ingredients to veights. Your
-conpetcnce in aultiplying or dividing by tie FACTOR greatly
deteraines this.)
fote: 1In nost gquality cook books there is e toble for cosvertiag
Jeasured adgounts of certoin focds to weights to eliainate
wnnecessary ueasuring and weighing. In many instznces it is
sinpiy eaéier to use the FACTOR to maultiply or divide both weights
and acasures rather then rounding all ingredients to weights. R
As Las been previously stated, it is necessary that a person preperiag
; (:E focd froa a recipe understands the words used in the directions in that reecipe.
It vill be to yowr advantoge if you lear:n the followiag comaon tor.s:

COIFi0N COOKTNG TARIS

Bake: To cuok by dry hieat, usuelly in an oven. Griddle cakes oy

baked on hot aetel.

o’
©

Barbecue: To roaest or cook slowly, basting with a highly seasoncd sauce.
Baste: To moisten with ligquid, seasoning, or aelted fat during cooxing,
to prevent drying of swriace and to add lflavor.
Beat: To usc a fast, rotary, over and uader .govenent to incorporate
air into & product.
Blanch: To cook in hot, deep fat for a short tiae until partially ccoked
but not broun. To dip ia boiling water for ¢ rov ainutes for
(:3 the purpose of removiiog the sikins fron vegcetables, fruits and auts.
In soae iustoaces, blanched foods are dipped i a cold bath to

o shrink or ccol the product after blanching.
-ge
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Blend: 7o .:ix thoroughly tuc or .ore ingredicnts so they lose their
originul properties and beeoac an entirely nw aixture.

Boil: To cook ia weter iz which bubbles rise and brecx at the surfoce.

"Braise: To brown in fat and then cook slovly in a suell csount of liguid

ina coverea utensil.

Bread: To cover with eruwabs or other suitable dr, coating material.

Broil: To ccox by dircet neat.

Brown: To pro@uce & brown color on the surface of food by subjucting it
to heat. 7

Chop: To cut any food into suall pieces.

Coat: To coitpletely cover the outer surfaoce of any food with a suitable
coating maferial such as flouwr or cruabs.

Creaa: Using o spoovil or mechanical uixer to soften éhe consistency of
any given food.

Cube: To cut any food intc cube shapgd size.

Dice: Same as cube. o

Dot: To place sucll pieces of such foods as butter or cheese over surface

of & food product to bea baxed or broiled prior to putting in oven.
Fold: To coubine two or .ore ingredients togetiicr with ¢ cutting and

folding notion.

‘Fricassee: To cook by brovning in a sacll caount of fat follevicé by

steving or steeaing. Siuilar to braisiag.
Frying: To couic in fat.
1. Pan frying or sauteeing---Sucll a.aouat of [at used.
2. Shallov frying--~Fcod pertially covered with hot fat.

3+ Deep fat frying---Food surrouinded by hot faut.

S g




Garnish: To add suitable cceessory to a food itew for ecolor and cyce appecl.
<“§ Grcte: To rub auy food over & rougit surfaced iustru.ent, such as o preter,
to breek it into s.nll picces or shreds.

Crill: To coox on a griddle, draining or scraping off fot es it colleets. 3
dMarinote: To place in oil, cream, ailk, vineger, Freich dressing or lewmen

Juice for a period of tiwme to alter the flevor, iuprove the

flavor, or soften the product.
Pen-Broil: To cook in dry, hot fryiung pan, pouwring off fot as it collects.

Parboil: To particlly cook in boiling water.

[ETP-

Pare: To re.ove the skin or rind froa any food by cutting oEf with ¢
knife or other suitable instruaeant.

Pcach: To cook food in a siamering liguid.

Purce: To press food through a sceive or a food mill.

Render: To melt and scparate fot froa deats by hecting slovly at low

oy S B A TN Y RSP T e 5o

(:5 teaperature.

Roast; To cook by dry heat, usuvally in on oven.
Roll: To cover picces of food with flour, corniseal or eruabs.
Sautee: To cook in 2 suall a.uount oi' fat on top of the stove. )

.

To Leat 2 liquid to a point just below the boiling point.

w
0
9]
[
[eT)

e

Score: To cut shallov slits in o food itew, across the top or i o pattern.

Shred: To cut or teor ia saall pieces or strips. -

=

Sift: To run dry ingrecdients throurh o sifter tc ro.ove lwips or

impuritics.
Simaer: To cook in & liquid just below the boiling point ct a teaperature

of 185° F. to 210° F. Bubbles foru slovly and breas belov the

subkf{cca.
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Steep:

Tcss

Truss:

VWhip:

To add tee or coffee to boiling liquid which has just been
reasved frow the source of heat and which is allowed to stoy
in the liguid for a given period of ti.e.
To simuer ia @ sanll guantity of liguid.
To ble%d tvo or aore ingredients, using a circular .otion with
a spoon or vther suitoble instru.ent. -

To broﬁn aay food by direct heot either over or under the
direct source of heat.
To mix lightly two or wore ingredicnts.

To bind or fasten securely. Used :ainly in refercnce to
poultry. .
To beat ropidly ia crder to inc;ecSe voluuie by incorporating

air.

A0 L Ll

i
3




o

e

g T

J8IGHTS AND MEASURIS

P,

s

ficasuring Bouipacnt

A
k
ey

The stunderd ueasuring cup is of 1/2 pint or eight ouace capacity.

Cups can now be Lad whiech are based on United States standards cnd are so

-

labeled. Subdivisions cre acrked on the cup For ieasuring one-fourth, one-
hall, three-fourths, oae-third, and two-thirds cup. The majority of cups do
not show sacller subdivisions.

Individual cups for fractional mcasuresents as well as full Cup slecsure-
Jents ere also availabie. The fractional cups, if standardized, perait cors

nearly accurate measurcaents than cen be obtained in the cup with subdivisions.

RO 0 P i iy b a0 4 ) RGBT S8 B D SRR 6 K 4 YR s uk gns n

Meesuring spoons arc standardizzd as well as mecsuring cups. Sets of

wnpan

o

spoons wiileh .leesvre one tablespoon, one ieaspoon, one-half cad onc-fourth -

EESTRY

tecspoon cen be obtained. Sixteen level teblespooss are required tu £ill one

cup, and three level teaspoons are cqual to one level tablespoon.

oy

How to leasure Staple Foods

Granted that accurate measuring equipaent is available, measuring problems
still cxist. Inaccuraciecs uay occur througdd the wammer in which the cguipsent
is used. Also, varicble and individual déthods vhich may be used tend toward
producing less uniform results than mey be obtained when certain fairly well
Standardized methods of acasuring are used.

Flour. Flour should be sifted cnee before aecsuring. Sifting should be
fairly reéent, sinee sifted flour teuds to pack on standing. The q;antity of
rlowr sifted at one tiue is best linited Yo an amount whieh will not tend to
pack.

In £illing the cup, dip flour vwith a iablespoon and Fill lightly into
' the cup uatil the cup is heaping rull. Cut off level with the edge of a knife.
. ‘

It is laportant not to shake or tap the cup while it is being filled, as either

L

will eause pocking of the flour. Frectional cups are asusured by leveling as

ERIC i
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aecurately as possible to the mark. In filling tabl&spocn or tecspoon, fill
z (:? spoon hooping .11 by dipping inte flour. Cut off level with the edpe of &
xnife. Hali spoonfuls are measured by cutting in half lengtawise and seraping
out half. (uerter spoonfuls ore measured by cutting in half crosswisc into
tuc equel portions aond seroping out half. :

Liguid. Plecc cup uponr a flat sufface and £ill o5 full as the cup can

be filled without overfloving or spilling the coatents vhua it is carefully

2 S B SO R A N P B s g ot

lifted. .
Fat. Solid fats should be fcmoved froa the refrigerater long enough

before measwring to perait then to becoac plastic. Very hard fats arce difficult

to acasure aceurately. Press the fat iato the cup so that air spaces are forced

out. Cut off level-gitgwiﬂsmédge of ; Xnife. in ineasuring fractional cups,

cut off top surface et the division mark. For measurciernts up to one~guarter :

or one-tkird cup, it is probably easicr and quicker to .aeas re by levéel

tablespoonf.ls. The water displece.aent acthod aay also be used. To ieasure i

-

o T T A G SRR ELYAS, PRSI NS 00 angite s s gt

one~half cup of solid fat, for exaaple, the ueasuriug cup is helf filled with
water and thea cuough solid fat is added to bring the vater level to the one
cup marg.

.
. .

Sugar. 1. Granulated--Fill cup as for flour, oamitting sifting.

[——

2. Brown--Roll out luilps. Press sugar firaly into the cup.

4 b D A

lHeasured in this way, one cup of brown sugar is approxiuaately
equal to one cup granulated sugar.

! 3. Confectioncrs'--Roll out lumps, then sift. ieastre as for
flour. One cup of confectioners! sugar is slightly heavier
than one-half cup of granulated sugor. About one ond
three~fourths cups of confectioners! sugar is equal to

i (’g oue cup grenulated sugar.

ERIC
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Sirup or HMolossos. Place ecup upon a flat s.rface. Fill _coupletely full.

AY S

e LTI

Beeause of the thickness of th 11q»1d it Jay tend to round up highier then ch 1
(:} full. Cut orf level vith the edee of atﬁﬁife.V Meesure spoonfuls by pouring
sirip into spoon ond cutting off level with the edge of e knife.
Core should be .sed to avoid spilling fats oud sirups on the outside of
the cup or spoca.

Sybols for Measurenants

t

teaspoon c = cup

R T = tablespoon f.¢. = fov {rains

Table of Coaioir Heasureaents Used in Food Praoparatioa -

NP g i

w
ct
]

1 7. 122T=3Me. " " " he, =1 qt.

le. . 5-1/3 T =1/3 c. L gts. = 1 gal.

AR NS B Ly s b
H

N (o))
3
1

a
3
]

1/2 c. 10-2/37=2/3¢. - 27=1 liguid/cz. or
1/ e.

o Oy R

&
3
]

1/k c. 2 c. =1 pt.
8 oz. = 1e¢. or 1/2 pt.

Y SR A A8

(:§ This toble is useful ono.gh to Justify .cuorizing it. The following

table of aeas.roaeuts cnd veights vill also be found velueble becouse .of -its- - - - g el

usefuliess. .

Approxinate Humber Cups or Units _in a Pound

of Souxe Coison Foods *

.......................

2-1/4 ¢. grhnulated sugar T . Lrhted ch ese

4 c. fauily or bread flour - ' 2 c. butter or otler fat

4-1/2 c. pastry flour About 19 average eges (without
sholls) 3

a1 e v e w e e

; . 4 Guide to Comaon Can Sizes

Cen Sizes Approzincte Cups Per Can - hverage Het eight

8 oz. o , 8 oz.
¥o. 1 (pienic) 1-1/k 10-1/2 oz. . ;
Ho. 300 1-3/4 15-1/2 oz.
(3 Io. 303 2 1 1b.
) fo. 2 - 2-1/2 1 1b. 4 oz.
No. 2-1/2 3-1/2 ' 1 1b. 13 oz.
L6 oz. 5-3/% - L6 oz. g'
io. 10 T 12 6 1b. 9 oz.

:
H
i
H
N
i
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- LADIZS
: - Ladles sy be used in serving soups, ercaded dishes, stovs, sauces,

gravies, and other siailar products.

(vaw

The followiug sizos of ladles are 105t frequently uscd;
1/4 cup (2 ounces)
1/2 cup (4 ounces)

| 3/4 cup (6 ounces) .

N e b ooup (8 ounces)
~ SERVTIIG.-SPCONS 7
4 Serving spoon (solid orﬂgg;j?pﬁ-j?;*é%i}, ©ay be used instead of a scoop: -
. z “_MV Smce thc_sispoong,are not identified by nuwiver, it-is -necessary to -1ees.re ;
or weigh food in the spoons used to obtain the epproximcte serving size desired.
SCOOFS
The awiber of the scoop indicates the auaber of scoopfuls it takes to ‘
C“ <340 bue uart.  The tables below shovs the auabers and approxiacte capocities
H F3
§ for scocp sizes comaonly used in portiosn conmtrol. : : T
. " Sccop Humber Level Measure ) Quices

.6 - 2/3 cup 5
8 1/2 cup . 4
"""""" e s LG 25 eup N 1 )/~ S S
12 1/3 cup 2-1/2
15 . 1/4 cup 2
20 3-1/5 tablespoons .

24 ’ 2-2/3 tablespoons

v b o

30 2-1/5 tablespoons 1

iy} 1-3/5 toblespoons

ERIC | :
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COLVIRSIOK OF TWMPERATURES
Conversion of Centigrede to Fahrenbeit
O .y . mo
C” tiues 9/5 plus 32 ecquals F
Conversion of Fahrenheit to Certigrede

FO ninus 32 ti.os 5/9 cquals €°

e
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1. 1In viat three uays hos stoendardizing affeeted the food service industry?

ounces.
cups.
ounces.

¢allon = pints.

T ¢ e 030 S SRR 8 e AP T R S, W D A RN ¢ A RN RO W gny

tablespoon = teaspoons.

teblespoons.

Beat To blend tuwo or more ingredionts,
using a circular action vith o spoui
Blend or other suiteble iustrusent.

Fold To use a fast, roctery, over and uuger
move.uent to incorporete air into a
Stir product. '

Whip To mix thorbughly two or .wore
ingredicnts so they lose their
original properties and becoue an
entirely nev mixture.

To beat rapidly in crder to iuerecse
voluze by incorporating air.

To couabine two or .acre ingredients
together with & cutting end folding
uotion.
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: (w} Y. Cunvert this recipe to produce 75 portvions:
& - . ‘
: Chocolate Souffle - 50 purticns (202)
i
I
{ Ianrodients Weight voluae Yev (Voluac) Measure
H - B 4
; A. Butter 8 oz. le. '
t
¥
: E. Flour 5-1/2 oz. 1-1/3 c.
i C. Salt 1 tsp. 1 tsp.
; B
3 P -
' . Milk 3 1b. 1-1/2 qt.
{
! ;. Chocolate, unsweeticned 8 oz. 1le.v”
4
. ¢
i

F. Sugar 10-1/2 oz. 1-1/3 c.
% G. Egg Jolks 10 oz. 1-1/k4 c.
A. Bgy vhites 11b. 2 0z. 2-1/4 c.
I. Crean of Tert.r 2 tsp. 2 tsp.
; 7 J. Sugar 10-1/2 oz. 1-1/3 c.

Z }
: (:* K. Vanilla 3/4 oz. 1-1/2 7.

et aiman o 1

v s e
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K&Y T0 WOCRKBOOK EYZRCISIS
Lesson 1
Stenderdized recipes, standardized ueasures, ond eoawn or standardized
cocking terus heve cided in produeing coasistent qualit& proGacts.

s. 32

B. 2

(o

C.

s
(¥

[9)Y

?. 1
atening
1. B

2. ¢

3. E

b, 4

5. D

hev measure

4. 1-1/2 c.

. 2 ¢,

C. 1-1/2 tsp.

D. 2-1/4 at.

2. 1l1/2 c. :
r. 2ec.

G. 1-7/8 c.

H: 3-3/8 e.

I. 1T

J. 2 c.

K' 2'l/u Tc
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THE EFS: & MODEL KESTAURANT

y)

At the end of cach lesson in this course, there vwill be a scction called

[}

urtier

(=]
[ 1Y

'LYS SPECIFICS" and one,called "FFS EXERCISESY. The IFS SFECIFICS wil

Tie 1I¥S is a 300 seat restaurant based on z Western theme {(fhus, the neme
"bar ErFS"). It serves breakfast, lunch and dinrer meals, has a 50 szat cocktail

lounge with & complete bar set-up, and two smallcr banruet rooms that can accomodatc

private parties of up to 50 persons each. -

Like all privately ouned establishments, the main purposc of the LFS is to

1,

make & profit so that it can stay in business. This can Le done only if th

[#]

restaurant manazcr aad the other EFS employees use the available resources ia the
cest way possivle and if they satisfy the needs of the customers at the same time,
Sizec the EPS is loczted in an area where there are many otliecr restaurants that
compete with it for customers, special emphasis nust be placed upon meeting the
demands of the customers. 1f thié is not accomplished, there is nothing to stop the
people frem going to a reStaurant down the street.

tefore looking‘at the HFS resourccs,ﬁit should be undcrstood that like most
food service operations, the 1iFS does not have a large p%ofit margin. Teasons for
this are as follows:

1, It hazs a large investment in caquipment.,
2. It has rather large fixed expenses (wages, gas, clectricity and so on).

3. In relation to #'s 1 and 2, the volumc of sales is small.

1

-t

» view of these three facts, the nccessity of making the most of available
resources ;s clear.
There are four major classes of resources that are available to the EFS (or,
any food scrvice operation) that must Le managed to create a profit. They are man
labor), money (capital), machincry (equipment and physical plant), and materials

(food and supplies). The way in which the manager and his staff use these resources

=20~
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will derermine two things: 1) the degree of cuctomer satisfaction, and 2) the
amount of profit the LYS will recover from the oneration.

T

ine Interrelation of resources and the management of them is illustrated in

i

(]

-
o

uzie that 2 restaurant has sufficient equipment to produce la

od. If this same restaurant does not have enough waitress
ent, courteous service to the customers, ti.ec customers wi
restaurant. Lack of customers will eventually put the o
nes

ge qu
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3

ite cxact opposite of the above situation is also a problem:
e that thc resteurant has encugh waitresses to scrve the customer, but
t its equipment is old and docs not have the production capacity to
p7ly the necessary quantities of food. The result is this: some of our
resources (the waitresses) will te standing around waiting for food to
by

n
D)
:
«

ve to the custorier, and the customer will become very ncrvous and

Lecause of the importance of proper resource management, these four resources
will be discussed further in the HFS SFLCIFICS at the e¢nd of cach lesson. At qhis
time it is important for you to see that without using rcsources in the best way
possible, a food service operation will not Le able to make a profit.

4 common starting point for all food segvice opcrations is a Eégg that will
satisfy the desires of the intended customer. The EFS is no exception. It is the
reénu that determines tl.e amount and kind of neccssary equipment and the physical
layout of this equipment, the number of employees and the skills they need, and

the amcunt of money needed to operatc the busincss.

Tie menu also determines how the work units, which will be referred tc as

(¢}

tations”, are organized in the kitchen so as to create a logical and efficient
flow of food products to the customer. Trom thc LEFS 850 course outline, one can
ste that cach lesson dezls with various activitics that take place in a typical
restacrant or food service operation. In lessons”3 through 10, the emphasis is

upon food production problems that a food service worker may cncounter. The HTS

SPECIFICS for these lessons will tell you wiiish worker performs certain tasks and

21~ :
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will show you the equipment ke uvses. You will be requircd to make comparisons

7 3 -

: (:} arc contrasts between the EFS operations and thosc of your work place. Such

=

: contrasts are important to nete since they will present differences between an
©z "idszel" situation and a practical situation. (NOTE: Wher there is a difference

petween what takes place in your work Flace arnd what ti.is course tecaches, ¢o not

GRS RN

condemn your work placc. This vwill only caus: unpleasantness for you and fricticn

will develop between you and the people with whom you work. Imnstcad of telling
them they're wrong, try to discover WLEY the sitvation is handled like it is and .
meie mctes in your workiook as to how somc things could be changed.) These

¢ifferences that you record will be used as discussion points in the class sen-
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FIGURY 1.1 : EFS
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ihe IFS is a restaurant that relies heavily or internal controls such as

:
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: t foed it sells. In terms of the four svailable resources, the system can he

, predicted yields, and pert

[ ¥ N

-, - . w 3l C 3 o
cn controa, to wake & LroIit Irom -

pleinved as follows: The vorler must prepare food products using certain equip-

: meat, The worker is pald a wage, food products cost money, and the equipment must

oe boughr and operated wnich creetes bills. If the worker makes a mistake, say in

2iing pie dough  all of the resources have been affected. Assume the vorker

acled 3 tablespoons of baking powder instead of 3 teaspoons of baking powder and

g
' 2,
(]
e
o]
(a3
r
®
8]
}_l
[EN
N
[t
o
’Ju

s mistake until after the pic crusts were baked. The worker's

wistake vasted time since his efforts would have to be repeated (which meapns he

still collects money for putting in time even though he will eccomplish one job

ot N TS WA SR e e OB

in twice the normal amount of time that job takes), certain food products have
bteen wasted which costs the establishmcnt.poney, and since the oven and mixer were

; (;} used in making the first pie crusts, the cost of using them was also wasted
since new pie crusts muSt also be prepared. On the other hand, if his mistake
was net discovered until after the41es vere scrved, the customer satisfaction :
woulé docrease because the pie tasted lousy, and the establishment's reputation
n& business would decline. ' *

The above example is one that explains the necessity of following a recipe.
Lad tne worker been more obscrvant in the first place, none.of the resources would
have been misused. 4An inferior product may be the result of not following the
recipe.

Likewise, if a cook does not mcasure recipe ingredients exactly, does not
combine the ingredients properly, and/or fails to follow tiie proper cooking
instructions, the final product may not be of high quality. In view of the impor-

tance of recipes, measuring, understanding recipe terms, and cooking instructions,

it is clear that the IiFS cooks must practice these procedures.

Q | -23-
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Converting recipes requires not only a knowledge of multiplying or dividing

o
[
T
[#]
i
wn

B T - e et e % Cn 5w ; amx ame et e e — F

FS cooks scmetimes have to convert recipes to produce 2 larger or smaller
than that for nblcp the recipe iz written. Xore often, LTS recipe cards
a chart that represents volumes of 50, 100, and perhaps 2CC portions.

o an understanding of equivalent mcasures. Tor example, if a recipe that

vieléed 100 servings had to be decreased to serve 50, and one ingredient was

1 Tebles

thaet 1

£

of .the

is rnot

idea is

Xnow ev

spoon lemon juice, the person must know that 1T = 3 tsp. in order to know
1/2 teaspoons of lemon juice must be usaed. TFailure to extend or decrecase
pe properly may yiecld a poor finisl:ed product.

» While preparing a certain product, the cook docs not understand any part
recipe, he asks either the licad cook or the E%s dietitian to explain what

clear. This prevents the possitility of making an unnecessary error. This

one you (as a trainee) should practice frequently. liobody expects you to
erything--if you did you wouldn't Le tlerec. Remember: It's betteg to ask
¢ guestion than to make a stupid mistake.

a2 tvpical day in the LTS most station cooks follow ti.ese procedures:

When he (or she) is rcady to begin prevurlq" the day's menu items, hc
first obtains the worksheet for his station. The worksheet tells him
the foods he must prepare for lunch and dirner and the amounts he should
preparc. (All breakrast items are made to order.)

ilong with the worksheet, he is given all the recipe cards he will need
to prepare these food products. .
Lepending upon the amount of necessary preparation and cooking time, the
cook may work on a number of food items at a time so that they are all
ready for serving when needed. Le may determine his owr time schedule
or it may be written for him by a superior. The time schedule is an
approxzimate one that helps the cook to gear his progress to mecet the
serving time.

In the process of preparing food items, the cook may come acres 5 recipe
terrs that are not familiar to Liim. Since his understanding of the s5e
terns will determine the success of the finished food product, it is his
esponsibility to find out tiwe mesning of the terms and how to perform
the activities associated with them. A fellow worker, the head cook,

or a dietitian are uswvally his most reliable resources.
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: HES GXZRCISES
L. Are the reeipes used in yowr esteblishuent standardized? (Deseritc hov
; ( you xuou if they are or ore aot.)
£
-4
£ .
2. Howu co. 1d the recipe systea in your operation be iuproved?
i )
?
3
:
% 3. o in your work plece deteraines hov auek of & certain recipe should bz
%l P..Q(...C\.d?
}
{ [
|
i
H —
; . L. Wnc is responsible for comverting a recipe if a larger amount :uust be acde?
- O
et $
==

i~ e kx s s ot

... a

2. T there are things about a reeipe thet you do not undéerstand, vho in your
¢stablishaent do you ask to explain thiags? -

o o an iy

—

Q
ERIC ; ,
i i v I




o

ABOUT LLSSON 2

i The material in Lesson 2 deals with basic principles of accident prevention
and sanitation. After you read this lesson, you should know and apply the rules
to prevent machine injuries, burns, falls, strains, food poisoning, and food
contamination. The emphasis is placed upon what preventive measures you, as a

food service worker, can take to make your establishment safer and more sanitary.

STUDENT DIRECTIONS

1. Read pages 1-12.
2, Complete tihe Workbock Exercises on pages 13 and 14.
3. Check your answers with the Workbook Key on page 15.

4. 1If you have answered questions incoerrectly, re-rcad the appropriate material
and re-answer any questions you missed before going on to 5.

(’ 5. Read the FFS SPECIFICS on pages 16¢-18.
6. Answer the HFS questions on pages 19 and 20.

7. On page 21 you will find a 1ist of SKILLS appropriate for this lesson.
Practice these SKILLS whenever possible. When you fcel you have mastered
any one SKILL, go to the work place supervisor and perform the SKILL. If
he feels you have performed the SKILL adequately, he will complete the
checklist form, sign and date it, and will give it to you. You must hand
this paper in to your class instructor at the next class meeting. This is
the procedure to follow for all SKILLS.

8. You have uow completed Lesson 2. If you still fcel you do not understand
any part of this lesson, consult with a classmate, a fellow worker, the
establishment supervisor, or the University instructor about your questions.
You will be given a quiz on the material presented in Lesson 2 during the
next class seminar.

o ‘ 5/26/72 MER 2252: SW
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SAFETY AHD SANITATIOR
This lesson will decl vith aa overviéw of the basic principles of safety
and sanitation in a food service operatiou. You, es a food service euployee,
nust know and apply the concepts discussed in this unit. Failure oa your pert
to practice these general rules .oy cause you physical hara or uey cause your

work place to gain a bad reputation.

SAFETY AND ACCIDENT PREVEZNTION

Accidents in a food service opergtion cai geunerally be prevented if the
vorking conditions are safely qaintained cid if the viorker develops safe working
habits. The worker can preveut accidents generally by using all tools, utensils,
and cquipment properly, by vearing appropriate clothing, by aaintaining on
orderly work station, and by practicing safe work Labits when lifting and woving
i;e@s. In order to accomplish the above, the folloving specific rules :must be
applied:

1. To prevent cuts froa knives:

‘A.  Aplvays use the right knife for the job. Knives are designed with

specific uses in mind. The style of the blade and its size .ackes
it easy for the vorker to perfor.a the task for vhich that
particular knife vas acde. If the worker uses the vrong knife
for the job, not only is he aaking it sore difficult for hiuself,
but he is clso risking a serious cut. The right kanife for the
Job uakes the task easioer, not harder for the worker.

