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Course Description:

-

‘The purpose of this course is to provide the subsistence specialist with an
opportunity to learn about nutrition and how it impacts on the overall menu
pPlanning procedures; advanced baking/food preparation procedures; basic super-
visory/management techniques; and food inspection/food storage standards.

Each assignment in this text is divided into three basic parts. They are;
the reading assignment and objectives to be mastered, the reading, and the self-
quiz with accompanying answers and text references. ’

Text includes basic information on:

Menu Planning/Nutrition \
Standards/Menu Costing '

Custom Foods, Speciality Meals, and Buffets

Yeast-Raised Products/Sweet Doughs

Food Storage ’

Supervision - Work Assignments
Supervision - Galley Watch.

»
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NOTICE TO STUDENT .

S ~

The primary purpose of this self-paced, non-resident course is to provide the subsistence specialist with an
opportunity to leam about nutrition and how it impacts on the overall menu planning procedures, advanced
baking/food preparation procedures; basic supervisory/management techniques; and food inspection/food
storage standards. It is specifically designed for the Third Class Subsistence Specialists as a ‘required
component for promotion eligibility to SS2. The course content is based on the Enlisted Qualifications Manual
COMDTINST M1414.8 (old CG-311).

IMPORTANT NOTE: This text has been compiled for TRAINING

ONLY. It should NOT be used in lieu of official directives or publica- '
tions. The text information is current according to the bibliographic
references cited. You should, however, remember that it is YOUR
responsibility to keep abreast of the latest professional information
available for your rank and rating. Current information is available in
the Coast Guard Enlisted Qualifications Manual COMDTINST

~ M1414.8 (old CG-311).

4

This text is only one of the two which are required for this course. This particular text provides basic informa-
tion on: N

{11 Menu Planning/ Nutrition

12) Standards/Menu Costing

31 Custom Foods, Specialty Meals, and Buffets *

(4! Yeast-Raised Products/Sweet Doughs ’
(3 Food Inspection .

-6 Food Storage

'T1 Supervision - Work Assignments

81 Supervision - Galley Watch )

Each assignment in this text is divided into three basic parts:
(1) The reading assignment and objectives to be mastered.
\2) The reading material.

*13) The self-quiz with accompanying answers and text references. Answers are located on the page(s)
immediately following the quizzes.

iii
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'READING ASSIGNMENT - #1 . PagesL3through 13l

“Menu Planning/Nutrition” :

.

10.

1.
12
13
14,
‘15,
16.
17.
18.
19.
20,
21,
22,

OBJECTIVES

~"After completing this assignment, you should be able to:

a
4

. Explain why you must plan menus.

Explain why variety must be considered in menu planning. o .

- Explain procedures for drafting menus.

”

. Describe the twp majcr systems for planning menus for CG use.

Cite two good gmdes to employ when planning me.pus for CG use.

State the purpose for using the Basxc Four Food Groups. when planning menus.

. State minimum daily requirements from each of the Basic Four Food Groups.

State alternates which may be substituted for foods in each of the Basic Four Food Groups.

Explain methiods for determlmng food preference.

Explain the necessity for good food acceptance describe procedures for computmg an
acceptance factor.

Explain the necessity for keeping good meal attendance records.

Explain how maintaining food consumption records can aid in the menu planning process: -
Cite the pﬁ;nary restriction which is placedcn the menu planner. . ‘ .

Cite the six major components of a meal; describe each.

Cite the basic guidelines for planning breakfast menus.

‘Describe an “ala carte” breakfast menu.

Cite the l\)asic guidelines for planning noon and evening meals.

C.ite the pasic guidelines for planning short order menus. |

Expla.i’h why ethnic meals should be incorporate& -into menu planning.
Descnbe special considerations for planning low-calorie meals.

Cite elght common errors made in menu planmng

Cite the five 'Basi<nutrients; explain the necessity for each in the diet.




-
e

23. Cite eight vitamins which are essential for proper m;trition; cite good food sources for each.
24. State five minerals which are essential for proper nutrition.

725. Define “dalbrim.”

* 26. Explain why you should consider calories when planning menus. ' ,

27. Explain the importance of fluid in the diet. | .

28. Explain the importance of bulk in the diet. , .

29. Cite ten coolung rules yoix should follow in order to, conserve the nutritional value of foods.

E

30. D&scnbe the procedum for submxttmg and postmg prepared fnenus.

T —

a !

¥
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MENU PLANNING/NUTRITION | :

INTRODUCTION

Planning well-balanced meals is a very important
part of -your job as a subsistence specialist. As you

"advance in rate, this becomes as much a part of your

-aspect of the menu planning process is noting the .

job as the actual food preparation. In order to plan
meals properly, you must have a good working
knowledge of nutrition. The best available guide for
dividing foods according to the nutrient(s) supplied
is the DAILY FOOD GUIDE. Another important

types of foods which are preferred by your particu-

~ lar crew. This can be done effectively by listening to

the crew’s comments and by observing the serving
lines and tray waste.

WHY PLAN?

[

Food is needed for several reasans:
* It provides energy

* It supports body growth (builds tissue)

d

* It aids in the repair of body tissue
* It helps regulate body functions.

Each. nutrient in a food performs a specific task
in the body. Most nutrients work best in combina-
tion with other nutrients. Amounts of nutrients
which are required vary- from individual to individ-
ual. Proportionately greater amounts of all nutrients
are needed for body growth than are needed simply
for body upkeep. Normally, males require more food
than females do; large people need more than small
people; active people need more than inactive ones;

sick people need more than healthy people.

Since no single food or food group contains all
the required nutrients, a variety of food is necessary
for adequate nutrition. There are countless combina-
tions of foods which will provide all the essential
nutrients. This is why planning is a necessary part of
the total food preparation process. '

)

" THE MENU PLANNER

When you develop menus for use in the Coast
Guard, two primary considerations are that your

A

menus must not only provide the necessary nutri-

tion, but they must also be flexible and adaptable.

The CG menu planner has to work within the con-

~ fines of cost, available equipment, and available per-
sonnel. Other considerations include the patron, the -

season, the occasion, the type of service, and the
availability of foods. You, as a menu planner, must

learn to manipulate each of these factors in order to.

produce the most suitable menus for your crew.

A menu can be planned for one meal, a whole
week, or for longer periods if necessary. There are

-many considerations which must be cranked into the

13

b

menu plan itself. As a prelinunary step in plannin
your menus, a Menu Draft (NAVSUP-1092) shoul
be prepared. A sample of a portion of this draft is
provided in Mustration 1-1. Note that certain stand-
ard menu items such as beverages and butter are
pre-printed on the form.

« MENU PLANNING SYSTEMS

The systems for planning menus involve more
than just listing food items on a form. The Coast

Guard enlisted dining facilities utilize two basic -

planning systems. They are (1) the standard system’

and (2) the rotation system (cycle).

*

STANDARD SYSTEM

"A standard.menu is designed for a specific time. -

This time is generally for a one-week period. Each
menu begins with a completely new draft.

CYCLE SYSTEM - s

A cycle menu is a series of standard- menus. They
are designed to be used in a consecutive order and
repeated over and over again. A sample three-week
cycle menu is shown on pages 1-6 through 1-11. Be
sure to read your NOTE at the bottom on page 1-7.

Qe

PLANNING GUIDES AND RESTRICTIONS

There are many guides which you should use
when planning menus. As you implement these gui-
des, however, you must always remember that there
are also restrictions which must be considered:in the
planning process. ‘

<y
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WIEBNESDAY

. i

MENU DRAFT |

THURSEAY {

Selected fresh fruit

Selacted fresh fruit

Selected - fresh fruit

Selected 'rruﬁ fruit

Asmasted mady-to-ant evmal

Chillea orange juice ’

A-hdyme-d
= e — —

Chilled yrape Juices

Chilled spple juices

Chilled tomato juice

Pried egas to order-

Fresh mulbt
..

Fried engs to order

Fried eggs to order

Soft s;:r-bled egRs

Individual ’melets

Individual spanish omelets

Bard cooked eggs

tiard coonked eggs

Cott

Bome (ried potatoes

Hash brown potatoes

Crisp bacon slices

Grilled ssusage links

Grilled lyncheon megt .
GColden french toast

LR F AR B RN N

Criap bacon slices

fot maple syrup

Gotden griddie cakes

cq Lrench tosat

Hot buttered maple syrup

St — b — 3oy Fresh toust]
Glazed or c-l. doughnut

Butter — Jom — Jally Fresh tos

Apple quick roffee cake

Colfes

Tomato vegetable soup

{(Manhsttan clam chovder

—ps =
Creah of mushroos soup

Garlic croutons and cri-p
| anltines

Stesmship roumd of beef

Rare-asdiwm—wvell done

5

Chicken rhou mein L

S ed corned besf
Y

cadtbrnese style vagatahlag

Buttered potatn halves

Qym roaat af heef

Baked [daho potatoes

Stesmed cabbage wvedges

Sessoned carrot pennies

|Arovn pan gravy
Snovflake potatoes

Seasoned brocenli speara

Steamed lcug grsin rice

! Frach mik 5
-10 |Fried eggs to order
F-13 [saft scrub‘:eﬁ cugs
F-6  jMard conk;d_e“n
- R-47 jCritled smoked ham =
-3 {Crisp bacon slices
18 lbweeered waetien
22 |Hot maple ayrup
o
(| St — Jem — Jelly presh tossy
L1987 ﬁveﬂ fresh ~innamon rolls
' Colles
P-7__|0id _fashined bean soup
| _Imaked tuna and nondle
i) lGridied pork siices
Country “rewm griavy
Snovfllake potatoes
Steamed vhile rice
68 lSen: ned bruss~! sprouts
E-5 |Wutvered homiry .

ISgh‘x nyyterd sauce
1Ky horseredish

Ruttered corn kemeis

TAZEC"

Scalloped cream style corm [} 2
Tangy horseradish

t seed rolls

diooer rollas

Mot cluster rolla

D-13 iCarden aalada aeslection

Carden salads galaction

[Garden salad selection -

Boston cream pile

=)

Flori

Hot dioner rolls

LA

| Mch omlon gravy . . Opi7-1
Franconis potatoes

[ 3-50

[Araised heer cubes .. -l .

Giblet gravy '

o

>

§-16-Jsmoked ham sremks .. Lo

33 IPeanuthutter conkies L Juttes trosvinyg
Butter eiter Butter
Garden saleds selection Chilled pear haives | .-
Pz tepiy e or =0
Caflan — Tas — NGB Coflar — Tes — Malk Coffes — Tes — Mith Cofions — Tes — Milk
’MM 29 iChicken noctle Soup . Mat chilt con carne Tosato rics soup-
Choice baked mwut |- 35 INewvpert style chicken Criap spjcy tacos eaded firh

Smathered awiss steak

Arown_onion gravy

Tossed gnel; rice +5-(2] G 1den french hiéans with chesse _ Freach fried potatoes
Buttered baby limas G- |Buttered corn oa the cob Qe-1]c rice Seasonsd cauliflouer
Bormandie carrots k- 171 Seasoned sveet pess Q- t cluveriesl ralla Irssh snap heans
Hot _brown and serve rolls 34 |Hot parker hoyse r )3 { Carden aalads selecei . elust i
Gardes salads selection Carden sxiads selecti n QT& ire ~ream sundae Garden salads selection
=130 |Glazed g\nnpple or cherry pie ) Minsture sugsr cookies
b-u6 ’_—i:_ . B Chocolate pudding v/
4 - 7 e e v} _{Dessert topping
BIP [Amested besds i Asorted Suads RIS | Amerted broets
[ [ O
T [ e e e P -

EA

Coftea — Tow — Milk

[Cotton — Tes :—;-ll

s

INllustration 1-I:

Menu Draft (}\IAVSUP—1092)




SOUP OF THE DAY

ASSORTED

GASEOUS VEGETABLES
AND SOUPS

~ ETHNIC MEALS

MENU PLANNING

Pl
B

This is a common term on menus, but remember - if it is good enough to

~ serve twice, it is good enough to make twice; NO LEFTOVERS PLEASE!

This is another.common menu term. TRY SOMETHING DIFFERENT.

Avoid serving both a gaseols vegetable and a gaseous soup during the same
meal.

A common mistake in menu planning is having both the lunch and the din-
ner on a given day be an ethnic meal without providing an alternate entree.

ENTREES You'should NEVER use the same type meat for both lunch and dinner on
any glven day. Provide for vatiety.

DEEP-FAT FRYING Avoid having too many deep-fat fried items on a menu.

GUMBO Cumbo is NOT soup; it should not be listed as such on a menu.

',ﬁ'« t

VARIETY . Menus should ALWAYS offer vanety Be especxally c&reful ot to have the
same food on the same day each week.

COLQR CONTRAST . Be'sure you always plan foods that have contrasting colors. This may not
seem like such of a problem, but it is one of the biggest pitfails in menu
planmng

INDEX OF RECIPES Use this to help you in your menu planmng If properly used, you can avoid

: many would-be problems.
NOTE: A meal need not consist of fancy foods. Plain, well-cooked foods are perfectly \

acceptable, particularly if they are attractively served.

| RULE OF THUMB: Include a crisp, a firm, and a soft fz)od in each of your menus.
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NAVEUP FORM 1006 (REV. 870 GENERAL MESS MENU (4061} * ’
ACTIVITY WEEK BEGINNING
SREANFAST T LUNCH "DINNER
- r R
~hilled Oranges (hichen Sodle Soupil-243 \.ﬁj( loaf(L-35)
1 ulled pple Jurce £ A Pammesan Croutonst=1o) rRosst Turkey{L-1431
A La Carte Menu Pahed hana and Moodletl =124 \atural Gravy (0-18)
Grilled itm Slices(L-05) Rarbecinad Keet Cubesil- 181 Mashed I'otatoes (Q-57)
Grilled Bacon Slices(L-3) fronh | ried Potatoesid-45] Cranberry Sauce , .
M1 Quck Coffee Cahe(D-13) Canlitlomer Polonaisely-191 Buttered Asparagus(Q-t-3i
o *(hilicd lonevdew Mclon hutterad Green Reans(Q-4-3] Sauteed Corn(Q-27) ,
» tole Slaw w/Urcam Dressing (M=) Tossed Green Salad(M-47) -
o . twrden Vegetable Saladi4- it - (hiffonade Dressing(M-531 )
a Russ it Dressog (M Apple Celerv and Rasin Salad M5O
v Rahane l'owler Risuantsii=la Assorted Breads
hattes Butter
- Lempn Lakesl- 320 I'each Pie(1-381
Lomon Ruttor Cream Lrostinil-39 Chocolate Coconut addingt!-20)
(heeny Lrasptl-$ Milk lca Cotfce .
Witk Tea tolter
- N v
4+ e . - - - O - S
*Fresh Rananas tomato Wnn Tondl'=3 Breaded fork Chops{l-851 >
(i licd Grapctruit and tarbic Crontonsil- 1o hilled Apple<awe
< Urange lune Brassad baver with swsonsgl =341 Beef ‘l'ot Roast (L-9}
A La Carte “enu Simmc el Bratwirstul -his . \egctable Gravy (016}
Cormed Heef ftashil-3210 Masbal Motptoes =37 . huttered Potatoes
v Grillcd Rawon Shicesil-5 Rattored Bay Beasu=t=le o \ashed Rutabages (Q-381
v “Galled IPlume Tt Spcad Beepsndh) futtered I'cas and Larrotxin-t-3
€ Tossedd Lrevn SaiadiM-47 Garden \egetable Salad(Me 1Y)
3 1talsan Dressing fangy Dres<ing(M-o011 * -
o Cottagye Lhevse aml dineapple Cocumher and Sour (ream(M-16i
A Sebad =151 Hrown and Scrve Kol ls{l-33} i "
v tranhlurter Ral [~ 0-35%1 hutter N ‘
\ssarzer Bremls flevils food Cake(G-121
Hatter . vanslla brostang ‘
Hat ter~cateh Kpownaestlls 3 T Riucberny e(i-14)
- U o bate Lialge ~Suwlag ' Milh lea loffee
With  lea tollee
N lI'otato Soup{l'- 15}
S?::::\?l‘m‘ e Gl bal Saen bt ~teakal -7 erlu;r-s
A 13 Larte Menu Jremb Kbl rotitoes = Franhfurters (heese and Racon
nahod Rawon Slice<il=2] 'l“rrvh.h Ill 1ed ’iluv;t Rengs it 351 (—;‘l:-‘ﬁu"d I"‘l"f;‘;c‘“““‘“
. - wrorad sincotashi-te ( | aroni{l-c
: :::;s’vm‘c Linksil -8%) het '~ S bl Hanch Stylc Haked Meansin-"2)
o.| - ol Lrapeirunt Lremh Drossamg ) Parslev Ruttercd Larrots(Q-fie 1} .
Doy N Fancapple thoese Sabadit- Tosscd Vegetahle SaladiM-481
Clonet len Ratisin=3% thousand |sland Diressing
¢ Mo tey Mixed Frutt Salad
3 Rt Tietl=1 1 n (reamv | ruit Direxsing(M-501
o Cononnt Lreum et trankfurter Rolls(P-1Y)
A Milh Tea tolhoe Assorted Hrcads
v Butter
hevils lood Laketli-12) “ s
(hovolate hutter (rcam | rosting
lee Lreum
{.omon (ookica(it-1) * )
Mith Tea toffec
e e - 3 R
*hilled Grapefrust 1Bt Bevt Kace Soipdsed s spaghetts with Heat Kall<i) =¥
(hilled Tomato luiee trahers o Lrated (heesc
A 1a Carte Monu . Glazend Teun foad o] =50 outheen Fried (hicken(l-137)
Grilled Racon Shices(l-3] Mot Shiced Keet Sumnciy-39) Cream Gravyit-17)
T Cream Beef on Toaxt(1-u) (ven Krowned Fotitoes =54 ., “ashed l'otatoest)-57}
" “hilled fears Rshanl Thibhard spuashyibealn Buttercd Lima Heans (Q-G-3
u Hatrered Peasti-te 3 par<ley Buttercd taulitlower
™ Jettume saladiM-321 . [talian Style Chef's ~alud(M-"1
s l_rlrrv Seed PressinpiM-3210 Vinaigrette lressing(M-"1)
° tanden toitage Cheese ~iladid-T8 Assorted RelishoniM-=(-2)
A ’:‘:‘""" Kreads Toaxted Garlic Bread(lh-")
iteer Nowde . -1
A (hillal Seet (herries t::::: r M’u\uu -
Bromn Sugar D (ookiesiii=15] Strawherry Sundac
&y ) Marble (akeft=30] illed Flums .
| M Hitter Creoom §rusting {3 sugar Cogkies .
| Milk lea tutfee uilh lea loilce
- i, e et S m——
- '

Sample Cyéle Meriu
Week One

1-8
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thilled Vegetable Juice
'‘Chilled Pineapple Juice

A La Carte Menu

Grilled Bologna Rings ,
Baked Bacon Slices(L-2)
Hashed Brown Potatoes(Q-46}

Seafood Platter

Seafood Cocktail Sauce(0-11}
Roast Pork(L-81)

Natural Brown Gravy (0-18)
Potatoes Au Gratin(Q-51)
Buttered Broccoli(Q-G-3)

AN

Com Chowder(P-11)
Cracker

Braised Lam Chops(L-74)
Mint Jelly -
Vealburger(L-97)

Rice Pilaff(E-8) = .

Coconut Autter Crcam Frosting
Apricot Crisp(f-8)
M1k lea Coffec

] : .
e(D-36 i Southern Style Green Beans(Q-29 Buttered Peas(Q-G-3
n Twise Coffee Cake(D-30) i Lettuce Wedges(M-32) Cream Style COS; )
! | Cole Slaw w/Vinegar Dressing Tossed Green Salad(M-47) .
o » ; Bleu Cheese Dressing Russian Dressing(M-67) 4
o i Corn Bread(D-15) Jellied Fruit Cocktail Salad(M-26)
M | Assorted Breads, Baking Powder and Yeast Biscuits
' Butter Butter
; Banans Cake(G-b) Cheese Cake .
; Banana Butter Cream Frosting Chocolate Mut Sundae(K-S)
Chilled Pears Milk Tes Coffee
‘ Oatmeal Cookies(H-23)
. . Milk Tea Coffee
|
*Chilled Cantaloupes ! f Noodle Soup(P-1 Beef Stew{L-22)
Chilled Orange Juice ; Crackers Sowp P Buttered rSoodlcs(E-t)
A La Carte Menu . Salisbury Steak(L-37) Braised Spareribs and Sauerkraut
Baked Bacon Slices(L-l] Polish Seusage(L-63) Oven Browned Potatoes(Q-50)
s Grilled Ham Slices | ot Potato Salad(M-42) Buttered Succotash(Q-G-3)
A Hominy Grits(E-11) Stewed Tomatoes(Q-73) Lettuce Salad(M-32)
T Pecan Rolls(D-36) . . Buttered Brussels Sprouts(Q-3) . Bacon Sour Cream Dressing(M-84)
v ' Tossed Vegetable Salad(M-48) Carrat Rasin Salad(M-5)
n ! I'rench Dressing Assorted Breads
o Cabbage Apple & Rasin. Saiad M3 Butter Gingerbread(G-17) .
al’ Sesame “eed Rolls(D-G-6) vanilla Sauce(K-13)
v White Lake{Gi-30) Creamy Rice Pudding(J-22)

Milk Tea Coffee

*Chilled Pesches

Chilled Grapefruit and
Pineapple Juice

A La Carte Menu

Grilled Luncheon MeatiL-"A]

Arcaded Veal Steaksi{L-99)
Roast Beefil-S})

satural Pan Gravy{D-18)

| ranconia Potatoes(1}-50)
Huttercd Green Beans (Q-G-3)

Pea Soup(P-24) .
Parmesan Croutons(D-16)
Baked Lasagna(L-25)

Yot Turkey Sandwich(N-33)
Mashed Potatoes (Q-57)
Carrots Normandie(Q-17)

s Grilled Sausage PattiestL-#Y) fricd Parsnips(-38)
v lot Datmeal Garden Vegetable Salad(M-19) : Buttered Spinach wW/Lemon Wedges ,
N Doughnuts(D-18) Chilean lressing(M-54) { Cacsar Salad ’
o \ (ottage (heese L Tomato Salad | Waldorf Salsd(M-50) .
A { Onion Rolls(D-15) Assorted Breads ‘
Rutter Butter
M | (herry fhie A |3 Modei|-25) i Omlled Peaches
| fruit (oukeanl Pudding(i-28) | Coconut Rasin Drop Cookie(H-14)
| Mhipped lopping(h-ie) i (Yf:lrl:lcmhdc(f.gzsun;(d )
i Milk lea Coffec 1‘ Milk Tes Coffee .
- ’ +
| |
e
The Foed Servies Ottiesr is sutherized te Moeﬁn-uo this menu when, ’due te 1 o0 unt it may be Y te provide

sstednstions fer feed itame net in stesk or te POTMIt titnely use of pertshable foads.

SREFAREG 8v APEROVEO (COMMANOING OF#ICER)

1 |

APPROVED (FO0O SERVICE OFFICER)

NOTE: This sample three-week cycle menu, if orooerly used, can be a valuable aid’
to the menu olanner. The breakfast menus are ala carte. This gives each
crew member the opportunity to select his own food items. Each of the lunch
and dinner menus includes two entrees, two starch itens, two vegetables, and
two or nore desserts. The design of these menus is such that you can use
each one "as is," or you mav omit one entree, one starch item, one vegetable,

and one dessert, stil)l nmaintaininc a balanced menu.

Sample Cycle Menu
Week One (Continued)
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Yankee Pot Roast(L-9)
Vegetable Gravy(0-10)
Oven Browned Potatoes (Q- 50)

ACTIVIVY EEK sSaINNING J
SRRANFAST LuNCH T '
Chilled Veal Parmesan{L-103) Mickerbocker Soup(P-18)

Crackers
Creole Shrimp(L-120)
Steamed Rice{E-$)

lmzptd Toppang (K- 10)
Miih Tea Coffce

Sample Cycle Menu
Week Two

1-8

Sahed Bacem Slices(L-2) N Broccoli Polonaise(Q-10) Swiss Steak with Brown Gravy L16
- Hot Farimm(E-2) Scalloped Comn(Q-23) Glazed Carrots(Q-17)
o Rolls(D-36-2) Spring Salad(M-44) Buttered Brussels Sprouts Q-G-3
- 1led Pluss French Garlic Dressing Lettuce Wedges(M-32)
° ’ Waldrof Salasd(M-50) Celery Seed Dressing ™
Assorted Breads Mincapple Cheese Salad (M-39)
:, Butter Brown and Serve Rolls(D-33)
Peach Pie(1-53-%) Butter
Chocolate Fudge “undae Lewon Meringue Pic(i-33)
Milk Tea Coffee Sherbert
. Sugar Cookies(H-27)
. Milk Tea Coffee
¥ A
New tngland Tish Chowder(P-13)
,mlld Kadota i:ﬁ‘ Crackers Fried Rabbit(L-95)
Chilled Oramge { Meat Loaf(L-3%) - Braised Beel Cubes(L-148)
A s Carte Y Mushroom Gravy(0-16) Mashed Poatoes(Q-57)
Grilled Bacom Slices(L-%) Fried Fish{lL-i09) Brown Gravy (0-16)
Cream Doef om Tosst(L-30) Lemon hedges puttered Beets(Q-G-1)
7 | Heshed Browm Potatowes(Q-48) Tartar Seuce(0-13) Buttered Asparagus (Q-G-3)
U | Cismaann Sugar Doughmats(D-18-4) | |rench Fricd Motatoes(()-45) Tossed Green Slad(M-47)
. futtered Spinach(Q-G-3) Yixed Fruit Salad
[ “Stowed Tomatoes{y-73) Cresssy Fruit Dressing(M-56)
[ ] Garden Vegetable Sala Cloverleaf Rolls(D-33)
A . Italian Dressing Butter )
v fanano Sslad(M-2) Banans Cake(G-6)
Teaas Toast(N-7) fanans Butter Cream Frosting
Lemon Cake(G-32) :;T c"-('ook (-22)
Lemon Hutter C Frost asses 103 (it
ice Lroam er Lream Prosting Milk Tea Coffee
Refrigerator (ookics(H-26)
Wilk feg Colfer
*Fresh Dumanas P'epper ot Soup(i-22 Stuffed Green Peppers
Chilled Tomsto Juice Crackers Tomato Sauce(0-15)
A Ls Carte Mam Baked flamif.-09) Oven Fried Chicken(L-138)
™ Suked Bucom Slices(L-2) Gl Mastard Samc{-4) Mashed Potatoes(Q-$7)
g | Grilled Links(L-88) Savory Roest Lamb(L-"7) Cresm Gravy(0-17)
® Hemdwy Grits(E-)) \int lelly Sissered Blackeye PessQ-G-1
u |t Fried Potatoes(Q-47) Parsley Huttered Dotatoesiq-17) Vegetable Cambo (Q-80-5)
s *hilled Hmeydew Melon Buttered Peas(Q-G-Y) Caesar Salad
. tom Pudding()-22) Siiced Orange Salad
° ltalian Chef'ts Salad(M-7-1) Cresmy Fruit Dressing(M-56)
(abhage Appie & Rasin Salad(M-3) Saking Powdar and Yeast Biscuits
: . Fan Rolls(D-33) * Butter
?“’“’,“"-‘ hip Hremd Mudding(J-10}] (heese Cake w/Strawberry Topping
1 ce Cream . Fruit Cocktail Pudding(J-18)
Oatmcal (ookiesil-21) Milk Tea Coffee
Milk Tea Colfce
Fresh Apples ‘Popper Stesh(L-13) Sealood Platter
Chilled Orange mmd Grapefruit (il Lon Carme(L-28) Lamon Medges
' Stemmed Rice Seafood Cocktail Ssuce(O-11)
AL a Carte Mam Cottage Fricd Motatoes(Q-46) Grilled Pork Chops(L-85-1)
v | Grilled Bacos Slices(L-3) Muttered Green Beans(Q-G-3) Mashed Potatoes(Q-57)
11 | Grilled Limcheon Mast(L-78) Cremmcd Onions (Q-33) Brown Onion Gravy(0-106)
v | Hesh Broam Potstoes (Q-48) Lettuce Solad(M-32) Baked Macaroni and Cheese(F-1-4
» | “Oxilled Cantalowp Celery Sewd Dressing Buttered Succotash Q-G-3
s Mexican (ole SiawiM-8) Seasoned Greens (Q-19) .
® Assorted Hreads Qwef's Salad(M-7)
A Sutter Cole Slaw w/Cressy Dressing
v Crisp Tof(ec Barv(H-6) Corn Bread
Fruit Cocktail Gelatin{J-7) Butter
Qherry ide Down Cake w/

whipped Topping(G-29)

Yellow Cake(G-32)

Brown Sugar Frosting(G-40)

‘ilk Tea Coffee —
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*Chilled Grapes

Chilled Apple Juice

A La Carte Menu

Grilled Ham Slices{L-65)
Grilled Sausage Patties{lL-89)
Hot Oatmeal (L-2) -

Bear Claws{D-G-7)

!

ffork Chop Sucy (1.-80)

stoamed Rice(h-5)

Chow Mein Moodles

liot Sliced Beef Sandwich(L-91
Mished Potatoes(Q-57)

Buttered hax Beans(Q-G-1)
Huttered Broccoli(Q-G-3)
lcttuce,Cucunber, and Tomato
salud (M-46)

Jellied Pear Salad{M-27)

Brown .nd Serve Rolls(D-33)
Butter

Gingerbread (G-171

Vantlha saucc (h-13]

lue Crein,

Chocolate Arinkle Cookies(l-13)
\Nih lea Coftee i

Vegetable Soup(P-T")

Crackers

Combination Pizza(D-31)

Fried ‘Ham Steaks'(L-65)

Grilled Potatoe Cakes{Q-57)
Buttered Cabbage(Q-G-2)
Scalloped Corn(Q-23)

Carden Vegetable Salad(M-19)
Italian Dressing

Perfection Salad(M-36)
Assorted Breads

Butter

Caramel Bread Pudding(J-14-1)-
Cherry Pie(1-53-2) - 4
Milk Tea Coffee

<POIC4Pn

*Chilleu Fresh Peaches
Chilled Vegctable Juice

\ La Carte-‘enu

Corn Beef Hash

Gilled Bacon Slices(l-5)
MolachestiD-27)

*Chilled Grapefruit Seuments

Griited Strip Steahs(l-71
sauteed ‘kishrooms, Peppers and
Dnions )

Potatoes On the llaly shell(-50)
Trench tricd Onion Rangs

W Gratin Asparagus(Qt-1)
lossed Vegetiable SaladiM-18)
Russtan Dressing

wweorted el he (M-G-21
ButterC1ahe Rools{h-373]

Rutter

Chilled Peaches

Chowolate Chip Looktes =231
Strawberr thition et [-48)
Milh tea toltee

Swedish Meat Balls(l.-41)
Buttered “oodles(t-4)

Reuben Sandwiches (N-20)
French Fried Potatoes(Q-45)
Carrots Normandine(Q-17)
Spring Salad(M-44)

Sour Cream Dressing

Cucumber ,Onion and Radish Salad
Assorted Breads

Butter

Yellow Cake((G-32)

Orange Butter Cream Frosting
|ce Cream /+

Peanut Butter Cookies

Milk Tea Coffce

<PpPOZTCo

2Chilled Mellons

Chilled Grapetfriit luice

A La Carte Menu

Grilled Sausape finksil -3\
Grilled Ham Slicestl-63)
liome Fried Potdatoes(y-47.
duick Coffee tukeih-17%;

P

thichen Soodle Soupti-24)

L rachers

Lt salad told Plate

Potato thips

spaghetty with Meat Savee([-348)
trated Cheese

futtered 1ima Boans (Q-06-3)
Buttered Caul vt lower (0-6G-3)
Lettuce Salad(M-32)

french Dressing

loasted Lairtie Bread(D-7)
Marble Caketi-32)

thowolate Butter Crewm | rosting
vteh Apple Pietb-8-1)

Witk lea (oltec

Tomato Rice Soup(P-6-2)
Roast Veal(L-98)

Brown Gravy{0-16)

Chicken Vega(L-127)

Mashed Potatoes(Q-57)
Buttered Mixed Vegetables
French Fried Eggplant(Q-Z28)
Tossed Vegetable Salad(M-48)
Bacon Sour Cream Dressing
Golden Glow Salad{M-20)
Cluster Rolls(D-33)

Butter

Gingerbread(G-17)

Vanilla Sauce(K-13)
8lueberry Pie(-53-1) -
Milk Tea Coffee

Q

ERIC

Aruitoxt provided by Eic:

PREPARED BY

APPROVED (FOOD SERVICE QPFICER)

The Food Service Otficer is suthorized to make changss to tMi menu when, due to unususl or unt necemary
, oressen circumstanoss, it may be
sbstitutions for food itarme not in stock or to  PermMit timely use of perishsbie toods. Y to provide

APPROVED (COMMANDING OFFICER)

Samnple Cycle Menu
Week Two (Continued)
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NAVEUP FORMS 1080 (REV. 878

SREAKPASY LUNCH OeNER !
Ghilled How Onion (P-24) )
Grape Jui.:a Paglend Boiled Dinner(L-43) o 3:?; 16 .
A La Carte n-.' Gingsr Pot Rosst(L-9) Hot Pork Sandwich(N-36 :
Grilled Hem Slices(L-65) os Gravy(0-18) french Fried Potatoss(Q-45)
mlu 1ad u-m-m Becom(L-3-1) Oven Gle Potatoes(Q-50) ?‘42.3"“.‘2""@ g')-'_”) .
®1 Mmised gu-m(n-mm 2 Retered nn':n (Q-R: Ruttersd Mixed Vegetables(Q-G-3)
2 Gardem Vegetable Salad(W-19) Seasoned Greens (Q-29)
Becom Sour Cresm Dressing(-84) | Sering Salad(d-44)
o Cottage § Poach Vinegar and 01104-72)
- A Asserted . Cole Slaw v, Lo 4-$)
v Ratter Cloverleaf Polls( )
Cxilled Phas Butter :
Ostmsel Cookies (H-23) Gread Pudding(J-16)
Devil®s Feod Cake(G-12) Hard Sauce(K-8)
Muchs Butter Cremm Prosting G-39 16 Pie(1-10)
M1k Tes OCeffee Milk Tes Coffes
*Qiilled Oranges Sviss Steak with Browm Grsvy L16 Creemsd Mushroom Soup(P-14)
Crilled Apple Juice Turksy Pot Pie(L-112) Cracksrs
A La Carte MNamu Mazhed Potatoes(Q-57) Spareribe (L-92
Bebed Bacom Slices(L-2 Southern Style Gresn Beens(Q-7)- Chicken Pried Steak(L-12)
. Grilled Sstmage Links(L-83) Mexican Comm(Q-17) Postoss (Q-44) - .
v | Hot Perima . Tossed Vegstable Salad(M-4n) 0'Briem Summer (Q-#4)
v | "Musberry M:ffiss (D-30) Fremch Dressing Creamed Pess (Q-40)
M Quoumber and Orion Selad (4-15) Lettuce and Tamato Salad (M-33)
M . Assorted Bresd Meu Chese Dressing
° Carrot Rasia Salad(N-$-3)
A Marble Cake(G-32) ’ Pan Rolls(D-33)
v Qocolats Prosting Ritter
Pemust Rtter Bromies (H-2) Dutch 1e Bake(J-$)
wilk Tea Coffes fainbow Ple(1-44)
Milk Tes Coffes
“Presh Apples OLd Fashinmed Beam Soup(P-8-2) Baked Stuffed Pork (L-84)
Shilled Crapefruit and Omage | ot ed Corned Busf Tie) o veigee | P (i
A La Carts Memms Tartar Saxce(0-13)
W | Grilled Hem Slicea(L-65) m-mm ! m‘m(o_ m(Q'”) Scal u:mg-(o-u)
o | Brlied s Siices(L-3) Bttered Pess @6-3) | Pried c-bu"gun(%o.-&z) e
[ ] Cassar Backeye Bacon
M 11ed Mellon Jellied 04-122) Chaf's Salsd(M-7)
. Parksthouse Rolls(D-G-6) Pranch Dressing
o Rt Aple P le and Celery Saled
A Wite Cale(G-30) Com Bread(D-19)
v low Prosting Rhstter
L Spice Cake(G-2%)
m (G-16) Vanilla Prost
'oa Lamon Chiffon Ple(I-32)
M1k Tes Coffes
Ouilled Prones Tomsto Vegetable Soup(P-24) Grilled Qoice swul)uu.-n
‘ Baked Potatoss
?&ulru—mm Pried tam Steaks(L-65) (Q-md
Grilled Lumcheom Meat Salwom Cabws(L-114) Vegetable Combo(Q80-3)
+ 1| Creas bestf o Biscuits(L-30) !g_;':ﬂ(o-l) Tossed Vegstable Salad(M-4n)
u | Cottage Frisd Potatoss (Q-4¢) o Potstoss(Q-49) Vinegar and Oil dressing(é72)
v | *Glazed Douglmss(D-18) Heczromi Saled(¥-34) Perfection Salsd(4-38)
a Butterwd )Oned Yegetables (-G-3 Toasted Garlic Sread(D-7)
. Broccold hl—h’(Q-lO) Sanans c,.-c.n.g-s;‘)mm
Salad (i-44 Strawberry Gelatin w,
: Roseism Dreseisg Topping (J-10) !
v Cottage Chesss sd Pinsapple Chewy ungu-i)
Assorted Ireads Milk Tes Coffes
hetter
mx Smdas (K-5)
Peach Ple(1-38)
Milk Tes Coffes

ERIC

Aruitoxt provided by Eic:

Sample Cycle Menu
Week Three
DR,
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*Chiiled Grapefruit Half glicku;s Noodle Soup (P-24) g::gg ":l“l Lot ) Seuco(0-11)
Chilled P le Juice racke
Nla Carto e Baked Lasagna (L-25) Leeon Wedges
Baked Bacon Slices(L-2) Country Style Chicken(L-135) B°°fE"°‘ Roast (L°9)
Grilled Bologna Rings Mashed Potatoss (- 2% bt R T eiod Potatoos(Q-45)
¢ | Hominy Grits Buttered Sp w/Hard Cooked Ctoamod Rico(E-9)' ,
n.| Hashed Brown POtatoes(Q-54) Eggs(Q-G-3) Buttered Aspe (Q-G-3)
i | *Oherry-Nut Coffee Cake(D13) Corn on the Cob Parsloy Butt m"‘“’mmm
° Tossed Vegetable Salad(M-48) arsley
A Vinaigrette Dressing(M-71) Lettuce Salad(M-32)
Mixed Fruit Salad . Thousand [sland Dressing
v Cloverleaf Rolls : Assorted Relishes M-G-2)
Butter Baking Powder Biscuits(D-1)
Sherbet Butter
- Butternut Refrigerator Cookies Lemon Meringue Pie(I-33)
Peanut Butter Brownies(H-2) Devil's Food Cake(G-12)
- Milk Tea Coffee Chocolate Frosting
Milk Tea Coffee
*Fresh Bananas ,Minestrone Soup(P-19) Sweet Sour Pork(L-82 )
Chilled Tomato Juice Crackers Fried Rice(E-7)( ‘ \
Chilled Orange Juice Creole Macaroni (L-151) | Ohicken Fried Steak(L-12)
A La Carte Memu Baked Knoclowurst Vith Sauerkraut 0'Brien Potatoes (Q-49)
Baked Bacon Slices(L-2) Potatoes Au Gratin(Q-51) Beets in Orange SauceQ-8-1
$ | Comn Beof Hash(L-42) Vegotable Combo(Q-80-1) Buttered Cabbage(Q-G-2)
A | Danish Pastry(D-17) Tossed Green Salad(M-47) Garden Vegetsble Salad(M-19)
¥ | (hilled Peaches Tangy Dressing Creamy Horseradish Dressing
v : Jellied Waldorf Salad(M-30) Cottage Cheese and Pear Salsd
A , Pan Rolls(D-33) Cluster Rolls (D-G-6)
o ’ Butter Butter
A Ice Cream Boston Cream Pie(G-32)
Y o Fruit 2‘“("-(:71)27) , Pineapple Upside Down Cake
Apple Crunch(J- ) T G-29
Milk Tea Coffee mﬂgﬁ“mﬁf‘“( ) ’
Chilled, Grape Juice Chicken Fried Beef Patties(L-152) | Old Fashioned Bean Soup(P-8)
Chilled Orange Juice French Fried Potatoes(Q-45) Crackers
A La Carte Menu Pizza(D-31) Baked [talian Sausage(L-88)
Grilled Ssusage Links(L-88) Buttered ‘Brussels Sprouts Q-G-3 Tomato Sauce(0-15)
Grilled Bacon Slices(L-3) French Fried Cauliflower(Q-20) Braised Beef Cubes(L-148)
s | Hot Oatmcal Tossed Lettuce,Cucumber, and Buttered Noodles (E-4)
v Apple Coffee Cake(D-11) Tomato (M-46) Butttered Peas § Carrots(Q-G-3)
N *Stewed Prmes Three Bean Salad(M-45) Buttered Brussels SproutsQ-G-3
: Assorted Breads Lettuce Wedges (M-32)
/2 putter ° Thousand [sland Dressing
Chocolate Pie(1-29) Texas Toast(D-7)
v S Yellow Cake (G-32) , Fruit Salad(M-17)
Caramel Fudge Frosting(G-41) Butter
Milk Tea Coffee Sherbet w/Brownies
Blueberry Shortcake Pie(I-3)
Milk Tea Coffee
#

The Feed Sarviss Offiesr is suthorized to make shanges to this menu wien, dus to unusus! or unforessen ciroumstsnces, it may be nessmsery to provide ~

wbsttnstions for foad items net in stosk or ta  Permit timely uee of perishsbile foeds.

