UNITED STATES MARINE CORPS

Marine Corps Food Service Courses

Marine corps Detachment

Fort Lee, Virginia 23801-1805

FIELD FORMS

Chapter 1:

Cook’s Worksheet 

1 .LEARNING OBJECTIVES

a.  Terminal Learning Objective:  With the aid of reference and given a completed Cook's Worksheet with assigned products, number of portions and number of batches, adjust recipes for the assigned products using a Product Conversion Sheet in accordance with MCO P10110.14.  (01.04.02)


b.  Enabling Learning Objectives:  


(1)  With the aid of reference and given a list of food service terms and a list of definitions, match the definition to the term in accordance with MCO P10110.14.  (01.04.02a)


(2)  Without the aid of references, given a responsibility on the Cook's Worksheet and a list of billets, choose the billet which performs that responsibility in accordance with MCO P10110.14.  (01.04.02b)


(3)  With the aid of references and during the class lecture, given a blank Cook's Worksheet, complete the Cook's Worksheet in accordance with MCO P10110.14.  (01.04.02c)

2..  INTRODUCTION TO THE COOK'S WORKSHEET

a.  The purpose of the Cook's Worksheet is to give special  instructions to the Cooks on watch, (i.e., when the meal will be served and what will be served) and provide supervisory personnel with accurate data for proper food service management.


b.  Notice across the bottom of the Cook's Worksheet, the signature blocks of The Field Mess Manager, The Unit Mess Officer, The Chief Cook, and the comments of the OOD (Officer of the Day).


c.  Although all of these persons sign the Cook's Worksheet, only the Field Mess Manager and the Chief Cook actually prepare it.  However, before it can be posted as an official plan of the day for the preparation and serving of food it must first be approved and signed by the Mess Officer.


d.  As a minimum the Cook's Worksheet will be prepared so that it can be approved by the Unit Mess Officer, 24 hours prior to the day the menu is to be prepared/served.


e.  As for the COMMENTS OF THE OOD:  the signature and comments of the Officer of the Day are optional.


(1)  MCO P10110.14 requires the OOD to attend all three meals and annotate appropriate comments on the Cook's Worksheet.


(2)  Authorization has been given to Marine Corps Commands to waive the requirement for OOD's to sign the Cook's Worksheet.  This waiver was granted with the understanding that the OOD will continue to make daily official logbook comments in accordance with the intent of MCO P10110.34.


(3)  If given, the comments of the officer of the day should only pertain to the quality, quantity, sanitation, and the conduct of the personnel that are subsisting in the Field Mess.


(4)  The Cook's Worksheet does not become an official document (plan of the day) until after it has been signed by the Field Mess Manager and the Unit Mess Officer.

3..  PREPARATION OF THE COOK'S WORKSHEET

   
 a.  The Field Mess Manager will prepare a separate Cook's Worksheet for each meal prepared in the Messhall (breakfast, lunch, dinner, picnics, night meals, brunch, etc.) utilizing the detailed instructions on the reverse side of the Cook's Worksheet.  The manager will prepare the first part of the Cook's Worksheet by completing the heading and columns, A, C, D, E, F, and H.  The form will then be signed and forwarded to the mess officer for final approval/signature prior to posting for the Chief Cook's use.


b.  The Chief Cook will then prepare his/her part of the Cook's Worksheet.  The Chief Cook will complete some portions before the meal is prepared and others after the meal has been served.


c.  Field Mess Managers Portion


(1)  "The Heading" is the first part of the Cook's Worksheet to be completed and is accomplished in the following manner.


(a)  Organization.  This is the name of the organization that has operational control over the messhall.  (MCSSS, MCB, Camp Lejeune, N.C.)


(b)  Messhall Number (Field Mess).  Is the designated number of the Field Mess.


(c)  Estimated Attendance.  The number of individuals expected to be served.  (400)


(d)  Serving Period.  Is the time serving is to begin and the time the serving line closes.  (1100/1300)


(e)  Breakdown of Meals Served.  The Field Mess Manager will place an X in the appropriate meal block.  The remainder of the breakdown of meals will be done after the meal ends, utilizing the information from (NAVMC Form 10789) the meal verification records and (NAVMC Form 10298).  The cash meal payment sheets.




(f)  Day of the Week.  The day the menu is to be prepared and served.




(g)  Date.  The date the menu is to be prepared and served.


(2)  Once the heading is completed, the Mess Manager then completes columns A, C, D, E, F and H.  The manager can obtain most of this information from the master menu.


(3)  Menu.  List numerically all menu items in menu space (column "A") to be prepared and served during this meal.


(a)  Leftover items authorized to be served as a main menu item will also be listed in this column.


(b)  All leftover entries will be listed in "red" in order to alert the food service personnel to the fact that it is a leftover item and should receive special handling.


(c)  Additional items required during the meal or to subsist unexpected patrons will be entered in the same manner as the regular scheduled items.



   EXAMPLE: 

                     1.  Manhattan Clam Chowder w/crackers

                     2.  Chili Con Carne

                     3.  Sukiyaki (Notes 1 and 2)

                     4.  Egg Foo Young

                     5.  Burritos
                     6.  Fried Rice 

                     7.  Steamed Rice

                     8.  Grilled Cheese Sandwich

                     9.  Buttered Carrots

                    10.  Peanut Butter Cake w/Peanut Butter  Frosting
                
   11.  Peanut Butter Frosting

                    12.  Peach Shortcake w/Whipped Topping 

                    13.  Whipped Topping

                    14.  Oatmeal Cookies


(d)  Recipe Number.  List the recipe number for each item requiring preparation.



EXAMPLE: 

                     1.  MR

                     2.  L-28-1

                     3.  L-6

                     4.  F-6

                     5.  MR

                     6.  E-7-1

                     7.  E-5

                     8.  N-6

                     9.  Q-G-3


           10   G-20-1

                       11   G-49                      

          (4)  Portions or Quantity to Prepare.  Enter the weight, size, number of cans, individual packages, or number of portions required.

(EXAMPLE)                                                            



 LUNCH 

                                             PORTIONS TO  
                                                                                              PREPARE
(a) Manhattan Clam Chowder w/crackers                              200   24 CNS 

(b) Chili Con Carne                                                                240  57# 9 1/2 oz  

(c) Sukiyaki (notes 1 and 2)                                                    160   40#  

(d) Egg Foo Young                                                                 160  96 EGGS    

(e) Burritos                                                                             240  20 DZ. 