B. Know hov to use the knife. Beside being able to choose the right

knife for the job, the vorker wusi use the knife properly. One
of the wein causes of kﬁifb cuts is improper use of the knifo.
When possible, cut avay froas yourself. Keep hands and fingers
clear of the blade. To preveut cuts if the knife slips, do not
‘put your hand in the line of ‘cutting or near it. -

- 1~




G.

Aluays use a sharp xnife. IHaay people hesitate to usce sharp

knives since they regard them as being dangerous. This is untrwe
since & sharp knif¢ requires less effort to use than does a dull
onc. Using a dull knife can'be very frustrating to the vorker
and frustration causes corclessuess. If a vorkar snows how to
use & xnife properly to begin with, tie sharpness of the blade

is 2 definite advantage instead of & drawback. (Learn how to

sherpen knives properly,)

Keep knives in their proper place or in plain vieu. VWhen o knife

is stored properly with the sharp edge doun, there is little
chance that éhc next person to use it will get cut due to your
carclessucss. If 2 knife is s2t gside for a vhile, be sure it
can be scen by other workers. Do not pul it vlere it can be
knocked off the workbench by a person walking by.

If a knife falls, don't try to catch it. It is better to let the

knife break than to serious.v zut yourself. A knife can casily
be replaced-~not so with a vorker!

Use & cutting board. Cutting boards are designed so that they do

not slip around on the vwork surface. They clso eliainate slipping
of the item being cut. It is also better to use a cutting board
than to peragnently damage the surface of a work table that vas
not intended for that purpose.

Alweys pay attention to what you are doing. i serious cut nay be

the result of tallsing to someone or looking around when you shcudd
be concentrsting. If you have to sociolize, don't cut at the saue
time.

hever argue or play gomes with a knife in your hands. 4 sharp

knife is 8 dangerous weapon. It is not meaut to be handled by

a fool or a careless person.

-2~



2. To

A.

pravent cuts fro. brogen gless and dishes:

Never handlz brok:. dishes or plass vith your bare hands. Shorp cdges

and s:uell slivers can casily give you & cut you weren't expectiug.
Reuiove broien articles with a broou and dust pan--cny reaaining glass
should be carefully picked up with ¢ wet paper toﬁel and properly
disposed of.

Dispose of brokei glass in o special conteciner. This prevents the

possibility of hariing another person vho .oy not be avere of its
prascice.

Llever pass broken ¢lass to another person. By alloving a brosen itea

to get past you, an innocent person uay fail to sce the daager, thus
risking an unnccessary injury.
prevent strains:

Lift iteas vith your legs rether than vith your baex. It is not childish

to bend your knees. By bending you use your leys as a lever to easily
lift hecvy loacds. Bending at the veist requires your back to do all
the work. 4 bad strain could keep you out of work for & lengthy
period of tiae.

Ask for help vith heavy loads. If you think an iten is too heavy for

you, don't be afraid to get help froa o co-vorker. After all, you're
2 food service vorker, not a circus strongaan!

Use u properly loaged dolly or cart. To uove wany itewns, it is to your

benefit to use o cart or a dolly since this saves vork end trips. Be
sure not to overload the caert or dolly--unke sure you can cesily

menzuver it and 2an see wvhere you're going.

k. To prevent buras:

A.

Lecrn what arceas are possible sources for burns and scalds and be

perticularly careful when you are vorking with or neur them. Your

genercl avarceness caun prevent serious injury.

-3




Warn others vhen souething is hot. This is & good hzbit to develop

since others vill knov to avoid buaping into You. This preovents both

you and thea froa possible burns.

When you operate any heating cquipuent, xgunow vhat you're doing. You

should knov recomicnded pressures for stea equipuent. Avoid exposed
stea. pipes. Open steair valves slovly. If yo. find a leax in a stean
pipe, report it immediately to your supervisor.

Be careful when you arc using a boiling kettle. If it has a lid, lift

the back of the lid avay fro. you so that the escaping sieam does not
hit you in the face. When stirring, use a long-handled utensil. Use
hend protection vhen stirring or .oving a hot gettle. Do not fill

the kettle to the top since this uakes it difficult to stir and ha.adle.

When using the deep fat fryer fill the kettle vith fat only to the

line. If you overfill the container you encourcge spleshing and spilling
of the hot fat. A basket should be used to lower food into the fat
since dropping food in creates splashing and encourages burns.

Be careful' vhen lighting a gae oven or burner. Alvays check pilot

light before turning on the gas. Make sure the range is properly
ventilated and gas oven or burner is off before lighting the pilot.
Aiter pilot is on, stand back vhen turning on gas.

Alvays use dry towels or hot pads to carry hot containers. Never use

your apron since it may not be adequate protection. Wet towels or pot

holders should not be uscd since they conduct heat.

[ake sure the handles of pots and pans on the range are turhed avay

froa the aisle. A serious burn could result if the pan is knocked from

the range and spills over the person.




To praovent falls:

4.

flvays vear proper footwear. Rubber soled shoes are recomaended since

they provide better trcction than leather or coaposition soles. High
heeled shioes should not be worn.

Wipe up what you spill on the floor iacdiately. If you just leave it,

it is a hazard for another person vho may aot see the wet area and slip.

Picik up anything you drop on the flcor. Agein, this is a poteuntial

hazerd to your co-workers.

If you sec a hazard developing, report it to your superior. Traffic

arca hozards should be corrected imnzediately.

After iaopping a floor with soapy water, dry uop the area. If an arca

is still vet, put up a sign.-in the area that is big enough to be seen.

Be careful vhen climbing stairs. Stairways should be properly lit.

You should use the handrail vhenever pcssible. [vea vhen carrying
things, make sure yo.. can see yo.r feet.

Be carcful vwhen using a ladder. In the first place, uce the ladder!

Do not stack boxes or use a chair to reach iteas. Make sure the ledder -
is sturdy and will hold your veight. Place the ladder directly in

front of what you're after. Avoid aeving to reach while you're off-
balance. Do not put up the ladder in a place vhere someone uay trip

over it (especially while you're standing on it!).

To prevent machine injuries:

A.

Do not opcrate any :achine unless you have been trained to operate it.

Aluays follow uachine directions. Although machines save tiie and
energy, they can be very dengerous if not properly operated.

Do not vear toosc clotuing, jewelry, or anything that cau snag on the

smachine.,

If the machine has scofety guards, ake sure they are in place before

you turn on the machine.




D. Make surc the pover suiteh on the aachine is in the "of{" position

| before you plug the pover cord into the electrical outlet.

t E. Always :aake surce your hands are dry and that you arce stunding on a dry

surface before plugging in o power cord.

k F. Use 2 plunger to force food into a grinder--not your hends.

| G. If a machine jaas, turn it oil before you try to [ree it. Then use

only the proper tools to Ifree the machine.

H. Report any aachine thet malfunctions. Do not try to fix it yourself.

I. 4luays disconnect the :achiue fro.i the power source before you begin

to clean it. Thea, if you accidentally turn the acchine on, no damnge
is done.
In addition to the part a worker pleys in acecident preveation, the establish-
a2at caa also assist in lowering the cccident rate in the following vays:
1. By providing proper lighting. l
{ 2. By keeping work arees uncluttored.
3. By sceing that there are no obstacles in traffic éreus.
4. By having non-slip floor surfaccs.
5. By auickly fixing all things reported by cmployees as potential

hazards.




SANITATION .

Since you have previously coapleted a taree credit cowrse in Sanitation,

.,

this scetion oj Lesson 2 will serve s a reviev to you.

For these purposes, the following four aspects of senitaiion that apply
to the food service vorker vill be considered:

1. Personal cleanliness, health, and vork habits.

. Food handling and storage.

)

2
3. Cleaning equipnent.
L

. Cleening other perts of the food service foecility.

Your personal cleanliness, health, and work Labits have a great effect
upon the .eiantenance of sanitary conditions where you vork. Learn and apply
these rules:

1. 4lvays keep your hends clean end out of dirsct contact with food as

rnuch as possible. Your hands carry geras that can infect the food and

may create illness for the custoners.

2. HNever liondle food if you have cuts or infections on your lands.

3. When tastiﬁé food, use a clean spoon for each taste or usc & tasting
dish. Ounce you have used a spooi, you Jay transfer pger.s from it
into the food if it is uscd agein.

4. Alvays grasp cooking utensils, eating utensils, end serving plates by

the part that does NOT codc in contact with the food.

5. Alvays vear & clean unifor:a and a clean apron. Ger:is can be transnitted

frou your clothing to the food.

6. If you arc sick, don't go to work. The gernus fron your illness can

conta.ainate food.




T. #hever suoke in the food preparation area. If you do sioke, wash your

hands before going back to work. Your hands pick up geras froa your

( wouth vhen you s.aoke and ean infcet ihe food.

The second area of concera for the food service worker is that of handling
and storing foods. Both in their raw and cooked stages, foods can becoue
conta.ainated unless proper precauvtions are taken. The folloving rules should
be learned and practiced:

1. Alvays keep pests avay from food. Flies, roaches, and other pests are
carriérs of ger:s and should be exterminated. Never kceep poisons near
the food or in a place vhere they might be nistakea for har.aless spices
or food products used in cooking.

2. Alvays employ processes that control the grovth of germs in food.

A. By keeping foods stored et teuperatures below 45° F., growth of
gerus is retarded. Since gerws need varath, water, and food to

( . grov, refrigeration liaits growth. Reducing the teuperature of
the food within tvo hours is necessary and can easily be accoaplished
by storing food in shellow pans. Although cooling does not kill
gerus, it liaits their growth.

B. Once foods ha&e set at roon teaperature for any length of tiwe,
even cooling does not do .auch good. Rooam teaperature (or any
temperature betveen 45° F. and 140° F.) is ideal for the grovth of
haruful germs and bacteria. At these temperatures the grovth is
very great.

C. At teuperatures gbove 165o F., nost disecase-causing bacteria are
killed. Hovever, eveu if they are kxilled, the poisons that they
produce are not destroyed and still contaainate the food. Some
bacteria and gerus can survive teaperatures from 140° F. - 165° F.,

( but most are killed ebove this range.
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3. Food products .iust be properly refrigerated. The idea of PROPER refrigeration

) includes:
{ A. Pucking food loosely to allov the air to circulate auong food products
and .eking, sure vents care not blocked.

B. Covering food to protect it frou dripping, froa teiking on or giving off
odors, aud fron drying cut.

C. Placing prepered foods above rav foads since the moisture froa rov
foods that carries geras shiould not be allowed to contaaminate prepared
foods.

D. Opening the reirigerctor door only vhen necessary to reduce o chenge in
the te.perature.

E. Cheeging the teiperature of tha refrigerction unit daily.

F. Defrosting the reirigeration unit beiore l/h" of frost develops on the

clewents so thet a mexiawa ziount of cooling takes place.

The third arca of concern for the food service vorker is that of properly
cleaning the equipuent used for food preparation. Since the eguip.aent coaes in
dircet contact vith the {ood, a piece of ecuipaent thot is not properly sanitized
carrics bacteria and ger.as that ere poteatial hazcrds tou the fcod and the
custoer.

So.e general tips for cleaning, the ecuipaent you use are s follows:

1. Clecn the eqguipuent as soon as possible eiter it has been used. Waiting
wokes it wmore dirficult to re.uove food perticles since thiey dry out aand
sticik tc the ecquip.ent.

2. Lecra the procedures for cleaning all eguip.ent, especielly those

machines vith .i1ovable or re.ovable parts.




3. Use only the proper types of cleaning fluids or powders that are
specifi2d fcr cleaning thet picce of equipie.it. Certain abrasive
materials aund cleaners should . 5t be used unless indicated by the
ucnufecturer.

dov read pages 24-2b in the booklet Sunitation of Food Service Establisluients

that is included in this lesson.

The final arca of concarn is cleaningother-paerts_oi. the food service

facility. This category will include pots and pans, dishes, silveruare, und
cooxing utensils.

Reed pages 17-23 in the sanitation booklet inecluded vith this lessomn.

Keep in .aind that the sane general rules hold tr.e for this section that
were Jentioned in the cleocning of ecquipaent. Ia additio:n, when yo. handle clean
dishes ©nd utensils, do aot touch the area that will coae ik coutact with the
f'ood.

& rc@inder: The .aost iuportunt step in sauitiziag any piece of equipment
or any utensil is the RIHSE process. The act oi washing .erely dissolves food
particles iato solution. The rinse serves to re.aove the dissolved solution
and soniti:e the itea by using water of a nigh tewperature. This is why it is
so iaportant to waintain a high teaperature riase sg thet any rcuaining bacteria

vill be killed.
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1.

RULES FOR ALL FOOD SiZRVICE YORKZRS

Report every injury at once, regardless of scverity, to your supervisor for
first aid. Avoid delay.

Report all unsafe conditions. Look for daanged chairs, tubles, or electric
fixtures.

Understand the safe vay to perforn any tesk assigned to you. If in doubt,
sec your supervisor. jiever take uinecessary chunces.

Aisles, passageways, stairwvays .aust be kept clean and free froa obstructions.
Do not perait brooms, pails, :ops, cuns, boxes, ete.. to re:main vhere soucone
can fall over thea. Wipe up any grease or vwet spots fro.a stairs or floors
at once. These erc serious iallin hazords.

10.

11.

12,

13.

fialk, do not run, in the hall, dovn stairs, or around wor{ oreas. Be carcful
vhen passing through swinging doors.

Wear safe, sensible clothes for your vork. Year safe, coufortoble shoes,
vith ¢ood soles. Hever wear thin-soled or broiken-down shioes. Do not wear
high-heeled shoes for work. Rogeed or over-long sleeves or ragged clothing
32y result in an injury.

If you have to reach for & high object, use a ladder, not & chair or table.
Be careful vwhen you have to reach high to £ill coffee urns, .ilk tanks, etc.

feep floors cleau and dry. Pick up any loosc object fro.: the floor i:asediately
to prevent soueone froa falling.

Do not overload your trays. Trays should be loaded to give good balance.
An isproperly loaded tray can beco.ie dangerous.

Dispose oi all broken glass and chine iamediately. WNever serve a guest with
a crocked or chipped glass or piece of china. Check all silverwere.

Help new euployees to work safely on the job. Shovw thea the right vay to do
the job--the safe way.

Get help with heavy lifting. Crouch down, don't bend over. Lift with the
legs, and gecp the back straipght.

Be familiar with the fire eler. boxes end the use of fire extinguishers and
equipdent.




b oY

RULSS FOR HANDLING FOOD PROPZRLY
Keep perishable foods under reirigeration wuntil used.

Keep hot foods hot (140° F. or cbove) and cold foods ciilled (40° F. or less).

Reaove left over foods froa Bain ierie, and/or other food variing devices
inmediatcly af'ter each feeding pericd.

Cool lef't over foods at rooa temperature pro.ptly and place under refrigeretion
as quickly as possible.

ilever hold hot foods in the Bain Marie or, other food variing devices froa
one feeding period to the next. Bain Marie teuaperatures are usually too low
to kill bacteriza and are ideal for the rapid grovth of bacteria over a

/

“period of severel hours.

Wash your hands thoroughly vith soap and wvater after usiug the lavatory.
Kecp hends out of your hair, eyes; and uwouth. All cuts and/or sOores you
hav: sho:1ld be reported for treatient.

Eliminate flies, roesches, rodents and other pests.

Never usc palvenized containers for the storage of moist or acid foods.

Food vorkers .aust be healthy since colds and other diseases .1y be passed on
to others.
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YORKBOOK 4XERCISZS

Lesson 2

Vhat are the six specific areas oi accident prevention that are discussed

in the Safety Section of this lesson?

A.

B.

C.

TRUE OR FALSE

2.

3.

lo.

11.

r
.

13.

1k

15.

Aside fro. tnowing how to use the proper knife for & ob, your nest
biggest concern is how to clean the kniife.

Knives should be kept in plain view vhen they licve been set aside for
a .aoacit. ”

The first thing to do when yo. see ¢ piece of broken glass or china
is to i'ind out vho broke it.

When cleaaing up broiken glass, re.ove the larpest pieces by hand.

A cart or dolly should be uscd vhen oving heavy loads.

¥hen hot pads are not arcuad, us: your apron to lift a hot pot or pan.
Yhen you are lifting the 1lid of a hot itcttle, reuove it quicikly.

By warning, others vhen soxaething is hot, yo. help preveat accidental
burns.

Loproper lightiag is asafety hazard.
Use a ladder that supports your veight when you arce cliubing.
Do not use any equipment you have not been trained. for.

A vedding bond is the only article of jevelry that .y be wora by a
food service vorker on the Jjob.

By standing on a wet floor vhile plugging in a sachine, one can become
a victin of electrical shock.

When cleaning a uachine, the priaary concern is to Jaeke s.re the switch
is iu "OFF" position.
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lo.

17.

lo.

19.
20.

Gerus are killed vhen food is retfrigerated or frozen.

If you are sick, stay ho.ie rather than risking the chance of conta:inating
the food vith wvhieh you wori.

The "danger zone" (vhen bacteria grov and reproduce best) is between

— 45° and 120° F.

Once the bacteria have .been killed, a food product is safe for eating.

Shallow pans are reccimcnded for storing cooxed fuod since they allow
focd to cocl faster then when in deep pens.




Ean

12.

13.

14,
15.
16.
17.
18,
19.
20.

A
B.
c.
D.
L.
F.

KEY TO WORKBOOK #XERCISIS
Lesscn 2

Preventing cuts froa knives
Preventing cuts f{roa glass.
Preventing strains.
Preventing burns.
Preventing falls.
Preventing machine injuries.

False
._”'?!'»L -
False
False

True
Felse
False
True
True
True
True

False-<No jevelry

True
Falsc -
False

True
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HFS SPECIFICS: LESSON 2

The ﬁFS, as you will see in the SPECIFICS fer lessons 3 - 10, produces a wide
variety of menu items that require the food service workers tu operate many
different types of equipment. If a worker doc. not practice safety measures while
he is using this equipment, Le leaves himself open to irjury. In turn, if the
vorker is hurt, the establishment will have to enploy a replacement for the
injured worker and may have to pay for doctor and/or hospital bills (and perhaps
unemployment benefits).

Not only is safety a necessity when a worler operates maclinery--it must be
employed at all times to prevent cuts, burns, falls, aﬁd strains. The establish-
menk’s design of the work stations (placement of equipment, walkways, and the like)
can make the workplace less of a hazard to the employee. They may have non-slip -~
surfaces on the floors, well-lighted stairways, adequately lighted work stations,

and enough space between equipment to prevent crowding. Eut the safety of the

vorking conditions still rests upon the workers. When the vorkers are careless in”™
——D2IRIng condl 7

e .
T e

performing their jobs, accidents occur mora readilyr———— _____

_ ’ﬁ)ﬁz-whh —
e e,

The employees of the KFS Lave been trained to recognize potential safety
hazirds and to report them. They have learned accident prevevention measures and
they practice these measures on the job. To encourage safety in the ﬁFS, Lhe
management has this incentive plan: for every month on the jobt that a worker does
not lose time on the job because of an accident, he receives 1/2 day free paid
vacation. he can "win" up to a week's Vacation with pay in a year. This system
increases all worker's avareness of safety proéedures and, in turn, increases
their productivity during the hours they -work.

In addition to being safety conscious, HFS vorkers are constantly* encouraged
to practice sanitation. The management has posted signs in the dressing rooms
and lavatories that remind the workers tc wash their hands before returning to
their stations. Cleanliness of the stations and the equipment is also stressed by
the supervisors. All employees are trained how to clean the station areas and
equipment and how to properly store and handle food products to prevent spéilage and

food poisoning.

-16~
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Safety and sanitation ‘n the LFS are not looked upon as being childish
precautions that are easily ignored. The workers are encouraged to view safety
and sanitation as a way of life that must be practiced to have a successful food
service operation. A safc, clean establishment is a reflection of employees

that talke pride in their jobs.

The dishroom in the HFS greatly resembles that of any food service facility.
(See Figure 2.1) It is the responsiblilty of the morning dishwasher to set up the
dish machine as described in SKILL #1. Once the machine is ready for use, the
activity in the dishroom proceed- as follows: As the dishes are removed from the
serving areas, they are placed on a conveyor belt that moves them into the dish-
room. One worker removes excess food and garbage from the dishes, sprays them to
remove soft particles of food, and élaces them in racks for washing. These racks
move the soiled dishes into the three-compartment dish machine where they are
washed, rinsed and sanitizec. The same basic process is followed for silverware
eéxcept that it is soaked first for a short period of time to soften the food par-
EIZIE;T*'?KII“EIIverwarenglassesv_andhdigbgg_ghgg;g_Eg‘gggaratgd for washing.)
Once the dishes have run through the machine, a second worker removes them from
the racks and sorts them into piles. The same is done for glasses and silverware.
The clean utensils are taken to the serving line or to the place where they are
used for service.,

At least ouc.e each day, usually at closing time, the dishwasher must clean
the dish machine. He follows the procedure outlined in SKILL # 2 to perform the
operation.

The potwashing area in the HFS is shown in Figure 2.2. It includes an area

where soiled pots, pans, and other utensils are stacked bteforc soaking, a soaking

sink, a rinsing sink, and a sanitizing sink. After all utensils have been sanitizec,

they are placed in racks on thk: drainboard to dry before being stacked and re-~

turn.d to the stations. The precedure followed by the EFS potwasher is the same
-17~
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Figure 2.A : DISHUASHING AREA
( R - A
; bt K7 . A
e
" E

L KEY
RN V4 ﬂ/’n ——_
A. Sorting counter
H B. Conveyor belt
C. Garbage can
i EE - D. Automatic disposal
u E. Sink
F. Spray
- - - G. Feeder for dish racks
' i, Automatic dish machine
H K , I. Belt from machine
: J. Sorting area (clean dishes)
i . K. Stacking area
Y

- e, we atoam s s bise x4 s e emeamenn s

NOTE: Arrows show flow of dishes and silver.

| E ‘ F t
KEY ' e e -

A, Stacking area ' r\
B. Soaking and washing sink ’
C. Rinsing sink ,
D. Sanitizing sink . C 1\

E. Drainboard
F. Stacking area for clean utensils

Figure 2.B : POIWASHING AREA

NOTE. Arrows show flow pattern of pots and pans.
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as the one described cn pages 17-19 of the book, Sanitation of Food Service

Establishments which is enclosed in the lesson.

liote how the placement of bothL the dishwashing and potwashing areas in the
HFS are convenient for the flow of soiled and clean utensils. Both are fairly

close to the serving and preparation areas which limits the amount of walking that

must be done by HFS employees. (See Figure 1.2.)

g
5




HFS EXERCISES
1. List as .iany conditions as you can that exist ir. your work placc that are
potential safety hazards and tell Liov you would correct the:n.

F

{-‘ 2. List vays in your establishament that employecs could iluiprove their habits
to prevent accidents.




3. Do you feel that the food service euplosees in your establishiient apply
the principle of sanitation uentioned in ihis lesson? Give specific
{ exaaples (below) of why you answered the guestion as you did.

-_——




SKILLS

Safety and Sanitation

L. Set up and operate a dishwvashing machine.

B, Clean and close up a dishwashing machine.
Clean a grill. ’

Clean a trunnion or steam kettle.

Clean a broiler grid.

Clcan out a deep fat fryer.

RELATED SKILLS: Cleaning the equipment mentioned in these SKILLS: #'s 13, 49, 53.
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1 ABOUT LESSON 3

(13 The material in Lesson 3 concentrates upon reasons for, principles of, and

§ . problems encountered in vegetable cookery. After you complete this lesson, you - ¢

J ;hould be sble to recommend methods of cooking various types of vegetables and your
reasons for choosing these methods. You should also know and apply the considerations

for handling and storing fresh, frozen, canned, and dried vegetables.

STUDENT DIRECTIONS Ataid

1. Read pages 1-7.

2. Complete the Workbook Exercises on pages 8 and 9.

Iy

3. Check answers with the Workbook Key on page 10.

(Tg 4. If you have answered questions incorrectly, re-read the material and re-answer
oo any questions you missed before you proceed to #5.

5. Read the HFS SPECIFICS on pages 1l and 12.

6. Answver the ﬁ?s questions on pages 13 and 14.

7.  See list of SKILLS appropriate for this lesson on page 15.

8. Follow the procedure for checking off SKILLS.

9. You have now completed Lesson 3. If you still feel you do not understand any
part of this lesson, consult with a classmate, a fellow worker, the establish-
ment supervisor, or the University instructor about your cuestions. You will

be given a quiz on the material presented in Lesson 3 during the néxt class
seminar.
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VEGETABLES

As o ercup, vegetables are the primary source of vituaming and minerals
necessary for growth and naintenance of h:aalth. This nutritive value nust
be preserved in the storage, cooking, and handling processss. If proper
methods are not employed, the nutritive’value is lost and the vegetables
are vorthless nutritionall;y.

Reasons for Cooking Vegetables

There are three reasons for cooking vegetables: to iaprove their
digestability, acceptability, and palatability.

The digestability of vegetables is uany times improved by cooking Some
vegetables such as selad greens, can aﬁd should be eaten rav, but there are
others that cannot be fully digested in an uncooked state.

Through proper preparation and cooXery, the structure and texture of
vegetables change, giving them a iore desirable and attractive appearaice.

A variety of cool;ing methods may be eaployed to eliuinate repetition and
enhance acceptability.

The flavor of cooked vegetables differs from those eaten in their raw
state. Cooking may serve to release desirasble flavors or to mcdify undesirable
ones, thus iacreasing palatability.

Storage of Vegetables

In order to conserve nutrients, vegetables must be properly stored before -
the:{r use. Before they reach the restaurant or hospital, they should be
properly packed and transported with such things as temperature, huwiidity,
and gentle handling kept in mind. )

Fresh vegetables, particularly, may spoil and lose nutritional value

eagily if they are not handled and stored properly. The specific temperatures

at vhich to store particular vegetables vary, as does the relative humidity.
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Gemerally, greens are stored slightly above 32° F. Other vegetables (vith
a fev exceptions) ore i{ept between 36-40° F.

Frozen vegetable's should be stored st 9° F. or belov. Once they are thaved
or partially defrosted, they should be used as cuvickly as possible.

Unless opened, canned vegetebles and dried vegetables need not be
refrigerated. They should be siored in a cool, dry area, away froa direct

sunlight, however.

Classification of Vegetables

For our purposes, ue willr classify vegetables according to their color
pigaentation rather than by whether tixey are seeds, roots, staliks, leaves, or
fruit-type in origin.

