
DOCUMENT RESUME

ED* 115 874 CE 005 71-,

TITLE .Fall'Department Head Report -- Reporting Booklet 2.0 to
the Massachusetts Division of Occupational Education
(Fiscal Year Ending June 30, 1975) for the Quantity
Foods Program.

INSTITUTION Management and Information System for Occupational
Education, Winchester, Mass.

SPONS AGENCY Massachusetts State Dept. of Education, Boston. Div.
of Occupational Education.

PUB DATE 30. Jun 75
NOTE 279p.; For related documents, see ED 062 553; ED 068

646-647; ED 072 225; ED 072 228; ED 072 303-304; CE
005 687-727; Instructions for completing the booklet
are available in CE 005 701

EDRS PRICE MF-S0.76 HC-$14.59 Plus Postage
DESCRIPTORS Annual Reports; Census Figures; Data Collection;

Demonstration projects; *Educational Objectives;
*Food Service Occupations; Foods Instruction; Job
Skills; *Management Information Systems; Program
Design; Program Evaluation; *Records-4Forms); State
Programs; Trade and Industrial Education; *Vocational
Education

IDENTIFIERS Census Data System; *Management Information System
Occupational Educa; MISOE; Terminal Performance
Objectives; TERMOBS

ABSTRACT
The reporting booklet is required for the Census Data

System (CDS) of the Management Information System for Occupational
Education (MISOE); it contains the reporting forms which collect data
that describe program structure and job-entry skill outcomes expected
of program completors in the individual occupational education area
of quantity foods. Utilization of instructional area is also
determined. This booklet contains the terminal performance objectives
(TERMOBS) for this program area. They are actually the forms by which
the skills of program compietors are reported by department heads.
CDS, one of two major subsystems of the integrated management with
comprehensive data on which to base rational management decisions.
Essentially, CDS contains descriptive information systematically
structured in a manner which allows it to be used as a basis for
sampling evaluative reaorch studie;. CDS Collects and stores census
data for all school systems offering occupational education programs,
including all data formerqy collected by the Annual Federal Report
for Occupational Information, except follovup data. (Author/AJ)

Documents acquired by ERIC include many informal unpublished materials not available from other sources.. ERIC makes every
effort to obtain' the best copy available. Nevertheless, items of marginal reproducibility are often encountered and this affects the
quality of the microfiche and hardcopy reproductions ERIC makes available via the ERIC Document Reproduction Service (EDRS).
EDRS is not responsible for the quality of the original document. Reproductions, supplied by EDRS are the but that can be made from
the original.



Misoc Number
Duo Dote

Name of School System
System iD No.

Name of- School
School ID No.

Name of Preparer of Repor Title' Telephone No.

J

Name of Department or Instructional Area

THE COMMONWEALTH OF MASSACHUSETTS

DEPARTMENT OF EDUCATION

,FALL DEPARTMENT HEAD REPORT-RE

to the

1NG BOOKLET 2.0,
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(Flscal Year Ending June 30, 1975)

for the

QUANTITY FOODS PROGRAM U S DEPARTMENT OF HEALTH,
EDUCATION &WELFARE
NATIONAL INSTITUTE OF

EDUCATION

THIS DOCUMENT HAS BEEN REPRO.
DUCED EXACTLY AS RECEIVED FROM
THE PERSON OR ORGANIZATION ORIGIN.
ATING IT POINTS OF VIEW OR OPINIONS
STATED DO NOT NECESSARILY REPRE.
SENT OFFICIAL NATIONAL INSTITUTE OF
EDUCATION POSITION OR POLICY

Before filing said statement, the superintendent shall submit it to the chair-

man of the school committee, who shall countersign it on oath, if, after ex-

amination, he finds It correct.
(General Laws Relating to Education 1970: Chapter 72, Sec. 2A, Item 4, and

Sec. 3, Item 2) .

I
hereby certify that all the statements contained in this report are true to:

the best of my knowledge and, belief, and that this is a true'statement, made

under the penalties of perjury.
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Table 2.1 Enrollment in F144 Grade by Student Group & Terminal Objectives (TERMOB)

2 3

I. Grade

2.

Student Group Name
and Number

101 102

3. USOE Code(s)

4. Level Code

5. Type Code

6. Session Code

7. Program Length (Years) <I I 2 3 4 <I I 2 3 4

8. Cooperative Yes No Yes No

9. Workstudy Yes No Yes No

10. Exploratory Yes No ,Yes No

II.

B.

Instructors and
Teacher's Aides

A. Full Time

Percentage of Time

12. Enrollment Ma e Female Male Female

..4

TERMOB Applicability

13. TERMOB Numbers

7



00



oviiimmteasseim iiiiimmi ormarussion mai moo ism MIMI EMMIIIIIINIEIIIIIHIIIIINIIIIIIIIIIIIIIIIIIIIMIN Mil MEI MN 111111111111.111111111111111 MEM MINI 111111111111111111111 =MIMI 1111111111111111111111 MN= 11111111111111111111111111 
111111111111111 MIN MIMI 1111111111111 

MIMI NM Mil MEM IMI1111111111 
111111111.41111111111111111111111111111 r 111111111111111111 

_ 

MIMI MI Mr. I OM 1111111111 
MOM 
Mall EMI MAIM 

____ 

Ram =IN 1111111111111111111111111 NM MEM NM MEI Inn MIN MIN MUM= 
2 

EI 

11111111111111111 

llamas .11111111111111111111111111111 all 



a

1111111111111111111111 I

1l 11I1I
11M

M
1M

111O
N 11

11111111 M
IM

E
II

1II M
IM

E
!

110111111111111111111111

IM
P

LE
M

M
IIIIIIIM

Ili
11111111111111M

11
M

 1111
111111111M

111

11111111
111111110111

111111111/111111111111111

M
I IM

IM
M

IM
M

I



Misoe Number 9

0.

Table 2.1 Enrollment In Final Grade by Student Group & Terminal Objective (TERMOB)

7 8 9

1. Grade IIIIIIIIIIIIIIII

107

11.11M=2.
Student Group Name
and Number 106

3. USOE Code(s)

4. Level Code

5. T e Code

6. Session Code

7. Proram len.th (Years) <I I 2 3 4 <1 1 2 3 d

8. Coo.erative Yes No Yes No

Workstud Yes No Yes No

10. Ex !orator Yes No Yes No

II.
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A. Full Time III
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Misoe Number
29

Table 2.3 Utilization of Departmental Instructional Area by Rooms

Check Applicable Program Schedule

a. [ 3 Weekly
b. [ a Alternating
c. [ 3 Variable

2. a. [ 11 Semester Schedule Change

b. 3 No Semester Schedule Change

2

WEE-KLY-OR-SCHEDULE-A__

4

Room

No. .6

Name

Day

of the

Week

Morning

7:00 a.m.- 12:OON
No. of No. of
Hrs.Uped Stud. Hrs.

Afternoon

12:00N-6:00 p.m.
No. of No. of

Hrs. Used Stud. Hrs.

Evening

6:00 p.m.-I1:00
No. of Nn. of

Hrs. Used Stud. Hrs.

IA Mon.
Tues.
Wed.

LS C

Thurs.
Fri

Sat.

TOTALS

2A Mon,
Tues.
Wed.,

Thurs.
Frig

S C Sat.

TOTALS

3A Mon,

Tues,
Wed.
Thurs.
Fri.

LS C: Sat.

TOTALS[

4A Mon.
Tues.
Wed.
Thurs.
Fri

LS C Sat.

TOTALS

5A Mon.
TORS.



2 3

WEEKLY OR SCHEDULE A

4 5

Room Day Morning Afternoon Evening

No. o of 'he- 7-:00-6 :m. - 12 :00N- 1-2:00N-6:00 p.m. --1 6:00 p.m.,1 1 :00_ p.n.

No. of No. -,of No. of No. of No. of. No. of

Name Week Hrs.Uped Stud. Hrs. Hrs. Used Stud. Hrs. Hrs. Used Stud. Hrs.
,--,

IA Mon.
Tues.
Wed.
Thurs.
rt.

LS C 'Sat-

TOTALS/

2A MOfl.
Tues.
Wed.
Thurs.
Fri.

LS C Sat.

TOTALS

3A Mon.
Tues.
Wed.
Thurs.
Fri.

LS C Sat.

TOTALS

4A

LS C

TOTALS

5A

Mon.
Tues.
Wed.
Thurs.
Fri .
Sat.

Mon.
Tues.
Wed.

LS C

TOTALS

Thurs.
Fri.
Sat.

30

14
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MkOo Numbur

Table 2.3 (Cont'd) Utilization of Departmental Instructional Area by Rooms

Check Applicable Program Schedule

I. a. [ 3 Weekly
b. E J Alternating
c. 3 Variable

,.. a. 1 Semester Schedule Change->

b. E 3, No Semester Schedule Change

WEEKLY OR SCHEDULE B

Morning -Afternoon Evening

7:00 a.m.-12:00N
No. of No. of
Hrs.Used Stud-. Hrs.

12:00N-6:00 p.m.
No. of No. of

Hrs. Used Stud. Hrs.

6:00 p.m.-11:00 p.m.
No. of No. of

Hrs. Used Stud. Hrs,

Mon.
Tues.

Thurs.

TOTALS

Tues.

Wed.
Thurs.
Fri.

Sat.

Mon.
Tues.
Wed.

Tues,
Wed.
Thum;.
Fri.
Sat.



WEEKLY OR SCHEDULE B

6 7 8 9 10

.

Room Day Morning

7:00 a. .-12:00N'

Afternoon

12:00N-6:00 .m.

Evening

6:00 .. .-11:00 .m.
.

No. or

Name

of the

Week
No. of
Hrs.Used

No. of _

Stud. Hrs.
-No. of
Hrs. Used

No. of
Stud. Hrs.

No. of
Hrs. Used

No. of.
Stud. Hrs.

1 B Mon.

Tues.
Wed.

Thurs.

113M111 ,

LS C Sat.

TOTALS
.

2B Mon.

Tues.
Wed.
Thurs.
Fri.

LS C

TOTALS
,

3B MOA.
4,

Tues.
Wed.
Thurs. .

Fri.
LS C Sat.

TOTALS

4 g Mon.
Tues.
Wed.

Fri.

Lt C Sat. ri

TOTALS

5 g Mon.

Tues.
Wed.
Thurs.
Fri.

Sat.

TOTALS

32

15



Ti t co Number
33

Table 2,43 (Contfd) Utilization of Departmental Instructional Area by Room

Check Applicable Program Schedule

I. a. C Weekly
b. [ ] Alternating

"c. [ Variable

2: a. E 3 Semester Schedule Change

b. [ No Semester Schedule Change

WEEKLY OR SCHEDULE A

14

Afternoon

ON 12:00N-6:00 .m.
No. of

Stud. Hrs.
No. of

Hrs. Used

Evening

6:00 .m.-11:00 .m.
No. of No. of No. of

Stud. Hrs. Hrs. Used Stud. Hrs.

Tues.

Thurs
Fri.

TOTALS

Mon.
Tues.
Wed.
Thurs
Fri.
Sat.

TOTALS

Mon..
Tues.
Wed.
Thurs
Fri'.

Sat.

Mon

Tues.
Wed.
Thurs.
Fri.

Sat.



WEEKLY OR SCHEDULE A

11 12 13 14 15

Room

No.-or

Name

Day

ofithe

eek

Morning

7:00 a.m.-12:00N

Afternoon

12:00N-6:00 p.m.

Evening

6:00 .11.m.411:p0-PL.m.-

No. of
Hrs. Used

No. of
Stud. Hrs.

,..

No. of
Hrs.Used

No. of
Stud. Hrs.

No. of
Hrs. Used

No. of
Stud. Hrs.

6A

Mon.'

1

Tues.
Wed.
Thurs.

_

Fri.

LS C Stit.

TOTALS

7A

*

Lies .