(f) Fried Rice                                                                          160  14# 6 1/2 oz 

(g) Steamed Rice                                                                   240   21# 9 1/2 oz 
(h) Grilled Cheese Sandwich                                                 240   24# 14 1/2 oz                                            
(i) Buttered Carrots                                                                200   40# E.P.

(j) Peanut Butter Cake with                                                    120   2 1/2,#10 CNS
(k) Peanut Butter Frosting                                                      120  120 POR.

(l) Peach Shortcake with                                                        200  50 POR.

(m) Whipped Topping                                                             100   1 CN

.

(n) Oatmeal Cookies                                                               80   160 EA.                                                   

(5)  Portion Size.  Enter the portion size as directed by MCO P10110.42, Armed Forces Recipe Service.

EXAMPLE



(a)  1 CUP




(b)  1 CUP




(c)  1 CUP




(d)  1 OMELET/2TBSP.




(e)  1 EACH




(f)   3/4 CUP




(g)  3/4 CUP




(h)  1 EACH




(i)   1/2 CUP



           (j)   1 PIECE



          
(k)   A/R



          
(l)    1 PIECE (4 OZ).



          
(m)  1/4 CUP (1 OZ.)



          
(n)   2 EACH



(6)  Cooking Time Start.  (THIS ENTRY IS OPTIONAL)


(a)  If used, enter the time that initial heat is to be applied to the item which will result in the completed product.

       (b)  For items where progressive cookery is to be used, the time each batch of the product is to be cooked will be entered on the product conversion sheet in the remarks section.


(c)  If an entree is posted on the Cook's Worksheet, this time must be adhered to by the Food Service Personnel.  If it becomes necessary to change the times posted, the Chief Cook or Unit Mess Manager will change the Cook's Worksheet to reflect the correct time and will initial the change.


(7)  Special Instruction.  Use this section to issue any instructions not covered in the other columns.  Some examples would be serving portions (different than that shown in recipe) use of leftovers to be included in products (in red ink) garnishing instructions, items and amounts for relish tray, etc.  Any deviations of serving times (other than those listed on the Cook's Worksheet).  Or any other information the Field Mess Manager may have regarding the preparation or serving of the meal.

EXAMPLE



(a)  Use can instructions for preparation




(b)  Use dry pinto beans




(c)  Use oven roast/prepare in 50 p batches

 


(d)  Cook progressively, as needed




(e)  Cook progressively, as needed




(f)  Do not over cook rice




(g)  Do not over cook rice




(h)  Cook as needed




(i)  Do not cover cooked carrots


    

(j)  Frost cake when cool 



     
(k)



   
(l)  Use 4 oz of peaches



  
(m)  Use 2 tbsp. topping



    
(n)  Do not over cook


(8)  Unit Mess Manager's Signature.  The Field Mess Manager will complete the heading and the columns mentioned above.  He then will sign the worksheet and forward it to the Unit Mess Officer for his approval/signature prior to posting.


(9)  Unit Mess Officer's Signature.  The Unit Mess Officer will approve the worksheet 24 hours prior to the day the menu is to be served.  One exception to this requirement is when unexpected feeding situations arise.


(a)  The Messhall Manager and the Unit Mess Officer's signatures are mandatory, once signed by both, the Cook's Worksheet becomes an official document.  However;


(b)  The columns that the Chief Cook prepares are just as important as the ones the manager prepares.


d.  Chief Cook's Portion

(1)  Prepared By:  Enter the name of the individual responsible for the preparation of each item.  This name should correspond to a signed product conversion sheet that has been reviewed/initialed by the Chief Cook.


(a)  One cook can be assigned to prepare more than one item, or more than one cook, can be assigned to prepare the same item.


(b)  The number and capability of the cooks on watch will dictate how the Chief Cook makes the assignments.

EXAMPLE:


 1  PVT SMITH


 2  LCPL ADDOCK


 3  LCPL BROWN/PVT SELLS


 4  LCPL BROWN/PVT SELLS


 5  PFC LOWE


 6  PFC LOWE


 7  PFC LOWE


 8  LCPL D. ROCKS


 9  PVT SMITH

   
10  PVT C. COMBS

   
11  PVT C. COMBS

   
12  LCPL J. JOES

   
13  LCPL J. JOES

   
14  LCPL J. JOES/PVT C. COMBS


(2)  Quantity Prepared.  After the meal is over, the Chief Cook will enter the actual quantity prepared in pounds, cans, pans, portions, etc. from the completed product conversion sheets.

    EXAMPLE:  




(a)  24 CN




(b)  56#




(c)  42#




(d)  8 DZ




(e)  20 DZ




(f)  14# 6 1/2 OZ




(g)  21# 9 1/2 OZ




(h)  20#




(i)  40#

  


(j)  150 PORTIONS

    


(k)  4#

 


(l)  4 CN/36#

    


(m)  2 CN

    


(n)  160 EACH



(3)  Leftovers to be used. 


(a)  Record in red the quantity of portions left over which will be used during a subsequent meal.


(b)  The Chief Cook or Mess Manager will enter leftovers immediately after each meal.  


(c)  Short items shall be annotated with a negative number (-) and entered in column I (leftovers).  The time and number of people fed when the item ran out will be entered in column L (menu comments).  For example, "ran out 1215 w/390 fed."


(4)  LEFTOVERS TO BE DISCARDED.  Enter the quantity of the product which is to be discarded.


(5)  ACCEPTANCE FACTOR.  The Chief Cook will compute the Acceptance Factor.  To compute the acceptance factor, subtract column I or J (leftovers) from column G, (quantity prepared).  Divide the difference by the actual number of attendees, your answer will equal the acceptance factor.

EXAMPLE:

COMPUTE ACCEPTANCE FACTOR

ESTIMATED 400                          FEED 375

QUANTITY                  "RED  INK"                                 ACCEPTANCE

PREPARED 

   SAVED   DISCARD      FEED       FACTOR
(a)  200P                                                       5P          375           52% 

(b)  233P                                   15P                            375           58% 

(c)  168P                                                       6P          375           43%

(d)  160P                                                     10P          375           40%

(e)  240P                                                                     375           64% 

(f)   160P                                                                     365           44%

(g)  240P                                  20P                             375          59%

(h)  193P                                                                     375           51%

(i)   200P                                   50P                            375          40% 

(j)   150P                                   26P                            375          33%

(k)                                                                                                53%

(l)   144P                                                                      375          38%

(m) 200P                                                                     375           53%

(n)  80P                                                                       375           21%


(6)  Menu Comments.  Reflect where leftovers to be used are to be incorporated into another meal or menu item.  Reflects the reasons for items to be discarded.  This column can also be used to record the number of seconds served.