- Green vegetables are colored by a substance called chiorophyll. The
natural green color is the :ost appealing, color they can have and should,
therefore, be preserved in cooking. This color is affected by scids, alksalies,
and the presence of heat. When subjected to acid (s.'ch as vinegar), or
high or prolonged heat, the vegetables turn olive green which is indesirable.
The presence of baking soda (alkali) intensifics the green color (a desirable

change as far as color), but destroys soie of the vitamin content of the

. -vegetable. Soda also umakes the vegetable mcshy and makes it looi artificial

because of the bright green color.

Red vegetables react exactly the opposite froa green vegetables vhen
acids or slkalies are added to the cooking water. The acid intensifies the
color while the al<aline water creates a bluish or purple tinge vhich is a
negative effect.

White vegetables turn uore vhite in acidic vwater (positive effect). When
overcooiked, they tend to turn gray. Care should be taien only to cook then

until tender in as short a tiue as is possible.
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Yellow (and orange) vegetables are not subject to color change unless

exposed to excessive heat. This would alsc produce an overcooked product,

and would lighten the cclor of the vegetable. Overcooking couses negative

changes in both color and nutritionsl value. . . .. o o

Remeaber: Overcooking any vegetable will destroy .wch of its nutritional

value.

-
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Preparation and Cooking of Fresh Vegetables:

A. Vush thoroughly.

1.

A vegctable brush helps in cleaning such vegetables as potatoes,
carrots, aad celery.

Greens .ust be thoroughly washed in cool Tr:ter to keep food value

high and waste low. NEVER SOAK VEGETABLES-IN-WATER+—This-destroys-— —— i

) ,‘-ﬁ‘

ninerals and some vitauins by leeching thenm out.

Broceoli, brussel sprouts, and cauliflover should be sosked in
salt vater to remove insects and woras.

B. Preparation for Cooking.

1.

2.

C. Cooking methods: The cook

Limit paring and coring to a minimu~. Excessive paring reaoves
nutrients near the aurface of the v.,etable and raises the euount
of waste.

When slicing or chopping vegetables for cooking, do not ueke
the pieces very snall. The greater the surface area of the

vegetable that is exposed to heat and/or water, the larger the
nutritional loss.

Prepare amounts fairly close to what will be needed for serving.
This lowers the azount of leftovers vhich lose more nutrients
each time they are reheated.

should suit that vegetable so that when cooked it has the highest
possible food value, fresh flavor, good .color » and good texture.

1.

Baking: This 18 done by direct oven heat using whole, pered,

sliced, or diced vegetables. They are placed in a covered casserole

vith or vwithout sauce added. Baking a vegeteble in its skin is
another vay to bake vegetables with a miniawa. of nutrient loss.

Steaming: This method involves coolting in a steam media with or
without added pressure. Since this method conserves most of the
vater soluable nutrients, it 1s a good way to retain food value.
Tie vegetables also retain their shape.

“3-

ing method chosen for any particular vegetabie
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3. Boiling: This is the most comnon uethod of cooking vegetables.
Except for the cabbage fauily vegetables, vepetables should be
cooked in a minimvm amount of water--only enough to. cover them.

~ ~The vegetables in the cobbage family should be cooked uncovered

in an excess amount of water in order to climinamte volatile
acids. The following points should. be practiced.when-cooking—---
fresh or frozen vegetables:

‘a. Drop vegetables into boiling salted vater.
b. Cook as quicxly as possible.
c. Use a mininum amount of cooiking. water.

e ] d.” Do not vigorously boil vegetables.

e. —Do not let cooked vegetables stand in the cooking vater.
f. Utilize cooking water in wmeking soups, sauces, and gravies.

k. Frying: Vegetables may be pan fried, sauteed, or deep fat fried.
For deep fat frying, somc vegetables are placed in a batter before
frying (as is eggplent) or just placed in the fat (French fries).

Frozen Vegetables

With the exception of washing, the majority of the rules that apply to
fresh vegetables also apply to the frozen variety. Most frozen vegetables
. should be cooked in tﬁe frozen state.
Because they are partially cooked before freezing, & process called

“blanching," frozen vegetables require less cooking tiase than do fresh

- vegetables .- -For-specifies, follow the directions on the package.

Canned Vepetables

Canned vegetables require only a short reheeting tiwe since they were
cooked in the canning process. They need not be boiled--this overcooks the
vegetable. The vegetable:should be cooked in their ovn ‘julces and seasornad
carefully to taste before serving. These juices izay then be used in soups,
sauces, or gravies.

Dehydrated Vegetables

The availability of fresh vegetables year round has greatly cut down on
the use of dried vegetables.
The reconstitution process merely involves replacing moisture that was

lost in ripening and drying of the vegetebles. This is done by soaking the

wlm



dried product in water. Care shculd bz teken to :iemsure the water accurately--
too auch results in @ loss ot nutrients vhile too liitle vill not perait the
prodict to absorb all the vater it lost, thus causing a product with poor

volume and texture. The vegetebles should then be simaered, not boiled,

since boiling touguens thea.

. -Methods..of-Serving Vegetables

There are a variety of weys to serve vegetables that add variety as vell
as food value. The aost popular ones are as follovs: -
1. With fats: This is the éimplest ilethod and is done by adding
butter or fat froa bacon to the cooied product. (Example:

green-beans_and becon. )

2. With sauce: Sauces may be coibined directly with the vegetables
(as a vhite sauce) or added to the veeetabies in serving
(Hollandaise sauce). Example: asparagus with Hollandaise sauce.)

3. Scalloped: Rav leyers of sliced vegetebles are placed in a
buttered baking dish, sprinkled with seasoning, butter, and flour.
#ilk is then added (vhite sau‘ce is used vith cooked veeetables)..
(Exanple: scalloped potatoes)

4. Au Gratin: White sauce is added to the cooked vegetables in

- -—a--baking- dish- covered-vwith buttered bread crwibs. It is brow:lmed
in a hot oven for 10-12 ainutes. Grated cheese is added. (It
can also be blended in the ".-,'h'ite sauce.) (Exaaple:. Broccoli or
cauliflover au gratin.) =

5. Croquettes: Chopped cooked vegetables are coabined with a very
thick vhite sauce. They can be shaped, dipped in eggs, then into
crwibs, and frigd. ‘in deep fat. If the croquettes are chilled for

about &n hour bafore they are iried, they are more easily handled.
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6. Custards: Chopped or diced vegetables are added to a coubination
of ege and ailk to foru a custard. It is seasoned and placed
in a greased waking dish. The dish is then placed in a pan
of hot water and baked in a slov oven until the custard sets.
(Bxauple: nixed vegetables)
T. Fritters: Piaces of vegetables are combined with a batter,
spooned out, and dropped into déep fat.
8. Glazed: Vegetables are sliced and placed in a baking pan. Syrup
is poured on top. They are baked in a wmoderate oven and basted
during cooking. (Example: glaced carrots).
9. Souffles: Vegeéables are nashed or finely chopped and thickened
to a consistency of a thick white sauce. Egg yclks are combined with
the thickened puree. Beaten egg vhites are folded in. It is baked
in a slov oven until it sets. (G&rample: spiuacﬁ souffle.) f
10. Stuffed: A variety of vegetables are stuffed with various
mixtgres (for exarple, stuffed peppers.)

Use of Leftover Vegetables

Leftovers uny be a result of aany différent Jhings including preparing
t >0 nuch, preparing improperly, and poor choice of an itgm on the menu. When
reusing leftovers, the f0110uiﬁg should be kept in mind: (1) they must be
"fit to eat;" (2) the lcftovers should not be used in their original fora if
they can be alteréd; (3) store leftovers properly; (4) they should not be
overcoosed-~only waraing is recuired; (5) they should se properly seasoned,
keeping in mind that they had previously beer seasoned and'(6) the leftover

vegetables can be used in soups, gravies, sauces, and vegetable casscroles.
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Special Rewminders in Vegetable Cookery ;

i
/
F
J
§
K

i

3 - .
(i; To retain food value, flavors, color, and texture:

1.

<j 10.

11.

o

13.

-=

Cook as quickly as possible.

Use as little vater as possible (except cabbage family).

The vegetable should be adéad to boiling, salted water.

If the vegetables are to be steained, spread the vegetables in pans
in shallow layers.

NEVER add soda to cooking water.

Cook the vegetables in their skins whenever possible.

Bake or steam when practical.

Prepare only what ir needed i.anediately--holding for long periods
of tiue destroys food value, color, texture, and taste.

Use cooking water in soups, sauces, or gravies-

Have the fresh vegetables crisp before cooking.

Cook only until tender-~better to undercook than overcook.

Hendle fresh vegetables gently and as little as possible.

Never serve any iten that is not “fit for.eating'.




. Yoy

oty

WORKBOOK EXERCISES

<:} - Lesson 3

1. Considering what you have learned in this lesson, deteraine if the
- folloving is a yood practice and explain your reasoning: To store lettuce,
reaove the leaves from the heads and-pack in chipped ice.
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2. Fill in the following chart according to color change vhen numbers
one through four are sub:ected to the conditions described above each

@ BT o AR B o £ DRI 4 L

coluiu.
| i
: —
: Pigment Add Acid Add Alkali Excessive Heat or Overcoox
§ l. Grecen 2L N
/
. : —7
: 3. Yellow ) /
- ]
(3 b, White | o L

; 3. List three vegetables that are baked.

4. List five vegetables that can be steamed.

9. Which requires :more cooking time--fresh green beans or frozen éreen beans?
Why?

T ity

6. Vhat effect would thaving at roouitemperature have on frosen vegetablés?

B
i
H
*
i
E
H
H
P
H
i
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Hov do you cooik canned corn?

8. What general ill effeets does the addition of soda have upon Vegetables?

T R L I
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£ ) 9. What is the standard portion size of vegetables where you work?

10. Classify the folloving vegetables in color groups

(g = green, r = red, y = yellow, w = white)

(j} String beans

Cauliflower

0 B! 5 AR 8 R H (R I R B

Beets

[PV —

Onions

Potaotes

Sveet Potatoes -

Toinatoes
Carrots

Celery

e o B o Bt SANHRH IS A VTN RN Wt e e
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KEY TO WORKBOOK EXERCISES

Lesson 3

1. It is a poor practice mainly because packiug in ice bruises the leaves
and has the same effect as soaking (reaoves vitaains and minerals).

NS I O A S e

* 2,
? 1 Piguent Add Acid Add Alkali Excessive Heat or Overcook
| * Creen Turns Olive Green | Turns Bright Red Hushy and Olive Green Color
Red Turns Bright Red | Turns bluish | Color Fades
Yellow | Ko visible color No visible color Turn lighter
change change
4. White .! Whitens No effect 'Turn eray

3. Possible ancwers include potatoes, vegetables in casseroles, onions,

eggplant, and squash.

Alinost any vegetable that is boiled can be steaned.

5- Fresh; frozen foods arec partially cooked (blanched) before freezing, thus

reducing total cooking tiue.

T. Merely warm it in its own liquid.

8. It mekes the texture aushy and destroys nutrients.

9. Depends upon work place.

; 10. ¢

w

r

2wt e g Ao

u

o

LA LT PN —

<

£
£
H
£
i
£
=
£
4
H
H
H
£
H
5
§
1
£
3
(3
H

H

It allows bacterial growth that would be hindered at refrigeration temperatures.




o

P Ty ar L

AR A (RS Y B

v A AN 1 R

[‘c =
3
2
i
o

C§

EFS SPECIFICS

THE VEGETABLE STATION

The HFS menu offers a variety of plain and fancy vegetable items for every

AERUTH
lunch and dinner meal. On most days the menu also includes a special entree, the
"vegetable platter”, for those weight-watching customers. The style of the menu
requires the use of many fresh vegetables even when thcy are not in scason. Fresh
vegeﬁables increase the amount of necessary handiing, storage, pre-preparation, and
preparation of vegetable items for the vegetable c;ok. Because of this extra vork
load, the KFS employs two full time workers on the vegetable station.

The activities of the vegetable station workers include cleaning, paring,
slicing, and cooking vegetables. They may also be required to store vegetables
after pre-preparation takes place. On occasion, thec vegetable cooks may prepare
vegetables that will be used in food products prepared by ot... ¥ station workers.

As the work day begins, one of the vegetabie cooks obtuins the day's menu,
the worksheetf and the recipe cards needed to prepare luncheon and dinner items. He
(or she) sets up the work station, determines a timc schedule for R?éparation, and
proceeds to follow the recipes to prepare the food products. Before beginning to
prepare any vegetable item, onc of the ;egetable cooks checks the vegetable refri-
gerator to see what leftoyers cen be used. 1f this is not done, there is a possi-
bility that leftovers will go to waste.

Lepending upon the time schedulc and the amounts and types of vegetables needed
for 2 mecal, the HFS vegetable cooks may only ciean and cut up the vegetables, plaée
them in pans, in which qgey will eventually be cooked, and re.urn them to the
refrigerator. In theic;ée of vegetables (such as potatoes) that discolor when
cxposed to air, the cooks add an anti-oxidation solution which retards this. They

must be eware of how to properly store not only partially prepared items, but

leftovérs as well.
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The HFS vegetable cooks use the following cooking methods in ptep;ring vegetable
items: steaming, boiling, baking, sauteeing, braising, and frying (a}though.most
of the deep fat frying is done in the pantry area). Usually the meéﬂza of prepar-
ation is determined by the recipe (or menu) which reliéves the cooks of making one
deicison. lowever, they must concern thcmseives with producing a quality product
by maintaining food valuc, color, texture, and taste. Therefore, they must know
and employ methods of proper handling, storage, cooking, and holding techniques.
Steaming vecgetables may be performed either in th; stack steamcr or in the speed
cooker, depeﬂding upon the necessary amounts. The trunnipns (steam kettles) may be
used for boiling, sauteeing and braising vegetables. Baking operations are performgd
in the oven. The deep fat fryer is used only when the fryer in the short order
unit is overloaded with other food products that must be deep fat fried. (See the
vegetable station layout in. Figurc 3.) The arrangement of equipment in the HFS

vegetable station allows good product flow from the vegetable rofrigerator to the

- vegetable preparation arca or to the station and finally to the steam table. Be-

cause of this logical set up, the station workers save time, steps,.and encrgy in
performing their jobs. |

The HFS emphasizes the importance of producing a quality product. Vegetables,
because of their composition, lose quality and appeal if they are cooked too long
before tﬂe serving period. One of the most difficult things to judge with vcgetable
preparation is supplying enough fresh vegetables to meet thg demand. In order to
maintain 2 quality product and insurc food value, the EFS cooks prepare only small
quantities of vegetables at any one tim;; They must bce able to time the cooking of
the vegetables that cannot be held for long periods of timc so that there is enough
to meet the demand but not so much that the quality is damaged. This is an activity
that can only be achieved with experiencc.
KEFERENCE: If you encoun;:er.practi,ces in your work place that are not like those in

Lesson 3 or the HFS SPECIFICS, do not cxpress this to the employees in

that establishment! Concentrate on the rcasons for such differences and
bring them out in your seminar discussion.
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Figure 3 : VEGETABLE PREP, AND VEGETABLE STATION

KEY
Automatic potato peeler
Food chopper-grinder
Sinks

Ice machine

Veg.-Salad refrigerator
Sink :

Built-in cutting board (2)
Veg. work tables (3)
Stack steamer

Two 20 quart trunnions on
table

30 gallon trunnion

Floor mixer .

Raised shelf for recipes

PREPARATION AREA FOR BANQUETIS

OFFICE
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HFS EXERCISES

Vegetabla Station

Make a rough draving of the "wegetable station" in your establishment.
Shov placement of equipuent as is done in Figure 2.

A

c.

List all frozen vegetables used in your estsblishuent.

List all canned vegetables used in your establishaent.

~

List any other veictables your vork place uses and state if they are
fresh or dehydratcd.
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D. What are the reasons that your establishuent purchases uore vegetables
Cé in one fora than another (i.e., canned rather than frozen)?
# .
3. Nane three dishes in your work place that are made using leftover vegetables.

e,
—,

;
H
i
/
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SKILIS
(-s ” Vegetable Preparation
3
i " 6. Set up deep fat fryer
7. Run deep fat fryer
8. Strain fat in deep fat fryer )
9. Peel potatoes
-.10. Use a French knife to: )
I 1. dice e S -
;;' , 2. slice. .
J,«'i . '11. Use a steamer to cook vegetables
/ . .
/ 12. Reconstitute leftover vegetables
/ i '
/ i 13. Operate automatic potato peeler
¥
¢
ig

RELATED SKILLIS: #'s 3, 5, 15, 17, 18, 23, 49, 53, 58.
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ABOUT LESSON 4

Lesson 4 deals with the basic principles of making good salads. The material

includes the purposes of different types of salads, how to handle, clean,:and

store salad ingredients, and the preparation and use of basic salad dressings.

Upon completing this lesson, you should be able to understand and apply the basics

of salad preparation.

STUDENT DIRECTIONS
Read pages 1-6,

Complete the Workbook Exercises on pages 7 and 8.

Check your answers with the Workbook Key on page 9.

~ If you have answered questions incorrectly, re-read the appropriate material

and re-ansver any questions you missed before going on to #5.
Read the HFS Specifics on pages 10 and 11.
Aﬁswar the HFS questions on pages 12 and 13.

On page 14 you will find a list-of SKILLS appropriate for this lesson. Follow
the procedure for checking off SKILLS.

You have now completed Lesson 4. If you still feel you do not understand any
part of this lesson, consult with a classmate, a fellow wo:ker. the establish-
ment supervisor, or the University instructor about your questions. You will
be given a quiz on the matérial presented in Leésson 4 during the text class
seminar. .

" é*
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SALADS

A salad may be defined (generally) as any cold dish of vegetables, dairy
products, meat, fish, poultry, or frpit usually served with soume form of dressing.
These ingredienté way be served alone or in combination. There are a few
exceptions to this definition such as various hot salads.

Sglads, depending upon their ingredients, are capable of providing tfoods
from any of the Basic Fod; Food Groups. They may Supply many essential vitamins
and minefals. The role of salads should not be looked upon és minor. They
provide an ideal way to complement and highlight a meal as well as a means 16

aid nutrition.

Principles of Good Salads

1. Quality of the ingredients of salads includes freshness, proper cleaning
of greens and all salad items, and proper storage before and after
preparation. Excese handlirg¢ should be avoided since this ﬂ}uises food
items and increases waste. It also decreaseé nutritioﬁal value.

2. Foods should be properly drained. Greens should be dry.

All salads should be neat and éttraqpive on the plate.

. Salads should be simple in composition. = -

3
L
5. The taste and texture should be appetizing.
6. The salad should be properly chilled.

7

. Foods combined in a salad should go well together.

Salad Categories

—

A salad may serve one of four general purposes in a meal. It nay be an
appetizer, an accompanjment, a main dish, or a dessert.

Tre appetizer salad should stimulate the appetite. It should be 1igh£ and
served in a small portion. Examples are various fruit cups, shrimp-or crabueat

cocktail, chopped chicken livers, or pickled herring. o g
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A second nieans of determining doneness of meats is following a chart

. that specifies the number of minutes cooking per pound. This method may be

deceiving, however, since various roasts have different sﬁrface areas--those
having greater surface areas cooking faster.

A third means used to determine doneness of meats is that of inserting
needles, withdrawing them and passing the needle over one's cheek or other
sensitive skin area. This method visibiy has its 1&mits of accurac&{ since
no two people would probably agree upon the doneness and who would be able to
say which one was more correct? It is not a very sanitary method either.

The fourth method is that of pushing on the roast with a fork or with one’s

inger. The use of fingers is usually done for steaks and chops. VThis method,
like the needle method, is rather inaccurate. Doneness is "determined" by
the relative firmness of the area depressed, (the more done it is, the firmer
the meat) and experience.

The fifth and last method is pricking the meat with a fork to see how much
Juice isﬁréleased and the color of the escaping julice. The problem is that
this makes the product drier by permitting the juices to escape.

One additional consideration that we must keep in mind when cooking meat

is that of carry-over cooking. Even after a product has been removed from the

oven, heat is still being transferred to the center of the product by conduction.

This is known as carry-over cooking. Especially with beef, people have
preféerences as to how well done they like their meat. Even when a roast is
judged to be rare vhen removed from the oven, this additional cooking may pro-
duce meat that will be ;loser to medium when served. This is an excellent
example of when a meat thermometer is very useful. To achieve a rare rcast

(140° F.), one would remove the roast from the oven when the thermometer reads

o
115-125 F. The roast is allowed to set and, when served, the internal temperature

. . 0
will be that of a rare roast. (For medium remove roast from 135-145 F.; for

well-done 155-165 F.)

~
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One of the most difficult tasks, and possibly the most important, is that
of carving meat. A gond carving job results in portions of equal size
(portion control) and serves to eliminate excessive waste. A.ggneral knowledge
of anatomy of the aniinal and the correct tools kept in perfect condition are
the first steps to proper carving. A few points ybu:should keep in mind when
carving are: (1) Cleanli:ess; carve on a cutting board that is clean. Have
yourself and your equipment spotlessly clean. Have enough pans ready before
you to complete the job. Use a separate container for scraps and keep the
cutting toard reasonably dry. (2) Proper equipment: use the correct knives
that are razor sharp and above all, learn to use a meat fork. Always cut across
the grain of the meat and away from yourself when possible. Stack cut portions
in such a manner that they can be easily removed on the serving line witlout
breaking or crumbling.

Use of & slicing machine eliminates many problems of carving, but the

meat mist be boned first.
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WORKBOOK EXERCISES
Lesson 9

I. Meat Section -

A. GENERAL MEAT COOKERY
AND
B. ROASTING MEAT

1. From a "Beef Chart" list four cuts of beef that can be cooked
by dry heat methods and four cuts that should be prepared using
moist heat methods. Chart can be found in the University library
food production texts or in some cookbooks.

Dry Heat Moist Heat
A. ) A.
B. B.
c. C.
D' Do

2. Explain the effects of & high temperature used for roasting (475° F).

3. Explain "carry-over cooking."

4. A. Define MIREPOIX.

B. What purpose does a MIREPOIX serve?

C. When is a MIREPOIX applied to a roast? Why?

5. Which cooks faster, a boned rolled roast or a bone-in roast of the
same 8ize? Why?

TR —
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KEY TO WORKBOOK EXERCISES
(: . Lesson 9
-I.- Meat Section .

SECTIONS A AND B

1. Dry : Moist
A. Any cut from A. Any cut from Flank Stcalk,
B. Rib, Short Loin, B. Round, Chuck, Short Plate,
C. or Sirloin (and C. Fore Shank, Brisket, or
D. Ground Beef) ‘D. Knuckle

2. Larger cooking loss, drier product
3. Once a product is removed from the oven, cooking does not stop but
continues because heat is being conducted to the center of the product
k., A. Combination of chopped celery, onion, and carrots
B. Add flavor to a roast and drippings
C.- Near the end of the roasting period-~just long enough to cook the
(’ vegetables. If it were added too soon, the vegetables would burn.
5. Bone in; the bone conducts heat and coolking occurs faster than if no

bone were present.

o+
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C. Broiling Mests

Broiling, another dry heat method of cooking, is a process which mostly

involves radiant heat (a minimal amount of broiling involves convection).

Like rcasting, the broiling process is recommended for tender cuts of meat.
Depending upon the type of equipment in the establishment, broiling

nay be accomplished by heat released from gas or electric elements or from

‘charcoal. Although flames from other fuels such as gasoline, kerosene,

alcohol, or lighter fluid would serve to broil a meat product, the flavor
of these flames remains on the meat and leaves a foul taste. Use of some
of these fuels fo. co&king would also be dangerous to & person's health.
There are many factors that one should considerrwhen determining the-
desirablie temperature for broiling a piece of meat. The kind of meat, thé
cut of meat, its thickness, the size, the teuperature of the meat at the time
when cooking is to begin, the amount of fat in ths meat, and the intensity of
the heat are all things that should be kept in mind. '
Generally, a thicker piece of meat requireé mwore broiling time than a
thinrer one, a frozen or near-frozen cut requires more time than a cut
closer to being fully thawed; a more lean piece of meat requires more timé
than one with good fat distribution, depending on the thickness.
When dealing specifically with frozen meats, the following things should
be kept in mind: (1) frozen steaﬁs or chops can be broiled without being thawad.

Keep temperature lower--until the meat has thawed, then raise the temperature.

(The broiler rack may also be lowered at first, then raised as cooking progresses.)

(2) if the thickness of a steal or chop is greater than one and one-half inches,
these meats should be almost completely thawed before broiling to ensure that
cooking takes place throughout (or use process described in #1 abovef. (3) be-
cause the interior of a frozen steak delays in cooking during the broiling
process, it is easier to coos any steak (and especiaily thicker ones) to a rare

state of donencess. The exterior browns faster and the interior remains rare.

-9-
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To prepars a piec: of meat for broiling, dip it into, or brush on, vegetable
oil. Salt, pepper, garlic, paprika, and otﬁer scasonings may be added to this
o0il or sprinkled directly on the meat after the oil has been applied. The i
oil serves two puréosei it prevents the meat from sticking to the hot grid 3
and it increases the surface temperature of the meat which causes browning. §
(Butter should not be used in place of o0il since the smoke point of but£er |
is too low for the heat of the broiler.)

The meat is placeéd cn the grid and is turned to allow cooking to occur
on both sides. The number of times a piece of meat is turned varies, de-
pending upon the thickness of the meat. A thinner cut mﬁy only be tuined

once; a thick piece may be turned & nuaber of times. Turning also produces

x's on the surface of the meat (grid marks), which enhances its appearance.

[

Care should be taken wheh:turning any item on the broiler. Tongs or a

spatula should be used rather then a fork since the fork would puncture the i
meat and would allow juices to escape, thus causing a dry finished prodﬁct. §
A fork may be used if care is taken only to pierce the fat covering of the meat. ‘
When broiling steaks, the outside fat éovering is scored (slit with a
knif?) about ¢very inch. This prevents the fat from curling up as it dries;
the steak will remain flat against the grids and will cook evenly. When scoring
a_steak, cut completely through the fat without cutting into the meat.
One of the most difficult things to determine is the doneness of a broiled
item. This is almost always done by touch (firmness of the meat indicates

degree of doneness) and by visual inspection. When a bluntfinstrument is

pressed against the surface, the color of the escaping juices is the second

indication of doneness. (The redder the Juice, the rarer the meat.) It is i

not really worthwhile -to use a meat thermometer when testing a broiled product §
i
for doneness since the meat is usually too thin to get an acéurate reading and

such a short period of cooking time and frequency of turning the meat does not

Justify going to so much trouble. QGood Judgment in this case is a direct result

of experience and practice.
-10-




Steaks and chops that are broiled should be removed from the heat sliéhtly
before they reach the requested stage of doneness. This allows for the
;arry~over cooging that occurs once the meat is removed from the ﬁroiler.

