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Introduction to Supervisory Techniques of Cookery 
1.  INTRODUCTION TO DEMONSTRATION GALLEY:
                

The demonstration classroom and galley are the areas where you will receive instruction, demonstrations and application on how to supervise the preparation of food items and put to use the instructions that you have received in previous classes.


a.  This phase of instruction will be conducted in two parts.  The first part is "The Supervisory Techniques of Cookery".  During this part of your instruction you will receive lecture and demonstrations on how to prepare commonly used foods that would be found in an installation Master Menu. This instruction will be presented to you in the demonstration classroom.

b.  During the last segment of the lecture/demonstration portion of this phase the class will conduct a student application,  which is intended to demonstrate "Faults and Causes" in cooking techniques.


c.  The second part, "Supervision of The Preparation of Meals Under Garrison Conditions" is also student application.


(1) This part of the phase is based on a thirty-person class.  Normally, the class will be broken down into five teams with six members per team, depending on the number of personnel that the class will consist of.


(2) Every meal, one member from each team will be assigned to maintenance. That person will work in either the scullery or the dining room for that meal.


(3) Each team will prepare (1) a meat, seafood or poultry item, (2) a paste, cereal or starch product, (3) an egg, vegetable, or sandwich item, (4) a salad, salad dressing, or quickbread, and (5) a pastry, soup or flight meal.


(4) Each day of student application the teams will be rotated to allow each student an opportunity to work in each food group and/or production area.


d.  During the meal preparation part of this phase one member from each team will be assigned as the chief cook for that meal.  The chief cook from each team will be required to generate, use and complete the following MCFMIS forms.



(1) PROGUIDE(for his/her team).



(2) RECQUA's (for his/her team).


e.  At the conclusion of each meal the PROGUIDE will be completed and turned into the instructors.  The RECQUA's will be collected and filed with the PROGUIDE.

2.  WORK PROCEDURES IN DEMONSTRATION GALLEY: 
         

Classes will begin in accordance with class schedule and end when all Instructions and products are complete.


a.  During the time that the class is in supervision of meal preparation the following work procedures will apply:


(1) The instructors will assign each student to a team. They will also assign a chief cook to each team for each meal.


(a) Through verbal communication and use of the PROGUIDE the chief cook from each team will assign his/her team members a product to prepare.  Each team member will be responsible for preparing his/her own product(s).  Team members will be judged on their support of the Chief Cook.


(b) The chief cooks will also be required to prepare a product.  The RECQUA for each product will be followed during preparation and then placed on the rear of the serving line near the product.


(c) Each teams' chief cook will be responsible for supervising all work concerning the preparation of their teams assigned products as well as serving line set-up.


(d) All food items will be prepared in accordance with the RECQUA.


(e) Prepared foods will be critiqued by the chief cooks.  The chief cook from each team will critique the items prepared by the members of his/her team.


(f) When the critique of the food items is completed the class leader or assistant class leader will collect all RECQUA's (for that meal) and staple them to the PROGUIDE.


(2) A "clean as you go" policy will be maintained at all times concerning work areas and equipment.

   (3) Students will be graded in the following areas:


   (a) Administration:  (1-10 points)




1 Generating MCFMIS Forms


2 The using and completing of the PROGUIDE and the completing and using of the RECQUA's.




(b) Inspection of personnel/prebrief:  (1-10 points).


1 Personal Hygiene.  (1-3 points) Inspect for haircuts, shaves, body odor, neatly trimmed and clean fingernails, open cuts or sores.


2 Food Service Uniforms.  (1- 3 points) Inspect for serviceability, cleanliness, and pressed.  Covers; not sweaty, torn, or written on.  Belts; clean, required length, (2 to 4 inches).  Brass; anodized or polished.                                       Boots; serviceable, clean, polished, free of food particles.  Inspections should be thorough and consistent.

3  Prebrief.  Inform the cooks of the plan of the day.  Make product assignments from the PROGUIDE and issue RECQUA's.  Inform all personnel of their cleaning assignments, information from the manager/instructors, safety tips, information on training, etc.



(c) Relief Inspection:  (1-10 points)

1 Conducted prior to assuming your duties as chief cook.  Once the relief inspection is finished the oncoming watch assumes the responsibility
for anything left undone.


2 Therefore, the oncoming chief cook should inspect; personnel, food service equipment, food preparation areas, refrigeration, storage, refuse and disposal, messdeck, scullery, pot shack, and service areas.


3 At this time information should be passed between the two chief cooks, such as: tasks already performed to assist the oncoming watch, leftovers, and special instructions from the manager/instructors.


(d) Supervision of cooks during preparation and cleanup:  (1-20 points)

1 Armed Forces Recipe Service.  (1-5 points) Properly following the RECQUA.


2 Production / Time Management.  (1-5 points) Ensure that menu items are started on time and finished on time.  Be sure that time is allowed to assemble ingredients, prepare the product, garnish, and set up the line. 

3 Cooking Temperatures.  (1-5 points) Cooking in the deep fat fryer at too low a temperature will cause the item to be grease soaked and possibly raw in the middle.  A meat item cooked at too hot of a temperature will cause it to be burned on the outside and dried out.  It will also cause a loss of portions due to shrinkage.

4 Progressive Cooking.  (1-5 points) Should be used with items such as vegetables, steaks, breaded veal, french fries, etc.


5 Remember, product preparation time often dictates personnel to begin preparing lunch prior to breakfast securing.




(e) Serving Line Supervision:  (1-20 points)

1 Setting up, serving, and replenishing of the serving line.


a The arrangement of the food items on the line according to how they should be served and by color whenever possible.

b Arrange the food items according to the line diagram. Ensure that all food items are properly garnished and last but not least, physically check the PROGUIDE to ensure that all items are in fact on the serving line.


2 Supervising the serving line.  Line attendants should know the size of the portion to be served.  It does no good to tell anyone to serve six ounces of a food item and then give them an eight-ounce ladle to serve it with.  Remember that you deal in portion control, use the proper utensil.


a Serving Manner.  Emphasize to each serving attendant the importance of courtesy while serving.  Use proper serving techniques by carefully placing each food item on the plate.


b All serving lines, to include salad bar, pastry bar, fast food, and beverage lines should be supervised by the chief cook.  Ensure items are being replenished properly.  Not only food items but other items such as eating utensils, plates, cups, bowls, etc.  Check the patrons side of the line for spills and food which has been dropped and not picked up.


c Check your servers and attendants for personal appearance prior to the start of your meal.  Strive to set high standards for yourself, your cooks and your messhall.




(f) Critique of Final Product:  (1-10 points)
1 Critique of the final product is yet another of your required administrative functions as a chief cook.


2 The critique is performed once the meal is prepared and on the line ready to be served.  The critique provides you (the chief cook) with the opportunity to constructively criticize all of the food items that were prepared for that meal.


3 After the chief cooks have critiqued the final products, the RECQUA's will be collected and stapled to the PROGUIDE.  The students will at this time consume the meal that they prepared.




(g) End of the Meal Procedures:  (1-10 points)

1 When the serving period is over the chief cooks will close out the meal by processing any leftovers.


2 The chief cooks must quickly and accurately determine leftover counts.  Leftovers can be measured, counted, or weighed and then divided by the portion size, to arrive at number of leftover portions.


3 The chief cook is to determine which items should be saved or discarded.

4 Once leftover portions are figured the acceptability factors can be computed and the leftover counts transferred to the next menu for reuse.  As the chief cooks close out their paper work the cooks will be initiating final clean up.

5 When the PROGUIDE is completed the chief cook will turn it into the instructors for grading. 




(h) Post brief of the watch:  (1-10 points)

1 This brief is performed once the meal is over.  It is just as important as the pre-brief.  The post brief can be formal or informal, but keep it professional, short, and to the point.


2 The post brief lets your personnel know how well the plan of the day was carried out or executed, by constructively critiquing your cooks on their job performance.  This critique should include both positive and negative aspects of the meal.  It can also be used to obtain feedback from your watch, which may help to improve various aspects of your mission.


(4) Instructions for the class during meal preparation.


(a) Scale scoops will be washed in the sink in the galley NOT taken to the scullery.




(b) When using scales use plastic wrap on scale scoops.




(c) Scales will not be submerged in water.


(d) Cutting boards will be washed in the sink in the galley during meal preparation and sanitized in the scullery at the end of the day.


(e) Scale scoops and cutting boards will be cleaned daily and left on the bottom shelf of the food preparation tables.




(f) Keep GI cans covered and change liners as needed.  

(g) Label all items before placing them in refrigerator (Name of item, time, and date of preparation).


(h) Plastic wrap will be used to cover all items placed in the reefer or spice cabinet.


(i) No food item will be stored in a metal can in the refrigerator.

   (j) When peeling potatoes, carrots, or processing other food items, use stainless steel bowls on food preparation tables to collect peels and waste "not the cutting board".

(k) When not in use hot pads will be kept on top of the oven.


(l) The ice scoop will be kept in a pan on top of the ice machine, turned upside down so it will drain.  During the first meal the ice scoop will be ran through the dishwashing machine for sanitizing.


(m) Knives, thermometers and steels will not be taken to the scullery for cleaning,  they will be washed in the sink in the galley and stored in their appropriate place.




(n) If scales get out of balance calibrate.


(o) Food containers or pans will not be used as wash buckets for the equipment (use plastic or metal buckets).


(p) Do not leave dishwashing machine running without supervision.




(q) De-scale dishwashing machine weekly (class leader).

(r) Rolling pins will not be ran through the  dishwashing machine or submerged in water because of internal rusting.

(s) Beverage dispensers will not be submerged in water or ran through the dishwashing machine.  The dispensing faucet will be cleaned daily.

3.  ASSIGNMENT OF DUTIES             

a.  Once daily during the nine days of meal preparation each team chief cook will generate a PROGUIDE and required RECQUA's for their team, for their assigned meal.


b.  They will then make product assignments for the personnel on their team and issue the RECQUA's prior to the preparation of their assigned meal.


c.  Each chief cook will record any leftovers from products produced by their team on their PROGUIDE after the meal has secured.


d.  All leftovers will be used for the next meal served or discarded.


e.  The Class leader will give each student the choice of the product(s) they wish to prepare for the SPECIAL MEAL.  The completed SPECIAL MEAL PROGUIDE 'S will be returned to the instructors within 48 hours.


(1) At least two students (possibly three) will be assigned to complete one ice carving.  Depending on the size of the class.


(2) At least three students will be assigned to complete bread and pastry products.  Depending on the size of the class. 

(3) All other products are to be assigned to the other students to include Hors D'oeuvres, garnishes and beverages.  Most students will be required to complete two or more products.

4.  TOUR OF DEMONSTRATION GALLEY:

a. The instructor will provide this section when time allows.

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

FSN 0302

Garnish

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

LEARNING OBJECTIVES: 
1.  Terminal Learning Objective:  (3381.02.17.02) In a food service environment, given food service personnel, subsistence, food service equipment, and a serving line, supervise the preparation/serving of food in accordance with MCO P10110.14 (0002.17.02).

2.  Enabling Learning Objectives:


a. With the aid of references and in a food service environment, given subsistence supplies, garnishing tools, prepare a border garnish, in accordance with MCO P10110.42 (0002.17.02a).


b. With the aid of references and in a food service environment, given subsistence supplies, garnishing tools, prepare a centerpiece garnish, in accordance with MCO P10110.42 (0002.17.02b).

OUTLINE:

1.  PURPOSE OF GARNISH:


a.  The purpose of the garnish is to add enough eye appeal to food items to make them attractive to the patron.


b.  Garnish should be artistic in design and enhance the appearance of the food item it garnishes.


(1) The design and type of garnish is limited to only the cook's imagination. However, garnish should beautify a product.


(2) The type of garnish used should be edible, (unless being used as a centerpiece), colorful, and one that adds to the appearance of the dish being served.


(3) A good garnish should be one that is suitable in shape, color, texture, and size to the dish being used.


c.  Garnish hints and preparation procedures can be obtained from many sources such as:



(1) Experience



(2) Magazines



(3) Recipes



(4) Posters


(5) Imagination


d.  Green leafy type vegetables such as lettuce leaves, cabbage, etc., should not be used to garnish hot food dishes, because they wilt and detract from the appearance of the food rather than add to it.


e.  All garnish should be compatible with the food that is garnished, enhance acceptability of the food and stimulate the appetite.

2.  PREPARATION OF GARNISHES:


a.  Flower Pot.



(1) Assemble ingredients.




(a) Squash.




(b) Food coloring(optional).




(c) Green onions.




(d) Radishes




(e) Carrots



(2) Assemble equipment: 1 Sharp paring knife.



(3) Prepare the ingredients.