PREPARED 8Y
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Sample Cycle Menu
Week Three (Continued)
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" THE DAILY FOOD GUIDE '

The Daily Food Guide provides a “grouping” of
foods (these are known as the Basic Four Food
Groups) according to the nutrients which are sup-
plied by each. It should be noted that most foods
provide more than one nutrient, but no single food
provides all the nutrients which are necessary for
good health, It is, therefore, necessary that the diet
include a variety of foods. A good menu planner
must take this factor into account.

The use of the Daily Food Guide helps pinpoint
the foods that contain the key nutrients for: (1) ener-
gv, (2) building and repairing body tissue, and (3
regulating body functions. It enables you to furnish
well-balanced meals without having to analyze each
food item yourself.- You do not have to ‘determine
the value of the food you are providing. This is al-
ready done for you

The Basic Four Food Groups are:
¢ MILK

s MEAT

VEGETABLE/FRUIT

BREAD/CEREAL

By using the basic groupings in the quantities in-
dicated for each group (stated as numbers of serv-
ings), you will be providing a major portion of the re-
quired vitamins and minerals. You will also be
providing necessary proteins, fats, and carbohy-
drates; Of course, this does not form the total menu.
Additional servings of these and other foods are in-
cluded to round-out the meal and make it more ap-

petizing.

Foods which are not included in these four
groups are butter and other fats, oils, sugars, and un-
enriched grain Products These are usually combined
with “grouped” foods. They are often used in mixed
dishes, baked goods, desserts, and other dishes. Fats,
oils, and sugars enhance or change flavor and im-

prove appetite appeal.
Milk Group (Two or more servmgs daily)

Foods from the milk group provide calcium, pr
tein, and vitamins. The group includes: '
: g

Whole milk

Skim milk

Buttermilk .

Whole or nonfat dry milk
Evaporated milk

ALTERNATES for the milk group are:

Cheese (Cheddar-type, processed, or natural)
Cottage cheese :

Cream cheese

Ice cream

The minimum amount of milk or milk substitute
required per day is two cups. The following
amounts, however, are recommended:

Children under 8 - 2 or more cups
Children 8to 12 - 3 or more cups
Teenagers - 4 or more cups
Adults 2 or more cups

[

MeatICroup (Two or more servings daily)

Meat is the main source of protein in the diet. In
addition, it contains essential minerals and vitamins.
Included in the meat group are:

Beef Rabbit .
Pork * Poultry .
Veal Eggs

Lamb Seafood

Meat Products
ALTERNATES for the meat group are:

Dry peas

Dry beans
Nuts

Peanut butter

You may count each of the following as one serving;

2 to 3 ounces of lean cooked meat, poultry, or fish
(without bone or fat)

2,eggs

1 cup cooked dry beans or peas

4 tablespoons peanut butter

Vegetable-an't Group (Four or more servings daily)

All vegetables and fruits are included in this
group. They furnish primarily vitamins A.and C.
They do, however, provide some of most other

nutrients as well as cellulose (bulk). The Daily Food
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Guide emphasizes those foods that are valuable
sources of vitamins A and C.

The servings should include at least one cxtrus
fruit or other fruit or vegetable which is high in vita-

" min C. This serving could be selected from the fol-

lowing list:
Orange (or juice) Fresh pineapple
Grapefuit (or juice) Honeydew melon
Cantaloup Tomato
Strawberries Cabbage
Mango Brussels sprouts
Papaya Broccoli
Guava Green pepper
Watertelon Potato, cooked in skin
Tangerine Sweet, red pepper
Asparagus

The servings should include a dark-green vegeta-

. ble or deep-yellow vegetable or fruit which is high in
“vitamin A. You should have at least one of these

every other day. The serving could be selected from
the following list:

Carrot Collards

Sweet potato Kale

Apricots Spindch
Cantaloup Broccoli -
Pumpkin Tumip greens
Persimmon Garden cress
Winter squash Mustard greens
Mango : Dandelion greens
Chard, leaves Beet greens

Your other servings may be selected from the fol-
lowing; .

Apple Com
Banana Cucumber
Berries Green beans
Cherries Lettuce
Grapes Lima beans
Peach Onion

Pear Peas

Plum Potato
Asparagus Rhubarb
Beets Rutabaga
Cauliflower Turnips
Celery .

You may count each of the following as one serving;

1/2 cup vegetable or fruit
1 medium apple, orange

2

1 banana

1 potato

1/2 grapefruit
1/2 cantaloup

Bread-Cereal Group (Four or more servings daily) ‘

Bread and cereal furnish many of the B complex
vitamins plus protein and iron. They are the largest

- supplier of . carbohydrates. Foods included in this
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group are breads and cereals that are whole grained,
enriched, or restored. Specifically, this group includes:

Bread Cormmeal
Rolls Crits
Quick breads . Crackers
Cereals, ready-to-eat Flour
and cooked Rolled oats
" Rice

Macaroni: spaghetti, noodles

If no cereals are to be served, allow an extra serv-
ing of bread or baked goods which will make at least
5 servings for this group daily. -

You may count each of the following as'one serving;

1 slice of bread
1 ounce of ready-to-eat cereal
"1/2 to 3/4 cup cooked: _
' cereal )

cornmeal
grits
macaroni
noodles °
rice *

spaghetti

Extras — Fats and Sweets / -

Individunl energy needs and the number and size
of servings from food in the Basic Four will help de-
termine the amounts of these “extras™ you may in-
clude. The following items are considered “extra.”

Butter
Margarine
Salad dressing
Jam

Jelly

Other sweets

These are generally added to meals to help make
them more satisfying. ‘

f
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. % MEAL QUESTIONNAIRE
Ay 3 .

Please rate the foods for the meal you just ate. Use the

following 1-5 scale: ‘

5 - Great! "
4 - Pretty good )
3 - Fair =~

2 - OCould be better
1 - Terrible

vv‘" ' .
On the line beside each category, give the specific name of the

you are rating. (Circle-your response)

Main dish

Other main dish

Vegetable

Vegetable - u

Potato

OtherstarchM".

Salad

m oM om 9 0w P

(]

Dessert

b

Bread/Cereal

K. Beverage - )

1

Overall, how would you rate the meal you Just ate?' 1

RESPONDENT'S NAME

4 5
4 5
4 5
4 5
4 5
.

4

4

4 5
4 5
.4 5
4 5
4 5

(Optional) K i

i

Mustration 1-2.  Sample Food Preference Questionnaire
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FOOD PREFERENCE RATINGS

In a_ddiiioh to using the Daily.Food Guide when .

planning your menus, you should also determine
which foods ate liked best by those you serve. It is
often helpful to consider what they do NOT like too.

There are several ways of determining the food
preferences of those you serve: -
— .

. » N
o Keep a systematic record of .those foods which
are selected most, frequently from the serving
line. _

~

e Check the trays at the scullery to see which

foods are uneaten. { .

« Devise a food preference questionnaire to

~ obtain written opinions. This type check is.

* probably best if it is designed for a.single
meal. A sample questionnaire which was

.. designed to test food preferences for one meal
at a time is shown in Illustration 1;2.

The menu planner can design any other feasible

= type method for checking food preferences ‘of the.

crew.

3
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FOOD'ACCEPTANCE RECORDS

@

At units where Food-Preparation Worksheets

" (NAVSUP-1090) are used, computing an acceptance
factor is a requirement. This .infprma'tion is helpful

_ for future menu planning, o

EXAMPLE: If you serve 150 portions of green
beans at = meal attended by 225 people, the
acceptance factor is computed as follows:

1

() (portions se;ved) _
5= = 0.67

(meal attendance)

[*4

(acceptarice factor)

ut

This means that 67% of the people who attended
the meal selected green beans. - , '

+

Once the acceptance factor has been, computed,
you can use this percentage to estimate the number
of portions of green beans you need to prepare the
* next time you plan to serve them.

8 L

23

EXAMPLE: If 175 are to attend the meal, com-
pute the portions you need to prepare as follows:

- 175 (persons to attend meal)
X.67 =
5 . au
_1050_ |
~117.25 or 117 (portions to prepare)

MEAL ATTENDANCE RECORDS ‘

"Meal attendance records may be kept to aid the’

menu planner i PREDICTING the number of
- people that will attend each future meal. '

On CG ships, attendance predictions are based

" on personnel actually on board. This number is usu-.
ally uniform during patrols and lengthy deploy-

ments; The number does, however, vary considera-
bly during long infport periods because of transfers,
liberty, and leave. : :

o

Mticularly large ones, the Ration
A3) is a valuable tool for the
menu planner whex g meal attendance predic-
tions. This form prowide$ the number of personnel
on board who are entitled “to rations in kind. Of
course, there is no guarantee that all of these people
will attend each meal. A fairly accurate prediction
can be made, however, by considering this number
along with the number of sales of individual meals
for the previous day. Another consideration when,
using CG-3123 is that it is a fairly reliable predictor
for noon meal attendance, but the menu planner

At shore unj
Memorandum

~ should not rely upen it for moming and evening .
_ meal attendance. Attendance at these two meals var- *

ies considerably, depending upon pay days, liberty, ~ -

and weather. The BEST predictor for.attendance at
these meals is a head count at the door.

" FOOD CONSUMPTION RECORDS

Food consumption records are good to plot the
frequency with which certain food are served. These
records, used in conjunction with a current Provision
Ledger (CG-4246), provide the menu planner with a
list of available food items as well as a list of foods
most often used. It alse helps the menu planner com-
pile a list of items to be procured. o

INDEX OF RECIPES

:I'he Index of RécipeS, issued with ‘the Armed _

Forces Recipe Service, is an outstanding giide for

- -1-15 .




. -will change seasonally.

)

planning menus for thé enlisted dining facilities
(EDF’s). The recipes listed in, the Index are orga-

- nized according to the recommended sequence of
listing major items on the menu. The Index also lists -

miscellaneous information included in the AFRS.
The Normal Subsistence Requirements Table lists

. the most commonly used food items with the aver-

age quantity needed for 100 people for 30 days. This

_is a valuable tool for the menu planner who plans for -
extended voyages. This table is provided in the Sub-

sistence Support Manual (COMDTINST M4061.3).

AVAILABILITY OF FOODS

The menu planner should' utilize fresh fruits and -

vegetables when they are available. Frozen and pre-

served foods should be used when fresh ones are not
available. - - !
CLIMATIC CONDITIONS

When planning menus, another major considera:
tion should be climatic corditions under which your
crew works. If they work primarily outside in'the

* . cold, you need to plan for extra “fuel” foods (this is~
" necessary because more calories are utilized to pro-

duce heat for warming the bddy). These “high calo-

rie” menus should include foods which are rich in -

carbohydrates, fats, and protein. You should also
bear in mind that individual preferences for food

.By the same token, people who work in the heat

 also expend much energy and need extra energy

foods. Menus that combine heavy and light meals

should be planned. For people who are exposed to-
the sun for long hours, you should choose lean beef,

veal, and poultry as entrees. You should" also use a
wide variety of beverages.

EQUIPMENT AND PERSONN?IL

-

The way food is prepared for serving depends
upon galley equipment, the number of personnel to
be fed, and the number of subsistence personnel
that are available for preparation of the meal.

e

FOOD COSTS -

Y

One of the primary restrictions placed ‘on the
menu planner is that of cost. All menus must be

.

¥ . » .

planned within the expenditure limitations of each
individual unit. Luxury (high cost) items should be

, kept to a minimum. If they are used, less costly |

‘ance out the budget.

items must be used elsewhere on the menu to bal- ’

”
)

- MAJOR MEAL COMPONENTS

1
hd

ENTREE
Meai$ shouid be planned arourd the entree (main

.dish). Care must be taken when selecting the entree

because it cofistitutes up to about 40 percent of the
total meal cost. Also, the entree determines what
other foods will be served. ‘

The,,mz;joritx of consumers p&ﬁer beef, chicken,
pork,” veal, and lamb (in that orMer). Shrimp and
tuna are high on the list of fish selections.

The menu planner must decide on garnishes, rel-
ishes, and accompaniments to the entree which is
offered. Monotony should be avoided. Remember -
that even the “oid time favorites” can always be
changéd a little to offer variety so that your menus
will NOT become monotonous. Plan your meals to
utilize leftovers, but avoid using too many “obvious”
leftover dishes. For variety, plan to serve something
besides mint jelly with lamb and something besides

applesauce wilen you serve pork.

°

VEGETABLE

The vegetables you select to serve should ‘always
complement the entree in caloric content, color, tex-

_ ture, taste, and method of preparation. You' should

include potatoes, rice, and/or noodles on every noon
and: evening meriu. It is even suggested that two

_forms of potatoes be served; this can be done at rela-

tively little cost.
SALADS

Salads increase the vari‘ety,‘ acceptability, and

" nutritional content of the meal. An increased variety

of salads should be offered in addition to the daily
menu choices, whenever possible. Salad bars are rec-
ommended as a means of adding interest to the meal
and to expedite that.portion of the food service.

Simple set-ups are"easiest to keep neat and clean.
If you have small containers of salads which can be
replaced several times during the meal, they will
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stay crisper and neater than one larger salad. Pre-
portion and gamish individual servings of salads
whenever feasible. ’

A variety of crackers or bread sticks may be off-
. ered as an agcompaniment. For a gourmet touch,
" offer croutons, bacon bits, grated cheese, etc to

sprinkle over green falads. Salad dressings are listed

in the Salad Bar Suggestions.

The success of the salad bar depends, in part,
upon the ingenuity of the food service personnel.
The number of salad bar combinations is almost lim-
itless when short season vegetables and fruits are in-

‘cluded in the selection. Choose salads, which will
contrast with the main part of the meal and enhance
eating pleasure. Avoid duplication of food flavor be-
tween menu items and salad bar selections.

On pages 1-18 and 1-19 of this assignment, you
will find suggestions for salad bars and also sugges-

tions for relish trays. Note the variety — this is the,

key to the success of your entire meal!

DESSERTS ’ !

The dessert is probably-the most time-consuming
portion of the meal to prepare. It is often the most
difficult to store. You should, however, dlways pre-
pare selections from both the heavy desserts (pies
and cakes) and the light -ones (gelatin, cookies,

fruits, and ices). Not only should desserts satisfy the -

appetite, but they should be a major portion of the
 caloric value of the meal.

{

APPETIZERS AND SOUPS

~ Appetizers and soups are the least expensive part
of the meal pattern, and an adequate variety of these
should be offered.

- At the very least, juices and ‘soups should be of-
“fered. Juice selections should include at least one
fruit and one vegetable variety. Soups should be of-
fered in both the lighter or clear types and the heav:
ier forms such as creamed or pureed soups.

Color, flavor, and texture should be considered in
this course offering. In complete dinner menus, light
appetizers or soups should accompany heavier en-
tree items and vice versa. Seafood items, in many
forms, provide variety and customer satisfaction at
this course. ‘

§

BEVERAGES ,

Using the traditional coffee, tea, and milk as the
point of departure, most menus can be erthanced by
greater variety in beverage offerings. Chocolate milk

“is a favorite drink in the Enlisted Dining Facility
(EDF), and it can be served either hot or cold. Fruit
drinks and carbonated beverages are refreshing cold
drinks. ,

u

GUIDELINES FOR PLANNING
BREAKFAST MENUS

” ~

. When you plan breakfast menus, you should in-
clude the following: . ‘

1. A choice of gra’ng'e juice, one other juice, and a
fruit (preferably fresh).

2. A choice of hot cereals and at least four differ-
ent ready-to-eat cereals. '

3. Eggs to order, including omelets. -,
4. A chl)iece of griddlé cakes or French toast.

5. At least one breakfast meat. EXCEPTION:
When creamed beef, hash, or simjlar meat product.is
served, another meat should 450 be provided. ' -

6. Potatoes or a potato substitute, such as hominy"
grits, should be offered at least_three times a week.

7. Toast and at least one bréakfast pastry or
doughnut. '

8. Butter (or margariﬂé where authorized), syrup,
and choice of two or more spreads (jam, jelly, peanut
butter, €tc.).’ B . ?

- 9. Milk, ‘coffee, and tea. Cocoa is to' be served
upon request. ‘

-0
-

DAILY ALA CARTE BREAKFAST MENU
(Basic Format),

»>* -* Chilled Fruit and Juice

Ready-to-Eat:Cereal

* Hot cereal

Fresh Milk '

Eggs to Order

Griddle Cakes w/Maple Syrup

French Toast w/Maple Syrup
3 ¢

0
I
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LEU CHEESE

SALAD BAR SUGGESTIONS
MON . TUE __MWED THY ' ° FR] SAT SUN
1. TOSSED . | CHEF'S GARDEN =~ TOSSED CHEF'S VEGETABLE CAESAR
Vad »
2. MEXICAN COTTAGE CHEESE |PINEAPMLE COTTAGE CHEESE | SLAW CONFETTI . COTTAGE CHEESE
COLE SLAW |w/ PEACH _ COLE SLAW w/ PINEAPPLE (VINEGAR) w/ PEAR
| . GRAPEFRUIT/
3.  WALDORF MACARON] POTATQ & |FRUIT HACARONI t DORE . _ORANGE
\ ‘ : JELLO
4. JFLLO ORANGE|JELLO LIME JELLO CHERRY  |JELLO LEMON STRAW3ERRY JELLO | IME LJELLO CHERRY
5. TUNA SALMON - |sAroINnE SHRINP CHICKEN TUNA TURKEY.
C A PEA/PICKLE
6. *AVOCAQO LETTUCE WEOGES |CUCUMBER/ONION |AVOCAOD LETTUCE WEOGES | CUCUMBER/ONION ANO_CHEESE
7. BEET/ONION |THREE-BEAN ~  |CARROT/RAISIN | THREE-BEAN BEET/ONION THREE -BEAN CARROT/RATS IN
.- .- |PINEAPPLE/ CARROT/CELERY/
8. TOMATO WEOGE|CAROINAL o | CHEESE TOMATO WEOGE APPLE BANANA CAROINAL =~
9. JELLIEOD JELLIED FRUIT : SHIMMERY FRUIT- B .
BANANA COCKTAIL GOLOEN GLOW VEGETABLE PERFECT]ON SPRING GOLDEN GLOW
GARLIC CROUTONS |CELERY CROUTONS{CHEESE CROUTONS|ONION CROUTONS | GARLIC CROUTON§ CELERY CROUTON§ CHEESE CROTONS
CRACKERS CRACKERS CRACKERS CRACKERS CRACKERS CRACKERS = | CRACKERS
ORESS INGS | '
TTALTAN - 1000 ISLANO CREAMY FRUIT | PIOUANT RUSS I AN CHIFFONAOE 1000 ISLAND
DAILY g ‘ '
ZERO )
V INEGAR /
FRENCH -
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RELISH TRAY SUGGESTIONS

«
o~

FRESH [TEMS

CANNED RELISHES

DIET SELECTIONS

1. CARROT STICKS

2. CELERY HEARTS @
. 3./ CUCUMBER WEDGES
9. RADISHES

5. BELL PEPPER RINGS
6. GREEN ONIONS

7. CHERRY TOMATOES

8. FRESH CAULIFLOMER

SWEET PICKLES ’
JALEPENO PEPPERS "
MIXED PICKLES

CHERRY PEPPENS

GREEN OLIVES

RIPE OLIVES

Dlgk ?TCKLES

GARBANZO BEANS ,

DICED CHEDDAR CHEESE

‘hnno COOKED EGGS

BEAN SPROUTS ) ,
CHICKEN (TURKEY/TUNA/SALMON), CANNED
SAURKRAUT,, CANNED

" GRAPEFRUIT SECTIONS, CANNLD, DRAINED
SPINACH, CANNED ,

CARRUTS, CANNED, DRAINED

-

CRANBERRY SAUCE "
{

TACO SAUCE '

TARJAR SAUCE -

SEAFOOD COCKTAIL

SOUR CREAM
HORSERADISH
ONION DIP

MINT JELLY

NOTE: BASED UPON AVAILABILITY/WORKLOAD AND EDF MENU SELECTIONS, THE NUMBER OF ITEMS F?0M EACH CATEGORY
- LISTED MUST BE AT LEAST: FRESH - 5 ITENS; CANNED - 3 ITEMS; DIET - 2 ITEMS
APPLESAUCE LEMON WEDGES | DICED ONIONS *

PREPARED MUSTARD
LETTUCE LEAVES
'PICKLE RELISH

SLICED TOMATOES

RELISH TRAY SUGGESTIONS

NOTE :

ACCOMPANIMENTS WILL BE OFFERED TO COMPLEMENT MENU SELECTIONS AS NEQUIRED

ot

s
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* Meat

* Potatoes

* Special Hot Breads
Toast-Butter

Jam or Jelly
Tea-Coffee

* These foods are indicated on the breakfast por-
tions of the cycle menus provided on pages 1-8
through 1-11. .

The menu pattern for the ala carte breakfast is as
indicated above. The items identified with an aster-
isk must also be listed in the cycle menu. Ready-to-
eat cereals, fresh milk, eggs, bread, butter, coffee,
and sugar should also be issued daily. -

The daily quantity to be prepared should be
based on the preferences of the personnel subsisting
in each dining facility. .

GUIDELINES FOR PLANNING NOON
AND EVENING MEALS

N

Wheﬁ you plan noon and evening menus, you

should include the following:

1. A choice of two different types of entrees (if
it is within your daily monetary allowance). EXCEP-
TION: Serve only one entree when you serve grilled
steak. .

NOTE: Be careful.to NOT become repetitious
in entrees which you prepare.

2. An appg)rhte sauceé, gravy, or gamish
should be planned to accompany the entrees.

3. Potatoes and/or potato substitute.

4. Two or more cooked vegetables, one of
which should be a dark green or deep yellow.

NOTE: Not more than one gas-forming cooked
vegetable such as cabbage, cauliflower, %)roccoli,
onions, brussel sprouts, or dtied beans should, be of-
fered at a meal.

5. A choice of at least two salads. When a salad
bar is provided, at least three, but not more than
five, salads should be offered at each meal; one

‘should be a raw leafy-green vegetable-type salad.

»

.

. NOTE: The selection of <lads for each meal
should be varied to avoid repetitious serving of the

same salads.
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6. Salad dressing, vinegar and oil, and a choice
of Blue Cheese, Thousand Island, French, or Italian
dressings. Additional dressings may be offered when
appropriate to salad selections.

7. Not less than two choices of bread (white,
whole wheat, or rye) or one choice of hot rolls, muf-
fins, or biscuits. .

8. Butter (or margarine when authorized) and
choice of two more spreads (jam, jelly, peanut but-

ter, etc.).

9. At least one soup; the type should vary from

ngon to evening meal and from day to day.

10. A choice of two or more different types of
desserts. Cookies may be served as an accompani-
ment to ice cream, pudding, or gelatin; cookies alone
should not be offered as a dessert choice. Fruits
should be offered if the cystomers request them.

11. Milk, soft drinks, coffee, and tea.

GUIDELINES FOR PLANNING SHORT
ORDER MEALS

Short order meals have proven to be highly ac-
ceptable in enlisted dining facilities. Served in con-
junction with the regular meal, they should offer the
customer a choice. The variety that can be offered
on the short order menu is almost endless when spe-
cialty items and ethnic foods are included in the se-
lections. The majority of short order items should be
“short order” or “grilled to order” items. Timely
preparation of all food is vital for the happy satisfied

customer.

STANDARD FORMAT FOR SHORT
ORDER MENUS

* Soup w/Crackers
Hnmburger/Cheesebnrgem
Frankfurters

Chili Con Came

** Specialty of the meal rone or more!
Peanut Butter and Jelly Sandwiches
French Fries Potatoes

3
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Potato Chips} Corn Chips Italian Submarine Sandwich N-19-1

* Assorted Salads & Salad Dressings | - French Toasted Ham and Cheese Sandwiches .
Hamburger Rolls : Comned Beef and Cheese Sandwiches N-9
, Frankfurter Rolls ‘ Western Sandwiches N-18
* Assorted Desserts Pizza: Plain D-31, Mushroom D-31-1, Sausage,
**" Choice of Beverages : g ‘Salami, Pepperoni D-31-2
Tuna Salad Sandwiches N-15
Recommended accessor\ (condiment) items that French Toasted Bacon and Egg Sandwiches N-2
should be available for each meal service: Cheese and Bologna Sandwiches N-5
. Egg Salad Sandwiches N-10
" Catsup i T . Salimon Salad Sandwiches N-15
Mustard ) Baked Ham Sandwiches N-11
Salad Dressing Deviled Ham Sandwiches N-12
Pickle Relish Grilled Cheese and Tomato Sandwiches. N-6
Worcestershire Sauce Tacos'N-21
Chopped Onions Turkey Salad Sandwiches N-8
Sliced Tomatoes Reuben Sandwich N-20
Shredded Lettuce Hot Sausage Sandwich N-22 ’
Enchilada L-105
Additional suggestions for variety of accessory Burritos
items are: . Egg and Ham Salad Sandwiches N-10
- , Club Sandwiches
Crumbled Cheése Sliced Corned Beef Sandwiches N-9°
- Pickles : Italian Beef Pepper Sandwich N-28-2
Sliced Olives ’ Cold Platters
Chili Sauce /
Baked Beans v -
Sauteed Onions and Mushrooms SAMPLE SHORT ORDER MENU # 1
Horseradish

PO OOV

“French Fried Onion Rings
;- Pea Soup P-24-3 w/Crackers

. ! Grilled Hamburgers N-29 4
* Selected from the cycle menu (not shown on Grilled Cheeseburgers N-29-1 1
sample provided). : Chilled Frankfurters N-30-1 ’ ' {
. [ Chili Con Camne
** Selected from the Specialty of the Meal Sug- French Toasted Ham and Cheese Sandwnches
grestions. Peanut Butter and Jelly Sandwiches N-14- -
French Fried Potatoes Q-45-1 '
SPECIALTY OF-THE MEAL SUGGESTIONS Potato Chips/Corn Chips
) Lettuce Wedge M-32 w/Thousand Island Dress-
Select one or more of the following items to offer ing M-70 ,
as the "‘Specialty of the Meal.” Select carefully the Jellied Pear Salad M-27 Salad Dressings
menu item to be offered to provide the maximum Hamburger Rolls

Frankfurter Rolls ]
: Pineapple Upside Down Cake G-29 w/Whipped

(:nlled Cheese Sandwiches N-6 Topping K-16

Barbecued Beef (Sloppy Joe) N-27 Brownies H-2 )

G rilled Ham Sandwiches N-8-3 Milk, Tea, Coffee

Bagon. Lettuce and Tomato Sandwiches N-1 Soft Drinks

Hot Pastrami Sandwiches N:23 Milkshakes

Cannonball Sandwich N-22 ’ Condiments and Accessory Items
Crilled Hain and Cheese Sandwiches N 6-3 : .
Grilled Cheese and Bacon Sandwiches N-6 .3

Fishwich N-32 * Follow ingredients for N-6-3 and preparanon

Submarine Sandwich N-19 instruction for N-2.
- -—

variety to the dinner.

Aa e e e e o e o0 a o oy
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SAMPLE SHORT ORDER MENU 2

Tomato Bouillon P-5 w/Crackers
Grilled Hamburgers N-29
Grilled Cheeseburgers N-29-1
Grilled Frankfurters M-30-1
Chili Con Came ‘
Westem Sandwiches N-18
Peanut Butter and Jelly Sandwiches N-14
L French Fried Potatoes Q-45-1
Potato Chips/Comn Chips
" Cole Slaw w/Cream Dressing M- o
}  Garden Vegetable Salad M-19 ‘w/Russian™
b Dressing M-67 -
Hamburger Rolls
Frankfurters Rolls ~
Lemon Cake G-32-8 w/Lemon Butter Cream

CUIDELINES FOR PLANNING
ETHNIC MEALS

Ethnic type foods are becoming increasingly pop-
ular with Coast Guard diners. Many dining facilities
are serving special dinners featuring these foods. Not
only do these meals add to the variety of your
menus, but they also are quite pleasing to the spe-
cific ethnic groups.

w

The following menus are suggested to assist in the
planning of these meals. Food service personnel at
local leveéls should determine what ethnic foods are
most popular with their patrons and plan accord-
ingly. To make the occasions more festive, appropri-

Frosting G394 ate decorations-and music should also be featured,

 Cherry Crisp J-8-2 and the meals should be well advertised in advance

Milk, Tea, Coffee to prepare the diners for the type of food being .

Soft Drinks ~ served. :

Milkshakes '

Condiments and Accessory Items

-~ g s afgiis "
SAMPLE ETHNIC MENU #1 ”
“SOUL " DINNER .

Stewed Chitterlings L-90
Simmered Black-Eyed Peas Q-5

Pecan Pie 1-40
Coffee C-5 ) Tea C-12

Milk

Bean Soup P-8

Hush Puppies D-1
Stewed Tomatoes

v Gingerbread
Baked Apples J-3°

Mulligatawny Soup P-20 with Crackers

Southern Fried Chicken L-137
Candied Sweet Potatoes Q-87

Cole Slaw M-8
Hot Com Bread D-14
Applesauce Cake G-2 with Butter Cream Frosting G-39

Additional Suggestions

Barbecued Country
' Deep-Fat Fried Fish L-108
Creole Shrimp L-120

Hashed Brown Potatoes Q-46
Southern Fried Okra Q-32
Potato Salad M40 .

Com Fritters 8!21

Sweet Potato Pie [-49

Simmered Pigs Feet L-71-1
Cream Gravy O-17
Fried Rice E-7
Southern Style Greens Q-29

Butter

Soft Drinks

¢~

Ribs L-92-1

42
Q-72
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SAMPLE ETHNIC MENU #2

Sukiyaki L-8

Broccoli Polonaise Q-10

ORIENTAL DINVER

Beef Noodle Soup P-1-2 with Crackers
Tempura Fried Shrimp L-121-1
Fried Rice E-7
Fried Cabbage Q-12

Steamed Rice E-5

Chow Mein Noodles*®

Sliced Cucumber and Onion Salad M-15

Egg Rolls®

Egg Foo Young w1th Sauce F-9
Pineapple Chicken L-139
Barbecued Pork L-79
Chicken Chow Mein L-150
Pork Chop Suey L-80
Sweet Sour Spareribs L-94
Baked Fish L-106

Rice Pilaf E-8

Peas with Mushrooms Q-41
Buttered Asparagus Q-G-3
Jellied Pear Salad M-27
Fresh Fruit Cup

Sherbet with Ginger Fruit Bars H-7-1

Coconut Custard Pudding J-14-3 Ice Cream |
Coffee C-5 Milk Tea C-12 Soft Drinks
Additiona] Suggestions

SAMPLE ETHNIC MENU #3

Barbecued Pork Loin L-79
Baked Sweet Potatoes Q-66

Pineapple Chiffon Pie 1-43
Coffee C-5 Milk

POL YNESIAN DINNER
South Seas Cocktanl B-2
Shrimp Salad L-123

Sweet Sour Greens Q-29-1
Banana Salad M-2
Nut Muffins D-30-2 Butter

Tea C-12 -
Additional Suggestions

- Ambrosia J-6-1
Sweet Sour Spareribs L-94
Tempura Fried Shrimp L-121-1
Pineapple Chicken L-139
Coconut Rice Pudding J-15-1
Fresh Pineapple and Banana Com
Lime Sherbet ~ Coconut Raisin

(

Teriyaki Steak L-8
Fried Rice E-7

Coconut Cream Pie 1-51-3
-Soft Drinks

ote
ookies H-14

1-23
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SAMPLE ETHNIC M

IENU #4

’

7

ITALIAN DIVNER
Minestrone -
(Minestrone Soup P-19 with Croutons D-16)

- Lasagna Spaghettini con Polpettine
(Baked Lasagna L-25) (Spaghetti with Meat Balls L-39)
Pizza alla Salsiccia con Peperoni
(Pepperoni Pizza D-31-2)

Insalata Verdi all "acceto e olio with Parmesan Croutons D-16-1
(Tossed Green Salad M—-47 with Vinegar and Oil Dressing M-72)

Pan olito Aglio Burro
(Toasted Garlic Bread D-7) (Butter)
Spumowni
(Spumone Ice Cream ]-6-3).
" Caffee Latte Te
(Coffee C-5) (Milk) (Tea C-12) (Soft Drinks)
" Additiorial Suggestions
Antipasto

Veal Parmesan L-103
Chicken Cacciatore L-130
Italian Style Veal Steaks L-101.
Fried Eggplant Parmesan Q-28-1
Ravioli with Meat®
Ravioli with Cheese*®
Fried Zucchini Q-83 -

. Ice Cream Filled Eclairs J-26-1

. Fresh Fruit

Assorted Cheese :
Sponge Cake G-27 w/Apricot Sauce K-1

1-24




SAMPLE ETHNIC MENU

#5

.1

(Frijole Salad M-77)

MEXICAN/SPANISH DINVER

T Cuacamole'Canapes '
*(Avocado Salad M-82 with Corn Chips)

Enchiladas de Carne
(Beef Enchiladas L-105) Tacos N-21
Puerco Mexicana : o
(Mexicana Pork L-87) Beef Tamales®
Arroz Suriano
(Spanish Rice E-9)
Frijoles Refritos Maiz
(Refried Beans Q-75) ~ (Mexican Corn Q-72-2)
Ensalada de Frijoles |

Jalapeno® & Cherry Peppers*®
Tortillas*® “

A Pudin de Pan
(Bread Pudding J- 16)

Cafe Leche

Gelatin de Fruta
(Fruited Gelatin J-7)

Te

(Coffee C-5)  (Milk)

(Tea C-12) Soft Drinks

Additional Suggestions

Cheese Enchiladas'

"Beef Burritos*

Tamale Pie L-147

Assorted Relishes (ripe olives, tomatoes, .
green peppers) '

Bean Soup P-8

Spanish Steak L-14

Baked Fish L-108

Chicken Vega L-127

Pork Adobo L-33

Chili Con Carne with Beans L-28

33




-3 Lf GUIDELINES FOR PLANNING -
LOW-CALORIE M

Since weight control programs
int part of the mnhtary systerh, SS personnel
have the ibility of provi g meals which
offer some low-calorie foods. Attention can be
drawn to these special foods by labeling them or

-even by tmaking special low-calorie displays on the

serving line. You must remember, however, that
your low-calorie menus must also be planned ac-
cording to the same standards as your regular
menus. You must still provide nutritious foods from
each of the Basic Four Food Groups Itis actually up
to the consumer to eliminate the “extras,” such as
sauces, gravies, pastries, and toppings. You should
always:base your low-calorie’'menus on your basic
menus. If your consumers have special dietary
needs, you may want to consult a dietitian or a
* corpsman to obtain professional advise on the sub-

)eCt ., * ;

¥

SPECIAL CALORIE-WISE HINTS
© Use unsiveetcnedf fruits and juices

* *Broil, poach, bake, or scramble instead of frying

ntinue t6 be an

v

bl

»
. ®

® -

Use sugar substitutes

at both -

Trim all excess fat from meats
Use bouillon or broth instead of creamed
Soups -

v
! .

Serve p()tatoes and potato substitutes: AV()ID

the “extras,” such as butter sour cream, and

gravy; these dre whz;t actually contain ‘the ,

calories

-
-

Serve fresh raw vegetables and fruits often . -
B g .

Use low-calorie dressings o
Seasan with salt, péppér, herbs, and spices;
AVOID butter, bacon fat, or sauces as season-
ings ‘ -
Serve bread at eltl;er lunch or dinner, but not
i‘

Serve low-calorie desserts, such as sherbet,
plain yogurt mixed with unsweetened fruit;

plain gelatin, unfrosted cake, or plain cake
doughnut

Serve unsweetened, low calorie, or low fat
beverages . . o

t

[}
o*‘)
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 NUTRITION . . .

Since .SS*personnél are responsible for prdvidir;g '

nutritionally balanced meals, it is essential to have a
basic knowledge of WHAT FOODS contain each
nutrient and HOW MUCH of each is required each
day.” We are not, however, going to concern you
with the aspects of nuitrition which rightly.are the

_ responsibilities of a dietitian. If you desire an analy-

sis to be made on your menus, most Naval hospitals

have qualified resident dietitians 'who can perform

this task for you. In addition to the information you

read in this reading assignment under “Theé Daily -

Food Cuide,"’ you should rote the following facts.
The five basic nﬁtﬁ;ents are: |
e Proteins h . .
o Fats
. &Iarbohydr;tes,
o Vitamins " .

"« Minerals ¢ o

PROTEINS -

PR " v' %” ' /,r*jv,\ .
Proteins are the most important futritive ele-

* ménts required by the body. They help build new

'

tissues and repair old tissues. They also provide fuel
for body. warmth and-energy, but this is ot their

main function. Certain proteins help develop resist-.

arice to disease. Good sources of protein are: -,

Milk .

Meats

Fish

Eégs D .

“'Legumes (kidney beans, lima beans, lentils,
péanuts) - :

Cereals

Vegetables .