Sirloin, porterhouse, T-bone, strip, Delmonico (rib eye), rib, club,
and tendetloin (filet) are beef steaks that are tender enough for broiling
(if the quality of beef they come from is high). ZLamb chops and lamb steaks
can be broiled, depending upon the amount of fat in them. Ground meats that

contain 15 to 25% fat broil well. Fat meats and bacon can be broiled, as can

ham steaks. Broiling of pork chops and spareribs is not recommended uhless pre-

viously cooked to a well done state (finishing by broiling). This process may
be reversed so that the chops and ribs are first broiled and finished in the oven.
Two variations of broiling are barbecuing and pan broiling. Barbecuing

can be broiling with basting a product while it broils. Pan broiling is done

.in a skillet or shallow, flat pan. The fat from the skillet should be renoved

(poured off) a5 it accumulates to prevent frying from occurring. This is very
difficult to do, and thevefore most pan broiling reéults in a8 fried.product.
Although the appearance of a pan broiled product differs from one that has becn
broiled in the normal way, technically, the method is a form of actual broiling.

D. Cooking with Moist Heat (Meat)

Moist heat_methods of cooking are gencrally used with less tender cuts
of meat. The moist heat methogs apply liguid through either simmering, steaming,
frying, boiling, stewing, or poaching. Water, wine, tomatoes, and & variety
of other products with liquid content may be added to tenderize meats. The one
factor to remember when cooking meats in liquids is to keep the liquid at a
temperature below boiling. These eiﬁmering temperatures (about 180o F.) serve

to tenderize meats; boiling temperatures toughen the product.

-11-
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Braising-is one method of moist heat cookery. The meat is browned in

a small amount of fat and cooked slowly on top of the stove with a small
amount of water added. (The browning procecss ma&-not be employed in all
braising situations--when a fricaseé is made--a blond stew--no browning is -
involved. The meat is cooked only in its own juices to limit browning.)

Pot roasts, fricasséés, and Swiss steaks are all prepared by braising. Meats
used in braising may be rolled in séasoned flour and then browned in fat,
though this is not always done. (Usually another cooking process is employed
arter braising to finish cooking the prouuct.)

The process called sauteeing is merely the procedwre used to brown seats
in oleo, ovil, butter, or shortening. Although there is usually an additional
finishing process inwolved vhen meat is first sauteed, it could be the
only process used in cooking.meats. This, however, would only be recommende&
(f' witp swall pieces of meat, since larger ones would not cook thoroughly under

these conditions witho.t burning ocn the surfacc.

Another moist heat method for cooking mecats is stecaming. Steaming involves
adding water or ofher liquid to the product and covering the container sc
that steam forms. Pressure cooking is a variation of steaning and differs
only in the fact that the product is cooked under pressure.

Since there arc many variations in cooking times and temperatures in the

above mentioned moist heat methods, we will not discuss these arecas further.
The recipes for making products by these methods are very specific about §~
cooking times and temperatures; it is to our advantage not to get more detailed i

since each casc would produce exceptions.

o
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E. Cooking Stews

The stewing process is one that is closely related to simmering. It
involves coouking mcats and vegetables in water of about 1650 F. (a simmering
temperature): The meat used for stewing is generally tough. It is usually -
cut into small pieces ‘before cooking. These pieces are frequently floured
and browned in a small amount of fat. A blond stew requires.no browning of the
meat. Water or other liquid is thén‘added to the browned neat to sufficiéntly
covér it. {The amount of liquid added is greater than that used in braising
and simmering.) .About 30 minutes béfore the meat is fully cooked, vegetables
aie added. If they are added at the beginning of the cooking period they would
be overccsied and would fall apart. -

When the meat and vegetables are both fully cooked, the liquid is thickened
(usually with flour or corn starch) to maﬁe a light gravy. Care should be
taken to add the thickening agent as recommended in Lesson 6 on Gravies to avoid
lumps in the liquid portion of the stew.

Additional seasonihgs may be added to the stew at this time. The stew
should be transferred from the cooking utensil (pot or steam jacketed kettle)
to another pot or steam table pan and held (usua}ly in a bain marie) until

serving.
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'WICRKBOOK EXERCISES ot

Iesson 9

BROILING MEATS

1.

.

What characteristice are desirable in a cut of meat that is to he broiled?

List 3 beef items that msy be broiled.

A.
B.
c.

You are given a frozen 2" T-bone steak to be broiled to a well-done

state as quickly as possible. Describe in detail the steps you would
go through and the considerations of temperature you would make.

Name two variations of broiling process and describe how they are
different from standard broiling procedures.

A.

—




WORKBOOK EXERCISES

Lessun 9

| ;
! D. COOKING WITH MOIST HEAT

; : 1. Explain the difference between braising and sautecing.

e

2. What is a fricassea?

G

C 3. What effects wcould an increase of 100 F. produce in regard to how long
the product would be cooked and quality of the finished product (shrinkage,
loss, nutritiomal value, taste)?

L. Why is shortening preferable to buttcr when used for browning wmeats?

-E. COOKING STEWS

1. What is the difference between stewing and braising?

2. Define RAGOUT. (Consult an outside reference.)

T

i Wkt 0 4

B, e e DA b

AR




{ i
!
%
3. Consult with the meat cook in your establishment (or a text book)
C> vo determine the basic difference between browned, blonde, and white
- stevws.
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. KEY TO WORKBOOK EXERCISES

Lesson 9

SECTION C.

ll

Tenderness, good fat distribution

2. A. Any cut from Rib, Shortloin, or Sirlcin
B. Same as A
C. Same as A

2. Temperature should be kept extremely low, espccially untii steak is thawed,

i

then raised sl;ghtly. E

L, A. barbecuing-~basting product with barbecue sauce while broiling
?. pan broiling~-use of a sk;llet and p&uring off fat as it accumulates
‘ to prevent frying

"SECTION D. a

1. Braising is cooking in a small amount of liquid (about 1/3 of the meat is
covered with water); sauteeing is ffying food in shallow fat in a frying pan.

2. a blonde stew--no browning of the mecat has taken place

3. A 100° F. increase would probably put the temperature well above boiling.;
This toughens the product, increases shrinkage, decreasaé flavor, and mnay
lover nutritional value.

L. Shortening is used because it has a higher smoke point than butter.

SECTION E.

1. The steving p?ocess involves using more liquid (the product is fully
covered) in cooking than braising (1/3 of the product is covercd).

2. Ragout--well-seasoned meat and vegetgbles cooked in a thick sauce (a form
of stew).

3. They involve browning of the meat to various degrees.
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EFS SPECIFICS: LESSON 9

(Sinr ~ both Lessons 9 and 10 deal with the activities of the Aeat cooks in
preparing entree -~ ., - : will deal with thea responsibilities of the HFS MEAT
CUTTER - BROILERMAN in this lesson. The layout of the EFS Kitchen, Figure 1l.2--next
page--will show you the placement of both work areas.)

When the IIFS Restaurant began its bﬁsiness (about 10 years ago), there was a
definite advantage to buying meats in large quantities and cutting them on the
premises. It was not unusual to purchase a side of beef or a whole forequarter or
hindquarter and have the meat cutter butcher it. In thi% way, the EFS was able to
ensure the quality of its steaks and roasts and could have them cut to desired’
specifications of size. In the long run, such a process would generally be less
expensive than ordering individual steaks and the like.

In thie present day situation, however, there is very little meat cutting done
in the HFS. There are many reasons for this. Tirst of all, with the great increase
in w~vues, it hardly pays the HFS to hire a full time meat cutter when it can purchase
high quality meats already cut at the same or even a lower price. In addition to
the money paid to the meat cutter, the FFS had to purchase many large pieces of
equipment, and the cost of operating this equipment was also great. The sum pf Tafse
these three items plus the cost of purchasing the meat almost always exceeded the
price of pre-cut meats. As a result, the LFS decided to sell all of its large
meat cutting equipment except for the meat grinder. (See Lesson 10, Figure 8:)

This piece of equipment is still used to grind meat for hamburgers, meat loaf, ham
loaf, and other items served in the ﬁfs. Perhaps in the future, the Efs may
purchase nost of these items in the form of convenience products which will enable
them t6 sell the meat grinder. .

Besides using the meat grinder, the meat cutter may also be responsible for
boning chicken breasts, boning roasts before or after cooking, skinning and
portioning tenderloiné, carving and portioning roasts, rolling and tying roasts,

cutting and portioning various types of steaks (or chops), cutting pockets in pork

-18~
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chops for stuffing, carving cooked turkeys, anc cutting up chickens into their
parts. The meat cutter is also responsible for keeping the equipment and utensils

in good condition. This includes sharpening knives and employing proper techniques

of sanitation.

Because the meat cutter's job does not involve enough worl for it to be a full-

time position, it is combined with a second part~time position--that of a broiler-
man. The broilerman works only during the evening meal since his meat cutting
activities keep him occupied during part of the morning and early afternoon. He
uses the broiler shown in Figure 7 (Sandwich Station)lto broil stehks,échops,,and
other catree items on the LFS dinner menu. (Also. see Figure 1.2.) All of these
items are made to order and are broiled to the customer;s specifications.

Before the rush period begins, the btroilerman consults with the meat cooks to
find out which items are on the menu for tha; meal that require Broiling. Since
these items have been previously portioned, they carn be removed from the meat
station and placed in the refrigerator in the short order station. When one of
these items is requestéd, the waitrésé informs the broilerman and he prepares the
order. Plates for serving are stored below the sandwich worl: table, thus making
then easy for the broilerman to reach. Ee may be }equired to garnish finished.
entrees with a variety of garnishes that have been prepared by another kitchen
orker. The completed entree is placed on the raised chelf above the sandwich
work table vhere the waitress picks it up and serves it to the customer.

As you can see from this description, the HFS saves the mecat cooks steps and
time by placing the main broiler in the sandwich area. In this way, the orders
are prepared and served quickly without wasted steps by the waitress or broilerman.
This allows the products to be of the highest quality when they are served to the

HFS guests.,
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EFS EXERCISES

1, When a large roast is prepared in your establishment, is it frozen or thawed
when cooking begins? Why?

2. Name and describe the type of oven(s) used for roassting where you work.

»

-

"3; A. List the steps your cook follows when preparing a roast for the oven.

B. Does this differ from the procedure described in the lesson?.

TP P

i

4, A. How is the doneness of a roast deticained where you work?

e B A A 1 N

B. What is the most accurate way to determine donecness? ]

5. Is the idea of "carry-over cooking" kept in mind when your cook checks a
roast for doneness? (If you answered yes, how do youw know? If not, vwlat
is the effect upon the final product?)

6. What is done with the drippings from a roast where you work?




YR e

7. VWhat seasonings are used by the cook in your work place for roasts?

.

8. Describe the broiiing equipmeﬁt used at your place of employment (gas,
electric, or other, fuel uséd, how to adjust level of heat, etc.).

9. From the meat cook in your establishment or from your instructor, obtain a
rccipe for a product that uses a moist heat cooking method. Describe how
the product is seasoned. What is the procedurc used for determining doneness?

10. In your work place, which is used for trowning meats on the range, butter or
another shortening?




v
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56.
5T.
58..
59.
60.
61.
62.
- v63.
6.
65.
66.

RELATED SKILIS: #'s 3, 4, 10, 11, 12, 23, 27, 28, 30, 31, 32, L9, 53, Sk

Carve a rib roast

Carve & rolled roast

Sharpen knives with éteel

Determine the doneness of & roast using meat thermometer
Skin a tenderloin

Bone a roast

Roll a roast

Cut a pocket in a pork chop

Turn meat on a broiler

Score fat on meat before broiling

Adjust the broiler

e S mm———
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ABOUT LESSON 10

The material in this lesson deals with the~pfincip1es of poultry cookéry and
fish and shellfish cookery. After you complete this lesson, you should be able to
idéntifj, gescribe,;and perform the acti§ities involved in properly preparing any
poulpry, fish, or shellfish item. You are also responsible for learning to-set up,

operate, and clean any piece of equipment that is used by the meat cook.

STUDENT DIRECTIONS
i. Read pages 1-4.
2. Complete the Workbook Exercises on page 5.
3.  Check your answers with the Workbook Réy on page 6.

4, 1f you have answered questions ihcorrectly, re-read the appropriate material
and re-answer any questions you missed before going on to #5.

5. Read pages 7-11.
6. Complete the Workbook Exercises on pages 12 and 13.
7, Check your answers with the Workbook Key on page 14.

3. If you have answered questions incorrectly, re-read the appropriate material
and re-answer any questions you missed before going on to .#9.

9. Read pages 15-20.
10. Complete the Workbook Exercises on pages 21 and 22.
11. Check your answers with the Workbook Key on page 23.

12. If you have answered questions incorrectly, re-read the appropriate material
and re-answer any questions you missed before you go on to #13.

13. Read the HFS SPECIFICS on pages 24 and 25.
14, Answer the HFS questions on pages 26 and 27.

15, On page 28 you will find a list of SKILLS that pertain to.this lesson. Follow
the procedure for checking off SKILLS.

16. You have now completed Lesson 10 (and this course). 1f you still feel you do
not understand any part of this lesson, consult with a classmate, a fellcw
worker, the establishment supervisor, or the University instructor about your
guestions. You will be given a quiz on the material presented in this lesson
during the next class seminar. :
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MEATS II

Lesson 10

F. Frying Meat and Poultry and Deep Fat Frying

Like braising, and unlike pen-broiling, frying and decp fat frying are
considered moist cookiné mephods. In both frying and deep fat frying, fbods are
prepared by adding additional liquid to them. Food is fried when it is put in or
submerged in oil or fat. The fat is at é high enouvgh temperaturé to brown the
surface of the food and cook the interior of wuue product.

Pan-frying. Generally, tender foods that lack fat of their own are fried.
Chicken, veal, fish, and some beef—cuts are examples. Usually, thinner pieces
of peat are fried, the reason being that due to a high temperature on the surface,
the interior of thicker food products will not fully cook before the outside is
over-cooked. Frying, however, may be usad either as th¢ beginning cter in a two-
step process or as the second step. For example, breaded pork chops may ue fried
to brown them and then be finished by roasting in the oven.

Although there is no set temperature for frying, recommended temperatures
range from 300o to 385o F. This will vary according to the type of food being -
fried, the equipment being used, the method used, the degree of doneness to be
achieved, the type of fat used, and the amount of fat absorption desired.

All fried foods absorb fat. How much fat is absorbed depehds largely upon
the food and the temperature of the fat. Cold foéds absorb more fat than foods
at room temperature. Placing food in cold fat also increases the amount of fat
absorbed. The amount of time & food is fried tends to effect the fat absorption;
those products being exposed longest retain more fat than others fried for shorter
time periods. ‘

Foods that are going to be fried should be as dry as possible. If fcods are”
excessively watery, the heat of the fat turns éhe water.to steam. The steam, in
turp, stays in a layer above the food and prevents browning and seariné. The food

is thérefore not fried, but stesmed or braised. For this reason, foods uay be
45
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salted and set aside for water to evaporate from their surfaces before frying.
Care should be taeken, however, not to add excess 8alt to the fat, since thié tends
to bresk down the fat and make it unsuitable for frying. Foods having high water
content also encourage fat breakdown. .

Deep fet Frying. Deep fat frying is similar in principle to pan-frying

except that in deep fat frying the food is completely submerged in fat. The
length of the cooking process, therefore, is shorter since the food item does not
have to be turned to finish cooking.

The equipment used for deep fat frying varies, but most establishments have
a fryer used only for this purpose. (We will not deal with pressurized deep fat
fryers--onli the conventional fryers.) Either solid or liquid fat may be used in
the déep fat fryer. Génerally, hydrogenated fats are selected since they are more

stable and do not bresk down with high heat. Such fats also have a high smoke

point (unlike butter). If solid fat is placed in the deep fryer, the temperature -

should 5e set at 200o F. to initially melt the fat. It is even better to melt
the fat before placing it in the frysr; this prevents the possibility of burning
the solid fat which comes in contact with the hsating element. Likewise, when

_ 0 O
the fryer is not in use, the temperature should be kept between 200 F. to 250 F.

to prevent breakdown of the fat. Continually high temperatures are another cause
of fat breakdown.

Every deep fryer has some type of thermostat or temperature device that
regulates the temperature of the fat. Because copper is a good heat conductor,
it is often used in the thermostat--only after it has been plated with nickel or
chrome. The reason behind this is that copper tends to break down the fat where
nickel or other similar elements will not. The same materials are used to coat
the frying basket. Neit;er the basket nor the thermostat should be cleaned with
abrasive materials (such as cleanser) since this would result in chipping or

removal of the coating.
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One additional factor that promotes rapid fat breakaown is the frying of
meats and seafoods that have a high fat content. When fried, these products
leave behind various substancéé that encourage fat breakdown. Therefore, when
frying a variety of foods in the deep fryer, attempts should be made to fry meats
and seafood products last. \

Broken down fat can be récognized by a rancid taste (or smell). The fat
also forns a heavy, yellow foam and wil} smoke at normal frying temperaturas. It
yields products that are darker in color and are more greasy.

When deep frying breaded products, small pieces of preading break off and
are left in the fat after the basket has been raised. If such particles are not
removed froin the fat at least once a déy (more often during heavy use), éhe fat
will break down. Fat should be strained and filtered throughrseveral layers of
cheesecloth orla special filter at least once & day to keep fat breakdown at a

minimum. The basket should not be shaken over the fat, nor should food be salted

"over the fat after frying. This also promotes fat breakdown. As you can Sce,

all possible steps should be taken to prevent fat breakdown since this produces

“low quality products. Excessive waste of fat in this manner is also expensive

for éhe establishment.

As we have previously stated, there is no real "correct” temperature for
frying most food items. Although specific temperatures may be stated in recipes
or on charts, the following factors influence these temperatures:

1. Size and shape of the food product--since more time is required to
thoroughly cook a thick piece of food than a thinner one, the
temperaturé should be lower to prevent burning.

2. The amount of food being fried in relation to the amount of fat
in the fryer--to a certain point (maximum of 1 to 10 ratio) the
amount of fat should be about %en times greater than the amount of
food being fried. This means thet more fat produces more heat to
cook the food and there is less drop in temperature when foods absorb
heat.




3. The amount of water in the food item--the higher the water content,.
the longer the period of frying since it takes more heat to raise
the temperature of water than any other food product. High water
content also breaks down fat.

4. Presence of breading on the food--the breading slows the transfer

of heat and it must be fried too. As & result, an overall lower

temperature is desirable since & high temperature will burn the
breading before the product is thoroughly coocked.

5. Frozen or fresh--a frozen product requires 25% more frying tiie
than the same product that is not frozen.

After food has been deep fried, if is, removed from the fryer by lifting the
basket, letting excess fat drain from the food above the fryer. Do not shake the
basket over the fryer. The basket contents are then emptied intc a pan whose
bottom is covered with absorbént browﬂ‘paper. This paper soaks up the additional
fat from the fried items before they are served. Deep fat fried'products are
best when served soon after preparation. Long veriods of holding decréésé thé'
quality of food items. '

The fryer in your establishment may vary from the traditional two-basket

model. It is up to you to acquaint yourself with this equipment and its specific

functions in your operation.

Specifics in deep fat frying meat and poultry. Keeping in mind what has been

stated about the principles of deep fat cookery, we will now deal specifically’
with the deep frying of meat and poultry.

Unless breaded, neats particulgrly are nct deep fried. The process tends
to dry out and toughen even the most tender cuts of meat.

Likewise, poultry that is deep fried is usually cut into picces (leg, wing,
etc.) and breaded before it is fried. This insulates the meat and protects it
from drying out. Breading also prevents foods from absorbing an excessive amount
of fat.

NOTE: The breading process may vary depending upon the establishuent.

(See "poultry cookery"--frying.)




WORKBOOK EXERCISES

Lesson 10

%

T F. FRYING MEAT AND POULTRY AND DEEP FAT FRYING

1. How do pan-frying and pan-broiling differ? -

2. A thinner piece of ueat should be fried slowly/quickly at a high/low temper-
aturc.

3. Why did you answer #2 above as you did?

L. Of what type of metal should the basket on a deep fat fryer be made?
5. Name three things that would encourage fat breakdown.

A.

B.

c.
6. What percent of additionsl frying time do frozen foods require?

T. What would be the procedure in determining thermostat accuracy?

8. How often should the thermostat be checked for accuracy?




KEY TO WORKBOOK EXERCISES
Lesson 10

SECTION F o .

1. In pan-frying the fat from the meat (and added fat) is left in the pan as the
product ccoks. In pan-broiling; ¥he fat from the meat is removed as it
accunulates to prevent frying from taking place.

2. quickly/nigh '

3. Higher heat decreases cocking time and prevents an e¢xcess of'fat absorption

4. Tt should be chrome plated

5. High temperatures, certain metals, foods with high fat content, particles of

‘ breading left in the fat, salt.

6. 254 .

T. EBvery two weeks qf 80. =-

8. Set heat dial cn fryer to a specific temperature, sce what témperature

; thermostat registers, and subumerge another thermostat or thermometer to cheék

-

accuracy.
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G. Poultry Cookery

Although the term poultry iqcludes any domesticated bird raised for eggs or

meat, we willrdeal only with chicken and turkey. These two forus of poultry aay

be purchased in a variety of ways: fresh or frozen, dressed or pan-ready and the

like.

Poultry is classified in a number of ways generally based upon age and sex.

The weight of the bird may vary within these classes and is not usually & means
i

of categorizing poultry. For example, a bird of over ten months of age (either

& Hen or rooster) may range from four to six pounds (average waight).

The following charts may be good guidelines for classifying chicken and turkey.

7 7 METHOD OF
CLASE AGE AVERAGE WEIGHT FREPARATION
CHICKEN
Rock Cornish Hen 5-7 weeks 3/4 - 2 1b. Bake or barbecue
Broiler 9-12 weeks 3/4 - 2-1/2 1b. Broil, roast,
Fryer 9-12 weeks 2-1/2 - 3-1/2 1n. déep fry, barbecue,
sautee, or poach.
Roaster 3-5 months 3-1/2 - 5 1b. Broil, roast, or
fricasse
Capon Under 8 months 3-1/2 - 9 1b. Roast
Stag Under 10 months 3-1/2 - 6 1b. Stew or braise
Stewing hen or foul Over 10 months 3-1/2 - 6 1b. Stew or fricasse
Cock or rcoster Over 10 months i Stew or soup
TURKEY
Fryer-rcaster 16 weeks 4 - 9 1b. Roast, braise,of
barbecue
Young hen 5-7 wonths 8-12; 12 - 18 1b. Roast
Young Tom 5.7 months 8-12; 12 - 16;
16 - 20 1v. Roast
014 hen g-15 months 10 - 20 1b. Roast or stew
014 Ton 8-15 months 12 -~ 30 1b. Roast or stew

The age and size of the bird largely determines the method of cooking chosen.

Large birds cannot easily be portiovned for serving before cooking and are usually

roasted or simmered, then porticned.

Smaller birds can easily be halved, quarter




ed, or sectioned into parts before being broiled, fricassced, deep fried, or
poached. ’

Since poultry is highly perishable it is desirable to either freeze (velow
0° F.) or refrigerate it at 34-36° F. Once poultry has been defrosted, it should
be used as quickly as possible and NEVER ra2frozon. Defrosting encourages bacteria
and spoiling agents to multiply. (Care should be taken not to break the skin
before storing since this protects the flesh from the harmful bacteria.)

;As you can sce fron the chart, young, tcnder birds are cooked mostly by dry

i

heat methods and older, tougher birds by moist heat methods. The age of the bird
can largely be determined by the flexibility of the brcastbone. The younger the
bird, the more flexible the breastbone. This becomes hard and brittle with age.
When birds are bought frozen, halved, or in pieces, the namze classification
determines the age of the bird (i.e., "stewing chicken.")
ROASTING

The roasting process is c¢ne of the most popular methods of cooking poultry.
The white meat of poultry is generally drier than the dark wmeat and should,
therefore, be prevented from drying out during the cooking process. One way to
assure a moist product is to place the breast (white meat) at the bottom of the pan.
(A‘roasting rack is used to elevate the bird to prevent frying from taking place
at the bottom of the pan.) This way, the fat covering on the back of the bird
melts during the cooking process and bastes the meat, thus making it more moist.
The problem with this method is that the desired browning of the breast is not
achieved. If the meat is portioned after roasting, this is really uniuportant,
but when the whole bird or parts are served intact, mure browning is necessary.
This can be facilitated by turning the bird breast up for the last 15 minutes of

roasting and brushing un a cc .ting of three parts honey to one part soy sauce.




TRTA

If the bird is to be cooked the entire time breast up, it is necessary tc

frequently baste the bird with drippings. Basting can be lessencd by covering

the breast with a double folded piece of cheesecloth and basting only two or three
times during the roasting period. The cloth should be removed 20 or 30 wminutes
before it is finished to allow adequate browning to occur.

Cooking a bird in aluminum foil or in plastic wrap is not recumaended since
the Juices are kept inside the wrapping. This causes a steamed product rather
than a roasted one; the result is a poé-roasted flavor thet may be less desirable.

The normal roasting temperature for poultry is usually suggested in & reecipe.
Tt is possible to minimize shrinkage by roasting at 250  F. This lengthens the
cooking period, however, and should be accounted for. It way also produce a dry
product if the cooking period is very long. Cooking at temperatures aboue 350° F.
tends to lessen roasting tige but produceé a dried, toughened product.

The best way to determine doneness of poultry is to use a aeat thermometer.

It should be placed in the thickest part of the thigh or breast away from the bonc.
The temperature should be 185-1950 F. (or less for carry-over cooking--about 1650 F.
If the bird is stuffed, the thermomeéer may be placed in the center of the stuffing.
This should reach a temperature of }650.

In large quantity food operations, poultry is not stuffed. The dressing is
prepared separately, in large pans to shorten ccoking time and simplify the work.
4fter it 1s prepared, the stuffing is portioned and served with slices of poultry
or poultry parts.

If the roasted poultry is to be huld for any length of time for serving, it
should be covered either with a moist clott or with aluminum foil to prevent
drying and kept in a slow ov:n or a heating cabinet (food warmer).

BROILING

Sinece broiling is a dry heat cooking method, only young, tender poultry should
be preéared in this way. The poultry is usually cut into parts or prepared by
removing the backbone and partially cutting the wing and leg joints before broiling.
Both methods cause the bird to lie flat under the broiler, thus allowing equal heat

penetration to reach all parts.




The bird is dipped into a mixture of vil, salt, white pepper., and paprika
and is placed on a pre-heated grid over or under the broiler. Depending on the
thickness of the poultry and the intensity of the heat, the grid is adj.sted so
that the meat is four to six inches from the heat scurces. If it is placed too
close thé skin will burn before the meat is thoroughly cocked inside. It should
only be turned once.