EXAMPLE:



(b)  USE FOR BREAKFAST/BRUNCH 30 DEC 89

 


(c)  NOT ACCEPTABLE WHEN REHEATED




(d)  NOT ACCEPTABLE, EGGS DISCARD




(f)  "RAN OUT 1245 W/365 FED"




(g)  USE FOR BREAKFAST/BRUNCH 30 DEC 89




(i)  USE FOR DINNER/BRUNCH 30 DEC 89



           (j)  USE FOR DINNER MEAL 29 DEC 89


e.  Daily Pre/post Meal Briefing Notes.  


(1)  This section can be used by the Chief Cook or Mess Manager to make notes of subjects to be discussed at the meetings to be held after each meal, 



(2)  This brief will be done by the chief cook/or mess manager.


f.  Comments of the OOD.  The comments of the Officer of the Day should pertain to the quality, quantity, sanitation, and/or the conduct of personnel subsisting in the Field Mess.  Remember, this is an optional entry.


(1)  MCO P10110.14 requires the OOD to attend all three meals and annotate appropriate comments on the Cook's Worksheet.


(2)  Authorization has been given to Marine Corps Commands to waive the requirement for OOD's to sign the Cook's Worksheet.  This waiver was granted with the understanding that the OOD will continue to make daily official logbook comments in accordance with the intent of MCO P10110.34.


g.  Chief Cook Signature.  


(1)  The Chief Cook will complete all columns mentioned above, and ensure that proper disposition of leftovers is made and that all leftovers are posted on the worksheet and entered on the appropriate following menu.  


(2)  At the end of each meal period, (breakfast, lunch, dinner, picnic, box lunch, night meals, etc.), the Chief Cook will enter in Block "O" the total number of personnel fed to support that menu.  This will be the combined totals from NAVMC forms 10789 and form 0298.  (Meal Verification Records and/Cash Meal Payment Sheets).  


(3)  The Chief Cook will then sign his/her name and rank in Block "0" certifying that all entries and changes were followed.

EXAMPLE - SGT. G. ALTHERE (375)


h.  Disposition of Cook's Worksheet.  The completed Cook's Worksheet will then be submitted to the Mess Manager along with all supporting documents pertaining to that meal.


(1)  The Mess Manager will review the Cook's Worksheet for completeness, he will also verify the total number of personal fed entered by the Chief Cook in Block "O" against NAVMC forms 10298 and 10789 and compute the breakdown of meals served section of the heading.


(2)  The completed Cook's Worksheet will then be filed along with all supporting documented paperwork, and held for a period of three (3) months.

******************************************************************************

Chapter 2:

Armed Forces Recipe Service

1.  LEARNING OBJECTIVES:

   
a.  Terminal Learning Objective:  With the aid of references and given a completed Cook's Worksheet with assigned products, number of portions and number of batches, adjust recipes for the assigned products using the Product Conversion Sheet in accordance with MCO P10110.14.  (01.04.02)


b.  Enabling Learning Objectives:

      
(1)  Without the aid of references and given a list of benefit statements, choose the statement which describes the primary benefit of the Index of Recipes in accordance with MCO P10110.42.  (01.04.02d)


(2)  Without the aid of references and given a list of purpose statements, choose the purpose of the Armed Forces Recipe Service, in accordance with MCO P10110.42 and MCO P10110.43.  (01.04.02e)


(3)  Without the aid of references and given alphabet categories from the Index of Recipes and a list of food groups, match the food groups with the alphabet category in accordance with MCO P10110.42.  (01.04.02f)

(4) Without the aid of references and given a list of food products and a list of 

recipe card numbers, match the food product to the card number, in accordance with MCO P10110.42.  (01.04.02g)


a.  The recipe service and index are both joint service orders and are mandatory for use by all military services.


b.  As basic cooks in the food service field it is your responsibility to become familiar with the Index of Recipes. For this reason, you have been provided with an Index of Recipes for use during this period of instruction.


c.  The Index of Recipes should always be kept in or near the recipe card box. This will make it available for all personnel to use in the preparation of food items.


(1)  The Index is broken down into major food groups which are listed alphabetically, ("A" thru "Q").


(2)  These groups list every card in the recipe card service by letter, number, and name.


(3)  Each food group in the index has a capital letter to indicate that particular food group.  Example, "L" = Meat, Fish and Poultry.


(4)  The number that follows the capital letter indicates a recipe that is within that food group.  Example, L-155 = Fried Chicken 


d.  The Index of Recipes is listed in the same manner as the Armed Forces Recipe Service.  The alphabetical listing ranges from "A" thru "Q".  Let's begin with section "A".


e.  Section "A" of the Armed Forces Recipe Service, is the "general information section".

        



(1)  This section is used for reference in dealing with

             



(a)  Recipe Abbreviations

             



(b)  Definitions of terms used in food preparation

             



(c)  Measuring Procedures


(d)  Table of Conversion Factors for vegetables   which converts, "Edible Portion" weights to "As Purchased" weights.     

(e) There is also a Table of Conversion Factors for fruits which

also converts, "EDIBLE PORTION" weights TO "AS PURCHASED" weights.    

            



(f)  Nonfat Dry Milk reconstitution chart for cooking

            



(g)  Use of Dehydrated Onions, Green Peppers, and Parsley

            



(h)  Reconstituting Soup and Gravy Bases


(2)  Ensure that you understand, that Section "A" contains very valuable information available for use at anytime to assist you in the understanding and preparation of a product.

    


f.  Sections "B" thru "Q"  specific food groups.


(1)  The letters "B" through "Q" indicate the specific food groups that the recipe cards are arranged in. 

        



(2)  "B" Appetizer

              



"C" Beverages

             



"D" Breads and Sweet Dough
              



"E" Cereals and Paste Products

              



"F" Cheese and Eggs

             



"G" Cakes, Fillings and Frostings

             



"H" Cookies

             



"I" Pastry and Pies

             



"J" Puddings and Other Deserts

             



"K" Desserts (Sauces and Toppings)

             



"L" Meat, Fish and Poultry

             



"M" Salads, Salad Dressing and Relishes

             



"N" Sandwiches

             



"O" Sauces, Gravies and Dressing

             



"P" Soups

             



"Q" Vegetables


(3)  Remember that group "M" salads, salad dressings, and relishes, also includes vegetable, fruit, and jellied salads, as well as several types of dressings.


(4)  The following must occur, in order to efficiently utilize the procedures related to the Index of Recipe, to locate a desired recipe.



(a)  The messhall manager must list all items, along with their recipe card numbers on the Cook's Worksheet, the chief cook will then assign the cooks to prepare those products.