Y

3

FATS/ CABBOHYDRATES

Fats and carbohydrates are often grouped to-
" gether because they are the body’s primary source of
energy. They also provide fuel for warmth. Foods

providing fats are: 5
Butter Egg yolks ‘
Milk Vegetable oil
Cream . Shortening

" Meat fats

~“ Frdits

Carbohydrates are the most easil)" digested of the
nutrients, are the least expénsive, and are the, most
readily available. Good sources of carbohydrates are:

Cereals .
Cereal products »

Starchy vegetables
Sugars

VITAMINS

Vitamins are essential for growth and good

health. Each one performs a special function in the

body. Though they supply no heat or epergy to the
body and contain no body-building elements, they
are indispensable to good health and nérmal body
functions. They also help protect the' body against
infection.

Since some vitamins are not stored in the

- body,they must be replenished each day. This is -

another reason why a balanced meal is so important.

- Care must be-taken wh;evr:irypu cook foods in water

because some vitamins cook out. It is always a

. good idea to use this water for :stews, soups, or.
sauces. This way you do not lose these valuable

» 9
vitamins.

W

Vitamingb, (Thiamin)

Good sources of thiamin are: )

Lean meat‘(particul‘arly pork)
Liver .
Whole-grain breads and cereals
Enriched breads and cereals.
es ; ,
Peanuts’ : o

Milk

o

Vitamin B, (Riboflavin)

Good sources of riboflavin are:

- Milk
Liver X .
Leafy green.vegetable
Whole-grain breads and cereals

Enriched breads and cereals

4
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‘ Thébestsourcésofﬁiacin}ire:

Liver ) ,

Pmut butter- -
Vitamin C o

Vltaxfnn C is also known as ascorbxc acid. Tl'ns is
one of the vitamins which mﬁst be included in the

. diet each day. Citrus fruits are all excellent sources
_ of this vitamin. Othergoodsourcesa.re

k
|

|

‘ Tomatoes
Cantaloupes
Raw green foods
Fresh strawberries
Potatoes (if cooked in their skins) . .

+Fish hver oils
: " Salmon ..

o Mackeral

’  Tuna

"« Sardines

* Beef hver
Eggs

- Butter

Cream

-

Vitamin E
This vitamin is found in:
Meat

‘Milk
Butter

Vitamin K
ﬁ

This vitamin is a contnbutmg factor to the clot-

ting of blood. Leafy vegetables are good sources of
thxs vitamin.

Coge

MINERALS
s . .
It is believed that minerals must be present in the:
body in order for vitamins to perform their func-
tions. We are going to introduce you only to five of
the more important ones.

Calcmm

Calcnum is the bmlder of bones and teeth. It also
aids in clotting blood and is necessary for normal
muscle éohtraction. Milk is the best source of cal-
c1um Other sources are:

L \ : . Clams- -
Vitamin A o Cauliflower A
b - . Mustard greens = .
Good sources of vitamin A are ’ . ‘Turnip greens
‘Milk Fish liver oils Phosoh
Butter " Yellow fruits and vegetables , osphorus P
g;eam : lémfy;ﬁen vegetables : This mineral is also necessary for bmldmg bones
o uvi?e 88 YOI v and teeth. Good sources of phosphorus are:
'sc{:w "‘/ K h I Ml'lk ¢
Vitamin D M g;gesese
Vltamm Dis known as the “sunshme vitamin” glleeat es
because direct rays of the sun change a certam sub- Nugt;lm
: stancennthesluntowtammD o
. Whole grain cerea]s
Though vitamin D is not found in many natural - Vegetables
foods in significant amounts, rich sources are:, ron

-

Iron is a component of the bones and of hemoglo-
bin (a part of the blood). The best source of iron is
liver. Other good sourcﬂss are:’

Lean meats »  Green leafy vegetables
Egg yolks Enriched-breads and cereals
Dried legumes Molases.
Iodine R

. Seafoods are especially rith in this mineral: Io-
dine is also contained in iodized salt (this is the kind
procured by the Coast Guard). Ordinary salt intake-

generally furnishes all the 1od1ne an mdmdual
needs. o

r'_)j

1

<

t




~ spoons

Salt

/

Salt is needed by everyone. A person needs about
one level teaspoon of salt per day-and more when he
‘pérspires a great deal. The average intake of salt,
through normal food sources, is two or three tea-
daily. This is enough for a person drinking up
to about four quarts of water. A person who is not
getting enough salt may become weak. It must be
remembered, however, that there are certain physi-
cal problems which may necessitate a salt-free diet
foE. some individuals. .

- ADDITIONAL HEALTH NEEDS

~

There are other substances which play a vital part-

in -good health, but which cannot accurately be

classed as nutrients. Three of these are (1) caleries,
(2)water (fluid), and (3) cellulose (bulk). ‘

Calories ,
] - -

,  Though not actually classed as nutrients, calories
always seem to have a way of entering any discus-
sion on food and nutrition. A calorie is simply a unit
used to measure the energy which is produced by
food. Almost all foods contain some calories. Some
foods are high. calorie foods; others are low calorie
foods. About half of the calories which an individual
cqnsumes‘ comes from carbohydrates.” .

- Individual caloric needs vary greatly. These needs
depend upon climate, a person’s sex, weight, age, and*
amount of activity. If an individual does not consume
enough calories, a“weight loss will result. Consumption
of too many cal(or:s&gnus&é a weight gain. Numerous
calorie charts are available if an individual wishes to
keep track of his caloric intake. There is no need for
jou as an SS to memorize the number of calories pre-
sent in each food; if spécial low-calorie or high-calorie
menus are needed, calorie charts can be used. For nor-
mal menu planning, proper use of the Daily Food
Guide should supply adequate numbers of calories.

Water (Fluid)

‘Water is not a food, but it can be far moré impor-
__tant. About three-fourths of the body is made up of
water. Much of this water is lost through normal
~ body functions and must be replaced frequently.

" Thé average adult needs about two and one-half

quarts of water daily. If an individual works hard or

if the weather is hot, this need is five to twelve
quarts daily. Dehydration (water loss) can often re-
sult in death. )

S
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Many foods contain a high water content. This is

orie means by which we take fluid into our bodies.

The remainder of the fluid requirement must be
drunk. Any liquid drink will fulfill this fluid need. .
Generally; thirst alerts us to the fact that we need
fluid. ~ SO
. o “ R "

-

. Cellulose (Bulk} .

Bulk is needed as an aid to the digestion process.
It is also necessary for helping the body waste sys-
tem. Bulk is supplied by vegetables, fruits, and some

> cereals. If these foods are consumed in the recom-

Y

mended amounts, the body will get the bulk it needs
to function properly. - . :

. CONSERVING NUTRIENTS

It is not enough just to select p;oper foods for the
menu. You must prepare them in such a way that
valuable nutrients are not lost.

The following cooking niles will, if followed,
make your-meals more nutritious and add to the gen-
eral health of the crew. e :

* Serve fresh fruits and vegetables as soon after

* you receive them as possible.

e Handle fresh fruits and vegetables carefully,
because bruising causes a rapid loss of “vita-
mins.

e Store fresh fruits and vegetables properly until -
they are used. - v ‘ ;e .

1 e

Do not soak vegetables in water longer than
necessary to freshen or clean them; water will
dissolve vitamins B, B,, C, and minerals.

* To -cook vegetables,’ place them in rapidly
boiling water, bring the water back to a boil,
and reduce to a simmer. !

* > Cook vegetables qmckly and just until tender |

in order to Jeave them with some of their
original crispness. ,

* Cook vegetables in as little. water as possible.

e Don't throw away cooking water; save it for
use in sauces, gravies, and soups.

* Heat canned vegetables quickly just before -
serving.




Shred outer leaves of lettu_ce,‘ cabbage, and
green leaves of celery for use in flavoring
soups.

Serve fruits and vegetables raw in salads.

Prepare fruits and vegetables for salads )ust

before serving.
’ Whensalmonsaladlsprepe:ed.‘savethepnce
hqmd for salmon loaf or sauce.

Prepa.re hot: foods just in time to be served;
never’prepare them’ ea.rly and reheat them.

o

CHECK-UP TIME

From the information provided, you can readily
see that menus can be prepared for only one meal,
for an entire day,.or for several weeks in advance:
Regardless of how many menus you prepare at one
time, remember that menu plans are an orderly and
systematic way to provide nfitritious meals and to
meet the requirements of the Coast Guard food ser-

vice program.

After draftmg your menu(s) utilizing all the pre-
ceding guidelines and samples, use the follqwmg
checklist: .

(1) Did 'you use authorized and avaxlable food
items?

>

from each of the Basic Four Food Groups?

equipment in your particular dining facility? "

" (4) Do you have an adequate number of SS per-
sonnel to accomplish the tasks necessary to prepare
each meal? - ‘

., (5 Can all the fpods be ready' at the right time?

(6) Do you need to allow for any last minute food
preparation?

"(T) Does any menu contam items which reqmre

ﬂtunes?

o

~

(3) Can you properly prepare the items usmg the,

- (8) Is there contrast in color, flavor, and texture?

and use it in salad dressing or as part of the

(9) Is there sufficient variation from previous
menus to avoid monotony?

., If your menu( ) meet all the necessary requu'e-
ments, you are ready to proceed.

o

»

SUBMITTING AND POSTING
- THE MENU

After you have drafted your menu, it should be

~nwtly typed on NAVSUP Form 1080. You must be

a 22) Did you include the"proper an;ounts of foods

sure to include the AFRS card number directly after
each item on the menu. You must submit this form
to the food service officer (FSO). He will analyze it
for (1) nutritional adequacy, (2)variety, (3) contrast,
{4) seasonal and climatic considerations, (5) availa-
bility of €quipment and personnel, (6) status of stock
balances, amf 7) comparison of the'estimated menu
cost against the expected operating allowance.
Though submission deadlines for menus vary from
one command to another, you should normally sub-
mit them by thé middle of the week preceding the .
week you plan to use them.

After the menu has been signed by thie FSO, it is
forwarded to the commanding officer for his ap-
proval and signature. The commanding officer’s ap-
proval of the menu coristitutes authority to make the
required issues of food to the enlisted dining facility
(EDF) for the week.

The commanding ofﬁcer may grant written per-
mission to the FSO to make necessary changes in ap-
proved menus to meet emergencies which might
arise. When this. permission is granted on a blanket
basic, the FSO should report all significant changes

,and the reason for making the change to the com-

. cooking at different oven temperatures at different

just as you have bw,

130

manding officer.

‘With -the commanding officer’s approval, your
menu is ready to be posted. You should always post
the menu where it can easily be seen. Use descrip-
tive words on the menu you post. This .will make
your meal more inviting.

EXAMPLES:

Buttered fresh corn on the cob
Smokey barbecued beef ribs
Beef teriyaki with ‘curried rice

Remember, however, to always

be

that those SS

*

ra
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personnel on the Serving line KNOW what they are If you carefully follow the procedures outlined in
serving.. They should know, for instance, that curry this reading assignment, you should produce meals
is what makes the rice yellow; that giblets instead of which will not only satisfy the nutritional needs of

mushrooms,_ are in the gravy; that celery seeds are vour co-workers, but will also satisfy their palates
. the “little dark things” in the potato salad, etc. and help boost morale! - v

“
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“ SELF-QUIZ 3 1 . '

PLEASE NOTE.: Many students study ONLY the self-quizzes and pamphlet review quiz, thinking that this |
will be enough to pass the End-of-Course Test. THIS IS NOT TRUE. The End-of-Course Test is based on the
stated objectives. To pass the EOCT, you must study all the course material. ‘

I. Why should all menus be planned? : T

What is one of the primary reasons you should have variety in your menus?

© o

What form should you use as a preliminary step in your menu planning process?

4. What is the difference between a standard menu and a cycle menu? . Te

5. We have listed ten guides you can use when you plan menus. List eight of them.

A. E.
B. F.
| C. C.
‘. D. H. .
6. Using the Basic Four helps you plan the - : balance of your meal.

7. Draw a line from the food in Column A to the appropriate food group in Column B.

at /

A o B

Peanut butter MILK

Cheese T ; ' MEAT

Spaghetti - ' VEGETABLE/FRUIT

Grapefruit juice * BREAD/CEREAL ‘

Crackers

Dry beans

Eggs

Cottage cheese -

8. On the line provided, state the MINIMUM number of daily servings an individual needs from each of
the Basic Four. ' p
Milk '
Meat
Vegetable/Fruit _ .
Bread/Cereal
1-33
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SELF-QUIZ # 1 (Continued)

9. What are three ways you can determine the food preferences of those you serve?
A. _
B.
C.

10. If 160 portions of spareribs were served at a meal attended by 332 people, what would the acceptance
factor be? (Show all work) '

11. What is the BEST predictor for meal attendance?

12. Why are food consumption records valuable tools for the menu planner?.

13. The primary RESTRICTING factor in menu planning is .

" 14. Draw a line from the meal component in COI%A to its identifying characteristic in Column B.

_ ENTREE ‘ Should complement the main dish
/
: \ VEGETABLE Enhances the menu )
— ’) SALAD « Detenm'hes what other foods ape to be -
‘ : served
DESSERT. . .
) - Is least expensive part of the meal to

APPETIZER/SOUP ‘ . prepare
BEVERAGE o | Consumes most time in prebaration

. ; Increases variety and nutritional content

of the meal

15. If you plan to serve creamed beef at breakfast, should you also plan to serve another meat?
If so, how many others? »

N
'
~z

1-34




SELF-QUIZ # 1 (Continued) ' -

16.

17.

18.

19.

21.

B

24,

When prglparing an.ala carte breakfast menu, what items must you include in addition to those items
listed on the cycle menu? :

A.
B. . F.
C. G.
D.

?

When plan}ling noon and evening meals, what is the MINIMUM number. of salads you’should offer?
_____ How many entrees?

On a short order menu, what is the MINIMUM number of specialty items you should offer? ____

Menus which are designed to appeal to a particular cultural group are called menus.

Several considerations were provided for cutting calories when you prepare foods. List five of them.

A.
B.
C>
D.
E.

When planning menus, what common error should you avoid when using ethnic meals?

What common menu error is often made concerning gumbo? _

Draw a line from each nutrient in Column A to the appropriate value in Column B.

A ) B
PROTEINS Provide primary source of energy
FATS - v Are the most easily digested of all
nutrients
CARBOHYDRATES
- Are essential for proper assimilation of
VITAMINS - other nutrients

MINERALS i Build new body tissues

Hel;;protect the body against infection

. . o - .
Draw a line from the vitamins in Column A to good sources for each in Column B.

A °. ! B
B, (Thiamin) Sun .
B, (Riboflavin) Citrus fruits ’
C . Egg yolks

. A Leafy green vegetables
D rains
E Lean pork
195
' A
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SELF-QUIZ # 1 (Continsed) “
The best food source for iron is ‘ £

g8 B B X B R

R =2

. On what form should you type your drafted menu?

Though not a nutrient, a measures the energy which is produced by food.
Why must you consider calories in your menu planning? ‘

Why is liquid essential in the diet? A
What is the function of bulk in the diet?

In order to conserve nutrients, what should you do with cooking water?

Who must approve a submitted menu?

A. ~
B' .
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uANSWERS TOSELF-QUIZ #1

Following are the torrect answers and references péges. To be sure you understand the answers to those ques-
tions you missed, you should restudy the referenced portions of the text. . ‘

1. All menus must be planned in order to always come up with meals that offer eariety, are not monoto-
nous, but are nutritious. : (Page 1-3)

2. One of the primary reasons you should have variety in your menus is that you need to include all .
nutrients in the proper amounts. A secondary reason is so that your meals will not'be monotonous.
(Page 1-3)
. |
3. You should prepare a Menu Draft (NAVSUP.1098) as a preliminary step in your menu planning
process. . (Page 1-3)

4. A standard menu is designed for a specific time; a cycle menu is actually a series of standard menus
which are / signed to be used over and over agasn. (Page 1-3)

ot

You shoultﬁ list eight of the following ten guides you may use as you plan menus.

A. Daily Food Guide F. Index of Recipes

B. Food Preference Ratings G. Requirements Tables

C. Food Acceptance Reécords - H. Availability of foods

D. Meal Attendance Records 1. Climatic conditions

E. Food Usage Records PR J. Equipment and Personnel  (Pages 1-12 - 1-16)
6. Using the Basic Four helps you plan the nutritional balance of your meals. (Page 1-12)
7. Cheese - Milk ’

Cottage cheese’

Peanut butter - Meat

Dry beans

Eggs 3 . -

Grapefruit juice - Vegetable/Fruit

Spaghetti - - Bread/Cereal (Pages 1-12 - 1-13)

Crackers “
8. Milk - 2

Meat - 2

Vegetable/Fruit - 4

Bread/Cereal - 4 . - (Pages 1-12 -1-13)

9. You can determine the food preferences of those you serve by: .
A. Keeping a record of those foods which are selected most frequently from the serving'line.

B. Checking the trays at the scullery for wasté.

C. Using a food preference questionnaire. (Page 1-15)
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ANSWERS TO SELF-QUIZ #1 /Conh'mwd}

10.

11.
12.

14.

15.

17.

18.

19.

16.

lf 160 portxons of spareribs are served at a meal attended by 332 people, the acceptance factor is
computed as follows:

~

>, .48
160 _ 48 332 [160.00

332 ,
132 8
‘11"27 0

w

(Page 1-15)

The BEST predictor for meal attendance is a)imdcotmtdt/:aéoor. (Page 1-15)

Food consumption records are valuable tools for the menu planner because they indicate.how often

certain {aadimbnngmud (Page 1-15)
. Cast is the primary mg factor in menu planning. (Page 1-16)

Entree - Determina what other foods are to be served

Vegetable - Should complement the main dish

Salad | . - Increases variety and nutritional content of the meal

Dessert - - Consumes most time in preparation

Appetizer/Soup - Is least expensive part of the meal to prepare . '

Beverage - Enhances the menu M : (Paéa 1-16 - 1-17)

If you plan toseweaumedbeefatbmldashyouaﬁoyldaboplantomamotlwrmi
. (Page 1-17)

When p md“‘i‘an ah carte breakfast menu, in addition to those items listed on the cycle menu, you
must also

A. Ready-to-eat cereal &

B. Fresh milk "

C. Eges

D. Bread

E. Butter

F. Coffee

G. Sugur . (Page 1-17)
When planning noon and evening meals, you should offer a MINIMUM of fwo salads fwo entrees
should also be offered. (Page 1-20)
On a short order menu, you should offer a MINIMUM of one specialty item. (Page 1-20)
Ethnic menus are those designed to appeal to a specific cultural group. (Page 1-22)

1-38
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. ANSWERS TO SELF-QUIZ #1 (Continued) * C LT

A

20. You should list five of the following suggestions for preparing low-calorie foods:

‘A. Use unsweetened fruits and juices ( v
B. Decrease portion sizes : T :
C. Broil, poach, bake, or scramble instead of frying
D. Use sugar substitutes
E.- Trim all excess fat from meats : : .
_F. Use bouillon or broth instead of creamed soups . ¢
G. Serve potatoes and potato substitutes without “extras” :
H. Serve fresh raw vegetables and fruits often
, I. Use low-calorie dressings *
J. Avoid butter, bacon fat, or sauces as seasonings
K. Do not serve bread at both.lunch and dinner
L. Serve low-calorie desserts l '
M. Serve low-calorie beverages . (Page 1-26)
' 21. Noon and evemer:f' meals of the same déy shiould NOT BOTH feafipe ethnic menus unless an alternate '
entree is provided. . . (Page 1-3) ]
29. Gumbo is often erroneously listed as a soup. » . o - (Page 1-3)
23. Proteins - Build new body tissues A ”
Fats - Provide primary source of energy .
Carbohydrates ' » \
Carbohydrates ; Are the most easily digested of all nutrients , o
Vitamins - "Help protect the body against infection |
° Minerals - Are essential for proper assimilation of other nutrients (Pages 1-27 - 1-28)
24. B, - Lean pork ‘
B, - Leafy green vegetables
C - Citrus fruits
A - Leafy green vegetables
Eggyolks | ’ '
D.- Sun . .
‘E - Grains ‘ (Pages 1-27 - 1-28)
25. Liperis the best food source for iron. | *  (Page 1-28)
98. Calories measure the energy produced by food. ‘ (Page 1-29) ‘

.

927. Calories must be considered in your menu planning because consumptign of too many calories contri-
butes to weight gain; too few calories will cause a weight loss. There muyt be a balance of these in the
diet. : (Page 1-29)

i

b | 1-39,_

Dl
.




q1

ANSWERS TO SELF-QUIZ # | (Confinued)

28.

29.
30
3l.
32.

-

1

Liquid is essential in the diet because 374 of the body is composed of water, and lack of water in the

diet can cause dchydmtlon Also, much water is lost through normal body functions and must be

replaced . (Page 1-29)
Bulk is needed fer proper digestion and waste dlsposal in the body. - - (Page 1-29)
Coqking water should be saved for use in sauces, gravies, and .roapa. ' . (Page 1-29) .
You should type your drafted menu on VA VSUP Form 10&0. o A ‘ (Page; 1-30). -

Each*menu nust be approved by the food service officer (FSO) and the comménding officer.
(Page 1-30)

140




READINC ASSICNMENT # 2 o . Pages 2-3 through 2-11
' “Standuds/ Menu Costlng’ l '

OB]ECTWES
After completmg this assignmcnt you should be ablc to:
1. Explain why standards are nmm food service.
2. Define ‘standard.recipe.”
3 ;[‘)eﬁne “yield.” * ,
' 4. Define “standard portion.” o .
" 5. E,x?lairi how “standards” ﬂgix{;: into costing menu items.

6. State the purposes for costing menus.

7*«%‘1& the-two primary sources of information for completing a cost worksheet.

1

8. Explain how to compute the total cost for preparing a given recipe.

9. Explain how to compute the cost per portion on a given recipe.

o ‘
2'1\)‘, ¢




7 they get standard yields. They serve standa

. 1

»

- . STANDARDS/MENU COSTING

INTRODUCTION -

As 'you learned in the first réading assignment,
cost is one of the major restrictions imposed on the
menu planner. Costing, however, is simplified in the

- Coast Guard through the use of certain “standards.”

'USING STANDARDS IN FOOD SERVICE |

/ /‘ .

Efficient food service personnel cook and bake
with staridard recipes. From these standard recipes,
por-
tions in a style called a standard dish-up. The mean-
ing of these words is very simple and the whole idea

" of using standards is just using common sense.

STANDARD RECIPE

A standard recipe is a written formula (re;:ipe) for

- producing a food item of a certain amount and qual-

ity; that is, you use exactly the same amount of in-
gredients and prepare the food in exactly the same

‘way each time. If you also use ingredients that are

similar in quality each time, then you will continu-
ally get the same results. ' ‘

If your SS’s use a standard recipe for beef stew, no
matter which SS is on duty and prepares and cooks

the beef stew, you will always get the same amount of

beef stew, and it will always taste the same.

STANDARD YIELD = .
The word “yield” means the actual amount of
servable food you get from a standard recipe.

For example, if you have a 20 pouncf raw (as pur-

~ chased) turkey, you may haye enly 12 pounds of ac- -
tual turkey meat (yield) to servé after shrinkage from -

cooking and after all the waste is removed.

If a standard recipe is followed every time, you
should come out with a staridard yield; that is, the

~ same amount or weight of servable food every time.

. STANDARD PORTION

Standard portions simply means serving the same -

amount of any particular item on, the menu to each

patron. . .

The standard portiohs served on a turke
consist of exactly: :
40z turkey &lices -
2/3 cp. potato

1/2 cp. dressing
2 oz. cranberries :

- By ixsing a standard recip.e,'. knowing the staridard

yield to expect from it, and serving the standard por;
 tions shown above, the dining facility knows exactly

how much it costs to prepare and serve the turkey
dinner. , ’ :

Also, one quick way to make a patron angry is to
have him see another patron in the dining facility

- get a‘[arger ierving than he. o .

STANDARD DISH-UP .
. Standard dish-up is a very s{mplé idea, but it is
very important. It means putting the food on the
plate in the same pattern or arrangement each time.

In the case of a _turke); dinner, the watch captain
might order the SS’s to put the turkey slices on the
left side of the’plate, the dressing on top ‘of the tur-

" key, the potatoes in the middle, the cranberries on

the-right side, and a sprig of parsley on'the top side.

He knows.that this makes the plate iook attrac-
tive, and he knows that people enjoy a meal much
more if it is attractivelyserved with the right combi-

~nation of placement, quantity, and color on the

plate. :
STANDARD PROCEDURES : <

. Standard procedures are followed in all well-run
businesses. This includes dining facilities. A stan-
dard procedure simply means that, workers use the
same routine for doing a job each time it’s done.

Different ways of lining up ingrediepts‘ for sand-
wiches, preparing hot food recipes, setting up tables, -

.etc. are tried until the best method is found. This
- method then becomes a standard procedure, and all

personnel do it this'way.
ARE S:TANDARDS NECESSARY? ‘ s

a '
All of the standards explained above are designed
to eliminate human errors. The patrons do not have

. -

.
. ~
"
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- to depend on the judgment or the mood of different

SS’s each day to get a good bowl of soup or a proper

portion of meat. Standards guarantee the same re-
sults every time!

(COSTING STANDARD RECIPES
g

Whenarecxpelsbemgstandardxzedforusema'

particular dining faility, the COST of all the in-
' gredxents that go into the recipe is totaled up, and a
per-unit cost is figured out. That is, if the recipe
' yields (makes) 100 portions'of French Toast, the cost
of all the ingredients needed to. ‘make these 100 por-
tions is added up to get the total cost of the recipe!
That total cost is then-divided by 100 to find the

unit cost (the cost of one portion of French Toast).

Knowmg the exact per-unit cost of a food itern
helps the subsistence specnahst decide how much
each portxon costs.

Purchase prices of ingredients change from time
to time, so it is necessary to keep an eye on them
~and reﬁgure ‘the per-unit cost as these changes
oceu:.

L%

Pnog;Enumss .

Costing menus has a two-fold purpose. You:want
*- to determine (1) the TOTAL cost for preparing the
" recipe and (2) the cost per individual portion.

For purposes of costmg, NOTE the followmg
TERMS: .

Quantxty .~ Amount of an ingredient required
\ to prepare a given recipe. This
quantity is_shown as weights/

‘measures on the recipe card.

* Unit price -Most recent price pald for an
item, rounded to the" nearest
whole cent.

The “unit” as shown on the Provi
sion Ledger (CG-4246) is the
same as “‘unit of issue.” If an item

o Unit -

is pu:chased “per pound,” the |

“unit is “Ib;” if it is purchased per .
bag,” the unit is “Bg;” etc. On the
~recipe card, the unit is shown o
under “Weights” or “Measures.”
Cost - The cost on your sample work-
’ sheet is the TOTAL cost for an
- individual mgredlent in a given -

recipe. _
&

To cost a menu, you use two basic sources for re-
cording information on your cost worksheet (Illustra-
tion 2-3): (1) the AFRS card (see Illustration 2-1) and
(2) the Provision Ledger (CG-4246) (see Illustration
2-2). NOTE: Iustration 2-2 shows ordy the upper

right-hand corners of three dl.fferent CG-4246’s.

On your worksheet, you record:

.« * The ingredients as listed on the recipe card

e The quantlty - taken from the * Wexghts” or
“Measures” columns of the recipe card.
 NOTE: In CG dining facilities, you usually
use weights for more accurate results.

o The unit listed in the “Weights”-or
ures” columns of the recipe card.

“Meas-

At this point, you need to COMPARE the “Unit”

* provided on the Provision Ledger with the “Unit”

on the recipe card. IF THEY ARE THE SAME (as is
bread in the following illustrations), you proceed
with the worksheet as follows:

A

* Record the unit price from the Provxsxon
Ledger -

" o Multiply ‘the quantity hy the unit price to
obtain the cost per item .

98]
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D. BREADS AND SWEET -DOUGHS No. 22
FRENCH TOAST :

YIELD: 100 Portions RS . EACH PORTION: 2 Slices

TEMPERATURE: 375° F. Griddle |

. INGREDIENTS 'WEIGHTS | MEASURES PR . METHOD ,
Milk, nonfat, dry . . . 8&oz.. .4 ecups.d .. 1 Combme xmlk salt and sugar; blend
Salt. . dleoz..,...| athsp. .|.... ... ... well
,Sugar granulated 11b8oz..|3cups..i.......... . i
‘Eggs, whole, _ 121b 8 oz. 6tyq [.......... 2.-Add dry ingredients to eggs; whip. )
slightly beaten : (125 \ o e N B
, . eggs) .. ! '
Water L 2Yqt | 3. Add water and mix well.
Bread, dry, sliced. .| 121b.....| 200 slices. A X Dlp bread in egg mxxture to coat both
Shortening, mel\tqd 21b:,..... {ID - T PO sxdes
INGREDIENTS | WEIGHTS | MEASURES ’ - . METHOD |
5. Place on well greased griddle; fry on
one side until golden brown. Turn; fry
‘ on other side until golden brown.
2. ) E 6. Serve immédiately. - ~

Illustration 2-1: AFRS Card ’ . ' -

E3

STOCK NUMBER Alflcl.l
£9/0-00-288 - /720 a%:}f a@ )

. | "2“)‘:;',‘:°"“'c un&?/’, UW.Z}

P950- 00 ~242 -850 |l I
z.ma DAY /ﬂ/ u% ?1: ;:2,;. .

g

Pl20-00-753 <5776 \Gead, wht,

PACKAGING DATA uNIT, UNJT PRIGR -
By ruecdect 2R b e
Hlustration 2-2:  Sample F rom Three Provision Ledgers (dG-4246)
25 . ’
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COST CALCULATION WORKSHEET

L4 B
- , .

RECIPE NAME & CARD NUMBER: -

. INGREDIENTS / ITEMS UNIT| QUANTITY | UNIT PRICE | COST
Milk, nonfat, dry oz . | 8 0578 4624
Salt oz 1 0075 0075
. Sugar, gmnulated
. Eggs, whole X ,
" Water ' qt 21/4 N/C. N/C
Bread, dry, sliced ) Ib ‘12 40 . 4.80
Sho'rteniﬁgv |
) -
" TOTAL:
COST PER PORTION: ’
o Mustration 2-3:  Sample Cost Calculation Worksheet '
Al
) ; Sy
B
26 :




. £
IF THE UNITS ARE NOT THE SAME, you proceed with the worksheet as
follows:
@ Compute and record the unit price

-

4

MATH NOTES:

If your recipe calls for 1 oz. of salt, and your Provision Ledger prices. salt at

$.12 per Ib., you must find out how much an ounce of salt COsts.

Since there are 16 ounces in a pound, you divide youf cost per pound by 16

4 4

.0075 4_-C08t per ounce '.

ounceg per/ 16 I 120 \cost per pound
pound 304
80

»

If your recipe calls for 8 oz. of nonfat, dry milk, amd your Provision Ledger pri-

ces milk at $4.83 per 8-lb. can, you must find out: FIRST, how much a pound
of milk costs; THEN, how much an ounce of milk costs. .

Since there are 5 Ibs. of milk in a can, yan divide your unit price by 5 to fir
out how much a pound costs: -

% § <~ Ost per pound
/

pounds per T cost per-can
can
‘lQ
30
30

~

NOW - Since there are 16 ounces in a pound you divide your cost. per pound
by 16:

o

6 578 ~g== cost per ounce
.926
ounces per : i_\
pound 126
, _—1
140
128

cost per,pdund

353




54

@ Multiply the quantityby the computed unit price to obtain the cost per
item : ’ ’

s

.
"~

EXAMPLES:
For salt, you have only 1 oz., so the cest is $.0075.

% ’

For milk, you have 8 oz., so you multiply $.0578 by 8.

5. 0578 4" Cost per ounce
X § <gm=———==Number of ounces
’ on worksheet

Now that we have shown you the procedures for obtaining total cost per item,
let’s see how well you can do on completing the cost worksheet in Illustration
2-3. Use the following space for your computations. You will need this informa-
tion from the Provision Ledgers:

SUGAR:  Packaging Data: 6 10-Ib. bags
Unit: bg. ‘
Price: $2.96 per bg.
EGGS: Packaging Data: 30 dz. per case
. Unit: dz.
Price: $.64 perdz.
SHORTENING:
Packaging Data: 6 5 1/2-Ib. cans per case
Unit: cn.
Price: $2.75 per cn.
. b




Each item should be computed and recorded on the worksheet as follows:

e . . '
SUGAR:  Uniti , oz o Lo
.- Quantity: 24
. ,Unit Price» 80185 | .
Cost: “$.44

w
- by "

=y

BATIONA‘LE: We converted 1 1b. 8 oz. to 24 ounces so we would not have to
deal with fractions of a pound.

Since the Provision Ledger indicates that a 10-Ib. bag of sugar costs $2.96, we
must: FIRST, compute the cost per pound as follows:

s
)

a g~ cost per pound
.96

10
number of _# 20 T costper 10-b.
pounds =96 bag
90

60

-

Again -~ To obtain cost per ounce, you divide your cost per pound by 16 since
there are 16 ounces in a pound:

v L4
]

g COSt per ounce

l6 {.
ounces per / 16 S cost per pound
pound 136
128
80
80

Then, you multiply this cost per ounce by your quantity of 24:

185 - cost per ounce
X 24 <= quantity v

-~ total cost for sugar

i




T v ECGS: Unit: dz.

' Quanti'ty: 10.41 dz.
Unit Price: $.64 per dz.
Cost: $6.68

RATIONALE: Since the recipe card calls for 125 eggs and the price is per
dozen, you need to find out how many dozen you have in 125 eggs. Since there
are 12 in a dozen,you divide 125 by 12:

10.41 4__—dozen eggs

\ oumber in a ¥ 2 125 0 - smg]e eggs
dozen -
5 =50
4 8
- 20
. ) . 12 )
’ _To find out-the total cost for eggs, you multiply the number of dozen eggs you
" have by the cost per dozen:
. . ,
10.4) - dozen eggs
, ' __Mi*— cost per dozen
oo ' 41 64 ,
@ 624 6
6.66 -24 .q._ o
$ total cpst for eggs <
I w7 ) - g
SHORTENING: : o, v
* 7 Unit: B | T
' U 1?!}' iSO d |
. - nit Price: .ﬁ p?r poun
X 7 *Cost:. $1.00 Al

K3
;! RATIONALE Since the Provmon Ledger tells us, that-a 5 1/2-Ib.Foan costs
s AR 3275 we néed to find out the cost per pound by dmdmg 51/2 (5.5) into $2.75:

% “ ‘Tf‘ - . R
N # %g <& Cost per pound
. ; o poundsper/"S - 275\costpercan

,l %

NOTE: Don't forget to move the decimal poirit over as shown.

To obtain the total cost for shortenmg, we then mutiply the cost per pound by
the quantity:

S .50 - COSt per pound
X___2 ~—— quantity
1.00 <——(5tal cost for shortening
Notice there is no charge (N/C) for water.

e

Q 2-10 6 3




Now that all the hard work is accomplished, you simply add all your total costs
of individual items to obtain the total cost for the recipe:

$ .4624
. .0075
' .444
6.66
4.80

$13.3739 = $13.37 et 101al cost of recipe

round-off to nearest whole cent here

Since this recnaYe provides 100 portions, to determine the cost per portion, you
divide the total cost of your recipe by 100:

4

’ = $ . 13 B ——— cost pel' portion
100 | 13.37 _ (round-off to
10 0 ) - nearest whole cent)

337

—0
370

700
700

NOTE: If you have access to an FSC Group 89, the price per pound for many

items is already figured for you.

If you found this reading assignment difficult, we suggest that you re-read it,
working each computation yourself. It might also be beneficial for you to -

review portions of any basic math text to refresh your memory on some of the
principles involved in aécurately costing a menu.

W
m ? [ 4

| 1
- . "~ J,
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SELF-QUIZ #2

1. Match the terms in Column A with the definitions in Column B.

A ’ ' B |
STANDARD RECIPE The actual amount of servable food
you get from a standard formula
STANDARD YIE}.D . A written formula for producing a food

ifem of a certain amount and quality

STANDARD PORTION Serving the same amount of any particular
item to each patron

2. Why are “standards” necessary in menu planning?

-

3. Why do you need “standards” to cost a menu?

4. What two questions do you want to answer when you cost a recipe?

A.
B.

5. The two primary information sources for completing a cost worksheet are:

A- ' o
B. , .




5% .

SELF-QUIZ #2 (Continued)

6. Given the following recipes and information from the Provision Ledgers, comi)lete the sample cost
worksheets: '

3

RECIPE #1 ‘
GRILLED CHEESE SANDWICH ‘ N. SANDWICHES No. 6(2)
YIELD: 100 Portions ' - EACH PORTION: 1 Sandwijch
TEMPERATURE.: 400° F. Griddle
INGREDIENTS WEIGHTS | MEASURES L METHOD .
Cheese, sliced -..... 121b8¢6z (200  |.......... “I. Place 2slices cheese between 2 sfices
: slices ‘ , bread. ,
Bread.............. 121b..... 200 ... i
v slices B L
Butter or margarine, 21b...... lqt...... . i 2. Brush top and bottom of sandwiches
melted ; : . | with butter or margarine. '
\ v ‘ o l . 3. Grill each sandwich until bread is
_ ; ’ | golden brown on each side and
. [ . ; - cheese is melted. ]

Provision Ledger Information:

Cheese Unit: Ib.
Unit Price: $1.37 per Ib.

Bread Unit: |b, .
- Unit Price: $.43 per |b.

Butter ’ Unit: Ib.
Unit Price: $1.51 per |b.

COST CALCULATION WORKSHEET RECIPE NAME & CARD NUMBER: ,
INGREDIENTS / ITEMS UNIT | QUANTITY| UNIT PRICE | COST

\ TOTAL: .
COST PER PORTION:




SELF-QUIZ #2 (Continued)
Q ~

RECIPE #2

0 .

A

L. MEAT, FISH AND POULTRY No. 65(2)

BAKEDCANNEDHAM

YIELD: 100 Portions

EACH PORTION: 2 Slices (4 Ouncu)

PAN SIZE: 18 by 24-inch Roashng Pan

'I'EMPERATURE 325°F. Oven ~

INGREDIENTS WEIGHTS | MEASURES ME'I'HOD
Ham, canned, 300b. .. e 1. Place bams, fat side up, in pans.
whole
Cloves, whole. . . ... loz... ... Sthsp.... AT 2.-Stick cloves mto ham about 1 inch
’ . apart. ,
Sugar, brown. . . . .. 3b...... 2qt.. . 3. Mix sugar ‘and vinegar. Pour over
Vinegar. ..........0cc. .ot oaqt....|o. i hams. -

. Insert meat thermometor into center
of a ham. v .

. Bake ,imcovered 21/ to 3 hours or
untii meat thermometer registers
140° F.

. Lot stand 20 minutes bofore slicing.

Provision Ledger Information:

Ham Unit: Ib.
Unit Price: $1.51 per Ib.
Cloves Unit: |b.

Unit Price: $7.66 per Ib.

<

Brown Sugar

Vinegar

Umt Ib. .
Unit Price: $. 35 per lb

Packaging Data: 12 32-oz bt.
Unit: bt.
Unit Price: $.37 per bt, |

COST CA'LCULATION WORKSHEET RECIPE NAME & CARD NUMBER:
INGREDIENTS / ITEMS UNIT QUANTITY | UNIT PRICE COST
TOTAL:
COST PER PORTION:
2-15 )
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SELF-QUIZ 2 (Continued)

7. Compute the total cost of each of the two recipes in #6. (Show all math work.)

“Total for Recipe # 1
. Total for Recipe #2

¢

8. Compute the cost per portion for each of the recxp&s in 3#6. (Show all math work.)

w

Recipe # 1
Recipe #2




& y
'ANSWERS TO SELF-QUIZ #2 - , s !
L. Standard recipe - A written formula for producing a food item of a certain amount and quality
4 ’ .o
Standard yield The actua] amount of servable food yoﬁ get from a standard formula
Standard portion Serving the same amount of any ﬁarticular item to each patron :
) ' - ’ 4 (Page 2-3) .
“*Standards” aid ‘the menu planner because the same re.mlt: are guaram'eed eac/a time. Thcy also help
& when working within certain budgetmy confines. (Page 2-4)

3. In costing menus, standards allow the menu planncr to figure the exact amounts of food that will be
needed to feed a certain number of people and to ﬁgure the cost for the preparation. (Page 2-4) *

4. The two questions you want to.answer when costing a menu are:

Ay What is the total cost to prepare the recipe?