Wed.
Thur,.
Fri.

LS G Sat.

TOTALS
4-

_

8A
Mon.'
Tues.
Wed.
Thurs
Frt.

LS U Sat.

TOTALS
,

9A
Mon
Tut $.

Wed.
Thu s
Fri.

CS C Sat.

TOTALS

10A
Mon.
Tues.
Wed.
Thurs.
ri.

rLS C S

[TOTALS

3 4

16



3, 5
Mlsoe Number

Table 2.3 (Cont'd) Utilization of Departmental Instructional Area by R8om

Check Applicable Program Schedule

a. E 3 Weekly
b. [ j Alternating
C. C J Variable

2. a. [ j Semester Schedule Change
b. [ ] No Semester Schedule Change

18

WEEKLY OR SCHEDULE B

)9 20

Poom 91)

No. or of the

Name Week

6B Mon.

Morning Affern46

7:00 a.m.-12:00N 12:00N-6:00 p.m.

No. of No. o4 of No. of

rs.Used Stud. Hrs. Hrs. Used Stud. Hrs.

Evening

6:00 p.m.:11:00 p.m.
No. of No. of

Hrs. Used mud. Hrs.

C

ICTALS

7e

Thurs.

LS C

TOT4 L

at.

89 Mon.
Tues.
Wed._
Thurs.
pri.

LS C Sot.

TOTAL.

Ps V- .

TJUO.
W d.
Thu ,
Fri.

aat.

.4.

_Jos_

.payvalloas

111-±11M1-11



c. t Variable

WEEKLY OR SCHEDULE B

lo 1" 18 19, 20

Room

No. or

Name

D'y

of fhE,

Week

Marring

r
7:00 a.m.-12:00N

Afternoon

p.m.

No. of
Stud. Hrs.

Even

6:0,0 p.m.-11:00

ing

12:00N-6:00
No. of

Hr. Used

p.m.

N.,. of

rs.Used
No. of

Stud. Hrs.
No. of No. of

Hrs. Used Stud. Hrs.

6B

,

Mon.

1

Tues

Wed.
Thurs.
Fr i .

C Sat,

TCTALS

76 ...-tl.

Wed.
Thurs.
Fri.

LS C Sat.

1174 LL

89 Mon.
Tue .

.....-___-

Wed.

Frt.
S C So .

OTAL'_.

99 von.

Tuu,_).

'ild.

T u s. )

Fri,
..J ,_. Sat.

TurL5,

108 Mo .

...

Wed.

LS r, s4t. WIIIIIII
..

OTALk,

36

17
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Table 2.3 (Contid) Utilization of Departmental Instructional Area by Room

Check Applicable Program Schedule

I. a. [ 3 WeekAy
b. [ 3 Alternating
c. [ J. Variable

2. a. [ 3 Semester Schedule Change
b. [ 3 No Semester Schedule Change

e,

WEEKLY OR SCHEDULE A

21 22
3

23 24 25

Room

No. o

Name

Day Morning

of the 7:00 a.m.-12:00N

Afternoon

12:00N-6:00 ..m

Evening

6:00 ..m.A.11:00 ..m.

No. of
Week Hrs.Used

No. of
Stud. Hrs.

No. of
Hrs. Used

No. of
Stud. Hrs.

No. of
Hrs. Used

No. o
Stud. Hrs.

Mon. IIIIdues.

Wed.
Thurs.
Fri.

Sa. Mal _LS C

TOTALS

1ZA

Mon.
Tues.
Wed.
Thurs.
Fri.

LS C. Sat.

1CTALS

Mon.
ues.

Wed.
Thurs.
Fri.

LS C Sat.
.

TOTALS

14A

Mon.
Tues.
Wed.
Thur,.
ri.

( LS C Sit.

TOTALS

Mon.

_ 15k , Tues.



o. C artable

21 22

WEEKLY OR SCHEDULE A

'23 24 25

Room

No. 0

Name

Day

the

. Morning

-7:00 a.m.-12:00N

Afternoon

12:00N-6:00 p.m.

Evecping

p.m.
' No. of

Stud. Hrs.

6:00 p.m.-11:00
No. of

Hrs. UsedWeek
No. of

Hrs.Used
No. of

Stud. Hrs.
No. of

Hrs Used
No. of

Stud. Hrs.

HA
Mon.
cues.
Wed.
Thurs.
r .

LS Sat.

TOTALS

1:A
Mon.
Dies.
%Ned.

1 urs.
Pi.

C Sat.

ICTALF

I A

Mon.
Tues.
Wed.

ur . ,

Fri.
LS C Sat.

TOTALS

14A

Mon.
Tues.
Wed.
Thur .

Fr i .
LS C Sit.

TOTALS

15A

Mon.
Tues.,
Wed.
Thugs .
F i.

LS C at

TOTAL ....,
_ -

18
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Mtsou dumber

Table 2.3 (,Lo.,a) utwzotion oe Dep6r?mqolal la' tructlonat Area by Room

Chxh-,k Program Schedule

E Weekly a. C 1 Semester Schedule Change
b. Alternatlno' b. [ J No Semester Schedule Change
c. C 3 Variable

26 27

Room

No. o

Name

28

WEEKLY OR SCHEDULE 8

29 30

Day

of the

Week

Atternoon Evening

6: )O .m. 11:00
No. of No. of No. o

Stud. Hrs. Hrs. Used Stud. Hrs.

Tues.

'Muir .

r7,31.

TOTALS

1213

S C

TOTALS

138

Mon.
Tues.

Thur.



L J NrremaTInc
c. E- 3 Variable

. IHNo Semester Schedule Change

WEEKLY OR SCHEDULE B

27 26 29

Rt. In_

Na. o

Name

Day_

of the

Week

Morning

7:00 a.m.-12:00N

Atternoon

12:00N-u:00 i.m.

CC/ening

6:00 ..m.-11:00 sm.No. of
1rs.Used

No. of
Stud. Hrs.

No. of
Hrs. Used

No. of
Stud. Hrs.

No. of
Hrs. Used

No.
Stud. Hrs.

il5 %ion.

Tues.
fed.

furs
11111.1111111111.111111111111111.1111111,-- .

S C i Sn1.

TOTALS

128
Moll. 11111111111111111
tuoc_. IIIIIIIIIIIIIIIIIIIIIIIIIIIIINIIIIIIIIIIIIIIIIIIWed.

111111111111111111.111111=11.11111.11111MOM
i. 111111111111111111.111.

1.11111111111111

11111111.1111111LS C sat. MEM
TOTALS

138 Moit.

TLe(_i.

Wed.

Int.
Fri.

L Say.

TO*11.5

148

Lt) k

Mon. 11111111111 11111111111
14.1 ,1 .

We i

Thui:).
Man

Sat.
111111.11.1111.1

111111.111111.1111

TOThi -J. .1111111111111

11111111111111111111111111111111111111111110
'JV

MallININMEMOIMMIMINIM=

Mon.
ue5.

Wed.
Thurs
Fri.

IMEMINIIIIIIMMINIMI
111.111.1111111

MIN111111111111111
40

19
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Misoe Nmalbar

Table 2.3,UtIlization of Departmental Instructional Area By Room

Check Applicable Program Schedule

I. a. [ ] Weekly .

b. E 3 Altar-;ating

c. 1 Variable

2. a. [ ]- Semester Schedule Change

b. t 1 No Semester'Schedule Change

WEEKLY OR SCHEDULE A

31 32 33 34 35
E'

..0 ..

Room

No.or

Name

Day

of the

Week

Morning

7:00 a.m.-12:00N

Afternoon

12:00N-6:00 p.m.

I.....
Evening

6:00 P.M. 11:00 p.m.

No of
Hrs.Used

No. of
Stud. Hrs.

No. of
Hrs. Used

No. of
Stud. Hrs.

No. of
Hrs. Used

No. of
Slud. Hr's.

16A Mon.
Tues.

-4.111p.

Wed.

Thurs.
Fri.

LS C Sat.

.-----

TOTALS
w

17A Mon.
Tues.
Wed.

Thurs.
Fri.

LS C Sat.

TOTALS
-.

18A Mon.
Tues.

Wed.
Thurs.
Fri.

a c Sat.

TOTALS

19A

1

Mon.

r Tues.

Wed.
Thurs.
Fri.

LS C Sat.



I. a. C 3 Weekly
b. [ ] Alternating

c. ] Variable

2'. a. [ ] Semester Schedule Change

b. [ ] No Semester Schedule Change

WEEKLY OR SCHEDULES

31 32 33 34 35

4.-

Room

No.or

Name

Day

of the

Week

Morning

7:00 a.m.-12:00N

Afternoon

12:00N-6:00 p.m.

Evening

6:00 P.M.-I1:00 p.m.

No. of
Hrs.Used

No. of
Stud. Hrs.

No of

Hrs. Used

No. of
Stud. Hrs.

No. of
Hrs. Used

No. of
Stud. Hrs.

16A Mon.
Tues.

_,

Wed.

Thurs.
Fri, ....,

.

LS C Sat.

TOTALS .

I7A Mon.
-mss.

,

wed.

Thurs.
Fri.

LS C Sat.

TOTALS ....,
4

.

18A Mon.

-..............--

Tues.
Wed.
Thurs.
Fri.

LS C Sat.

TOTALS

I9A t Mon.
Tues.
Wed.
Thurs.
Fri.

LS C Set.

TOTALS
rimay.

20A Mon.
Tues.
Wed.
-Thurs.

Fri,
LS C Sat.

TOTALS 4

42

20



43
Mlsoe Number

Table 2.3 Con d) Utitizakon of Departmental Instructional Area by Room

Check ApplIcaboo Program Schedule

a. [ 3 Weekly
b. E Alternating
c. [ 3 Variable

2. a. [ 3 Semester Schedule Change
b. E J No Semester Schedule Change-

WEEKLY OR SCHEDULE B

17 38 39 40

Room

No .or

Name

Day

of tne

Morning

7:00 a.m.-12:00N

Afternoon

12:00N-6:00 p.m.
No.'of

Stud. Hrs.

Evening

6:00 lum.-11:00 p.m.

Week
No. of
Hrs.Used

No. of
Stud. Hrs

No. of
Hrs. Used

No. of No. of
Hrs. Used Stud. Hrs.

166 Mon.
Tues.
Wed.
Thurs.
Fri.

LS C Sat.

TOTALS

176 Mon.
Tues.
Wed.
Thurs.
Fri.

LS C Sat.

TOTAL'-

1.86 %Ion.

, .

Tues.
Wed.
Turn.
ri.

LS C _et

TOTALS

19B h .

Tues.
Wed.
Thurs.
Fri.

LSC Sat.

TOTAL

20B Mon.
Tues.



WEEKLY OR SCHEDULE B

36 17 38 39 40

Room

No.or

Name

Day

of ire

Week

Morning

a.m.-12:00N
No. of
Stud. Hrs

Afternoon

12:00N-6:00 ..m.

Evening
---

f 6:00 p.m.-II:00 p.m..
No.. of

HrS.Used
No. of

Hrs. Used
No. of

Stud. Hrs.
No. of

Hrs. Used
No. of

Stud: Hrs.

166 Mon.

Tues,
Wed.
Thurs.
Fri.

LS C Sat.

TOTALS

I7B Mort.

Tues.
Wed.
T ur.
Fri,

LS C Sat.

TOTALS

1BB von.
Tue
Wed.
Tat urn. .

Fri.

LS C Sat.

TOTAL S' '

196 Mon.
Tues.

Wed.
Thurs.
Fri.

Lb C Sat.

TOTALS

20B Mon.
Tues.
Wed.
Thurs.
Fri.

LS C Sat.