If the bird is no% dipped in oil prior to being placed under the broiler, it
8y be basted with clarificd butter with paprika added (cr some varistion of this).
It should be basted every four to five minutes. Since this method becumes terribly
messy and time consuming, it is not standard procedure.

A popular variaticn of broiled chicken is barbecued chicken. This process
involves breiling while beasting with a specially prepared barbecue sauce. The
poultry sho.ld be placcd seven t6 ninc inches from the heat source to aliow slow
cooking. The bird should be turned frequently to perait even cooking and browning
(frequently done on a rotisserie).

FRYING

Because of the nature of the frying process regarding iis toughening effect
on meat, young, tender chickens (1-1/2 - 3-1/2 1bs.) as "fryers" or "roasters"
are usually the only poultry products fried. Chicken may be pan fried, dcep
fried, or oven fried.

Pan frying involves dredging perts of the chicken (or flouring it) in
seasoned flour (flowr, salt, and paprika). The parts are placed in a skillet
containing about one-half inch of cooking fat and are cvenly browned and cocked.
This may be tLe only :xethod of cooking used, r the chicken may be finished in a
inoderate (350O F.) oven for ten minutes. The finishing process improves the final
preduct. (The pan is usually ccovered for the first 15 minutes of the pan frying
process and the cover is removed fur the last five minutes or so to crisp the

chicken.)

-10-




The deep frying process involves frying chicken in & large amount of fat
affter it has been breaded or batter-dipped. Breading consists of dredging the dry
pieces of chicken in seasoned flour, dipping them in an egg and/or milk sclution,
and rolling them in fine crumbs. This coating must set (about 15 minutes on a rack)
50 that it adheres to the chicken in the deep frying process. Southern fried
chicken is a popular breaded product.

Batter dipping merely consists of dipping the pieces in a batter, letting the
excess drein off, and pu.tting them in the fat. An example of a batter-dipped
product is Maryland style chicken. ’

Deep frying takes relatively little time to thoroughly cook the chicken from

its raw state to produce a tasty, golden brown product. The process is preferred

over the cther frying techniques because of its simpliecity and the small amount of

focd handling it involves.

The oven frying process is one usually uscd for halves or quarters of chicken.
It allows a thoroughly brownel product without burning. Floured and breaded
chicken is placed on greased baking sheets or pans. O0il is then poured over the
surfaces of the single layer of chicken. The pans are placed in a 325—350o oven
for approximately one hour.

The above mentioned methods have many variestions. Reeipes should be eonsulted
for specifics. -

Other Moist Heat Methods

Poultry may be cooked by simmering, steawming, or poaching as well as by the

methods previously,mentioned. See "Cooking with Moist Heat" for more information.
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WORKBOOK EXERCISES

Lesscn 10

i G. POULTRY COOKING

l.

You, as the assistant meat cook, are given the assignment of preparing
chicken for & banquet of 100 people. The chickens have been delivered

and are fryers. From the knowledge you have, chcose two possible methods
of preparation of the entree and justify your choice in terms of time re-
quired for preparation and quality of_the finished product (acceptability).

Define POULTRY.

How are the poultry classcs  determined?

At what temperatures are poultry products refrigerated?

Frozen?

How can you tell if a bird is young?

A. Why is poultry basted?

B. How often?
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10.

11.

In terms of portions per pound, which is more economical, a8 ten pound or
a twenty pound turkey?

List two wéys to defrost frozen poultry.
A.
B.

Why is it not a good idea to roast large, stuffed birds at 250O or lower?

N
[
-+

Should poultry be carved as<svon as it has been removed from the oven? Why
or why not? ’

How can a deep brown surface on & bird be achieved?

J

What is the difference between stewing and poaching?
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KEY TO WORKBOOK EXERCISES

Lesson 10

SECTION G

1.

10.

11.

Possible methods: broil, roast, deep fat fry, barbecue, sautee, or poach.
In terms of shortest preparation time and greatest acceptability, broiling

and deep fat frying are probably best.

Any domesticated bird raised specifically for meat or eggs.

1. .AGE
R
3. UEIGHT i

311»-36O F.; 0° F. or below

If the bird has a flexible breastbone, it is young.

A. To prevent drying out of the white meat

B. This greatly depends upon size and age of bird and method of roasting.
(Generally every half hour)

A 20 pound turkey

1. Place in refrigerator in original wrapping or

2. Place bird in wrapping under cold running water

The lower temperature and long roasting time to prod.ce a fully cooked product

encourage growth of harmful bacteria and micro-organisms in the stuffing.

No; it should be allcwed to stand for about 30 minutes before carving to lot

the Juices "set" and be re-absorbed by the muscles. This makes the meat

firmer, thus making carving easior.

By brushihg the surface of the bird with & mixture of three parts honey to cne

part soy sauce before the last 15 minutes rcasting.

Stewing involves use of sore water than does poaching.

~14-
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H. FISH AND SHELLFISH COOKERY

We have previocusly dealt. with determining methods of cooking meat and poultry,
a decisiocn which is largely bascd upon thie tenderncss of the flesh. Choosing
methods by which tc cook fish differs in that the fat content of the fish is the
decisive factor. Unlike meat, there is little comnective tissue in fish. This
is why there is a difference in how to determine cooking mathods. Generally, fish
having a low fat content are deep fried, poached, or baked in a sauce. These with
a high fat content are prepared by broiling, baking or pan frying.

The following is a list of somc of the most commonly eaten fish and their fat |

contents:
Bass, giant sca 3% (1low)
Bass, sct 3% (1luw)
Caviar 15% (high)
Cod 1.5% (very low)
Flow.nder .5% (very low)
Haddock 5% (1low)
Halibut 8% (very low)
Mackerel 8% (moderate)
Perch 1.2% (very low)
Salmon 16% (high)
Shad - 9.5% (roderate)
Smelt 4 (1Low)
Sturgeon 4.5% élow)
Swordfish 3.8% (1ow)
Trout 2% (very low)
Tuna 8% (moderate)
SHELLFISH

Clams 1.4 (very low)
Crabs 2.5% (very low)
Lobster 1.9% (very low)
Oyster 2.0% (very low)
Scallops 1.3% (very low)
Shrinp 1.5% (very low)

In the quantity food business, fish may be purchased in these forms:

whole, fillets (side cuts), sticks (fillets that have been portioned), and steaks

(cross-section). It mey be fresh or frozen.
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Because of its nature, fish is a highly perishable fcod. If it is not stored
properly, it spoils very quickly. Fresh fish should be refrigerated a; tenmperatures
below hOo F., preferably at 32-360 F. It should b wrapped in a moisture-prcof
wrapping to hcld its moisture in and to prevent it from absorbing and releasing
off-flavors. Fish that is exposed tc air spoils quickly.

Frozen fish should be wrapped like fresh fish if it is not so packaged upon
arrival and kept at temperat?res below 00 F. It should not be thawed until just
before its use.

Frozen fish is usually thawed before cooking although it may be cccked from
a frozen state if adequate time is allowed. There are two methods acceptable for
thawing frozen fish. One is tc thaw it in the refrigerator at 370 to 400 F.
(about eight hours, depending upon size of the container). This method is pre-
ferred over the second method. The second method involves leaving the fish in
its wrapping and placing it under COLD running water until thawed. Hot water
should never be used to force-thaw fish nor should fish be thawed at rocm tenpera-
ture. Both of thess methods encourage the growth of undesirable bacteria that
lowers the quality‘of the product. They cause loss Of nutrients and loss of flavor.
They also cause & loss of moisture that results in a drier product.

BAKING FISH

Fish having high or moderate fat content are chosén for baking and broiling.
Such fish as salmon and mackerel bake well. The whole fish, fish steaks, or the
fillets (sides of the fish) may be baked. A4 whole fish may be stuffed before
baking although this is nct necessary.

Before baking the fish is salted, peppered, and sprinkled with lemon juice.
It may be buttered and sprinkled with paprika if desired. The fish is then pleced
in a greased pan an& baked in a 325-350o oven. When baking a fis> having low fat
ccntent, a strip of bacon may be placed on the flesh to add fat during baking.
Fish is thoroughly baked when the flesh flakes away when pierced with a fork.

Do not overco;k since this causcs a dry, tough preduct.

«1€-
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BROILING FISH

To broil fish, first grease the broiler rack and plage the fish on it skin
side down. If the fish has no skin, (as in fillets) it does not matter which side
is placed down. Next, brush the surface of the fish with a mixture of clarified
butter (or oil) and‘lemon juice and adjust the rack so that the fish is five to
seven inches from the heat source. Broil from six to nine minutes depending on
the thickness of the fish. Turn the fish over, brush the other side wifh the
butter mixture and broil until done. A double rack that enclcoses the fish from
beth sides allcws the fish to be turned without breaking.

When broiling a thin fish, place it closer to the heat source than you would
place a thicker fish. Faster broiling will occur before the fish dries out as it
would if broiled for a longer period of time (if placed further from the heat
source). Care must bec taken not to overcook the thimner fish. A thicker fish
will burn on the surface before becoming thoroughly cooked if placed close to the
heat source.

POACHING FISH

When poaching fish, wrap the fish in cheesecloth to keep its shape and prevent
it from flaking. This may not be necessary for steeks or fillets. The fish is
placed in cold water (large fish) or hot water (for smaller fish) and simmered
for 10-15 minutes per pound of fish. The water should be about two inches deep.
Care should be taken not to boil the fish since this prcduces a toughened product.

To produce a more tasty product, a fish stock may be used instead of water.
This fish stock (called a court boullion) usually consists of celery, onions, carrcts
fish stock, lemon juice or vinegar or wine, and a variety of spices.

The puaching process may be done in a pan on the range top or in the oven.
Madern steamers also poach products if directions are followed. To prevent over-
cocking on the bottom, the fish is usually elevated on a greased trivet or rack

(the fish is covered by the liquid). The fish is done when it is fork tender and




nay be served cither hot or ccld. If served cold, the fish should be left in the
éourt boullion until it cools tc¢ allow it to set up. There is les: chance of the
fish breaking up if cooled in this mannér.

PAN FRYING FISH .

To produce a tasty product by bringing out the delicate, sweet flaver of
tish, clarified butter should be used instead of fat or oil in pan frying fish.
(Clarified butter is butter that has been melted so that the s;lids go tc the
bottom. The clarified butter remains close to the surface. )

Fish may be breaded with finely grcund cracker crumbs as noted in the fcllow-
ing process: dip the dry fish into sceasoned flour, place in a milk-egg sclution
(or a variety of other mixtures), and then in the crumbs. Place cn a rack
for abcut 15 wminutes tc dry before frying.

The breaded fish is placed in het clarified bufter and fried until fork
tonder. It may be nccessary to turn the fish once to produce an evenly browned
product. (This may either be done on the range or in thé oven. )

The pan frying method of cooking fish is especially effective for preparing
small whele fish, fish steaks, or fillets. The fish should be cooked until just
fork tender and crisp. They are served while hot and are garnished with a lewon
wedge and a sprig of parsley. Butter from the pan may be spooned over ile fish.
DEEP FAT FRYING FISH .

The deep fat frying process is a favorite method of preparing fish sticks,
portions c¢f lean fish, and shellfish., The products are breaded or batter dipped
the same way as desc;iped previously. They are then fried in deep fat at 3500 F.

until browned nicely. The following are approxiuate frying tines:

Frozen breaded shrimp 4 minutes Fresh breaded scallops 4 minutes
Fresh breaded shrimp 3 minutes Breaded fried clams 1 ninute
Frozen fish fillets 4 minutes Breaded fried oysters 5 minutes
Fresh fish fillets 3 minutes Frozen fish sticks 4 minutes

NOTE: The same precautions should be taken in deep frying fish as in deep

frying poultry (see poultry cookery, Deep Fat Frying).

-18~
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COOKING SHELLFISH

Lobsters, clams, crabs, and oysters may be purchased alive in the shell.

If the clams and oysters' shells arc open and will not close, this is a sign that
they are dead and are not usable. This is apparent in lobsters and crabs if they
do not close fheir claws when claws are forced open.

Clams and oysters may be opened and served raw on the half shell with a cock-
tail sauce or steamed five to ten minutes until the shells cpen. Lobsters ané
crabs are usually cocked by plunging them in boiling salted water for 15 - 20
minutes (depending on the size). Clams and oysters are purchased by the dozen,
crabs and lobsters by the pound.

Shucked clamt, oysters, and scallops may be purchased in a frozen state
ready for cooking. They should be kept frozen until ready for use.

Shrimp may be purchasced fresh, pre-cooked, or frozen and are sold according
t0 pre-determined size. These sizes are J.mbo, large, medium, and small. The
jumbo has 12 to 15 shrimp per pound and the small size may have more than 60 shrimp
per pound.

Cooked lobster meat, crab meat, and shrimp are available. These products have
been cocked and cleaned, and if they are of the highest quality they will be 100%
edible--no> waste. If however, the product is not of the highest quality there
may be pieces of the shell in the cooked product. This goes to show that you
only get what you pay for.

The products previously mentioned are also évailable in cans. They are of
high quality and have no waste. Sizes of cans range from 3-1/2 ounces to five
pounds.

Shrimp can be cleaned either before or after they are cooked. The most
eccnomical way is to slit the back of the shrimp where the vein (usually black in
color) 1s located and then cook. The shrimp are placed in rapidly boiling salted
water; covered and returned to & boil, and simmered for five minutes or until the
flesh has lost its shiny appearance. Duriné this simmering process the majority

cf the vein will fall out, thus lessening the amount of necessary cleaning.
- 19..




ko 4

Besides being boiled, lobsters may be cooked by broiling cr by steaming.
They mey be stuffed before.broiling. To prevent drying cut insthe broiling
process, the lobster may be split, cleaned, roasted in an oven for about 15
minutes; removed and buttered, and slipped under the broiler for asbout three

minutes to finish the cooking.




WORKBOOK EXERCISES
Lesson 10
(  H. FISH AND SHELLFISH COOKERY
1. You are given the assignment of deep fat frying Shad for your establish-

ment. Considering your knowledge about varieties of fish and decp fat
frying, what would your resction be? Why?

g -
2. For the following fish, and shellfish, suggest two poseible methods of
F cooking:
A. Flounder
1.
2.
B. Salmon
1.
( 2.
C. Oysters
1.
2.

L. Mackerel
ll
2.

3. What is clarified butter?

4. Why is a thin fish placed closer to the heat source in broiling then a
thicker one?




5. In what ways can fish and shellfish be purchased? (i.e., fresh . . .)

How can you tell if clams cr oysters are alive in the shell?

Describe the process for cooking live lobsters.

What are the best methods for cooking fish with a higr fat content?

Why should fish be wrapped in cheesecloth for poaching?

How would you oven-fry fish for a large number of people?
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KEY TO WORKBOOK EXERCISES

Lesson 10

SECTION H

1.

9\

(eS|

\O

10.

Shad has a relatively high fat content.

If deep fat fried, the finished

product would be very greasy and the fat in the fryer would be broken down very

quickly because of the release of th: fat from the fish.

A. Flounder
l. Sautee, broil, fry, oven fry
2.

B. 5almon
l. Barbecue, bake, poach, oven fry

2.

(@}

QOysters

l. Stews, sautee, fry, casscroles, raw

2.
D. Mackerel

l. Barbecue

2. Bake

Butter which has been melted and from which the sc¢lids have been removed.

If the broiling is prolonged, the thin fish dries out.

A thicker fish cannot

be placed as close to the heat source becruse it will burn on the surface

before cocking inside.

fresh, frozen, canned, and pre-cooked

Shells must be forced ¢pen and will cluse when force is removed

They are shoved head-first into broiling water and simmered until done.

Baking, broiling, and pan-frying

The cheesecloth kveps the fish's shape and prevents flaking.

Fish is breaded, placed on a greased baking sheet and placed in the oven.

It is turned once during the process to achivve an c¢venly browned product.

(Some melted fat way be ladled on each portion before oven-frying.)

-23-
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Aruitoxt provided by Eic:

T e e e e s S

FILMED FROM BBST AVAILABLE COory
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Twriaigh

Tle meat station in the LFS night more descriptively te called tic entres station

“he ccoks here are responsilble for tihe prepuration of 211 the entrzes on Til

0.
-
rt
[0
=
(A}

1 . . .

lunehcon and dinner menus. The EYS meru may include pasta, fish, and secaioo

in a¢lition to the typical bteef, porl, poultry, and other meat products. Lecause ci

the wide varicty of possible menu items, we will break thew down into the

rentioned apove in order to further describe the activities oi the two

xS ezt ccoks.

Fasta products in the HIS are prepared like tlose in most other estallishments.

= nroducts may be prepared in the trunnion, the stegmer, or in a pot on the range.

These »

auces Zor these items have nruvLoosly been prepared from scratch, Im

4]

2T -t .0ry -
aituetgn toe

.

ce products are Leing used more ifreguently. Occasionally, the HIS

way purchase ready-to-cook frozen entrees which can be cooked in the over or in the

—icroweve oven. (Care should be taken to usc either paper or glass containers for

cooking in the microwave since metals do not permit the food to cook.)

The hFS prepares & variety of fish and seafood entrees that are cocled im almost

any way possible. Tish entrees may be baked, breiled, poached, or fried.

served plain or with a varietv of sauces. All types of scafood may appear on the ®If

renu. Thesc items are frecuently prepared by deep frying, baling, ox Lroiling. T

of the fish end seafood used in the YIS is purchased in the frozen form. Rav figh

the same holds true for raw

s

nay have to be thawed and portioned before cocking;
Cn occasion, the LFS may purchase frozen seafood that has already Leern

cicaned 2nd breaded. This is ready for deep frying, thus saving the cocks the time

wen

involved in cleaning ané breading the products as they would do with raw producis.

(£11 deep fat frying is done by 2 pantry worker in the short order station. 1leat coo!

; preparc items for frying by cleesning and breading or batter-—dipping tlem. ri
-¢ ceafood are sometines tced in soups. Seafood ig fruguently served a la weuvberz.
roultry items are popular in the liFS. <Chicken is usually purchased fresh, and

spending upon what is available, either whole or in parts It is served in 21l

9}

Leftover chicken may be used in meking chicken salad for sandwiches

Gl

-
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ERIC

Aruitoxt provided by Eic:

cr in chicken a le king. The HFS used to rely heavily upon reasting whele :u "CV‘--
& leng, time—-consuming process that vielded much waste after the bird was carved or

norticning, lLow, the convenience !'terkey roll" is nost frequencly used., This product

needs only to be sliced and heated (for hot entrees--or sliced and used in sanduiches).
It elimingtes alwmost all the labor involved and yields no waste.
Licst steagks, roasts, and other meat items are purchased fresh, cut up {(when nec~

"

cesary) by the meat cutter, and frozen when not needed immediately., Althougn the
troilcrien is generally responsible for broiling entree items, when he cannot handle

2il of the orders, one of the meat cooks may assist him Ly preparing items on the

witchen broiler. (See Figure 8.) Roasts are preparad in the stack ovens (which may Lo
réplaced by a convection oven that cooks more quickly due to a fan that forces the hot

-

ound¢ inside the oven), and chops may be baked, fried in the tilt fry pan or broi.
Cn occasion, the mect eooks may prepare soups..from scratch, but the trend secms

to ba toward using convenience products. Up until recently, the EES was well-knoun

r its home made soups, a reputation that they hope will not change. The soup—making

zerivity elso serves the purpose of using up high quality leftovers tefore they spoil

.

Locking at the set up of the EVS meat station (Figure §), you can see tnat the

tas heen arranged so that those foods that are ready for serving arxe close

3. > ’

tc thie steem table, food warmer, and bain Xarie. Icef roasts are removed from tie

ovens waen the ncat thermometer indicates a rare stage of doreness, are placed on tho

vorh table uatil the juices have set, and are sliced (wher possible) on the slicer i

e meet station. Blices are arranged in steam table pans (after portioning by waigle

3

e food warming cabinet until they are neeced

-

¢ uie noertion scale) and are kept in t

So: serving. Soups and sauces are removed from the truanioms into steam tatle centair

w2 are placed in the bain Maric (2 hot water bath) until theoy are nceded.
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Figure 8 : MEAT STATION AND MIAT CUTTINC AREA

KEY

Meat cutting area

Meat grinder

Microwave oven

Breiler

Work tables

Tilt fry pan

Range

Stack oven or
Convection oven

9, Sink (2)

10. Portion scale

11, Built-in cutting board
12. Automatic slicer

13. Raised shelf for recipes

o~ OSSN

NOTE: All pots, pans, and
other equipment is stored
beneath main work station.
Knives and small utensils
are kept in station drawers;
whips and ladles are hung
from a bar above raised
shelf (#/13). Staple goods
used in preparation are
kept in cannisters beneath

raised shelf on the work table.

VEGETABLE IQUIPMENT

MEATS RETRIGERATOR

VEGETABLE REFRIGERATOR

5 5
~
9 9
5
13
5
16
11
12
-
RECEIVING

-
!

DRY STORAGE

TFREEZER

DAIRY
REFRIGERATOR
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HFS EXERCISES

1. Draw a rough floorplan of the establishment in which you work (this does

M%‘

not have to be to scale).

2. Make a more detailed drawing of the "rcat station" in your establishment.

Show the placement of the equipment as is done in Figure 8.
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6.

Investigate the foliowing and record your firdings:
A. What type of fat is used in the deer fat fryer in your estabiishment?

MName

Solid or liquid

Smoke point

Saturated or Polyunsaturated

B. how often is the fat filtered?
C. How often is the thermostat checked?

How are meats and/or poultry prepared in your establishment for deep fat
frying?

List various meat dishes that your establishment prepares that involve

pan frying.

From the cook in your cstablishtment (or from any cthier source), learn how &
whiole turkey is carved and portioncé. List the steps below in order from
the time the bird is rewoved from the oven until it is served to the guest.




'liﬁﬁ;\

67.
68.
69.
70.

4

P

12,
73.

RELATED SKILIS: #'S 3, 4, 5, 6,7, %, 10, 11, 12, 23, 27, 53, 5h.

SKILLS
Lesscn 10

Bene chicken breasts

Cut a whole chicken into parts

Determine the doneness of a turkey (2 different skills)

Test the doneness of fish

Pcrtion fish (raw or cooked)

Clean a whole fish

Clean shrimp




SKILL SECTION

\
I 3

L On the following three pages is a 1ist of SKILLS that you must practice

and perform for your establishment supervisor. The SKILLS that are appropriate

for any particular lesson in HFS 850 .are listed at the end of that lesson. It i

O CRPT

is to your benefit to learn these SKILLS some time during the week that you are !
reading the lesson material, Since this may not be possible, there is no order
that you have to follow in completing the SKILLS. liovever, by the end of Spr ng

(8

Term, you must have successfully completad ALL of the SKILLS on the list, (Your

a4 D S g g At R R e

instrucéor will give you further details about the procedure you should follow.)
1f, for any reason, you cannot practice and perform a specific SKILL as it is
descéibed, explain this to the University instructor and he willfselect an
approved substitute skill,
Yost of the SKILLS have a step by step analysis that will tell you the é
(f; correct way to practice the SKILL. Tor these SKILLS, you should practice the ;
steps until you feel you can perform theigkill for the establishment supervisor.
There are only a few SKILLS that do not have specific procedures to follow.
These may tell you to:
1. Choose any appropriate task and successfully perform it, ‘ 3
g? Consult with the supervisor or another worker and have him teach } 5

you and supervise your activity while you are learning that specific
task.,

NOTE: If a certain SKILL includes a manufacturer's name and 2 model number,
this indicates that the procedure described for performing the skill
may differ slightly if another male and model of gquipment is used to -
perform the skill. Because of this, BEFORE YOU OPERATE ANY PIECE OF
EQUIPMENT IN YOUR WCRK PLACE, HAVE SOMEONL ?RAIN YOU TO RUN THAT PIECE

OF MACHINERY!!

o 5/24/72 MER 2246:SW
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SKILLS

1. A.4 Setting up and operating a dish machine

i

1. B.x Cleaning and closing up a dish machine

2, Cleaning a grill

3. Clea.. z a trunnion or steam kettle

4. Cleaning broiler grids

5.% Cleaning out a deep fat fryer

6.% Setting up a deep fat iryer

7.% Running a deep fat fryer

8.% Straining fat in a deep fat fryer

9. Peeling pogatoes
10.% Using a French knife.(2)
11, Using a stezamer (learn skill and WRITE skill analysis)
12. Reconstituting leftover vegetables
(f 13, Operating an automatic potato peeler
14, Coring an apple (2)
15. Removing core from head lettuce (2)
16. Preparing fresh fruit salad from scratch
17. Cleaning salad greens
18, Storing salad ingredients
19. Preparing tossed green salad
20, Making salad bases
21. Preparing a salad garnish
22, Preparing and unmolding gelatin salads
23.% Adjusting heat in trunnion or steam kettle to SIMMER contents
24. Preparing hot cereal
25. Preparing any food item that uses starch as a thickener

‘Z: 26. Preparing a pasta product

1 DA AR Yo Ay
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27.% Using a Jire vhip to stir and blend
28.% Using a ladle

29. Preparing a Hollandaise sauce

30. Making & slurry

31. Making a roux

32. Thicxening gravies or stews

33. Whipping egg whites

34. Preparing a custard

35. Preparing a cooked fruit dessert
36. Making & dessert

37. Making a dessert topping or sauce
38.% Slicing a pie

39. Portioning a cake (2)

40.% Using a scoop

L1. Cracking an egg without wreaking the yolk
42. Separating an egg white from egg yolk
43. Scrambling an egg ‘

L4. Frying an egg

4L5. Poaching an egg

46. Making an omelet

4L7. Making pancakes

8. Treating a frying pan

L9.x Using automatic slicer

50. Spreading butter or mayonnaise

51. Grilling a sandwich

.52. Slicing a sandwich

53. Using an automatic chopper-grinder
54. Portioning solid sandwich fillings

55.% Portioning salad-type sandwich fillings °
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56 %% Carving a rib roast

( 57 #% Carving a rolled roast

58. % Sharpening knives with steel

59. % Determining doneness of a roast using meat thermometer
60. Skinning a tenderloin ‘
61. Boning a roast

62. Rolling a roast

63. Cutting a pocket in a pori chop

64. Turning meat on the broiler

65. Scoring fat before broiling

66. Adjusting the broiler

67. Boning chicken breasts

66. x Cutting whole chicken into parts

69. Determining doneness of a turkey (2)

( . T0. Testing doneness of fish -

TL. % Portioning fish (raw or cooked)
T72. Cleaning a whole fish

73. Cleaning shrimp

* These are CRITICAL skills that you way be called upon to perform for tlhe
University instructor in additiou to the estatlishment supervisor,

**  You are responsible for either SKILL #56 or SKILL #57; both are CRITICAL.




1.A. Setting up and operating a dishwashing machine (Hobart model C-44)

i (' A, Shut base valve.
B. Close drain by turowing lever under machine to ‘closed" position.
C. 3e sure all screens in bottom are clean and in place.