B. What does each portion cost? » ‘ 7 . | (Page 24)

'Ul

To completé a cost worksheet, you must have access to the recipe card and the Provision Ledger.
(Pagc 2-4)

\




" ANSWERS TO SELF-QUIZ #2 (Continued)

&

6. RECIPE #1

$1.37 -« - s
X 12.5 -
] 685 ~
274 3
137 -

o " FamB=s$17.13

~ - Cheese: )

[+

-

-+ Bread: § .43
. . l); ’ 12
8

)]

5.1

. <
PR . .

(=)

.

$1.51
X 2

.

' COST CALCULATION WORKSHEET

I

RECIPE NAME & GARD NUMBER: -

1

A

INGREDIENTS / ITEMS ;s

UNIT | QUANTITY

UNIT PRICE

1oy

" COST

~Cheese

‘B read ’ ®

b 12

$1.37

$.43
$1.51

| s17.13

$5.16
$3.02




ANSWERS TO SELF-QUIZ #2 (Continuéd)

[

RECIPE #2

® Ham: ¢$ 1.51 - r
- - X 30
i $45.30 0 o
Cloves: .4787 = $.48 ~e—Ccost per ounce
| 16 7 66 <t
ounces pe / cost per pound
pound 1 26 °
112
2140 ¢
128
. . 120 : - '
~ S 112 . ;
Sugar $ .35 :
X 3
§l.0§'" * :
Vinegar 80z = 1C. - ’
4C. = lqt. [
320z = 1qt
IR 7 ] AR
X1.5. )
185
37
$.555 = $.56
k COST CALCULATION WO_RKSHEET RECIPE NAME & CARD NUMBER:
INGREDIENTS / ITEMS 9 UNIT | QUANTITY | UNIT PRICE | COST
» {
Ham b 30 $1.51 - $45.30 BN
Cloves ‘ | oz |1 " $.48 $.48
Brown Sugar Ib 3 $1.35 $1.05
- Vinegar ¢ | 13 $.37 $.56
N ¢
W | TOTAL: $47.39
COST PER PORTION:  $.47

&

(Pages 2-4 -2-10 )




*ANSWERS TO SELF-QUIZ # 2 (Confinued)
7. The total cost for each-of the recipes is:

Recipe #1 - $25.31"
Recipe #2 - $47.39

F

8. Each portion in.Recipe # 1 costs $:25/
Each portion in Recipe # 2 costs $.47

N

2-20

g

(Page 2-11)

(Page 2-11)
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READING ASSIGNMENT #3 ) . - . Pages 33 through 3-18
“Custom Foods, Specialty Meals, and Buffets”

6l

o

10.
11.

12.

13.

14.

. Cite two types of beverages which are good for buffet service.

OBJECTIVES
After completing this as:signme'nt, you should be able to:

-

Define “custom foods.” .
Cite the three main types of custom foods; ’dqscrib;e the benefits of using each:

Describe the basic rgcénsﬁtution process for dehydrated vegetables and fruits.

Cite two miscellaneous types of custom foods. ’ ' .
Explain how a spt;cialty meal differs from a regular meal.
Explain why specialty meals should be inncérporated btg menus.
Naﬁe the most important component of a specialty mt;.al.
Explain why a buffet should begin with a plan.

Describe the contents of buffets.

Explain how decoratioﬁs can effectiveiy be used for buffets.

Explain how food presentation can enhance buffets.

Describe preparz;tikon differences for foods which are “self-served” and those which are to be
served :

e
Define “canape.”

Define “‘hors d’oeuvre.”

Describe the three basic ingredients for canapes.

. Cite the five types of buffet items.

. Explain how fruits can be used to enhance a buffet.

Describe the two types of buffet salads.

'7‘
5%
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CUSTOM FOODS, SPECIALTY MEALS, AND BUFFETS

_ CUSTOM FOODS

“Custom foods” is a general term for the various

[

* , .
The aim in dehydrating is to remove most of the

- water from the food-sometimes 99 percent of it

s of laborsaving and spacesaving processed .
foods authorized for Coast Guard dining facilities. -

In the past, these foods where called “ration-dense.”
Foods so processed greatly extend the subsistence
endurance of ships. -

There are three main types of cistom foods and a
miscellaneous category. The basic forms are canned,
dehydrated, and frozen.

PR

CANNED

Commercially-canned fruits, ~vegetables, .and
juices were the earliest foods used by the Coast
Guard. They have long since proved practical for
Coast Guard operations in varied environments.
They can be safely stored under a wide temperature
range, and their use is economical because they are
trimmed, peeled, and pitted. In the case-of meat,
poultry, or fish, there are no bopes, skin, or gristle.

The variety of canned foods available for Coast
Guard use has greatly increased over the years. The
initial list of fruits, vegetables, juices, and soups has
expanded to include meats, poultry, fish, entrees,
prepared puddings, pie fillings, concentrates, and
many other items that simplify logistics and food
preparation.

Canned items such as concentrated tomato juice
are especially desirable for Coast Guard use. The
concentrated product can be diluted and served as a
beverage, or it may be used in recipes requiring to-
mato paste. This product flexibility eliminates the
need for stocking two line items.

Canned entrees such as beef stew with vegetables,
spachetti sauce with meat balls, canned beef hash,
and roast-beef hash are also authorized for CG use.

DEHYDRATED

Dehvdrated, vegetables are now widelv used in
(:(; diving facilities. Their small weight and volume
make them convenient to store. They are easy to
prepare; all the precooking tasks associated with raw
vegetables have been done for you. They are peeled,

without damaging the product. In packaging, desicca-
tion sometimes 'is- used to remove the remaining
amount of water from dehydrated foods. A small eve-
lope containing a chemical (activated lime) is put into
the final package. It absorbs water from the food dur-
ing storage. Be sure to discard the desiccant bag.

Dehydrated mashed potatoes and multiuse de-

. hydrated sliced potatoes look and taste so much like

fresh potatoes that potato peeling is a vanishing
shipboard detail.

Dehydrated sweet potatoes, green beans, pep-
pers, onions, cabbage, egg mix, cream substitute,
dessert topping, soups, and American and cottage

cheese are important standard staples used -by the -

Coast Guard. They are reconstituted by adding a
measured volume of water. The temperature of the
water varies (lukewarm or cool).with each specific
dehydrated vegetable being reconstituted. Also, the
length of time required for the reconstituting proc-

ess (15 to 30 minutes) varies. Recipes in the Q (veg-

etable) section of the AFRS give more detailed in-
structions for reconstituting dehydrated vegetables.-

Dehydrated fruits, such as instant” applesauce,
agple slices, orange, grapefruit,lemon, and pineap-
ple juices, are readily reconstituted by adding a pro-
portionate volume of water to a specified weight of
the particular dehydrated fruit. Like the dehydrated
vegetables discussed earlier, dehydrated fruits, be-
cause of their small weight and volume are conven-
ient to store. Dehydrated fruits may be used for des-
serts such as pudding, pies, and cakes, or they nay
be reconstituted and served “as is” at any meals.

FROZEN

Frozen fpods contribute much to the increased
endurance of Coast Guard ships and the efficient
operation of shore bases. Frozen foods routinely
stocked are: boneless an‘d,prefabn'cated meats, fish,
and poultry; fruits and vegetables; conc ntrated

. fruit juices and milk; butter, eggs, and pies. Addi-

diced, sliced, or chopped, and are ready to use. They

eliminate waste and ensure portion-control.

3-3

tional frozen items being -authorized for. us¢ to
reduce manpower are bread dough an cogked
entrees, including Swiss steak with gravy, pork
loin with gravy, chicken cacciatore, shrimp creole,
sliced turkey with gravy, macaroni and cheese,

chicken ala king, creamed dried beef. and pork and
beef chop suey.

7., y
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MlSCELLANEOUS

The miscellaneous, category includes many con-
venient time-saving items that provide end-products
~ of consistent uniform quahtyn Included are the fol-

‘lowing bakery mixes: biscuit, bread and roll, cake, |
cookie, doughnut, muffin, pancake,and sweet dough.s
This category of custom foods also includes instan®
dessert-powder puddings, soup and gravy bases, pre-
pared salad dressings, dry icing mix and prepared.
icing, synthetic vinegar, dessert topping, individual
portion packs of condiments, jams, and ]elhts and
instant oatmeal and farina.

SPECIALTY MEALS

©

Meals should do more than just satisfy hunger or
fulfill nutritional requirements. Meal time should be
a-time for socializing with shipmates, especially on

holidays and special occasions (Coast Guard Day,

etc). Meals should be morale builders as well as body
" builders.

bpecxalty meals should be planned for special
occasions, and these meals should be. worthy of
the very best creative efforts of the food seryice
personnel. :

Recipe names can be changed to ﬁt the occasion.
As an example, the dining hall menu board for Lin-
coln’s Buthday could read “Lincoln Log Cake”
rather than “Chocolate-Covered Cake Roll.” Begin-
ing with January, make a list of the holidays, anni-
versaries, and special events that fall within edch

month..(See samples in Hlustration 3-1,) Include Ash
Wednesday and Good Friday in the list. Although
these days are not normally celebrated'with festive ac-
tivities, they are days when one entree should be a
meat substitute. These days deserve special attention.

w Use your list of special days as a reference when

planning the weekly bill of fare. -
Meals on these days can be ﬁighlighted with one

or more spegial dishes to commemorate the day.
Dining halls can be decorated to fit the occasion,
and a great deal of festivity can be created with
pr‘mted menus. (See [llustration 3-2.)

*"*’6 .

Artistic menus can be planned using foods tradi-
tionally associated with the"holiday or occasion. Ent-
rees should include the traditional holiday American
dishes, or in the case of United Nations Day, as
many traditional dishes representing the member
countries of | the.United Nations as p()ssxble or practi-
‘cal. The choite of entree i f utmost importance be-
cause it is the menu item around which the meal is
constructed. x\ccompaniments to the entree, such as

dressings and sauces, also contribute to the occasion.

Traditional color schemes can be used for holi-
days or other special-occasions to enhance the eye
appeal and atmosphere of the meal. Color schemes
can be carried out effectively with gamishes, or by
the use of paper props and other imaginative devi-
ces. Ask for ideas from those around you. Often the
people who work with you or for you possess artistic
talents,and should be encouraged to use them.

S e ——————— Ssassasaamanes e s <
} JANUARY: . New Year's Day JUNE Father’s Day
FEBRUARY:  Lincoln’s Birthday JULY: Independepge Day
¢ Valentine's Day . .
: ' Washington’s Birthday AUGUST: Coast Guard Day =
) ' ' 1
. MARCH: St. Patrick’s Day SEPTEMBER: Labor Day ]
Ash Wednesday : ‘ .
*Easter Sunday OCTOBER: Columbus Day )
United Nations Day
: {
APRIL: *Good Friday RS
*Easter Sunday NOVEMBER:  Thanksgiving Day 1
~ ' 1
MAY: Armed Forces Week DECEMBER:  Christmas Day )
’ Memorial Day o~ ' {
{ Mother’s Day *May be in either March or April. AL

Mustration 3-1
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g, CHRISTMAS DINNER MENU

Vegetable Juice Cocktail B3-1
French Onion Soup P4-1 Crisp Saltines
Savory Roast Turkey L142
Combread Dressing 020 Giblet Gravy 016-4
Baked Ham L69 )

1/ Yellow Rice w/Green and Red Peppers E5-3
Scalloped Sweet Potatoes and Pineapple Q70~2
Seasoned Green Beans QG1

Vegetable Combo (Broccoli, Corn and Carrots) Q80-1
Tossed Green Salad M47 French Dressing MS8
Hot Cloverleaf Rolls D34 Cheese Biscuits D1-2
’ Butter
2/ Vanilla Ice Cream J31 with Crushed Peppermint Topping
" Chocolate Cake G9-1 with Lady Baltimore Frosting G48-2
Coffee "~ Tea Mtlk Soft Drinks

THINK THIN CHRISTMAS DINNER MENU

3/4 cup Vegetable Juice Cocktail
3 oz Savory Roast Turkey
1/2 cup Vegetable Combo
1 cup Tossed Green Salad

Low Calorie French Dressing

1 Cloverleaf Roll N -
1/2 cup Vanilla Ice Cream (Without Peppermint Candy)
Coffee Tea Milk " Low Calorie Soft Drinks

. Mustration 3-2

=
3-5 "
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BUFFETS

Buffets introduce a festive dimension to food,
whatever the occasion. The yersatility of the buffet
makes it adaptable to all types of food service occa-
sious in every kind of setting. With practice, you will
develop the skills needed to create the many food
items that make up a buffet.

Dramatizing an occasion by building a buffet
around a colorful theme draws favorable comment
from the patrons. Examples of themes are Ch,
Command, Thanksgiving, Christmas, etc. ¢

Simple buffets can be prepared with httle prior
experience. Such a buffet can be produced b
ting a litmted number of items and perfecting
preparation. Bear in mind that every platter on the
buffet table does not have to be a time-consuming
centerpiece. You should, however, remember that
“eve appeal” is quite often a major element in the
suceess of vour buffet.

Every buffet should start with a plan to ensure
ecttective, timely preparation and presentation of all
items,

* Put the complete schedule for the buffet o
paper. ~

* Review the entire plan well ahead of time with
vour fellow workers.

* Post the plan where workers may refer to it, so
they can pace their progress to meet the time
schedules.

Y‘our plan should list:
* Decoratjons
*, Food to be served
.~ ® Sources ofa'rec‘i'pes for each dish

* Trays, bowls, and platt;ars which are to be
used for each particular dish

* Directions for positioning food on the table(s)
(See examples of set-ups for buffets tables in
. [ustration 3-3.)

a

If at all possible, you should arrange to have two
tables for presenting food. On one table you should
have the appetizers, salads, breads, relishes, and ent-
rees. The other table should be designed as 2
table. On it you may have cakes, pastry, chees¥, and
fruit. If only one table is to be set up, howevet, vou
should group together like items or items hich
complement each other. ‘

NOTE 1: In planning your service table space,

. you should try to have ten feet of buffet table length

for each 60 people you plan to serve.

Note 2: Beverages should not be set up one either
one of your basic service tables. If room allows,
punch is generally placed at the center of the appe-
tizer table; coffee usually is set up on a small table of
its own. Sometimes, punch is placed on the dessert

table.

WOD[13

v

essert °
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METHOD OF PRESENTATION is one of the
kev elements in buffet table preparation. De ending
upon the number and kinds of items offerec;), a buf-
fet can be as elaborate and expensive or as moderate
By vou want. Ty enhance your buffet tablets), coh-
sider the following:

Ice carvings always create a lavish impression.

. If vou have no personnel who are adept at
chrving ice, molds for this purpose can be
purchased.  Also, glass replicas can be
purchased as substitutes.

Live flowers, ferns, and other plants are very
good Buffet decorations. ‘

Decorated hams, roasts, poultry, or whole fish
gain added attention when there is careful
planning to develop maximum color coutrast

with“the foods that surround them on the

. table. Also, you can set these items at a higher
level by using an inverted gontainer as a

pedastal.

Salads made in faney molds add much eye
., appeal. | ’ ’

You can always turn your bowls and platters at
various angles’ leave space between them, and
garmish each to enhance the apmearance.
NOTE: CAREFUL WITH YOUR GARNISH!
Too, much can ruin the total effect. Don't
overdo it.

If vou have the available -personnel, a neat
carvercan contribute much to a buffet.

If table skirts are available, they add much to
the impressiVeness"of the buffet. If used, they

should hang to 174 inch above the floor. If you-

have no table skirts, white pressed tablecloths
may be used. ' ’

Vanous types of lighting can. be used to’

~ enhance the table. Spotligfits might highlight a
particular arrangement. When vou do use
highting as an added attraction to your buffet.

the hghting for the rest of the room should be

more subxluegl, .

SELFSERVICE VS. SERVED

more food than if the same buffet is to be served.

“Guests do not always ‘take more themselves, but

since they do not always know how to serve proper-
Iv, more food is‘wasted. .

iy

R
o

ENTREE -

The entree list is always planned first. A prede-

_termined price range will usually control the entree
- selection’ Factors to be considered are: (1) the tea-

Sometimes when guests serve themselves, they -

tend to be very generous; at other times, they may
be very timid, For a self-service buffet, allow slightly

son:for the buffet, (2) a theme, if any, (3) the num-
ber of guests, and (4) the location of the meal.

The entree items are so vast that they cannot be
covered in this course. They can range from a steam-
ship round of beef to a cold meat platter. Consider-
ing all of the factors involved, this is the place where
vour imagination comes into play. As an aid in
planning your entrees, you can use the Armed For-
ces Recipe Service or any comrhericial cookbook.

CANAPES

Canapes, in American ‘cuisine, are usually

thought of as items to serve at large gatherings

where people eat and drink standing up.

The terms “Canapes” and “Hors d'oeuvres’ are
often used to mean the same thing, Canapes, how-
ever, are generally defined: as tidbits that can be
picked up without utensils. Hors d'oeuvres, on the
other hand, are foods served on plates and are to be
eaten with a knife and fork as a first course to dinner

it

or supper. ‘ .
Since both canapes and hors d’oeuvres are
eaten first at a meal, they are both referred to

as appetizers.

Canapes, in addition to being easy to eat, must

"also be colorful, piguant, spicy, or salty.

Canapes may be either hot or cold. For a large
group, they are usually displaved on a buffet table,

_with the cold canapes arranged on large platters and

hot canapes served from chafing dishes.

NOTE: CAN;;\“PES SHOULD ALL BE BITE-
SIZE. ‘
— When prepanng canapes, vou may use the fol-
lowing guide for quantities: ' .

— At a four-hour reception, regardless .of te start-
ing time, prepare 12 per guest.. a

r
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— For a cocktail hour to be followed by dinner, pre- ,,

PV

pare four per guest.

~— For a cocktail reception, to be held from 3:00 to

6:00, prepare eight to ten per guest.
Cold Canapes )

’ Smct; there is no limit to the variety possible in
canapes, thnsnstbeplacewhcreyoumnuseyourun—
agmatwn . .

Canapes consist of a base, a spread, and a gar-

nish.

1. The base can consist of pumpernickel, rye, or
white bread cut into numerous shapes. Crackers are
also a very acceptable base and can be purchased in
different shapes and flavors.

2. The spread can consist ‘of variations of ecream
cheese, meat, fish, hard-cooked eggs,
combinations, etc. ,

3. The gamish can consist of pumento stnps
olives, pickles, radish slices, parsley, etc.

Cold canapes are versatile and convenient. First of
all, they can be made ahead of time. Some of the can-
ape recipes even offer creative ways to utilize left-
overs. Additional suggestions for cold canapes are:

Stuffed Cherry Tomatoes
Salami Cones stuffcd with Che&se—Spreads :
Pate

Smoked Oysters . »

Sinoked Salmon
Marinated Vegetables o
Stuffed Celery

Herring in Sour Cream

Cheese Trays

Centerpieces For Canape Trays

Colorful centerpieces for trays of cold canapes
designed for table display can be made from whole
fruits or vegetables. Bite-size canapes can be embed-
ded with picks all around the fruit or vegetable cen-
terpiece. Sometimes a hollow is made in the top of
the fruit or vegetable for a container of dip.

Armong fruits and vegetables suggested for cen-
terpiece displays are: watermelons, pineapple,
Eumplun honeydew melons, and large heads of cab-

age wrapped in foil.

flavored butter

sticks, cauliflower buds, etc.

Any vegetables or fruits selected to hold pick-em-
bedded canapes, with or without dip containers,
must be heavy enough to stay put while canapes are
being removed from them.

L4

Hot Canapes

ae

Canapes piping hot from the oven are always
popular buffet treats. You will be intrigued with the
"many recipes dealing with familiar pastries for mini-
bagels, puff pastry, mipi-pizzas, and pastry-wrapped
franks; youll find recipes for tarts, quiches, and
crackers flavored with cheese, shnmp beef, “or
sesame seeds.

Bacon-wrapped tidbits add variety to the buffet:
these items should be served in a chafing dish. Many
combinations can be prepared such as rumaki
(bacon-wrapped chicken livers), additional bacon-
wrapped items could be scallops, oysters, mush-
rooms, shrimp, water chestnuts, etc. .

Additional hot items include: miniature meat
balls (plain or barbecued), cheddar cheese triangles,
stuffed mushrooms, cheese balls, wingettes, drumet-
tes, et‘c.

Dips For Canapes b

Anothtr do-it-yourself systerh of canape service is
the presentation of dips. Most dips are made with

, ~cream cheese or sour cream as the basic ingredient.

To heighterfthe flavor of either of these, use one of

_these suggested additions: chopped clams, sauteed

- omc}ns garhc etc.

- The COnsnstency of a (hp should be about that of
mayannaise. ,
The ° dlppers should be cnsp and ,within easy
reach ‘of the bowl of dip. Popular dnppers are potato
whips, comn chips, pretzels, crackers, miniature bread
rounds (pumpemxckel or rye), celery sticks, carrot

-’
4

FANCY HARD COOKED EGGS

Decorated in numerous l‘mamnahve ways, hard |
cooked eggd are basic to buffet pfesentation. With a
splced up stuffing, these eggs are a decoration that
rates as good eating too.

]




RELISHES

A Lazy Susan arrangement of relishes served with
rolls or crackers and cottage cheese has gained wide
acceptance in America as a first course. Many of the
relishes to be used can be purchased ready to serve.

The arrangement of the relish assortment should
make the most.of the contrasting colors and sha
of basic ingredients. Among the many purchasam
relishes are cranberry, comn, green tomato, spiced
fruits, mixed pickles, etc.

-FRUIT

Fresh fruit must also be considered in buffet
planning. A Hom of Plenty or Comucopia makes an
attractive comner piece when filled with colorful
fruits.

- Large watermelon baskets are the most common
carved fruit appearing on the buffet tables (see Page
3-10). The watermelon basket has two advantages. It
provides the container, and the fruit scooped féom it
provides the major portion of fruit needed to fill it.
Watermelons can be carved in several ways as
shown in the sample provided. One selected for this
use should be fresh, with a rich green rind and no
bruises.

_ Fruits in watermelon baskets are usually eye-
catching. Basket arrangements can be accented with
strawberries and a slight touch of mint leaves. Also,
black grapes provide a dark contrast. The fruit com-
bination is unlimited.

Grapefruit and orange baskets (see Page 3-12)
add an additional‘touch to a buffet table. The fruit
combination can be honeydew wedges, cantaloupe
balls, orange and grapefruit sections, bits of apples,
pears. pineapple, and whole grapes.

Additional items that can be made into baskets
are cantaloupes, honeydew melons, Spanish melons,

and pineapple.

When pineapples are used for carving, they

should be fresh and not over-ripe. (See samples on
Page 3-14.) They can be quickly carved into stands
for picks holding ham cubes or pineapple balls);
carts rusing slices from a second pineapple for
wheels), or bird houses. With' a special cutter, one
half pineapple can be made into a bird of paradise.

n /
L)
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CHEESE

Cheese should accompany fruit on a buffet table.
Cheese should be displayed on a clean board and
displayed for easy self service. Each ‘type cheese
should be clearly identified.

SALADS

Salads, whether for the buffet or for other ser-
vices, are divided into two classes.

I. Simple salads - these are made entirely from
greens or from other vegetables.

9. Combined salads - these are made with sev-
eral types of ingredients. Included in this class
would be fish, meat, gelatin, and fruit salad.

Salad 'is served as an appetizer, an accompani-
ment to the entree, or as the main course of a meal.
For this reason, the size of the portion is varied, al-
though the combination remains the same.-The déc-
oration of combined salads also plays an important
role, sinci they glamorize the buftet. S

Adapted to buffets, many salads may be used to
your advantage. Gelatin salads are- of particular inr
terest since they can be arranged attractively on
platters and are very bright and colorful. Numerous,
styles of gelatin molds (fish, crowns, and rounds) are
available from commerical sources. The general nile
when preparing gelatin for molds is to reduce the
water by 3/5 of the specified amount. The impres-
siveness of, the mold will depend on the arrangement
of fruit, vegetables, or meat.-and the color combina-
tions worked out. :

BREAD

The type of bread offered should fit the meal. If
the entree is a cold meat platter, you can use a variety
of dinner rolls (regular, poppy seed, sesame seed.
hard, onion, etc). Bread can ¢ procured in different
flavors, shapes, and sizes. Miniature rve and pumper-
nickel breads add to a buffet table. The point to

remember is that you have numérous types of bread
and rolls available from the commerical bakeries.

.PASTRY

These sweet dighes are very important on the
buffet. Often the theme cake might be the center-

* piece. Cakes are usually presented in their original

J
39

decorated form and are cut on the buffet.

“r
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WATERMELON o

Watermelon is seasonable. There has been little variety in srving it, so we will
EJ:e you a few new ideas on various attractive ways of serving this fruit. Baskets can
made from it, and it can be carved with attractive d&sngns o .

No. 1. Cut watermelon: this way with a stand on top Or, put two stands on the
. You can place other fnut on top with the aid of toothpicks to make wonderful
ta lc decoratxons

No. 2. Shows how to remove the inside of a half of a watermelon. Carve edge

. like a picket fence. When'hollowed out, it is filled with watermelon and other fruits
. and used for buffet tables. E

No. 3. Shows a basket-with Mg all around the edges and on the long handle.
No 4 r\ b.uket with spht handle at each end makes an attractive piece.

No. 5 A boat-like basket with shields on top edges. *

No. 6. Shows three standing baskets without handles, all with carved sides.

No. 7. Shows a basket especially appropriate for a graduation dinner. Make the
fng.lre resemble the person for whom dge party is held. :

No. 8. Do not carve deSig'ns too deeply. Color with fruit coloring.
/ No. 9. A bear scene for a hunting party. :

- No. 0. \i’atermelon with a carved cover and with hollowed-out lower half to be
filled with other fruit. This is especially attractive.
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~ ’ ‘ORANGE BASKET

These are casy to make, no special skill is required, and they can be used on any

* tabl :

No. 1. Select an orange with a good color. Mark handle and top of the basket.

l\;o. 2. Cut away the section as shown here to bring out the handle.

No. 3. The handle fully cut out.

No. 4. Remove the inside by c:xtting along line.

No. 5. After chc handle is completed, remove the inside of the half of the orange.
_ No. 8. The finished basket. ‘

No. 7. An easy way to decorate it. -

No. 8. The finish perfect basket.

312
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PINEAPPLE

There are oply a few ways to serve pmeapple We W1ll try to show you a Few of
the most attractive ones here.
No. 1. Cut off top abeut two inches deep. '(o" ,\
?
No. 2. Cut msnde on dotted lme and remove the inside. This can be sliced or
diced and put back into the pineapple. . . SN

"No. 3. This cover has two strong toothpicks in front and in back to hold it.

4
-

No. 4. Fill with fruit and decorate with whipped cream.

No. 5. F ollowmg the dotted line, cut about two inches above the bottem. Leave

' the top leaves untouched : .

No. 6. Fruit can be placed on this attractive stand. Care must be taken in arrang-

- ing fruit not to overload it. Smaller fruits; such as grapes and bemes should be used

near the top

No 7. This is a bird house, made as in No. 3. Cut a hole in the side for the nest
entrance. A bird can be carved out of a rutabaga Choose a specific type, of bird and
color it to make lt attractive.

No 8. ThjSlsabudBOusemthamxsed top.
No 9. Shows a chariot full of fresh fruit. Hollow out the t)p and, from another

pineapple, make wheels. Use some wood for the hardle and legs. Instead of putting
the top of the pineapple on the fruit, put it on the fmnt of the chariot if you wish.
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HOW TO CUT LEMONS

No. 1. ]us_t plain, sliced lemons, placed on a platter as a border. '
’ No. 2. Whole lemons grooved and sliced with rind on. Place on platter.

No. 3. Lemon Isliced, cut in Half, with dotted sections representing portion cov-
ered with chopped parsley. The center has red Hungarian or Spanish paprika on it.

No. 4. A full slice of lemon with-half of meat cut out. Skin is rolled inside. This

also can be sprinkled with fine parsley. Both designs, above and below, can be used
on food itself, or as platter border decoration. E

- No. 5. Second row shows lemon cut in six wedges. Each lemon is cut in half,
each half cut twice. This type is used for platter or tea glass decoration. Cut the skin
side and place over the top of the glass. ‘ '

No. 6. Shows a full slice of lemon with skin removed and the ends cut. In the
ceniter of this slice is an anchovy ring. The anchovy is wound around the finger,and
filled with capers. This is placed on the food itself, as it can be eaten. This is served
with fish. v ‘

- * No. 7. ‘Lemon sliced with skin on. Pieces are cut from the slice as shown here to
form a cross. Each section can be a different color: green with chopped parsley, red
with paprika, brown with anchovy butter, and the other black with caviar.

"* No. 8. Shows full lemon slice partitioned and covered with different items as was
No! 7. L :

No. 9. To make a basket, cut out each side of an end and cut out the meat from
the handle also. The bottom is trimined a little so that the basket will stand.

No. 10. This shows the basket when finished. It can be used to serve cold sauces.

No. 11. Cut into a barrel shape. Cut off top and remove insides of lemon. Mark
two bands on the side, remove the yellow skin along this band, and place little cap-
ers here to represent nails. Fasten the top again with a toothpick and place a carved

radish on top of the cover. Use this for cold sauces, also.

A
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The pastry items are so vast that they cannot all
be covered in this course. The pastry can range from
a tiered decorated cake to tasty tea cookdes.

The age and sex of the attendees should govern
ies provided. If you have more

the types of pastri

females attending the buffet, an elaborate display of

pastries would be appropriate. Considering all of the
factors involved, this is another place where ypur im-
agination comes into play. Baking fancy pastries is
one of the areas that can be time consuming; there-
fore, commercial bakeries may be able to satisfy
vour needs. a

)4

BEVERAGES

Coffee

This beverage should not be overlooked when

planning the buffet. Have an ample supply of cups,

SpoONS, SUgAr, and cream ayailable. .

Punch . .

m—

Panch should be served from punch bowls. You
should use a traditional punch bowl of silver or glass
on a base. It should be set on a.try with its matching
ladle. If you do not have access to punch bowls, they
can be rented from commercial sources.

Punch cups should be used for all types of punch.
Whatever the mixture, there should be ENOUGH

CUPS or GEASSES to serve all guests at once. Usu-

ally a3~ or 6-ounce glass is used for punch. °

Following are two sample recipes for punch that '

are suitable for a buffet.
FRUTT PUNCH -

1 Bowl - approximately 2 gallons or 60 cups.
2 Quarts - Ginger Ale .
2 Quarts - Orange Juice

1 Quart - Lemon Juice

8 Ounces - Grenadine

2 Quarts - Club Soda .-

Camisl\m with orange slices, cherries, etc.
"MARASCHINO PUNCH

1 Bowl - aproximately Z gallons or 60 cups.
1 Quart - Maraschino Cherry Juice

F-4

- . &
Serving Utensils

1 Quart - Lemon Juice
2 Quarts - Ginger Ale
4 Quarts - Club Soda

" Garnish with orange slices, etc.

o v
MISCELLANEOUS I

The following items such as flatware, plates, nap-
kins, serving utensils, and trash receptacles should
be provided in a sufficient amount: The pieces
needed will be detgrmined by the type of service
and the number of personnel attending. -

Flétwam

Plastic disposable flatware is appropnate for
MOST buffets. Display the flatware in a neat
arrangement. _

Plates

- Paper plates are apprgpriate for MOST buffets. If
the buffet is planned around a theme, purchase the
paper plates with the appropriate decoration. You’
will also have to determine the size of the plates to

' be used, whether it is a 4, 6, or 10-inch ‘plate.§ .

Paper Napkins

A fine grade of paper napkins may be procured
from commerical sources. %’ N -

Napkin sizes are:

Luncheon - 18 x 18 in..
Dinner - 20x20in. - -

L4

The serving pieces needed are determined by the.
type of service and number of food items available.

A good supply of tongs, serving spoons, and spatulas

should be available.

Trash Receptacles ' '

An adequate supply of trash receptacles' should
be made available in the reception area. DO NOT
place the receptacles near the buffet table.




=1

10.

11.

SELF-QUIZ #3

. B.

n(},

l o
What are “‘custom foods?” ' \
Name the three main types of custom foods. ’
A
C.
When reconstituting dehydrated vegetables and fruits, what two things must you always do?
A
B.
Name four miscellaneous custom foods.
A
B.
C.
D.
When should vou plan specialty meals? -
Give two examples of the most common holiday meals. .
A, - ,
B. : .
Give one example of a special occasibn meal. -
Why should specialty meals be incorporated into your rnenu planning?
- For 'specialty meals, the most important component is the P >
What is the reason for planning a buffet?
What do you do with the completed plan? .
. ’ ,
A.
Bi .
C. -
When a buffet consists of two tables, what food items go on each table?

ar

Table 1:
Tabﬂli} 2: ‘
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+ SELF-QUIZ %3 (Continued)

12. Cite five items that can be used tg decorate a buffet table. . - -

-

P -

a8

moO®>

13. Explain how food presentation can enhax‘mce buffets.

14. What should you do differently when you prepare buffet items which are to be"‘self-served?” B

15. Deﬁne canape

16. Define “hors d'oeuvre.”

17. Name the three basic ingredients of a canape. ..

A
B. _
c. _\

¥ —

¥

18. Name five types of food items which are good buffet items.

—

ZEcRel e

19. Describe an effective way to use-a watermelon on a buffet table.

7 20, Describe the two classes of buffet salads.
e .

As ' R
B. .

~ 21:- What are the two types of beverages used at a buffet?

A
B.

- LY
. n/-/
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ANSWERS TO SELF-QUIZ #3J ' . ?

[y

i
* . 3

- 1. “Custom foods™ refers to various types of labor-saving and space-saving processed foods.  (Page 3-3)

2. The three main types of custom foeds are: )

A. Canned
B. Dehydrated :
C. Frozen . (Page 3-3)

3. To 'reconstitute dehydrated foods, you should first discard the desiccant bag and then add ligusd
according to directions on the recipe card or contasner. ’ ‘ (Page 3-3)

4. You should list four of the following miscellaneous custom foods:
Bakery mixes
Instant pudding ua Bl
Soup base
. Gravy base
Prepared salad dressings
Dry icing mix
. Prepared icing
. Dessert topping '
" Individual portion packs,of condiments _
Instant cooked cereals » (Page 3-4)

ST OMEOOP s

-0

Specialty meals should be planned for (A) holidays and (B) special occasions. (Page 3-) -
6. Two common holiday meals are (A) 771'0nk.9glbt’r‘zé and By Christmas. (Fage 3-4)

. Coast CaardDay is an example of a time you might serve a special meal. ‘ (Page 3-4)

8. Specialty meals should.be incorporated into your menu planning to provide your crew with an oppoﬂé— '
nsty to socialize more at meals. It also provides a “focal point” for attention. (Page 3-4)

+

9. For specialty meals, the most important component is the entree. (Page 3-4)

10." Buffets should be carefully planned so that a¥ foods can be effectively prepared and be served on
fime. Planning also is necessary to ensure the best method of presentation (decorations, etc.). After
the plan is laid out, you should (A) wrte.it down, (B) review it well ahead of time with your
fellow workers, and (C) post it in plain view of your workers. (Page 3-6)

11. If you have two l;‘uffet tables, the food items on each should be as follows:

Table 1: Appetizers, salads, breads, relishes, and entrees
Table 2: Dessetts, cheese, and fruit ﬂ (Page 3-6)

( .
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ANSWERS TO SELF-QUEZ #3 (Continued)

- 12.“You should list five of the following items you may use to decorate a buffet table:

A. lce carvings (or a reasonable facsimile)

B. Live flowers, ferns, or other plants .

C. Specially decorated meat items (ham, roast, poultry, or whole fish) .
D. Salads made in fancy molds '

»

E. Various gamishes ) ~

F. Table skirts . : ' : '

G. Special-effects lighting

H. An individual actually carving the meat on the serving line N (Page 3-7)

13. Proper food presentation emhances eye appeal Sometimes the method of presentation will couse
people to try items they msght otheruwise reject. _ _ (Page 3-7)

14. If you prepare buffet items which are to be “self-served,” you should prepare slightly more than if the
items are (0 be served. ' (Page 3-7)

15. A canape is @ small tidbit of food that can be picked up and eaten with the fingers; no eating

utensils are necessary. ‘ (Page 3-7)
16. An “hors d'oeuvre” is @ small serving of food thgt must be eaten with a spoon or ﬁ)r,(- (Page 3-7)
17. The three basic ingredients of a canape are: (A) @ base, '(Bi ‘0.97)'r'(’a_(/, and () a gamish. . (Page 3-8)

"18. You should list five of the following types of food items which may be served on a buffet:

A. Entree e ° G. Cheese

B. Canapes H. Salads

C. Dips ) I. Bread

D. Hard-cooked eggs J. Pastry

E. Relishes " . K. Beverages . ,

F. Fniit . " ‘ -~ Pages 3-7- 3-18)

N . .

19. Watermelon is very effective on a buffet table wheen it is carved out into sqme sort of creative design.:
You may even make melon balls out of the inside and use these to fill it back up. You might also add
other fruit items. L (Page 3-9)

20. The two types of buffet salads are:

A. Simple - made entirely from greens or from other vegetables.

B. Combined - made with several types of ingredients such as fish, gelatin, or fruit. (Page 3-9)
| 21. The two types of beverages used at a buffet are (A) coffee and (B punch. (Page 3-18)
| v .
H ‘(4 N
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READING ASSIGNMENT #4 Pages 4-3 through 4-12

“Yeast-Raised Products/Sweet Doughs”

OBJECTIVES
After completing this assignment, you should be able to:

1. State the six basic ingredients used in baking breads: describe the functions of each.

S

Tell how to activate dry yeast.

3. State the nine basic steps for prepéring straight dough.

4. Describe progressive dough charauc'teristics dl.xring the mixing process.

5. Describe the fermentation process.

6. Define "puhching."

7. State the purpose of the proofing process.
8. Describe the makeup process for bread dough. o : ' il 8
9. Describe the baking, cooling, and storing proces§ for bread. g |

10. Cite uses for leftover‘bread. l {

11. Explain what “rope” is.

12. Describe procedures for eliminatiﬁg. rope.

13. Explain what “mold™ is. - |

14. Déscrﬂ)e procedures for élivnv\inating mold. “

15. E}'plain- how the short-time rﬁejhod differs fror;x the s"t"aight—dough method” of production.

16 Explain how sweet doughs differ from regrular bread doughs. - C

17. Name thf':'two types of sweet dough. a

14. Explain what is meant by "rqtafded" dough.

19 Describe what effect excessive fat absorption has on.doughnuts.

.

20. Explain how coating/ glazing doughnuts differs from other sweet doughs. .

-
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YEAST-RAISED PRODUCTS

INTRODUCTION -

In your SS cousse, you learned the techniques of
baking quick breads. In this course, we are going to
introduce you to a type of baked product which is a
little more difficult to prepare - the yeast-raised
product. Yeast-raised products include breads, bread
rolls, sweet-dough rolls of various kinds, coffeecakes,
doughnuts, and pizza. .