(a) Cut radishes into roses and flowers.  Place them on skewers or toothpicks.


(b) Cut long slices into the stems of the green onions.  Run skewers through some of the stems to hold them in place.


(c) Cut the onion part of the green onion into thin strips and place them into ice water to flower.




(d) Make tulips out of the carrots.


b.  Onion Lily.


(1) Assemble ingredients.




(a) Medium size, dry, fresh onion.




(b) Boiling and cold water.




(c) Food Coloring (Optional).




(d) Celery leaves (Optional).



(2) Assemble equipment:  (1 Sharp paring knife).


(3) Begin at the stem end and cut eight equal sections down to the root end of onion to form the petals.  Do not cut through the root end.


(4) Place the onion in boiling water, let stand for 5 minutes.



(5) Remove the onion, place in cold water for a few minutes.


(6) With paring knife, open each petal, (layer of onion) separately and push down.


(7) If color is desired, put food coloring on fingertip and touch petal lightly.


(8) Place celery leaves around lily to form a pad,  if desired.


c.  Closed Tomato Rose.



(1) Assemble ingredients.




(a) Wash, chilled, solid tomato.




(b) Hard Cooked Egg.




(c) Cottage or cream cheese (Optional).




(d) Ripe olive.



(2) Assemble equipment.




(a) 1 Sharp paring knife.



(b) Toothpick.


(3) Flatten blossom end of the tomato by cutting off a thin slice so that the tomato will sit up straight.


(4) Cut seven small petals from hard cooked egg white, place on tomato stem and use small pieces of a toothpick to attach petal.


(5) Place a small portion of hard cooked egg yolk, cream or cottage cheese on stem end, topped with piece of ripe olive.


c.  Fruit Crown.



(1) Assemble ingredients.




(a) Thin skinned lemon, orange or grapefruit.




(b) Parsley.


(c) Olives, radishes, grapes, or small pieces of other colorful fruits or vegetables (Optional).




(d) Warm Water.



(2) Assemble equipment.




(a) 1 Sharp paring knife.




(b) Teaspoon.



(3) Place fruit in warm water until skin softens.


(4) Make a cut around fruit, through skin only, midway between blossom end and stem end of fruit.



(5) Loosen skin on both sides of cut with hand of teaspoon.


(6) With thumb, carefully separate skin from membrane of blossom half, except at very tip, roll skin down carefully to form base of crown.  Skin will be inside out.


(7) Separate skin from membrane of stem half as in 5 above.  Roll skin upward to form top of crown.  Make zig-zag cuts in rim of crown.



(8) Fill top of crown with parsley leaves.


(9) If desired, add two or three small radishes, olives grapes, or small pieces of other colorful fruits or vegetables.

3.  PLACEMENT OF GARNISH:

a.  Border garnish.


(1) Border garnish is governed by the size of the food item and serving dish.


(2) Border garnish is used to bring out eye appeal in making food more acceptable to the patrons, not to hide the food item.



(3) There is no set method of placing border garnish.


b.  Imagination and experience are the main qualities in making attractive border garnish.


c.  Border garnish is placed either at the corners of the serving dish or completely around the dish or food item.


b.  Center garnish.


(1) Center garnish is a combination of garnishes used in the center of a platter or dish of food.


(2) The imagination and experience are the key factors in making center garnishes.


(3) Center garnishes should be suitable in shape, color, texture, and size for the dish on which it is to be served or used.


(4) Center garnish and border garnish at times can be used in conjunction with each other to make an attractive appropriate garnish.

4.  PRACTICAL APPLICATION:


a.  The student will be required to demonstrate mastery of the materials presented.

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

FSN 0303

Salads

LEARNING OBJECTIVES: 

a.  Terminal Learning Objective:  (3381.02.17.2) In a food service environment, given food service personnel, subsistence, food service equipment, and a serving line, supervise the preparation/serving of food, in accordance with MCO P10110.14.  (0002.17.02)


b.  Enabling Learning Objectives: Without the aid of references and given questions on preparation/usage procedures for salads, select the correct answer, in accordance with MCO P10110.42.  (0002.17.02c)

OUTLINE:

1.  PROCESSING VEGETABLES AND FRUITS: In Marine Corps messhalls fresh fruits and vegetables will be used or incorporated into most types of salads.  Therefore prior to their use they must be processed.


a.  Processing of most vegetables is a must prior to being used.


(1) Stripping vegetables is to remove all outer leaves on leafy vegetables that have been damaged or started to deteriorate.

    
(2) Coring vegetables is to remove all stems or cores from the vegetable that might effect the quality of the salad.

    
(3) Washing vegetables is to wash all vegetables thoroughly to ensure that all dirt, insects, worms and chemicals have been removed (except Alfalfa Sprouts, Bean Sprouts or Mushrooms).


(a) Leafy type vegetables such as lettuce, cabbage, romaine, etc. should be sliced in half and soaked in salted water (1 tablespoon salt per 1 qt water) for 30 minutes to one hour to remove insects and worms.


1 Remove these vegetables from the soaking water by lifting them from the water.  This prevents the debris floating in the water from collecting on the vegetable again.

     
2  Rinse the vegetable again to ensure that all debris and salt has been washed from the vegetable.


(b) Allow the vegetables to drain prior to processing them for salads.


b.  Processing of fruits is similar to that of processing vegetables.


(1) Regardless of what the fruit will be used for, it must be thoroughly washed to remove all dirt and chemicals that have collected on the outside. (except Bananas)

   
 (2) All undesirable outer coverings, leaves, stems and cores must be removed.


(a) Careful attention should be given when removing the covering (peeling) since fruits are an excellent source of vitamin "C" and these vitamins are located just below the skin or surface and can be lost during processing.

     
(b) Remove all seeds from the fruit, especially citrus fruit, apples, melons, etc.  They distract from the eye appeal of the product.


(c) Extreme care should be used when processing apples and bananas to preserve their eye appeal.


1 These items will change color as soon as they are peeled.  A dark brown surface substance is formed when tannic acids from the fruit are exposed to oxygen.


2  To prevent this from happening, dip the fruit in lemon juice or a citrus acid, this will prevent discoloration until the item is mixed or served.

2.  PROCESSING OTHER FOODS: Other foods such as meats, fish, poultry, eggs, and cheese are used in the preparation of salads.  These items, like vegetables and fruits, must be processed prior to use.


a.  All of these items with the exception of cheese will have to be precooked prior to use.


(1) Cook all of these items in accordance with the instructions on the Armed Forces Recipe Card.

       

(2) Allow the items to cool.

    
(3) Remove all fat and bone from the items prior to further preparation.



(4) Remove the shell from the hard-boiled eggs.



(5) Remove any rind (outer covering) from the cheese.


b.  Salads made from these items are considered as main course salads.

3.  PREPARATION OF INGREDIENTS:


a.  All ingredients required to prepare a salad must be prepared before the salad can be made.


(1) The first step is to assemble the processed ingredients and equipment that is required to prepare the salad.

        

(2) Scale or measure each ingredient carefully.
    
(3) Follow instructions on the Armed Forces Recipe Card as computed on the RECQUA/Product Sheet for that particular salad.

4.  PREPARATION OF SALADS: There are numerous salad recipes listed in the Armed Forces Recipe Service.  We will cover six of the ones most commonly used.  All salads are classified into two classifications, heavy and light.


a.  Heavy salads are those that are served with a light meal to supplement the nutritional value.

(1) Chef's salad is considered to be a heavy salad due to the high protein meats, cheeses, and eggs that are included in the salad.


(a) While this salad contains several different ingredients the basic two leafy vegetables used are fresh lettuce and fresh cabbage, other ingredients are:





1 Sweet peppers.





2 Celery

                 


3 Cucumbers





4 Cold meats (optional)




5 Cheese, American or Swiss (optional)

                

 
6 Eggs, hard cooked.





7 Tomatoes, fresh.


(b) Combine the lettuce, cabbage, peppers, celery and cucumbers.


1 Toss these items lightly to prevent mashing the ingredients using a spoon and fork to toss.

    
 2  Cover and refrigerate so that the vegetables will be crisp when served.
   (c) Just before serving time, add the cold meat, cheese, eggs and tomatoes, toss lightly again using a spoon and fork to toss.

       (d) This type of salad requires no garnishing since the types of ingredients used are considered to be self-garnishing items.

      (e) No salad dressings are put on this particular type of salad.  However, they should be available for the patrons to select their own if they so desire.


(2) Chicken salad is considered to be a heavy salad since the main ingredient (chicken) is very high in protein.


(a) While this salad contains several different ingredients, the basic two are chicken and celery.  Other ingredients are:





1 Sweet peppers.
 2 Lemon juice.





3 Salad dressing.
 4 Salt.





5 Black pepper


 (b) Combine the chicken, celery and pepper.  Mix thoroughly with a spoon.

            

 (c) Combine salad dressing one hour prior to serving.

   
(d) Add the lemon juice, salad dressing, salt and pepper, mix lightly but thoroughly.

(e) This salad must be garnished and should be served on a lettuce leaf base to add to the appearance of the salad.


b.  Light salads are those that are served with a heavy meal and contribute bulk to the menu because most of the nutrients are contained in the meal, not in the salad.


(1) Tossed vegetable salad is considered to be a light salad due to its low protein qualities and high bulk contents.

(a) While this salad contains several different ingredients, the basic two leafy vegetables are lettuce and cabbage.  Other ingredients are:




1 Celery. 
2 Cucumbers.





3 Onions, dry (optional)
4 Radishes (optional).





5 Tomatoes.


(b) Combine lettuce, cabbage, celery, cucumbers, onions, and radishes, toss lightly with a fork and spoon.

    (c) Add tomatoes and toss lightly to prevent crushing or mashing the ingredients just prior to serving.

    (d) These salads are considered to be self-garnishing and require no further garnish.

    (e) No salad dressing should be put on this particular type salad. However, they should be available for the patrons to select their own if they so desire.


(2) Golden glow salad (gelatin, molded salad) is considered to be a popular salad served in the messhalls.


(a) While this salad contains several ingredients, the basic two are dessert powder (gelatin) and boiling and cold water. Other ingredients for a golden glow salad are:





1 Vinegar




2 Carrots

3 Pineapple, crushed.




(b) Any type of molded salad must be prepared in steps.


1 The first step is to completely dissolve the gelatin and salt in boiling water.


2 Extreme care should be exercised to ensure that the gelatin and salt have completely dissolved prior to adding cold water and vinegar. Un-dissolved powder will cause the jello to be "rubbery" on the bottom of the mold.

3 Add cold water and vinegar mix ingredients well and pour into a shallow pan or mold.


4 Chill in refrigerator until slightly thickened.  This will prevent the other ingredients from settling to the bottom when added to the mixture.


5 Add other ingredients to the mixture, stir with a spoon to distribute evenly.

   6 Return to refrigerator and allow to chill until completely firm.

   7 Remove from refrigerator just prior to serving, cut into portion size.

   8 Place each portion on a lettuce leaf, garnish and serve.

5.  SALAD DRESSINGS: Salad dressings are an indispensable complement to a salad. They not only add flavor but nutritional value and color to a salad as well.  You should serve dressings that are suitable in flavor and consistency for salad you are serving.  Rich, heavy dressings, like "1000 Island", should be served only with simple vegetable salads.  As much care should be taken in preparing salad dressing as any other item because their appearance on the serving line is just as important as the other items.  Dressing should have a fresh and appetizing appearance on the line.


a.  Most messhalls now use a commercially prepared salad dressing.


b.  These are French, 1000 Island, Blue Cheese, Italian, and Vinegar and Oil.


c.  At times however, these dressing may not be available and you will have to prepare your dressing according to the Armed Forces Recipe Service.


d.  You start to prepare salad dressings, as you do any item, by assembling all of the equipment and ingredients required.  The ingredients are measured and scaled for the amounts required.


e.  Now that you have the exact amount of ingredients and the equipment to prepare the dressing, combine the ingredients in the mixing container.


f.  Using a spoon or wire whip, blend the ingredients completely.  Place the dressing in a covered container and store until you are ready to use it.


g.  A salad such as coleslaw, which requires a dressing, should be allowed to stand for about one hour to fully marinate the vegetable ingredients of the salad.

6.  PREPARE VINEGAR AND OIL:  Lets go over the ingredients required for this product.

a. Oregano, ground.
b.  Pepper, black.


c.  Salt



d.  Water


e.  Garlic, dry, crushed.
f.  Salad oil.


g.  Vinegar


Now, let’s make the product.





a.  Combine oregano, pepper, salt, and water, blend well.


b.  Add garlic, oil, and vinegar, mix well.


c.  Cover, refrigerate until ready to serve.


d.  Shake or beat well before using.
7.  THOUSAND ISLAND DRESSING: Thousand Island dressing is a favorite in the messhall because of the creamy consistency and tart tangy taste.  The ingredients for this product are as follows:


a.  Eggs, hard cooked, finely chopped.


b.  Onions, dry minced.


c.  Pimentos, canned, finely chopped.


d.  Relish, pickle, sweet.

e.  Catsup, tomato.


f.  Salad dressing.


g.  Salt


h.  Combine eggs, onions, pimentos, relish, catsup, salad dressing, and salt, blend well.


i.  Cover, refrigerate until ready to use.


j.  Stir well before using.