TOTALS

4 4

21
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TABLE T-1

INSTRUCTIONAL DIVISION AND UNIT OUTLINE

QUANTITY FOODS PROGRAM

DOES THIS OUTLINE CONTAIN ALL OF THE INSTRUCTIONAL CONTENT OF YOUR PROGRAM:

CODE

01

DIVISION

BASIC KNOWLEDGE

YES NO

CODE UNIT

01 APPLIED SCIENCE
02 TERMINOLOGY
03 METHODOLOGY
04 ORGANIZATION
05 EQUIPMENT
06 SAFETY
07 TOOLS

02 SANITATION, 01 DISEASE PREVENTION

-_04

02 FOOD POISONING
03 PERSONAL HYGIENE
04 PEST CONTROL
05 CLEANING AND SANITIZING

CULINARY MATH 01
02
03
0
5

PERCENTAGES
COSTING
CONVERTING
WEIGHT AND MEASURE
SHRINKAGE

PURCHASING 01 SPECIFICATION
02 QUALITATIVE
03 QUANTITATIVE
04 CONVENIENCE FOODS
05 CANNED FOODS
06 MEATS
07 SEAFOODS
08 FROZEN FOODS
09 STAPLES
10 POULTRY
11 DETERGENTS
12 CLEANING COMPOUNDS

05 STEWARD 01 RECEIVING
02 STORING
03 ISSUING

06 MENU % 01 PLANNING
02 ESTIMATING
03 NUTRITION
04 WRITING
05 PRICING

07 BEVERAGE .01
02

HOT
COLD

-FRUITS AND VEGETABLES 01 BAKING
02 STEAMING
03 BROILING

turd r i`r rr Yr" r rr,



I t1

02 SANITATION

02
03
04
05
06
07

surx-imumwimgragmilmw

TERMINOLOGY
METHODOLOGY
ORGANIZATION
EQUIPMENT
SAFETY
TOOLS

01 DISEASE PREVENTION
02 FOOD POISONING.
03 PERSONAL HYGIENE
04 PEST CONTROL
05 CLEANING AND SANITIZING

03 CULINARY MATH gl PERCENTAGES
02 COSTING
,03 CONVERTING
04 WEIGHT AND MEASURE
05 SHRINKAGE

04 PURCHASING 01 SPECIFICATION
02 QUALITATIVE
03 QUANTITATIVE
04 CONVENIENCE FOODS
05 CANNED FOODS
06 MEATS
07 SEAFOODS
08 FROZEN FOODS
09 STAPLES
10 POULTRY
11 DETERGENTS
12 CLEANING COMPOUNDS

44

05 STEWARD

06 MENU

01 RECEIVING
02 STORING
03 ISSUING

01 PLANNING
02 ESTIMATING
03 NUTRITION_
04 WRITING
05 PRICING

07 BEVERAGE 01 HOT
02 COLD

08 FRUITS AND VEGETABLES 01 BAKING
02 STEAMING
03 BROILING
04 BOILING
05 PREPARING
06 SAUTEING

47

T-2



44
TABLE T-1 (CONT'D) - INSTRUCTIONAL DIVISION AND UNIT OUTLINE

QUANTITY FOODS PROGRAM

CODE DIVISION CODE UNIT

COLDBOARD 01 BUFFET
02 HORS D'OEUVRES
03 APPETIZERS
04- -MEATS
05 SHELLFISH
06 FINFISH
07 SAUCES
08 SALADS
09 SANDWICHES
10 ,PREPARATION

-11 'PANTRY
12 BREADING AND BATTERS
13 DRESSINGS

10 BUTCHER 01 CUTTING
02 MIXING
'03 CHOPPING
04 SHAPING
05 BONING
06 GRINDING
07 GRADING
08 SEPARATING
09 SECTIONING
10

4
TYING

11_ COOKING PROCESSES 01 SAUTEING
02 ROASTING
03 BAKING
04 BROILING
05 DEEP FRYING
06 STEAMING
07 BOILING
08 BRAISING
09, POACHING
10 GRAVIES
11 STUFFINGS

12 SAUCES

13 SOUPS

14 DAIRY

,_12 DUXELLE AND FARCI
/ 13 CHOPPING
C 14 PREPARING

01 MOTHER
02' NEUTRAL
03 SECONDARY
04 THICKENING AGENTS
05 .. MAJOR BROWN STOCKS
06 BASIC STOCKS
07 COMPOUND BUTTERS
08 GARNISHES

01 CLEAR
02 CLARIFIED
03 THICK
04 SPECIAL
05 COLD
06 FRUIT
07 GELATIN

01 EGGS
Q2 ,MILK AND,CREAM_.



10 BUTCHER

11 COOKING PROCESSES

12 SAUCES

13 SOUPS

11 PANTRY
12 BREADING AND BATTERS
13 DRESSINGS

2

3

04
05
06
07

"4.08

09
10

CUTTING
MIXING
CHOPPING
SHAPING
BONING
GRINDING
GRADING
SEPARATING
SECTIONING
TYING

01 SAUTEING
02 ROASTING-
03 BAKING
04 BROILING
05 DEEP FRYING
06 STEAMING
07 BOILING
08 BRAISING
09 POACHING
10 GRAVIES
11 STUFFINGS
12 DUXELLE , AND FARCI
13 CHOPPING
14 PREPARING

01
02
03
04
05
06
07
08

MOTHER
NEUTRAL
SECONDARY
THICKENING AGENTS
MAJOR BROWN STOCKS
BAS IC STOCKS
COMPOUND BUTTERS
GARNISHES

01 CLEAR
02 CLARIFIED
03 THICK
04 SPECIAL
05 COLD
06 FRUIT
07 GELATIN

14 DAIRY 01 EGGS
02 MILK AND CREAM
03 CHEESES
04 GRADING
05 FARINACEOUS

49



CODE

TABLE T-1 (CONT'D)

DIVISION

- INSTRUCTIAL DIVISION'AND'UNIT OUTLINE

QUANTITY FOODS PROGRAM

CODE UNIT

15 SEASONING

16

17

18

19

SAFETY

POWER TOOLS
AND MACHINES

TOOLS AND
INSTRUMENTS

RELATED THEORY

01 AROMATICS
02 HERBS
03 SPICES
04, WINES
05 INFUSIONS
06 .MARINADES

01 GENERAL
02 OVEN
03 FRIALATOR
04 STOVES
05 MIXERS
06 HAND' TOOLS
07 PERSONAL

01.
02

ELECTRIC
GAS

01 HAND TOOLS
02 UTENSILS

OF TRADE HYGIENE
PERSONAL HYGIENE'
TRADE VOCABULARY
SANITATION
'NUTRITION
TEMPERATURE
FUNCTION OF INGREDIENTS
REFRIDGERATION AND FREEZING
FOOD SPOILAGE

02
03
04
05
06
07
08
09'

20 MATH

.
01eRELATED
02
03
04
05
06

21 PURCHASING 01
02
03
04
05
06
07
08

22 DONUTS 01
02
03
04

23 BENCH 01
02
03
04
AC

WEIGHING
MEASURING
WHOLE NUMBERS
FRACTIONS
PERCENTAGES
ACCOUNTS

RAW MATERIALS
PREPARED MIXES
CANNED GOODS
FROZEN FOODS
DEHYDRATED FOODS
BID BUYING
CONTRACT BUYING
'QUALITY CONTROL

CAKE
,

VARIETY
YEAST RAISED
FRENCH
FANCY

ROLLING
CUTTING
SHAPING
FOLDING
MOULDING

06 PANNING
07. BAGGING



as

POWER TOOLS
AND MACHINES

`TOOLS AND
INSTRUMENTS

RELATED THEORY

RELATED MATH

PURCHASING

DONUTS

BENCH

YEAST DOUGHS

41 1191.

04 STOVES
05 MIXERS
06 HAND TOOLS
07 PERSONAL

01
02

01
02

ELECTRIC
GAS

HAND TOOLS
UTENSILS

01 TRADE HYGIENE
02 PERSONAL HYGIENE
03 TRADE VOCABULARY
04 SANITATION
05 NUTRITION
06 TEMPERATURE
07 FUNCTION OF INGREDIENTS
08 REFRIDGERATION AND FREEZING
09 FOOD 'SPOILAGE-

01 WEIGHING
02 MEASURING
03 WHOLE NUMBERS
04 FRACTIONS
05 PERCENTAGES
06 ACCOUNTS

01 RAW MATERIALS*
02 PREPARED MIXES
03 CANNED GOODS
04 FROZEN FOODS
05 DEHYDRATED FOODS
06 BID BUYING
07 CONTRACT BUYING
08 QUALITY CONTROL.

01
02
03
04

CAKE VARIETY
YEAST RAISED
FRENCH
FANCY

01 ROLLING
02 CUTTING
03 SHAPING
04 FOLDING
05 MOULDING
06 PANNING
07 BAGGING
08 WASHING
09 COATING
10 PAN PREPARATION

01_ BREADS
02 ROLLS ,

03 SWEET DOUGHS
04 DANISH

51

T-4



TABLE T-I (CANT' D) 1.6ThUCTIONAL DIVISION AND UNIT OUTLINE 52
QUANTITY*FOOPS PROGRAM

CODE UNITCODE DIVISION

25 PIES

26 PASTRIES
11

27 CAKES

28 COOKIES

29 ICINGS

30 PUDDINGS

31 COOKING

32 OVEN

33 BUFFET WORK

34 BAKERY COUNTER

35 CAKE DECORATING

,01 PIE CRUSTS
02 FRUIT PIES
03 SOFT PIES

CREAM PIES
05 PIE SHELLS
06 MERINGUES
.07 CHIFFON PIES

01 PUFF PASTRY
02 FRENCH
03 BISCUITS
04 MUFFINS

01 BATTER TYPE
02 FOAM TYPE
03 TWO STAGE

01 DROPPED
02 ROLLED AND CUT
03 BAGGED
04 ICE BOX METHOD
05 SHEET METHOD
06 p BAR METHOD

01 FLAT
02 COOKED
03 WHIPPED
04 APPLICATION
05 FUDGE
06 FONDANT
07 ROYAL

01 COOKED
02 STEAMED
03 WHIPPED
04 COLD

01
02

SAUCES
FILLINGS

01 DRY HEAT
02 MOIST HEAT
03 MICROWAVE

01 'GUM PASTE
02 MARZIPAN
03 SUGAR
04 CHOCOLATE
05 GELATIN

.01 DISPLAY
02 ADVERTISING
03 MERCHANDISING
04 PACKAGING
05 CASHIERING

01 PAPER CONES
02 TUBES
03 BASING



27 CAKES

28 COOKIES

03
04

BISCUITS
MUFFINS

01 BATTER TYPE
02 FOAM TYPE
03 TWO STAGE

01 . DROPPED
02 ROLLED AND CUT
03 BAGGED
04 ICE BOX METHOD
05 SHEET METHOD
06 BAR METHOD

29 01 FLAT
02 COOKED
03 WHIPPED
04 APPLICATION
05 FUDGE
06 FONDANT
07 ROYAL

30 PUDDINGS 01 COOKED
02 STEAMED
03 WHIPPED
04 COLD

31 COOKING 01 SAUCES
02 FILLINGS

32 OVEN 01 DRY HEAT
02 MOIST HEAT
03 MICROWAVE

3-3 - BUFFET WORK '01 GUM PASTE
02 MARZIPAN
03 SUGAR
04 CHOCOLATE
05 GELATIN

34 BAKERY-COUNTER 01 DISPLAY
02 ADVERTISING
03 MERCHANDISING
04 PACKAGING
05 CASHIERING

35 CAKE DECORATING 01 PAPER. CONES
02 TUBES
03 BASING
04 COLORS
05 BORDERS
06,, FLOWERS
07 FIGURE PIPING
08 WRITING AND LETTERING
09 LATTICE WORK
10 FLORAL ARRANGEMENTS
11 SPECIAL OCCASION
12 WEDDING CAKES



TABLE T-1 (CONT'D) -.'INSTRUCTIONAL DIVISION AND UNIT OUTLINE

CODE

QUANTITY mons PROGRAM

DIVISION CODE UNIT

36 DINING ROOM 01 ARRANGING
02 CLEANING

37 HOST/HOSTESS 01 MENUS
02 SCHEDULING
03 SEATING
04 FUNCTIONS
05 RESERVATIONS

18 CASHIER 01 BALANCING
02 COUNTING
03

'IF
BANKING

04 dtPOSITING

39 WAITER/WAITRESS 01 SETTING
02 SERVING
03 PRICING
04 , ORDERING

40 BUSBOY 01 SUPPLYING
02 CLEARING
03 CARRYING
04 ASSISTING

41 FAST FOOD SERVICE 01 COUNTER WORK
02 SERVING
03 ORDERING
04 PRICING

42 . DISHWASHING , 0]. ONE COMPARTMENT
02 THREE COMPARTMENT
03 OPERATION
04 MAINTENANCE

c'e



TABLE T -1A

ADDITIONAL INSTRUCTIONAL DIVISIONS ArD UNITS

CODE DIVISION CODE UNIT

A

A.0

4.1



56
TABLE 2

a.