D. Open valve under machine on left to begin filling tank.

E. Shut valve when water is above screens.

N ¥, Turn on heater.

rs

G. Make sure curtains are in place and there is additional soap on hand.

L. Close door in front when temperature has reached the minimum level.

{ 4 I. Turn on pump.

J. Turn ~n soap indicator. /

K. Turn on water for spray hose.

L. Fill rack with dishes that have been scraped off and sprayed.

M. Align rack with the "feet".
Push rack into machine until it catches on hooks.

0. If there is a slack period, turn pump off. If this perzod will be
long, also turn heater off.

P. When soap is needed, red light will go on and buzzer will sound.

G. Refill soap with dishwashing soap ONLY; continue as above.

: 1.8. Cleaning énd closing up a dishwashing machine.
A, Remove wash arms and flush them out vith running water.
B. Remoﬁe scrap irays and empty; Clear under spray arms.

C. Remuve rinse spray and wash to remove any particles that may clog
jets; test by running water through rinse attachment.

D. Wach down inside of machine with hose; scrub if necessary.
E. Remove curtains; scrub with brush and detergent; hang to dry.

F. Open door(s) on machine to allow air to dry inside of machine.

( G. After ail machine parts have dried, re-assemble machine for use.




D

2. Cleaning a grill.

A. Turn grill off.

B. Rinse down with wara water or soda water.
C. Scrape off excess.

D. Apply small amount of oil to grill surface.

E. Scour with grill stone using circular movements.

F. Use a soft rag to wipe off fat and grit. |

—_G. Repeat-steps D, E, and F if necessary.

H. Wipe with & thin coat of oil to lubricate before using grill.
I. Wipe 50wn back-splash with soapy water, taking care not to get
it on grill surface.

J. Empty and wash grease collector and return to grill.

3. Cleaning trunnion or stjﬁm jacketed iettle.

A. After using trunnion, turn off heat.

B. Fill halfway with lukewarm water. If possible, let it set for a

PhamnN
t

while.

C. Get cleaning brush and mild detergent.

D. Place detergent in water and thoroughly scrub inside and outside
of kettle with brush.

E. Empty dirty water into a retaining container by tilting kettle.

LIPS v G B NV

__F. Rinse with small amount of clean vater and empty. ;

G. Wipe wit.. clean, dry cloth.

L. Cleaning broiler grids.

okl S b e A

A. Remove grids and place in hot soapy water to sc .

B. Using wire brush, scour grids.

C. If necessary, use commercial product such as "Easy-off" to remove :
baked on grease and carbon.
D. Rinse thoroughly and allow to dry.

E. Replace in broiler.

R e ot o g e RSN W 5 1
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Cleaning out deep fat fryer.

Setting

¥

Running

A.

Remove empty pan, clean it and put aside.

Turn thermostat control to 100° ¥. for 30 seconds to burn fat from
heating elements.

With a damp cloth, wipe down top and sides oi fryer to remove spilled
fat.

Replace clean pan (step &) in top of fryer.
up deep fat fryer. (Electric type--Toastmaster, Model 14C4-A)

Make sure fryer elcments arc clean. Raise elements (coils).

Flace empty pan in fryer.

Add fat (liquid) by slowly pouring it in until "full" line is reached.
If using solid shortening, put coil into fat and turn temperature

o
control to 200 F. to melt fat.

When fat as gll liquid, increase heat to desired setting and allow
fat to heat.

When temperature has becn reached, a light will usually go on
indicating that fryer is ready for use.

deep fat fryer.

Set up fryer as described in skill #6. Make sure fat is set for
proper temperature.

Remove frying basket from cver fat.

Fill basket with food to be fried. Do not fill over fryer.

T'lace full basket in place over fat.

Lower basket into fat.

When product is cooked, raise basket.

Allow excess fat to drip back into well witliout shaking basket.

Remove contents of basket to pan containing absorbent paper.

1f necessary, add audditional fat to fryer until "full" line is reached

before doing additional frying.

3=




8. Straining fat in deep fat fryer. (For Toastmaster Model 1L4C4-A)

Turn off machine (Thermostat at 0° F.)

Pull handle to slide out drawer to expose empty grease pan (beneath
fry well.) :

Raise heating elements.

Place filter bag securely on long end of syphon.

Place syphon over front edge of fryer in hole provided for it, long
end extending into empty pan, short end into fat in fry well.

Pump syphon until fat begins to flow steadily into lower pan.

When all fat has been syphoned into lower pan, carefully remove
syphon to upper pen.

Close drawer with full grease pan slowly so as not to spill.

Remove pan and syphon from fryer well and clean thoroughly.

Store syphon; replace clean pan in fryer well.

9. Peeling potatoes.

A.

B.

Wash potatoes with vegetable brush and cold water.
Using paring knife or swivel peeler, remove peels and eyes a6 close

to surface as possible to prevent waste.

10.1 French knife--chopping.

Material to be chopped is placed in center of cutting bosard.
Index finger is not resting on back of knife; fingers of hand holding
knife are all gripping handle.

Fingertips of opposite hand rest lightly on back of knife near knife

tip.

Knife tip used as a pivot; knife is brought down to chop and handle

is raised again in a continuous motion.




10.2 French knife--dicing (celery is a good mailerial to use)

11.

12.

4.1

A. If using celery, several stalks are placed parallel to one
another on cutting board.

B. Fingertips of hand not holding knife hold material being diced.

C. Pointrof knite touches board; knife gradually mcves toward
fingertips of hand holding food product.

D. Knife is pushed down and forward through material; after one cut
has been mede, knife handle is raised and brought back to starting
position. (If this is done properly, the wrist will move in a
cirele, counterclockwise.)

Using steamer to cook vegetables.

Use either stack steamer or compartment steamer.

Learn the sxill and write a step-by-step anéiysis of this skill.

Reconstitute one leftover vegetable for serving. This is optional as far

as choice of vegetable and how it is reconstituted. Product should be one

of hiéh qq?lity, it should be appétizing, attractive, and well-prepared.

Peeling potatoes in automatic peeler.

There is no writter. checklist for this skill. This skill should be learned

by consulting with appropriate worker or supervisor and perfgrmed by

student only under direct observation of his superior.

Coring an apple.

A. 1Insert corer straight down into center of apple (stem portion

facing up) until corer jierces through bottom of apple.

B. Twist corer around 360°.

C. Pull out corer, thus removing apple core.




1k.2

15.1

Coring an epple.

A.

o]

Q

v

e

Removing

A.

Obtain paring knife
Cut apple in half from end to end.
Cut out seed portion of each half.
Cut on either side of core at a 45° angle to center of apple.
Remove this V-shaped wedge from apple; repeat step D and E for
other half of apple. |
core from head lettuce (by cutting)
Place head of lettuce on cutting board with core facing up.
Brace head by placing hand on side of head.
Use a small salad knife or paring kﬁife to cut around the core.
(Slant knife toward center.)
Slice all arownd the core and use knife to pry it out.
core from head lettuce (by twisting)
Grasp head of lettuce with both hands--one on either side with
core pointing down.
Raisg head 10-12 inches above cutting board or hard surfaced
counter and strike core sharply on surface.
This should dislodge core so it can be removed by twisting with
fingers.

Repeet striking action if necessary.




16. Preparing fresh fruit salad (from scratch).

A.

B.

C.

L.

17. Cleaning

A.

Collect fruits.

Peel oranges and grapefruit and cut into bite sized piecces.

Peel and slice bananas into 1/4 inch discs.

Put sliced bananas among orange and grapefruit pieces to prevent
browning.

Core and section apples after washing. Do not peel.

Dice apple sections into 1/4 inch pieces.

Put apple pieces in orange or grapefruit juice (or lemon juice)
to prevent browning.

(1f évailable, use strawberries). Wash and sort to remove any
that are spoiled.
Remove stems and leaves.

If large, slice.

Gently mix all fruits together in a bowl by lifting with a large
spoon. DO NOT CRUSH!

Refrigerate until serving time.
salad greens.

Remove leaves that are wilted or damaged.
Remove core of head lettuce.

Run water through lettuce head.

Rinse in cold water~~-DO NOT SOAK.

Drain greené to remove excess water.

Tear (or cut for large quentities) into bite sized pieces and

refrigerate until serving time.




18. Storing salad ingredients.

A. Upon arrival, check de®ivery for correct smounts and condition of
items.

B. Store all salad ingredients in walk-in refrigerator (if possible),
or other refrigerated unit at 360 until just before use.

C. Plece items on shelves--not on floor--to insure proper ventilation.

D. Keep radishes and carrots in plastic bags prior to use.

E. Keep other items in crates or boxes to protect from additional
handling and bruising. .

F. Do not store over long pericds of time.

19. Preparing a tossed salad.
—___A. Gather necessary ingredients.
Wash greens (skill #17) and tcar into bite-sized pieces.
Wash and drain remaining ingrcdients.
Peel carrots, cut off ends ¢ :arrots &nd radishes.
Score cucumbers lengthwise wiii. prongs of fork. Do not peel.
Slice carrots and radishes Yy 'aand or by machine.
Slice cucumbers by hand or by machine.

Core tomatoes and cut into wedges.

Toss carrots and radishes wi.h greens in large bowl to mix thoroughly.

Portion into individual bowls.

L: L_' ,H L= L) ":j 'txj IC’ lO Im

Garnish with cucumber, tomato wedge, and perhaps. onion slice as
close to serving time as possible.

L. Refrigerate until éerved.

20. Making salad bases.
A. Using cleaned head lettuce, remove individual leaves.

B. Shape leaves into a "cup" by tearing along center "seam" to midpoint

( of leaf and overlapping to edge of leaf.




Preparing a salad garnish.
(This requirement may be met by successful completion of any appropriate

task chosen by the student.)

Unmolding gelatin salads.

- A. Place mold in shallow pan of warm water so that water comes only
to edge of mold.
Remove when gelatin at edge of mold shows signs of liquefying.
Place plate on top of mold and invert both so that gelatin is
released on to plate.
D. If necessary, Jar or tap mold to release gelatin.
Adjusting heat in trunnion kettle to simmer contents.
A. Open valve as far as possible.
Allow ingredients in kettle to start boiling.
Turn valve until it is open less than half way.
If heat is too great and contents are not simmering but boiling,
continue to turn valve without completely closing it.
Preparing a hot ceresal.
Follow package directions--mix dry ingredients with enough COLD
water to form a smooth :paste.
Boil remaining water and add gradually to paste, stirring constantly.
Cook mixture in & double boiler or steam kettle until it thickens
and starchy taste disappears. (A thick gummy product is undesirable.)
Teke care not to boil the cereal or stir it excessively while

cooking.




25.

26.

27.

28.

Preparing any food item that uses starch as a thickener.

(This requirement may be met by successful completion of any appropriate
task chosen by student.)

This skill stresses a smooth consistency of the prepared product and
absence of lumping.

Preparing a pasta product.

(This requirement may be met by successful completion of any appropriate
task chosen by student.)

This skill stresses production of a tender, chewy product and absznce of
stickiness and mushiness.

Using a wire whip to stir and blend.

A. VWhen using a large whip, and a stationary container, grip handle

with one hand, thumb nearest the top of grip.

B. Place other hand lower than the first using same grip. Hands may

be separated.

C. Use upper hand as a pivot point.

D. Lower hand guides and gives umotion to whip.

E. Move lower hand in circuler fashion to allow whip to reach and

combine all ingredients in vessel; or, for a smaller whip and a
container that is not stationary, wh;p is held in one hand while
other hand stecadies container. How the whip is held is up to the
individual.

Using a ladle.

A. Grip ladle by handle, thumb at top of grip, bowl of ladle at bottomn.

B. Dip and sink bowl into bottom of container.

C. Stir contents with a circular motion and withdraw ladle from

container.

D. Tip ladle handle toward yourself to empty ladle contents.

~10-




29.

30.

3L.

Preparing a Hollandaige,gauce (or another sauce thickened with egg yolks)

A.

B.

1

t

=

Heat milk to just below boiling

Blend butter (or margarine) with flour. Stir until smooth to
form roux.

Add roux to milk, stirring constantly.

Simmer about five minutes or until slightly thickened.

Add seasoning to sauce; mix well.

While stirring sauce constantly over low heat, add lightly beaten
egg yolks in small amounts. Do not allow sauce to boil or simmer
Add remaining butter (or margarine) and lemon Juice in small
amounts, stirring constantly, until all is added. Beat well after

each addition. Do not allow sauce to boil or simmer.

Making a slurry.

A.

C.

Add flour (one part) gradually to two parts cold water, stirring
constantly. (This varies, depending upon desired consistency.)
Use wire whip to more thoroughly combine water and flour by
removing lumps.

If lumps remain, strain slurry through china cap.

Making a roux.

A.

__D.

B..

Heat trunnion by opening steam valve.

Place butter in trunnion and allow to melt. DO NOT BOIL.

Add flour to melted butter; these are usually in equal amounts,
but it depends upon the desired thickness.

Mix with wire whip until all is blended together.

Cook until raw starchy taste has disappeared.




32. Thickening gravies or stews to proper consistencies without lumps forming.
| ( ____A. Make a slurry.
l ____B. Add a cool slurry to hot liquid.
| OR
——A. Make a roux.

B.1 Add cold roux to hot liquid.

L"a S

OR
—__B.2 Add hot roux to cold liquid.
33. Whipping egg whites.
Set up mixer, put bowl in place.

A.

Separate egg whites from yolks. (Make sure no yolk is present.)

Bo
Place whites in mixing bowl.