8.  FRENCH DRESSING: French Dressing is a traditionally well liked dressing that is in constant demand in our messhalls.  Let's go over our pre-scaled ingredients.


a.  Mustard, flour.


b.  Paprika, ground.

c.  Salt


d.  Sugar, granulated.


e.  Onions, dry, minced.

f.  Vinegar


g.  Salad oil.


h.  Catsup, tomato.


i.  Combine mustard flour, paprika, salt and sugar, blend well.


j.  Add onions.


k.  Blend in vinegar, oil, and catsup.


l.  Cover refrigerate until ready to serve.


m.  Shake or beat well before using.

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

FSN 0304

Vegetables & Dehydrated Foods

Learning Objectives:    

1.  Terminal Learning Objective:  (3381.02.17.02) In a food service environment, given food service personnel, subsistence, food service equipment, and a serving line, supervise the preparation/serving of food in accordance with MCO P10110.14 (0002.17.02).

2.  Enabling Learning Objectives:


a. Without the aid of references, given a statement of preparation procedures for vegetables/dehydrated foods, select the correct preparation method, in accordance with MCO P10110.42 (0002.17.02d).

    b. Without the aid of references, given statements of usage of vegetables / dehydrated foods, select the correct method, in accordance with MCO P10110.42 (0002.16.02e).

OUTLINE:





1.  PROCESSING VEGETABLES: All vegetables used in a messhall require some type of processing prior to use regardless of whether they are fresh, frozen or canned.


a.  Fresh vegetables will require the most processing prior to use.  This is accomplished in various ways, as described in the following steps. 


(1) Stripping:  The stripping of vegetables is the removal of all undesirable outer leaves, course stems, etc.


(a) It is a procedure used for processing leafy type vegetables such as fresh cabbage, lettuce, celery, etc.

   (b) Extreme care should be used to ensure that only the parts that cannot be used are removed.


(c) Stripping should be accomplished when the vegetables are received and again when they are processed for use in the messhall.


(d) All of the parts removed from the vegetables should be discarded and not used.


(2) Washing:  Washing in cold water should be done to all fruits and vegetables, except alfalfa sprouts, bean sprouts, mushrooms, and bananas prior to processing for use.


(a) The washing procedure will remove any dirt, sand, bugs and chemicals from the vegetables.


(b) Various types of vegetables can be washed whole, others must be separated prior to washing.


(c) Vegetables such as cucumbers, tomatoes, bell peppers, celery and radishes can be washed by immersion in clear cold water.  A vegetable brush can be used to remove particles that adhere to the skin of these vegetables.


(d) Soak vegetables, such as cauliflower, broccoli, cabbage and brussel sprouts, for 30 minutes in cold water containing one tablespoon of salt per gallon of water to loosen soil and remove insects.  DO NOT leave greens in water for more than 6 to 7 minutes.  DO NOT soak cherries, grapes or strawberries.  Leafy vegetables require further processing before they are washed.  For example:


1 Cabbage and lettuce should be cut in half, submerged in cold salted water (1 tablespoon to 1 gallon) and allowed to soak for 30 minutes to drive out the bugs and worms.


2 Lettuce leaves should be separated and washed in cold water unless the lettuce will be served whole or in wedges.





3 When served whole the same procedure will




  apply as for washing cabbage.


(e) When vegetables have been washed,  the vegetables are removed from the water (NEVER DRAIN WATER THROUGH THE VEGETABLES, THIS ALLOWS DEBRIS FLOATING ON TOP OF WATER TO SETTLE BACK ON VEGETABLES) and allowed to drain thoroughly prior to use to prevent a watery salad.  Place heads of lettuce upside down to drain.


(3) Paring:  paring vegetables is the removal of the outer covering from a vegetable with a knife or other suitable instrument.


(a) Keep in mind that the nutrients in fruits and vegetables are most plentiful just beneath the surface of their skin.


(b) Therefore when paring, keep cuts to a minimum to prevent the waste of edible portions as well as, the loss of nutrients.


(4) Cubing: At times the recipe will require that vegetables need to be cubed. This means that the product requires the item to be cut into 1/2 inch squares (all uniform pieces).


(5) Dicing:  If a recipe calls for diced vegetables, they should be cut into small (1/4 inch) cubes or pieces, irregular sizes are permissible.


(6) Shredding: When a recipe calls for shredding a vegetable, it will also state the coarseness desired.


(a) Shredding is a process of cutting vegetables into fine, medium or coarse strips.


(b) This can be accomplished with a very sharp cook's knife, a meat slicing machine or with a vegetable cutter designed to produce a shredded product.


 (7) Coring:  Coring a vegetables means to remove the hard center of the vegetables.


(a) This can be accomplished with a sharp paring / 

boning knife.

(b) Cores will be found in such items as lettuce and cabbage.

             (c) The core is undesirable and should be discarded.


 (8) Mincing:  Mincing (chopped real fine) is done on a grater or with a very sharp
cook's knife and is the smallest of all finished processing procedures. 


 (9) Slicing:  Slicing vegetables can be done on a slicing machine, or with a sharp cook's knife, paring knife, boning knife or a slicing knife.  However, the vegetables should be cut into uniform (1/8 inch thick) slices. 


b.  Canned vegetables:  

    
(1) Canned Vegetables provide year round availability of vegetables for our menus.  They are high in quality, and with proper preparation are highly acceptable.


(2) Usually all the processing required for canned vegetables is to open the can and place contents in a suitable container and heat to proper serving temperature.


(3) However, check the recipe carefully to ensure proper processing.  If the item should be diced, sliced, minced, chopped, etc. simply process the item as if it were fresh.


c.  Frozen vegetables:   

(1)  Frozen Vegetables also provide us with many advantages 


for our menus, such as;




(a)       Year round availability 

(b) High quality.  

(c) High acceptability.


(2) When using frozen vegetables use extreme care and follow the instructions contained in Section "A" of the Armed Forces Recipe Service and the manufacturer's instruction for preparation procedures.


(3) Most frozen vegetables must be kept frozen until time for cooking.


(4) However, some (leafy type) frozen vegetables such as broccoli, spinach, kale, collards, etc. must be partially thawed, to prevent overcooking of the outer leaves.


d.  Dried Vegetables:  


(1) Dried vegetables refer to the legume group of vegetables such as: dried beans, peas and other types that require the addition of water prior to cooking.

(2) These vegetables become dry during the ripening process due to loss of moisture.

(3) This loss of moisture must be replaced by soaking in water.


(4) The softening time of these vegetables depends upon the absorption rate of that particular vegetable.


(5) Follow the instructions on the Armed Forces Recipe Service Cards for processing that particular vegetable.


(6) Dried vegetables should not be refrigerated during soaking process.

2.  PREPARATION OF VEGETABLES. Preparation of vegetables relates to any further procedures that might have to be applied to the vegetable prior to cooking.


a.  The first step before you can begin the preparation process is to assemble the equipment that you are going to use.


b.  Check to determine how many portions of the product you are going to prepare.


c.  The Armed Forces Recipe Cards will explain the preparation requirements of each product to be prepared.


(1) For example: Dried navy beans, kidney beans, lima beans, and black-eyed peas take a long time to prepare.


(a) The dried product should be thoroughly washed then covered with
water, brought to a boil, and boiled for two minutes.


(b) The heat should then be cut off, the product kept covered and allowed to soak in the same water for one hour.


(2) To cook the product turn the heat back on and follow instructions on the Armed Forces Recipe card for the product.


d.  When cooking certain vegetables such as egg plant and okra which are frequently fried, they require breading prior to cooking.  The breading is usually a flour, egg and seasoning type mixture used to coat the pieces of vegetables.


e.  Most vegetables should be prepared with some type of seasoning.


(1) These seasonings, ham, bacon chips, hard cooked eggs, etc. must first be prepared/measured and then mixed.


(2) The next step is to combine the vegetables with the other ingredients or place them in the water.

f.  Some items on the menu will require baking as a final step.  Close attention should be given this procedure to ensure that the product is not overcooked.  The product can be placed right in the pans in which it will be baked and from which it will be served.


g.  Leftover Vegetables:

(1) All suitable leftover vegetables should be utilized by careful planning.


(2) Baked potatoes which are leftovers can be used for potato patties, hash brown potatoes, potato salad, etc.


(3) Deep fried potatoes such as rissole potatoes can be used as home fried for a breakfast meal.

3.  SIMMERING VEGETABLES.  There are certain cooking procedures that you should understand about simmering vegetables.  Simmering is the most commonly used method of cooking vegetables.  However, it is not the most satisfactory from the standpoint of the conservation of nutrients.  All vegetables, except the strong flavored ones, such as broccoli, cabbage, cauliflower and onions should be cooked in only enough water so that the kettle does not boil dry and are covered.  Strong flavored vegetables should be heated to the boiling point and the water salted before adding the vegetables and without cover.  The heat is then reduced to a simmer to avoid breaking up the vegetables during the cooking process.


a.  The first step in simmering vegetables is to select the proper cooking equipment.


(1) Equipment (steam jacketed kettle) selection would depend on the number or size of batches.

       (2) Place the desired amount of water in the kettle.

(3) Turn on steam, bring water to a boil.  (NOTE:  Cover with lid if mild vegetables and without lid if strong, follow RECQUA.)


(4) Add the fresh vegetable to the water.



(5) Reduce heat to a simmer and cook according to AFRS.


(6) Stir the vegetable occasionally to ensure even heat distribution throughout and prevent pieces from sticking together.


(7) When cooking these vegetables keep in mind they should only be cooked until tender to retain their natural color.


(8) Remove the vegetables from the water and save reserved amount of liquid and butter the recipe indicates.


(9) Place vegetables in a pre-selected serving pan (carefully to prevent breaking them).  Garnish and place on the serving line.


b.  Some vegetables such as dried beans and peas can be cooked in the water they were soaking in.
4.  BAKING VEGETABLES.  When we were discussing simmering vegetables we discussed the loss of nutrients by using this method.  However, baking vegetables is considered the best method to use to conserve the flavor and nutrients especially if the vegetables are baked with the skin on.

a.  The first step will be to select and assemble the equipment to be used.


b.  Preheat the oven to the desired temperature.


c.  While the oven is preheating assemble the ingredients needed to prepare the product.


  d.  Combine the ingredients in accordance with the Armed Forces Recipe Card.             


e.  When the ingredients have been combined, place them in a suitable container.


f.  The next step is to place the item in the oven and bake in accordance with instructions on the Armed Forces Recipe Service Card.



(1) The recipe card will give you a baking time.

(2) In addition, most AFRS cards will also state "until product is tender," or "until golden brown," etc.

g.  When the item has reached the desired degree of doneness, remove from oven (DO NOT OVERCOOK).  Baked vegetables can be served in the same container as they were cooked in.  All that is required is that garnish be applied.

5.  DEEP FRYING VEGETABLES.  Deep fried vegetables can be fried plain, like French fried potatoes or dipped in a batter, like breaded onion rings.  These vegetables can be fried without being first partially cooked.  Other vegetables like cauliflower are partially thawed, sized and breaded before being fried.


a.  The first step is to fill with fat and set the thermostat on the deep fat fryer to preheat.


(1) Set the thermostat to the temperature as stated on the Armed Forces Recipe Card.


(2) If the fat in the fryer is too cool when the vegetables are placed in the fryer, they will become grease soaked.


(3) If the fat is too hot when the vegetables are placed in the fryer, the outside of the vegetable will burn and the inside will remain raw.


b.  The prepared vegetable can then be placed in the fryer basket and the basket slowly lowered into the fryer to prevent splashing the hot grease.


(1) When frying any type of vegetable, careful consideration should be given to the size and shape of the vegetable.

(a) Small or thin pieces of vegetables will cook faster than large pieces.


(b) Separate whatever vegetable that you are deep frying according to size and thickness.  Place them into the fryer basket according to size.


c.  Stir the vegetables occasionally during frying time to prevent them from sticking together or to the fryer basket.


d.  Ensure that the vegetables are cooked for the prescribed length of time or until the outer surface is golden brown.


e.  Remove the fryer basket with the cooked vegetable in it and allow the excess fat to drain off.


f.  Place the fried vegetable into a serving pan, garnish and place on the serving line.