            
(b)  As a Cook on watch, you must know how to use the "Index of Recipes" in conjunction with, the "Armed Forces Recipe Service".

              1  Open your index of recipes and determine what food group the item is in, by reading the food groups listed on the tabs, locate  L.  Meat.


           2  Once the food group, ( L. Meat ), has been located, read down the group listings to locate the desired item, (Pork Sausage).  Note, that Pork Sausage is a general heading, under which various types of Pork Sausage are listed. Read down the listing to locate the item you intend to prepare.

          3  Read the recipe card numbers printed beside each items name.  The recipe card number must match, the recipe number listed on the Cooks Worksheet for the product you are required to prepare.  Notice that Grilled Patties is Recipe Card number L-89, where as Preformed is recipe card number L-89-2.  The dash two (-2) simply tells us that, there is a variation or change to the basic recipe.  Variations will be discussed in more detail later in this period of instruction.

          4  Once this procedure has been completed, you are ready to locate the recipe card in the recipe card box.

3.  USE OF THE RECIPE CARD                


a.  The methods that we use to prepare our products will determine the quality of the food our patrons receive.  The quality of food will in turn reflect the knowledge and efficiency of the personnel in that particular messhall.

   
b.  The purpose of the "Armed Forces Recipe Service" is to standardize and improve food prepared and served in military food service operations.


c.  Like the index of recipes, the Armed Forces Recipe Service Cards are also alphabetically listed, and they are colored coded as well to ensure easy location of a desired recipe.


(1)  Having previously located the proper food group and recipe card number in the Index of Recipes, you are now ready to use the Armed Forces Recipe Service.


(2)  Simply locate the alphabetical listing in the Armed Forces Recipe Service denoting the food group.  For example: Cookies  H., Pastry and Pies  I., Soups  P., Vegetables  Q., Meat, Fish and Poultry  L., Etc. 


(3)  When the food group has been located, remove the proper recipe card by its card number.  The cards are arranged in numerical order from 1 thru the last number in each group.  However, in most cases there will be recipe cards that precede card No. 1, These are Guideline Cards.  These cards will have the letter "G" after the food group letter, for example, (Q-G-3), guidelines for cooking vegetables.


d.  All Armed Forces Recipe Cards are designed to give all of the information required to prepare the products shown on them. 


(1)  In order for you to achieve a well prepared product, you must be able to read, understand and use the information listed on the recipe cards.



(2)  Follow along as we discuss the parts of the recipe card.


(a)  At the top of the card we have a capital letter  L. which designates the food group that card refers to.


(b)  Then we have the name of that food group, in this case  L. Meat, Fish and Poultry.


(c)  In the right corner, we have the recipe card number which represents it's sequence within that food group.

          
(d)  Printed in large block letters across the top of the card is the name of the recipe.  This name must be the same as that listed on the cook's worksheet.


(e)  Yield: "100 portions" - the amount the recipe card is designed to prepare if, all of the ingredients listed are used.


(f)  Each Portion:  (1 steak plus 1/3 cup onions)  the amount of the food item an individual will receive when served.  It can be by weight, measure or both.  For Example: 12 oz, 1/4 cup, 2 each Etc..


(g)  Pan Size:  The recommended size to accommodate 100 portions of ingredients.


(h)  Next, on the right side of the card is listed the "Cooking and/or Baking Temperature" for that product.  (EXAMPLE: 350 DEGREES F. GRIDDLE; 325 DEGREES F. OVEN.)

         (i)  The body of the recipe card is further broken down into five separate columns that give complete instructions on the preparation procedures for that product.


1  Column One - lists all of the ingredients required to prepare the product.

           2  Column Two - lists the weights to be used for all of the ingredients listed (solids/dry).  Weights should be used whenever possible because, they are more accurate.


3  Column Three - lists the measured quantity.  Measuring devices should be used whenever liquids are involved, because they are the most practical method of measuring liquids.

                 


4  Column Four - is reserved for the messhall manager's use.


a  Since few messhalls ever serve exactly   100 people, it is often necessary to increase or decrease a recipe.


b  For this reason, the Messhall Manager may for future reference, use this column to pencil in any computation necessary to adjust a recipe, to yield the number of portions needed for the amount of patrons being served or the ingredients available.

          
5  Column Five - lists the methods or steps involved when preparing a product.  The methods listed must be followed exactly in order to obtain a standard product.


e.  As a cook in the food service field, you must condition yourself to carefully read both the Cook's Worksheet and all Armed Forces Recipe Service Cards required by it. You must also remember to always read the complete recipe card, to include any "Notes", "Variations", and/or "additional cards" which may apply to the basic recipe.

       
(1)  "Notes" or "Variations" (if any) pertaining to a particular recipe, will be listed at the bottom, or on the reverse side of the recipe card, or on additional cards located immediately behind the original card, if more than one card applies to that recipe.

      
(2)  A "Note" could very well answer some or all questions you may have about a recipe such as, (E.P.) "Edible portion" yield from an, (A.P.) "As Purchased" product, or a substitution for a deleted item, or an alternate type or size utensil or cooking media.


(3)  A "Variation" is a change to the basic recipe.  If a variation is required, the change may be to "Add" or "Delete" some ingredient, or the method could read to "Follow" or "Omit" certain steps.  If you fail to read or follow the instructions properly the quality and wholesomeness of a product cannot be produced.

      
(4)  "Additional cards", if the recipe card letter and number are  superseded by an additional number which is in parentheses, this is not a variation.  This is simply instructing you that there is more than one card pertaining to that particular recipe.


(5)  As you can see, recipe card number L-72(1) is BAKED HAM, MACARONI AND TOMATOES.

       

(6)  Where as, recipe card number L-71(2) is the VARIATIONS to the recipe.


f.  However, if a variation to the product (recipe L-72(1)) is required, the recipe card number would be listed on the cook's worksheet with a dash, and an additional number immediately following the recipe card number, (for example, L-72-2.

   
(1)  The letter L identifies the food group,  L. Meats, Fish and Poultry.  The number 72  is the recipe card number, it identifies the product ["Baked Ham, Macaroni and Tomatoes"] and its sequence within that food group, and  The number 1  indicates the numerical listing of the variation.

       

(2)  Now, look at recipe card [L-72(2)] and observe the variations.

       
(3)  Notice, each variation has its own methods of preparation which must either replace or be combined with the original methods of preparation, to produce the required product.


(4)  As you can see, it is of the utmost importance that you, as a basic cook in the food service field, acquire the ability to read, understand and correctly use both the "Index of Recipes" and the "Armed Forces Recipe Service".