TERMOB DIVISION AND UNIT OUTLINE

QUANTITY FOODS PROGRAM,

DOES THIS OUTLINE CONTAIN ALL TOPICS IN WHICH GRADUATES ACQUIRE JOB-
,

ENTRY SKILLS: YES NO

CODE DIVISION CODE UNIT

01 BEVERAGE 01 HOT
02 COLD

02 FRUITS AND VEGETABLES 01 BAKING
02 STEAMING
03 BROILING.
04 BOILING
05-- SAUTEING- ____

03 COLDBOARD

4

01
02
03
04
05

APPETIZERS
MEATS
"SEAFOODS
SALADS
DRESSINGS

04 MEATS, FISH AND POULTRY 01 BAKING AND ROASTING
02 BOILING
03 BRAISING
04 BROILING
05 DEEP FRYING
06 POACHING
07 SAUTEING
08 STEAMING
09 'STUFFINGS\TD BREADING

05 SOUPS AND SAUCES 01 SAUCES
02. SOUPS--

06 - DAIRY 01 EGGS

07 BAKING 01- DONUTS
02 &YEAST DOUGHS
03 PIES
04 PASTRY
05 "CAKES
06 COOKIES
07 ICINGS

08- MEAT CUTTING 01 BEEF
02 LAMB
03 PORK
04 POULTRY
05 FISH

09 FARINACEOUS OI PASTA
02 GRAINS

10 SERVICE 01 BAKERY COUNTER
92 CASHIER
03 WAITER/WAITRESS



01 BEVERAGE
02 COLD

02 FRUITS ANDNEGETABLES 01 BAKING
02 STEAMING
03 "'BROILING
04 BOILING
05 SAUTEING

03 COLDBOARD 01 APPETIZERS
02 MEATS
03 SEAFOODS
04 SALADS
05 DRESSINGS

04 MEATS, FISH ANDY POULTRY 01 BAKING AND ROASTING
02 _ BOILING
03 BRAISING
04 BROILING
05 DEEP FRYING
06 POACHING
07' SAUTEING
08 STEAMING
09 STUFFINGS AND BREADING

SOUPS ANDSAUCE:3-___ 91 SAUCES
SOUPS

' 06 DAIRY 01 EGGS

07 BAKING 01 DONUTS
02 YEAST DOUGHS
03 PIES
04# PASTRY
05 CAKES,
06 COOKIES
07 ICINGS

08 HEAT CUTTING 01 BEEF
02 LAMB
01 PORK
04 POULTRY
05 FISH

09 FARINACEOUS 01_ PASTA
02 GRAINS

.10 ''SERVICE 01 BAKERY COUNTER
02 CASHIER
03 WAITER/WAITRESS
04 HOST/HOSTESS

T-8



TABLE 2A

ADDITIONAL TERMOB DIVISIONS AND UNITS

CODE DIVISION CODE UNIT

58



TERMINAL /PERFORMANCE OBJECTIVES (TEFtMOBS)

and

REPORTING FORMS

\.



MISOE NO.

PROGRAM OUANTITY FOODS

1.00 CONDITION

DI VT S ION 01 BEVERAGE

UNIT 01 AOT

TERMOB NO, 19-001

INGREDIENTS EQUIPMENT

( ) 1.01 COFFEE ( ) 1.06 CLEAN COFFEE URA"

( ) 1.02 BOILING WATER WITH TEMPERATURE,

UTENSILS GAUGES

( ) 1.03 FILTER (PAPER OR CLOTH) OTHER
( ) -1;04 GALLON MEASURE ( ) 1.07 'FORMULA FOR

( ) 1.05 BASIC UTENSILS (TABLE T-3) COFFEE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 BREW 2-1/2 GALLONS OF COFFEE EMPLOYING THE
,,FOLLOWING OPERATIONS:

( ) W.02, ASSEMBLE ALL INGREDIENTS
) .03 INSERT FILTER

( ) 2.04 ADOCQEEDE-
( ) 2.05 ADD WATER
( ) 2.06 REMOVE GROUNDS AND'FILTER
( ) 2.07 DRAW OFF "HEAVY" COFFEE
( ) 2.08 POUR BACK "HEAVY" COFFEE
( ) 2.09 MAINTAIN TEMPERATURE FOR SERVICE
(-) 2.10 CLEAN UTENSILS AND WORK AREA

GENERAL STATEMENT OF-EXTENT AND EXTENT OF RESULTING4OUTCOME

( ) 3.01 COFFEE IS hREWED WITH QUANTITY, COLOR, TEXTURE,
AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 10. MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMELED; MEASURED AND SCALED TO
WITHIN 51 ACCURACY

( ) 3.03 POSITIONED PROPERLY
( ) 3.04 SPREAD EVENLY, CORRECT AMOUNT
(*) 3.05 GROUNDS WET EVENLY AND THOROUGHLY WITH CIRCULAR MOTION

( ) 3.06 PROMPTLY AFTER WATER HAS DRIPPED THROUGH
( ) 3.07 SUFFICIENT QUANTITY DRAWN OFF
( ) 3.08 INSURING UNIFORM MIXING

) 3.09 AT 185°-TO 190° P.
( ) 3.10 COMPLETELY 60



PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

MISOE NO.

DIV:I-SUN 01 BEVERAGE

UNIT 01 HOT.

TERMOB NO. 19-001

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE. AND RESULTING OUTCOME

.J.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING ,ouTcomg



MISOE NO.

_PROGRAM QUANTITY FOODS

1.00 CONDITION

DIVISION01 BEVERAGE

UNIT 01

_TERMOB NO.

HOT

19-002

INGREDIENTS EQUIPMENT

( ) 1.01 PREMEASUREO COFFEE ( ) 1.05

( ) 1.02 WATER
UTENSILS ( ) 1.06

( ) 1.03 FILTER OTHER

( ) 1.04 BASIC UTENSILS (TABLE T-3) ( ) 1.07

CLEAN VACUUM
COFFEE MAKER
°STOVE

FORMULA FOR COFFEE

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE COFFEE EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS

( ) 2.03 INSERT FILTER
( ) 2.04 ADD COFFEE
( ) 2.05 ADD WATER
( ) 2.06 OPERATE MACHINE
( ) 2.07 REMOVE GROUNDS' AND FILTER

( ) 2.08 MAINTAIN TEMPERATURE FOR SERVICE

( ) 2.09 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

(J 3.01 COFFEE IS PREPARED WITH QUANTITY, COLOR, .TEXTURE,

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 10 MINUTES WITH EACH
OPERATION,JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02

( ) 3.03
( ) 3.94

) 3.0p
) 3.06

( ) 3.07
( ) 3.08
( ) 3.09

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY
POSITIONED PROPERLY
SPREAD EVENLY
CORRECT AMOUNT a.

PROCEDURE AS DESCRIBED ON MACHINE
PROMPTLY AFTER WATER HAS DRIPPED THROUGH
ATNPOW TEMPERATURE RANGE
COMPLETELY

62



MISOE No.

PROGRAM QUANTITY FOODS ,
DIVISION 01 BEVERAGE

USOE CODE NO(S) UNIT 01 HQ

TERMOB NO. 19-0D2

1.00- CONDITION

-,.1.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME



MISOE NO.

PROGRAM QUANTITY FOODS

1.00 CONDITION

DIVISION 01. BEVERAGE,

UNIT 01 HOT

TERMOB NO. 19-003

INGREDIENTS EQUIPMENT

( ) 1.01 PREMEASURED COFFEE
( ) 1.V2 WATER

( ) 1.05, CLEAN AUTOMATIC
DRIP COFFEE MAKER

UTENSILS OTHER
( ) 1.03 FILTER ( ) 1.06 FORMULA FOR

( ) 1.04 BASIC UTENSILS (TABLE T7,3) COFFEE,

24.(10 PLArutimANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01. PREPARE COFFEE EMPLOYING THE FOLLOWING OPERATioNS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 INSERT FILTER
( ) 2.04 ADD COFFEE
( ) 2.05 ADD WATER
( ) 2.06 OPERATE MACHINE
( ) 2.07 REMOVE GROUNDS AND FILTER
( ) 2.08 MAINTAIN TEMPERATURE FOR SERVICE
( ) 2.09 GLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.61 COFFEE IS PREPARED WITH QUANTITY, COLOR, TEXTURE,

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 5 MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 PROPERLY POSITIONED
( ) 3.04 SPREAD EVENLY
( ) 3.05 CORRECT AMOUNT
( )----3,.06 PROCEDURE AS DESCRIBED ON MACHINE
( ) 3.07 PROMPTLY AFTER WATER HAS DRIPPED THROUGH
( ) 3.08 AT LOW TEMPERATURE RANGE
( ) 3:49 COMPLETELY

64



PROGRAM QUANTITY FOODS

I;SOE CODE NO(S)

1.00 CONDITION

MISOE NO.

DIVISION. 01 BEVERAGE

UNIT 01 HOT

TERMOB NO. 14-0_03_

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME



MISOE NO.

PROGRAM QUANTITY FOODS)

1.00 CONDITION
r

INGREDIENTS

DIVISION 01 BEVERAGE

UNIT 02_ .COLD

TERMOB NO. 19-004

EQUIPMENT

( ) 1.01 TEA ( ) 1.07 STOVE

( ) 1.02 WATER OTHER

( ) 1.03 -LEMON ( ) 1.08 FORMULA FOR

UTENSILS ICED TEA

( ) 1.04 POT WITH SPIGGOT
( ) 1.05 PITCHER
( ) 1.06 BASIC UTENSILS-ITABIE

2.00 PERFORMANCE .

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE ONE GALLON OF ICED TEA EMPLOYING THE

FOLLOWING OPERATIONS:

)

C )

1,02
2.03

ASSEMBLE ALL INGREDIENTS
HEAT WATER '

( ) 2.04 STEEP TEA IN WATER
( ) 2.05 STRAIN INTO PITCHER
( ) 2.06 STORE PITCHER
( ) 2.07 ADD LEMON SLICES

3.00.- EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 ICED TEA IS PREPARED WITH QUANTITY, COLOR, TEXTURE,

AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO, BE COMPLETED WITHIN 15 MINUTES WITH EACH

OPERATION YUDGED AS SATISFACTORY OR VNSATISFACTORY.

( ) 3.0/ ALL INGREDIENTS ASSEMBLED; MEAS-URE6MND SCALED TO

WITHIN 5% ACCURACY
( ) 3.03 TO BOILING

1-I.-O4-FOR-FIVE MINUTES
( ) 3.05 ALL TEA REMOVED FROM WATER
( ) 3.06 AT ROOM TEMPERATURE
( ) 3.07 NOT SQUEEZED

66



MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 01 BEVERAGE

USOE CODE NO (S) UNIT 02 COLD.