6.  GRILLING VEGETABLE.  Grilling a vegetable is to fry or toast a product on a grill.  In grilling, a small amount of fat is used to prevent the product from sticking to the grill.  This type of cooking is used to cook vegetables such as okra, eggplant, potatoes, cabbage, etc.


a.  The first step is to preheat the grill to the desired temperature as stated on the Armed Forces Recipe Service Card for the product.

b.  Assemble all ingredients required on the Armed Forces Recipe Card for the product.


c.  Prepare the item as stated on the AFRS Card.


d.  After the grill has reached the desired temperature, place the vegetable on the grill and allow to cook on one side.


e.  When one side of the product is cooked, turn the vegetable over and allow to cook on the other side.  Try to avoid turning the vegetable more than once, excessive turning may cause it to fall apart.

f.  When the vegetable has reached the done state (tender) remove from the grill and place in serving pan, garnish and place on the serving line.

7.  STEAMING:  Fresh and frozen vegetables can be steamed.
                 

a.  For frozen vegetables, place vegetables not more that 2 inches deep in a shallow perforated or solid steamer or steam table pan.  Add enough liquid for serving, follow AFRS (Q-G.6 (1)/RECQUA.  Manufacturer's directions for cooking times or AFRS guidelines may be used.

b.  For fresh vegetables, fill steamer pans not more than 4 inches deep.  (Note:  Guidelines for steam cookers, AFRS A.21  

8.  STEWING OF VEGETABLES.  Stewing vegetables is cooking an item in a small amount of water and keeping the liquid below the boiling point (212°F).  This form of cooking can be accomplished on top of a stove, in an oven or in a steam-jacketed kettle.


a.  The first step is to determine what type of cooking equipment you wish to use.  (Usually a steam jacketed kettle.)


b.  Assemble the ingredients for the product and prepare according to instructions listed on the Armed Forces Recipe Service Card.


c.  Place assembled ingredients in the cooking container, place in the cooking equipment and begin to heat slowly.


d.  Stir the vegetables occasionally to prevent them from sticking together and to allow the heat to be distributed evenly throughout the container.

e.  When the vegetables have cooked for the prescribed length of time or when they become tender, remove the vegetables from the heat, place in a serving pan, garnish and place on the serving line.

8.  DEHYDRATED FOODS:

                
               

a.  Reconstituting dry milk.  All recipes specify nonfat dry milk because it is easy to use, economical, excellent keeping qualities, and offers savings in weight and cube.


(1) For best results, nonfat dry milk should be weighed rather than measured.

 

(2) The first step is to assemble all the ingredients.


(3) After you have all the ingredients assembled, you must measure each item correctly.


(4) For general cooking purposes, reconstitute by adding the dry milk to an equal volume of warm water.
   (a) When possible, the dry milk should be combined with other dry ingredients.


(b) If milk is added to other ingredients in a recipe, the required amount of water should be added.


(5) When you are mixing the milk to the water, sprinkle the milk over the surface of the water. The warm water will prevent lumping.

(6) After you have the dry milk sprinkled over the water, you should whip it vigorously according to directions on the recipe card.



(7) The milk should then be treated as fresh milk.


(8) Recipe Card A-9 is located in the front of the Armed Forces Recipe card Service.


(a) On this card we find three sections, fresh whole, nonfat dry and evaporated milk.


(b) These three sections are broken up into weight and measure columns.


(c) Nonfat dry milk may be substituted for fresh whole milk or reconstituted evaporated milk in any recipe.


(d) When substituting dry milk for fresh milk or evaporated milk, check the column on the recipe card.

1  If the recipe card calls for 6 Tbs. or 1 3/4 oz of dry milk, it will need 1 7/8 cups of water to make one pint.

2   This will equal the same as one pint of fresh milk or one pint of evaporated milk.


3   One thing you should stress is, for best results, dry milk should be weighed rather than measured.


b.  Dehydrated juices are crystal-like powders that readily dissolve in appropriate volume of water.  The reconstituted juices closely approximate the fresh and frozen fruit juices in flavor and appearance.


(1) Several types of instant fruit juices are obtainable within the procurement system.


(a) These instant juices are made from natural fruit juices that have been either subjected to low temperature concentration process and stored at 0°F prior to dehydration or concentrated and then dehydrated without prior freezing.

(b) The resulting products are packed in cans with a desiccant that takes up the moisture from the product that is likely to accumulate in the container.


(c) This is a 1/2 inch thick bag intended to have no other purpose, and cans of instant juices are plainly labeled:


(2) Here again you should assemble all the ingredients that pertain to the product that is being made.


(a) Before you start reconstituting the dehydrated instant fruit juices, remove and discard the desiccant bag.



(b) Empty entire contents into a suitable size .




(c) Mix one 15 1/2 ounce can with 3 3/4 quarts water. 




(d) Whip briskly until juice crystals are dissolved.


(e) After the juice crystals are dissolved, chill the juice thoroughly but do not add ice.




(f) This juice should be treated as fresh juice.

c.  Reconstituting dehydrated vegetables.  Dehydrated vegetables save storage space and they are a good substitute for fresh vegetables.


(1) Dehydrated sliced onions may be used in any recipe which specified "onions sliced" or "onions chopped" in the ingredients column.


(a) When dehydrated onions are used they should be treated as raw onions.


1  When reconstituting onions, cover 1 volume of onions with 1 1/2 volume of cool water; let stand for 20 to 30 minutes.


2  An example of this is 1 cup dehydrated sliced  1/2 cups water is the equivalent of 1 LB of raw sliced onions.


(b)  There will be times when it will be necessary for you to cook dehydrated onions.


1  If cooking is required, cover 1 volume of onions with 2 volumes of cool water.


2  Bring slowly to a boil; reduce heat and simmer for 20 minutes.


(c)  In many recipes you will find that these vegetables are used for seasoning.


1  You can add dehydrated onions directly to recipes containing a quantity of liquids such as stews, soups and sauces.


2  Add reconstituted onions to dry type recipes such as meat loaves and croquettes.


(d)  Section A. GENERAL INFORMATION No. 11 of the Armed Forces Recipe Card is your guidelines for equivalents from dehydrated onions to edible portion.


(e)  Dehydrated green peppers may be used in any recipe which specifies "peppers, sweet, diced" or "peppers, sweet, chopped" in the ingredients column.


1  When you use green peppers for salads or other uncooked dishes, cover the peppers with cold water; store in a refrigerator from 2 to 6 hours.  Drain and use as fresh peppers.

2  There are times when green peppers are added in the dry form, always check the recipe cards.


a  Some recipes, such as stews, that require a large quantity of liquid can have the peppers added dry.


b  If foods have a small amount of liquid, reconstitute by soaking in cold water 1 hour before combining with other ingredients.


c  One pound dehydrated green peppers is equivalent to 6 lbs 8 oz  fresh, trimmed sweet peppers. 

Section A. Armed Forces Recipe Card.

f.  Reconstituting instant dehydrated soup and gravy base.  Beef soup and gravy base and chicken soup and gravy base may be reconstituted and used as bouillon to extend natural meat juices, or as stock in recipes for soups, gravies, and sauces.


(1) The powder base has been seasoned and when reconstituted in boiling water will have the characteristic flavor and appearance of a beef broth or chicken broth.


(a)  When used in preparing a recipe always check the seasoning before adding salt and follow the notes on the RECQUA .

.


(b)  When using soup and gravy base you should use 2 Tsp. of soup and gravy base with 1 cup of boiling water to reconstitute the soup and gravy base.

(c)  If there are any questions on how to reconstitute the soup and gravy base, check recipe card A-12 in the index section of the Armed Forces Recipe Service.


(d)  When you are preparing dehydrated soups and there is a manufacturer's recipe available, this should be used whenever possible.


g.  Reconstituting dehydrated cheese and eggs.


(1) Dehydrated American cheese may be used for cheese spread, as a garnish for potatoes or other hot dishes, or in cheese biscuits.


(a)  Dehydrated cheese may be added to white sauce or to other sauces and to gravies, soups, and salad dressings without grating or melting.


(b)  Methods of reconstitution vary with the purpose for which the cheese is to be used.

(c)  Always check the manufacturer's recipe before reconstituting the dehydrated cheese.


(2)  Dehydrated eggs should only be used in recipes requiring cooking.


(a)  Dehydrated eggs may be scrambled, made into omelets, or used in griddle cakes, custards, or in any type of cooked dessert that calls for fresh eggs.


(b)  Dehydrated eggs should not be used in uncooked egg milk drinks or in uncooked salad dressings.


(c)  When using the hand method of reconstituting dehydrated eggs, no more than 25 portions should be reconstituted at one time.


1  If a mechanical mixer is used, 100 servings may be reconstituted at the same time.


2  If a mechanical mixer is used and 100 servings are reconstituted, not more than 25 servings should be cooked at a time.


3  Reconstituted eggs should be used within one hour and should not be stored overnight.


4  Make sure you check the manufacturer's recipe before reconstituting.

h.  Reconstituting instant dehydrated potato substitutes.  The type of dehydrated potatoes most frequently used in the Marine Corps is granulated potatoes.  Extreme care should be used when using these for mashed potatoes.  Follow manufacturer's recipe.


(1)   The first thing you should do is assemble the ingredients.

(2)   The next step is to measure all ingredients.



(3)   Bring the water to a boil in a covered pot.



(4)   Add milk, liquid, and the seasoning.


(5) Remove the liquid from the heat.  Pour into mixer bowl.


(6) Make sure you follow the correct recipe to mix these potatoes.

i.  Reconstituting dehydrated sliced or diced potato substitutes by cooking.


(1) Dehydrated diced or sliced potatoes, if reconstituted properly, can be used for several dishes.


(a) Diced potatoes may be used for potato salad, potatoes au gratin, hashed brown potatoes, or for any purpose for which diced raw potatoes are used.


1 Sliced and diced dehydrated potatoes are reconstituted by simmering.





2 Do not overcook potatoes during rehydration.


3 If potatoes are cooked too rapidly, the water will evaporate and will not be absorbed by the potatoes.


4 Potatoes that are cooked in too much water will be mushy and watery.


(2) Sliced potatoes are reconstituted in the same manner as diced potatoes.  Always check the manufacturer's recipes before reconstituting dehydrated potatoes.


j.  Reconstituting dehydrated vegetables by cooking.

(1) Most dehydrated vegetables need special treatment prior                 

to cooking to restore water that has been removed from them during processing by the dehydration method.


(a) How these vegetables are rehydrated, or reconstituted, depends upon how they are to be used and the cut or shape of the vegetable.

          (b) If the vegetable is chopped in small pieces, or thinly sliced, it may be added directly to the cooking medium in the dehydrated state.  
(c) Green peppers and sliced onions, for example, can be added directly to soup stock.

(2) Always use the directions on the package or can regardless of what the recipe card has on it.  The manufacturer should know more about his product than anyone else.

k.  Reconstituting dehydrated fruit.

(1) The dehydrated apples are used primarily for pie fillings, although they may be used for other purposes, such as stewing.  Apple slices are perforated to facilitate ready water absorption.


(2) Dehydrated fruits such as apples, apricots, peaches and prunes must be reconstituted and cooked in a syrup solution if these fruits are to be used for breakfast or desserts.


(3) Recipes in the Armed Forces Recipe Service specify appropriate cooking directions.


l. Reconstituting dehydrated meat, fish, and poultry.


(1) Three meat products processed by freeze dehydration are currently being used in the B-Ration.


(a) These products are raw beef patties; raw, mechanically tenderized, round beefsteaks; and raw pork chops.


(b) The meats may be rehydrated in advance of cooking time and kept in the refrigerator or they may be cooked immediately after rehydration.


1 The meat must be rehydrated as soon as the cans are opened.

.

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

FSN 0305

Cereals & Paste Products

LEARNING OBJECTIVES
1.  Terminal Learning Objective:  (3381.02.17.02) In a Food Service environment, given food service personnel, subsistence, food service equipment, and serving line, supervise the preparation/serving of food in accordance with MCO P10110.14.  (0002.17.02)

2.  Enabling Learning Objectives:


a. Given a PROGUIDE, RECQUA/Product Conversion Sheet, food equipment, and subsistence, supervise preparation of cereal/paste products in accordance with MCO P10110.42.  (0002.26.02f)


b. Without the aid of references, given statements on preparing cereal/paste products, select the answer that best describes the method in accordance with MCO P10110.42.  (002.17.02g)

OUTLINE:

1.  INTRODUCTION TO CEREAL AND PASTE PRODUCTS:         
 

a.  Assemble the ingredients.


b.  Scale each of the dry ingredients.  As you have been taught, scaling ingredients is one way of being one hundred percent accurate.


c.  Measuring the liquid ingredients is as important as the scaling of dry ingredients because the absorption is so great in paste products.  If a scale is not available you may have to measure all ingredients.  Using either method, scaling or measuring, strive for accuracy as it is important in cooking all cereals and paste products.