The production of yeast-raised products, especially
bread and sweet doughs, is considerably more invol-
ved than the production of other bakery products. If
the ingredients are of géod quatity, are used in speci-
fied amounts, and are properly mixed, utilizing -proper
temperatures, the doughs will yield good quality pro-
ducts such as those shown in [lustration 4-1.

“Bread” is a term that has been used for centu-
ries to describe a mixture of flour, sugar, shortening,
salt, and liquid. This mixture is made into dough.
Another ingredient, yeast, is added to the mixture to
make the dough rise. The dough mass that results is
leavened (fermented) and baked. This same combi-
nation of. ingredients is used for bread rolls; the
major difference is in the makeup and panning of
bread and in the shaping of rolls.

Swee‘tp-d0ugh products, including rolls, coffee-
crkes, and doughnuts, differ from loaf bread and

rolls mainly in the proportion of ingredients used.
The sweet-dough formula is richer than that used for
bread. Sweet doughs contain more sugar and fat
than do bread doughs and contain eggs and spices,
ingredients not usually found in bread. '

Yeast-raised doughnuts differ from basic sweet-
dough products mainly in the method of cooking.
The formula is similar to that of lean sweet dough.
Changes take place within the dough at a rate deter-
mined by the ingredients in the formula, the termper-
ature of the dough, and the conditians surrounding
the dough. Quality is determined by the speed, com-
pleteness, and uniformity with which these changes
occur. The baker must understand the functions of
each ingredient, then use the ingredient properly

(manner of mixing and amount used). :
BAKING INGREDIENTS

WHEAT FLOUR

Flour is a mixture of protein, starch, and other
materials. These proteins, when combined with
moisture, formi gluten, which gives doughs and bat-
ters textufe. The elasticity of dough is due to &
gluten which expands and holds the gas bubbles
given off as yeast ferments in the dough.

q

AR

4-3

r

Illustratton 4-1, - Pastry-Bar Varieties.

-




Sl o

There are several kinds of wheat flour, and each
1s switable for particular preducts. Hard-wheat and
soft-wheat flours are used in the enlisted dining fa;
cility. Hard-wheat is used in bread and is often call-
ed “bread flour.” It is an enriched, bleached pro-

. duct. Hard-wheat flour is strong in gluten content,

whereas soft-wheat flour is not. Strength of flour to
hold gas is less desitable in cakes; therefore, soft-

* wheats produce flour suitable for cakes andeookies.

(

b,

-

RYE FLOUR

,,,’bl\e(slilun color rve flour is available for bread. Rye
“flour Ns combined with white, hard-wheat flour to
produde rve bread.

WHEAT BASE

Wheat base is prepared from the germ, bran, and
other fragments of wheat kernels. It has a whole-
wheat type flavor and may be combined with white
flour to produce whole-wheat bread and other baked
items. Because this base is a stabilized produet, it
has 4 longer storage life than whole-wheat flour and
is, therefore, used instead of whole-wheat flour in
military diming facilities.

WATER -
This.is one of the basic 1|1g;edients of bread. The
functions of water in baking are listed below:

] Water is necessary to form gluten from the
protemn of flour; this gives dough its elastic and gas-
retaning properties. ‘

s 2. The amount of water used determines the
consistency  of the dough. For good bread, the
amount of water must be measured to produce a
dough that is neither too stiff nor too soft; this will
varv with the amount and quality of the protein i
the flour and the type of product being made. -

3. Water temperature  regulates dough tempera-
ture dunng nuxing,.

4. Water dissolves salt and sugar and aids in dis-
tnbuting these matenals umiformly through  the

dough.

5 Water makes it possible for the enzymes 0

“ct on flour and for the yeast to cause fermentatiore: ’

*

-~

NOTE: If water supplies contain either very=aft

-

or very hard water, vour dough will be affected. 4

-

SUGAR .- {

SALT ,

This is one of the basic ingredients of dough; its
use in the proper amount is important for the pro-
duction of good bread, and its functions should be
understood. '

L)

Salt toughens the gluten, making the dough more

glastic and elastic. Weak glutens are strengthened

y salt; the resuiting bread has improved grain.
Doughs containing salt will ferment more slowly
than those without salt. Salt improves the flavor of
bread and whitens the crumb by producing bread of
a finer cell structure. Salt controls the action of the
veast. It will prevent the growth of wild yeast,
which, in long fermentations, enters the dough from
the flour and the air.

YEAST

Yeast is a microscopic one-celled plant that is
found everywhere in nature where sugar is present.
Yeast is important primarily in bringing about fer-
mentation, but it is also a nutritious food, being a
good source of some important vitamins and enzy-
mes. Yeast is of great importance to the baker. It
transforms heavy dough into a light, porous, elastic
mass from «which appetizing, digestible, and nutn-
tious products are baked. Yeast activity begins as
soon as the ingredients are mixed and continues
until the heat of the oven destroys it. '

Doughs ferment best around 807 F. At tempera-
tures below that, ferentation will be sow. At
higher temperatures, fermentation may proceed
more rapidly than dough is conditigned: that s, the
dough will be torced to expand rapidly before it has
become soft and phable

Suspend active dry veast in-water at 1057 to 110
F. for 3 minutes or follow manufacturer’s. instruce-

tions. Colder water results in slower fermentation,

and warmer water may harm the veast. Hot water 15

NEVER used. ; ,

Actwvée dry veast does not require refrigeration,
but should be stored igaa dry and reasonably cool
place. When priperly stored. dry yeast will keep for
many months.

The refined grabulated sugar is denved f!‘:)m
Laugar cane and sugar beet. This 1s the tvpe nsed for
making bread. Breads? and pastnes become more

- .

-




tender as the atnount of sugar 1y increased, In veast-
rased  products, however, tennentationr will be
slowed, down when the amount of sugar is greater
than 6 percent. ‘

SHORTENINCG COMPOUND

. Shortening 15 any edible th used in bakery goods.
The effect 1s to improve tenderess, thus making the
prodact “short.”

Shortening ‘compound is prepared from deodo-
nzed ammal or vegetable fats or oils. General pur-
pose shortening is intended for many uses in food
pr(,xlu(-tu')n. Bakery\(emulsifier)-t)pe is intended for
spécitic use in cake baking or preparation of some
tvpes of frosting, Deep-fat cookery type should be
wsed tor deep-fat frying only. Both butter and short-
ening havé a umform platic texture and are work-
able” at a range of 65° to 95° F. General-purpose
shortenmg shoujd not be siibstituted in recipes that
specity bakery-type shortening.

“«
:

Plasticity

————

7

The tenn “plastiaty” refers ® the shortening
valie and ease of blending of a fat. Fats vary in their
degrees of hardness or plasticity, depending upon
whether ol or soft fal has been used. Plasticized fats
are “crea nged” and can casily be worked into flour,
& i the case of mié dough. They can also be
combined readily with sugar to produce a creamy
texture,

Y

BUTTER

Butter 1s ;not actually a basic ingredient for all
veast-rased pr()dl‘lt'h. It is. however, used i _prepar-
g specific bread rapes, such as butter r()r{s. It 1
also used quute often m the production of sweet
doughs. '

MILK

\ulk 15 not one of the basic ingrechents for bread;
however, 1t contnbutes so much to bread guality
that 1t 1s included i Armed Fosces recipes for white
and raisin breads, The use of milk 15 recommended
for all sweet-dough formulas for the increased toler-
spce it qves the dongh dunng fermentatipn and
makeup.

/

.
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For white bread, conventional nonfat dry milk,
style A, should be used. Style A, a high-heat milk, is
designed specifically for achieving volume, flavor,
and crust characteristics desired in yeast breads.

ECGCS .

The use of egys is recommended for the rchpess,
flavor, improved texture, and keepmg quality they
give to products such as sweet doughs. )

Yolks and whites differ greatly in their effects in
baking, both because of the fat in the volk and be-
cause the protein of the yolk is very different in its
properties from that of the white. This is evident
from the. foanr produced by whipping the whites.
Egg whites give a stff foam of high volume,
whereas the foam given by the yolks 1s weak and of
low volume.

Shell eggs, frozen whole eggs tbakery type), and
dehydrated egg mix are the types of eggs used in the

production of baked goods.

SPICES

These may be used to add flavor or vanety to the
baked product, hut: care should be used v both the
selection and the amount of spice used, The preserv.
ative or antiseptic qualities of some spices influence
fermentation. Mace, nutmeg, and caraway wsed n
nonnal quantities do not matenally affect fermenta-
tion, '

Cloves, if used in high enough concentration, will

slow or even stpp fermentation. Cinnamon contamns.

essential oils that retard fermentation. Use of spices
should comply with uantities specified in Anned
Forces recipes,

YEAST FOODS (DOUGH CONDITIONERS)

Yeast foods, known as dough conditioners, have
other more important functions than to supply food
for veast. Therr major purposes are to condition the
water and to assist 1n the proper fermentation of the
dough. ‘

Yeast foods contain three tvpes of functional n-
grechents, -

(1o Ammonmim salts, to supply veast wath a sup-
ply of mtrogen for growth.

N

'
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(2) Calcium salts, to produce the correct amount

of hardness in the dough water and to firm the
gluten. . E

(3) An oxidizing agent, to give a firmer, less

In addition, these in
salt to add bulk so that the yeast food will be easier
to scale .accurately. The use of yeast foods is often
determined by the strength of the flour and the fer-
mentation period desired. Not all flours require yeast
food. When the flour requires such material, its ad-
dition produces bread of larger volume, better grain
and texture, and improved loaf appearance. An ex-
cess will produce inferior bread with low volume
and coarse grain. ~

When combining these various ingredients to
form a dough, several conversion formulas are avail-
‘able for use. These formulas allow you to vary the
percentages of your ingredients in order to produce
different types of products. The two formulas used
in the AFRS are called (1) true percentages and (2)
baker's percentages. These formulas are used (1) in

*  adjusting a recipe to yield a specific number of serv-
ings, (2) to produce a specific number of smaller or

‘larger servings, or (3) to use the amount of in-

gredients available.

The exact procedures for converting,a recipe
using trué percentages are provided on AFRS card
D-G 1(1). Procedures for using baker’s percentages
are provided on AFRS cards D-G 1(1) and (2?. )

PRODUCTION PROCEDURES

The three methods for preparing yeast-raised
doughs are the (1) straight-dough method, (2) sponge
method, and (3) short-time method. The -straight-
dough method is the one used mostfrequently in the

Armed Forces Recipe Service. For purposes of study

here, we are only going to discuss primarily the
straight-dough method.

*The method for preparing straight-dough is as
follows: o

(1) Mix ingredients
(2) Ferment

(3) Punch,

gredients contain starch and

(4) Rest (intermediate proof) - .
(5) Makeup N
(6) Rest (intermediate proof) -
(7) Bake

(8) Cool

(9') Store )

MIXING

~

Your bread dough should be mixed as follows:

(1) Combine the yeast with part of the water.
(Sometimes a portion of sugar is also added at this
point.) ’ - ,

(2) In another bowl, mix together the sug'ar, salt,
nonfat dry milk, and the remainder of the water;
add flour to this solution; mix one minute. ‘

(3) Add yeast solution; mix one minute.

(4) Add shortening“; mix 10-15 minutes or until
dough is smooth and elastic. .

NOTE: It is NOT a good practice to add shorten-
ing to dry flour. Shortening has a waterproofing ef-
fect, and thus affects proper absorption of the lig-
uids. This, in turn, affects the quality of your fin-
ished product.

A

As your mixing progresses, the dough will exhibit
several developmental characteristics. When the in-
_gredients are first mixed together, the-dough mass
will be only moderately cohesive, rather wet, and
lumpy (Phase I of Ilustration 4-1). As mixing
progresses, the flour continues to absorb the liquid,
and the mass becomes firmer. The lumpiness begins
to disappear, but the dough is still somewhat sticky
(Phase II of Mlustration 4-1). With further mixing,
the dough begins to soften and become more relax-
ed. The stickness disappears, and the dough takes on
a smooth appearance (Phase III of Mustration 4-1).

~ NOTE: Overmixing causes the dough to break
down; elasticity is lost; and the dough becomes ~
sticky and runny.

c
~1




Phase |-

" THERE IS NO RULE GOVERNING THE MIX-
ING TIME OTHER THAN THE FEEL AND AP-
PEARANCE OF THE DOUGH. - .

Phase I

If you have access to a dough thermometer, you

may wish to check the temperature of your dough
after all mixing is complete. This temperature shoul
be in the range of 78° to 82° F. -

Mixing should not be underrated in bread dough
production. It is the FIRST crucial step.

FERMENTATION

_Fermentation is the SECOND crucial step in
bread production. It should take place in a clean,
odor-free area. The temperature of the area should
be 80° -'85° F., and the relative humidity should
be approximately 74% - 78%. If the humidity can-
. not be controlled, you should brush the top of the
dough LIGHTLY with oil or shortening then cover it
with a damp cloth. This keeps the dough from dry-

'HEAT, the amount of yeast can be slightly’

Phase II1

Tiustration 4-1 - Dough Development.

4

precautionary measures to help control the tempera-
ture of the dough itself. You can do this by wrapping
the dough container with paper of cloth. In cases of
extreme COLD, the amount of yeast in the dough
can be slightly INCREASED. You might also need

to increase fermentation time. In cases of extreme

DECREASED, and the fermentation time can be

‘shortened. In either case, experimentation on your

part will be necessary until a quality product is
produced. ] " R

Fermentation time varies, so you need to check
your dough periodically. The time, however, will
usually range between 45 minutes and 1 1/2 hours.
Fermentation js complete when your dough is ap-
proximately double in size. To test it, you.insert your

. fingers about thre¢ inches into the dough. If the

the fingers, it is

dough recedes or puckers away fro
ses and the

ready to be punched. If the imprint

_ dough does not recede, the dough is not réady to be

ing out and keeps a crust from forming on the dough .

as it rises. You should also lightly grease the bowl in
which the dough is allowed to rise. Heavy greasing,
. however, may cause streaks in the bread. .

The fermentation area shoﬂd also be free from‘

drafts (extremes in heat or cold). If the temperature
CANNOT be controlled, you will need to take some

al

punched.

NOTE: If the dough recedes excessively, the
dough has passed the“ideal punching time, and it
must be thrown out. Common results of over-
fermentation are pale crust color, sticky dough, poor

* symmetry, and poor flavor.

Once fermentation is.complete, you are ready to’

proceed to the next step.
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PUNCHING .

“Punching” the dough actually means that you
fold it over from the sides into the middle until most
of the gas is expelled. After this is dccomplished, you
should flip the entire dough mass upside down in the
fermentation container. Good punching remixes in-
gredients to give the yeast new food.

RESTING

After the dough is punched, it is returned to the
work bench to be rested 10 to 15 minutes. This rest-
ing time allows the dough to relax and become pli-
- able for makeup. A dough that contains more eggs

and sugar (rich dough) requires a little less resting
time. -

MAKEUP

The makeup process actually involves several
steps. First, you divide your dough into the proper
sizes (loaf size or roll size). If this is done by hand,
you need to weigh each piece to ensure uniform size.
This step is sometimes called “scaling.” You press
the gas out of each piece and then mold (round)
each one, tucking under the raw edges. (See Illustra-
tion 4-2.) The dough should be soft and elastic. As it
is rounded, gas escapes, making a squeaking sound.
The rounded surface of your dough should be
smooth. If the surface is rough, gas will escape dur-
. ing proofing.

After you divide and round your dough, you
should pan it (place.it in the appropriate pan(s) for
baking). It is then allowed to rest again.

v

RESTING

This second resting (proofing) time is to allow the
dough time to recover from the effects of makeup.
During this time, the product will about double in
volume from thé makeup size. The surface will be-
come smooth and light in appearance. Temperatures
for this proofing period should be 90° - 100 ° F.,
and the relative humidity should be 80% - 85%.
Time will vary from 15 to 45 minutes; loaves gener-
ally take 3Q to 45 minutes. ’

Care must be taken at this stage of production
because over-proofing (too much time) will give an
open grain, a gray color, loss of flavor, and lower

volume.

BAKING .

Baking time for bread varies according to the
amount of dough in the pan and also according to
the size of the pan. When you place your bread pans
in the oven, be sure you handle them gently because
the dough is fragile and jolting will affect the body
of the dough. Also be sure you DO NOT OVER-
LOAD the oven. An overloaded oven may not re-
gain its Heat rapidly enough for the bread to rise cor-
rectly. The bread loaves should be far enough apart
on the oven racks to allow proper baking all the way
around. '

During the early part of.baking, bread rises quite
rapidly. This rapid rise is called “oven spring.” On
loaves, the exterior is set by heat more rapidly than
the interior bakes, so the side of the loaves break
(shred) as the interior continues to expand. Rolls,

kS




being smaller, cook more uniformly throughout and, -

~ consequently, do not have this breuking in the exte-

rior crust. Bread is done when the internal tempera-
ture reaches 208° - 210° F. Also, a well baked
bread gives a hollow sound when it is tapped.

NOTE: If you are going to freeze bread or cool it
and reheat it later, you should SLIGHTLY under-
bake it.

COOLING

After baking, remove loaves from the pans and
place them at least one inch apart on the cooking
racks. DO NOT COVER THEM UP. Instead, brush
the tops with shortening so that the crusts will not
become dry. Be sure the cooling area is free from
drafts. Cooling usually takes 1 1/2 to 2 hours.

N

STORING i

After bread has COMPLETELY cooled, it should
be placed in plastic bags if it is not to be consumed
immediately. If bread cannot be frozen, it should be
baked only in quantities that can be consumed in 48
hours. If absolutely necessary, it can be stored unfro-
zen up to 96 hours. ’

If the storage room is hot and humid, you may
have to refrigerate your bread; however, refrigera-
tion is NOT the ideal method for storage because
bread stales more rapidly under refrigeration than it
does at room temperature.

Always be sure you store your bread so that the

oldest is used first.

Slightly stale breads can be used for French toast
or grilled-type sandwiches without noticeable loss in
quality. Leftover breads can be -used for bread
crumb toppings, croutons, or bread puddings.

Storage Problems T

Two conditions which may develop while bread
is being stored are (1) rope and(2) mold. Rope spores
are formed by bacteria. It causes the crumb of the
bread loaf to deteriorate, darken, and become sticky
and wet. If the loaf is pulled apart, long, wet strands
will appear as it separates. Rope has an odor similar
to an overripe cantaloupe. Rope grows best at tem-
peratures between 90” and 95° F. It is inhibited by
good sanitation. some acid in the dough, or a mold

1
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inhibitor. If your bakeshop does become contamin-
ated with rope, you should follow the procedures
below:

~

e Dispose of all baked product; and baking
ingredients in the shop. .
e Thoroughly clean the shop and all the equip-

ment.

e Wash the bulkheads, decks, and overhead with
hot soapy water and rinse them thoroughly.

o Remove all foreign matter from all equipment
and tools and from the cracks and seams in the
oven.

o Sterilize the workbench and all small equip-

ment.

e Rinse down everything a second time with a
strong vinegar and water solution.

Mold, on the other hand, is composed of tiny
plants which are visible to the naked eye. There are
many types of mold-which vary in form and color.
They form velvety, colored spots on the bread and
create a musty odor. Mold spores are present in the
air and will become visible on almost any food sub-
stance if they are given sufficient tine under proper
conditions to develop. Mold will multiply in a warm,
humid atmosphere or on moist food. The absence of
light and sufficient time also contributes to its
growth. Mold first appears on the side of the loaf.

Since mold is not resistant to heat, if there is any
present prior to baking, it will probably be killed
during baking. This means that any mold on the
baked bread is a result of improper handling after
baking.

To prevent the formation of mold in the bake-
shop, follow the precautionary measures below:

» Keep the shop clean and dry.
« Ensure proper circulation of air in the shop.
e Ensure that all areas are lighted, -

e Bake bread thorouchly and cool properly
before storing it.

e Always avoid handling the bread with wet or

damp hands.




Ensure that bread is not kept for any length of
time, since bread molds very quickly in
storage.

SHORT-TIME METHOD

All of the preceding discussion has been on the
straight-dough method of bread production. Another
method which is often used in the Coast Guard, par-

ticularly on ships, is the short-time method. This

method was developed to meet feeding require-
ments where time and space are limited. This proce-
dure eliminates the intermediate proof and the final
vaf-molding operation. The result is a modified
&;nge-t)pe dough which produces a very good
bread. The important thing is that you reduce your
total preparation time considerably. Normal time is
5 to 6 hours: using the short-time method, time is 2
to 2 1/2 hours. Many of your AFRS cards provide
vou with instructions for preparing various breads
using both the straight-dough method and the short-
tine method. This gives you some latitude in your
baking requiremnents.

Mustration 4-3:

HOT ROLL PRODUCTION

Dough for hot rolls differs from regular bread
dough primarily in that it is a richer formula, and
less mixing is required. Formulas for different. types
of rolls differ; however, regular bread dough may be
used to make rolls of good quality.

"" The steps for roll p
same as for bread. See Illustration
in hot roll makeup.

BREAD AND ROLL MIX

Many CG dining facilities now use bread and roll
mixes. They are timesaving and, except for water.
and yeast, all the necessary ingredients are already
premeasured and combined. The yeast is packaged
separately in moisture-proof packets Be sure vou
follow all instructions exactly as specified on each

mix.

Parker House Rolls

Hot Roll Makeup

4-10
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VARIETY BREAD PRODUCTION

-

There are many variations to your basic bread '

recipe. In a CG dining facility, you may be required
to make rye bread, wheat bread, raisin bread,
French bread, pizza, or some other variation.
Though the BASFC procedures are provided in this
reading assignment, you should consult the specific
recipe card from Section D (Breads and” Sweet
Doughs) of the AFRS. ' '

SWEET DOUCH

Sweet doughs are among the variations to your

basic bread recipes. Sweet doughs have more sugar,
shortening, and eggs; they are “richer” than regular
bread doughs. Most sweet dough products also con-
tain various flavorings and spices. In this regard, you
should remember that excessive use of some spices
can adversely affect your finished product. Also,
since sugar slows down' the yeast action, sweet
doughs generally have a higher yeast content than
other doughs. Even though sugar increases both fer-
mentation time and cost, this ingredient is what
causes your product to be more tender and to keep
longer. ' , ’

Mixing sweet dough is no more difficuit than
mixing any other type veast-raised dough. The fer-
mentation times, however, may be somewhat less
because the dough must be handled so much during
makeup. Just be sure you always follow the AFRS
card VERY CAREFULLY for each specific recipe
you prepare. -

There are two of sweet dough. They are (1)
regular sweet dough and (2) Danish pastry. The
primary difference in these two doughs is in texture,
Regular sweet dough products have a fine, even

grain and texture; Danish pastries have a flaky .

texture. Fermentation of Danish pastry is slowed
down (retarded) by refrigeration. Because of the
high butter content of Danish pastry, refrigeration is
" necessary to keep the butter from melting and soak-
_ing into the layers of dough. This refrigeration, of
course, takes extra time and space. Since very few
Coast Guard facilities have either the time or the re-
frigerator space necessary to prepare this type

try, a regular sweet dough can often be utilized
or basically the same purpose.

76

NOTE: If space permits, the one advantage in
using retarded dourfms is that they can be prepared
ahead of time, perhaps during'a slack period, and
baked sometime later. R

@

-

Once you have perfected a particular sweet
dough recipe, you may just continue using the same
basic dough and simply vary it by:

(1) Using a variety of shapes (See Hlustration
44)

(2) Using different fillings
(3) Varying the finish or glaze of the baked
product ) .

,Dou‘ghnub

" Doughnuts can be made from your basic sweet
dough recipes. Specific instructions are provided in
the AFRS. You do, however, have commercially-pre-
pared doughnut mixes which are often used in CG
dining facilities. If you use these, simply follow the

instructions on the packages.

An important point to note in preparing douﬁh-
nuts is that the sugar content, to some extent, intlu-
ences the amount of browning and fat absorption
during frying. Some fat absorption is needed for a
high quality product; however fat-soaked doughnuts
are heavy, greasy tasting, and they stale very rapidly.

\

Normally, sweet, breads are glazed while they are
still hot, but doughnuts must be drai ed and cooled
before glazing or coating them.

This reading assignment has provided you with
only the basic information for preparing veast-raised
products. You should remember that each recipe will
vary somewhat. Amplification on baking procedures
is provided in Food Service Operations (NAVSUP-
421), There are also many commerically-prepared
texts which are excellent sources of reference.
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SELF-QUIZ #4

4

1. Draw a line from the ingredient in Column A to its function in Column B,

A S B
FLOUR | 'i'oughens the gluten; improves flavor
SUGAR Makes dough light and porous
SPiOR’i"ENINC Regulates dough temperature
s SALT Makes breads more tender

a -, LIQUID’ Contains gluten-forming properties
YEAST Makes the product “short™

2. When vou activate dry yeast, what should the water temperature be?

3. Draw a line from the preparation procedure in Column A to the appropriate descriptive phrase in
Column B.. - o -

A B
MIXING Area for this step. shou{d be free from drafts
FERMENTING | } ) Scaling helps guarantee uniform sizes
PUNCHING Do not overload

RESTING Place in plastic bags
MAKEUP ) Dough exhibits several developmental
) characteristics
* BAKING :

Allows dougf\ to relax

COOLING o
Loaves should be at least one inch apart

STORING
Flip the dough mass upside down

4. What characteristic is exhibited by an dvérmixed bread dough?

5. What is a good test to see if dough has fermented long enough?

W-&Mmg\h overferments, what should vou do to it?
e )

7. How do y«Nh" a bread dough?

"8, What 1s “"proofing” Wr? Rl

9. During what stage of breathproduetion fo vou round the dough and tuck under the raw edges?

¥




-

SELF-QUIZ # 4 (Continued)

e

. If you intend to freeze bread, how should you bake it?

10
11. Why should you NOT store bread in the refrigerator?
12. For what purposes can you use leftover or slightly stale bread? - .,

N ‘

B.

C. : _

D. : X \
13. How does “rope” affect bread? : : -
14. Cite three procedures for eliminating “rope” in a bakeshob(

. : ~
B ; ‘ / '
C. ,

R ' ) .
15. How does “mold" affect bread? _
16. Cite three precautionary measures for discouraging the growth of mold.
A. !
N B.
C.
17. What is the primary reason for using the short-time method of bread production?
18. Sweet doughs contain more . " _ and _ than regular
bread doughs.
19. What are the two types of sweet doughs?

20.
21.

22. What must you do to a fried doughnut before you coat it with sugar?

A.
B.

What do you do to bread dough to “retard™ it?

Fat-soaked doughnuts are and _

1','.)
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ANSWERS TO SELF-QUIZ #4

L

4.
5.

10.
11

13.

c

/0

Flour - Contains gluten-forming properties

Sugar - Makes breads more tender ! i

Shortening - Makes the product “short” '

Salt - Toughens the gluten; improves flavor "

Liquid - R tes dough temperature C

Y - Makes dough light and porous b (Pages 4-3 - 4-5)

To activate dry yeast, your water temperature should be /05" /o0 1107 F.,/ © . (Page44)

Mixing - Dough exhibits several developmental characterisncs ‘

Fermenting - Area for this step should be free from drafts A

Punching - Flip the dough mass upside down /

Resting - Allows dough to relax

Makeup - Scaling helps guarantee uniform sizes

Baking - Do not overload

Cooling - Loaves should be at least one inch apart

Area for this step should be free from drafts

Storing - Place in plastic bags (Pages 4-6 - 4-9) -

An overmixed bread dough breaks down, the elasticity is lost, and it & sticky and runny. (Page 4-6)

Dough has fermented long enough if you can push your  fingers down into the dough, and it recedes or

puckers away from your  fingers. (Pages 4-7)

If dough overferments, you should /a.rt throw it away am/ start oll over. ‘ (Page 4-7)
. To “punch” a bread dough you fold it over from the sides into the middle, then you flip the entire

dough mass upside down (Page 4-8)

“Proofing” aﬂow the dough to relax and become pliable for r;zakeup or baksng. (Page 4-8)

During makeup you round the dough and tuck under the raw edges. | Page 4-8)

If you intend to freeze bread, you should slightly underbake st. . (Page 4-9)

You should NOT store bread in the reftigerator because bread stales more rapidly under refrigeration

than st does at room temperature. (Page 4-9)

Use leftover or slightly stale bread for: (Select only four)

A. French toast

B. Grilled-type sandwiches

C. Croutons

D. Bread puddings ~

E. Bread crumb toppmgs ’ ) (Page 4-9)

? .
“Rope” causes bread to deteriorate, ‘darken, and become .mcky and wet. : (Page 4-9)

%




ANSWERS TO SELF.QUIZ 4 /Confinued)

14. You should have listed three of the following procedures for eliminating “rope” in the bakeshop:
A. Dispose of all baked products and baking ingredients in the shop '
B. Thoroughly clean the shop and all the equipment -
C. Wash the gulkheads, decks, and overhead with hot soapy water and rinse them thoroughly
D. Remove all foreign matter from all equipment and tools and from thé cracks and seams in the oven
E. Sterilize the workbench and all small equipment

F. Rinse down everything a second time with a strong vinegar and water solution (Page 4-9)
15. Mold forms celvety, colored spots on the bread. < (Page 4-9)

16. You should have listed three of the following precautionary measures for discouraging the growth of
mold: .

A. Keep the shop clean and dry

B. Ensure proper circulation of air in the shop

C. Ensure that all areas are lighted : .

D. Bake bread thoroughly and cool properly before storing it '

E. Always avoid handling the bread with wet or damp hands

F. Ensure that bread is not kept for any length of time, since bread molds very quickly in storage
(Pages 4-9 - 4-10)

The primary reason for using the short-time method of bread production is #0 save time. Page 4-10)

Sweet doughs contain more sugar, .v/:offem’ng and eggs than regular bread doughs. (Page 4-11)

x

19. The two types of sweet doughs are:

A. Regular sweet dough

B. Danish pastry \ (Page 4-11)
20. To “retard” dough, you refrigerate it. (Page 4-11)
21. Fat-soaked doughnuts are Aeavy and greasy tasting. : (Pai;;é 4-11)
22. Before you coat a fried ’doughnut with sugar, you must first drain and cool it. (Page 4-11)

t
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READING ASSIGNMENT #35 " Pages 5-3 through 59

" “Food Inspection”

OBJECTIVES .

S <

‘ After completing this assignment, you should be able to:
1. State who must inspect foods to be procured for Armed Forces use. <,

2. State who must inspect foods after they are received by the Coast Guard to ensure that they
- are fit for human consumption. :

3. Cite the manual which outlines inspection procedures for foods »_vhiche delivered directly
to military food service establishments. .

4. Cite two basic causes for rejection of foods by inspectors,

5. Describe the inspection standards for fish and shellfish. ' ,
6. Explain the minimum inspection standxtrds for fruits and vegctnblcé.

7. Cite the four ;lrcas of consideration when inspecting canned products. o

8. Define “pinhole.” - ’
9, Define “‘sweller.”

10. Define “springer.”

11. Define “flipper.”

.

12. Cite two food items which vou should NOT reject simply because the container bulges.
13. Explain inspection standards for dry food ftems.
14. Cite inspection standards for butter, cheese, and eugs.

15. Cite inspection standards for milk and milk products.




_16. Cite characteristics o the following s’pdilgd/ dar;xgged food items:

a.

b.
C
d
e.
f.
g
h.
i.

j-

k.
1

n.
o.

P

e

S.

v

ERIC

l‘

t.

. Bananas ' y _ L
., Cherries - - o o .

& ~

r

Fish ’ . ' - )
Apples

23

Grapefruit
Grapes :
Honeydew melons , Yo
Lemons

Oranges - - -

Pineapples = L B i -

Strawberries : .

1 Eggplants . . > o , .

‘m

. Lettuce . :
Onions S -
Peppers . ' '
Potatoes
Cammed corn i S
Canned peas :
Canned meat products Y
Dried vegetables

e

ot

‘.
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~ All food maintained for use by

-

_ . FOOD INSPECTION

INTRODUCTION
. i 1

.
? \
4

military services
ust be wholesome and fit for human consumption.
. "Affer being obtained from approved solrces, it must
then be transported, stored, prepared, displayed,
and served so as to avoid contamination. Contami-
nation could be through dust, insects, rodents, un-
cléan equipment or utensils, unclean handlers, un-
necessary handling, coughing, sneezing, flooding,
-draining, and overhead leakage or condensation.

~ Because of this. posmbxhty of confap\in::\ﬁclm, the
military services have very rigid food inspection
regulations. The inspectibns are made by:

® Technically

‘veterinary services :

‘ o |

*' Defense Personnel Support Center quality
« * assurance representatives - |

¢ . i

-

¢ US. Department of Agriculture (USDA)

- inspectors

At each individual CG unit, a.medical depart-
ment representative or another individual design-
ated by the commanding officer is responsible for
inspecting all foods to ensure that they -were re-
ceived from approved sources and are fit for human
consumption. This medical department representa-
tive must maintain close communications with the
military veterinary services (or preventive megdicine
technicians) to keep abteast of the latest-ifispection!
standards. Also, when ‘tis inspection is performed,

the medial department representative must be ac- .

- companied by:
e The food seMce officer . |
o The food service r'nanager |
or.
o Some other designated individual
If foods have not been inspected prioréto recei[;t at
a CG unit, they must be inspected at the unit accord-
_ ing $o procedures outlined in the Food Service Sanita-
tion Manual (COMDTINST M6240.4). Fresh bakery

items and fresh dairy products (other than mik and
milk products) generally fall into this category.

-

A

qualified personnel of the military

Many times, commion sense is the best factor in-

" volved in food inspection. Any food with a foul odor

or a “strange” appearance should be rejected. Just
remember that you NEVER TASTE SUSPECT
FOODS.

As you take on more supervisory/managerial du-
ties in CG dining facilities, you may often be re-
quired to inspect or assist in inspecting food items.
This is a very important aspect of your job, since
contaminated foods can cause extreme illness on a
wide scale anfi, in Some cases, can even cause death.

The following spécific inspection information
should be noted. > .

A
!

- INSPECTION STANDARDS

* MEATS AND POULTRY

The U.S. Department of Agriculture is responsi-
ble for Federal inspection of meat, meat products,

. poultry, and poultry products. All products of this

.~ sumer which at least

[

i
1

|

type which are procured for CG use must be marked
with the stamp of approval from that agency.

Some foods are inspected only at theistate level.
For this type inspection to be acceptable, it must af-
ford health protection_and safeguards to the con-

equal those provided by the
Federal systems. ' .

FISH AND SHELLFISH : )

Each container of unshucked shell stock (shell-
fish, oysters, clams, mussels) procured for CG use
must be identified by an attached tag that states the
name of the original shell stock shipper, the kind and
quantity of shell stock, and an official certificate
number issued according to the law of the jurisdic-
tion of its origin. Fresh and frozen shucked shellfish
must be packed in nonreturnable packages identi-

! fied with the name and address of the original shell
“stock shipper, shucker, packer, or repacker, and the
official certificate number issued according to the
law of the jurisdication of ifs origin. Shell stock and
shucked shellfish must be kept in the container in
which they were received until they are used.

" Fish should be checked carefully. If fish has been
frozen, thawed, and then refrozen, it must not be

4
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., used. Fish that has been refrozen has soft, flabby

" flesh, a sour odor, and an off color; the wrapping

Eoper may be moist, slimy, or discolored; and the
ttom of the box may be distorted.

F resh fish havé bright-red gills, prominent clear
eyes, and firm elastic flesh. Stale fish are dull in ap-

ce, have cloudy and red-bordered -eyes, and 7

soft flesh. Finger impressions are made easily in stale
fish and remain when pressure is released. Fish

- caught over the side of the ship must not be con-

sumed unless there is absolute certainty that they
are not poisonous. Cooking does not destroy the poi-

sonous alkaloid in fish, and violent illness and even
death may result. :

Fresh crustaceans (lobsters and crabs) must be
purchased as a live product. They will remain satis-
factory as long as they are alive and the flesh is not
shrunken. If they have been stored for long periods,
however, the quality greatly decreases. \

. FRUITS AND VEGETABLES

The U.S. Department of Agriculture also sets the
inspection standards for fresh fruits and vegetables.
These standards estabhsh ‘'only MINIMUM require-
ments.

Generally speaking, the following factors should
be considered when inspecting all fruits:

dE)ear:amce (absence of blemishes; these
cate poor quality or the beginning of
decay)

o Size (larger fruit usually is more woody and
coarse)

« Taste (this is the best indicator of quality)

Specific fruits should be mspected utilizing the
* following guidelines.

‘Apples

The best grades of apples are firm and have good
color (bright and unspotted) ‘and flavor. Immature
apples have a poor color, lack ‘flavor, and shrivel
after storage. Overripe apples have.a dull and extra-
yellowish appearance. In advanced stages of overri-
peness, they wilt and ‘begin to show decay. When
apples have been severely injured by freezing or
bruising, the skin appears brown and watersoaked
and is often tough and leathery.

Bananas
R

v o

5

The color and condition of the peel are good indi-
cations of the use that shoyld be made .of bananas.

When the skin is all yellow, the banana is firm

enough -and ripe enough to be eaten. If the peel is
yeﬂow but flecked with brown, the banana is fully

ripe and should be used immediately. Fruit with a
moldy skin that has turned black is of poor quality,
although some bananas with a dark skin are very.

" ripe but still good. ‘

Cantaloupes

There should be no trace of a stem at the blossom -
end of cantaloupes. If the netting covers the canta- -
" loupe thxckly and stands out like a whipcord, the

melon is generally good. An apparent softness at the
blossom end is no sure indication of maturity, since

« repeated pressure from handling will produce this
condition. Fully ripe cantaloupes have a delicate
aroma; an audible rattling of the seeds in a melon,
when shaken, is another sign of maturity. The skin
beneath the netting usually has a yellow tinge. Too
deep a yellow indicates overripeness.

Cherries

High quality in cherries is denoted by plumpness,
a bright appearance, and a good color. Iinmature
cherries have a peculiar bitter tang, and are undesir-
able. Cherries should be inspected for worms. Sev-
eral cherries in” each container should be cut, be-
cause worm damage is not always apparent on the
outside. Soft, overripe, or shriveled fruit should be
rejected.

Grapefruitg

‘Fine juicy grapefruits are well rounded in shape

and heavy for their size. They are firm, but springy

to the touch; not soft, wilted, or flabby. A coarse
skin, puffiness, or gponginess indicates lack of juice
and taste. Fruits decayed in any degree are not de-
sirable. Usually the flavor is affected. Decay some-
times appears as a soft, discolored area on the peel at
the stem or button end of the. fruit. It may also ap-
pear as a watersoaked area, with much of the n.itural
yellow color within the area being lost and the peel
being so soft that it breaks easily when you press it
with your finger.

11:




Grapes

Color is a.good guide to ripeness of grapes. The
darker varieties should not have a green tinge; white
grapes should have a decided amber coloring. The
fruit should be plump, and each grape should be

firmly fastened to'the stem. Decay is indicated by

wetness or the presence of mold.
. .

. Honevdew Melons

Prime quality honeydew melons have a thick,
green-colored, sweet, fine-flavored flesh with a dis-
tinct pleasant aroma. The rind has a light-yellowish
color and vields slightly to pressure. Decay is gener-
ally indicated by mold or dark, sunken, watery areas.

Lemons
- ]

.