1.00 CONDITION

TERMOB NO. 19-001

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

re

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME



/
MISOE NO.

PROGRAM QUANTITY FOODS

1.00 CONDITION

INGREDIENTS

DIVISION 02. FRUITS AND VEGETABLES

UNIT 01 VAKING

TERMOB NO. 19-005

EQUIPMENT

( ) 1.01 EGGPLANT, SLICED ( ) 1.07' STOVE WITH OVEN

-( ) 1.02 FRENCH DRESSING OTHER
( ) 1.03 SALT AND PEPPER ( ) 1.08 FORMULA FOR

( ) 1.04 LEMON JUICE BAKED EGGPLANT

UTENSILS
( ) 1.05 BAKING. PAN
( ) 1.06 BASIC UTENSILS (TABLE T-3)

2.00. PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OrME
( ) 2.01 PREPARE TWENTY SERVINGS OF BAKED EGGPL T EMPLOYING

THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( 2.03 PREHEAT OVEN
( ) 2.04 PLACE EGGPLANT IN PAN
( ) V.05 SEASON EGGPLANT
( ) 2.06 MARINATE EGGPLANT IN FRENCH DRESSING

( ) 2.07 DRAIN MARINADE
( ) 2.08 BAKE EGGPLANT
( ) 2.09 TURN EGGPLANT
( 2.10 BAKE EGGPLANT

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING' OUTCOME

( ) 3.01 EGGPLANT IS PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA ANA TASTE TO APPROVAL OF BOARD OF EXPERT
RATE M: TO BE COMPLETED WITHIN 30 MINUTES WITH EACH

,

OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY-

( ) 1.02

( ) 3.03
( ) 3.04
(') 3.05
( ) 3.06
( ) 3.07
( ) 3.08
( ) 3.09
( ) 3.10

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

TO 400° F
ARRANGED FOR EFFICIENT COOKING
LIGHTLY
FOR FIFTEEN MINUTES
ALL EXCESS REMOVED
FOR EIGHT MINUTES
ALL SLICES TURNED
FOR SEVEN MINUTES 68-



MISOE NO.

PROGRAM WANT/TY-FOODS DIVISTM 02 FRUITS AND VEGETABLES

usoE .coDE (S)

0

1.D0 60NDITIdd

2 . 00 PERFORMANCE

I

UNIT 01 BAKING

TERMOB NO. 19-005

GENERAL STATEMENT OF PERFORMANCE 'AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

b.

4

4.



MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 02 FRUITS AND VEGETABLES

1,00 CONDITION

INGREDIENTS
( ) 1.01
( ) 1.02
( ). 1.03
UTENSILS
( ) 1.04
( ) S.05

UNIT 01 BAKING

TERMOB NO. 19 -006

EQUIPMENT
POTATOES, PEELED ( ) 1.06 STOVE
SALT ( ) 1,.07 SINK
WATER

OTHER
PRESSURE COOKER ( ) 1.08 FORMULA FOR
BASIC UTENSILS (TABLE T-3) STEAMED POTATOES

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE FIFTY SERVINGS. OF STEAMED POTATOE§ EMPLOYING

THE FOLLOWING OPERATIONS:

y 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.413 WASH POTATOES
( 2.04 PUT WATER IN COOKER
( ) 2.05 ADD VEGETABLES
( ) 2.06 COOK POTATOES

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

) 3.01 POTATOES ARE PREPARED WITH QUANTITY., COLOR, TEXTURE,
AROMA, AND TASTE TO AP VAL OF BOARD OF EXPERT
RATERS. TO BE COMP ED WITHIN 2.0 MINUTES WITH EACH
OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS SEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 THOROUGHLY
( ) 3.04 ONE QUARTER TO ONE HALF INCH
( ) 3.05 POT IS THREE QUARTERS FULL
( ) 3.06 FOR TWENTY MINUTES AT SIX POUNDS PRESSURE
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MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 02 FRUITS AND VEGETABLES

USOE CODE NO(S) UNIT

1.00 CONDITION

2.00 PERFORMANCE

02 STEAMING

TERMOB NO. 29-006

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

,GENERAL STATEMENT. OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO.
72

PROGRAM QUANTITY FOODS DIVISION 02 FRUITS AND VEGETABLES

UNIT 03 BROILIN9

TERMOB NO. 19-007

1,00 CONDITION

INGREDIENTS EQUIPMENT
( 1.01 TOMATOES ( -) 1.08 STOVE WITH
( ) 1.02 BUTTER BROILER
t ) 1.03 SALT AND PEPPER ) 1.09 SINK
( ) 1.04 SUGAR

.( ) 1.05 BREAD CRUMBS/OIL MIXTURE OTHER
UTENSILS ( ) 1.10 FORMULA FOR
( ) 1.06 LARGE SHALLOW BAKING PAN BROILED TOMATOES
( ) 1.07 BASIC UTENSILS (TABLE T-3) ( ) 1.11 SERVICE PLATTER

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE FIFTY SERVINGS. OF BROILED TOMATOES EMPLOYING

THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 PREHEAT BROILER
( ) 2.04 WASH TOMATOES
( ) 2.05 CUT TOMATOES

'( ) 2.06 BUTTER PAN
( ) 2.07 PLACE TOMATOES IN PAN
( ) 2.08 SEASON TOMATOES
( ) 2.09 ADD BREAD CRUMBS/OIL MIXTURE
( ) 2.10 BROIL TOMATOES
( ) 2.11 PLACE IN FINISHING OVEN
( ) 2.2.2 TRANSFER TO SERVICE PLATTER
( ) 2.13 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 BROILED TOMATOES ARE PREPARED WITH QUANTITY, CQbR,

TASTE, TEXTURE AND AROMA TO APPROVAL OF BOARD OF
EXPERT RATERS. TO BE COMPLETED WITHIN 20 MINUTES
WITH EACH OPERATION JUDGED AS SATISFACTORY OR
UNSATISFACTORY.

( ) 3.02

( ) 3.03
( ) 3.04
( ) 3.05

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

TO CORRECT TEMPERATURE
TOMATOES ARE CLEAN
IN HALF STALK 11EMOVED



INGREDIENTS EQUIPMENT
( ) 1.01 TOMATOES ( ) 1.08 STOVE WITH
( ) _1.02 BUTTER BROILER.
( ) 1.03 SALT ANDPEPPER' ) 1.09 SINK

( ) 1.04 SUGAR ,-

( ) ,1.05 BREAD CRUMBS/OIL MIXTURE OTHER
UTENSILS ( ) 1.10 FORMULA FOR
( ) 1.06 LARGE SHALLOW BAKING PAN BROILED TOMATOES

( ) 1.07 BASIC UTENSILS (TABLE T-3) ( ) 1.11 SERVICE PLATTER

2.00 .PERFORMANCE

GENERAL. STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE FIFTY SERVINGS OF BROILED TOMATOES EMPLOYING

THE FOLLOWING OPERATIONS:

Cr 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 PREHEAT BROILER
( -) 2.04 WASH TOMATOES
( ) 2.05 CUT TOMATOES
( ) 2.06 BUTTER PAN
( ) 2.07 PLACE TOMATOES IN PAN
( ) 2.08 SEASON TOMATOES
( ) 2.09 ADD BREAD CRUMBS/OIL MIXTURE
( ) 2.10 BROIL TOMATOES
( ) 2.11 .PLACE IN FINISHING OVEN
( ) 2.12 TRANSFER TO SERVICE PLATTER

2,13 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 BROILED TOMATOES ARE PREPARED WITH QUANTITY, COLOR,

TASTE, TEXTURE AND AROMA TO APPROVAL OF BOARD OF
EXPERT RATERS. TO BE COMPLETED WITHIN 2.0 MINUTES
WITH EACH OPERATION JUDGED AS SATISFACTORY OR
UNSATISFACTORY.-

3.02 ALL INGREDIENTS ASSEMBLED;
WITHIN 5 %. ACCURACY

3.03 TO CORRECT TEMPERATURE
3.04 TOMATOES ARE CLEAN
3.05 IN HALF, STALK REMOVED
3.06 EVENLY AND THOROUGHLY
3.07 CUT SIDE UP
3.08 LIGHTLY
3.09 EACH HALF COVERED
3.10 FOR TWO TO THREE MINUTES
3.11 FOR SIX TO EIGHT MINUTES
3.12 ARRANGED IN EYE PLEASING PATTERN
3.13 COMPLETELY

MEASURED AND SCALED TO
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MISOE-NO.

PROGRAM QUANTITY FOODS DIVISION 02 FRUITS AND VEGETABLES

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

UNIT 03 BROILING

TERMOB NO. .9 -,047

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO.

PROGRAM QUANTITY FOODS

1.00 CONDITION

INGREDIENTS

DIVISIONO2 FRUITS AND VEGETABLES

UNIT 04 BOILING

TERMOB NO. 19-008

EQUIPMENT
( ) 1.01 PEARL ONIONS ( ) 1.07 STOVE

( ) 1.02.. BUTTER ( ) 1.08 SINK

( ) 1.03 SALTED WATER
( ) 1.04 WATER
UTENSILS OTHER
( ) 1.05 TWO 1-1/2 GALLON POTS ( ) 1.09 FORMULA FOR

( ) 1.06 BASIC UTENSILS (TABLE T-3 BOILED ONIONS

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE FIFTY SERVINGS OF BOILED PEARL ONIONS

EMPLOYING E FOLLOWING OPERATION -:

ASSEMBLE ALL INGREDIENTS
( ) 2.03 CUT OFF ENDS OF ONIONS
( ) 2.04 PLUNGE ONIONS INTO BOILING WATER
( ) 2.05 REMOVE SKINS
( ) 2.06 SIMMER IN SALTED WATER
( ) 2:07 DRAIN ONIONS
( ) 2.08 ADD BUTTER

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 BOILED ONIONS PREPARED WITH QUANTITY,. COLOR, TEXTURE,
AROMA, AND-TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02

( ) 3.03
( ) 3.04
( ) .3.05
( ) 3.06
( ) 3.07
( ) 3.08

ALL INGREDIENTS-ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY -

NEATLY
FOR ONE MINUTE
ALL SKINS REMOVED
FOR FIVE MINUTES
ALL WATER REMOVED
MODERATE AMOUNT,- -ONE -OUNCE PER THREE POUNDS ONIONS



PROGRAM QUANTITY FOODS

USOE CODE NO (S) UNIT 04 BOILING

TERMOB NO. 19-00B

MISOE-NO.

DIVISION 02 FRUITS AND VEGETABLES

1.00 CONDITION

2.00 PERFORMANCE
.-

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 02 FRUI AND VEGETABLES

UNIT 04

TERMOB NO. 19-009

1.00 CONDITION

INGREDIENTS EQUIPMENT

( ) 1.01 ASPARAGUS
( ) 1.02 WATER
( ) 1.03 SALT

,( 1 1.04 BUTTER

( ) 1.08 STOVE
( ) 1.09 SERVING PLATTER

`UTENSILS OTHER

( ) 1.05 TOWELS (WET) ( ) 1.10 FORMULA FOR

( ) 1.06 S/S PAN COOKING ASPARAGUS

( ) 1.07 BASIC UTENSIL (TABLE T-3)

2.00 PERFORMANCE

3.00

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

PREPARE TWENTY-FIVE PORTIONS OF BUTTERED FRESH
ASPARAGUS EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.01

( ) 2.02
( ) 2.03
( ) 2.04
( ) 2.05
( ) 2.06
( ) 2.07

) 2.08

EXTENT

ASSEMBLE ALL INGREDIENTS
PLACE ASPARAGUS IN PAN
POUR BOILING_ SALTED WATER
PLACE WET TOWEL OVER PAN
SIMMER ASPARAGUS
DRAIN COOKING LIQUID
TRANSFER TO SERVING PLATTER WITH BUTTER

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 ASPARAGUS-IS PREPARED WITH QUANTITY, COLOR, TEXTURE,

AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 45 MINUTES WITH EACH

OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 5.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY
( ) 3A3 EVENLY
( ) 3.04 OVER ALL THE ASPARAGUS
( ) 3.05 TO COVER
( ) 3.06 UNTIL TENDER, 12 MINUTES

( ) 3.07 COMPLETELY
( ) 3.08 ARRANGED IN PLEASING PATTERN, AND 'BUTTERED

`1(



MISOE

PROGRAM QUANTITY FOODS DIVISION 02 FRUITS AND VEGETABLES

USOE CODE NO(S)

1.00 CONDITION

UNIT 04 BOILING

TERMOB NO. 19-009

2.00 PERFORMANCE

GENERAL STATEMENT OF'PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT ANW1 OF RESULTING OUTCOME
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MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 02 FRUITS AND VEGETABLES

1.00 CONDITION

UNIT 04 BOILING

TERMOB NO.