2.  CEREALS:





a.  Types of cereals.



(1) Cooked cereals.




(a) Long cooking period.





1 Larger pieces of grain.

                  

2 Takes longer to cook.

    
 3  Must cook until starch is completely changed and easy to digest.




(b) Quick cooking cereals.





1 Have been processed to be cooked quickly.

     
2  Pieces of grain are cut finer and rolled thinner.


(2) Ready to eat cereal.  Ready to eat cereal is out of the box or other type of container.


b.  Preparation Steps for Cooked Cereal.



(1) Assemble and prepare the ingredients.



(2) Prepare the cooking equipment (Steam-Jacketed Kettle).


(3) Arrange ingredients in order they are to be added in accordance with AFRS or manufactures recipe.


(a) Apply heat, and bring to a rapid boil, then reduce to a simmer.  The salt should be added at this time.

   (b) Add cereal slowly but steadily stirring constantly.

   (c) After the cereal has started cooking stir the product frequently but gently to prevent scorching.


1 Vigorous stirring or beating of a cooked cereal while it cooks tends to make it sticky or gummy.

   
2 Cereals that are kept covered during cooking are more evenly moist than those which are not.  The use of a cover prevents the forming of a dry coating on top of the cereal.


(d) The proper method for determining the doneness of a cooked cereal is cooking it the prescribed time in the recipe.





1    Cooked cereals should be free from lumps.





2    Cooked to the proper consistency.

3 Best cooked only a short time before serving.


(e) Remove the cereal from the heat as soon as it has cooked the proper time.  The longer it cooks the thicker it becomes.  Because of the separation of the liquids and since cereal grains contain a large portion of starch, the grains increase in bulk and become thicker while being cooked.




(f) Pan for serving.





1 Cooked cereals taste best when served piping hot.

     
2 These cereals are cooked to develop the flavor and to change the cereal so it is soft and more easily digested.

    
3 The attention given to a hot cereal should be important as any other item on the serving line.


(g) Cooked cereal needs only a little garnishing.  For example: nutmeg or cinnamon on top, or use fruit such as raisins to make a design.

3.  PASTE PRODUCTS:




a.  Composition:  Paste products are a mixture of flour and water which are dried and shaped into various forms such as macaroni, spaghetti, noodles and vermicelli.


(1) Spaghetti is solid (not a tube shape) which cooks in the same time as macaroni.


(2) Vermicelli is a small solid rod spaghetti formed nine and one half (9½) to eleven (11) inches in length.  Vermicelli can be cooked and used in a manner similar to spaghetti.


b.  In preparing the cooking equipment would be the same as we discussed for cooked cereals.



(1) It should be done in a steam-jacketed kettle.

    
(2) In cooking paste products it is very important to have a strainer in the kettle because the product has to be rinsed.  Using a strainer makes the job much easier.


c.  Cooking Steps.



(1) Assemble ingredients.

        

(2) Process

       

 (3) Scale

        

(4) Measured our ingredients.


(a) Ratio of a paste product is 8 to 1; this means eight pounds of liquid to one pound of paste product.


(b) I would like to stress at this point that it is very important to get the correct weight/measures.



(5) Equipment


(a) Apply heat, bring liquid to a boil, add salt and salad oil.

(b) Gradually drop the paste product into the water so that the boiling does not stop.  Just a helpful hint; a little salad oil (follow the amount on the RECQUA)added to the cooking water will keep the pieces from sticking to each other or to the container.

(c) Stir macaroni, egg noodles, and spaghetti occasionally.




(d) To determine doneness test frequently.


1 The best way to find out if the product is done is by pressing a piece of it against the side of the container using a fork or a spoon.


2 The piece, if done, will break evenly and cleanly.


(e) Remove the paste product from the heat or shut off the steam kettle when the doneness has been determined.





1 Avoid overcooking.


2 Overcooking causes the product to become soft an unappetizing texture.




(f) Drain the water off the product after cooking.





1 Pasta must be rinsed in cold water after cooking.


2 To reheat pasta before serving, place the desired quantity in a wire basket or colander and lower into boiling water two to three minutes. DRAIN WELL.  Place in greased steam table pan.


3 If macaroni, egg noodles, or spaghetti are to be held on steam table mix one tablespoon salad oil with pasta in each steam table pan to prevent product from sticking.

4 If the paste product is to be served immediately a rinse is not necessary.


(g) Now we are ready for panning to serve.  This is nothing more than putting the product in a serving insert making sure that you do not fill it too full
**********************************************************************************************************

FSN 0306

Soups, Sauces, Gravies & Dressings

Learning Objectives:

1.   Terminal Learning Objective:  (3381.02.17.02) In a food service environment, given food service personnel, subsistence, food service equipment, and serving line, supervise the preparation/serving of food in accordance with MCO P10110.14L.  (0002.17.02)

2.   Enabling Learning Objective:  Without the aid of references, given statements on preparing soups, sauces, gravies or dressings, select the answer that best describes the method, in accordance with MCO P10110.42.  (002.17.02h)

OUTLINE:

1.  PREPARATION OF SOUPS.  There are three basic types of soups used in the Marine Corps messhall, stock, cream, and dehydrated soups.

    a.  Soups should not necessarily be associated with reusable foods that have been left over because someone over estimated previous meal requirements.  This will also make the soup as old as the leftover.

   
b.  There are many by-product ingredients reusable for soup from leftovers.  These should be used in accordance with requirements of the Armed Forces Recipe Service.  (DO NOT SERVE THE SAME SOUP TWICE IN ONE DAY)

    c.  The three basic types of soup that we use in the Marine Corps Messhalls can be broken down into two classes of soup, light and heavy soups.


(1) Light soups are composed of a thin clear liquid, usually meat stock plus the addition of cereals, starches, and vegetable ingredients that are low in nutritional value.

(2) Heavy soups are thick and hearty in nature and some of these soups can be considered sufficient for the main entree for a light meal.


(a) The major types of heavy soups that we use in a messhall are:





1 Chowders





2 Stews




      3 Creamed

(b) Heavy soups as we just mentioned, should be served with a light meal, such as lunch.

(c) Soups are included on the menu to provide nutrients and to stimulate the appetite.


d.  The basic ingredient for making most types of soups from scratch is "STOCK".  Stock not only adds nutritional value to the soup it also adds color and flavor depending on the type of stock being used.   Stock is a broth made from meat, poultry, or vegetables that have been cooked.  One basic stock can be used to prepare many types of soups, light and heavy.


e.  The variation of the different type of stock depends on the type of soup, sauce or gravy that it will be used for.

(1) Stock made from only one type of meat is known as "BROTH".

(2) Stock made from one or more types of meat plus the addition of vegetables is known as "CONSOMMÉ" or "BOUILLON".

f.  Soup and gravy base is widely used throughout the Marine Corps Messhalls as a substitute for natural stock.

    (1) Soup and gravy bases are great time, labor, and space savers.

    (2) They are suitable for use as bouillon to extend natural meat juices and as stock for soups, sauces, and gravies.

    (3) When reconstituted properly, soup and gravy base will yield a given quantity of stock of the proper dilution.  (Use manufacturer's instruction on the can lid or Section A, of the Armed Forces Recipe Service Cards.)


(a) Four ounces of soup and gravy base stirred into 1 gallon of boiling water will yield 1 gallon of seasoned stock.


(b) One number 2½ can (1 LB 8 oz) will reconstitute 6½ gallons of stock.


(c) This amount of stock mixed with other soup ingredients will yield 100 portions of soup.

   (4) When using soup and gravy base as a stock to replace natural stock in a product, keep in mind that the powdered base has already been seasoned.  Taste the product containing the base and major ingredients before adding salt, pepper, and sugar to prevent over seasoning. Follow the notes indicating in the recipe the increasing or decreasing of seasonings.


g.  Commercially prepared soup is the type of soup normally used in the Messhalls.


(1) Commercially prepared soups are very good for progressive cooking and adding variety. 

(2) There are two types of canned soups used by the Armed Forces.  These are condensed and ready to serve soups.
      
(a) Condensed soup is soup which has 50% of the water removed from it.  It is necessary to replace this water when heating.  (One can of water per one can of soup.)

       
(b) Ready to serve soups require no dilution, only heating for immediate use.

           (c) Dehydrated soups are also utilized in Marine Corps messhalls.
      
(d) When preparing cream type soups with a white sauce as an ingredient, extreme care should be used to ensure that the soup doesn't curdle.


1 When acid ingredients are used in soup, such as tomatoes or tomato juice concentrate, breaking or curdling of the soup may occur.


2 Tomatoes should be added to the white sauce, stirring constantly to avoid curdling of the sauce.

3 Mixing of the soup should be just prior to serving, keep batches small.  Do not hold over heat for long periods of time.


(e) White sauce may be built into the soup recipe instead of incorporated as a finished separate ingredient.

      

1 When it is prepared a roux is made of fat and flour.

      

2 The milk is added gradually with the vegetables.

2.  PREPARATION OF SAUCES: Sauces are numerous in kind, varying in color and name, and the combination of ingredients may seem endless, but essentially the same basic methods are used over and over again.


a.  Sauces add to the appearance of foods by the colors or contrasting flavors and textures.


(1) Sauces may contribute high food value to the product in the form of milk, butter, or other fats, vitamins and minerals from vegetable juices or portions from eggs and cheese.


(2) A sauce makes possible the converting of a single food (example, macaroni or spaghetti) into an appetizing dish.


b.  Basically, sauces fall into two categories, they are white sauce and special sauces.

(a) White sauce is further broken down into three general classes, thin, medium, and thick.  This is determined by the amount of flour used in proportion to the other ingredients that determines the consistency of the sauce.

(b) A thin white sauce is the basis for creamed soups, (example cream of mushroom, cream of celery, etc.), however it has a limited number of variations as a sauce.

     
    (c) A medium sauce is the consistency used to make creamed and scalloped foods (example, meat, fish, eggs, and vegetables), or as a sauce to serve over foods.  This type of sauce has many variations.

    (d) Thick white sauce is never used as a sauce but as a binder for other ingredients, such as preparing croquettes.  Its main purpose is to hold the ingredients of the product together.


1 White sauce is very perishable and must not be held more than 3 hours (cumulative time), to serving.


2 If the white sauce is prepared ahead of time it must be refrigerated and reheated prior to use.


(2) Special sauces are those sauces that are prepared by the manufacturer and received in cans, jars, and bottles for use in the Messhalls.  These special sauces include, but are not limited to the following:




(a) Cranberry sauce, usually served with poultry.

             

(b) Applesauce, usually served with pork.

(c) Barbecue sauce, is used with frankfurters, poultry, beef and pork. The Armed Forces Recipe Service contains a recipe card for barbecue
sauce and a number of recipes for products prepared with barbecue sauce.

             

(d) Hawaiian sauce served with Polynesian dishes.

(e) Other special sauces can be obtained from the Armed Forces Recipe Service to be used with specific dishes such as: 

1 Raisin sauce used with baked ham, puddings,           etc.

                    


2 Cocktail and tarter sauce served with seafood.

3.  PREPARATION OF GRAVIES: Gravies are a very important part of a meal, they contribute nutritional value, color, odor, and flavor, therefore, gravy becomes an essential part of any meat, poultry, or seafood dish.


a.  There are two basic steps required in order to prepare a palatable gravy in accordance with the Armed Forces Recipe Service.


b.  The first step is the preparation of a roux.  This can be used to thicken all soups, sauces, and gravies.

     (1) A roux is a cooked mixture of equal weights of fat and flour.

     (2) In the Armed Forces Recipe Service the procedure for the roux method of thickening is either incorporated right into the recipe procedure, or the thickener is made into a sauce and added separately as an ingredient.

     (3) There are three kinds of roux used in food preparation in the Marine Corps Messhalls, they are white, blond, and brown.


(a) White roux is used for white and caramel sauces or thick type soups.


1 This roux is kept white because the flour is only mixed with the fat until the mixture is smooth.
   
2 Usually the cooking time is approximately 10 minutes.




(b) Blond roux is made with butter as the only fat.


1 This type of roux is prepared only as it is required for use so that the pale gold color does not change while standing prior to use.

   
2 This type of roux is used in products such as baked bean soup or gravies made with mild or light colored liquids where creaminess of color is important.


(c) Brown roux is used to thicken rich brown sauces and gravies.

   
1 This type roux are made from pan drippings and flour which is browned.

  
 2  This roux may be made by using other fats but the flour must be browned.

      (4) The ingredients for a roux are fat and flour.  The fat for roux (except for blond roux) may be drippings from meat or poultry, shortening, salad oil, butter, or a combination of any of these.