. The best lemons have a greenish-yellow color
with a smooth, fine-textured skin, and are heavy for

their size. Mold or soft spots at the ends indicate-

decayIf they are too springy, they may be decayed
in the center. ,
Nectarines \
Nectarines look and taste like small peaches, but
they do not have “peach fuzz.” They are red, white,
or vellow fleshed in color and are chosen for their
plumpness and firmess. Overripeness is indicated by
a darker color and a softness of the fruit. -

-
a

‘Oranges

-

The skins of good oranges should be vellowish-
orange, smooth, and fine textured. Avoid those that
have badly creased skins or a puffy, spongy condi-
tion and are light in weight for their size. When in-
specting for quality, be sure that the crate does not
contain decaved fruit.

Peaches .

Quality in peaches is indicated by the general ap-
pearance and firmess of the flesh. They should be
smooth skinned and well filled out. The color on the
nnderside -should be creamy .white or yellow,
blushed with red. Overripeness is indicated by
deeper reddish-brown ¢olor and softness of the fruit.

~

Pears
L

Good ¢uality pears are firm and shiny. Pears are
packed and shipped green because they develop a
t . v
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fine flavor and smoother texture when ripened off
the tree. They should be fully ripe for fresh use. If
they are hard and’ unyielding to the touch at the
time of receipt, allow them to stand 4t room temper- -
ature until the flesh responds readily to a gentle
pressure of the hand. They are then in prime condi-
tion for eating. .

]

Pineapples

Fully ripe pineapples are slightly\ soft- to the
touch, golden yellow in color, and have a “piney”
aroma. Fruit that is too green may not ripen well’
Overmaturity is shown by slight decay at the base or

‘on the sides by dark, soft, water spots.

Plums

Good plums should be full colored and soft ’
enough to yield to slight pressure. Some varieties are
fully ripe when the color is yellowish-green; others
are ripe when the color is purplish-blue or black. If-

. hard or poor in color and flavor, the fruit is imma-

ture. Overripe fruit is soft and usually leaky.

Strawberries

Quality in strawberries is indicated by the gen-
eral appearance. They should be firm, plump, and
bright red in color. Overripe strawberries are leaky,
dull in color, and should not be used. Mold at the
surface indicates decay. :

'S

Tangerines

Tangerines are small, vellowish-red oranges with
easily, removable skins and loosely adhrering sections.
Quality is based mainly on weight for size and deep-
vellow or orange color of the skin. .

Watermelons -

A fully ripe watermelon has a thin outer skin that
peels easily when scraped with the fingernail The

" underside changes from white to a yellow tinge with

maturity. The best way to determine watermelon

quality is by “plugging.”

Because of the high perishability of fresh vegeta-
bles. they must not be pinched, squeezed, or other-
wise handled unnecessarily. Specific vegetables should
be inspected utilizing the following guidelines.
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.h}zaragus )

- Asparagus stalks should be straight, fresh appear-
ing, crisp, and tender with compact pointed ends
and only one inch or so of tough woody base to
remove.

1

Beans
Green or waxy yellow (wax-beans) beans should
have long, straight pods and be crisp enough to snap

easily. When the beans start to ridge and bulge the
pods, they usually are old, tough, and leathery.

Beets
Beets should be globular shaped with smooth,

tough than very large ones.

Broccoli

Broccoli should have plenty of green color in the
heads as well as in the leaves and stems. Stalks
shouid be tender and firin with compact, dark-green
or purplish-green buds in the head.

Brussel Sprouts

an attractive green color. Puffiness, a wilted appear-
ance. or vellow color indicate poor quality.

- mcabbage

\\'ell-trinfllxed. solid heads which are“heavy for
their size and show no discolored veins are usually of
good quality.

Carrots
—— «

Carrots should be bright-colored, well-shaped,
and medium-sized. Poor color in carrots indicates
poor qualitv. Wilted, flabby, soft, or shriveled car-
rots lack flavor.

Cauliflower
e/

A jacket of bright green denotes freshness. The
head should be white or creamy white, clean, and
solidly formed. If the flower clusters are spread or
open, the vegetable is of poor quality.

firm flesh. Mediun-sized beets are less likely to be

. Good brussel sprouts are hard, compact, and of

Celery

Quality characteristics for both the bleached and
the green celery are the same. Leaf stems or stalks
should be brittle enough to snap easily and be of me-
dium length and thickness. The inside of the stem
hould be smooth. If it feels rough or puffy to the
touch, the celery is likely to be pithy. '

Com

. Comn may be either white or yellow. The husk is a
fresh ‘green color, while the kemels are tender,
milky, and sufficiently large to leave no space be-
tween the rows. Ears generally should be filled to
the tips, with no rows of missing kernels.

Cucumbers

The best cucumbers are firm in texture and
bright in color. Cucumbers of less than seven inches
in length and about two inches in diameter are best.
Overmaturity is indicated by a generally overgrown
puffy appearance. The color of overmature cucum-
bers is generally dull and not infrequently yellow;
the flesh is tough; seeds are hard; and the flesh in
the seed cavity is almost jelly-like.

-Eggplant

Purple eggplant should be of a clear, dark, glossy
color that covers the entire surface. Heaviness and

firmess of flesh are important. Choose pear-shaped -

eggplants from 3 to 6 inches in diameter. Decay
shows up in dark brown spots. Wilted, soft, or flabby
eggplants should be discarded. :

Endive

Curly endive grows in a bunched head with nar-
row, ragged-edged leaves which curl at the ends.

The center of the head is a yellowish-white and has a-

mild taste, while the dark green outer leaves have a
bitter, taste. Tough, coarse-leaved plants and unde-
sirable. Toughness can be determined by breaking or
twisting a leaf. ] :

Egéarole

Escarole is a variety of endive. The leaves are
broad and do not curl at the end. Crispness,
freshness, and tenderness are the essential factors of

quality.




Greens

Collards, kale, mustard, spinach, and turnip tops
are the greens authorized for use in enlisted dining
facilities. Good quality greens must be fresh, voung,
green, and tender. Poorly developed, dry, or yellow
leaves or insect-eaten leaves are not good. Coarse
stemns indicate poor quality.

P

Lettuce

“Iceburg” lettuce is tightly headed lettuce, me-
dium green on the outside with a very pale green
heart. Discolored areas on the leaves indicate decay.
Soft rot sometimes penetrates to the center of the

head.

Onions
—h“

Spanish and American types of onions, both
grown in the United States, are used by the military.

«,Dry onions should be bright, clean,hard, well-shap-

ed, and "dark-ski&led. Moisture around the neck in-
dicates debay. "%

Onions; green

Green onionsA should be fresh in appearance,

should have fresh green tops and medium-sized
necks which are blanched for at least 2 or 3 inches
from the root. They should be young, crisp, and
tender. Bruised, yellow, wilted tops indicate poor
quality. The condition of the necks can be ascer-
tained by puncturing them with your thumbnail and
twisting them. )

Parsnips

Young parsnips, 1 1/2 to 2 inches thick and free
from rust spots, are the best. Withered parsnips are
old, tough, and have a strong flavor. .

Peppers

Peppers should be well-shaped, thick-walled, and
firm, with a uniform glossy color. Pale color and soft
seeds are signs of immaturity. Sunken, blister-like:
spots on the surface indicate that decay may set in
rather quickly. .

Potatoes ~

Good quality white potatoes are generally clean.
firm, and free from cuts, growth cracks, and other
knobs or surface defects. Frost damaged potatoes
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generally have a watery appearance or show a black
ring near the surface when cut across.

Sweet Potatoes

Thick, chunky, medium-sized sweet potatoes

which taper toward the end are the best. Avoid -

those with any sign of decay, since such deteriora-
tion spreads rapidly, affecting the taste of the entire

potato.
Radishes

Good quality is indicated by a root which is
smooth, crisp, and firm, never soft or spongy.

Rhubarb ; ’

Fresh, large, crisp, straight stalks having a red or
cherry-color are best. Condition of the leaves is a
reliable guide in judging the freshness.

1

Rutabagas

Good quality rutabagas should be smooth-
skinned, firm, and heavy for their size.

Squash

There are several varieties of squash. Buttercup,
zucchini, and vellow should NOT have hard rinds;
hard; tough rinds are desirable, however, on acor-
shaped and hubbard. Buttercup squash should be
somewhat drum-like, with sides slightly tapered near
the apex; zucchini should be cylindrical, straight,
and have fairly square ends with.a moderately dark-
green color; yellow squash should be a very brilliant
light vellow color; acom should be very dull, with a
blackish-green exterior and a dull orange interior;
the best hubbard squash is medium to large size.

Tomatoes

Tomatoes should be firm, phunp. fairly well-for-
med, of good color igreen ont of season and bright
red in season), and free from blemishes. The tomato
is one of the most tender products and must be
handled with care. Misshapen. angular. ribbed, or
scarred tomatoes are of poor quality.

£

Turnips

Smooth skin, finnness, and heavy for size are in-
dications of good quality. :

.
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CANNED PRODUCTS

There are four factors to consider when inspec-
ting canned products. They are:

o Labels
J Conten>ts
o Canexterior o
e Can interior
" The information stamped on the enc; of each can

must be checked to insure that contents and date of
pack are indicated.

- Contents

Odor and taste indicate the condition of food.
Fading of color, loss of flavor, and softening of con-
tents are due to chemical action and natural aging
processes. Discoloration is another defect caused by
a chemical action found usually in products contain-
ing sulphur compounds,” such as corn, peas, and
meat products.

Can Exterior

The exterior of the can must be examined for
general appearance. dents, swelling, rust, and pin-
holes. Dents. unless so severe as to cause leakage. do
not indicate that the contents are in an unsatisfac-
tory conditon. Rust does not injure the food unless it
penetrates the can. Pinholes are tiny holes in cans
which are caused by the action of acid. They are

found only by careful inspection. Cans with pinholes

inust be surveyed.

If both ends of a can bulge out and remain that
way, it is a “sweller.” This condition is caused by
bacterial action in the foods. The bacterial action re-
sults in the freking of a gas (hydrogen sulfide). Since
the gas cannot escape. it makes room by bulging out
the ends of the can. “Swellers” must be surveyed.

“Springers” are cans which also have buiged
ends: however, they vield to pressure from the fin-
gers or thumnbs. When the pressure is relieved, the
ends bulge out again. This condition may be caused
by overfilling the can or by chemical or bacterial ac-
tion on the food. This causes a freeing of gas which
bulges the can. “*Springers” must also be surveved.

s

“Flippers” are cans which have flat ends; how-
ever, one end may be forced into a convex condition
when the other end of the can is rapped sharply on a
flat surface. This condition indicates a loss of vac-
uum in the can from formulation of gas by bacterial
or chemical action on the metal of the can. Regard-
less of the cause, the contents must NOT be used.

EXCEPTIONS: Cans of molasses that bulge at
the ends are not unusual, particularly in tropical cli-
mates. This bulging condition is ,normal, and the
cans should not be rejected; microorganisms cannot
exist in such a high sugar environment.

Cans of coffee may also bulge. “Swellers” that de-
velop in coffee are usually an indication of a prop-
erly sealed container that has retained its natural
gases. The gas expands, replacing the original vac-
uum created in the can. If you suspect a faulty can
of coffee, you should report it to the FSO.

Can Interior «

The contents must he removed and the inside of .
a sample can checked very carefully. It may be nec-
essary to rinse the can thoroughly and then refill it
with water to detect verv small pinholes.

DRY FOOD ITEMS

Since drv food items are packaged under stan-
dards established by the USDA, CG inspection
should be concerned with the outward appearance
of the foods or containers and the condition of the
food itself. One of the primary problems with dry
food items is infestation by insects and rodents. If
bags of items such as flour and meal are broken,.
charices are that the food is contaminated. Dockside
inspection of items such as bags of potatoes, bags of
onions. and boxes should be made. This is because
insects such as cockroaches are regularly transported
from one area to another in these containers.

Check dried vegetables for dampness and mold.

BUTTER, CHEESE, AND ECGS

These items spoil quickly if they are not stored
properly. It is. therefore, important that inspections
be made upon delivery and also frequentlv during
the storage period.
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 Butter <

Butter should be received in clean, unbroken
cases. For quality, it is best to taste samples for
sweetness and freshness. The color should be uni-
form and the texture firm. Specks or foreign subs-
tances should not be present. ' '

Cheese

The rind, color, flavor, and texture of cheese
should be checked. Cheese may be received in either
natural or processed forms. The rind should be clean
and free from mold or wrinkles. The color should be
evenly distributed throu%h ood cheddar cheese.
This can be determined by holding a thin slice in
front of a light. The flavor of goodg cheese is clean
and “nutty,” and the texture is compact and solid.

The surface of the cheese should not contain"breaks

or holes.

Eggs

Only fresh, frozen, and dehydrated eggs are to be
procured to meet the various conditions, tempera-
tures, and uses. Fresh eggs, not over 30 days old,
which have been held at a temperature of 32°F. in a
dry, ventilated place are preferred. Fresh eggs must
be clean, have the shell intact, and have no cracks.
Eggs stored at room temperature or allowed to
remain at room temperature, rapidly lose their qual-
ity. Fresh proc eggs have been preservej by
dipping them either in hot mineral oil at 200°F. for
six seconds or by treating them with other process-
ing fluids. This treatment helps retard shrinkage due
to evaporation and also destroys molds and bacteria,
thereby prolonging the storage life of the eggs. Pro-
cessed eggs should also be stored in a cool (32° F)),
dry, ventilated area. Both dehydrated eggs and fro-

zen eggs, which must be thawed before use, are used

{
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for making scrambled eggs and omelets or for baking
purposes. : ‘

MILK AND MILK PRODUCTS

Food inspectors need to be concerned primarily
with ensuring that recommended temperatures are
maintained in storage and dispensing areas for these
products. They also need to ensure that approved
sanitary methods are utilized in handling them.

When performing delivery inspections, medical
department and supply personnel must ensure that
. and milk products are from an approved source
and are delivered in containers which are in good
condition and are properly sealed. Temperature of
these products uponmj,:livery must be NO MORE
THAN 45° F.

Vehicles used in transporting milk in its final
delivery containers must be constructed with
permanent tops and sides and must be clean.

The use of block or crushed ice om top of milk
containers for refrigeration or cooling during
delivery or when on the serving line is prohibited.

FINAL CAUTION

All food items that are considered abnormal in
appearance or odor must NEVER be EATEN or
even TASTED. They must be discarded according
to survey procedures outlined in the Subisistence
Support Manual (COMDTINST M4061.3). Where
large quantities are involved, a representative pack-
age must be submitted to a laboratory for bacter-
iological analysis.

11y




SELF.QUIZ .5

1. Who inspects all foods procured by the Armed Forces dining facilities?

A
B.
C.

3

|8

After food is received at an individual unit, by whom is it inspécted to ensure that it is fit for human
consumption? ' : ’ ‘

v

3. What CG manual should vou ‘consult for inspection procedures?

1. Cite the two “common-sense " causes for rejecting food items.

A,
B.
5. If fish has been frozen, thawed, and then refrozen, what characteristics does it have? .
3
A.
B.
C. _ /
D. -~
EA -

6. What are the characteristics of good fresh fish?.

A
B.
C.

7. What is the primary requisite for purchasing fresh crustaceans?
8. What three factors should be considered when you inspect fruits?
A _

B.
C.

9. When vou inspect fresh vegetables. you should not or them.

10. What four factors must be considered when inspecting canned products?

oOwms
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" SELF-QUIZ =5 Continucdi

11. Match the terms in Column A with the appropriafe characteristics in Column B. -
s

A - B
Sweller Ends of can bulge, but yield to pressure
Springer . Cans have tiny holes
Flipz)er Ends of can may be forced into a
. Pinhole o convex condition
Both ends of the can bulge

12. Cite two food items you should NOT reject simply because the container buiges.

A
B. LN _

13. What are the twowmination problems for dry food items?
B.

£l

14. What is the purpose of dockside inspections of bags of potatoes and onions?

15. Match the product in Column A with its inspection quality in Column B.

A ’ B
Butter ) No breaks or holes in surface
Eggs " Not be more than 30 days old
Cheese No specks or other foreign substances

16. For inspection of milk and milk products, what is the primary factor for consideration?

17. How can you tell if canned comn is “bad”?
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ANSWERS TO SELF-QUIZ #35

s

1. All foods procured by the Armed Forces dining facilities are ins&ected by (A) the U.S W of
Agriculture, (B) the Defense Personnel Support Center, and (C) the military veterinary services.
' (Page 5-3)

3 After food is received at an individual unit, it is inspected by a medical department representative or
another designated officialto ensure that it is fit for human consumption. - (Page 5-3)

3. You should consult the Food Service Sanitation Manual (COMDTINST M6240.4) for inspecton
procedures. : ‘ X g (Page 5-3)

4. The two “common-sense” causes for rejecting food items are:

A. Foul odor
3 B. Unnatural appearance

\

5. If fish has been froze}, thawed, and then refrozen, it will have the fdllovéﬁﬁ cﬁ‘q;éteﬁstics: v

A. Soft flesh

B. Flabby flesh

C. Sour odor

D. Off color v )

E. Moist, slimy, or discolored wrappings - . (Page 54)

8. Good fresh fish should have:

A. Bright red gills

B. Prominent clear eyes -

'C. Firm elastic flesh ' (Page 5-4)
7. When crustaceans are purchased, #hey must be alsve. ' (Pag‘e‘-s-lt)

8. When you inspect fruit, consider the following factors: '

A. Appearance’ ' .,
B. Size :
G Taste h , R > (Page 5-4)
9. When you inspect fresh vegetables, you should not pinch or squeeze tlmil.\ , (Page 5-5)

10. .When inspecting canned products, you should consider the following factors:

A. Labels

B. Contents , : ‘ /
C. Can exterior :
D. Can interior S + (Page 5-8)
11. Sweller - Both ends of the can bulge
Springer - Ends of can bulge, but yield to pressure
ipper - Ends of can may be forced into a convex condition .

- Pinhole - Cans have tiny holes - (Page 5-8)
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12. The two food items that you should NOT reject simply because the container bulges are \\) molasses
. and \B) coffee. » (Page 3-8

13. The two major contamination problems for dry food items are (A) insects and (B) rodents.  (Page 5-8)

§ ’ ~

14.' Dockside inspections of bags of potatoes and otiions are to check for infestation of insects such as .
cnckroaches. T ) (Page 5-8)
15. Butter - No specks ok other foreign substances '
Eggs - Not be more than 30 days old
Cheese - No breaks or holés in surface \ (Page 5-9)

16. The primary factor for consideration when inspecting milk and milk products is the fempprélure.
’ (Page 5-9)

17. Canned corn should be cansidered “bad” if ¢# is discolored. . (Page 5-8)

|
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READING ASSIGNMENT 6 , ~ Pages 6-3 through 6-]14
“Food Storage”

‘ OBJECTIVES
After completing this asslgnment you should be able to:

1. Describe a typical storage area for dry food items. . L ,

v

2. Explain why you should not smoke in storage areas.

3. Cite the three important climatic conditions to be considered in the proper storage of fresh
« and frozen foods.

4. Explain the necessity for stock rotation in storage areas.

B - ”

5. Explain why certain fresh foods should not be stored near butter or eggs.

6. Explain why adequate air circulation is a necessity in areas where fresh and frozen foods are

stored:

s - 7. Explain how you should INITIALLY store slightly thawed frozen penshables ‘when they are
delivered. ’

8. Explain how to use storage life tables for food items.
9. Define “‘semiperishable food.”
10. Explain storage procedures for the following prepared food items: . ' .

»

a. Commercially-prepared fruit juices
b. Commercially- é)repared salad dressings .
i ' ©

¢. Cut, “sliced, or diced meats
' 11. Explain storage rules for prepared foods on display for service. ' .
, . Y
>
h*/ .
. 12. )
B-1
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FOOD STORAGE

INTRODUCTION TO BULK $iORAGE
OF FOOD r@ws

All areas in which food items are handled, pro-
cessed, or stored must be kept clean and sanitary.
There should also be no unnecessary traffic, Cire
must be taken to keep food items away from areas
where asphalt, fuel, creosote, paint, or lubricating
oils are present. Since smoking in food storage
spaces presents a
certain foods abso
food storage-areas in PROHIBITED.

If eJ:ooss(ble. there should be no steam or other
heated pipes in st.or:(gie areas, If there are, they
should be well insulated to keep heat away from the
stored food items. If storage areas must be painted, a
quick-drying, odor-free paint must be used. This is
o that food items will not absorb paint odors. If
possible, pallets should be used in food storage areas.
This facilitates cleaning and permits adequate venti-
lation/ refrigeration. Also, all items should be marked

tential fire hazard, and sinée
the odor of smoke, smoking in |

SECURITY

During receiving and storing operations, iﬁreca -
tions must always be exercised to prevent pilferage,
damage, or loss. This not only includes locﬁng stor-
age spaces, but it also includes securing items in
units afloat to prevent shifting. ‘

-STORAGE mcommtmnq.més -

| " Soms, fresh food items are not compatable for \

storage with certain other foods. For instance, butter
and eggs readily absorb odors and taste of such
foods as citrus fruits, onions, tomatoes, cabbage,
cantaloupes, and celery. 2

Odors of some non-food items, such as creasote,
kerosene, and turpentine readily transfer to food

- items packed in bags, ventilated crates, and cloth or

and so arranged in these areas that the oldest items

or those subject to rapid deterioration are used first.

If food items to be stored in other than nor‘-

mal facilities, the primary considemtio:msal]ould be .

temperature. Severe deviations from no storage
tcrzngeratures rapidly causé deterioration of food
products.

SPECIAL CONSIDERATIONS

Under normal conditions, food items must be
al containers. If items are re-

ceived in damaged containers or bags, they should

be issued immediately, provided they are fit for ’

human consumption; otherwise, they must be sur-
veyed. If there is any doubt about the fitness of food
for human consumption, the item in question must
be inspected by medical representatives and the ap-
propriate veterinary personnel (if available): if the

items are found unfit, they must befsurveyed

promptly.

Just remember that correct storage procedures
play a major part in preventing food-borne illness.
Maintaining proper temperatures, air circulation.
and humidity is necessary to preserve food and pre-
vent spoilage.

‘

1 9.~
<.
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paper packages.
STORAGE LIFE

kY

Storage life is the elapsed time from dnt;nosfesa“ck
to date of issue for consumption. This is on
the assumption that food products delivered to the
government were progessed and procured according
to required specifications and were in good condi-
tion at the time of delivery. ‘q\

VENTILATION Q

* Proper ventilation (air circulition) is one of the
primary requirements for adequate food-storage.
Often, the use of a fan or duct system is helpful in
maintaining good circulation in storage areas.

Storerooms containl;'ng fresh fruits and vegetables
do not usually require outside air, but when the -

‘compartment is kept tightly closed and the tempera- -

tures are 40° F. or highef, the carbon dioxide given
off by the fruits and vegetables can sometimes reach
an unacceptably high levél, thus decreasing the sup»
ply of oxygen. If this condition odcurs, a supply of
fresh air must be admitted into the area before per-
sonnel are allowed to work there. :

1

TEMPERATURE

Another of the primary requifements for ade-
quate food storage is maintaining proper tempera-
tures. Since excessive heat can cause ripid deteriora-
tion of ‘many food products, refrigeration is often

.0 .

4




reqmred To maintain proper temperature contlol
refrigerator units must be cleaned and defrosted
‘quite frequently. They must also be checked for air
leaks, faulty doors, and other defects. - o

Overloading'refrigerated storage spacgsdecrease
the efficiency of the cooling: equipp akes
cleaning more difficult, and leads to ¢ itation
problems §tock1ng should start at | inches.
in from the bulkheads or c01ls and
‘ward tll_center . .

. » K

NOTE: Ice not intended for human consumption .

g must NOT be used to cool stored foods, food con-
tainers, or food .utensils. You must NEVER store
beer or soda. bottles/cans or thermos contamers in,
ice machmes

Frozen Pen’shables - o .
When qurck ffozen fnuts and vegetables are
" delivered, they must be transferred to low tempera-
ture storage spaces. If possible, check the tempera-
ture of the load. If the temperature of the product is

I3

Table 6-1 - ‘Approx1mate Storage of Frozen,

hxghe,r than that in the storage area, sulttex the(shnp-
ping cases loosely around the area until everything is
adequately cool. Storage ‘temperatures for . these
items MUST NOT EXCEED 0° F. During ship-
~ment, the temperature MUST NOT EXCEED 10°
F. If frozen penshables have less than three months”
storage life rernaining, they must NOT be stored for
shipment to overseas areas. If they have three to six -
months’ sforage. life- left, they must be inspected
prior to shipment overseas to ensure sufficient stor-
age life remains to permit routine issue within over-
seas areas. (See sample Storage Life Table 6-1. ) L

Chilled Perishablé Foods ~ * . .

Generally, chilled perishable food items should be
stored in .a temperature range of 32° --35° F. For
some items, however, better quality is maintained at.
temperatures higher or lower than this. Also, some
items. are damaged by slow freezing. Table 6-2-
provides the (1) fréezing point, (2) best storage tem-
perature, apd (3) storage life of some food items
commonly procured for use in CG dmmg facilities.

- i
f

Aruitoxt provided by Eic:

ERIC o .

& - " . A‘
o e : Perishable Food Items at 0° F.or Below . e
. o \
- ‘ ' - Y
* - - - , x - iN
: . Product’ . Months Proauct ' » ‘Months .,
‘ MEAT, POULTRY, AND FISH \ ' L PORK: diced; roast, l0in, boneless;
o 8ACON:  precooked,Pkg . . . . .+« . . ¥} v _ boneless slices or spareribs , . 4 o,
4 ' o3 slab . . ... e e e 12 d sausage, bulk, . . . .4 ... 3 : : . .
4 ©, shiced, \@cuum packed . . . .. 4.1/2 sausage, links, domestic . ... 2
sticed, bulk shinglé . . . . . .. 2-1/4 sausage, links, export. . . . . . 3 !
' sliced, re-formedsiaby. . .. . 6 RABBIT.RTC,cutup. . ...t oo v s 5 , N
‘" BEEF: Boneless, chuck short fibs, ROCK CORNISH HEN, RTC, whole. . . ... 8 : N
: oven, pot and round SALAMI: «cooked.............. 3 . -
L T 10 cooked, siiced® . ... ... .. 1-2
: " Boneiess, formed grill or SCALLOPS®. . v vvvv v v v vnn e K ’
. Swisssteaks . . ... ... ... 6 SCRAPPLE .. v ov v vn v nae s d e, B
corned .. ...... e 6 SHRIMP: raw, breaded or moided breaded, N )
diced © cw e 8 . raw, peeled or unpeeied3 . . . . . 8 .
dried .. .. 12 THURINGER . - v v v v e ciann oo o 3 ’
‘ ' ground, bulk. . . .. v 0. et 4 TURKEY: Qoneless, cooked . . ... ... 9 g
PALLIOS . . . .. 3. bonefess,raw . . . .. ... . . 8
rib, round or umderlonn1 10 gizzard . .. . . . e -, 3
lver . ... e e 12 . RTC,whole . .. .. ... ... 10 .
; liver, sliced. . ... ....... 10 VEAL, boneless, J;way.. . . oo oo 0 vt 0o 6 -
BOLOGNA: Lebanon . . .. ......... 8 SPECIALTY SAUSAGE - .
60% beef/40% pork. . . . . . . 3 BOCKWURST, BRATWURST AND *
75% beet/25% pork. . . . . . . 6 KNOCKWURST, all beef. . . .. e e 6 ,
¥ T sticed® .. ... 12" ITALIAN, Hot or Sweet, all pork. . . . . . .2
o ' CANADIAN-STYLEBACON. . ....... 6 - POLISH,allpork . ... ... v v v v e 3 .
: CHICKEN: RTC,cutuporquartered ... 8 DAIRY FOOD AND EGGS
/ ‘ RTC,whold . .. ........ 10 BUTTER: prints. bulk, RTS, patties . . . 12
: breast, leg or thigh .. ... .. ‘.8 CREAM CHEESE, pKg. . .. . v vv v v v .. 6
Y gizzard . . ... ..., P { EGG: whoele, bakery or table-type . . . . .. 9 . "
S CHITTERLINGS: precookedorraw.’. ... -3 white., . . . ..ot v e 12 . ‘
. : . o v
5 L
> . 6-4 - 1 ) .
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Table 6-1" - Appro;umate Storage of Frozen,

Penshablel Food Items at 0° F. or Below (Continued)

" B o

CLAMS, shuckad . . . . oo v o v v v e o 9
CRAWFISH, TAIL (lobster tail) . ... ... 8
© DUCK,RTC,whole. . ... ..o 10
FISH: breadad portions or stlcks fillets .
“ or stéaks, all%species . . . .. .. ... 6
FRANKFUF\TERS bag, type 11, export . . 12
~ bag, tvpoll domestic . 6
: , box, type |I, domestic 2 172 "
HAM: cooked, bonetess . . . ... .. 6
and cheesa, slicad® . . .. ... 1-2
. prassed, sliced® . .00 12
LAME: boneiess, chops . . . ... . .. 6
boneless, roast. . . ... ... v 3
LIVERSAUSAGE . . . v v v v eiivnes 3 -
LOBSTER, whole, frozen2 /...'. .. .. .. 35
LUNCHEON LOAF: . ... v e oo ‘3
pickie arid pcpoer sticedd . . . 12,
pickie & pimiento, sliced? . 102 .
OYSTERS, shucked, esstern o7 gulf, IQF i
arPacific V... .0 in v it e e 9
PASTRAMI, precodked, slab ........ . 6
PEPPERONL Ory . . v'c v v e v v 6 a0 s oo 5
PIGSFEET,, . . v. .. v R 6
PORK: buﬂ Boston; ham, boneless or
loin bladeless; couhtry-style ribs or
tenderloin, and beaf sausaga, links; .
hocks (Wam hocks) fresh . . . . ¢ oo 6
PIZZACRUST 4 . . . v e ve e v et o 6
PIES: fruit-filled (procured frozen). . . . . 18
_ cream-filled (procured frozen). - 8
TORTW.LAS: corn or wheat flour . . . .. 18
¢ WAFFLES, brown andserve. . . . . ..... 6
FOOD SPECIALTY PREPARATIONS :
BURRITOS,prepared . . .. .o v oo oo v o 3
BGGROLLS . ......... T e ee e 3
ENCHILADAS, beef or cheese w/sauks . ... 3
MANICOTT!, cheese or fneat w/o saucé. . . 6

. ICE CREAM: bar, cone preformed or

. ‘sandwich ... .:...... 3
| bulkorsherbets . ....... 9
FRUl‘I’S "AND VEGETABLES

- FRUITS: | blackberries, blueberries,
. * boysenberrics and pedcnes . . 18
strawberries . . . . ..o 15
. . charries and raspberries. .. . . . 24
JUICES: fruit: lemon, concentrate
and lime, single strength . ... 18
' fruit concentrats: gr3pe. - .
- grapefruit or orangg. . . . . . 24
VEGETABLES: asparagus, beans, jreen
or wax, fre;\ch-styla broccoli, brigseis
" sprouts, cauliflower, mixed vegetabltes,
potatoss, frgnch fries, diced and
shredded (hash brown), sweet peppers, "
dicad and whole, succotash onion
rings raw, b%aded ..... e e e e 12
Y Y ... 18
. beans, lima, raens, peas and carrots, N
spinach. . ' . ¢ . v e e b e e e 14
_carrots slicas, com and summer .
SQUASh & .« . v e e e e e 24
"BAKERY AND CEREAL PRODUCTS ’
BREAD: procured frozen. . . . .. .. . 6
CAKE: loatorround « . .. ... . 12
PIZZA,prepared . . . . o .o oo v 0 n e e 6.
RAVIOL!, cheese or meat w/o sauce. . . . . 6
TAMALES, beef \prepared ........... 3
TOPPING, dessertand bakery. . . . ... .. 24
COMPOSITE FOOD PACKETS ’
Meal, Flight, beef' burgundy; beef
sirloin steak, french-friad shrimp, Y
ham w/egg, or ameiat w/meat
‘efitree, roast turkey, salisbury or :
Swiss steakS . IR ERREREER ., B0

1 Store compactly.

K

!
i

R N

2 Whole lobster procured commercially frozen in the shelt and wrapped in poiyethylene bags: Keep at 00 F,,
or below DO NOT ALLOW TO THAW BEFORE COOKING,

3 Shrimp is axtremely susceptible to deterioration 2t 1emperatures abwe 00 F. At 140 to 169 F., quelity cen

be maintained for only 30 days.

4 |ndividual sliced’peckages of lunclison meats ara procured as commercaelly packaged chilled items, To
minimize rancidity, items should be stowed only in freeze spaces.

5 The meals may be used for up to 3 months eftar date of pack provided that the surveillance msoecuons at
30-day intervals, subseguent to the G-month period, indicate that the product is safe for human consumption,

sufficient reason for discarding.

ar

. Each case of meals is equipped with 3 thaw/refreeza indicator. Any evidence thaF the meal has thawed is
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- Freezing Point (F°), Stomge Tem_peratu,re (F°), and Approxxmate

‘

o

Table 6-2 .
’ Storage L.ife of Lhdled Perishable Food Items * |
N . }
, , |
. |
|
s -~ . P i
Best . v " Best |
: Freez- storage Storage Freez- storage Storege . }
Product ing temper- life Product ing  temper- life o |
v point  sture . point  sture : ;
MEAT, POULTRY, DAIRY FOQDS AND |
AND FISH : A EGGS (Cont'd), S
Bacon,sleb . . . .. ... - 3235 2% months. || Fiavqred dairy drink, o ; .
Bologns, Lebanon . ... - 3235 2 months chocolate . ....... 29 32357 1 week ) ‘
50% beet/S0% pork. . . - 3235 12, days - dairy drink, UHTASP, ° » |
Frankfurters, 50% beef/ chocolated . .. .... 29 3235 6 months |
S0%pork . .. ..... - 32-:35 2 wesks milk, chocolate ., . ... . 29 3235 . 7°days
Ham, boned, whole, . haifend half. ., .. ... k)| 3235 . 7 davys
pear, or pullman- ’ ice Milk Mix, fresh, :
shaped . . . ... - 3235 9 months || liquid, chocolate, or . -
Liver seusage or vanille . . . .,..... 31 4045 12 days
luncheon loaf . \ - 32-35 2 weeks. || Milk, homogenized, .
Lobster, whole, fre 3235 See Nota 1. fresh, filied, or o
Pepperoni, dry . .°. 32-35 4 weeks rgcombined . . .. ... 30 3235 7days” - -
Pork sausege, links . 3235 3 weeks Milk, lowfat, or skim. ., . 32 3235 10 days
Salsmi, cooked, or . ' white, UHTASP3 . . ... 29 3235 6 months
Thuringer . . . ..... - 3235 2 weeks || Milk Shake Mix, fresh,
DAIRY FOODS liquid chocolate of ) o
AND EGGS vanilis . . ...... o931 4045, 12days
Buttermilk . . . ..... 31 3235 2weeks Yogurt, plain, or
Cheese: American, “ fruit flavor. . . .. ... 30 4045 30dasys
processed, loaf . . . . . 16 3235 8months "] FRUITS AND ’ ) o
Amagrican, processed, VEGETABLES v i
slices. . . ........ v - 3235 6 fhonths Apples, cooking or See chart following . R )
blue-veined, natural. . . - 3235 4% months eating. . ......... footnotes, . -
cheddar, naturst. . . . . - « 32-35° 12 months Apricpts. . . ... ... .30 32 7-14 days
cottage? . . . ... ... 30 3235 2 weeks Asparagus3, spinach,
cream,pg . . . L. 3235 2 months squash, summer. . . .. 31 32 10 days .
mozzareila, natural - 35 4 weaks '’ Avocados, rough-skin, .-
pimiento, processod Calif,, varieties . . . . . 3 55 2 weeks -
slices. . .. ..... .. =* 3235 6 months Avocados, smooth-skin, . . . . -
pizza blend,cn . ... . . - 3245 6 months Fioride, verieties . . . . 31 4045 4 weeks
provolone, natural . . , 31 35 Banonu,grcen5 ..... 31 56-58 7-10 days ,
Swiss, natural, - Bansnas, ripe, ) !
sendwich . . ... ... - 3235 - 6 months unwrappedd. . . .. .. ~. 56-58, 24 days
Swiss, natural, block . . - 32-35 12 months Bananas, ripe,™ =
"American & Swiss. ’ plastic-wrepped . . . . . - 40 7 deys o ’
processed . . . .. ... 16 3235 .8 months Cabbage, Danish . 2 31, 3240 6 weeks °
Food, American, Cabbage,red ... .. .. 32 3240 4 weeks -
processed . . . . . ... 16 3235 6 months Cabbage, shredded . . .~ 31 3235 ~7 days -
Cream, table, or Cantaloups . . .. . .. 30 3234 10days
whipping. . . . ... .. 31° 3235 10 days Carrots, slices, o
TSOUP. e e 31 3235 2 weeks table-reedy. . . . . ... 30 -3235 10 days . .
'UHTASP, whipping. . . 31 3550 .6months || Carows?.......... 30 32 4% months
Eggs, sheil, medium or ‘ Cassbamelons . . . ... 30 4046 4 wecks
large, fresh, domestic. . 27 32 4 months Cauliflower . . . ... .. ~31 32 3 weeks
sheil, medium or lerge : Celery8 . . ... ..... - 31 32 3 months -
processed, export , . . 27 32 6 months Cherries, ;weetg ce.0. W 32 12 days -
Eggnog, milk fat, or Collerdy, corn, fresh, R
vegatable fat. . ... . . - . 3238 7 days on-the cob, parsjev Rk 32 7 days
ultrs high Cranberries . . .. . ... 30 3640 6 weeks
temperature. . . . . . . - 4045 3 months Cranberry ssuce,pg . .. = 50 6 months
homogenized . .. ... A 4045 12 days Cucumbers . ....... 31 45650 2 weeks
UHTASP. . . ...... - 3235 6 months Dates. . .. .. .. . 5 32 6 months
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‘Table 8-2 - Freezing Point (F°), Storage Temperature (F°), and Approximate
 Storage Life of Chilled, Perishable Food Items (Contmued)

-

s

A

s Best » = Best
e . Freez- storage Storage Fresze storage Storage
' Product ing temper-  life Product ing temper. - life
point ature « point . sture
FRUITS AND FRUITS AND '
VEGETABLES (Cont'd) VEGETABLES (Cont'd) .
Eggplant, Persien 1] Tengetos. .., ...... 29 3238 3Jweeks = ¢
melons® . ... .. ... 31 4560 10 days Tangerines. . . . .. ... 30 3138 2weeks
Endive, escarols, : Tomatoes6. 14 | | N 55 See footnotes.
“kale, radishes, Tomastoes, cherry. . . . . an 50 8 days
red-topped. . . ... .. 31 32 | 2wseeks Turnips . .. ...... 30 ‘32 4 months
- Gsdic,dry. . ... ... . 30 32 7 months Watermelons . . . . ... N 3640 2 wesks
Grapefruitl0 . .. .. .. 30 60 . 4wesks ||BAKERY AND '
Grapess, sawdust , CEREAL PRODUCTS
pack, export. . .. ... 29 3031 6 weeks Bresd: marbls, part
Grapes. . ......... 29 ° 30N 4 wesks whole whest,
Honsybail meions . . 30 4550 3 weeks pumpernickel,
Honeydesw melons . . 30 45 3 weeks raisin, rye, French,
Juice, lemon, . 5 Vienna, whits,
reconstituted . . . . . . 31 S0 4months ||~ sliced® ... ... ... - 7690 7-10 davs ,
Lemons . ......... 30 56 1 2 months Cake,coffes. . . ..., . = 60 5 days
Lattucel. . ... .... k]| 327 - 3 weeks Cake,layer . . ...... - 35 7 days
Lettuce, table-ready, . Cake,loaf ., .. ...... - kil 10 days-
chopped . . .. .... 31.2 32 6 days Cookie dough, -
Lattuce; table-ready, - chocolate, raisin,
wholehead . . . ... 31.2 31.2.32 6 days orsugsr . ........ - 32 -~ 8 months
Limes ........ w.. 29 4850 2 months Doughnuts, all flavors . . ~ 60 3 days
Nectarines, peaches, . Fruitcake .. .. .. .. - 40 10 months
plums. .. ........ 30 32 2 weeks Pie, fruit-filled, or
Onions, dry, pested, » ‘ fried . . .. ... .... - 36 3 days
domestic. . . ...... 30 32 6 days Rolls: baget16 .. - 70 1 day
Onions dry cookmg, . ’ . English16 ., . .. - 70 7 days
globo{ ......... n 32 . 6 months fingar or sweet15 . - 70 2 days
Onions/ dry, Bcrmuda bread, French, pan,
orSpesnish. . ...... 31 32 6 weeks rusk, dinnar, , .
Onions, green, or. . . muffin, parker- .
radishes, whole, . houss, sandwich!5 - 75-90 7-10 days
table-ready2 . . . .. 31 32 Gdeys . || brown-andserve. . - 32 3 weaks
Onions, green12 . . . ., N 32 12days SUGAR, CONFECTIONERY .
Oranges, Calif., AND NUTS ‘
varieties . . ... .... 30 4044° 7 weeks Honey, boat, cup/ ™~
Orangss, temple . ... 30 38 10 days pouch . ......... - 50 6 months
Oranges, Florids Nuts, mixed,
verieties . . . . . .. .. 30 32356 . 2 months unshellad. . . .. ... 20-24 7 3240 12 months
Parsnips, rutabagas. . . . 30 32 3 months Syrup, imitation,
Pesrs. . . . ........ See chart following footnotes.{{ maple, boat. cyp/
. Peppers, swest . . . ... kb 45.50 9 days pouch .. ........ - 50 - 12 months
Pinespple . . .. .. ... 30 46 2 weeks JAMS, JELLIES, AND
Potatces, sweet!3 . . ., 30 5660 4 months [l PRESERVES
~* “french-tyle, or qu or Jeily, all flavors, .
* whole pesied . . . . .. ' 30 36 7 days boat-type .. ... .. - 50 6 months
Potatoes, white, fresh , Jam or Jelly, all flavors,
harvest . . . . . . ... - 40 2 months cuptype . . . ...... - 50. 12 months
Potatoes, whits, > b Pesnut Butter, boat- ' ‘
storage crop, . . . . .. e 50 ' .3 months type ... - 50 " 6 months
. Radishes, frcsh » Peanut Butter, cup-
table-ready. . . ». ... - 32 10-12 deys wYPe .. -~ 50 12 months
Romaine. . ... ..... 32 32 2 weeks FOOD OILS AND FATS ' :
Squash, fall énd winter . 30 50-55 4 months Shortening Compound,
Stawberries . . . . . . .. 31 32 5 days carton or cube. . . . . . - 32.35 5 years
N )
‘ . .
6-7 .
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. Table 8-2 --Freezing Point (F°), Storage Temperature (F°), and Approximate
- . Storage Life of Chilled, Perishable Food Items (Contmued)

o Best " . ~ Best .
Fresz- storsge Storage Fresz- storage Storage
Product ing ~temper- Jife Product ing temper- life
L point  “ature . point  ature
CONDIMENTS AND CONDIMENTS AND
. RELATED PRODUCTS . RELATED PRODUCTS (Cont! d)
e Catsup, tdmeto, or ; Restish, pickle, sweet,
'  mustard prepered bost-type . . ...... = - ¢ months
bosttype . ....... - 50 6 months Retish, pickls, sweet,
Catsup, tomato, or . cuporpouch ...... = - 12 months
., mustaro prepered T Suhd Diessing, boat, )
cupor oouch . .. ... - 50 12 months cuporpouch . .. .. A - 50 3 months
Horseradish, Prepared . . - 32 3 months Yeast, bakers, active-dry - 32 6‘months - -
‘ 1 Fresh whole lobster should be procured only as a live product. It will remain in satisfactory condition

only gsiong as it is kept alive and the ﬂesh is not'shrunken. DO NOT FREEZE,
Do not freeze. »

3t this item is held for periods of 3 months or less, it may be stored at temperatures below 729F. Chill
storage will extend sto&\;n ivfe. Product is not to be frozen. B

4  Asparagus heid 100 'ong at 329F. js subject to chill injury. The butts of asparagus should be placed in dry
absorbant material during storege.