INGREDIENTS
( ) 1.01 SPINACH (WASHED)
( ) 1.02 BUTTER
( ) 1.03 SALT AND PEPPER
UTENSILS
( ) 1.04 20 QUART POT
( ) 1.05 BASIC UTENSILS (TABLE T-3)

2.00 PERFORMANCE

EQUIPMENT
( ) 1.06. STOVE
( ) 1.07 SERVING PLATTER

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 JREPARE TWENTY FIVE PORTIONS OF SPINACH EMPLOYING

THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 PLACE SPINACH IN POT
( ) 2.04 ADD SALT
( ) 2.05 SIMMER SPINACH
( ) 2.06 TURN SPINACH
( ) 2.07 STRAIN WATER FROM SPINACH
( ) 2.08 TRANSFER TO SERVING PLATTER

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 SPINACH IS PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED
TO WITHIN 5% ACCURACY

( ) 3.03 LOOSELY
( ) 3.04 SMALL AMOUNT
( ) 3.05 UNTIL TENDER, 10 MINUTES
( ) 3.06 TO COOK EVENLY
( ) 3.07 COMPLETELY
C1-3.88 LIGHTLY-
( ) 3.09 ARRANGE IN WELL DRAINED MOUND
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PROGRAM QUANTITY FOODS

USOE CODE NO CS)

1.00 CONDITION

2.00 PERFORMANCE

IvITSOE -NO.

DIVISION 02 FRUITS AND VEGETABLES

UNIT 04 BOILING

TERMOB NO. 197-010

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 02 FRUITS AND VEGETABLES

UNIT 04 BOILING

TERMOB NO. 19-011

1.00 CONDITION

NGREDIENTS EQUIPMENT

( ) 1.01 PRESOAKED PEA BEANS ( ) 1.05 RANGE

( ) 1.02 WATER
UTENSILS
( ) 1.03 6 QUART SAUCE POT
( ) 1.0.4 BASIC UTENSILS (TABLE T-3)

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

(1 2.01 PREPARE ONE POUND OF WHITE PEA BEANS (LEGUMES)
EMPLOYING THE FOLLOWING OPERATIONS:

ASSE nLE ALL I GRED E TS
( ) 2.03 PLACE PRECOOKED PEA BEANS

( ) 2.04 POUR WATER OVER PEA BEANS
( ) 2.05 COOK PEA BEANS
( ) 2.06 DRAIN
( ) 2.07 ADD TO SOUP

3.00 EXTENT

IN POT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 EA BEANS PREPARED WITH QUANTITY, COLOR, TEXTORE,
AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 1-1/2 HOURS WITH
EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 EVENLY
( ) 3.04 FOUR TO ONE RATIO
( ) 3.05 SIMMER ONE HOUR UNTIL TENDER
( ) 3.06 'THOROUGHLY
( ) 3.07 IN SUFFICIENT QUANTITY
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PROGRAM QUANTITY FOODS

USOE CODE NO (s)

1.00 CONDITION

2.00 PERFORMANCE

DIVISION 02 FRUITS AND VEGETABLES

UNIT 04 MOILING

TERMOB NO. 19411

GENERAL STATEMENT OF PERWRMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME



MISOE NO.
4

PROGRAM QUANTITY FOODS

1.00 CONDITION

83

DIVISION 02 FRUITS AND VEGETABLES

UNIT OS 'SAUTEING

TERMOB NO.

INGREDIENTS UTENSILS

( ) 1.01 GREEN BELL PEPPERS ( ) 1.10
( ) 1.02 SLICED 'MUSHROOMS
( ) 1.03 DICED ONIONS _

( ) 1.04. DICED _CELERY
( ) ' 1.05 BUTTER

) 1.06 COOKING .OIL
( ) 1.07 SALT AND PEPPER
( ) 1.08 TARRAGON
( ) 1.09 THYME

2.00 PERFORMANCE

EQUIPMENT
( ) 1.12
( )-1.13
OTHER
( ) 1.14

( ) 1.15

01

19-012

LARGE FRYING PAN WITH
BASIC UTENSILS (TAB

STOVE
SINK

FORMULA FOR SAUT
MIXED VEGETABLES
SERVICE PLATTER

COVER
T-3)

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE FIFTY SERVINGS OF SAUTEED MIXED VEGETABLES
EMPLOYING THE FOLLOWING OPERATIONS:

(r) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 WASH PEPPERS
( ) 2.04 ,VUT PEPPERS
( ) 2.05 HEAT BUTTER AND OIL IN FRYING PAN
( ) 2.06 ADD ONIONS AND CELERY TO PAN

( ) 2407 HEAT PAN
( ). 2.08 ADD MUSHROOMS
( ) 2.09 ADD PEPPERS
( ) 2.10 SEASON
( ) 2.11 COOK
( ) 2.12 TRANSFER TO SERVICE PLATTER
( ). : 2.13 CLEAN` UTENSILS

3.00 EXTENT

GENERAL, STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 SAUTEED MIXED VEGETABLES PREPARED , WITH QUANTITY, COLOR,
TEXTURE, AROMA AND -TASTE TO APPROVAL OF BOARD OF, EXPERT

RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( I 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALE TO
WITHIN 5% ACCURACY

. ( ), 3.03 PEPPERS ARE CLEAN
( 3.0'4 TO ONE INCH CHUNKS'
( 3.05 UNTIL BUTTER FROTHS WITHOUT BURNING



1.01 GREEN BELL PEPPERS ( ) 1.10 LARGE FRYING PAN WITH COVE

( 1.02 SLICED MUSHROOMS ) 1.11 BASIC UTENSILS (TABLE T-3)

( 1.03 DICED ONIONS EQUIPMENT
( ) 1.04 DICED CELERY ( ) 1.12 STOVE
( ) 1.05 BUTTER ( ) 1.13 SINK
( ) 1.06 :COOKING OIL OTHER
( ) 1.07 SALT AND PEPPER .( ) 1.14 FORMULA FOR SAUTEED

( ) LOB TARRAGON MIXED VEGETABLES
( ) 1,09 ,THYME ( ) 1.15 SERVICE PLATTER

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE FIFTY SERVINGS OF SAUTEED MIXED VEGETABLES

EMPLOYING THE FOLLOWING OPERATIONS:,

( ) 2.02 ASSEMBLE ALL - INGREDIENTS
( ) 2.03 WASH PEPPERS

) 2.04 CUT PEPPERS
( ) 2.05' HEAT BUTTER AND OIL IN FRYING PAN,
( ) 2.06 ADD ONIONS AND CELERY TO PAN
( ) 2.07 HEAT PAN
( ) 2.08 _ADD MUSHROOMS
( ) 2.09 ADD PEPPERS
( ) 2.10 SEASON

) 2.11 COOK
( ) 2.12 TRANSFER TO SERVICE PLATTER
( ) 2.13 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME,

( ) 3.01 SAUTEED MIXED VEGETABLES PREPARED WITH QUANTITY, COLOR,
TEXTURE, AROMA AND TASTE TO APPROVAL OF-BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

() 3.02

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07
( ) 3.08
( ) 3.09
( ) 3,10
( ) 3.11
(1 3.12
( ) 3.13

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED, TO

WITHIN 5% ACCURACY
PEPPERS ARE CLEAN
TO ONE INCH CHUNKS
UNTIL BUTTER FROTHS WITHOUT-BURNING
WITHOUT SPLATTERING
UNTIL ONIONS ARE TRANSPARENT
WITHOUT SPLATTERING
WHEN MUSHROOMSBEGIN TO DARKEN
LIGHTLY
FOR THREE TO FIVE MINUTES
ARRANGED IN PLEASING PATTERN
COMPLETELY
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PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

MTSOE NO.

DIVISION 02 FRUITS AND VEGETABLES

UNIT 05 SAUTEING

TERMOB NO. 19=012

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OFAIESUITING OUTCOME
o-



MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 03 caumpARD

UNIT 01 AEPETIZERS

TERMOB NO. 19-013

1.00 CONDITION

INGREDIENTS EQUIPMENT
( ) 1.01. CHICKEN LIVERS ( ) 1.08 STOVE WITH

( ) ,1.02 SLICES OF BACON BROILER
( ) 1.03 PARSLEY
UTENSILS OTHER
( ) 1.04 SHALLOW BAKING PAN ( ) 1.09 FORMULA FOR

( ) 1.05 SERVICE PLATTER BACON BLANKETS
( ) 1.06 TOOTHPICKS.
( ) 1.07 BASIC UTENSILS (TABLE T-3)

2.00 PERFORMANCE

GENERAL STATEMENT or PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE TWENTYFOUR PORTIONS OF BACON BLANKETS

EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.02 ASSE LE ALL INGREDIENTS
r) 2.03 CUT CHICKEN LIVERS
) 2.04 CUT BACON SLICES

( ) 2.05
( ) 2.06
( ) 2.07
( ) 2.08
( ) 2.09.

3.00 EXTENT

WRAP EACH'CHICKEN- IVER HALF WITH HALF SLICE OF BACON
BROIL BACO ETS
TRANSFER TO SERVING PLATTER
GARNISH WITH PARSLEY
CLEAN UTENSILS

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 BACON BLANKETS PREPARED WITH QUANTITY, COLOR,

TEXTURE,, AROMA AND TASTE TO APPROVAL OF BOARD OF
EXPERT RATERS. TO BE COMPLETED WITHIN 15 MINUTES
WITH EACH OPERATION JUDGED AS SATISkACTORY OR
UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3".03 IN HALF
( ) 3.04 IN HALF
( ) 3.05 ONCE AROUND SECURED WITH TOOTHPICK
( ) 3.06 POR ABOUT X TO EIGHT MINUTES
( ) 3.07 A PLEASING PATTERN
( ) 3.08 EARANCE IS PLEASING
( ) 3.09 TELY 8t)



PROGRAM _QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

t_

2.00 PERFORMANCE

MISOE NO.

DIVISION 03 COLDBOARD

UNIT 01 APPETIZERS

TERMOB NO. 19-013

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT. OF RESULTING OUTCOME

87



MISOE NO.

PROGRAM QUANTITY FOODS

88

1.00 CONDITION

INGREDIENTS
( ) 1.01 HARD BOILED EGGS
( ) 1.02 MAYONNAISE
( ) -1.03 SOFTENED BUTTER
( ) 1.04 SALT AND PEPPER
( ) 1.05 MUSTARD
( ) 1.06 PUREED ONION
( ) 1.07 PIMIENTO PIECES
( ) 1.08 BLACK OLIVE PIECES
( ) 1.09 PAPRIKA
( ) 1.10 PARSLEY

2.00 PERFORMANCE

DIVISION 03 COLDBOARD

UNIT 01 APPETIZERS

TERMOB NO.