 
(5)  Remember, the Armed Forces Recipe Service is one of the main tools we have to enable us to operate a messhall within it's monetary limits and still feed a good wholesome meal to the troops.  It is your responsibility, as a cook in the food service field to ensure that this is accomplished.
******************************************************************************

Chapter 3:

Produce Requirement Sheet

1. LEARNING OBJECTIVES

a.  Terminal Learning Objective:  3381.4.5  With the aid of references and given a completed Cook's Worksheet, the AFRS and a partially completed Produce Requirement Sheet, prepare/review Produce Requirement Sheet by completing the special preparations, in accordance with MCO P10110.14. (01.04.05)


b.  Enabling Learning Objectives:


(1)  With the aid of the references and given a completed Produce Requirement Sheet, identify the meal for which the produce is to be used, in accordance with MCO P1010.14. (01.04.05a)


(2)  With the aid of the references and given a complete Produce Requirement Sheet, compute "as purchase quantity" of vegetables required in accordance with MCO P10110.42. (01.04.05b)


(3)  With the aid of the references and given a completed Produce Requirement Sheet, identify the time the produce is scheduled for use in accordance with MCO P10110.42. (01.04.05c)

2.  INTRODUCTION TO THE COOKS PRODUCE REQUIREMENT SHEET

a.  The purpose of the Cook's Produce Requirement Sheet is to give special instructions to the cooks processing vegetables for the salad bar or for food items to be cooked and served on the serving line and provide supervisory personnel with accurate data for proper food service management.


b.  It is the chief cook's responsibility to complete the produce requirement sheet.  He determines the amounts required and methods of preparation from the product conversion sheets of his cooks.


c.  The amount indicated by the chief cook will be the quantities in raw edible weight or measure amounts required to prepare the product.


d.  This form will be prepared and submitted to the vegetable preparation room attendant in sufficient time for him/her to prepare the produce and have it ready at the requested time.


e.  The cook's produce requirement sheet can be prepared for the requirements of one meal or for the requirement of one day's operation (2 or 3 meals).  However, it is recommended that a separate sheet be prepared for each meal.


f.  When the chief cook prepares the produce requirement sheet, the following procedures are used.



(1)  Complete the heading of the cook's produce requirement sheet.




(a)  Enter Field mess number (M-424).


(b)  Enter the date, the date must be the same as that on the cook's worksheets, for the day's operation, in the event that a separate sheet is used for each meal the same date will be entered on all sheets.


(c)  Requester name will be that of the chief cook. (ENTER CHIEF COOK'S SIGNATURE.)


(2)  The item column lists the produce most commonly used in a messhall.  However, if there is an item not listed enter it in the blank spaces at the bottom of the sheet.



(3)  The meals column is broken down into Breakfast, Lunch and Dinner.


(a)  Indicate what meal an item is requested for by entering an X in the appropriate block.


(b)  If the same item is requested for two meals during the same day it will be so indicated by placing an X in the space provided for each meal.


(4)  When completing the edible quality required column, use only the total amounts required.


(a)  All cook's produce requirement sheets for the meal are checked to determine what is required.


(b)  The amounts listed on the cook's product requirement sheets are totaled and the total amount is entered in the appropriate space on the form.


(5)  The time entered in the time of usage column is the time the cook requires the item to start preparing the product.


(a)  The time of usage is computed in the following manner, using the serving time as the basic time.





EXAMPLE:  Meatloaf. serving time     11:30

                                                             Serving time           11:30

                                                          Meatloaf. set up time  - :30
                                                             Sub total time         11:00

                                                        Meatloaf. cooking time  2:00
                                                             Sub total time         09:00

                                                   Meatloaf. preparation time - :30
                                                                                            08:30

Enter 08:30 as time of usage for items to be used for Meatloaf.


(6)  Special instructions column is for the vegetable preparation room attendant's initials Signifying that the item has been prepared and ready for pick up.


(7)  The last column is for the cook's initials who picks up the produce for his product.

******************************************************************************

Chapter 4:

Product Conversion Sheet

1.  LEARNING OBJECTIVES:


a.  Terminal Learning Objectives: 3381.4.2.  With the aid of references and given a completed Cook's Worksheet with assigned products, number of portions and number of batches, adjust recipes for the assigned products using a Product Conversion Sheet in accordance with MCO P10110.14.  (01.04.02)


b.  Enabling Learning Objectives:


(1)  With the aid of references and given a blank Product Conversion Sheet, an assigned product, the number of portions and batch yield, compute the amount of batches required for the product, in accordance with MCO P10110.14.  (01.04.02i)


(2)  With the aid of references and given a blank Product Conversion Sheet, an assigned product, the number of portions, adjust measures for the product, in accordance with MCO P10110.14.  (01.04.02j)


(3)  With the aid of references and given a blank Product Conversion Sheet, an assigned product and the number of portions, adjust the weights for the product, in accordance with MCO P10110.14.  (01.04.02k)

2.  MEASURE KEY AND ABBREVIATION

a.  Abbreviations are a short version used in place of the actual words.  Following are used in every Messhall:




   3t  
=   1T          
t   =  Teaspoon




16T   
=   1C           
T   =  Tablespoon




 2C   
=   1P           
C   =  Cups




 2P   
=   1Q           
P   =  Pints




4Q   
=   1G            
Q   =  Quarts



         16oz  
=  1 lb           
G   =  Gallon




                            
oz   =  Ounce




                    
# or lbs   =  Pounds


b.  Ounces or Teaspoon for Round Off Chart


. 0        -    . 124    =     0



.125     -    . 374    =    1/4



.375     -     .624    =    1/2



.625     -     .874    =    3/4



.875     -   1.000    =     1

3.  MULTIPLICATION:


a.  The key, 3t x 16T x 2C x 2P x 4Q = 1G, can be used for the multiplication of numbers to determine how may small units are contained in a larger unit.


b.  To find the unknown quantity of one given measure contained in a larger given measure, use the key.  Multiply starting with the smallest given measure and ending with the large given measure.


(1)  Example.  To determine the number of teaspoons contained in a pint, just multiply starting with the small "t" through "c" cups, stopping just prior to pints "p".  This tells us how many teaspoons are in one (1) pint.


c.  To determine the number of teaspoons contained in a gallon, start multiplying with teaspoons "t" and stop at quarts "q".  This tells us how many teaspoons are contained in a gallon.


d.  To determine the number of cups contained in a gallon, start multiplying with cups "c" and stop at quarts "q".  This tells us how many cups are contained in a gallon.


e.  Using the key as a multiplier will always tell us exactly how many of a smaller item is contained in a larger item.  Your answer will always be in the smaller unit.