C. Beat at high speed until whites turn opaque and form glossy peaks

that bend at the tips.




~~~

34,

35.

36.

Making a custerd.
hssemble and measure ingredients.

Combine dry ingredients.

____A
B
___C. Add correct amount of dry milk to dry ingredients.
____D. Boil necessary amount of water.

E

Separate egg yolks from whites (if recipe indicates).

Brzek yolks and whip with a fork (save whites for another recipe)

rx)

Melt butter (do not brown it).

Stir dry ingredients into melted butter until large lumps are broken

up.

I. Add proper amount of boiling water slowly, stirring constantly to a

thick paste.

J. Cook to boiling over medium heat while stirring constantly covering

entire bottom area of pan.

K. Remove from heat.

L. Stir hot mixture, a spoonful at a time, intc yolks until yolk

temperature is almost as great as hot mixture.

. Pour in remainder of hot mixture.

N. Cook for two (approximately) minutes stirring constently.

0. Remove from heat.

P. Add vanilla.

G. Stir periodically while cooling to prevent formation of a "skin"

on surface »I custard.

Preparing a cooked fruit dessert.

(This req.irement may be met by successful completion of any appropriate

task chosen by student.)

Making a dessert.

(This requirement sy be met by siccessful conpletion of any appropriate

task chosen by the student.)

-13-




37. Preparing a dessert t0pping or sauce.

(This requirement mey be met by successful completion of any appropriate
task chosen by the student.)
38. Slicing a pie.
—_A. Asscmble equipment: pie marker, knife or spatula, pointed spatula.
_____B. Mark top of pie into desired number of portions by pressing down
pie marker hard enough to make indentations on crust.
C. Cut along indentations, cleaning or wetting blade of spatula as
necessary.

D. Remove slices of pie to plates with pointed spatula.

E. If necessary, refrigerate pie until serving.

39.1 Portioning a cake (sheet).

A. Dete?mine either number of desirable servings from whole sheet

or size (for example, 2" x 3") of portions.

B. To accoaplish "A" above, make wmarks (guidelines) on edge of cake.

C. Cut into cake at marks with spatula from one edge of pan to the

other using a straight edge if necessary.

D. Repeat step "C" after turning pan to form sguare or rectangular

portions.

E. Remove individual portions to serving plates as needed for service

(or prior to service).

«ll-




39.2 Portioning a cake (layer).

A. Make sure cake has cooled sufficiently.

B. Determine nunber of portions desired from cake.

C. For an even numnber of portions, divide cake in half by drawing

shallow cuts into icing with edge of knife.

D. Continue until desired number of portions have been marked.

E. Cut through at marks.

F. For odd number of desired portions (if no grid cake marker is

available), make small marks at edge of cake until uniform portions
arc obtained.

G. Cut through cake at marks into center of cake.

H. Remove cut slices with spatuia and put on plates for serving.

Us.ng a scoop.

A. Grip scoop by handle with scoop bowl facihg in the same direction
as the palam of the hand.

B. Lower scoop into food material.

C. Pull bowl of scoop toward you.

D. Level off on side of container.

E. Depress spring to release scoop product.

Cracking an egy, without breaking the yolk.

A. Take egg in one hand and lightly but firmly tap middle of egg on a

sharp edge of a solid object. Do not crack it hard enough to allow
the ynlk or white to run out.

B. Position thumbs on either side of crack so that index fingers énd

tips of thumbs hold egg in place.

C. Move thumbs away from each other while applying a slight amount of

pressure toward center of egg.

D. As shell separates, release egg from shell into container. Be

careful not to cateh egg yolk on jagged edge of shell.
-15-
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43.

Separating egg white from egg yolk.

A.

B.

E.

Crack egg in half on edge of bowl.

Hold egg over small bowl and breek it apart--do not sepsrate

coapletely.

Let most of the white drain into the bowl keeping the yolk in the
lower part of the shell.

Shifi yolk back and forth between shell halves to release additional
white (do not catch yolk on jagged shell.)

Place yolk in a separate bowl.

Scrambling an egg.

A.

Using a treated pan, melt just enough butter (clarified) or
morgarine in pan to cover bottom of frying pan.

Combine eggs, milk, salt and pepper in small bowl.

Using a wire whip or a fork, beat with circular motion to completely
blend ingredients. Avoid foruming a foam on mixture.

Pour into heated frying pan and heat over medium-low heat.

Stir occasionally with narrow spatula or fork so eggs will cook

in fairly large pieces. This is accomplished by lifting up the
cooked portion to allow uncooked egg mixture to cook.

Cook unt*l no liquid remeins; du not allow any part to brown.

Renove from heat and serve lmmediately.

g
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45,

Frying an egg
A. Using a treated pan, melt just enocugh butter (clarified) or

margarine in pan to cover bottom of frying pan.

B. Heat skillet over medium heat.

C. Crack eggs, one by one on to & plate; slide individually into
hot skillet.

D. Fry until egg yolk and white are firm.

E. Remove from skillet by first loosening from pan with spatula

and then sliding egg onto plate.

Obtion: Egg may be turned over in pan with spa?ula. If using grill rather
than skillet, make sure it is clean. Follow same procedure, removing
with spatula.

Poaching an egg.

A. Put 2-3 inches of water in pan and bring to a simmer.

B. Add salt and vinegar (or lemon juice) to water.

C. Crack égg(s) on to cooled dish.

134

Slide egg into water along edge of pan.

=

Cook for three to five minutes according to desired degree of

doneness.

F. Remove egg with slotted spoon or perforated ladle to drain off

excess water. Serve immediately.
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46. Making an omelet.

A.

E.

F.

Blend ingredients with wire whip or rotary beater until thoroughly
mixed. Dc not allow foam to form.

Melt enough butter or other fat to coat skillet bottou.

Add mixture to heated fat and cook over medium heat.

As egg mixture begins to cook, use a narrow spatula to lift omelet
and allow liquid to run underneath. Continue until no more liquid
is present.

Continue cooking until botton of omelet is browned and surface is

still shiny.

Fold omelet in half; remove from pan and serve.

47. Making pancakes.

A.

Prepare pancake mix according to directions on box or by recipe.
On a heeted, slightly greased grill (or in a skillet), ladle out
mixture using ladle head to evenly distribute it.

Turn over with spatula when slightly brown around cdges and small
bubbles form at surface. |

Cook on other side until browned.

Remove with spatule.
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48, Treating a frying pan for egg cookery.

L9.

A.

For best results, use a cast aluminum or iron skillet.

Preheat oven to medium temperature (325°).

Scour pan vigorously with water and steel wool.

Rinse pan thoroughly and dry.

Place pan in hot oven for about five minutes- or until too hot to
grip with bare hand.

Remove pan from oven.

Rub with a paper towel saturated with cookirg oil.

Put pan aside for several hours.

Before using, sprinkle pan with one teaspoon salt and rub vigcrously
with a paper towel.

Remove excess salt by wiping with dry, soft cloth.

Pan is ready for use.

After using pan never wash it. Merely wipe with soft, dry cloth.

Using automatic slicer for meats and cheeses. (Hobart Model 1612)

A,

——

30

Obtain product to be sliced.

Place on carrier.

Place guard over product to hold it in place.

Set adjustment so that slice thickness is regulated.

Turn machine blade on.

If feed is not automatic, move feeder back and forth across blade.

As slices are cut, they may be removed from slicer base and placed

in a pan.

[
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50.

51.

52,

Spread butter or mayonnaise on bread with as few movenents as possible.

Grilling

A.

B.

C.

D.

Soften butter at rcom temperature. DO NOT MELT.
Place bread on flat surface.
With small size spatula place about one teaspoon butter (or
mayonnaise) in center of bread slice.
Hold bread slice with one hand to prevent it from moving.
With a circular motion spread butter cr mayonnaise only to edges
of bread slice.
a sandwich.
Preheat grill to desired temperature.
Brush both surfaces of sandwich with melted butter or margarine.
Place on grill until side is browned.
Turn sandwich with & spatula or a turnar.
Brown seecond side.

Remove from grill and serve izmediately.

Slicing a sandwich,

F.

G.

Place finished sandwich on cutting board.

Obtain serrated or French knife.

Choose wey for slicing (in triangles etc.).

Steady sandwich with one hand.

Begin to slice by moving knife in slow, easy motion across top
layer of bread.

Continue slicing with a saw-like motion. Do not press down hard.

Cut through all layers of bread and filling.
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53.
A.

A.

Using an automatic chopper-grinder.

(Hobart Model 84142)

Remove cover from vegetable chopper and store on shelf underneath
chopper.

Obtain food item to be processed.

Food item should bg cut in as uniform size as possible.

Place food item in round bowl making certain not to overload.
Turn switch to "on" position and process food item to desired
stage of fineness.

Chopper will not turn "on" unless bowl guard is secure. (This is
a built-in safety feature.)

When desired stege of fineness is reached, turn switech to "off."
With 2 rubber scraper, scrape out processed food item into'a pan
or bowl.

To remove all processed food, switch will have to be turned "on"
then "off" quickly.

Safety latch on bowl cover will have to be releesed in order to
remove all processed food.

Releasing safety latch exposes cutting blades; this step (J)
requires a great deal of care to prevent cuts.

solid sandwich fillings.

Slice meats and cheeses into thin pieces on automatic slicer.
Deternine amount of filling to be used in sandwich (i.e., three
ounces ).

Weigh indi§idual portions on ounce-portion scale.

Place weighed portions on sandwich paper and stack in pan for
future use. Refrigerate.

Note: This same method of portioning is used for entree items

that require sliced meats.




" 55. Portioning salad-type sandwich fillings.

A. Deteramine site of portion to be ug:d for sandwiches (for example,

( three ounces).

B. thain scoop that measures this amount (for example, #16).

C. Follow directions in skill #40 for using a scoop.

D. Place scoop of filiing in center of slice of bread.

E. Follow directions in skill #50 for spreading t'illing on bread.

56. Carving a rib roast. (right-handed person)
A. Remove backbone from ribs
B. Place roast on cutting board, broader surface down.

C. Set roast before you, ribs to left and ends of ribs pointing

toward you. Lo

. D. Check knife to be sure it is razor sharp.

E. Insert carving fork securely between two top ribs.
F. Start at right outside edge (at broadest point) and slice across
face of roast toward rib side.

G. When knife blade reaches rib, loosen slice by cutting along full

length of rib bone with-point of knife.

H. As each slice is cut, slide knife blade under it, steadying it

with & fork, and lift to platter.
57. Carving a rolled roast

A. Place roast on its side on carving board. Make sure it rests

firmly. Do not remove cords before carving.

B. 1Insert fork into left side of roast about 2" froa end:

__ C. Blice across grain frou far side of roast toward fork; make first
slice a little thicker than the rest so as to get a level surface.
D. Reinsert fork lower for each slice, severing each cord as it is
( reached.

E. As cach slice is cut, slide knife blade under it, steadying with

fork, and 1lift slice to platter.
22«




TN

58.

o~

59.

60.

61.

Sharpening knives with steel.

A. (Grasp steel firmly in left hand.

B. Make certain all fingers and thumb are under the guard.
C. Position steel in such a way that it is at waist level cr slightly
above and alaost diagonal tc body.

D. Grasp xnife firmly in right hand.

E. Place heel of knife blade against tip of steel.

F. Cutting edge of knife touches stcel at about a 5° angle.

G. Draw knife blade down across steel toward left hand.

H. Pass entire blade of knife lightly over steel.

I. Return knife blade to opposite side of stecl and repeat step "G".

J. This passes opposite side of entire knife blade lightly over steel.

K. Repeat steps "G-J" until the movement is mastered.

Determining doneness o * & raast using meat thermometer.

A. Prepare roast for oven.

B. Insert thermometer into center of thickest muscle. It should not
be placed near or touching any bone.

C. When thermometer gives desired reading, remove roast from oven.
Skinning a tenderloin.
There is no written checxlist for this skill. This skill should be learned
by consulting with appropriate worker or supervisor and performed by
student only under direct observation of his superior.
Boning a roast.
There is no written checklist for this skill. This skill should be learned

by consulting with appropriate worker or supervisor and performed by student

only under direct observaticn of his superior.




62. Rolling a roast

- There is no written checklist for this skill. This skill should be learned
by consulting with appropriate worker or supervisor and performed by student
}only under dirzct observation of his superior.
63. Cutting a tocket in a pork chop.

A. Chop should be approximately one inch thick.

B. Place rib side of chop against cutting board.

C. With sharp knife, cut into loin so that there is an even amount

cf acut on either side of cut.

D. Do not cut through top of chup acr beyond rib at bacg of chop.

64. Turning .i1eat oa & broiler.

s ¥When blood appeérs on surince of weat, it is ready to be turnad.

. - B. Take teags or tuo blunte-ended instruaents aad lift aeat irca

bruiler rack.

(‘ C. Turu aeat, taXing cere not to puncture surroce.

D. When :eking additional turas arrenge :eat on grids so that grid

pattern foris x's on surface of ueet.

65. Scoring tat before broiling //ﬁ\\
w7 _____A. Sharp tmife is used.

B. Hold weat, fat side pointing .p fru.a c.iting surfoce.

C. Beginning at either end c¢f fet, ueke cuts aboct cne iuch aport

through fot to edge of :wscle. DO NOT cut into neat.
66. Adjusting broiler.

& Place rack at lovest level by moving lever ara to left and pressing

dovnuard.

B. Deteraine appropriste distance froa heat source vhere grid shauld be.

C. Raise lever tu wove grid to appropricte heighit.

: (h’ D. Mcve lever ara to right so thet it is held by ucteh. ’




67. Boning chicken breasts.

- Ao

o)

I.

Place chicken brecst vith open cavity down on cutting boerd.

(This reduces auount of sliding thet will occur.)

With a boning knife against the rib cage, begin cutting the flesh
avay fro: the benes.

Keep the knife against the bone vhile cutting, being careful not
to cut iato the fleshy part-of the meat.

As the flesh is loosened fru. the boues, grasp it and gently pull
avay, as you continue to cut, froa the rib cage and keel bone.
Hold the chicken breast firaly to prevent sliding.

As the flesh is cut auay from the bone (almost half), gently tura
the chicken breast--cavity side up--end continue cittisg away fro.
the bone.

Make sure knife does not cut through the thin part of the flesh ét
the keel bona.

Place the boueless chicken brecst in the proper pan for processing.

Care aust be taken s> that the skin reaains intact.

68. Cutting a whole chicken into perts.

A

.

Place bird in front of you on cutting board with legs to right.
Bend vhole leg back avay froa bird and with a sharp knife, cut leg
off at joint above thigh. Repeat for other leg.

If so desired, cut through joint between drunstick and thigh ouce
leg has been reucved froa bird.

Bend vhole wing avay frca bird and sever at joint. Repeat for
second ving.

Cut vhole bird in half through breastbone ceartlidge and backbone.

Cut diagonally through (folloving ribs) to seperate back from breest. .

-25-
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69.1 Deteraining doneness of a turkey vith & meat theracaeter. (stuffed)

Insert thermoueter into center of stuffing.

A.

B. When teaperature of 165° F. has been reached, re.iove turkey from ovei.

69.2 Determining doneness of & vhole turkey (unstuffed) with o meat ther.aometer.

70.

T1.

T2.

A. Insert thermoneter into thickest part of thigh.

B. Make sure it is not resting oan the bone.

C. VWhen teuperature of 185° F. has been reached, reuwove turkey froa oven.

Testing doneness of fish. | |

A. Reuove pen from oven or broiler.

B. Take fork vith pronés facing dow:: and gently insert prongs about 1[?
inch into edge of {ish.

C. Apply a small anount of pressure; pull tork tovard yourself:

D. If fish "flakes" apart, it is adequately cooked.

Portioning fish (rav or cocied).

There is no written checklist for this skill. This skill should be learned
by consulting with appropriate worker or supervisor and perforue’ y student
only under direct observation of his superior.

Cleanilg a vhole fish.

There is no uritten checklist for this skill. This skill should be learned
by consulting with appropriate worker or supervisor and perforaed by student

only under direct observation of his superior.




73. Cleania, shriap. (iay be cleaned before or after cooking.)
L. Make sure shriap is sufficiently thaved if previously frowen or
cooked sufficiently if recently cooked.
B. If tail is not needed (as in shriap salad), it should be cut oif
ebout 1/8 inch belov where the fan stops.
C. A special cleaning instruaent aa,; be used to remove the shell and
the legs. It is inserted into the vein under the tcp part of the
F shell and pushed the full length of the shriap. When lifted,
the shell brecks ard can be reacved in c2liiost one picce. OR
The shell .oy be peeled baci by loosening it under the belly gf
the shriap and removing the shell and legs.
____D. To rexove the vein, cut about 1/8-1/4 inch deep along the full
length of the back. Place the shriap under slowly running cold

water and use a paring knife to lift and release the vein. (This

(F, ney be dark in color.)

E. Wash thcroughly.
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INTRODUCTION

The Vocational Commitment Index was developed as a means of assessing
the quality of an individual's relation hip to his vocation. Hubbard's

(1971) effort to explore the theoretical foundations of vocational commit-
ment concluded,

l. Vocational commitment is an important and desired attribute
of individuals; it benefits both the conmitted individual and
the vocation in which he is working,

2. The theories of vocational dcvelobmeﬁt and occupational choice
offer a -s0::nd basis on which to build a theory of vocational

commitment. Super's (1953) Theory of Vocational Development,

. in particular, offers some suggestions as to how and when vo-

cational commitment occurs,

(9%
.

The variables of implementation of self concept, involvement,
need, gratification, satisfaction with vocation, -and identi-
fication with vocation are supported by both research studies
and theories. These variables are of the utmost importance
to a theory of vocational commitment,

(Hubbard, 1971, p. 58)
Hullord formulated two major propositions about the construct of v.-
cational commitment. These are,

l. Commitment to a vocation occurs throvgh 2 process of imple-

mentation of a self concept, involvement, need gratification,
satisfaction with the vocation, an4 identification with the
vocation, ‘

2, Tepth of commitment is dependent upon the continuous repeti-
cion of this process within the vocation and the perception
that the wvczation is capable of prcviding continuous oppor-
tunities for personal rewards, '

(Hubbard: 1971, p. 59)

Based on these propnsitions, Hubbard asserts that '"(a) choice of voca-
tion does not necessarily indicate full commitment to the vocation; (b)
vocational commitmeat implies more than just remaining in the vocation; and
(c) vocaticnal cowmitment may remain static, increase, or decrease in depth"

(Habbard, 1971, p,59)

The process of vocational commitment described by Hubbard begins with
the choice of a vocation which is perceived by the individual to be con-
gruent with his self concept. Upon eatering the vocation, the individual
invests some personal resources such as time, money and energy in the chosen
occupation, If the personal investment yields dissatisfaction, limited re-
wards, and little support of the individiai's self concept, the individual

is likely to not become committed to the vocation.. If the personal invest-
ments yield positive rewards, support of the self concept and need gratifi-

3




cation, it is likely that the individual will become committed to the voca-
tion. When the commitment process is rcpeated again and again yielding
positive results, the individual is likely to develop even stronger voca-
tional commitment. Vocational commitment can decrease or cease if the
individual changes in ways which conflict with his original vocational self
concept, or if the vocation itself changes in ways which the individual per-
ceives to be necgative,

CHAéACTERISTICS OF VOCATIONAL
COMMITMENT

From the literature reviewed, the following characteristics are set forth
as being represcntative of vocationally committed individuals,

1. He invests a significant amount of his money and time in pre-
paration for his vocation. (Ginzberg and Herma, 1964; Becker
and Carper, 1956; Perry, 1970)

2. He specializes within his vocation, but feels a part of the
total vocation. (Super, 1957, 1963; Blauner, 1964; Ford,
1969)

3. He exerts a large amount of mental and/or physical energy in
his vocational work. (Blauner, 1964; Vroom, . 1964; Ginzberg
and Herma, 1964; Ford, 1969; Perry, 1970; Roe, 1966)

4. He is ego-involved in his vocation. (Holt, 1945; Kausler,
1951; Borow, 1964)

5. He increases his identification with and commitment to his i
vocation. (Borow, 1964; Katz, 1964; Blauner, 1964; Eastman, |
1965; Steffler, 1966; Brown, 1969; Perry, 1970; Ford, 1969;

Becker and Carper, 1956; Miller and Form, 1951)

6. He is motivated to acc and to persist in his vocational work.

(Katz, 1964; Vroom, 1964; Ginzberg and Herma, 1964; White,
1966; Wnuk, 1570) . -

7. the continuously finds challenges, new learnings, and mean-
ingfulness in his vocational work., (Hanson, 1955; Blauner,
1964; Ford, 1969; Wnuk, 1970)

8. He perceives the vocation as a provider of important intrinsic
satisfactions. (Ginzberg, Ginzberg, Axelrod and- Herma, 1956;
Herzberg, 1959; Blauner, 1964; Borow, 1964; Katz, 1964; Brown,
1969; Ford, 1969; Jansc., 1970; Berg, 1970; Wnuk, 1970; Chew,
1971)

9. He is satisfying his motivating needs, particularly his need
for self actualization, (Maslow, 1954; Blauner, 1964; Roe,
1966)




10,

11.

12,

13..

14.

15.

16.

19,

20.

He is move productive in his work., (Gellerman, 1963; Vroom,
1964; Blauner, 1964; Ford,. 1969)

He perceives similaritics between his self concept and his
concept of the vocational image, purposes and values.
(Foote, 1951; Gouldner, 1960; Rosenberg, 1957; Vroom, 1959;
Orzack, 1959; Barry and Wolf, 1962; Brown, 1969)

He attempts to establish and maintain congruency between
his self concept and his concept of the vocation, (James,
1965; stefflre, 1966; Brown, 1969)

He perceives himself to be a part of the vocation. (Becker,
and Carper, 1956; Gouldner, 1960; ‘Brown, 1969; Katz, 1964;
Blauner, 1964; Epperson, 1965)

lle perceives himself to be a loyal and committed member of
the vocation. (Becker and Carper, 1956; Orzack, 1959;
Blauner, 1964; Eastman, 1965; Katz, 1964)

He conforms to acceptable modes of behavior, incorporates values
and goals and acquires ideologies ¢f the vocation. (Becker

and Carper, 1956; Gouldner, 1960; Nosow and Form, 1962; Katz,
1964; Blauner, 1964)

He perceives the vocation and hisractual work as being val-
uable, important, and meaningful. (Dubin, 1955; Orzack,
1959; Blauner, 1964; Eastman, 1965; Roe, 1966)

He has positive attitudes toward the vocation. (Grusky, 1966)

He defines himself in terms of his membership in the vocation,
and defends the image of the vocation as he would defend his
own image. (Miller and Form, 1951; Katz, 1964; Brown, 1969) °

He is emotionally involved with his vocational work. (Miller
and Form, 1951; Foote, 1951; Hanson, 1955; Becker and Carper,
1956; Orzack, 1959; Blauner, 1964; Roe, 1966; Brown, 1969)

He frequently involves himself mentally and physically in his
vocational work. (Foote, 1951; Becker and Carper, 1956;
Gouldner, 1960; Vollmer, .1960; Blauner, 1964; Katz, 1964;
Brown, 1969; Perry, 1970) '

He perceives the vocation as a provider of intrinsic satis-
factions. (Orzack, 1959; Blauner, 1964; Borow, 1964; Brown,
1969; Katz, 1964; Grusky, 1966)

He rewmains in his vocation and further conmits himself--to
the vocation, (Foote, 1951; Becker ¢ 1 Carper, 1956; Katz,
1964; Blauner, 1964; Grusky, 1566)
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-jects was not secured, it is believed that the four sthgroups of sub-

DESCRIPTION OF THE VOCATIONAL
COMMITMENT INDEX

The characteristics of vocational commitment were used as a basis for
generating items for the Vocational Commitment Index. The pilot form of
the index contains 114 statements describirg an aspect of one's relation-
ship to his vocation (See Appendix A.) The final version of the device
contains 74 items (Sec Appendix B). The subject determines the extent to
vwhich cach item describes his relationship to his job, and responds in ac-
cordance with the response categories of stro.gly agree, agree, disagree,
and strongly disagree, :

In.scoring the device the responses were weighted according to the
following scale: :

A responsz of strongly agree =
A response of agree =
A response of disagree =
A response of strongly disagree = 1

4
3
2

Responses to all items are then summed to yield an individual's total score.
Scores can range from 74, which is interpreted as representing a vocation-
ally noncommitted individual; to 296, which is interpreted as representing
a highly committed individual,

REFINEMENT OF THE INDEX
Pilot Sample

In refining the.instrument, the pilot form of the index was adminis-
tered to a sample of 123 subjects, The sample consisted of 38 teachers
of secondary vocational food service students, 14 first or second year
college students in Hotel and Institution Administration at The Pennsyl-
vania State University and 33 graduates of a baccalaureate degree pro-
gram in Food Service and Housing Administration for The Pennsylvania State
University, who are currently employed in occupations related to their
undergraduate program, In all cases but one, subjects were solicited
through a letter (See Appendix C) requesting cooperation with this project,
One hundred and seventy-five letters containing the pilot form of the Index
and an ansver sheet were mailed out. Fifty of which were sent to indivi-
duals who had graduated from the Food Service and Housing Administration
baccalaureate degree program, 75 to vocational food service teachers and
50 to vocational food service students,

In the case of the undergraduate students, participation in this pro-
ject was solicited through their enrollment in basic professional courses
during Winter term, 1972 at the university, .

This pilot samplz is perceived as being representative of indivi-
duals in the hospitali+y indistry at all levels of vocaticdnal develop-
ment from initial vocatioml choice to experienced employees to those
persons in managerial roles. Although additional data on these sub-

£

jects do represent different age levels, both.sexes and various socio-
economic classes,

3
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ANALYSIS OF DATA

The pilot responses were then treated by an item analysis to determine
the quality of the items and the total test. Table 1 presents the results
of the item analysis perform on the pilot data including for each item a
biserial correlation; a point-biserial correlation; and the t-value asso- —
ciated with it; and cvaluations of item difficulty, {tem discrimination,
and of the total item.

The criteria for refining the instrument were internal consistency
of the device, the selection of items which correlated positively with
total test score and the selection of items which provided the greater
evidence of elici ag variation in responses. Those items which received
a total item evaluation of A, B, or C were retained to comprise the final
version of the instrument,

Using the pilot data, these 74 items were subjected to additional
analysis to yield information on test reliability and validity,

VALIDITY OF THE INDEX

_In an 2ffort to =stablish content validity of the instrument, 16 grad-
uate students of Home Economics Education at The Pennsylvania State Univer-
sity participated in reviewing the characteristies of vocational commitment
(See Appendix D) and responding to each item on the pilot form of the Index
according to the following directions: T.

Check the scale which best represents the relation between
the test item and the characteristics of vocational commitment.

Fill in Column A if the item highly reflects the charac-
teristics of vocational commitment,

Fill in Column B if the item slightly reflects the charac-
teristics of vocational commitment. :

Fill in Column C if the item does not reflect the charac-
teristics of vocational commitment.

Th results of this effort were tallied and converted to numerical
quantities in the following manner. A rating of highly related to the
characteristics of vocational commitment received a weight of 3, a rating
of slightly relevant to the characteristics specified received a weight
of 2, and a rating of not relevant to the characteristics specified re-
ceived a weight of 1. The weights were then multiplied by the respective
frequency of the three response categories and summed to yield a single
number representative of the content validity for each item. These data
are presented in Table 2. The content validity of the items ranged from
16 to 48 with the less valid items represented by validity ratings of 32
and below, and the more valid items represented by ratings of 33 and
above,
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Table

2. Content Validity Ratings of itoems
Commitmient Index

o the Pilot TForm of Vocativ.ui

Frequency of Rarving

Valid icy ¥z

Itom No liighly Related Sliashtly Relazed Unrelated
1 6 8 0
2 10 4 2
3 7. 8 1
4 10 6 0
5 ) 6 3
6 8 5 3
7 6 -9 0
g 15 1 0
9 11 2 3

10 S 8 0
11 = 0 0 15
12 > 0 2 12
13 = 1 2 12
14 Y 5 2
15 12 3 1
16 = 8 3 5
17 13 2 1
i8 1 3 11
19 14 2 0
20 13 3 0
21 * 3 16 3
22 % b/ 2
23 5 3
24 9 5 2
z5 12 & 0
263 0 - 1 13
27 5 2 8
28 11 4 2
29 10 3 0
30 15 1 0
31 13 3 0.
32 = 2 1 10
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Table 2, Conteat Validicty Ratings of JTtems on the Pilot Form of Yoeculivaal
Commitment Index

Frequency of Rating

Itciy No. ilighlv Related Slightly Related Unrelated Validicy Xating
33 7 7 3 38 1
34 8 6 2 38
35 15 1 0 47
36 1 12 15
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Table 2,

‘ot ant Ualidie S o d .
Coatent Validity Ratings of Items on the Pilot Form of Vocat

Commitment Index

whal

[

Highiy Related

Fregueney of Rating

Siirhtly Relaoted

Unrelated

ltom No.

11
10
14

10
14

12

13

0
3
3
5
6
3
1

]

1

3
0
5
7
5
8
6
5
7
5
2
6
2
5
2

4
4
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Tadle 2. Content Validity Ratings of Items on Che PiloL Form of Vocutivnal

Commitment Index

%

Frequency of Rating

Ttem Ao, Hizhly Rglatcd Slightly Related Unrelated
95 10 ) 0
1) 0 5 10
97 5 11 0
28 11 5 0
g9 2 0 34

i00 0 0 12
101 10 1 5
102 6 3 7
163 12 4 n
104 1 3 12
105 12 4 0
106 1 0 13
107 10 6 0
1C8 8 3 5
10¢ 7 7 2
110 1 1 12
111 2 2 11
112 11 4

113 9 5

114 7 9

Validicy @

¢4
S

-
't

™
~

i

0"
sidy

#* Items omitted in final version of Index.
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It is interesting to note that of the forty items eliminzt od
the refining process 31 received content validity ratings indicutive of
little or no relevance to the characteristics of vocational commitlment
9 received ratings indicative of relevance to the concept, These data,
presented in Table 3, further indicate that the items retazined in the f{inal

version of the Index, received ratings indicative of content validity.

.
FE391d]

Table 3. Xumbers of Items Retained and Cwitted in Final Version of the
Vocational Commitment Index Categorized by Content Validity
Ratings
More Valid Less valid
Items Jtems
Omitted in - - 9 . ’ 31
Final Index
Retained 74 0
in Finegl
index -

In an effort to detérmine if vocational commitment as measured by the
Vocational Commitment Index differed between the four groups of subjects
comprising the pilot population, a one-way analysis of variance was com-
putcd ongoup mdans. The results are presented in Table 4., This analysis
vielded an F ratio of 12.112 (p<.01) indicating a significant difference
betusen group means on vocational commitment.

Table 4. Analysis of Variance between Four Groups of Subjects on Vocational
Commitment Index Total Score

Sum of Mean
Source daf Squares Square F Ratio
Treatment 3 18498.76 - 6166.26 12.1%21*
Error 119 60582,65 509.10 )
Total 122 79081 .42
Correction term= 6459864 ,59 * 7
7’.‘p N <.Ol
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Table 5 presents the means, standard deviations for cach of the four

groups, Thesce data indicate that vocational commitment docs differ among

irdividuzals at various stages of carcer development and that the Vocational

Commitment Index .s useful in assessing this variable,

T

Table 5. Means and Standard Deviatioa of Four Groups on the Vocationa
Commitment Index.

- Standard
Group n Mean Deviation

Undergraduate 14 209.36 34,60
Students - B

Secondary Vocational 38 ' 217.90 20.95

Students .
Employed College 33 234.79 22.33
Graduates
Vocational Teachers 38 242,87 : 18.61

RELIABILITY OF TLE INDEX

Table & presents information relevant to the reiiability of the pilnt
and final forms of che Vocational Commitment Inde:x.

Table 6, . Descriptive Information on the Pilot and Final Form of the Voca-
tional Commitment Index

Pilot Form Final Form
¥ean difficulty of items .234 .327
Average item-total score . . 247 .638
correlation
Standard error of correlation .091 .091°
Estimated interitem correlation .061 407
Kuder-Richardson 20 reliability .993 .960
Index mean 336,93 .231.80
Index Variance ' 1122,50 282,91
Standard deviation ‘ 33,50 16.82
Standard error of measurement ‘2,76 3.37

Ao oy
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SUMMARY

The Vocational Commitment Index is a 74 item instrument which indicates
promise as o valid and reliable tool for assessing vocational commitment
It has been administered to 123 subjects who range from secondary vocational
studeats to college graduates employed in the hospitality industry,
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DIRECTIONS:

Read cach item and determine if it describes YOUR RELATIONSHIP 10 YOUR
JOB. Then, on the answer sheet £ill in the appropriate columa accord-
ing to the scale below,

Fill in:

Column A if you Strongly Agree

Column B if you Agree

Celumn C if you Disagree

Column D if you Strongly Disagree
A

DEFINITIONS:

In this measure, the terms job, work occupation and vocation are not
interchangéable. The deflnxtlons for these terms are presented below.

ES

Job: The position an individual holds as an employee {cxample:
cook, dishwasher, manager)

Work: . The tasks performed in fulfilling job expectations,
(example: preparing foods, taking inventory of stock)

Occupation or refers to the field of jobs in the food service
Vocation: industry.
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VOCATIONAL COMMITMENT

1. I sce myself as having most of the necessary skills for my job. }

2. Before I started this job, I could picture myself doing this type of
work,

3. 1 accept changes within my job readily,

4. Although I do not always agree with tie changes made in my job, I try
" to make the most of them,

5. I am more satisfied with my job when thiﬁgs g0 well.
6. I feel like doing morc work when I am happy with my job.
7. 1 experience an unhappy feeling when things go wrong on my job.

8. I am not pleased with myself if I cannot do the things required of me
oa my job. :

9. I try to follow the example of leaders in this occupation,

©10. .I see myself as one of "the group” of workers in this particular occupation, :