(a) The fats mentioned enhance the basic flavor of the gravy.

(b) Whenever meat or poultry is roasted there will be a quantity of flavorful juices and fat left in the roasting pan.





1 If there is too much fat skim the excess off.

2 Generally, some of the most savory gravy and flavorful residue sticks to the pan, stir and scrape it loose from the pan for use in making gravy.

  
 3 The fat for making roux should be hot (not sizzling), when the flour is added.

  
 4 Pour the flour in gradually stirring with a wire whip.

                 


 5 Cook the flour thoroughly.


a High heat shrivels the grains of starch in the flour and alters the texture of a finished sauce or gravy.

  
 b When flour is browned, some of the thickening power is lost, therefore, more brown roux will be required for thickening than white roux.

   
c A good basic rule to follow when making roux is to use the same amount (weight) of fat and flour.  


(5) White and brown roux may be made up ahead of time and then used as
the recipes may require.




(a) Place roux in a tightly covered container.

  
 (b) Refrigerate until ready for use in the product to prevent the fat in the roux from becoming rancid.


c.  Gravies are broken down into three different types, gravies with boiled or stewed meats, brown gravy and pan gravy.

(1) Gravies made from boiled or stewed meats are called "built-in gravies", because the ingredients are listed on the Armed Forces Recipe Service card.

     (a) The meat is dredged in flour before browning or the cooking process begins.


(b) The stock from the meat is used as a liquid for the gravy.


(c) Add all the ingredients, including water, according to the recipe card.

     
(d) The gravy will thicken from the ingredients being mixed and cooked together.


(2) Brown gravy is made from the drippings from pan roast, fried, or pan-broiled meats.


(a) The required amount of stock for the gravy is measured into the cooking vessel.

(b) The required amount of brown roux is then added to the stock to form the right consistency.




(c) Seasoning is then added according to the recipe.



(3) Pan gravy is also made from drippings left from meats.


(a) The required amount of stock is added to the drippings.  The brown particles from the meat are scraped from the sides and bottom of the pan.

    
 (b) Heat and stir the juice until the particles are dissolved.

    
 (c) This type of gravy is called au jus, pan juice, or pan gravy and is never thickened.

            

 (d) The gravy should have the same flavor as the meat.


(e) For re-heating sauces or gravies, cold sauces and gravies will scorch easily over direct heat.  If possible, reheat in double broiler, steam-jacked kettle, or over hot water, stirring occasionally.

     
d.  Adjusting sauce or gravy if too thin, sprinkle a small amount of potato granules into hot mixture stirring constantly. A mixture of cornstarch and cold water may also be added, stirring constantly, If sauce or gravy is too thick, thin with a small amount of hot liquid. Refer to recipe card O-G-1, guidelines for preparing sauces and gravies.  

4.  PREPARATION OF DRESSING.  Dressings are usually entered on the menu as a main product.  However, the flavor of the dressing should be compatible with the type of meat item being served.


a.  The basic ingredients for preparing dressings are day old bread, fat (usually butter), seasonings and vegetables.

(1) Prepare the vegetables according to previous instructions.




(a) Finely chop the fresh celery.




(b) Finely chop the dry onions.

(2) Sauté the vegetables in butter or margarine until onions are light yellow.
(3) Dice the day old bread (fresh bread will mash into a lump or ball, only white bread should be used.)
        

    (4) Pour the sautéed vegetables over the bread.

             (5) Measure or weigh the seasoning and stock or water, salt, poultry, seasoning, black pepper and thyme.

            (6) Combine seasoning, stock, and add to the bread mixture, mix lightly but thoroughly (Do not overmix).  The amount of stock required will vary in accordance with the amount of moisture in the bread.


  (7) Place mixture into well greased baking pan.

        

 (8) Bake 1 to 1½ hours or until top is brown.


 (9) The bread dressing that we have just discussed is the basic bread dressing in the AFRS.  From this basic recipe many variations can be made by adding other types of ingredients.  Some examples of the variations are:


 (a) By adding apples in step one you will prepare apple dressing.

   
 (b) Giblet dressing can be made by adding giblets in step three.

  
 (c) Oyster dressing can be made by adding oysters in step three.

   
 (d) Raisin dressing is made by adding raisins in step three.

  
 (e) Sausage dressing can be made by adding sausage in step one.

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

FSN 0307

Meats & Meat Cookery

Learning Objectives:  
1.  Terminal Learning Objective:  (3381.02.17.02) In a food service environment, given food service personnel, subsistence, food service equipment, and a serving line, supervise the preparation/serving of food in accordance with MCO P10110.14 (0002.17.02).

2.  Enabling Learning Objectives:


a.  With the aid of references and in a food service environment, given subsistence supplies, and a completed RECQUA/Product Conversion Sheet supervise the preparation of beef, in accordance with MCO P10110.42 (0002.17.02i).


b.  With the aid of references and in a food service environment, given subsistence supplies, and a completed RECQUA/Product Conversion Sheet, supervise the preparation of seafood, in accordance with MCO P10110.42 (0002.17.02j).


c.  With the aid of references and in a food service environment, given subsistence supplies, and a completed RECQUA/Product Conversion Sheet supervise the preparation of poultry, in accordance with MCO P10110.42 (0002.17.02k).

d.  Without the aid of references and given questions on, the techniques and methods for the preparation of meats, select the answer that best describes the proper technique and/or methods, in accordance with MCO P10110.42 (0002.17.02l).

OUTLINE:

1.  CLASSIFICATION OF MEATS: Before we can talk about meat cookery, we must first know what makes some meats tender, and some less tender.


a.  All edible meat is made up of muscles, composed of bundles of lean microscopic fibers, which are held together and surrounded by connective tissue.



(1) This connective tissue contains:




(a) Fat cells.   (b) Blood vessels.     c) Nerves.


(2) The amount of connective tissue present directly relates to the tenderness of a cut of meat. 


(3) Less tender cuts of meat, contain more connective tissue than that of tender cuts.  However, this is not the only factor affecting the tenderness of various different cuts of meat.


(4) The location of the muscle, on the animal, from which the cut of meat was obtained, also relates to its tenderness.

(a) Muscles from the legs, neck, shoulders, and joints, are called "Muscles of Locomotion".  They are muscles that propel or make the animal move.  This constant  exercise creates more connective tissue which makes the meat less tender. 


(b)  The muscles from the rib and loin areas are known as "Muscles of Support or Suspension".  These muscles are not used for movement by the animal.  Cuts of meat from these muscles are always tender, because they have very little connective tissue.


b.  Processing of meats.


(1) As you have been taught, on the Armed Forces Recipe Service cards, the method column contains instructions for the processing of meats.



(2) In the messhall, all meats are received frozen.


(3) Frozen meats, seafood, and poultry that require thawing, prior to cooking, are to be thawed slowly under refrigeration.


(4) This retards the growth of bacteria and reduces the unnecessary loss of meat juices, yields, and nutrients.


(5) Frozen meats will be thawed under refrigeration at temperatures of 36° F. to 38° F. in there original "inside" wrappers contained in the delivery box (72 hours is the designed period for thawing).


(6) Drip pans are to be placed under thawing meat to catch moisture and blood.


(7) Some frozen meats are cooked from the frozen state such as; breaded veal 

cutlets, chicken and shrimp.


(8) After properly thawing, some meats still require special processing such as:



   (a) Meats with excess fat, should be trimmed.


(b) Some recipes need meats cut just for that recipe such as:





1 Slicing (Stuffed Beef Rolls).





2 Strips (Beef Pepper Steak). 


(c) Always remember to cut across the grain to shorten the connecting tissue.  This makes the meat more palatable and easier to digest.


(d) Some meat must be sorted for size to insure even cooking.


(e) Cook small roasts with small roasts, and large roasts with large roasts.


(f) Some recipes call for breading, this may be a coating of seasoned flour or a triple dip breading, as follows:  



1 Dredge the portion of meat in a seasoned flour mixture.



2 Then dip the floured meat into an egg/milk mixture. 

3 Finally, roll the meat in "finely sifted" dry bread crumbs. All of these steps are shown on the recipe card. 


c.  Methods of cookery.


(1) "Moist Heat" is a method of cooking food with the addition of a liquid, water or natural juices, so that tenderizing of less tender cuts of meat will take place. 




(a) Moist heat methods of cooking are:


1 Braising - To brown in fat, then simmer in a small amount of liquid. (This is a combination of moist and dry heat cookery.)


2 Stewing - To cook by simmering slowly in a liquid. 





3 Steaming - Pressure cooking.


(b) The liquids added to meats for moisture can be in the form of:  





1 Water




2 Vegetable or fruit juice.





3 Stock


4 A combination of water, vegetable or fruit juices, and/or stock





5 A thin sauce.





6 A marinade (spices, herbs, and liquids.)

(2)  “Less tender” cuts of meat have more connective tissue than tender cuts do. So, they must be cooked with addition moisture to break down these connecting tissues.  This shows us that the cooking method is determined by the cut of meat that is being prepared.


(3)  Pot Roasts, Diced Beef, and Swiss Steak are all  soften their connective tissues, resulting in a tender meat product.


  (4)  "Tenders cuts" of meat have less connective tissue therefore they are cooked by the dry heat method of cookery. 


(a) A method of preparing foods where heat is applied to the food but no additional liquid is added.


(b) Grilling and Deep Fat Frying are also dry heat methods of cookery.  Because, fat not moisture, comes in contact with the food. 




(c) Some addition methods of dry heat cookery are:





1 Roasting/Baking;  Roasts Beef, or Baked Ham.





2 Broiling;  Tenderloin, Ribs, Steaks etc. 





3 Pan Frying/Grilling;  Tenderloin, Ribs, Steaks 


4 Deep Fat Frying;  Veal, Pork, Seafood and/or Chicken. 

2.  VEAL, LAMB, AND PORK.  Veal and Lamb are served occasionally and pork is served two to three times a week in the Messhalls.


a.  Veal, Lamb, and Pork are considered and usually are tender cuts of meat.


b.  Veal is only served in the messhall in the form of cutlets that are received prebreaded and ready to cook.


c.  Lamb is rarely served in the messhall.  In cases where it is served, grilled lamb chops are used.

d.  Pork is received in many forms in the Messhalls.  (i.e.. Roasts, Chops, Spareribs etc.) So, you must always remember, that  all pork products must be cooked and served well done.  This is done to prevent Trichinosis.  Pork is considered to be done when it's interior color is gray.  Internal temperature of 170 Degrees Fahrenheit.


e.  Beef is also received in many forms in the messhall.  (i.e., Roasts (pot and oven), Steaks (grilled and Swiss), Ground Beef (bulk and patties) and Diced Beef.  Unlike pork, beef can be served rare, medium, or well done.  There is however one exception. If it is to be used in sandwiches.  All meats used in sandwiches must be cooked well done. 
3. SEAFOOD:  Determining the classification of fish (as they are received in the messhall) is not a very hard task.  That's because all seafood used in the messhall is either frozen, canned or dehydrated.


a.  There are two main categories of fish used in Marine Corps Messhalls.



(1) Fin Fish.



(2) Shell Fish.


b. Fin fish are water animals with spines, scales, and gills.  Fin fish are further broken down into two groups.  "Fat fish and Lean fish". 


(1) The fat content of fin fish generally determines the color of the flesh, of the 

fish.  The less fat content in the flesh, the whiter the flesh will appear.


(2) Fat fish are pink, yellow or grayish in color (i.e., Salmon, Tuna, Trout.)


(3) Lean fish are white in color (i.e., Cod, Haddock, Halibut.) 


c.  Shell Fish.


(1) Shell fish are spineless water animals protected by a shell.



(2) All shell fish are considered lean type fish.


(3) Shell fish is received frozen, both in and out of the shell.


(4) Shrimp comes in shelled and breaded, peeled and divined or, green (still in the shell).


(5) Scallops and oysters are received frozen, out of the shell, both breaded and unbreaded.



(6) Lobster tails are received frozen in the shell.


d.  Frozen fish is received in the Messhalls in three forms, Steaks, Fillets and Breaded Portions.



(1) Steaks are cut from large size dressed fish.


(2) Fillets are slices, cut lengthwise along the backbone of the fish.


(3) Breaded fish portions are most often used in the Messhalls.


e.  Processing of fish prior to cooking.

(1) Breaded fish portions are cooked from the frozen state.


(2) Steaks and fillets are thawed if, the fish is to be coated or breaded.  Because, frozen fish will not retain the breading.


(3) Fish is to be thawed under refrigeration, at a temperature of 36°F to 38°F.


f.  Methods of cooking.