(1)  Example:  We look at the key and clearly see if we wish to know how many teaspoons "t" are contained in a tablespoon "T", we see that 3t = 1T.


(2)  Example:  If we wish to know how many teaspoons "t" are contained in a cup "c", we multiply teaspoons "t" x tablespoons "T".  3t x 16T = 48t, contained in one cup.


(3)  Example:  If we wish to know how many teaspoons "t" are contained in a pint "p", we multiply teaspoons "t" x tablespoons "T" x cups "c".  3t x 16T x 2C = 96t, contained in one pint.


(4)  Example:  If we wish to know how many teaspoons "t" are contained in a quart "q", we multiply teaspoons "t" x tablespoons "T" x cups "c" x pints "p".  3t x 16T x 2C x 2P = 192 teaspoons "t", contained in one quart.


(5)  Example:  If we wish to know how man Example.  To determine the number of teaspoons contained in a pint, just multiply starting with the small "t" through "c" cups, stopping just prior to pints "p".  This tells us how many teaspoons are in one (1) pint.


f.  Using the key to determine how many tablespoons are in a larger measuring device you use the same procedures as  when using the teaspoons, except you begin with tablespoons.


(1)  Example:  16T = 1c



(2)  Example:  16T x 2c = 32T in one pint.



(3) Example:  16T x  2c x 2p = 64T in one quart.



(4) Example:  16T x 2c x 2p x 4q = 256t in one gallon.


g.  Using the key to determine how many cups are in a larger measuring device you use the same procedure as when using the tablespoons, except you begin with cups.



(1)  Example:   2c  =  1p



(2)  Example:   2c x 2p =  4c in one quart.



(3)  Example:   2c x 2p x 4q = 16c in one gallon.


h.  Using the key to determine how many pints are in a larger measuring device you use the same procedures as when using the tablespoons, except you begin with pints.



(1)  Example:   2p  =  1q



(2)  Example:   2p x 4q =  8p in one gallon.

i.  Using the key to determine how many quarts are in a larger measuring device you begin with quarts.  4 Quarts = 1 Gallon.

j.  When multiplying the key to find an unknown quantity in a given measure and you have a decimal part of a whole unit.  Multiply the decimal part of the unit by the next small unit in the key.


(1)  Example:  If you want to determine how many tablespoons are in 1/2 cup.  First convert the 1/2 cup into a decimal; .50 then multiply times 16 tablespoons.




Example:  1/2 cup to decimal      .50






    2 c)1.00

                                                                               1 00
                                                                                    0




                   .50 c




               x   16 T



                  300




                - 500




                 8.00 T in 1/2 c


(2)  Example:  How many tablespoons in 1 1/2 quarts.  Convert the 1 1/2 quarts to a decimal, 1.50 quarts and then multiply to determine how many tablespoons are in 1 quart.



Example:  16T x 2c x 2p x 1.50q




      16T x 2c x 2p = 64T in 1 quart




                   64 T




             x 1.50 q




              3200




          +  6400




             96.00 T in 1 1/2 quarts

4.  DIVISION:


The key when used as a decimal unit is to find the most practical way of measuring any given amount of gallons, quarts, pints, cups, tablespoons, and teaspoons.


a.  Using the key as a divisional unit is very easy as long as you used an indicator so that you know what units you are using.

b.  Let's assume that we have 4 cups and we want to know what would be the most practical way of measuring them.  All we have to do is to divide our 4 cups by number of cups in the key (2c).  This will tell use how many pints we have (2p).  the answer will always be in the next larger unit.  Then we divide pints from the key (2p) into the number of pints we  have (2).  this will tell us how many quarts we have (1).  So the most practical way to measure 4 cups is 1 quart.


c.  To determine the most practical method of measuring 32 tablespoons is to divide by the number of tablespoons in the key to determine how many cups (2c).  Then we divide cups into cups to give us pints (1p).  In this case the most practical way to measure 32 tablespoons is (1p).

d.  To determine the most practical method of measuring 768 teaspoons, divide the number of teaspoons in the key (3t) to determine how many tablespoons, divide by the number of tablespoons in the key (16T) to determine how many cups in the key (2c)  to determine the pints, to divide by the number of pints in the key (2p) to determine the quarts, divide by the number of quarts in the key (4q) to determine the gallons, your answer would be one gallon.

e.  To determine the most practical way of measuring DIVIDE using the figures in the key.



(1)  DIVIDE:  Teaspoons into teaspoons = tablespoons.



(2)  DIVIDE:  Tablespoons into tablespoons = cups.



(3)  DIVIDE:  Cups into cups 
.

(4)  DIVIDE:  Pints into pints = quarts.



(5)  DIVIDE:  Quarts into quarts = gallons.




(a)  Example:





1  What is the most practical method of measuring 768 teaspoons?






a      256T      b         16c      c      8p

                                                 3t)768t          16T)256T       2c)16c

                                                    -6                    -16                -16 

                                                     16                     96                  0 

                                                    -15                   - 96
                                                       18                      0            






        -18






d     4q
e        1g





 2p) 8p
    4q) 4q

                                                   -8                        -4                       

                                                     0                         0

2  One gallon is the most practical method to measure 768 teaspoons.




(b)  Example:





1  What is the practical method of measuring 256 tablespoons?






A        16c                                    b    8p       






  16T) 256T                                  2c)16c

                                                       -16                                          -16
                                                          96                                            0

                                                         -96

                                                            0






c                         4q                    d                     1g
                                                                 2p)  8p                                    4q)  4q

                                                                       -8                                            -4
                                                                        0                                              0


2  One gallon is the most practical method to measuring 256 tablespoons.




(c)  Example:





1  What is the most practical method of measuring 16 cups?






a         8p
b         4q
c         1g
         



    2c)16c
      2p)8p
      4q)4q

                                                     -16                     -8                         -4
                                                        0                      0                           0





2  One gallon is the most practical method to measure 16 cups.




(d)  Example:





1  What is the most practical method of measuring 8 pints?






a          4q
b          1g





     2c)  8p
     4q)  4q

                                                        -8                     -4
                                                         0                       0





2  One gallon is the most practical method to measure 8 pints.




(e)  Example:





1  What is the most practical method of measuring 4 quarts?






a          1g




 
    4q)  4q

                                        
          -4 

                                           
           0





2  One gallon is the most practical method of measuring 4 quarts.




(f)  Example:





1  What is the most practical method of measuring 5 quarts?






a          1g





     4q)  5q

                                                         -4
                                                          1q


2  one (1) gallon and one (1) pint is the most practical method of measuring 5 quarts.