UTENSILS
( ) 1.11
( ) 1.12
( ) 1.13
( ) 1.14
( ) 1.15
EQUIPMENT
( ) 1.16
OTHER
( ) 1.17

19 -014,

FINE_SIEVE
PASTRY BAG
MIXING BOWL
SERVICE PLATTER
BASIC UTENSILS (TABLE T-3)

REFRIGERATOR

FORMULA FOR
DEVILED EGGS

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE TWENTY PORTIONS OF DEVILED EGGS EMPLOYING
THE FOLLOWING OPERATIONS:

2.02 ASSEMBLE ALL INGREDIENTS
2.03 PEEL EGGS
2.04 CUT EGGS
2.05 PASS YOLKS THROUGH SIEVE
2.06 ADD REMAINING INGREDIENTS
-2.07 MIX INGREDIENTS
2.08 REFILL EACH EGG WHITE WITH MIXTURE
2.09 GARNISH WITH PARSLEY, PAPRIKA, OLIVE
2.10 TRANSFER TO SERVICE PLATTER
2.11 STORE IN REFRIGERATOR

3.00 EXTENT

r

AND PIMIENTO PIECES

GENERAL STATEMENT OF EXTENT-AND EXTENT OF RESULTING OUTCOME
( ) 3.01 -DEVILED EGGS PREPARED WITH QUANTITY, COLOR, TEXTURE,

AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE. COMPLETED WITHIN 30 MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02

( ) 3.03
( )

(.)

3.04
3.05.

(-) 3.06
I 1

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

SHELLS REMOVED
IN HALF LENGTHWISE
YOLKS MASHED
ALL REMAINING INGREDIENTS ARE ADDED

I



( )

)

)

)

)

)

)

)

)

)

1.01
1.02
1.03
1.04
1.05
1.06
1.07
1.08
1.09
1.10

HARD BOILED EGGS
MAYONNAISE
SOFTENED BUTTER
SALT AND PEPPER
MUSTARD
PUREED ONION
PIMIENTO PIECES
BLACK OLIVE PIECES
PAPRIKA
PARSLEY

( ) 1.11
( ) 1.12
( ) 1.13
( ) 1,14
( ) 1.15
EQUIPMENT
( ) 1.16
OTHER
( ) 1.17

FINE SIEVE
PASTRY BAG
MIXING BOWL
SERVICE PLATTER
BASIC UTENSILS(TABLE

REFRIGERATOR

FORMULA FOR -

DEVILED EGGS

T-3)

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE TWENTY PORTIONS OF DEVILED EGGS EMPLOYING

THE FOLLOWING OPERATIONS:

)

( )

2.02
2.03

ASSEMBLE ALL INGREDIENTS
'PEEL EGGS

) 2.04 CUT EGGS
( ) 2.05 PASS YOLKS THROUGH SIEVE
( ) 2.06 ADD REMAINING INGREDIENTS
( ) 2.07 MIX INGREDIENTS
( ) 2.08 REFILL EACH EGG WHITE WITH MIXTURE
( ) 2.09 GARNISH WITH PARSLEY, PAPRIKA, OLIVE AND PIMIENTO PIECES

( ) 2.10 TRANSFER TO SERVICE PLATTER
( ) 2.11 STORE IN REFRIGERATOR

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 DEVILED EGGS PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
RaTERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH
.OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.,

(.) 3.02

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07

) 3.08
( ) 3.09
( ) 3.10
( ) 3.11

ALL INGREDIENTS ASSEMBLED; MEASURED
WITHIN 5%. ACCURACY

SHELLS REMOVED
IN HALF LENGTHWISE'
YOLKS MASHED
ALL REMAINING INGREDIENTS ARE ADDED
THOROUGHLY
NEATLY WITH SUFFICIENT QUANTITY
APPEARANCE IS-PLEASING
ARRANGED IN A PLEASING PATTERN
EGGS ARE CHILLED WHEN SERVED

AND SCALED TO

7/74



PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

MISOE' NO.

DIVISION 03 COLDBOARD

UNIT 01 APPETIZE

TERMOB NO. 19-014

GENERAL STATEMENT OF PERFORMANCE'AND RESULTING, OPTCOIMEJ

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME



MISOE NO.

PROGRAM QUANTITY FOODS

1.00 CONDITION

DIVISION 03 COLDBOARD

UNIT 01 ,APPETIZERS

TERMOB NO. 19-015

INGREDIENTS EQUIPMENT

( ) 1.01 SLICED COLD COOKED TONGUE ( ) 1.08 REFRIGERATOR

( ) 1.02 MUSTARD BUTTER
( ) 1.03 CANAPE CRACKERS
( ) 1.04 PARSLEY
UTENSILS OTHER
( ) 1.05 PAST BAG ( ) 1.09 FORMULA FOR-

( ) 1;06 SERVI PLATTER CANAPE OF

( ) 1.07 BASI ENSILS (TABLE T-3) TONGUE

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
() 2.01 PREPARE ,FIFTY PORTIONS OF CANAPE OF TONGUE

Aill EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 CUT TONGUE
( ) 2.04 SPREAD CANAPE CRACKER WITH MUSTARD BUTTER

( ) 2.05 PLACE TONGUE ON CRACKER
( ) 2.06 SPREAD TONGUE WITH MUSTARD BUTTER
( ) 2.07 TRANSF4R TO SERVICE PLATTER
( ) 2.08 GARNISH WITH PARSLEY
( ) 2.09 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTNNT OF RESULTING OUTCOME
( ) 3.01 CANAPE OF TONGUE Is, PREPARED WITH QUANTITY, COLOR,

TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF
EXPERT RATERS. TO BE COMPLETED WITHIN 30 MINUTES
WITHgacH OPERATION JUDGED AS SATISFACTORY OR
UNSATISFACTORY.

T) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED Agb SCALED TO
WITHIN 5% ACCURACY

1 ) 3.03* INTO ONE INCH SQUARES
( ) 3.04 EVENLY
( ) 3.05' SQUARELY
( ) 3.06 WITH DEQORATIVE EFFECT
( ) 3.07 ARRANGED IN PLEASING PATTERN
( ) 3.08 APPEARANCE IS PLEASING

.( ) 3.09 COMPLETELY 91



MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 03 COLDBOARD

USOE CODE NO 4S)

1.00 CONDITION

2.00 PERFORMANCE

UNIT 01 APPETIZERS

TERMOB NO. .19-015

GENERAL STATEMENT OF-PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

9'

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

4

92



MISOE NO.

PROGRAM

93

,QUANTITY FOODS_

1.00 CONDITION

DIVISION 03

UNIT

COLDBOARD

01 APPETIZERS

TERMOB NO.

INGREDIENTS UTENSILS

( 1.01 'WHITE BREAD, 'SLICED ( ) 1.11

1.02 PUREED HARD BOILED EGGS =4(") 1.12

1.03 MINCED OLIVES ( )

( )

C)
1.04
1.05
1.06
1.07
1.08
1.09
1% 10

2.00 PERFORMANCE

3.00

MUSTARD
MAYONNAISE
SALT AND PEPPERS
PUREED COOKED HAM
MINCED GREEN PEPPER
MINCED ONION
PARSLEY

1.13
1.14
1.15

EQUIPMENT
( ), 1.16
OTHER

) 1,17

19016

ROLLING PIN
WAXED PAPER
SERVICE PLATTER
BASIC UTENSILS
(TABLE T-3)

REFRIGERATOR

FORMULA FOR
PINWHEEL CANAPES

GENERAL STATEMENT OF PERFORMANCE AND RESULTING 'OUTCOME

( ) 2.01 PREPARE'TWENTY PORTIONS OF PINWHEEL CANAPES EMPLOYING

THE-FOLLOWING OPERATIONS:

( ) 2.02
( ) 2.03
( ) 2.04
( ) 2.05

( ) 2.06
( ) 2.07
( ) 2.08
( ) 2.09
( ) 2.10
( 2.11
( ) 2.12
( ) 2.13
( ) 2.14

EXTENT'

ASSEMBLE ALL INGREDIENTS
COMBINE EGGS, MUSTARD, MAYONNAISE, OLIVES, SEASONING

MIX INGREDIENTS
COMBINE HAM, MUSTARD, MAYONNAISE, ONIONS, PEPPER.AND

SEASONING
MIX INGREDIENTS
TRIM CRUSTS FROM BREAD
FLATTEN BREAD WITH ROLLING PIN
PLACE MIXTURES ON BREAD,SLICES
ROLL SLICES WITH MIXTURES
REFRIGERATE,
CUT ROLLS
TRANSFER TO SERVING PLATTER
GARNISH WITH PARSLEY

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 PINWHEEL-CANAPES ARE PREPARED WITH QUANTITY, COLOR,

TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD*OF

EXPERT RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH

EACH OPERATION JUDGED,SATISFACTORY' OR UNSATISFACTORY.'

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY

) 3.03 ALL INGREDIENTS COMBINED



2.00

INGREDIENTS
( ) 1.01 WHITE 13READ, SLICED
( ) 1.02 PUREED HARD BOILED EGGS
( ) 1.03 MINCED OLIVES
( I 1.04 MUSTARD
( ) 1.95 MAYONNAISE
( ) 1.06 SALT AND PEPPER
( ) 1.07 PUREED COOKED HAM
( ) 1.08 MINCED GREEN PEPPER
( ) .1A9 MINCED ONION
( ) 1.10 PARSLEY .

UTENSILS
( ) 1.11
( ) 1.12
( ) 1.13
( ) 1.14
( ) 1.15

I
EQUIPMENT

y 1.16
OTHER
( ) 1.17

ROLLING PIN
WAXED PAPER .

SERVICE PLATTER
BASIC UTENSILS
(TABLE T-3)

REFRIGERATOR

FORMULA FOR
PINWHEEL CANAPES

PERFORMANCE
I

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE TWENTY PORTIONS OF PINWHEEL CANAPES EMPLOYING

THE FOLLOWING OPERATIONS:

( ) 2.02' ASSEMBLE ALL INGREDIENTS
( ) 2.03 COMBINE EGGS, MUSTARD, MAYONNAISE, OLIVES, SEASONING

( ) 2.04 MIX INGREDIENTS
( ) 2.05 COMBINE HAM, MUSTARD,A4AYONNAISE, ONIONS, PEPPER, AND

SEASONING
( ) 2.06 MIX INGREDIENTS
( ) 2.07 TRIM CRUSTS FROM BREAD

( ) 2.08 FLATTEN BREAD WITH ROLLING PIN
( ) 2.09, PLACE MIXTURES ON BREAD SLICES

( ) 2.10 ROLL SLICES WITH MIXTURES
( ) 2.11 REFRIGERATE
( ) 2.12 CUT ROLLS
( ) 2.13 TRANSFER TO SERVING PLATTER
( ) 2.14 GARNISH WITH PARSLEY

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

) 3.01 PINWHEEL CANAPES ARE PREPARED WITH QUANTITY, COLOR,
TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD OF

EXPERT RATERS. TO BE COMPLETED,WITHIN 2 HOURS WITH

EACH OPERATION JUDGED SATISFACTORY OR. UNSATISFACTORY.
o

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALE6 TO

WITHIN 5% ACCURACY

( ) 3:03 ALL INGREDIENTS COMBINED
( ) 3.04 THOROUGHLY
( ) 3.05 ALL INGREDIENTS COMBINED.

( ) 3.06 THOROUGHLY
( ) 3.07 ALL CRUSTS REMOVED
( ) 3.08 EVENLY FLAT
( ) 3.09 EVENLY SPREAD
( ) 3.10 IN JELLY-ROLL FASHION
( ) 3.11 UNTIL FIRM
( ) 3.12 , INTO SLICES
( ) 3.13 ARRANGED IN PLEASING PATTERN

( ) 3.14 APPEARANCE IS PLEASING

911

T-42

7/74



PROGRAM QUANTITY FOOD,

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

MISOE NO.