5  Full-ripe bananas may bs heid at 40°F. for sevaral duys with on!y slight discoloration of the peel and
without any flavor changs. Full-ripe bananas wrapped in cellophane or piastic bags should be stored at. 400F,

A Wrapped bananas. when hetd at room .empera\turo will turn brown and spoil more quickly tnan unwrappoo

Dananas.
Damage will resuit if item is stored at lower temperature than indicated.
7 Carrots may bacome bitter if stored with fruits which give off ethylene, such as apples and pears.
8 Polynhylogu liners will extend storage life 1 - 2 weeks.
9 Sweet Cherries Packed ih sealad polyethyienc bag liners can be stored up to 3 weeks.
B 10 Grapefruit 15 very susceptibie to rind pitting and aging at comparatively low temperatures, especially
L at 38°F * .

11 The storaga life shown for isttuce is lengthened substantially when rimmed cfosely and packaged individ-
ually in polyethyiene bags and stored at 33°F. .

12 Onions kesp best at a storage temperature of 32°F. This commodity should not be stored with items
such as appies and grapefruit since ‘the apples and grapefruit will acquire an onion taste. Compartments should
be kept dark. ' : - L

13 Exposurs to temperatures beiow S50OF, even for a faw weeks causes chilling injury and increased decay.
The chilling injury causes the interior of the sweet potato to turn gray, brown, or neariy biack, depending on
how low the temperature 1s and the jength of,exposure,

14 Mature green tometoes shouid ncve\(oﬂorld at low temparature (chill box), where they will fau to
ripen, becomae injured and develop extensive decay. When mature groln and/or pink tomatoes are received,
they shouid be stored at 570 to 599F. until ripe, then held at 320F. for meximum shelf tife of 30 to 35 cays.
.Since individual tomatoes in any given (ot will not ripen svenly, it wnll Le nece<sary to selectively remove the
individuat fruits which arc nearing a firm-ripe condition so that they can be stored at 320 fo 359F. for maximum
shelf life.

15 Breads and rolls shiould not be storoed at chill temperatures. Teinperetures below 75°F. cause these items

- to state rapidly. Galley baked Liead and rolls that ate to be heid for ionger ‘than 24 hours should ba thoroughly
cooled, wrapped in plastic bdgs or aluminum foil, sealed, and stored at fresze tempereture 0CF. or below. )
Commarciel breads and rolls (wranped and scalec) that are to be heidfor longer than 48 hours should be stored
at freeze temperetures 0OF. or below.

©

I
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.ducts having a high water content,

SEMIPERISHABLE FOODS~

" Semiperishable foods are those items that are
canned, dried, dehydrated, or otherwise processed
to the extent that they may, under normal condi-
tions, be safely stored in nonrefrigerated spaces.
Semiperishable food items areoften regarded as non-

nsE:b,' le commodities that do not require special
care and protection in storage. This idea is incorrect.
Although semiperishable food items are not ds sus-
ceptible to spoilage as perishablesfood items, spoil-
age can and will occur if the jtems are mishandled,
improper‘llﬂstomd, or stored for excessive periods of
time. Additionally, the duration of storage must be
based on the date of pack and not on the date of
receipt. ’

' Most semiperishable food items require clean,
cool, dry, well-ventilated storage areas. High tem-
perature and hi
promoting the

wth of bacteria in the food product. Freezing is
ﬂnm’ ental to the quality of semiierishable pro-
ut most items
remain edible after having been frozen and then
thawed, if promptly consumed. Infestation by ro-
dents and insects can cause damage to items
packaged in bags, boxes, and cartons. These items
also tend to absorb odors and lose flavor. This is es-

erioration of containers and the

. pecially true in storage areas lacking adequate venti-
‘lation. .

o

- Dry eaproducts. such as flour, mgar and de-
hydrat

foods, ordinarily are not injured by freez-
ing. Also, the usefulness and
E)acked semiperishable items are not adversely - af-
ected by freezing, although their physical appear-
ance may suffer as a result of their texture softm.

~ Emulsions such as canned cheese, prepared m ,
‘and cream soups are destroyed by

ffeezing, although
the food element is not spoiled. Sometimes, they
may be reconstituted by rapid heating and the con-
trolled addition of moisture.

High storage temperatures encqurage the growth
of bacteria, mold, insect infestation, and are cu-
larly dangerous when accompanied by high humid-
ity. In addition, natural chemical action is accelerat-
ed, causing rancidity in many items. Rancidity is
caused when food acids within the cans becoming
activated, resulting in can pinholing, blackening of
the interior, and hydrogen swellings. High tempera-
ture is the chief cause of accelerated s%dllage in can-
ned foods and should be controlled whenever possi-

ble by providing adequate ventilation.

humidity accelerate. spoilage by

palatability of wet-.

~

High humidity is detrimental to stored food items
in many r ts. It accelerates the growth of bac-
teria and mold, promotes insect infestation, and
causes mustiness in flour, rice, and similar foods.
High humidity will also cause caking of products
that absorb moisture, such as salt and sugar. Mois-
ture also causes rusting of cans. Unless it actually pe-

netrates the can, thereby causing leakage, rust will

nét harm the contents or in itself serve as a reason
for food item survey. . T

The safe sto}age period for dry subsistence varies ,

with the type of product, storage temperatures, hu-
midity control, handling care, protection from
weather, and type of packaging and packing. The
maximum shelf life of all subsistence items is
decreased by extremes in temperature and humidity.
Subsistence items which are stored longer than the
keeping times shown in the Storage Table 6-3 will be
surveyed ONLY if they are found unfit for human
consumption. This storage table is provided for guid-
ance in the rotation of semiperishable food items.
The keeping times shown are average keeping times
for products stored at 70° F. Keeping times will be
reduced by approximately 50% if storage tempera-
tures are maintained at 90° F., and will be increased
by almost 100% if stored at 40° F.

PREPARED FOOD ITEMS

Commercially-prepared fruit juices should be
consumed after opening. Once the can is (‘)})ened.
the acid of the juice may leach the zinc and other
coatings from the can and cause metal poisoning, If

you must store juices from one meal to dhother, you

should pour them into suitable plastic or other non-
corrosive containers.

Most commercially-prepared salad dressings must
be refrigerated after they have been opened. The

~ manufacturer usually indicates this on the container.

" waxed paper, polyeth

69
12+

You should only reconstitute enough of a non-
' creaming agent to be utilized at one time. Dis-
any leftovers; do not keep them. :

Ground or chopped foods must be refrigerated
prior to being cooked. Once they are cooked, you
should any leftovers. Do not save them.

Cut, sliced, or diced meats must Qe
shallow containers to a depth of NO
three inches. You shoul
lene

)22
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refrigerate them. Frozen meat must be thawed grad-
ually under refrigeration. Once it has thawed, you
should use it as soon as possible. -

-

Food items such as'dried eggs and vegetablu are
suf::sehpnble to spoxl‘a(ﬁ.a e after reconstitution as are

items. Dehydrated foods must be cooked
. or refrigerated unmei;ately following reconstitution.

Cream puffs, custard-filled pies and cakes,
eclairs, and similar products, including those con-
taining synthetic fillings, must be covered, cooled
$ﬂckly, and refrigerated at 40° F. or below until

¢y are served. You must also ensure that these pro-
ducts remain refrigerated at 40° F. or below even on
the serving line. DO NOT STORE leftovers; discard
themn after each meal. =

FOOD DISPLAY AND SERVICE

Potentially hazardous foods must be kept either
40° F. or below or 140° F. or above during display
and service. Food displayed on salad bars, steam ta-
bles, and other serving lines must also be protected
from consumer contamination. For this reason, you
“must always use counter-

“sneeze guards” and dispf;y cases. You should also
be sure you provide enough serving utensils to elimi-
nate cross contamination between foods. Between
uses, serving utensils must be:

Stored in food containers with the food to be
*. served, or

e Stored clean and dry, or

e Stored in RUNNING water or in water main-
tained at 170° F.; NEVER store a serving
utensil in a container of water at room temper-
ature.

rotector devices, such as

1

6-10

F
Ice for consumer use must be dispensed only
with scoops, tongs, or other ice dispensing itensils.
It may also be dispensed through automatic self-ser-
vice ice dispensing equipment. Between uses, ice
dispensing utensils and ice receptacles must be
stored in a way that protects them froni contamina-
tion. Dis g utensils MUST NEVER BE
STORED in ice making machines. :

Sugar, condiments, seasonings, and dressings for
self-service use must bé provided only in individual
packages or from dispensers that protect their
contents.

Single-service containers of milk and liquid milk
products must be refrigerated at temperatures below
40° F. until served. If these products are dispensed
from bulk milk dispensers, the products must be
homogenized. The temperature in the dispenser
cabinets inust be maintained in the range of 38° to
40° F. Whole milk containers are stored in them. .

Foods which have already been washed/cooked
should be stored so that they are not contaminated
by foods not yet washed/cooked. . .

Packaged food must never be stored in direct
contact with water; this includes the water accurnu-
lation from undmmed ice.

Once served to a consumer, individual portions of
food must NOT be served again. Packaged food,
other than potentially hazardous food, may be
re-served (providing it is still wholesome and 'is
properly stored).

If food must be transported prior to service,-all
the rules of proper storage must be strictly followed.

~
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Table 6-3. -

Approximate Storage Life of Semiperishable Food Items at 70° F.
Product Months Product - Months
MEAT, POULTRY, AND FISH FRUITS AND VEGETABLES (Cont'd)

Bacon, sliced, precooked, en. . . . .. ... 30 Juices:

Beef, corned or besf, chunks,cn . . . ... 42 -ppu,qnpofrult; grapefruit, instant;’

Chicken, boned or turkey, boned, cn. . . . 36 grapefruit end orangs; orange; orsnge,

Clam, minced or crabmaat, cn . . . . .. 18 instant: pinesppla; cranberry juice

Ham, boned, w/natursl juicss or eockullcn...:.......... e . 368
ham,chunks, en. . . .. .......... 48 grape; tomato, concentrated. cn. . . . . . 18

Hsmburgers, w/o grawy,cnv. . . . .. ... . 42 * toinato, singla strength; vegetables;

Hash, comed or romt beef,cn, . . .. ... 12 - NeCIar, BpriCot, CN . . . . ... ... .. 28

Lunchsonmeat,cn . . . ... ........ 38 Vegetables:

Maat 1presd: potted, deviled or mmsbwugrnnocm.whmm
liverssussge, en. . . . . .. . .o e. .. 12 In tomato sauce w/pork; peppers,

Pork.chopo.d-hvdnmd en......... 38 sweet, red; Rimientos, cn . . . ... ... 36

Salmon,en. . . .. vie et 30 besns, kidney, lims, pinto,cn . . .. ... 48

Serdings, en . . . ... ... 18 bean sprouts, bests, okra, onions,cn . . . 24

ShimP: CN. . oo v vt v vt s oee... 18 carrots; com, cresm style, whole grain; N

dehydrated,cn .. .. ...... 38 pess; pees, biscksys; pess, fisid, cn . . . 42

Tuns: inofl,en. . ............ 30 mushrooms; potstoss, swest of white;

inweter,cn .. .. .. ... ... 24 OMaDEL, CN .. ... ccovveess.. 30
DAIRY FOOOS AND EGGS PUMPKIN, €N . . v v v v v e e s o 27
Cheese, cottage, dehydrated,en .. ... 12 sauprkraut, en . . ... ... e e ... 18
grated, Parmesan, Permesan IDINBEN, EN . . . v v v e 33
.andromeno,co .. ....... © IOMStOPERS, CN. . . . . .. oo .. 1B
procsised, American, N Dehydrated:
dehydrated,cn. . . . ... ... 18 beans, green, cooked, cn . . . . ... ... 80
spread: Americsn end cabboage; gariic; onions, chooood-
pimiento, jr. . ..... 8 onions, compressed: pess,
- Amarican snd compressed; psppers, green;
Monterey, jr. . . .. .. 68 spinach, cooked.cn . . . . . ... ... . 24

Egg mix, dehydreted, cn . . . . . . .. ... Je ChIVES, €O v o v v v v v v n e v v 12

lce cresm mix, dehydrated, vaniile,cn.. . . 16 POrsley, Cn . . ... ch e 8

ice milk-milk sheke mix, chocolete powmtomix, bg. . ........ eo...., 8
orvenille,cn . . ... .. ... . e, 12 end L e 12

Maited Milk, unflsvored, cn . , . . . . .. . 24 potstoes, sliced, cn, lxport. c....... 30

Miik, nonfat, dry, instant, conventionel bg, domastic. . . . . .. 9
(style Aor C),cnordr . .. .... ... 26 instant, cn, domestic . . . . . . ]

Sourcreamseuce MiX . . . . . . ... .. 12 export, . ...... 30

FRUITS AND VEGETABLES Oried:

Fruits: besns, dry, biackeyas, kidney, lime,

spples, sliced: applesaucs; peaches, pinto, whits, bx,arcol . . . .. .. .. T 12
halves, querters, or slices, cn . . . .. .. 36 pess, dry, bx, or co! . . c.oa 12
cherries, dk sweat, Pitted; crenberry ’ BAKERY AND CEREAL PRODUCTS

seuce, Jellied or whole, figs, Bariey, peerl,bx. . . . .. .., ., . 24
KBAOW, CM. & . v v v o v e v e oo e s 24 Cakery mixes:
epricots; fruit cocktail; pmnopu biscuit; breed and roil; bresd, white:

chunks, tidbits, crushed, or slices, cn . . 13 cake, devii’s food, gingarbreed, white,

- blgckberries, cn , . . . . . e e e . 22 or yellow; cookies, oatmeal: cornbried:

blucLerries; Cherries, rod urt, doughnut; pancake, 1cquiar: swoet
crabopple,spiced cn. , . ., . .. 18 dOugh, ER . L L s i e e e e s ... . 38
cherries, mareschino, Jr, « . o« . . - - . . 18 caks. #ngol 100d, brnana, cheese,
grepefruit; Chernius, It pacet, unpitted; dewil’s food, pound, spica, whete
piums, purgle,cn. . . ., ..., ..... 30 or yelinw: pancake, butter, or
peors, halves or querters, cn ., . ., .. , . 40 buckwhest,Pg « . « « ..+ ..o ..+ B
prunes, whols, unpitted, cn . . . . . 14 doughnut mix, or sweut dough

Dehydrated: # mix,bg . . ... e e e 6-9
eppins Or eppicsauce. ‘nstent; Breod crumbs, bmndmg, pg N

charpes, redsart. en., ., . . . . . ... . 24 Curegic:

Oried: * dry, sugarcoated, uncoated, granules,
APHICOM, DX « v\ e e e .. 3 essorted verieties, bx or ind. sowi . . . . 12
CUMants, Bg. . « v T e e P I 4 farma.bx . . ... . . -
rasing, CNL . . ... e e e e e e . 18 ] rolled oats, nstant, QC, bxoren . ., . 12
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Table 8-3. - Approximate Storage Life of Semiperishable Food Items at 70° F. (Continued).

‘ -

Product : Months Product Months
BAKERY AND CEREAL" JAMS, JELLIES, AND PRESERVES
PRODUCTS (Cont'd) Apple Butter,cnorijr. . . . ... ... ... 18
, Cookies, filled or unfilled, sesorted Jams: cherry, pesch, pinesppis, !
varieties. . . . . R 4 strawberry,cnorjr . . ... .. .. 18
., Corn flake crumbs . . ... b e e 12 Jelly: spple, biackberry, grape,
o 12 - mint,enorjr. ... ... iee... 1B
Cracksr crumbs, S0 Ib,bg . . . . . ... .. 6 Mermelede, orenge, jr. . . ... . ... . ... 18 . , .
Crackers, chesse or onion flsvored, Psenut Butter, chunky, smooth, ’ .
ayster, rye, 1aled, sesama, 10da or (3 - 1 T 36 -
wheat, becon, lborbx .-, . .. ...... 4 SOUPS AND S8OUILLONS
Cup, ice creem. sugar or wefer. . . . . . . . 18 _ Bouilion, dried, cubss, beef or .
’ Flour,rye,bgd . .. ... .......... 12 " chicken,jr .. .. ... ... ... -] .
whaeat, bread, cake, or pastry. bgt. . 12 Clem chowder, New York, |
. whest,bresd. cn? ., .. .. ... , 18 condensed, cnd .. .. .. ... ... ... 38 |
Fry mix, breadingorbetter . . . . ... .. 12 Soup, condensed: barley w/beef, been w/ ‘
Hominy, gnts,co . . . .. ... e e e e 12 bacon, bes! or chicken, noodle, -
whole,en . .. ........... 36 chicken w/rice, craam of chicken, .
Noodles, chowmemn,cn . . . .. ...... 12 or rhushroom, minestrons, split
00g, bow-shape or streights . . . . 24 pee, tomato, vegetable, vegetabis |
Pasta: lasagne, noodies; mecaron, , wibset,en®. .. .. .. .. ..., as ,
sibow form ; rigatoni, sheil Soup, dehydreted: besf noodie, chlckon - ) |
. or twist: spaghatti; vermiceltid . . 38 chunk chicken,pg . . . . ... .. 18
Piecrustmix. . .. .............. 8 chicken w/noodiss, tomato- h
shell, greham . . .. . . .. ... 4 vegeteble,cn . . .. .. ... .. .. 24
Rics, parborled, bgorcod . . . . ... ... 12 grean pee, onlon, vegetable,
Starch,comn, bxd . . . ... ... ... ,. 36 POOFCN . v vt v v v e 12
pregelstinizad, cnS. . . . . ... - . Indef OMIOM, M . v v ot e i e i e ens 30
Tacoshelis,com,co , .. ... ....... 2 Soup, instent: beef or chicken,pg . . . . . 18
Tepiocs, bx . . .. .. e e e e e A8 onionN, PP . . . .. e e e 12
. +Tortilles, comn, cn ............... 4 Soup, RTS: beef or chicken noodle, |
Wheat bsse, bq ............... 3s chicken w/rice, creem of chicken, |
SUGAR; CONFECTIONERY, ANO NUTS ‘ mushroom, or tomato, vegeteble ; i |
Almond Peste . . . . .. ... .. ... .. 9 wibeef,en ... 38 |
Candy: bndgemix,bx ..., .. ...... ~12 Soup end gravy bese, beef - . |
: bridge mux,cn. . ... . .. ... 39 chicken or ham, bx,cn, - v . |
. . caremel, bx . . . ... .. ..... 9 OFJOF . o 24 |
herd,Cn . . . .. .. vt e 24 FOQD SPECIALTY PREPARATION . . 5
starch jelly, bx . . . .. .. .... 12 Beens,refeled . . . ... . ... ....... 24 -
starch jetly,en . .. . .. ... .. 48 Chill con cerne w/o btens, dohvdroud °
Chlwino QUL PO - . v e e e e 4 wibeens,en. . . . ... L ol . k].}
Chocoists, coaking, semisweet, chips, ?97 18 CornchiPs,Pg. - -« oo v iv v 12 , .
Chocolete: cooking, unsweetened, Ck 24 Cresm substitute, Ppg . . . ... ... . ... 36 -
172471 - T, T 24 § . Demertpowder, gel, cherry, lemon, .
Coconut:  prepared, swestened, co, lime, orenge, respberry, strawberry,
domestic. . ... ....... s cod L. 12
prspared, mnnmd,cn. ... 18 Dessert powger, pud: butterscotch, * '
prepsred, unsweetened, bg .. 6 chocolete, venille, instent, chocolete '
Fruit, candied: cherry, mixed; pinsspple, orvanile,eh . . . ............ .. 18
. gresn or neturel, jrorib .. 8 Dessert powder, pud: butterscotch.
Honey,ectracted, jr . . . ... . ... ... 24 chocolste, venille,pg . . . . .. ...... 12
Icing mix, chocolate or vertjile,cn . .. . . 24 Gelstin, plein,co . . ... ... PO 36 , .
Mershmellows,co. . . ... .. . . ..... 2 Meringuepowder.cn, . . . .. ... .. .. 24
Molssses, cn . . . . .. .. e e e e e 18 Mincsmest,cn. . . .. ... .. ... .. .. 24
Nuts: cashew . . . . .. ... . ...... 12 Pie filling, appie, blusberry, cherry, .
, Mixed, shetied, peanuts, pecans pesch,enB . . ... ... ... ..., 12
orwalnues. . . ... ... ... .. 24 Poprorn,unpopped,cn. . . .. ... ..., k][]
. mixed, unsheiled. . . .. . . ..... 8 Potatochips: P9 . .. ........ 192
Syrup, blended, corn or imitation en ... ... e e e 12
msple,cn. . ... ... v. ... 24 sticks: €N . .. ... 24 » ‘
Sugar: brown,bgorbx8. ... ... ... 18 Ravioll w/mest seuce, cn. . . .. ... ... 24 |
refined, granulsted, bg, cn or pgS  Indst Temales, beef cn . . . . ... ........ 24 ’ |
refined, powdared, confectioner’s, Topping: dessert and Lakery, dehydreted, |
bg. bx or poly bgB . . . . .. ... 18 D 24 |
L |
- : |
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Table 6-3. - Approximate Storage Life of Semiperishable Food Items at 70° F. ('Congjnued).

. . Product Months Product * Months
FOOD SPECIALTY PREPARATION (Cont'd) CONDIMENTS AND RELATED
Topping (Cont'd) PRODUCTS (Cont’'d) B
ice cream, butterscotch, fudpe, , Monosodium glumste, o . . . . . . . « ¢ Indef
marshmallow, pinsapple, strawberry, Mustard, prepsred, cnorjr. . . . . . .. . . 18
eNOrweaIinUE Jr . . ... .0 oo veoe. B8 Olives, green,’jr . . . .. .. ..... ... 18
FOOD OILS AND FATS . , Olives, ripe, siiced, whote pitted or
Ssiadoll, gt gloren’0, ., L. ... 12 unpitted, en . .. ... ... e 24
Shortsning compound, bakery 1! . Peppers, pickled, cherry, jr. . . . . . . . .. 18
" genersl purpose, or desp-fry,cn12 . . . . 24 Pepoaers, pickled, jslepsnu,on.”. . . . . .. 15
Shortening compound, desp-fry, drum, . . 36 Pickles: cuc, dill, siices, whole, Kosher
CONDIMENTS AND . style, jr. . . ... e e 24
RELATED PRODUCTS cuc, dill, whole cured, en . . . . . 12
Spicss: ground or whots, alispice, basil, cuc, swset, sliced or whole, jr. . . 24
\ bey leaves, carawey sesd, celery seed, cuc, swest, whole, cn. . . .
chill powdar, cinnsmon, cloves, cumin, mixed, swest,en . . .. [ .. .. -
curry, gingsr, mace, marjorem, mustard mixed, swest, jr. . . . .
flour, nutmeg, oregeno, pepriks, Relish: pickle,sweet,cn . .. .4 ... ..
pepper black, cayenne, red, crushed, 4 pickle, m,)r cee s es e
whites, poppy seed, Pouitry sostoning,  Sslasd dressing,cnorjrl2 ... ..
rOsSMary, 1aVOry, s1sme ssed, Sait, mble,bgorpg!® . .. ... ... ..
tarragon, thyme, e, coorpg!S. . . . .. 18 Ssuceformest, bt . ... ........
Spices: calery, geriic or onion, ssit,co . . 36 SSUCAMIXES . . . . s ot oo e o e
Antioxident compound . . .. .. be e e as | Soysauce,bt ... ...
BakinQ POWCEr, Cn . . . o .t i oo oo e .12 Vinegar, cider or wine, bt . . ... .. ..
., soda,bx..s..... et e e s Indet Vinegar, dry, synthetic,pg. . . . . .. . ..
Catsup: 1WGMato, bL. . . . o o b0 o .o 24 Worcestershiresauce, bt™. . . . ... . ...
IOMBO, CN. . . . v o oo s v v o -18 Yeestfood,bg. . . .. .ot
Chillssuce, D, . . . oo v v v o v oo oo 24 COFFEE, TEA, AND COCOA
Chutneysauce, Jr . .. . . .« ¢ v oo v oo 12 Cocos, neturdl,en. . . . . . ... e e 24
Crasmof tBrter, €0 . . . . . « « v o« o o s+ Indsf Coffes:instant, freezedried,pg. . . . . . . 18
Dressings: saisd, bieu cheess, French, roasted, snd ground,cn. . . . . .. 12
oil and vinegar, cole slaw, rossted,andground, bg. . . .. .. ' 2
green goddess, Halien, Thousand _ Tes: - black, loose, or bags,bxoren . .. 18 |
Isiand, bt or 2L N 8 instant, instant lemon flavor
Oressing Mix: salad, bleu cheese, French, w/sugsr,bxorjr . ... ... 1P
Thoussnd island, itatisn,pg . . .. . . .. 12 BEVERAGES, NONALCOHOLIC
. - Emuisifier, bresdandroll . . . ... . ... 12 - Bevarsge base: powdared, unsweet,
Extract, pspperming, bt . . . . . . ..o 18 cherry, grape, lemon-ime, oronqa5
Flavoring, imit., or netural, simond, glyldpg . . ... e 24
bansns, bleck wainut, brandy, lemon, carb: cherry, lemondime, orange,
orange, pineapple, rum, wild cherry, bt. . 18 rootbeer, gl. . . ... .. e 8
Flavoring, imit., maple, $mOke, vanilié, - éarb: cola, gingersie, grape, pepper,
=] JE A O Indef strawberty, gl. . . .. (]
Flsvoring, rye . . . .. . .. ..o oo [ noncarb: fruit punch, grape, lemon,
Food ccloring, liquid, sssortment, orange. . . .. a .. e e 8
. carsmel, egg shade, red, bt . . . . . . . .. Indef imit: powdered, assorted, grape, ’
Food colonng, paste, blsck, blus, lemon, lemon-iime, Orange, pg . . . . . . 24
. egg shade, green,red, . . . . . ... ... 24 Cocos beverage, powder.pg . . . . . . .« 24
Horseradish, dahydrsted. bt . . . . . . . .. 24 Water dnnking,en . . . .. .. .. Ve .\. indet
Motsauce,bt . . . .. ..o e 24 COMPOSITE FOQD PACKAGES
Inhibitor, mold andropeS . . . . .. .. .. 9 Meal, combat. individusl . . . . . S 36

1 High temperatures harden. high humidity csuses moiding.

2 Absofute storage life not yet established. One vear at 70°€, is 3 conservative estimate.

3 Rya fiour loses its dalicate flavor 2 months at 409F ., and one weck at B0OF, After thi time, furthor flavor
chenge is very slow.

4 Biour should be stored under cool, dry conditions. The best storage conditions are st 52°F, through 55CF
and 50% through 65% relative humidity.

5 Highly susceptible to dormage by moisture.

6 Keeping 11me 13 based on refative humidity not more than 60%. For storage longer than cne month, sugar
shouid be covered with tarpeulins and not storcd on damp or concrete floors or near cold walls.

’
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\pproximate Storage Life of Semiperishable Food Items at 70° F. (Continued). . _

“

7 Do not store near other matarial capable of imparting odor to chocolats. -

8 Fraazing aiters appearance of starch thickening, Baking restorss dasirable appearance. - «

9 Cresam-style soups break down on freezing, but are not spoiled. ! -
10 When heid below 329F., may show solid material which will dissppesr on warming, .
11 Separates at high temperatures or after freszing.

12 11 heid sbove S0°F ., changes may occur.in texture unfavorable to normai creaming properties.,
13 Above 1009F. there is complete loss of flavor in less than 6 months. Wholo smcn kesp longer than ground
spices. .
‘4 Humidity above 80% will cause caking, Caked sait is usable.

15 ¢ stored at 1400F., sheif life is | (ons) month.

16 Salad dressings packaged in large size (gailon) conwainers deteriorate fastér than thoss packsged in smaller
containers,
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SELF-QUIZ #6

’

1. State three conditions which should be avoided in dry storage areas.

-

P

4. What is the purposé for rotating stock? : v : (

5. What may happen if you store butter and onions together?

6. What happens when fruits and vegetables are stored in tlghtly closed compa.rtments at 40° F. or
* “higher?

7. If frozen perishables are received at temperatures shghtly more than the storage area, what should you
do with the packages? .

L

8. For what purpose do you use storage life tables?

9. What is a semiperishable food? -

\S i

lO.'Why should commercially-prepared fruit juices NOT be left in the cans after opening them?

11. At what temperature must bulk milk dispensers be maintained?
oS .

L 54734 .
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ANSWERS TO SELF-QUIZ #6 ‘

10.

11

. Select three of the following conditions which should be avoided in dry storage areas:

A. Unnecessary traffic I
B. Nearby asphalt, fuel, creosote, paint, or lubricating oils
C. Smokin , ®
D. heated pipes . - ' : ) (Page 6-3)
Smoking is prohibited in storage areas because it poses a fire hazard dnd some foods absorb the odors .
of smoke. ' (Page 6-3)

. The three primary climatijc conditions to be considered in storage are:
A Temperature' ‘
B. Air circulation (ventilation) - ,
C. Humidity o oo . . ‘(Page 8-3) '
The pu§pose for rotating stock is to ensure using the oldest or that which is most subject to deteriora-
fion first. ' (Page 6-3)
If you store butter and onions together, the butter may absorb the taateﬁof the onions. | (Page 6-3)
If fruits-and vegetables are stored in tightly closed compartments at 40° F. 8r higher, carbon dioxide
which is given off can reach unacceptably high levels. N (Page 6-3)

© from the juice may leach the zinc and other coatings from the can and cause metal poisoning.

<l
) ‘
f . ,

Y]

%

If frozen perishables are received at temperatures ;hghtly more than the storaée area, you should
scatter the packagds loosely around the area and leave them untsl everything is adequately cool.
: ' (Page 6-4)

Storage life tables are used /o ascertain the correct keeping times and temperatures for foods. Some of
these tables also contain the freezing points of some foods. ' (Page 6-4)

A seniiperishable food és canned, Heﬁydrated or otherwise processed to the extent that it may be
safely stored in nonrefrigerated spaces. ) ' . (Page 6-9)

Commercially-prepared fruit juices should NOT be left in the cans after they are‘opened because acid
(Page 6-9)

Bulk milk dispensers must be maintained at 38”0 #0° F. ) (Page 6-10)

13,
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READING ASSIGNMENT #7 . Pages7-3through 75
| : | . "
"quervis,ion - Work Assignments” L | : o o ‘

4

'OBJECTIVES: SR

After completing this assignment. yoﬁ should bevable to:

W
-

1. Cite the five basic steps for matching an individual to a job and obtx,;ining sgtisfactory results. |
2. Cite five factors to consider when you assign yo{u- 'pe”rsonnel to specific jobs. o .
3. Explain how experienced personnel can be utxlized to augment the performance of less: l
expenenced personnel. ~ o | _ M
4. Explain how a supervisor can utilize job rotation. ' l ‘ ' -
S 5. Explain why you sh'oul:d post work schedules.’ | - C b
6. Descnbe on the job” tl;mning (OJT).. . . r I S

. 7. Name the two primnry requisites for effective OIT

8. Explain a supervisor’s role in “guiding” fersonnel on new jobs. : g
\
9. Explain why mspection(is a necessary aspect of supervision
' 10. Explain how the evaluatio? process is utihzed by a supennsor : : o
N
S , 11. Explain a supervisor’s respohsnbnhky to a new striker. ' 3
, .
2 ’ . K , ' Y ’
. \ 4 ’
¢ s ) ¢ L 4 I3 ' ’
4 J .
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¢ INTRQDUCTION

Class your responsibilities increase. Your responsibil-

~ ity in such tasks as food preparation and food service

now tncludes not only the work you perform but also
that performed by the personnel you supervise. If
these people do not perform their jobs well, it re-

 flects on your ability as a supervisor. You, therefore,

should develop your ability as a supervisor, noting
your weak points apd making a conscientious effort
to improve them. The following discussion outlines
points that should be considered when you are
supervisingajob,

The steps-for supervising almost any job are the
same - whether it is operating galley equipment,
planning menus, caring for provisions, cooking, bak-

clear understanding of the jobs that you are re-
sponsible for supervising. Then you must make the
best use of the personnel whom you supervise. The

process of matching the individual to the job and ob- .

taining satisfactory results normally_ consists of five

~ steps: (1) assigning, (2) training, (3) guiding, (4) in-

specting,’ and (5) evaluating. What you should do

* and what you should look for: in each of these steps

is discussed in the paragraphs that follow.

¥

- ASSIGNING = - T

_Sevéﬁl factors should be considered whenvyou~
assign jobs to personnel under your supervision: -

® Number of personnel available .ot
* "Time required t;dr‘ the job o

Iy J
‘4

* Timeavailable
* Typeofjob .
° ‘Knowledge c;f the personnel v
* Exﬁerignée of t"}_zf‘persbnnel ’

f

The first threé factors - peisonnel”ava;ilable, time

. required, and time available - must be used in de-

termining how many people to assign to a job orthow

‘many jobs to assign to each individual. The type of .
~job is also an important factor in planning work

schedules. Routine jobs, such ds cooking, daily or

7-3
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. weekly\tleaaﬁng, wa.rdroom sérvice, or assmtmg in the

" As'you advance to Subsistence Specialist Second -

“ing, cleaning, or setting tables. You must first havea

[

~ others.

"+ have been assigned to gach one..

/3

. SUPERVISION - WORK ASSIGNMENTS ~ .

pantry or galley, are assigred on a more or less perma-
nent basis and are worked into a daily schedule.

You must also consider the ability and experience
~ of the personnel to be assigned and the amount of
time you have for supervising the job. One experi--

enced person may be able to do a particular job
"without supervision; whereds, the same job could re-

. quire two less experienced people with supervision. .

This is not to say that personnel should be assigned
only to jobs which they are able to perform well on
their own; this would prevent them from increasing
their abilities. There is a better alternative. A less ex-
perienced person can be teamed with a person of

greater experience. Thus, the experienced.ofe is able -
_ to develop the ability to train others; the less experi-
enced one learns a new job, and it has not béen nec-

essary for you to devote all of your time to supervis-
ing one job: : ;

Each person shoild bg familiar with all the jobs
assigned to the division; job rotation is ap ‘excellent.

way to achieve this goal. As a’person becomes profi-
cient in one job, training should begin on a new job.

- When the majority of your ‘personnel are experi-

enced in all areas of their rate, it is then easy for you

to make reassignments to cover for those on leave or
. those being transferred. It also makes emergency .
situations easier to deal with. Job rotation also pro- -

vides a more equitable distribution of work, par-
ticularly

one can easily refer to them. Each person car then
check the assignment and know exactly what jobs

o

TRAINING o

\
»

~ Some training is required when a person i assig>
ned to a job for the first time. This might be just
pointing out where the cleaning gear is kept when a -

, person is given a new cleaning station, or it might be-
the considerable training required when a pemo%xi

first assigned to-assist in the galley. |
For the most part, this training will be “on the

job,” and it requires that you know your personnel

and the scope of their abilities and experience. Then
you wjll not waste time explaining a job that they al-
ready know how to do, nor will yo expect results

~

when some jobs are less desirable than

Work schedules should be postﬂed so that every-

]
-
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from those people who have little or no l\nowledge'

of a job.