(g)  Example:





1  What is the most practical method of measuring 11 pints?






a          5q 
b          1g





     2c)11p
     4q)  5q






         -10                     -4
                                                         1p                     1q


2  One (1) gallon, One (1) quart and One (1) pint is the most practical method to measure 5 quarts.




(h)  Example:





1  What is the most practical method of measuring 23 cups?






a          11p
b          5q
c          1g





     2c)  23c
     2p) 11p
     4q)  5q






           -2
          -10
           -4
                                                           3                     1p                       1q

                                                          -2  

                                                           1c


2  One (1) gallon, one (1) quarts, one (1) pint, and one (1) cup is the most practical way of measuring 23 cups.




(i) Example:



1 What is the most practical method of measuring 369 tablespoons?






a           23c    
b          11p

                                                 16T)369T            2c)23c

                                                       -32                    -2 
                                                          49                     3

                                                        - 48                     2
                                                             1T                  1c





c            5q    
 d           1g

                                                    2p)11p              4q)5q
                                                        -10                    -4
                                                           1p                    1q



2  One (1) gallon, one (1) quart, one (1) pint, one (1) cup, and one (1) table spoon is the most practical method of measuring 369 tablespoons.




(j) Example:



1  What is the most practical method of measuring 1108 teaspoons?






a          369T
b            23c
c          11p





     3t) 1108t
     16T)369T
     2c)  23c






           -9                     -32                      -2





            20                     49                       3






           -18                    -48                       2





              28
                1T                     1c






             -27





                1t






d          5q
e          1g





     2p)11p
     4q)  5q






         -10                     -4





            1p                     1q


2  One (1) gallon, one (1) quart, one (1) pint, one (1) cup, one *(1) tablespoon, and one (1) teaspoon is the most practical method to measure 1108 teaspoons.


f.  Problem solving:



(1)  Problem:  What is the most practical method to measure 32 pints?



(2)  Problem:  What is the most practical method to measure 19 cups?



(3)  Problem:  What is the most practical method to measure 767 teaspoons?
5.  DIVISION AND MULTIPLICATION

The use of the key as both a division and multiplication unit will be used majority of the time, when increasing and decreasing a recipe.  Because in most cases, you will be using a whole and fraction parts of a Unit one time.


a.  To give an example of what I am talking about, lets assume that we had to determine what would be the most practical measures to use to measure 11.54 pints.


(1)  Now we have a figure which contains a whole number, 11 pints ( figure left of the decimal ) and a part of a number, .54 pints ( figure right of the decimal ).


(a)  The whole number to the let of the decimal you would divide using the key as a guide.


1  Example:  What is the most practical method to measure 11 pints. 





a           5q
b          1g





     2p)11p
     4q)  5q






          -10                      -4





            1p                     1q


2  One (1) gallon, one (1) quart, and one (1) pint is the most is the most practical method of measuring 11 pints.

(b)  The part of the number to the right of the decimal you would multiply going to a smaller measuring devices.


1  Example:  What is the most practical method to measure .54 parts of a pint?





a         .54p

                                                       x   2c
                                               1c = 1.08c

                                                       x  16T
 

                                         48
                                                      +  8     

                                               1T = 1.28T

                                                         x   3t
                                                           .84t





b  Use the chart to round off ounces or teaspoons:  .84t = 3/4t.





2  Answer:  One (1) cup, One (1) Tablespoons, and 3/4 teaspoon.

(c)  When we are finding the most practical method to measure whole numbers to the left of the decimal, divide, starting with the same unit in the key for example if the whole number is pints start dividing with pints, then quarts until you reach gallons.

(d)  When we are finding the most practical method to measure a part of a number to the right of a decimal, multiply starting with the next smaller unit in the key.  For example, if the decimal part of a number is pints you would start multiplying with cups, then tablespoons, and teaspoons.  (teaspoons are the smallest unit of measure, when you have a decimal part of a teaspoon you round off to the nearest quarter of a teaspoon).





(1)  Complete the following example.



(2)  What is the most practical method of measuring 17.86 cups?  (This is a two stage problem, to the left of the decimal we divide, to the right we multiply).  compute whole numbers first.




(a)  Example:  Left side of the decimal.
















1           8p
2       4q
3              1g
                                             
      2c)17c               2p)8p                   4q)4q

                         


          -16                    -8                         -4
                                                           1c                      0                           0



(b) Example:  Right side of the decimal.






           1
.86c




              
                     x   16T






516





                                 86  





 
   13T = 13.76T





                            x     3t





                            2t =    2.28t






           2   Chart to  round off ounces or teaspoons:  .28t = 1/4t. 




(c)   Answer:  Left side     1g 1c





      
                     Right side  +       13T  2 1/4 t





                                       1g 1c 13T 2 1/4 t



(3)  What is the most practical method to measure 768.33 tablespoons?




(a)  Example:  Left side of the decimal.





1             48p
2        24p




      16T)768T
     2c)48c





            -64                      -2





       128
            8





            -128
           -8





           0                       0





3          12q
4          3g




       2q)24q
     4q)12q 





           -2     
         -12




              4
            0





             -4





        0




(b)  Example:  Right side of decimal.





1

.33T






                x         3t






.99t





2  Use the chart to round off ounces or teaspoons:  .99t = 1t.




(c)  Answer:  Left side          3g






             Right side  +         1t 





 
             3g  1t



(4)  What is the most Practical method to measure 3.76 pints?




(a)  Example:  left side of the decimal.





1          1q




       2p)3q






     -2





      1p




  (b)  Example:  Right side of the decimal.






1
.76p






                   x      2c





         1c =      1.52






                   x     16T





         8T =      8.32T






                   x       3t





                         .96t






2  Use the chart to round off ounces or teaspoons:  .96 = 1t.




(c)  Answer:  Left side
 1q 1p







+         1c 8T 1t






 1q 1p 1c 8T 1t



(5)  What is the most practical method to measure 236.626 teaspoons?



(a)  Example:  Left side of the decimal.





1          78T
2           4p
3          2q




      3t)236t
     16T)78T
       2p)4p






   -21
           -64      
            -4





      26
            14T                       0





           -24  





        2t 





(b)  Example:  Right side of the decimal.





1    .626t





2  Use the chart to round off ounces or teaspoons:  .626 = 3/4t. 





(c)  Answer:  Left side
 2q 14 T 2t






     Right side
+                3/4t







 2q 14T  2  3/4t



(6)  What is the most practical method to measure .815 gallons?




(a)  Example:  Right side of the decimal.