(1) Fin Fish are cooked almost exclusively, by dry heat methods.




(a) Lean fish may be deep fat fried, grilled or baked.


(b) Fat fish are baked, grilled or used in salads. (as in the case of canned salmon or tuna).


(2)  Shell fish are cooked using both the moist heat and the dry heat methods of cookery.



(3)  Oysters, shrimp and scallops are deep fat fried, grilled, baked or used in 


soups and stews. 
4.  POULTRY:  The term Poultry applies to all domesticated birds used as food.


a.  Three types of poultry are used in Marine Corps Messhalls; they are: Chicken, Cornish Hens, and Turkeys.

(1) Broiler/Fryer; Chicken that is either sex, about 9-12 weeks old and usually weight 2-3 pounds each.

(2) Cornish game hens; Are young female game birds, about 5-7 weeks old and weigh about one pound each. 



(3) Turkeys; Fresh Whole and Rolled and Tied.


b.  RTC poultry items are used in the Messhalls.  RTC means Ready to Cook or to put it another way, "eviscerated style" meaning the guts have been removed.


c.  Chicken is normally received in the Messhalls cut into eight pieces, or as quarters.

d.  Turkeys, fresh whole are a favorite menu item in the Messhalls during the holidays.


e.  Turkey Rolled and tied is served quite frequently during the remainder of the year.  Turkey rolled and tied is fresh whole turkey that has been de-boned.  The white and dark meat is then rolled together and rapped in netting then quick frozen.


(1) Turkeys are also classified according to their age and sex.


(2) When fresh whole turkeys are received, we get young hens and toms. 


(a) Hens are young female turkeys, 5-7 months old, and 8-14 pounds in weight.


(b) Toms are young male turkeys, they too are 5-7 months old but, they are 17-24 pounds in weight. 


(3) Turkeys, Rolled and tied (boneless) frozen, come in at 8-14 pounds each.  No distinction is made as to male or female gender.


f.  Processing of poultry: Thaw poultry under refrigeration at (36° to 38° F) 72 hours is the recommended thawing time.  Poultry can also be thawed by running under cold water.


(1) DO NOT THAW POULTRY IN STANDING WATER:  This rule applies to all forms of poultry.


(2) NEVER REFREEZE POULTRY or any other food item once it is thawed. Frozen poultry that has been thawed should never be refrozen.  This is because re-freezing lowers the quality of the meat by forming ice crystals in the meat tissues.   It also increases the risk of bacteria growth.


(3) Once the poultry is thawed, wash thoroughly under cold running water, to wash blood or any other foreign matter off the bird, drain well prior to cooking it.


(4) Poultry is usually associated with the salmonella organism, therefore it must be thoroughly washed and cooked well done to prevent food borne illness.


g.  Methods of cookery:  The principles of cooking poultry do not differ from that of 
meats and seafood.  Dry heat and moist heat methods of cookery are used in the same manner.

5.  COOKING TIME:  The following steps are necessary to determine the approximate cooking time of pieces of THAWED meat using the time weight ratio method. Seafood doneness is determined when it flakes easily with a fork, (L.119 (2).  Shellfish doneness examples can be found in the Armed Forces Recipe Service L.G. (1) and (2). 


a.  Weigh the meat in pounds and ounces.


b.  Determine the approximate cooking time per pound, depending on the degree of doneness cook     minutes per pound.  (Rare 18 MIN, Medium 20 MIN, Well done 26 MIN)


c.  Find the total cooking time by multiplying the estimated time per pound by the total weight of the meat.


d.  The approximate time the meat should be put in the oven is determined by.


(1) Subtracting the estimated cooking time from the established serving time.


(2) Then subtract an additional twenty minutes set up period from this time.

EXAMPLE:  Step #1.  Weight before roasting.




 Step #2.  Estimated minutes per pound = 26 MIN




 Step #3.   26 estimated minutes per pound

                                            x  9 weight of meat

                                            234 Total minutes estimated cooking time.




Step #4.  Divide total minutes by 60.





     Answer:  3 hours 54 minutes.




Step #5.  12:60 serving time (13:00)

                                           -3:54 estimated

                                            9:06




Step #6.  8:66      (9:06)

                                            - :20 set up time

                                             8:46 time to place roasts in oven

6.  THERMOMETER USE: The meat thermometer registers the internal temperature of the meat, and is the most accurate method of determining doneness.


a.  The thermometer should be inserted in the thickest portion of the meat or poultry away from the bone or fat pockets.


b.  These thermometers have visual indicators that show the exact temperature for the different meat cuts at varying degrees of doneness.

c.  Meat thermometers should be checked for accuracy periodically.



(1) Fill a container with ice.



(2) Cover the ice with water.

(3) Obtain a Mercury thermometer and place in container filled with ice along with the meat thermometers.


(4) Wait approximately five minutes until thermometers register.  Adjust meat thermometers to the reading of the Mercury thermometer.


(5) Some thermometers can be calibrated by adjusting the nut that is between the stem of the probe and the degree indicator.

7.  WEIGHT LOSS: The following steps are necessary to determine the actual percentage of loss.


a.  Weight of meat before roasting.

b. Weight of meat after roasting.


c.  Subtract the weight after roasting from the weight before roasting.



(1) Change weight before roasting to total ounces.



(2) Change weight loss to ounces.


(3) Divide weight in ounces before roasting into weight loss in ounces.  Carry out to four (4) decimal places and round off to nearest whole number.  (Instructor work problem on chalkboard, explaining each step as illustration progresses.)


EXAMPLE:  Using a nine (9) pound roasts.



Step #1.  9 LB    total weight before roasting

                                     7 LB 8 oz total weight after roasting

                                     1 LB 8 oz total loss in weight during cooking.



Step #2.  16 oz = one (1) pound

                                x 9 LB total weight in pounds

                                144 oz total weight in ounces before roasting.



Step #3.  1 LB 8 oz equals (=) 24 ounces loss in weight during cooking



Step #4.  24 oz divided by 144 oz. = .1666


d.  The .1666 rounded = a 17% weight loss during cooking.


e.  There is a certain amount of loss that occurs during the slicing of meats. For best results meats should be left to cool approximately thirty - forty five minutes prior to slicing.  Also a sharp knife or blade plays a very important role in preventing meat from shredding or tearing.

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

FSN 0308

Duties & Responsibilities of a Chief Cook

Learning Objectives: 
1.  Terminal Learning Objective:  (3381.02.17.02) In a food service environment, given food service personnel, subsistence, food service equipment, and serving line, supervise the preparation/serving of a meal in accordance with MCO P10110.14L.  (0002.17.02)

2.  Enabling Learning Objective: With the aid of references, in a food service messhall environment, perform the duties of a chief cook, in accordance with MCO P1200.7  (0002.17.02)

OUTLINE:

1.  TROOP FORMATION/INSPECTION:
               

a.  Inspection of food service personnel accomplishes 3 things.  First and most, it ensures personal hygiene standards are maintained:  Second, it gauges personal appearance:  Lastly, the inspection process maintains military uniform regulations.


b.  Prior to securing your troops, they should be informed of where and when their next muster will be held.  Sufficient time must be allotted for the inspection formation and meal pre-brief prior to assuming duties.  The chief cook should be briefed by the messhall manager prior to inspecting his watch.  He will relay special assignments that affect time management of his personnel.
2.  INSPECTING:



          

a.  Inspect for regulation haircuts, personal hygiene, shaves, body odor, trim clean fingernails.  Personnel with open cuts or other medical concerns should be evaluated by medical personnel.  Personnel found unfit for food handling can be assigned other tasks.  Limited/No Duty chits should be screened by the messhall manager. 


(1) The chief cook periodically screens troops records for current food handling/sanitation cards which are normally maintained by the training NCO.


(2) Inspection of the troops should be thorough and consistent.


b.  Uniforms.  


    (1) Food service uniform (shirt and trousers: These should be inspected for serviceability, cleanliness, and ironing).
(2) Covers.  Covers should be changed regularly throughout the day.  They shouldn't be sweaty, torn, or written on.

(3) Belts.  Look for clean belts with the required length (2"-4").  At the same time, look at all the brass. 

(4) Boots.  Look at boots for serviceability.  At the very minimum a buff shine is required. 
3.  PRE-BRIEF OF WATCH:

            

a.  As the Chief Cook, you have control over the majority of the personnel who work in the messhall.  You must know what is going on at all times and pass this information on to your cooks.


b.  You can pass on information by means of pre-brief for the watch.  The main purpose for a pre-brief is to inform your cooks of the plan of the day.  Here are some examples of items which you can pass during a pre-brief:



(1) Assignments from the cook's worksheet.



(2) Cleaning assignments.



(3) Information from the manager.



(4) Safety tips.



(5) Information on training.



(6) Special instructions.


c.  As you can see, the list of information that is passed on is virtually limitless.  When conducting a pre-brief, insure that you provide good information which is pertinent to the mission.  The pre-brief should be conducted prior to assuming the watch.

d.  At this time, we'll conduct a mock pre-brief.  I have your duty assignments.
4.  RELIEF INSPECTION:

           

a.  Probably one of the most important inspections the chief cook will conduct is a relief inspection.  The relief inspection is conducted prior to assuming your duties as chief cook.  Remember that once the relief inspection is finished, the oncoming chief cook assumes the responsibility for anything left undone in the messhall.


(1)  Due to training commitments, personnel shortages etc., there may be occasions when the oncoming chief cook requires assistance.


(2)  Aside from the inspection, information should be passed between the 2 chief cooks; such as tasks already performed to assist the oncoming watch, leftovers, and special instructions from the manager.


b. Listed below are some areas of responsibility that a chief cook should inspect during a relief inspection.  Note, however, the messhall manager ultimately determines the chief cooks duties and areas of responsibilities. 


(1)  Food Service Equipment.



(2)  Food Preparation areas.



(3)  Messdeck



(4)  Refrigeration and storage.



(5)  Refuse and Disposal.



(6)  Scullery



(7)  Pot Shack


(8)  Serving areas.



(9)  Outside areas



(10) Status of leftovers.



(11) Subsistence breakouts.

(12) Admin.  (Cook's worksheet/PROGUIDE and Product Sheets / MENQUA).

5.  RELIEF INSPECTION OF FOOD PREPARATION AREAS.  The main food preparation areas are the Galley, Salad Room, and Bake Shop.

a.  Overhead and light fixtures.  These two items are most commonly missed when inspecting.  The overhead should be checked for splatters of food particles and grease buildup.  Also look to see if paint is peeling or the overhead is in need of repair.  When inspecting lights, check for burned out light bulbs, bare wires showing, and that lights are clean.

b.  Canopies.  The items to inspect on the canopies are the outside, the inside ledge, the filters, the lights, and the globe fixtures.  The outside of the canopy should be cleaned with hot detergent water and a sponge or disposable paper towel.  Check inside the canopy for dust, grease buildup, and all items which should not be inside the canopy.  Inspect the filters occasionally, as they may need to be cleaned or replaced.

c.  Bulkheads.  Check bulkheads for food particles and grease.  Check where bulkheads meets the deck for excessive buildup of grease, dirt, and food particles.  Inspect for holes or where plaster and decay foundations may be occurring.

d.  Equipment.  All food service equipment should be cleaned as required with approved cleaning agents.  Insure that all food service equipment are properly assembled and inspected.  Check to see if operators instructions and safety procedures are posted.  These may have fallen down or even have been thrown away. If so, see the manager for replacements or guidance.


e.  Tables and Carts.  Tables and carts should be cleaned with an approved detergent and hot water, and should be free of any food particles.  The whole table should be cleaned including the legs, underside of the table, and the bottom shelf.  Carts should be checked for swab strings because they will cause the wheels to bind and bearings to rust.  Flour and sugar bins should be cleaned regularly inside and out.

    f.  Steam-Jacketed kettle.  Checked to insure cleanliness inside and out to include the lid and the legs.  It is extremely important to inspect the draw-off valve.  This is where food particles build up if not cleaned properly and may cause food borne illness.

g.  Griddle.  Check to see if the grease trap has been emptied and cleaned.  The top of the griddle plate should be free of grease and food particles.  This also applies to the splatter shield around the top of the griddle plate.  Check around the control knobs for spilled grease and food particles.

h.  Deep Fat Fryers.  The outside should be checked for grease and dust.  Check around the control dials and the top of the fryer.  If the fryer is not to be used for the rest of the day, remove the shortening, strain, cool, and store it in the reefer.

i.  Ovens.  Inspect ovens on a daily basis.  There should be no spillage/burnt food on the oven racks or doors.  Inspect the sides of the oven walls.  There are approved oven cleaners that should be used to clean.  Lastly, inspect the outside of the oven and the controls and wipe daily.

j.  Refrigeration.  Refers should be kept in a neat and orderly manner.  The refrigeration is inspected to insure cleanliness, maintenance of the proper temperature, and the proper storage of leftover food items.  If a temperature chart is used, insure that it is properly completed.


k.  Sinks.  Deep stainless steel sinks and the dishwasher sinks should be cleaned inside and out including the bottom of the sink and the legs with an approved detergent and hot water. Check to see if the plug lever operates properly and that the drain does not have any food particles that could be flushed down the drain.  Be sure that the proper hand soap and paper towels are provided to wash and dry hands.

l. Decks.  In all areas, the decks should be clean and free of any debris such as food particles and swab strings.  Learn to look at other areas on the deck besides just the surface of the deck.  Look in the corners, under tables and containers, and anywhere there is a drain which may be dirty or clogged.  For safety, insure the deck is dry at all times.