Upon assxgnnient to a new job, each person’

should-be given specific instructions as to the per-
‘formance of the job. The “WHY"" should also be in-

¢luded. Knowing the reasons for doing a job a cer- .

tain way gives the person more incentive for doing it
correctly. Personnel are less likely to be careless
when they know that such carelessness niay lead to
injury, illness, or damage to equipment. -

~In the case of rush jobs, such as the final prepara-
tion for serving when the captain is expecting guésts,
it may be necessary for you to add the final touches
yourself. But don’t do the job yourself simply be-
cause it is easier than training one of your people to
do it. Once the person has mastered the skill, the

time you have spent in training will pay off many :

_txmes *

~«-"h (8

GUIDING - .

°

When a person is learning a new job, the time to

catch and correct mistakes is when they are first -

made - not after the hablt of«»makmg the mistake
has been formed. ,

Thls makes it necessary for you to observe the,
person fo be sure that the instructions are under-
stood. Mistakes can result from someone doing ex-

actly what he thought you said; and that could be

completely the reverse of what you mtended to say.:

Getting . each person off to a good start will in- .

crease the person’s confidence in himself and in you.
As a result, it will make it easier for the person to ac-
~cept instructions in the future; and it will maké
learning the next job easier.
The way you observe also makes a difference.
* The person should not feel that you are just waiting
for h1m to make a mistake so that you can “lay into
" him:” In fact, this type of supervision makes many
experienced people nervous, and their performance
" may not be as good as it could be. It is possible to
see that everything is being done correctly without
‘appearing to be watching every move.

It’s important that personnel know how well they ,

are doing on a new job - dondkeep them guessing.
Tell them when their work is satisfactory or better

“than satisfactory, and it is quite proper to make .

these comments in,the presence of their co-workers.

If you must correct or criticize someone, however, it

should be done in private. All criticism should be for
the purpose of correcting and improving per-
formance, not for the purpose of embarrassing the -
person. -

I3

INSPEC'I‘INC .

When as SS reports that a job has been ‘cbm-
pleted, you should inspect it to see that it is up to the
standard in every way. This applies not only to
someone learning a new job, but also to someone
who is experienced. When the people that you
supervise know that you consider a job important
enough to inspect, they will probably consider it im-
portant enough to do it right. If the-job is unsatisfac-
tory, tell them exactly what they did wrong, and

' allow them to correct the mistakes. Thus, they learn

from experience, and they will be less likely to make-

. the same mistake again.’

' EVALUATIN G -

Reviewing each SS’s progress is a necessary part
of good management. It goes beyond-training, guid-
ing, and inspecting on a particular job, because it
takes into account the overall performance of each
person. It can be used to good advantage after an SS -
has worked for some tine at'a new job. It enables
the SS to clear up any understanding or questions re-
garding the job, and it provides you an opportunity
to criticize the work constructively. A review .of
overall performance is helpful when you are makmg

" ' future assignments. By reviewing a person’s previous
C i%accomphshments assignments can be made which

will give the person ‘experiehce in a new area, in-
crease the person’s experience in a weak area, or
perm1t the person to work in a preferred area.

Also, a review of total perfonnance prov1des a

better basis for evaluation than one based ori only

one job; FEW PEOPLE HAVE EQUAL ABILITY
IN ALL AREAS. _

PR
STRIKERS
R ’ |
As a supervisor, your training responsibilitieé also

extend to new SS strikers. It is extremely important
that the stage be properly set for them.

- Remember that the young striker is really no dif-
ferent than you were when you reported to your
first duty station. That striker ‘needs attention and
guidance just as you did when you first reported
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aboard. Back then someone else was the “leader;”
“now it's your turn. You are the one making the im-
pression. '

»

& Tyke a lopk at how the new SS is treated. Think
about some of the things that happen during the first
two or three days aboard your unit. 5

e Are you aware of who is due to report in? -

-

e Do you know approximately when they are

duein? K
- a8
C L

. OR -
Do new individuals reporting aboard catch

you off guard?
e Do you know where y&ur people aréberthed?
-~ OR- )
~Does “soqune else” take c;ré orf/-that?

e Do you have a scheduled program of indoc-
trination within your area?

OR --

*  Does it just “take care of itself?” , -

i)

e Do you assign one of your best people-to show
the newcomer around? )

OR -

»,

. ] . - fo .
Do you give the newcomer to one of the “non- :
sproducers” because you can’t spare your best

workers? .

e Do you make it a point to spend an honest 15
minutes with the newcomer to find out his
. capabilities and desires? I

" OR -

Are you “‘too busy™? . -

;¢ Does someone from your division-take the
newcomer around for introductions and an

~ orientation tour? S

OR - -

Is the striker handed a map and.‘pushed onthe -
way? R ‘

Remember - the first impression is a lasting
one. Your attention to this new individual dufing the
first week aboard will more than repay itself. You
should end up with. a confident, secure individual -
who knows that you really are concerned. He should
know that he is important and not considered “just
another body.” -

, You do fiot have Yo go into some ‘compléx, rigid.,
detailed procedure to indoctrinate your new people?:
simply consider what you would appreciate from
.your new supervisors if you were reporting aboard
for the first time, . . .

Today's strikers are tomorrow’s replacement for
YOU! TREAT THEM WELL.
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1. The process of matching the ndividual to the job and 6btaining satisfactory results normally consists of
the following five steps: . :

moOwp

“« . "

2.< What factors should be considered when assigning pefgonnel to jobs under your supervision?
A . ' _

' B.
= C. i’ z

3. If you are galley supervisor and have two jobs to be perférmed with two experienced and two ingxperi-’
enced persons available for assignment; how should these people be assigned to best use their time and
abilities? (Select one correct response.) - . )

A. Assign both jobs to the experienced persons so you can conduct a training session for the ineéxperi-
enced people. , £ , o .

B. Assign one job to the exyeri_en,ced people so you can constantly supervise the inexperienced people
ontheotherjob. . “ 7 L :

C. Assign one experienced and ohe inexperienced person to each job and observe the progress of the
inexperienced ongs. o Lt L

D. Assign both experienced people to one job and perform the second job yourself while the inexperi-
enced people observe you. g o '

" s

47 Explain why a good supervisor rotates hishpersbnqel from job td job?

9

5. The amount of training needed by a person who is assigned to a new job is largely determined by

-

23

6. When assig't")’ing a new job to a person, what should you do?

. - 7. When a person is learning a new job, the time to catch and correct mistakes is

8. When a new person “‘gets off to a good start,” which of.the following would probably result? (Select
one correct response.) . N N

LY

* A Many unnecessary mistakes would be avoided. , .
B. The néw person would have increased confidence in himself.
C. The new person would be able to learn the next job more quickly and easily. -
D. of the above.

" 9. When,alperson is makinggood progress in his new job, what should you as a supervisor do for reinforce-
ment? i - ' ' ’

«

10. WTief\g erson’s performance is poor, how and for what purpose should criticism take plaice?
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SELF-QUIZ #7 (Continued)

11. Whena person reports that a job is completed, what should you as a supervisor do?

12. When you are reviewing the work of your bersonnel, you should always try to

13. How should you as a supervisor handle new SS strikers?

*
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 ANSWERS TO'SELF-QUIZ #7

1. The process of matéhing the individual to the job and obtaining satisfactory results normally consists
of the following five steps: . o . .

‘o

A. Assigning : 2 s
B. Training -
-t C. Guiding
' D. Inspecting -
E. Evaluating . : _ - ~ (Page 7-3)

2. The factors which should be considered-when assigning personnel to jobs under your supervision are:
(Select three of the following) . ol L

A. Number of personnel available . )

B. Time required for thejob -~ . ” : , .

. C. Time available . ’

\ D.-Typeofjob ’ f

\ E. Knowledge of the personnel : -

F. Experience of the personnel S (Page 7-3) -

you are galley supervisor and have two jobs to be performed with twb experienced and two inexpe-.
nced persons available for assignment, in order to best use their time and abilities, you should
ign one experienced and ' one inexperienced person to each job and observe the progress of the
rperienced ones. ° i (Page 7-3)

.

a

4. A supendsof shmﬂd rotate his pe.lsonnel from iob to job because each person should be famijiar

with all the jobs assigned to the division, and job rotation is an excellent way to achieve this goal.
. ) ; (Page 7’3)

5. The amount of training needed by a person who is assigned to.a new job is largely determined by the
abilities and experience of the person being assigned the job. - (Page 7-3)

6. When assigning a new job to a person, you 3béul:l~give specific instructions on how to perform t{ie
job and explain what your expectations are. ' (Page 7-4)

7. When a person is learning a new job, the time to catch and correct mistakes is wvien they are first
made. ' ‘ (Page 7-4)

8. If a person is "off to the right start,” e probably has avoided making unnecessary mistakes, he is
becoming more confident in himself, and he learns each new job very quickly and easily. This is

all directly due to the fact that he has been methodically and accurately trained each step of the way.
3 ‘ . (Page 7-4) )

9. When a person is making good progress in his new job, you as a supervisor should constantly tell him
that his progress is good, . ) g (Page 7-4)

10. When a persorf's pe rformance is poor, your criticism should be done in private. It should be.done for
 the purpose of correcting and improving performance. ., X (Page 7-4)

\/ 11. When a person rel')orts to vou that ‘a job is completed, you should first inspect the job. You should
do this whether vour worker is experienced or inexperienced. (Page 7-4)

»>

ERIC ~ .
A i 7ox provided by Evic - ;
\




' *A'Nswp:ns TO SELF-QUIZ #7 (Continued)

12 When you are reviewing the work of your personnel, you should alwaya try to evaluate each member
* on the basis of many performances. , (Page 7-4)

13. New S8 strikers should be handled as you would want to be handled. (Page 7-4)

2N | :
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. READING ASSIGNMENT #8  Pages83through810 -
“Supervision - Calley(v Watch”

OBJE(;‘TIVES
After completing th:s assignment, you should be able to:
1. Cite the three major areas of consideration for a galley watch captain.
r 2. E;phin why the use of pr,oper'scrving utensils in the galley is important:

3. Describe the serving line areas ‘which should be carefully checked by the galley watch -
captain. ' . ‘ .

4. Define “merchandising.”
Describe a galley watch captain’s responsibilities for ensuring proper food presentation.
Cite four rules for gamishing.

Explain the importance of “timing” in food service.

© ® N > o«

Describe a watch captain’s role in ensuring proper sanitation, appearance, and action of
other galley personnel.

10. Cite 15 “galley hints” as listed in this reading assignment.

»
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SUPERVISION - GALLEY WATCH

" INTRODUCTION

-~
As an SS supervisor, 'you may be required to
* stand independent galley watch or to be responsible
for another individual who is standing that watch.
As such, you MUST have a thorough understanding
of the entire galley operation. You must be well
schooled . in all aspects of food preparation/food
prescntation. If you are not, your credibility will
very quickly drop with those who work for you. You
were provided with many of the basic food prepara-
tion/food presentation techniques in your SS3
course and in the first assignments of this text. You

should review all of the material to refresh your

memory.

In this_reading assignment, we shall cover some
of the areas a watch captain should note.

FOOD PRESENTAYION _

Though, good food service actually begins in the
galley with the preparation of food, proper presenta-
tion is equally important. Areas of concern are: -

o EQUIPMENT
e SERVING AREAS
« SERVING TECHNIQUES

EQUIPMENT

Always check to ensure that the proper utensils
and containers are being used. Use of the proper
equipment simplifies food service and controls
waste. Also, use of the proper serving utensil aids in
portion control, thus eliminating waste. The follow-
ing equipment is recommended:

Shallow Insert -

Serve foods such as creamed potatoes, broccoli, cau-
liflower, breaded foods, meat in spaghetti sauce, and
other foods which are in a sauce or gravy from shal-
low insert pans. NOTE: If fried items, particularly
items like fried egg plant, are served from these
pans, do NOT stack them. Foods at the bottom of
the stack will become soggy. _

Standard(Sized Insert -

Foods \/hich have a longer “keeping” time without
drying out should be served in these pans. Items
such as fried chicken, baked potatoes, and macaroni
au gratin are good foods to serve from these.

Ice Cream Scoop -

If portions are hard to control, use of
scoop is recommended. Foods served in
include mashed potatoes, rice, bread dressing, and
baked beans.

Food Tumer - /

This utensil is good for lifting sﬂch‘ foods as steak,
scrambled eggs, or grilled tomatoes.

1

/
Basting Spoon (Shallow Sgéon) -

Use this type utensil for di%)ing sauce or gravy from
a shallow pan. ,,

Fi

Ladle -

Use this utensil for dipping sauce or gravy from a

deep insert. . .

Perforated Spoon -

Serve foods such as peas and boiled cabbage with a

" perforated spoon so that the liquids can drain back

into the serving pan.

TonE,:, -
Use tongs for fried chicken, asparagus, broccoli, comn
on the cob, and other similar foods.

Pie Server -
-_—

Use this for serving both pies and cakes.

Knife -

Use a sharp, straight-edged, thin-bladed slicing knife
for cutting cakes. You should dip this in warm water
before slicing a cake so frosting and cake crumbs
will not adhere to the slicing surface. A sharp paring
knife is used for cutting pies.
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- For salads the following equipmnent is recom-

mended:

Small Ladle -
——
Use this for thin salad dressing.

Dessert Spoon (Tablespoon) -

Use this type spoon for thickened salad dressings.

Tongs -

Tongs are to be used with carrots, celery, pickles,
olives, chef's salad, garden salad, and lettuce.

Perfomted Spoon -

Use- thxs type spoon for salads mixed with thin dress-
ing, i.e., cole slaw, fruit salad, and cucumber and
onion salad.

Basting Spoon -

Use a bastingl spoon for compact salad mixtures such
as potato salad, ham salad, or fish salad.

.

Scoop -

Use a scoop for cottage cheese. macaroni salad, and .

other similar salads.

SERVING AREAS

There are several serving areas with wl{iéh you as
a galley supervisor/watch captain should be con-
cerned. These include: - -

SALAD BAR
* REFRIGERATED SALAD-BAR UNIT
* STEAM TABLE
* GRILL
o DESSERT/PASTRY AREA
* BEVERAGE AREA
* MISCELLANEOUS AREAS

Salad Bar

When possxhle. the menu 9hould include a salad

" bar. Salads may be preportioned, displayed in bulk

(mix your own), or, if space is severely limited or
salad ingredients are scarce, the single salad may be
used. All salads should be PROPERLY CHILLED.
If a refrigerated unit is not available, all items on the
salad bar should be kept on a bed of ice. Salad items
wilt rapidly and decrease in quality.

In some dining fac;hues. relish trays are desirable
and add interest and variety to the salad bar. Relish
trays, like salads, should be properly chilled. Guide-
lines for preparing relish trays and salad bars are fur-
nished in the Armed Forces Recipe Service. Examp-
les were also furnished in a prevnous reading assign-
ment in this text.

‘Be sure to coordinate salad-bar,menus with the
salad-bar space that is available. Overcrowding
detracts from the food and slows service. Efforts to
increase variety should be based on experience (cus-
tomer preference).

Careful attention should be given to arrangement
of the salad items. You do not want people reaching
over one container of food to get to another. Line up
preportioned salads jn neat rows rather than scatter-
ing them haphazardly. Also, be sure that lettuce and
other ingredr;
containers, bowls, or plates.

The single salad (large salad bowl) is used more
frequently in small dining facilities where space is
limited and only one salad is featured. If the dress-

ing is not served separately, add the selected dress- -

ing to the salad just before serving. Add dressing
sparingly. Too much dressing will wilt salad greens
and cause fruits-and vegetables to lose crispness.

Refrigerated Salad-Bar Unit

All CG units do not have access to refrigerated
salad-bar units. If not, your people should simply fol-
low the suggestions offered under Salad Bar abf%
If a refrigerated unit is available, the following f
may be served from it:

(1) Cold salad combination plates

(2) Cold sandwiches

3) Fresh fruit
)

(
(4) Preportioned salads

1-16,

ents do not hang over the edges of the
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“as cream puddings and pies, custards, gelatins,

Steam Table
nEEEEEE———

-~

Be sure steam table temperatures are maintained
at 180° to 200° F. This temperature should keep
food hot but not cook it. Also, heat lamps may be
used to help keep food hot. .

Be sure that your personnel who work the steam
table do not stir or handle the food unnecessarily.

Many. prepared food items are fragile, and unneces-
sary {mndﬁre\ggan cause them to break up. ¢
g N

Coordinate your serving line with your grepara- '

tion areas. Vegetables should be cooked in batches,
and the serving line should be replenished on an “as
needed” basis. Do not, however, allow your line
pegﬁle to mix new batches of food with what is al-
ready in a serving pan. If thi$ happens, you never
know for sure how long a particular item has been
on the line. Since vegetables should not be held for
more than 20 to 30 minutes at serving temperatures,

this is an important safety procedure.

Ensure that your people follow the correct pro-

cedures for serving foods from insert pans. Also, ar- .

rangement of hot toods on the servinF line should be
in the following order: soup, vegetables, potatoes (or
substitute), meat, sauce (or gravy).

. Grill

Grill areas should be set up initially with all nec-
essary equipment and ingredients.

All short-order-type items, such as griddlecakes,
French toast, ham slices, bacon strips, and -eggs,
should be served from the grill on a “prepared-to-
order” basis, when possible. Timing is important!
Eggs (to-order) can hold up a long line of hungry
people if you don't have a well-planned, efficient

od for fast grilling.
Dessert/Pastry Area

Most desserts should be preportioned and replen-
ished on the serving line frequently. They should be
set in a tempting arrangement with like items to-
gether. If a special occasion cake is prepared, the un-
sliced cake should be placed on the serving line so all

people can see it. It should be sliced and prepor-
‘tioned as the people are being served.

P4

Pies and cakes should be cleanly cut. Puddings .

and other similar desserts should be spooned neatIK
into bowls or dishes. Highly perishable desserts suc

cream puffs, and eclairs must be kept chilled; ice
cream must be kept frozen; and whipped toppings
must be served cold. Be sure your food preparation
and food service people follow these guidelines. Fail-
ure to do so coulm a direct violation of sanitation/

safety regulations. -
Beverage Areas

a

Cold drinks and juices should not be dispensed
by ladle from an insert; milk dispensers or other ap-
propriate dispensers should be used. Do not serve

juices from their original containers unless the cans

are the individual size. Juices may be dispensed
from beverage coolers or pitchers. Preportioned jui-
ces in paper cups speed service and aid in portion
control and can ge replenished as required.

Miscellaneous Areas
If a butter dispenser is not available, the ready-to-
serve patties may be placed on a tray and set over a

container of ice on the serving line.

If a bread dispenser is not available, bread should

)

be opened as needed, removed-from the wrapper, .

and placed in a shallow container on the serving line.
You can also serve breakfast pastries, coffeecakes,

_and sweet rolls from these shallow containers. In '
fact, these items can be heated 8 to 10 minutes in a;

950°F. oven prior to’serving in order to give a freshy

baked quality to them. - :
SERVING TECHNIQUES

7
4

When you check the serving techniques of ‘your

rsonnel, several areas come into play. First of all,
you should
Next, you should be concerned about how the food
actually looks on the line (appearance). Last, but not
least, you should be med about your food ser-
vice personnel — how they look and how they act.

Timely Preparation

The serving line should not be set up too early.
Just enough time should be allowed so that the but-
ter won't melt, the bread won't dry out, and the
coffee will be fresh. Do not wait until you are com-
pletely out of an item before replenishing it. Give
the food preparers time to get the next container of
food ready. When about 15 servings are left and
there are more than that number of people in line,
notify your food preparation personnel so that the

14

be concerned with timely preparation. .
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coend container vl ceaay whelt ecded. Re- edible and should be an integral part of the food so -

plenish by removing dhe inserts or containers and fil-
mg them in the gallev 1ather than by dumping food
into inserts on the serving line. '

The length of time which foods remain on the
steam_table is important, do not allow them to
remain too long. Use in moderate quantities and re-
plenish frequently. Foods should be prepared “to
order” Wwhenever possible. Foods that cook fast
should be prepared in small batches as needed to
supply the serving line. This reduces the leftover

- own built-in garnishes. EXAMPLES: Beef stew has -

that it will not be left on the plate. All foods, how-,
ever, do not need to-be gamished; many haye their

vegetables; tossed salads already have a lot of color;
desserts often have their own toppings. o

You should always be sure that explicit instruc-

tions for gamishing are included in the Food Prepa- -

ration Worksheet. When gamnishes are used, be sure
your people follow these four simple rules: ~ ~

- quantities of most vegetables, cooked ceéreals, deep- (1) Plan simple garnishes o
fat-fried and breaded seafood items. | (2) Vary the garnishes y
'If one of several salads runs low, avoid hurrying (3) Use harmonizing colors ' °
back to the galley to prepare more. The people prob- (

ably won't notice the reduced selection. They will be
satisfied with the remaining’ choices - and there
will be fewer leftovers. Toward the end of meal ser-
vice, when bulk salad containers are running low,
Eortion what is left into individual salads instead of

reaking out another whole container. Never mix
leftover salad with fresh salad. ’

Food Appearance

Begin with a menu at the head of the serving line.
Presenting menu items on a serving line is doing
‘what commerical food operators term “merchandis-
ing"~ - making goods “so attractive and appealing
that yvou want to buy themn and, in the case offoods,
eat them. The aim in observing approved methods
when presenting menu items on the serving line is to
stimulate the appetite and promote the welfare of
the crew. Many times, foods that do not have an at-
tractive; appealing appearance are rejected without
even being tasted!

If you are not proud of the appearance of the

food on the serving line, chances are it is not good
tasting either. When menu items are prepared ac-
cording to approved recipes, the food not only tastes
good but looks good too. Be sure your SS’s are fol-
lowing approved recipes.

Foods selected for a menu should be of harmoni-
ous colors that present an inviting appearance on the
plate. Consideration of color helps to avoid monot-
ony and provides interest. Plan a menu so that foods
that wie to be displaved together, such as vegetables,
salads, or desserts, offer a pleasing color contrast.

Using proper garnishes is another way of improv-
ing food appearance. Generally, a garnish should be

“captain to ensure that ;

4). Use them sparingly; do not over-garnish

The appearanfe o
tually carving itlon the| serving line. You should en-
sure that proper\carvink procedures are closely fol-
lowed. These carWpg prpcedures were presentéd in
the SS3 course. Havg your people review them.

Another area of primary concern for appearance

on the serving line is ‘equipment. All equipment
MUST be clean, Have your food service' people:

check all food service areas for cleanliness BEFORE
they begin serving. Condiment containers must be
thoroughly cleaned and even checked periodically
throughout a meal. During meals, all serving areas
should be continually wiped clean of spills and drips.
All empty food containers should be returned to the
galley, not placed on the deck. Do not, however,
leave your cleaning equipment in view. Remember
that dirt or clutter anywhere in a food area detracts
from meal service.

Still another way of enchancing food appearance’v"

is by using various decorations throughout the food
service area; centerpieces on tables add greatly to
the appearance. A’ previous reading assignment in
this text amplifies this subject for you. '

Food Service Personnel

2

The people who serve food are responsible for its
attractiveness and,even more important, its sanitary
condition. Every person assigned to the serving line
must BE clean and LOOK clean. For men, this
means a.-fresh shave éyery day. Hands must be
washed many times durif)g the day. Uniforms, hats,
and aprons must be cledn. It is your job as wawch
Vour personnel observe the
ionsfegarding personal cleanliness.

sanitation regula




~ Food service personnel must also be trained to
serve food properly, because serving techniques also
affect sanitation and attractiveness. They must be
given detailed instructions on the proper serving of
each menu item. To avoid possible contamination,
utensils and dishes must be properly handled while
serving. Servers’ hands should NOT come into con-
_ tact with eating surfaces of bowls, trays, silverware,

etc. <

e

Your personnel are also expected to be courteouns
“and helpful to those whom they serve: They should
readily answer all questions about the food. There
should be no “goofing off” behind the serving lines
either. This not only poses a safety hazard, gbut it
also indicates that you are not performing your
supervisory duties properly.

GALLEY HINTS

It is often good for a supervisor to have a few
_helpful hints or suggestions to pass on to his person-
nel. Lists of this type could be endless, but we have
selected a few in several categories which may be of
benefit to you in your job as galley supervisor. ’

MEAT

(1) Meat-loaf will not stick if you pléce'a slice of
bacon on the boftom of it.

(2) 'Unic-;ype sausa%)e; will shrink less and not
break at all if they are boiled about eight minutes
before being fried —

‘or

You can roll them lightly in flour before’ frying
them. . v
(3) To rid a ham of the rind, slit the rind length-
wise on the underside before placing your meat in
the roasting pan. As the ham bakes, the rind will pull
away and can be removed easily without lifting the
meat,

(4) To prevent bacon from curling, dip the
strips in cold water before frying —

or

4

Bacon will lie flat in the pan if you prick it thor-
oughly with a fork as it fries.

-
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_ (5) A ('l‘.uick way to separaté slices of frozen
bacon is to

eat a spatula over the stove bumner then
slide it under each slice. :

(8) When browning any piece of méat, the job
will be done more quickly and effectively if the meat
is perfectly dry, and the fat is very hot. %

(7) When roasting meat, use a moderately low
oven temperature of 300° to 325° F. - ‘

(8) Meat is best roasted on aTack or in a shallow
pan to allow for an even distribution of heat. If a .
metal roasting rack is not available, make a grid of
carrot and celery sticks'and place the meat or poul-
try on this grid. An additional advantage of this is
that the vegetables flavor the pan drippings.

(9) Beef liver will be especially tender if it is
soaked in milk. Refrigerate it about two hours,
remove it, dry it thoroughly, bread it, and saute it..

(10) Frozen meats require approximately 1/3 to
*1/2 additional cooking time. '

POULTRY .

(1) Before chicken is fried, it should be blotted
with paper towels to remove all moisture.

_(2) After flouring chicken, chill it for one hour to
make the coating adhere better during frying.

(3) For golden-brown chicken every time, put a
few drops of yellow food coloring in the shoﬂenl:g.
after it has heated. (This is for the pan-fri
method.) .

(4) When pan-frying chicken, use tongs or two
ns when turning-to avoid piercing the muscle
fibers and allowing juices to escape.

(5) Basting durin roaséng adds moisture to the
skin and breast and facilitates the browning.and
roasting process. . ’

(6) If turkey begins to brown too soon, it should
be covered with a loose tent of aluminum foil.

(7) Tied or netted turkey rolls may be wrapped
in foil and cooked. '

(8) Boneless turkey, roasted, from a frozen state,
requires one t‘o two hours’ increased cooking time.




- salt and water.

and oysters will be simple to?%c;puen‘ if
xold water then placed in a plastic bag

and put in the freezer for an hour. '
. ' (2) Thaw ﬁsh in milk to draw out the frozen taste

~ and provide a fresh-caught flavor -
- . or

-Try soaking fish in vinegar and water before
cooking it for a sweet, tender taste. - ' ,

B 4
(3) To get rid of the “canned” taste in canned .
shrimp, svak them in a little sherry and two table-
spoons of vinegar for about 15 minutes. ’

. (4) The fishy smell can be removed from your
"hands by washing them with vinegar and water or

*
.
N

"SEAFOOD SEASONINGS AND SAUCES

(1) Simple seasoning is best; you do not want to
éver-power the actual flavor of the fish. DO NOT
OVER-SEASON.

(2) Utilize lémon juwce, parsley, and chives, as
well as other milder herbs.

(3) When fish are cooked in a liquid or sauce, sea-
-son the fish lightly, but also seasan the sauce. Sauces- |
" should blend with the natural flavor of the fish.

(4) Bak;n fish on a bed of chopped onion, cel-
‘ery, and parsley not only makes fish taste Letter, but
also keeps it from sticking to the pan. '

(5) Do not over-use tartar and seafood cocktail

sauces. .
-

VEGETABLES

~

(1) Cook vegetables in small batches.

(2) Avoid having hot vegetables “swim™ in lig-
uid on the serving line.

3) Use simméring methods of cooking for fro-
zen greens, onions, and cauliflower. These vegeta-
bles DO NOT STEAM COOK WELL. ‘¢
) t4) When preparing onions,' hold them under

water to keep your eyes from watering,
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.. (3) "To raake thick asparagus stalks tendet, peel !
th& lower parts up to the ten}Ier part with a potato -
peeler. Stalks taste as good as the.tip this way.

L 4

(6) Broccoli stems can be cooked in the same *

_ length of time as the flowerettes if you make “X" in-
cisions‘from top to bottom through stems, , °

(7) To absorb cabbage odor while cooking,

 place & small cup of vinegar on the range,

/' (8) To keep cauliflower a bright white, add a lit-
tle milk during cooking. )

" (9) Never immerse mushrooms in water when
cleaning; they will absorb too much liquid.
;( 10) For prime mushrooms, buy only t
closed caps; the gills should not be showing.

(11) Need baked potatoes in a hurry? Cut a thin
slice from each end of the potato before placing
them into the oven. : '

VEGETABLE SEASONINGS AND GARNISHES

(1) Avoid seasonings or sauces that overwhelm or
mask the natural flavor of the vegetables. Use those
that delicately complement or bring out the flavor. /-

(2) For a change of pace, cook vegetables in soup

- stock. -

(3) Serve vegetables with a garnish having a con-
color; such garnishes might be minced
onions, dried crisp bacon, chopied parsley, cheese
sauce, chopped egg sauce, or fresh lemon. -

SAUCES AND GRAVIES

(1) A sauce should not over-power the food it ac-
companies.

(2) 1f a sauce or gravy is too thin, sprinkle a small
amount of potato granules into the mixture, stirring
constantly. '

(3) Creamed dishes should include only enoug};
sauce to add flavor and bind the vegetables; meat, or
fish together.

(4) Utilize chicken \\)inq tips, backs, and necks to
make chicken I th,

'5) Use general-purpose flour when preparing = -
sances and gravies,
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* SOUP GARNISHES . - )
N (1) Instead.‘bf»séwin%agackers, garnish vaith

parmesan, lemon-butter,
croutons. . '

,
. ¥ .

, . (2) Sprinkle grated parmesgn cheese on top of
'~ tomato, asparagus, or celery soup. ‘

are great in pea and bean soups. -

. (4) Toast sticks, frimmed from bread and baked
into strips, with parmesan cheese, chopped parsley,
and thip-sliced lemon enhance a good onion soup.

(3) Toasted almonds go well with cream of cel-
ream of mushroom, and com chowder soups.

Zrumble blue cheese into green pea, navy
bean, Xtench onion, and vegetable soups..

(7)) Mint leaves enrich the flavor of cream of
chick¢n, consomme, gumbo, and tomato-vegetable
soups. . L g o

R

+(8) Sliced mushfooms go well with Beef. noodle,
rench onion, and vegetable soups. | .

- (9) Sliced stuffed olives enhance beef-barley,
chicken noodle, and clam chowders. : ;

Y

soups.
. ¢ » " \

(11) Other i
chopped piclle, diced p
- croutons, and watercress wi
ing and hold patrons’ interest.

to, sour cream, thyme
ake Soups more excit-

BAKING . .
(1) Breakfast pastries and dinner rolls should be

flavor and freshness. >~

. (2) Leftover bread- and bread ends should be
« - puddings, and croutons. .

(3) To enchance eye appeal of sheet cakes, they
should be décorated with icing of a contrasting
color. Coconut can'be sprinkled over cakes with
pleasing results. Maraschino cherries, nuts, chocolate

 chips, and canned fruit are only a number of imagi-
native suggestions for garnishingcakes. :

bl

n, garlic, or curried

(3) Bmi;vned franks;icut ‘intg 1/16th inch slices,

(10) Slice green onions (scaﬂiom) into almost any’

, sﬁch as grated orange rind, - EGGS

“warmed grior to serving in order to enhance their.

saved and refrigerated for use in bread dressings,

- (4) Whipped cream, meringue)
- toppings applied with decorating tips are
for garnishing pie products. . :

(5) If frosting becomes too hard or stiff as you
- are beating it; beat in a little lémon juice. ‘

(6) To make a smooth looking frosting, first
- frost cake with a thin layer of icing. When this
“base” coat sets, apply a second final coat. It goes on

easily and looks superb. o : ,

: (7)'To keep fudge frosting soft and workable,

- keep frosting in a’bowl in a pan of hot water; ADD
one teaspoon of cornstarch for the smoothest frost-
ing yet. A

(8) Frujts and raisins may be rolled in flour be-
fore being added to’ cake batter. They won't be as -
likely to sink to the bottom of the cake. - o

’/@)ﬂf the top of your ‘calce is bro;vning jtoo -
quickly, place a pan .of warm water on the rack
*ABOVE the cake whilg it is. baking in the oven.

-(10) Brush the unbaked bottom crust of your pie
with well-beaten egg white befoYe filling. This keeps
berries and other fruits’from making pie bottoms
mushy. .

(li) Fﬁr tile highest meringue, thg secret is to
add a pinch of baking powder to room-temperature
- egg whites before beating. ! _

(1) When peeling eggs, crack shell of boiled egg
all over. Insert small wet spoon just between shell
membrane and egg, then turn with the egg. Keep
spoon wet while you go. You'll get a perfectly peeled
egg every time. : ‘

(2) For a more tender omelette, add a-small -
amount of water instead of milk or cream. :

CHEESE
" (1) Cottage cheese will remain fresher longer if
" stored upside down in your reefer. _

S ) Brusha littl; oil.on the grater before you start
grating, and cheese will wash off the grater easily.

(3)~A dull kfiife works much better than a sharp
one for slicing cheese. . :




]‘Hp\‘l

- 1 “ N N -4
' {4) Warm the knife when cutting cheese, and
- vou will find the cheese cuts as easily as butter.

" 'FRUITS

-

(l)vaubmer'gin'g a lemon in hot water for 15 .

‘minutes before squeezing will yield almost twice the

- amount of juice. o
. ° ‘ . ,"
"(2) To increase orange juice yield, follow hints
for lemons. S ' '
l( ‘ 4 .

ot
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(2)- If you put oranges in a hot oven before peel-
ing them, no white fibers will be left on them.

In this text, you have been provided with some of
the supervisory aspects of dining facility operation.
The other component of this course ‘is alsb an In-
stitute-produced. text. It covers supply procedures and

- paperwork for SS personnel. If you combine the infor-
“mation in these two texts with what you learned in

your SS3 course and with your practical experience,
you should be able to perform your supervisory/

- managerial duties in an effectiye manner.

hd b3
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'SELF-QUIZ #8 ' R ,

. Co

Lo

10.
11.

As a galley watch captain, what are your three major areas of concern?

\

- s oA w .
A .
. . :
B ' '
. . .
T T
. .

k)

Why should you always use the proper equipment in the galley? __ - e
What type foods should yO\; serve with an ice'cream scoop? “

Why should you not’ stack fned foods such as egg plantp | L ' .
Draw a line from the food m Column A to the type serving utensil you should use for each in Column B.

%
‘,,

. A - ~ B

+Cottage cheese : : + Small ladle .
Thin salad dressing : f
Asparagus : Perforated spoon
Peas ) - Ice cream scoop |
®icd chicken ' . ,
Steak ’ Food turner
Boiled cabbage . : .
Rice . s Tongs

If you do not have a refrigerated salad-bar unit, how should you 'present salad items on the servirg line?

Al

How should vegetables be replenished on the serving line?

What is “merchandising’’?

As a galley watch captain, with what three aspects of food presentation should you be most concerned?

e
- 3

A.
B. \ v ‘ .
C. : ‘

- "

What is a garnish?

When using garnishes, what four rules must.you follow? "
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16
17

18

SELF-QUIZ 8 (Continued) I o | o
13. List three things a watch captain might check regarding his food service personnel.

Ao\ .
B. \ ~ '
C. - ' ‘ -

. What can you do to keep link-type sausage from shrinking or breaking?

. To compensate for not having a roasting rack for meats, what cooking procedure can you use?

N a

v

. What can you do to get rid of the “canned” taste in canned shrimp?

+

. How can you get rid of cabbage odor as the cabbage cooks?”

. What can you do to make cottage cheese remain fresher longer?

1
k4

SN
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ANSWERS TO SELF-QUIZ #8 | e
1. As a galley watch captai“n,‘your three major areas of concern ﬁré,,the equipment, the serving areas, and
the serving technigues. A (Page 8-3)
2. You should always use the proper equipment in the galley Zo simplify food service and. control waste.
R . ' “...  (Page8-3)
" 3. Foods which you. should serve with an ice cream*scoop are those for which portions are hard to
control. | _ (Page 8-3)
4. Some fried foods should not be stacked on the serving line because l/:ey—zéillbecome sogzy. (Page 8-3)
5. Cottage cheese - Ice cream ;coop ;
Thin salad dressing - Small ladle T
Asparagus --Tongs ’ . ‘
Eggs E - Food turner ‘ ’ v
_ Peas - Perforated spoon . o
Fried chicken , - Tongs ‘
Steak , - Food tutner )
) Boiled cabbager - - Perforated spoon . : )
Rice - Ice cream scoop . - .. ‘s, (Pages8-3 - 84)
If you do not have a refrigerated salad-bar unit, you should present the salad items so that the

=1

10.

11

P

containers are.kept on a bed of ice. < (Page 8-4)

You should cook vegetables in small batches and replenish the serving line on an. “as needed”
basis. Do not mix'new batches with those already on the line. « ., (Page85)

“Meérchandising” is présentr‘ng foods on'a se;ving lkine so that they are attractive and appealing. 8-@
| (Page

You need to be concemned with (A) #imely preparation of food, (B) food.appearance, and (C) food
service personnel. . . . (Page 8-5)

A gamish is any edible decoration used to enhance the appearance of foods. (Page 8-6)

‘When using garhishes, you must follow the following rules: -

A. Plan simple gamishes
B. Vary them

C. Use harmonizing colors )

D. Usethem sparingly - ° . ‘ . (Page 8-6)

Timing is important in several areas of food preparation/food service. Food should be prepared at the .
appropriate time so that it is fresh when served. Replenishment of foods on the line should be
done at the appropriate times. “To order” foods should be promptly prepared. .. (Page 8-8)

8-13 .
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-13.

16.
17.

18.

ANSWERS TO SELF -QUIZ #8 /Continue(lj ’

4

You should list three of the following thxngs a watch cdptain might check regarding his food service

personnel: . A
A. Clean hands } " ‘ . \ .
B. Clean clothes ’ : ‘ 5

C. Men clean shaven o

D. Should be courteous ‘

E. Should be helpful o - - ~

F. Should not “goof off™ ' : ' (Pages 8-6 - 8-7)

. To keep link-type sausage from shrinking or breakmg, you can either /)0:1 them for about eight minutes

or roll them lightly in flour prior to frymg them. _— . (Page 8-7)

If vou do not have a roasting rack for meats, you cal make a grid of carrot and celery sticks t/aen place

the meat on that grid for cooking. - (Page 8-7)

you can soak them in a little sheery and two

To get rid of the “canned” taste in canned shrimp,
(Page 8-8)

tablespoons of vinegar for about 15 minutes.

To get rid of the odor of cabbage as it cooks, you can place a small container of vmegar on the range.
(Page 8-8)

To make cottage cheese remain fresher longer, you can stordit upside down in the reefer.  (Page 8-9)

'1:- v
U
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