prr——"

-

11. I do not agree with the things my job represents to me.
: 12, I think that T would be happier in a whole new line of work.
13, I would quit my job it they made any changes in-itu

14, I try to act as people expect a person doing my job ‘to act.

o
[}
w
-

Doing this job comes very natural to me.
16, I am happier doing my job, than I am on my own time.

17. 1 feel that if something changes within my occupation, I personally must’ : :
also make changes within myself. i !

18. I refuse to change my ways of doing things just because there are changes
made in my occupation,

19. I feel very close to my occupation,
20, I can change myself to meet the varied demands of my job,

21. I bave conflicts about performing some of the tasks required by this oc-
cupation,

22, } have resolved any conflicts I bad about performing in this occupation.

‘23, Vhen I make a mistake .on the job. I tend to feel badly about it for
quite a while, ) -

: 24, I think about some of the mistakes I have made on the job when I am re-
: laxing, ~




37.

38.
39,
40,
41,
42,

43,

44,

48,

49.

I try to live up Lo my supervisor's expectations for rerformance in my
job,

I know I could do better on my job, but I do not even try.

I really do not see myself as, advancing in this occupation,

I sce mysclf as progressing from this job to jobs thich are better
within ~his occupation.

I have spent some of my own money on equipment and materials to help
me in my job,

I am taking Courses to help me perform in my job.

I am taking courses to help me advance in this occupation,

'I see no purpose in taking courses to work in this occupation,

My job requires- physical energy and strength,

My job requires mental ability.

My job is challenging and interesting to me.

My job is very boring to me.

I know that my job is important to the success of the entire operation.
I continue to learn interesting things about my work, ) :

My job does not make any difference to the success or failure of the
entire operation,

I feel good about my work on the job. -
I will not spend any of my own money on materials needed for my job,

I spend some of my free timeé trying to improve myself on the job by
reading about it in related magazines,

I take part in workshops or prog}ams to help me do a better job.

Once I leave work, I do not want to spend any of my time even thinking
about it,

I do -just enough work to get by on my job.
I exert large amounts of energy when I am working on my job,

I become upset if I have to work through my breaks or lunch hour in or-
der to finish a job,
L]

My job is important to me.

I find there is always something new to learn about ny job,

-
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50‘

S1.

52.

53.

55.

56.

57.

58.

My work is so routine, I can do it without thinking.

When I leave work at the end of the day, I feel that I'have donc some-
thing worthwhile,

I am willing to work overtime.

I am dissatisfied with the job I now have.

I am pleased when I do more work than that vhich was expected of me.

I do more work than a 1ot of the people who do this job.

I participate in activities related to my work such as a union.

I am proud t6 tell people what kind of. a job'I have,

I defend my job when som;one else criticizes it.

I will keep this job until retirement. o . .

I would like to get a different job, but one in the same type of occupz-
tion. )

I am only working at this job until something better comes along,

I do not want any part of company organizations like retirement clubs,
bowling tecams, etc.

I rarely miss work,

I believe that I should use every "sick day" ‘given to me over a period
of time. :

I feel badly if I have to miss work when I am ill.
This is the first paid job I have had. 7

I have no desire to leave this job for any reason,
I vwork well with the other.employees on the job,

I do my part of the job and expect everyone else to do their part.
I have respect for the other people on this job.

I tend to do my job better than others have done it.

I 2m proud of what I can accomplish in my job.

I hate to tell p2ople about my work.,

I am able to express my creative talent$ in this occupation.

On my job, work is fun and interesting.

" In my occupation, the work is interesting and enjoyable.

.,
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89.

90.

9l.

94,
95.
96.

97.

98.

99.
100.

101,

Q ‘ 102.

My co-workers take an interest in my work, ,

I am interested in what my co-workers do on the job,

.. 1 study what my co-workers do so that I can progress in this occupation.

I think I am more interested in my work than my co-workers are.
I belong to organizations related to my occupational field,

I change jobs within this occupation,

I cooperate with ny co-workers,

My job interests me in a variety of ways.

I like my occupational field better than any others that I could enter.

I try to perfect my job skills.
I argue with people whq attack my occupation.

1 never know from one week to the next whether or not T will have a job
with the company..

I do not have to worry about being mov d to different jobs within the

' company.

I work hard at this job in order to gain advancements.
This job really makes me feel like I am someone important or special.
I never criticize my job to other people.

Although.it has its faults, the good points about wy job are most impor-
tant to me. ) :

My job is a speciélized one that very few people could do without some
type of training.

I am confident that I can do anything in my job that my supervisor would
ask of me. . .

-

I become very nervous and upset if I have to do something new or different
on my job. ’

I go along with the rules and regulations set up by the company.

"I find mysélf believing in and working for the same things that most

people: in this occupatinn want,
I never tell people that I am a cook, etc.
I do not want people to associate me with my job.

When someone criticizes my occupation, I personally feel they are criti-
cizing me.

I become so involved with my woék, both mentally and physically, that

I d9 not even realize what is going on around me.
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103. "I find that the longer I work at this job, the more it becomes a part of

wne,

I£ I work at this job one hundred years, I will not fecl any betfer about

it then than ¥ do now,
I refer to the place I work as '"my restaurant", etc,
I am cmbarrassed when I wust tell people where I work.

If I were just starting to work for the first time, I wou 6. - this
same occupation,

I would like to keep this job, even if it meant a’decrease in pay.

Maﬁy of the people I work with are also per;onal friends,

My job is so siwple, I do not have to use my skills to perform the'task.
I am aissatisfied because my joﬁ gives; me very littlé responsibility,

I am enthusiastic about my job,

My work results in benefits to many people.

I feel that my job is quite permanent.
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VOCATIONAL COMMITMENT INDEX ’
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DIRECTIONSY

Fill in:

DEFINITIONS:

Job;

Work:.

Occupation
or Vocation:

Read cach item and determine if it describes YOUR RELATIONSHIP TO YOQUR

JOB, Then, on the answer sheet fill in the appropriate columm accord-
ing to the scale below.

Column A if you Strongly Agree
Column' B if you Agrce

Column C if you Disagree

Column D if you Strongly Disagree ~

In this measure, the terms job, work occupation and vocation are not
interchangeable. The definitions for thesé terms are presented below,

The position an individual holds as an émployee
(example: cook, dishwasher, manager).

The tasks performed in fulfilling job expectations,
(examples: Preparing foods, taking inventory of
stock). :

Refers to the field of jobs in the food service industr&.
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1,

2,

VOCATIONAL COMMITMENT

I see mysclf as having most of the nceessary skills for my job,

Before I started this job, I could picture myself doing this type of
work,

I accept changes within my job readily,

Although I do not always agree with the changes made in my job, I
try to make the most of them.

I am more satisfied with my job when things go well,
I feel like doing more work when I am happy with my job,
I experience an unhappy feeling when things g0 wrong on my job.

I am not pleased with myself if I cannot do éhe things required of me
on my job, ) :

I try to follow the example of leaders in this occupation,

-

I see myself as one of "the group" of workers in this particular oc-
cupation.

I try to act as people expect a person doing my job to act,
Doing this job'comes very natural to me.

I feel that if something changes within my oécupation, I personally
must also make changes within myself, .

I feel very close to my occupation.
I can change myself to méet the varied demands of my job.

I think about some of the mistakes I have made on the job when I am re-
laxing,

I try to live up to my éupervisor's expectations for performance in my
job. )

I see myself as progressing from this job to jobs which are better within
this occupation, .

I have spent some of my own money on equipment and materials to help me
in my job. E

I am taking courses to help me perHbrm in my job.

I am taking courses to help me advance in this occupation,

My job requires physical energy and strength,

My job requires mental ability,

~

My job is challenging and interesting to me,
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25,

26,

28.

29,
30.
31,

32,

v

33.

34,
35.
36.
37.

38.

BMEET S eyt o ua ke

39.
40.
41,

42,
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bb,

. I do my part of the job and expect everyone else to do their part,

7

1

!
o

I know that my job is important to the success of Lhe entire operation,
I continue to lcarn interesting ‘ aings about my work,

I feel good about my work on the job.

I spend some of my free time trying to improve myself on the job by
reading about it in related magazines.

I take part in workshops or programs to help me do a better job.
I exert large amounts of energy when I am working on my job,

My job is important to me.

I find therc is always éomething new to learn aboﬁt my job,

When I leave work at the end of the day, I feel that I have done some~
thing worthwhile,

I am willing to work overtime,

‘I am pleased when I do more work than that which was expected of me.
I participate in activities relate. to my work such as a union.

I am proud to tell people what kind of a job I ha;e.

I defend my job when someone else criticizes it.

I will keep this job until retirement,

I rarely miss'work.

I feel bagly if 1 have to miss work when I am ill.

I have .0 desire to leave this job for a;y reason,

I work well with the other employees on the job.,

I have‘respect for the other peoéle on this job.

I am proud of wbat I can accomplish in my job.

I am able to express my creative talents in this occupation,
On my job, work is fun and interesting.

In my occupation, the work is interesting and enjoyable,

h o b N L 4

My co-workers take an interest in my work.
I am interested in what my co-workers do on the job,

I study what my co-workers do so that I can progress in this occupa-
tion,

“
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I belong to organizations related to my occupational field,
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59,
60,
6l.

62,

63.

65.

66.

67.

68,

69.

70,

71.
72,
73,

74.

I cooperate with my co-workers.

My job interests me in a variety of ways,

I like my occupational field better than any others that I could enter.

I try to perfect my job skills.

I do not have to worry about being moved to different jobs within the
company, :

W

I work hard at this job in ordér to gain advancements,
This- job really makes me feel like I am someone important or special.

I never criticize my job to other people,

Although it has its faults, thé éood points about my job are most im-
portant to me.

My job is a specialized one that very few people could do without some
type of training.

{
I am confident that I can do anything in my job that my supervisor
would ask of me,

I go along with the rules and regulations set up by the company.

I find myself believing in and ﬁorking for the same tHings that most
people in this occupation want,

When someone criticizes my occupation, I ﬁersonally feel they are criti-
cizing me.

I find that the longer I work at this job, the more it becomes a part
of me. - '

I refer to the place I work as "my restaurant", etc.

If I were just starting to work for the first time, I would choose this

same occupation, _ -
4

Many of the people I work with are also pefsonal friends,

I am enthusiastic about my job; N

My work results in benefits to many people,

I feel that my job is éuite permanent.
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THE PENNSYLVANIA STATE UNIVERSITY ;

College of Education
Department of Home Economics Education
-University Park, Penna., 16802

7 865-5441
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The departments of Food Service and Housing Administration and Home Economics i

Education are currently involved in a cooperativé project to develop and test
, out a new associate degree program for food service cducation based upon the !
: use of individualized learning packets. As part of this project, it is neces-

sary to develop and pretést a device which assesses aspects of one's relation-
) : ) ship to his chosen field of work. We are requesting that you assist in the

; refining of this device, We are asking that you complete the enclosed test as i

i directed and return the completed test in the postage~paid envelop provided.
; Your cooperation with this project will be greatly appreciated. Your contri-
bution is important to the success of the project, Please do not write your
name or any personal information on the answer sheet,
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Thank you.

HE e o

Sincerely,
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Susan F. Weis
Assistant Professor
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CUARACTERISTICS OF VOCATIONALLY
COMMITTED INDIVIDUALS
USED IN ASSESSING INDEX VALIDITY
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The following factors have been found through research to be highly signi-

ficant to vocational commitment. Would you please read each factor carefully and

consider them in rating the items used to assess vocational commitment.

I. Implementation of Self-Concept,, )

A committed person;

1

-~

2.

o

Sees himself and his job as being much alike.

Is able to change his views to meet inconsistencies between
his self-concept and concept of occupation.

Is more ego-involved in his vocation.

Feels pressured to maintain congruity between his concept
of self and his concept of the vocation. :

II. Vocational Involvement

A committed person;

1.
2.
3.

4.

11.

12.

III. Vocational Satisfaction

Invests time and money in preparation for his vocation.

Feels a part of the whole vocation, .
Exerts large amounts of energy mental and/or physical in his
work,

Continuously finds challenges, new learnings and meaningful -
ness in his vocational work.

Views his vocation as a source of satisfaction.

Is more productive in his work.

Becomes involved in his vocation as a means of personal self-
expression.

Is worc emotionally involved with his vocational work (interested
in, supportive of and proud). ’
Feels more a part of the vocation.

Is more interesta in his vocational work.

'Is more likely to remain in his vocation and become further com-
mitted,

Is personally involved in his vocation.

L}

A committed person;

. . e o
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12,
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Participates in job organizations which bring him satisfaction.

. Is rarely absent from work.

Does not change jobs often,

Is interested in the work,

Is co-operative, wants to work together.

Respect’s other emplayees.

Has a feeling of security about his business.

Is more motivated to act and persist in his vocational work.

Is more productive in his work,

Perceives the vocation as a provider of intrinsic satisfaction.
Is satisfying more of his motivating needs. (self-actualization)
Is more satisfied with the vocation as a whole.

Has more positive attitudes toward the vocation.
Specializes more within his vocation, .
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Aruitoxt provided by Eic:

Need Gratification

A committed person:

10
2.

3.

Has a certain degree of self-confidence,
Views his job as being meaningful and important,
Takes pride in his work and sceks perfection.

Identification with the vocation

A committed person:

1.

2,
3.
4,
s,
6.
7

80

90
10,
11.

Has a close emotional attachment to his vocation,

Loyal to his vocation. .

Conforms to. acceptable modes of behavior,

Accepts the values and goals of his vocation.

Feels his actual work is important and valuable.

Tends to have positive attitudes toward his vocation-
Defines himsclf in terms of his membership in the vocation
(I am a waitress) )
Defends the image of his vocation as he would defend his
own image, :

Is deeply involved mentally and/or physically in his work.
Tends to become even more committed to his ctysen vocation,
Is emotionally identified with his occupation,
my store)

(My company,
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ACHIEVEMENT TEST
MANUAL

POSTSECONDARY HOSPITALITY EDUCATION
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General Information

The Achievement Test in Postsecondary Hospitality Education was deQeloped

to assess the degree of mastery of information, skills, and techniques common
to the food service industry. This text will be employed in the testing of

hypothesis relevant to the performance of students in the Demonstration Program
as compared with students in similar programs, .

» .

The test is composed of 75 multiple choice items which were developed from
existing evaluation materials in the areas common to hospitality education.
Table 1 presents the areas of hospitality education represented by test items,

the number of items jincluded for each area and the proportion of total test items
devoted to cach area,

The Achievement Test requires no more than

75 minutes to administer. An
answer key is provided in this manual. i

As this test was developed from evaluation materials used in postsecondary
hospitality education, content validity of the test is assumed, The test will
be_administered to subjects during the Fall of 1972 and information regarding
test reliability will be established at that time. If refinements or revisions
are required due to low reliability, they will be accomplished to provide a
sound and reliable instrument for further research on this project,
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Table 1. Areas of Hospitality Education represented .in Achievement
test and Number and Proportion of Items for each area.

PrOppftion
Area No. of Items of Items

£ Cost and Portion control T "9 ’ .12 :
} Safety and cleaqu.ne'ss 3 .04 ‘
’ Customer service 3 - =
and nospitality occupsations 3 . .04 ) V
Nutrition 7 , .09 '
Food purchasing 13 . .17 . %;
j - Food storage . - 9A .12 ;z?
j Food preparation ' 26 .35 5

Equipment . S .07
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APPENDIX C

ACHIEVEMENT TEST

POSTSECONDARY HOSPITALITY EDUCATION
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DIRECTIONS

Read each question carefully and completely before answering it,

Respond to each question with the answer you believe to be most accurate b&
placing a check in the appropriate space provided on the answer sheet.

Answer each question as quickly as possible and leave any difficult questions
to answer after you have gone through the entire test once.

-

You éill have 75 minutes to complete the' 75 items on this test.
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ACHIEVEMENT TEST
POSTSECONDARY HOSPITALITY EDUCATION

ANSWER SHEET’

Subject Number

School
Item No. AIBICID ! Item No, [AIBICID Ttem No.| AJB[CID T
1. ! 26. 51, 3\
2. 27. 52,
3. 28, 53. 3
G, 29. 54,
5. 30, 55. ;
? 6. 31. 56. i
7. 32, ' 57, || g
8. 33, 58. ;
9. 3. 59. :
10, BT[] 60. | | i
1L, 7 36. 6. | | ;
12 - 37, i I 2 111
T 13, 38. i 63, | ] :
: . L4, ' 39. 64. ! i
’ 15, 40. 65. ;
T 41, §6. ]
.17, 42, 67. | | j
_ 18, ; 3. 68. ]
19, 4k, g 69. '
.20, T 45, i 70| g
21, ¥ 48, 5 71. ]
22, [ 47, ; 72. ;
N 48, ; 73. ;
24, K 49, 7. ,
, 25. i i 50. 75, !
4




: 1. The number on a scoop or a dipper indicates the number of scoopfuls re-
: quired to make :

A, 1 gallon,
* B. 1/2 gallon.
¢ C. 1 quart,

D. 1 pint,

« 2, The common abbreviation for tablespoon is

A. tsp.

B. tablesp.
C. tblsp.
D. tbsp.

3. The abbreviation "gm." generally means

A. grain,

B. gram.

C. grind,

D. grand,

4. A whisk or French whip is used most effectively to

A. combine shortening and flour.

B. fold eggwhites into a batter. i

C. Dbeat heavy batters. 3

D. beat or mix liquids, ;
. 3. A cup is not equivalent to :

A. 16 tablespoons. ’ ' :

B. 1/2 pint, ’ E

C. 1/4 quart. ;

D. 1/32 gallon. :

6. To "scald" means to

AL

A. cook in liquid at a temperature below the boiling ) ;
point, ) ) "
B. cook by steaming before boiling. ;
C. cook in liquid at a temperature above the boiling
" point, '
D. boil briefly.

7. Which of the following equals one pound?

. 16 tablespoons.

18 ounces.

. 456 grams.

1 1/2 1iquid cups,
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8. To aid the removal of skin from nuts and fruits, they are cooked briefly
in boiling water or steam in a process called

A. Dboiling,
B. scalding. s
C. blanching,

D. braising.

9. Whuwch of the following are all moist heat methods of cooking?

. A, Steaming, roasting, and poaching
B. Braising, stcaning, and poaching
. C. ‘poaching, broiling, and braising
D. Roasting, broiling, and grilling

10. Which of the following are all 'dry heat methods?

- Roasting and broiling
. Steaming and roasting '
Grilling and poaching
. Braising and broiling

OO w>

11, To double a recipe which calls for 3 cups of liquid would require

A. 1 1/2 quarts of liquid.

B. 3 pints of liquid,

C. 3/8 of a gallon of liquid,
D. any of the above.

Jaiu

12, The process of combining ingredients using a cutting and folding
motion is called ‘ 3

A, beating,
B. blending.
C. chopping.
D. folding.

13. Poaching is a process of

A. cooking food in a simmering liquid,

B. cutting food into small chunks.

C. cooking food on top of the range in a small amount of fat,

D. combining ingredients together with a rapid over and under
motion,

Al umum@mﬁww‘fwi‘wiwu Moy s
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14, In order to determine the menu price of a meal in an operation
employing a 331/3 per cent food cost, the raw food cost must be

A. divided by 3,

B. multiplied by 3,

C. divided by 33,33,

D. multiplied by 1/3 of its original cost.

15. A "stock" is a

A. rich flavored thickened liquid,
B. seafood sauce,

Q. C. gravy made from roasted or braised meats.
[ERJf: D, 1liquid base used in cooking,




BRechamal sauce is also known as a

white sauce.
blonde sauce.
tomatoe sauce.
brown sauce.

The rising or lightening of a batter or dough by the use of chemical
or organic ingredients.is known as

docking.
proofing.
leavening.
kreading,

Conformation of meat refers to the

A, ratio of bone to meat.

B. amount and color of fat on the carcass.
C. color and texture of the meat.

D. palatibility of the cooked meat.

An example of a tender cut of beef is

chuck,

round steak,
plank steak,
rib roast,

waxiwum holding time recoumended for frozea beef cuts is

12 months,
6 months,
9 months,
18 months.

The maximum holding time recommended for frozen pork is

.A. 12 months.
B. 6 months,
C. 9 months,
D. 18 months.

Which of the following poultry has all brown meat?

A. Duck

B. Turkey

C. Cornish hen
D. Fryer

If the check for two dinners is $24 and the establishment_ is
operating on a 207% food cost, the raw food cost of these meals

A. cannot be estimated without more information.
B. 1is approximately $6, :

C. 1is approximately $4.80.

D. 1is approximately $8,

A standardized recipe for a pie yields five 10" pies and ecach pie is
to be cut into eighths., To yield the appropriate number of standard
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portions to serve 200 persons, this recipe will have to be increased

A. forty times.

B. twenty-five times.
C. five times,

D. ten times,

25. Which of the following is characteristic of a grade A egg?

. A. The yolk is flat and enlarged.
B. The egg spreads over a wide area.
C. The egg spreads slightly,
D. The egg is very large.

3\

26. To adjust a dtandardized recipe for 50 requiring 15 1/2 pounds of

boneless beef chuck to serve 125, how many pounds of chuck would
be needed? :

A. 45 1/2,

B. 40 1/4,

- _C. 38 3/4.
. D. 36 1/2.

-27. A smooth mixture of flour and shortening is a

, . A. gravy. '
B. roux,
C. stock, -

D. white sauce.

; 28. The greenish layer of color around the yolk of a hard cooked egg
. is due to .

A. adding salt to the cooking water,

B. the grade of the egg.

C. failure to cool the egg after cooking.

D. the age of the egg.

S AT A O S b Dot

29. A number 8 scoop or dipper contains

A. 1/2 cup.
B. 1/3 cup. T .
C. 3 1/5 tablespoons.

D. 1 3/5 tablespoons.

P SRR SN

30. The minimum temperatures for sanitary dishwashing operations are

A. 180°F, for washing and rinsing.
: B. 15G°F., for washing, 200°F. for rinsing.
. ' C. 1409F. for washing, 180°F. for rinsing.
s D. 100°F. for washing, 130°F. for rinsing.

§ 31. A tool used for scraping and cleaning a griddle is a

A, steel,

B. spatula,

C. dish scraper.

D. grill stone. _ N




32.

33,

34,

35,

36.

- 37.

38,

39,

When using a left-hand@®d table service, \»ich of the following items is
served from the left of the customer?

A. Water
B. VWine

C. 8alad
D. C(Coffee

An area stocked with silverware and supplies for customer service in a
restaurant is a

A. supply counter.

B. customer's service station.
C. waitress' station.

D. waitress' side stand,

The individual in a food service operation who is responsible for the
major food preparation and purchasing is the

A. Garde Manager,
B. Chef Steward.
C. Sous Chef,

D. Swing Cook.

Which of the following foods can best create a feeling of satiety or
fulfilled appetite?

A. eggs
B. milk
C. butter
D. meat

More vitamins are generally found in

A. the center or core of a vegetable.
B. lightly colored vegetables.
C. deeply colored vegetables.
D. any vegetable despite its coloring.

To preserve nutrients during the preparation of vegetables which of the
following procedures is appropriate? ’

A. Soaking vegetables in water before cooking.

B. Cooking vegetables in large amounts of water.

C. Uncovering the pan while vegetables are cooking,

D. Keeping chopped or shredded vegetables covered before cooking,

The addition of soda to vegetables during cooking.

« 1lncreases the nutritional value of the vegetables,

+ Dreserves good color but reduces the nutritional value,
+ Creates good texture but reduces the nutritional value,
« Preserves the good color and texture,

O Ow>»

The food item possessing the greatest number of calories among the
following is

1 boiled egg,

l slice of white bread,

1 tablespoon of granulated sugar,
1 tablespoon of b _ S
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40. The method to use to preserve the greatest amount of nutrients when pre-
paring potatoes is

A. french frying,

B. baking in the skins.

C. boiling in the skins,

D. boiling without the skins.

41, Proteins which contribute the greatest biological value to the human diet
) are obtained from

e A A

A. spinach,

B. whole grain cereals.

C. dried beans and-lentils,
D. meats, :

42, In purchasing fresh whole chicken for frying, you should generally allow

A. 1/3 to 1/2 pound per serving.
B. 1/2 to 3/4 pound per serving.
C. 3/4 to 1 pound per serving.
D. 1 pound per serving,

43. Eggs graded as A or AA are most appropriately used for

A. purposes other than commercial food service.

B. scrambling or for use in an omelet.

C. mixing in foods such as cakes or mayonnaise, '
D. serving whole as fried or poached eggs. -

et s A8

44, A number 10 can be substituted for

: "~ A. 4 number 2 1/2 cans.
¢ B. 6 number 2 cans,
C. 3 number 5 cans,
D. 8 number 303 cans.

45. A number 303 can contains

G R R D MR St

:

A. 1 3/4 cups,

’ B. 11/2 cups,
C. 11/4 cups. )
D. 1 cup,

4

-
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46. The U, S. Department of Agriculture has established which of the following
as grades of pork? '

A.  Prime, choice, good, or commercial.
B. Grade A, B, C, or D.

C. U. s. #1, u. s, #2, or U, §. #3.

D. choice, good, or commercial.

47. The highest gluten content is found in

A. all purpose flour,

B. pastry flour,

C. cake flour,

D. bread flour. .




Citrus fruits arc marketed under numbers which indicate the .

. aveérage weight of fruit in the standard crate,

. number of units of fruit in the standard crate,
- average diameter of fruit in the standard crate.
. Wweight of the standard crate.

OoOQw >

49, The butterfat content of whipping cream is

. less than 3 1/2 per cent,
. 3 1/2 per cent,

. 18 per cent.

« 30 to 36.per cent.

OO

50. On the average,a wholesale cut of beef rib weighs

A. 30 to 40 pounds,
B. 20 to 30 pounds.
C. 10 to 20 pqunds.
D. 1less than 10 pounds,

W

51. "Net weight" refers to the

A. combined weight of an item and its container,
B. weight of the item with the liquid removed,

C. weight of the item yjthout its container.

D. estimated weight of the item and its container,

A e o w0

52. The fruit pack which has the least water added to it during
processing is the <

A. heavy pack,
B. solid pack,
C. water pack,
D. sirup pack,

LR g

53. The dangerous temperatures which favor bacterial growth in food items
are

A
R e

e

q
i

A. 0 to 100°F.
B. 45°to 140°F.
C. 35°to 95°F.
D. 25°to 120°F. ‘ '

ot

54. Which of the following spoil most rapidly before and after cooking?

A. Pork
B. Beef
C. Poultry

D. Fish and seafoods
55. Salmonella is best defined as a
A. covered pan used for steaming fish,
B. menu item based on salmon eggs.
C. menu item featuring fish in a cream sauce.

; D. bacteria which flourishes in some prepared foods,

Q 56. The most appropriate storage for fresh leafy vegetables is a

.
A S R R




57.

58.

59.

60.

61,

62.

63.

O w >

cool dry storage of 50° to 60°F.
dry storage of 70 F.
refrigerated storage.

freezer storage,

Fresh grapefruit can be properly stored without losing quality up to

A. 8 wecks,

B. 6 weeks,

C. 3 weecks.

D. 1 week,

Fresh celery deteriorates in quality when it is stored at temperatures

below

A. 30 F.

B. 40°F,

C. 50°F.

D. 60°F.

The most appro; riate container to use when refrigerating gravy is a

A. 5 to 10 gallon cooking pot, . )

B. 20 quart enamel pan.

C. 4" deep stainless steel pan,

D. 10 quart plastic dish pan.

A sign of unsafe contents in a can of food is when the can

A. has the wrapper removed,

B. has flat or slightly concave ends.

C. has been dented.

D. has bulging ends,

The convection oven differs from a regular oven in that it

A. shortens cooking time and uses lower temperatures,

B. shortens cooking time and uses higher temperatures.,

C. lengthens cooking time and uses Tower temperatures.,

D. 1lengthens cooking time and uses higher temperatures,

Which of the following statements is accurate about preparing starch

products? ' ‘ :

A. The presence of lemon juice in a starch mixture increases the
thickening power of the gel,

B. Boiling water is added directly to dry starch to produce a

- 8el of good consistency.

C. An excess amount ot sugar in a starch mixture will increase the
thickening power of the gel,

D. After the liquid is added to the starch, it should be stirred

constantly to get an even distribution of the granules,

Which of the following statements is inaccurate about pasta products?

A.

Pasta products are cooked in a large volume of salted, boiling
water,

Spaghetti, noodles, rice, and macaroni are all pasta products,
If pasta products are overcooked they become soft and mushy.
Macaroni usually doubles its dry volume when cooked.
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64. When preparing cuséards, which of the following procedures is accurate?

A. It is not necessary to rcfrigerate cooked custards.

i B. Custards are cooked at boiling tempiratures to eliminate

: the raw egg taste,

C. The doneness of a baked custard is determined when the custard
pulls away from the sides of the dish.

D. Baked custards are placed in a water bath before cooking,

65. Which of the following statements concerning egg cookery is accurate?

A. The addition of acid to water when poaching eggs causes the cgg
.white to become tough, .

B. Poached ‘eggs are broken directly into boiling water,

C. Shirred eggs are prepared the same way as poached eggs.,

D. A plain French omelet and 'scrambled eggs are made of the
same ingredients,

66. A proofing cabinet is used to

A. heat baked goods. .

B. bake cakes, pies, rolls and other bakery items.

C. allow yeast dough products to rise., -
D. test baked goods. i

whbiy

67. A bain-marie is a

A. &small portable oven.

B. paddle used for retrieving bread from an oven.
C. lhLearth for bakiag breads,

D. steam kettle or double boiler.
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68. Which of the following statements about microwave ovens is most accurate?

A. Increase the hazards of burns in handling foods.
B. Use all regular ovenware utensils.

) . C. Requires longer cooking time,

i D. Cook foods from the inside out.

69. Water boils at

A. 100°F, : ,

B. 150°F,

C. 180°F, .
D. 212°F, ;

70. Stiffly beaten egg whites will have a better texture and volume if

A. the bowl and beater are free of grease,
B. eggs which are not fresh are used.

C. a small amount of egg yolk is added.

D. chilled eggs are used,

71. Fat in deep fat frying is usually maintained at a ‘temperature of

A, over 400°F.

B. 300 to 350°F:

C. 2509to 300°F. N
IERJ!:‘ D. 200°to 250°F.
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72,

73.

74.

75.

The leavening agent in a sponge cake is

A
B.
c
D.

In

. Al

B.
c.
D.

.
.

yeast.
baking soda.
baking powder.
beaten egg whites,

the preparation of pastry dough, the fat should be-

cut into the dry ingredients,

melted before beaten into the dry ingredients,
added to the flour after mixing in the liquid.
creamed with the flour.

A hard crust on yeast breads and rolls can.be created by

A.
B.
C.
D:

using a flour with a high gluten content,
cooling the bread rapidly.

baking in a hot oven.

injecting steam into the oven while baking.

In making a fruit gelatin, it is advisable to add the

A,
B.
C.
D.

after the gelatin has completely gelled.
after the gelatin has begun to gel slightly.
after dissolving the gelatin in hot water.
before dissolving the gelatin in hot water.

fruit

\m‘...
“
v

’
H

S i

!
i

=

o
y ’1” ru{“
G

STl

e

!
i

B A

H
»




: et APPENDIX D ) o

B A COLLEGE OF LIOME ECONOMICS
& AL\

£l G 3

Tog Ti ig

VIRGINIA POLYTECHNIC INSTITUTE AND. STAT E UNIVERSITY

CONTENNAL

) Blacksburg, Virginia 24061
DeparTMENT oF HUMAN MUTRITION: AND Foops
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January 25, 1972

Dr, Susan F, Weis
Assistant Professor
Department of Home Economics Education {
212 Rackley Building ' '
Pennsylvania State University . *

£ University Park, Pa, 16802
b

pre——

L Dear Dr. Weis:

: Thank you for your letter concerning the development of a validated
' : instructional system for post secondary hospitality education

using learning packets based on HELP design. At the AHEA board

meeting last week the HELP program was discu
resting,

T —————

ssed and is very inte=-

b s,

I think presentation, as suggested, at the 1973 AHEA convention
: would be quite beneficial.

If you would be interested I could -
envision your group featur.d as one entire section meeting., This
could allow the group to have ample time for questions as I am

sure they would be very interested in this project.

As program chairman for next year's section meetings, I would be
happy to commit one session to the presentation, If you have any
questions or I can be of assistance providing additional information,
please let me know.,
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. Sincerely,

Mary E, Quam
Associate Professor R
Departmen: of Human Nutrition
and Foods
hj