6.  INSPECTING DINING AREAS.  There are many food service specialists who work directly for the chief cook.  This includes the chief messman.  Once the messdeck is cleaned, the chief messman should get the chief cook to inspect the area.  The areas you will inspect are listed below.  As in all inspections, conduct this inspection in a professional manner and be sure the chief messman knows your standards.

a.  Overhead.  Inspect the overhead and light fixtures.


b.  Bulkheads.  Inspect bulkheads when walking through the messdeck for any soap film or dirt which may have been left behind after cleaning and ensure that the air-vents are free of dirt.

c.  Windows.  Inspect the glass and the window ledge.  The glass should be clean and not streaked.  If the windows are screened, they should be checked for serviceability.


d.  Doorways.  Doorways should be inspected frequently since they are heavy traffic areas.  Inspect the deck, bulkheads, ledges on the door frames, and the glass doors.  Check door panic bars to ensure that they operate properly.  Mats should be taken up and cleaned after each meal.


e.  Tables and Chairs.  When inspecting the tables and chairs on the messdeck, also inspect the condiment containers and napkin holders.  Walk around, check tables and chairs for general cleanliness, and check for serviceability. 


f.  Meal signature and menu board.  One of the first items the patrons should see when entering the messhall  is the meal signature area and menu board.  Check to see if the proper menu has been posted in advance of the meal.  When inspecting the desk, check for general cleanliness inside and out such as discarded trash, food, and table wear.


g.  Service lines.  Service lines on the messdeck include the beverage lines and condiment tables.  Inspect top for food debris.  Inspect underneath he lines for food particles, dirt, swab strings, and excess water.  Check all drains.  Check all beverage machines on the line for cleanliness inside and out.  Check for any leakage of syrup from the soda machines.  Check other types of equipment containers such as ice cream boxes, soft-serve ice cream machines, and ice containers.

h.  Decks.  Finally, to inspect for cleanliness, you should cover the entire messdeck. 

7.  INSPECTING REFRIGERATION AREAS.  Another area in the messhall thar needs the supervision of the chief cook is the refrigeration area.  The chief cook must periodically check on the refrigeration temperature of refrigeration units in the messhall.

8.  FOOD PREPARATION: This is the one aspect which will dominate your day as chief cook.  It is up to you to supervise your cooks properly in food preparation.  Food preparation starts the moment the items are entered on the menu and ends with a finished product on the serving line.  When the chief cook supervises food preparation there are several areas to be considered.


a.  Armed Forces Recipe Service.  Supervision in this area is very critical.  If the recipes are not followed properly the end result will not be as desired.  This will not only effect the taste, but also the portion count.

b.  Production Time Management.  Ensure that production of menu items are started on time and finished on time.  Again, when supervising this area look at the type of item being prepared.  Be sure that time is allowed to assemble ingredients, prepare the product, garnish, and set up the line.  This is needed on every menu item whether it is a main product or an item which is prepared progressively.  The main idea is to produce a good product in a timely manner that causes no waiting for the patrons.


c.  Cooking temperatures.  If the products being prepared are not cooked at the proper temperature they are not going to look as they should upon completion. For instance, if you cook a roast at too high temperature, the roast not only to be burned and dried out, but will also cause it to shrink, which will result in a loss of portions.  If the temperature is too low, the cooking time is increased.  If cooking in a deep fat fryer, the product will be saturated with oil.


d.  Progressive Food Preparation.  This is preparing a food item in small batches as needed to cut down on waste.  This aspect of food preparation, if done correctly, will help the management to stay within the confines of the BDFA.  Time is also a factor since the product must be done in time to have it on line before the other products are depleted.  Progressive cooking should be used whenever the product is the type of food items that can be progressively cooked.


e.  Utilization of Leftovers.  Leftovers should be prepared in a different manner than they were made.  For instance, if roast beef or pork is leftover you may want to use the leftover for barbecued beef or pork.  If buttered peas are leftover prepare creamed peas or buttered peas with mushrooms.  The main concern is that leftovers should be used in a cost effective manner.  Leftovers are not to be used in place of a menu item, but to accompany the menu.  The time factor, which is 36 hours for using leftovers, must also be considered.
9.  THE SERVING LINE: The serving line can be broken down into 3 parts, they are: Setting up, serving, and replenishing of the serving line.


a.  Setting Up the serving line.  The chief cook is responsible for supervising the arrangement of food items on the lines.  To enhance the product, they should be arranged by pleasing color whenever possible.  At the same time you must also think about arranging food items according to how they should be served.  An example of this for an oriental meal would be to place the fried rice and chow mien noodles in front of the Chop Suey.  This is common sense; most people want the main item on top of the noodles and rice.

(1) A helpful item to use when setting up the line is a line chart.  This is a diagram of the line in which the chief cook can print in how the line is set up.


(2) Once the line has been set up and properly garnished the chief cook should critique it.  Take the cook's worksheet/ PROGUIDE with recipe conversion sheets/MENQUA in hand and physically check it against all items on the serving lines.  The critique provides you with the opportunity to constructively criticize all of the food items that were prepared for that meal.  If they are not correct, be sure the situation is corrected.


(3) The final result should be that the patrons subsisting in the messhall should receive all items listed on the menu.


b.  Supervising the serving line.  Because the messhall is primarily concerned with providing a service, it is especially important for you to know what should be checked when supervising the line.  The serving lines will be the primary focus of the patrons who are subsisting in the messhall since this is where they receive their meal.  It is also good to remember that you are there to provide the patrons with the best possible service.  As you supervise the serving lines there are several items that you should check.


c.  Serving size.  In this area you should know the item and the size of the portion to be served.  This information should be passed on to the servers.  They can't serve the proper portions unless they know the size required.  Many times you will find the servers don't know what the names of the items they are serving.  They should know this since the patrons have a tendency to ask this question on numerous occasions.


d.  Serving utensils.  This goes hand in hand with briefing the servers about the serving size.  It does no good to tell the server to serve six ounces of a food while providing an eight ounce serving ladle.  The same is true if the portion size is eight ounces and the server is using a two ounce or four ounce ladle.  Remember that you are responsible for portion control.  You don't want to serve too little or too much.  Show the server exactly how you want the food served utilizing the proper utensil.


e.  Serving manner.  Whenever a service is provided as in a messhall, it is very important to stress to your attendants the need to serve in a courteous and professional manner.  As mess attendants, they must put in a lot of long, hard hours and can get discouraged.

(1) The serving line mess attendants have more contact with the patrons than anyone else in the messhall. When supervising on the serving line, emphasize to each attendant the importance of courtesy while serving.  They should strive to provide the type of service to the patrons that they themselves would want to receive, that is in a very professional manner.

(2) Instruct the mess attendants on proper serving techniques.  An example is to carefully place the food items on the plates rather than just "slop" them on the plates.  Don't bring the food to the plate, rather bring the plate to the food.  The meal itself can be outstanding, but if the service is not up to par the messhall patrons willlose interest.


f.  Periodic checks of all serving lines.  All serving lines (including the salad bar, pastry bar, fast food, and beverage lines) should be supervised by the chief cook.


(1) The serving lines should be checked to ensure the patrons are getting everything that is on the menu, and that all items are being replenished properly.  This not only includes food items but other items such as eating utensils, plates, cups, bowls, etc.  At the same time check to see if the lines are clean.  From time to time walk on the side of the lines where the patrons are being served.


(2) These areas need to be checked for spills and food which has been dropped and not picked up.  Get this taken care of immediately since it is both unsightly and a safety hazard.


g.  Check server's appearance.  Put yourself in the place of the patron.  Start walking through the serving line, observe the mess attendants serving.  Are they neat and clean?  Check all the line men prior to the start of your meal.


(1) Inspect mess attendants appearance from head to foot as you would inspect your food service specialist.  Also explain to them the reason they need to maintain their personal appearance.


(2) All of the above items, which the chief cook checks when he supervises the line, are important.  If you forget one thing it reflects on you so instruct your chief messman to follow up.

10. END OF THE MEAL PROCEDURES.  When the serving period is over there are several steps required to close out the meal.


a.  The first and most important is processing leftovers.  Due to the time limitations that a food item can remain between 40 and 140 the chief cook should quickly and accurately estimate leftover counts.  Chief cooks should know capacities of serving and storage containers.  Leftovers can be measured, counted or weighed and dividing by the portion size the total portions can be determined.

b.  Once leftover portions are computed acceptability factors can be computed and leftover counts transferred to the next menu for use.


c.  The chief cook closes out the cook's worksheet/PROGUIDE.

11. POSTBRIEF OF WATCH:                                                                                   

a.  Another of your required administrative functions as the chief cook is to conduct a debrief of the meal.  This is performed once the meal is over and is just as important as the pre-brief.


(1) The debrief lets your personnel know how the plan of the day was carried out. It also provides you with the time needed to constructively critique all cooks and/or their job performance.


(2) This critique should include the positive and negative aspects of the meal. You can also seek feedback from your personnel that may help to improve various aspects of your food service mission.


b.  The debrief can be held formally or informally.  At all times keep the debrief as professional as possible.  Also keep it short and to the point.
**********************************************************************************************************

FSN 0309

Preparation and serving of Meals (under Garrison Conditions)

Learning Objectives: 

1.  Terminal Learning Objective:  (3381.02.17.02) In a Food Service environment, given food service personnel, subsistence, food service equipment, and a serving line, supervise the preparation/serving of food in accordance with MCO P10110.14.


a.  ACCOMPLISHED BY:



(1)  Supervision of cooks preparing:




(a)  Garnish




(b)  Salads




(c)  Vegetables/Dehydrated Foods.




(d)  Cereals/Paste Products.




(e)  Soups, Sauces, Gravies, and Dressing.




(f)  Meat, Seafood, and Poultry.

OUTLINE:

1.  STUDENT APPLICATION.  First we will discuss our daily operational procedures.


a.  Three days prior to each day of production, each chief cook will generate a PROGUIDE and MENQUA's necessary to produce their specific products.


b.  Each class will be divided into 5 equal teams with a chief cook for each team.


c.  During each day of meal preparation, each team will produce products from each food group, such as:



(1)       Meats

(2) Cereals and paste products.



(3)       Eggs, vegetables or sandwiches.



(4)       Quick breads and salads.



(5)       Pastries, soups, and flight meals.


d.  Additionally, through a coordinated effort, the assigned chief cook's will make assignments to the scullery, dining room, beverages, and garnishes.


(1)  Each meal, a different person from each team will be assigned as the chief cook.


(2)  During each tenure as chief cook you will be graded in the following categories:




    (a)  Administration.  (1 - 10 points)




(b)   Inspection / Prebrief.  (1 - 10 points)



(c)  Relief inspection.  (1 - 10 points)




(d)  Supervision of Preparation.  (1 - 20 points)




     (e)  Critiquing products.  (1 - 10 points)



     (f)  Supervision of the serving line.  (1 - 20 points)



     (g)  End of meal procedures.  (1 - 10 points)




      (h)  Post brief.  (1 - 10 points)


d.  While you are assigned as the chief cook:


(1)  You will supervise/assist in the preparation of the products on your PROGUIDE and coordinate with all chief cooks the production of the entire meal.


(2)  You will ensure all products are prepared with use of a RECQUA.


e.  Upon completion of the meal period each chief cook will complete their PROGUIDE and turn it into the instructor.

2.   INSTRUCTIONS TO STUDENTS DURING MEAL PREPARATION:
                

a. Chief cooks ensure that assignments are made to the following areas:



(1)  Scullery.


       (2)  Pot & pan room.


(3)  G.I. house.



(4)  Setting up and cleaning of dining room.



(5)  Preparing beverages and garnishes.



(6)   Dining Room.



(7)  Galley.



(8)  Hallway from classrooms.


       (9) The heads, and hallway.


       (10)  Storage room.


b.  Students will be allowed to eat the meals prepared.  NO FOOD WILL BE TAKEN OUT OF THE SCHOOL BUILDING.