1
x    4q





             3q =  3.260q







x    2p





             0p =    .520q







x    2c





             1c =  1.040c







x  16T






  240







  40





              0T =   .640T







x    3t





                       1.920t





(b)  Use the chart to round off ounces or teaspoons:  .920t = 1t.





(c)  Answer:  3q 1c 2t

6.  WEIGHTS:

It is stated that weights listed on the Armed Forces Recipe Service Cards should be used when scales were available for two reasons, they are more accurate and are easier to compute.


a.  Scales used in a Messhall to weight ingredients on, are usually portable type scales  that will weight 8 to 10 pounds.  There are many types and models, but they all have one thing in common, they weight in pounds and ounces.


b.  When increasing or decreasing a recipe using weights you deal with pounds and ounces.  Therefore, the total of all computations must be broken in pounds and ounces.


c.  We will now discuss how to compute weights using pounds and ounces.


(1)  When the figure on the recipe states whole pounds or whole ounces, there is no requirement for any type of conversion prior to using the figure on the product conversion sheet.


(2)  When the amount listed on the Armed Forces Recipe Card is listed both pounds and ounces, you most convert the amount to pounds or ounces before  you begin computation.


(3)  Let's assume that the figure we have on the Armed Forces Recipe Card calls for 4 pounds and 4 ounces of a product.  This figure most be converted to all pound or all ounces before we can compute our requirements.




(a)  4 pounds and 4 ounces convert to pounds and parts of a pound.





2  Now add 4 ounces to your total.







64oz






                    +    4oz






68oz





3  Now our figure reads 68 ounces.




(b)  By using either method your answer will be the same.



(4)  What would be the most practical method of weighing 28.50 pounds?


(a)  We now have 28 whole pounds and .50 is part of  a pound, we must now convert the .50 of a pound to ounces before we can weigh the item.





1  Example:
.50# (lbs)

                                                                           x   16oz





                       300






                     +50





            8oz = 8.00oz





2  Answer:  8oz




(b)  The amount that we would use would be 28# (lbs) and 8oz.



(5)  What would be the most practical method of weighing .63 parts of a pound?




(a)  Example:                    .63# (lbs)





                        x      16oz
                                                                         378

                                                                +  63 
                                                             10oz = 10.08oz




(b)  Use the chart to round off ounces or teaspoons:  .08oz =  0oz.




(c)  Answer:  10oz



(6)  What would be the most practical method of weighing 3.552 pounds?




(a)  Example:  3# (lbs) would remain the same.




(b)  Convert .552 parts of a pound to oz.



                                                   .552# (lbs)





                    x    16oz





                            3312





                         + 552 




                        8oz = 8.832oz




(c)  Use the chart to round off ounces or teaspoons: .832oz = 3/4oz.



(7)  What would be the most practical method of weighing 228oz?


(a)  Convert 228 ounces to pounds and ounces by dividing the total ounces (228oz) by the number of ounces in a pound (16oz), any remainder would be whole ounces.




(b)  Example:                                  14# (lbs)






                           16oz)228oz 





                                         -16





                                       68






                                      -64





                                         4oz remaining




(c)  Answer:  14# (lbs) and 4oz



(8)  What would be the most practical method of weighing 71.625 ounces?




(a)  Example:                                  4# (lbs)






                            16oz)71oz 






                                    -64





                                        7oz remaining


(b)  Use the chart to round off ounces or teaspoons:  .625 parts of an ounce to 3/4oz.




(c)  Answer:  4# (lbs) and 7 3/4oz.

7.  PURPOSE:







a.  The Product Conversion Sheet (Form NAVMC 10616) is to be used in conjunction with the Armed Forces Recipe Service and the Cook's Worksheet to make necessary adjustments to a recipe, to prepare the require quantity of that product.  When used properly it will cause three (3) things to happen:  (1) Ensure consistently high quality products, (2) controls cost, and (3) helps reduce waste.


b.  The purpose of a Product Conversion Sheet is to provide an exact plan and formula.


c.  The Product Conversion Sheet will be prepared when using two or more weighted or measured ingredients.


d.  The person who is assigned to prepare the product on the Cook's Worksheet (Menu) is responsible for completing the Product Conversion Sheet.


(1)  The Product Conversion Sheet will be prepared prior to preparation of the product.


(2)  After the Product Conversion Sheet has been prepared, it must be turned over to the Chief Cook who will check it for accuracy and completeness.  The Chief Cook will initial the Product Conversion Sheet to indicate it is correct.  Then it is returned to the cook who prepared it.
8.  HEADING:

   
 Now that we know who is responsible for the accuracy and completeness of  the Product Conversion Sheet , let's begin discussing the different components.


a.  Product:  The cook preparing the product conversion sheet will enter the name of the product as listed on the Cook's Worksheet and "Armed Forces Recipe Service".


(1)  Enter the name of the product MASHED POTATOES.


b. Recipe Number:  The letter and the number as listed on the cook's worksheet and the recipe card number is entered here.



(1)  Enter Recipe number Q-48 

c.  Batch Yield:  Determination of the total number of portions to be prepare must be obtained from the cook's worksheet.  The number of portions that can be prepared at one time is controlled by three factors:



(1)  Type of item being prepared.  (Mashed Potatoes)



(2)  Capacity of equipment.  (250 portions)


(3)  Type of cooking or cooking media.  (Cooking in large quantities or progressive cooking).


d.  Number of Batches Required:  This figure is obtained by dividing the batch yield into the total number of portions required.  Five hundred (500) portions of Mashed potatoes must be prepared.



(1)  Example:                                    2 batches






                  250)500






                         500





                             0



(2)  Enter 2 in the number of batches required section.


e.  Portion Size:  This is exactly as listed on the "Armed Forces Recipe Service" or as specified by the messhall manager.
9.  BODY 


a.  Ingredients Column:  Ensure all ingredients as listed on the "Armed Forces Recipe Service" are entered in this column.  



(1)  No ingredients may be added or deleted from the ingredients listed.


(a)  If other ingredients are added you will not obtain a standard product and you will have more than 25 portion recipe.


(b)  If any ingredients are deleted you will not obtain a standard product and you will not have a 25 portion recipe.



(2)  Enter in the ingredients as stated on the recipe card:  (IN ORDER)



Potatoes, white fresh peeled, quartered




Water




Salt




Butter or Margarine




Pepper, Black




Milk, Nonfat Dry




Water, warm

b.   Quantity Per 100 Portions:  This information is obtained from the weight or measure columns on the "Armed Forces Recipe Service".


(1)  Scale off the ingredients using the amount listed in the weight column whenever possible and scales are available.




a  Weights are more accurate.




b  Weights are easier to compute than measures.