DIVISION 03 CQUB0111

UNIT '01 APPETIZERS
1

TERMOB NO. 19-Q16

GENERAL STATEMENT OF PERFORMANCE AND RESULTING. OUTCOME

3.00 EXTENT

a

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME



MISOE NO,

PROGRAMQUANTITY FOODS__

9 t3

DIVISION 03 COLDBOARD

UNIT 02 .1EATS

TERMOB NO. 19-017

1.00 CONDITION.

INGREDIENTS UTENSILS
( ) 1.01, CHOPPED BEEF, ( )' 1.10 LARGE FRYING PAN.
( ) .1.02 APPLESAUCE ( ) MIXING BOWL

.( ) 4 1.'03 BREAD CRUMBS } 1.12 TWO QUART CASSEROLE
( ) 1.04 BEATEN EGG ( '). 1.13 SERVICE PLATTER
(.) 1.05 CHOPPED ONION ( ) 1.14 BASIC UTENSILS (TABLE T-3)
( ) 1.06 SALT AND -- PEPPER 'EQUIPMENT
( ) 1.07 TOMATO SAUCE ( } ,

1.15 STOVE WITH OVEN,
( ), 1.08 FLOUR OTHER
1 1.09 HOT BACON FAT. ( ) 1.16 FORMULA FOR SAUCY MEATBALLS

2.00 :PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESVLTING'OUTCOME
( ) L01 PREPARE TWENTY PORTIONS OF SAUCY MEATBALLS EMPLOYING

THE FOLLOWING,OPERATIONS:

( ) 2.62 ASSEMBLE ALL INGREDIENTS ,

C 2.03 COMBINE BEEF, APPLESAUCE, BRE4DCRUMBS, EGG, AND ONION.

( )

( )

2.04
2.05

MIX INGREDIENTS .

.,.

ROLL IN FLOUR ,,

( ) 2.-0 6 HEAT MEATBALLS IN BACON FAT
( ) 2.07 PREHEAT OVEN
( ) 2.08 PLACE MEATBALLS AND TOMATO SAUCE_IN CASSEROLE
( ) 2.09 BAKE MEATBALLS ,

( ) 2.10 TRANSFER TO SERVICE PLAtAR
( ) 2.11 CLEAN UTENSILS

3.00- EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT'OF RESULTING OUTCOME
( ) 3.01 MEATBALLS PREPARED WITH QUANTITY, 'COLOR; TEXTURE,

AROMA4 AND TASTE TO APPROVAL' OF BOARD OF EXPERT
'EATERS. TO BE COMPLETED WITHIN 1 HOUR WITWEACH
OPERATION JUDGBD'AS SATISFACTORY OR UNSATISFACTORY.

( ) ALL INGREDIENTS ASSEALEO; MEASURE6AND SCALP 116
, WITHIN 5A ACCURACY

( ) 3.03 IN MIXING BOWL
( ) 3.04 THOROUGHLY
( ) 3'.05 EVENLY WHILE mtjeiNp
( ) 3.06 UNTIL BROWN



INGREDIENTS UTENSILS
( ) 1.01 CHOPPED BEEF ( ) 1.10 LARGE FRYING PAN
( ) 1.02 APPLESAUCE ( ) .1.11 MIXING BOWL
( ) 1.03 BREAD CRUMBS ( ) 1.12 TWO QUART CASSEROLE
( ) 1.04 BEATEN EGG ( ) 1.13 SERVICE PLATTER
( ) 1.05 CHOPPED ONION ( ) 1.14 BASIC UTENSILS (TABLE T-3)

( ) . 1.06 SALT AND PEPPER EQUIPMENT
( ) 1.07 TOMATO SAUCE ( ) 1.15 -STOVE WITH OVEN
( ) 1.08 FLOUR OTHER
( ) 1.09 HOT BACON FAT ( ) 1.16 FORMULA FOR SAUCY MEATBALLS

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE TWENTY PORTIONS OF SAUCY MEATBALLS EMPLOYING
THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
) 2.03 COMBINE BEEF, APPLESAUCE, BREADCRUMBS, EGG, AND ONION

( ) 2.04 MIX INGREDIENTS
( ) 2.05 ROLL IN FLOUR
( ) 2.06 HEAT MEATBALLS IN BACON FAT
( ) 2.07 PREHEAT OVEN -

( ) 2.08 PLACE MEATBALLS AND TOMATO SAUCE IN CASSEROLE
( ) 2.09 BAKEMEATBALLS
( ) 2.10 TRANSFER TO SERVICE PLATTER
( ) 2.11 CLEAN UTENSILS

3.00 EXTENT 1

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 MEATBALLS PREPARED WITH QUANTITY, COLOR, TEXTURE,

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 1 HOUR WITO--EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

. 02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 51$ ACCURACY

. 03 IN MIXING BOWL
3.04 THOROUGHLY
3.05 EVENLY WHILE NIXING
3.06 UNTIL BROWN
3.07 TO 375°*e
3.08 MEATBALLS COVERED WITH SAUCE
3.09 FOR THIRTY FIVE TO FORTY MINUTES
3.10 ARRANGED IN A PLEASING PATTERN
3.11 COMPLETELY

T-44

)

7/74



PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

MISOE NO.

DIVISION .,03 _SOLDBOARD

UNIT - 02 MEATS_

TERMOB NO. 19.--017

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

98



MISOE NO.

PROGRAM QUANTITY FOODS

9 9

1.00 CONDITION

INGREDIENTS

DIVISION 03 OOLDBOARD

UNIT 03 TEK1151515-Sr'

TERMOB NO. 19-018

EQUIPMENT
1.12 STOVE
1.13 REFRIGERATOR

( ) 1.01 SHRIMP, PEELED° ( )

( ) 1.02 COCKTAIL SAUCE PRE ( 1

VIOUSLY PREPARED
( ) 1.03 CABBAGE
( ) 1°.O4 LETTUCE
( ) 1.05 WATER
UTENSILS OTHER

( ) 1.06 1.4/2 GALLON POT ( )

( ) 1.07 SERVING FLATTER
( ) 1.08 TWO SAUCE CUPS
( ) 1.09 TOOTHPICKS
( ) 1.10 MIXING BOWL
( ) 1.11 BASIC UTENSILS (TABLE T-3)

2.00 PERFORMANCE

1.14 FORMULA FOR
- SHRIMP COCKTAIL

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
PREPARE TWENTY PORTIONS OF SHRIMP COCKTAIL
EMPLOYING THE FOLLOWING OPERATIONS:

( )
a 2.01

( ) 2.02
( ) 2.03
( ) 2.04
( ) 2.05

) 2.06
( ) 2.07
( ) 2.08
( ) 2.09

3.00 EXTENT

ASSEMBLE ALL INGREDIENTS
BOIL SHRIMP
PLACE SHRIMP IN COOL WATER
CLEAN SHRIMP
REFRIGERATE SHRIMP IN MIXING BOWL
CLEAN CABBAGE, ,

PLACE SAUCE CUPS IN CABBAGE HEADS
TRANSFER ALL INGREDIENTS TO SERVING PLATTER

"10

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 SHRIMP COCKTAIL IS PREPARED WITH QUANTITY, COLOR,
TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF
EXPERT RATERS. TO BE COMPLETED WITHIN 1-1/2 HOURS
WITH EACH OPERATION JUDGED AS SATISFACTORY OR
UNSATISFACORY:

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 FOR TWENTY MINUTES
UNTILCOCIIL_



INGREDIENTS' EQUIPMENT

( ) 1.01 SHRIMP, PEELED ( ) 1.12 STOVE

( ) 11.02 COCKTAIL SAUCE PRE- ( ) 1.13 REFRIGERATOR
VIOUSLY PREPARED

1 ) Lop CABBAGE
( ) 1.04 LETTUCE
( ) 1.05 WATER
UTENSILS OTHER

( ) 1.06 1-1/2 GALLON POT ( ) 1.14 FORMULA FOR

( ) 1.07 SERVING PLATTER SHRIMP COCKTAIL

( ) 1.08 TWO SAUCE CUPS
( ) 1.09 TOOTHPICXS
( ) 1.10 MIXING BOWL
( ) 1.11 BASIC UTENSILS (TABLE T-3)

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE TWENTY PORTIONS OF SHRIMP COCKTAIL
EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 BOIL SHRIMP
( ) '2.04 PLACE SHRIMP IN COOL WATER
( ) 2.05 CLEAN SHRIMP
( ) 2.06 REFRIGERATE SHRIMP IN MIXING BOWL

( ) 2.07 CLEAN CABBAGE
( ) 2.08 PLACE SAUCE CUPS IN CABBAGE HEADS

( ) 2.09 TRANSFER ALL INGREDIENTS TO SERVING PLATTER

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 SHRIMP COCKTAIL IS PREPARED WITH QUANTITY, COLOR,
TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF
EXPERT RATERS. TO BE COMPLETED WITHIN 1-1/2 HOURS
WITH EACH OPERATION JUDGED AS SATISFACTORY OR
UNSATISFACTORY.

( ) 3.02

( ) 3.03
( ) 3.04

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

FOR TWENTY MINUTES
UNTIL COOL

)_,,,a-o5 SHELLS AND VEINS REMOVED
UNTIL THOROUGHLY CHILLED
WASHED AND OUTER LEAVES REMOVED
NEATLY
ARRANGED IN A PLEASING PATTERN

-t-)- 3.06
( ) 3.07
( ) 3.08
( ) 3.09

100
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PROGRAM QUANTITY FOODS

USOE CODE NO (S )

1.00 CONDITION

2.00 PERFORMANCE

NISOE NO.

DIVISION 03 COLDBOARD

UNIT 03 SEAFOODS

TERMOB NO. 19-018

GENERAL ST TEMENT OF PERFORMAV AND RESULTING= OUTCOME

3.00 EXTENT

GENE STATEMENT OF EXTENT AND EXTEN OF RESULTING OUTCOME

101



MISOE NO.

PROGRAM QUANTITY FOODS

1.00 CONDITION

INGREDIENTS
( ) 1.01 SCALLOPS
( ) 1.02 EGGS
( ) 1.03 MILK t

( ) 1.04 BREAD FLOUR
( ) 1.05 BREADCRUMBS
( ) 1.06 PARSLEY, SLICED

LEMONS

2.00 PERFORMANCE

DIVISION 03

UNIT 03

TERMOB NO.

UTENSILS
( ) 1.07
( ) 1.08
( ) 1.09
EQUIPMENT
( ) 1.10
OTHER
( ) 1.11

COLDBOARD

SEAFOODS

19-019

BREADING SET-UP
SERVING DISH
BASIC UTENSILS (TABLE T-3).

DEEP FAT FRYER

FORMULA FOR FRIED SCALLOPS

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE TWENTY PORTIONS OF FRIED SCALLOPS
EMPLOYING THE FOLLOWING OPERATIONS:

2.0/ ASSEMBLE ALL INGREDIENTS
2.03 CLEAN SCALLOPS
2.04 BREAD SCALLOPS
2.05 FRY SCALLOPS
2.06 TRANSFER TO SERVING DISH
2.07 GARNISH WITH PARSLEY AND LEMON

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) ).01 FRIED SCALLOP ARE PREPARED WITH QUANTITY, COLOR,

TEXTURE, AROMA AND TASTE TO- APPROVAL OF BOARD OF
EXPERT RATERS. TO BE COMPLETED WITHIN 30 MINUTES
WITH EACH OPERATION JUDGED AS SATISFACTORY OR
UNSATISFACTORY.

( ) 3.62

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED
TO WITHIN 5% ACCURACY

WASHED AND TOUGH MEMBRANE REMOVED
EVENLY AND THOROUGHLY
AT 350° TO 375° F UNTIL GOLDEN BROWN
ARRANGED IN A PLEASING PATTERN
APPEARANCE IS PLEASING

102



r

PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

MISOE NO.

DIVISION 03 cILDBOARD

UNIT 03 SEAFOODS

TERMOB NO. 19-0.19

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME



miscie NO.

PROGRAM QUANTITY FOODS

104

1.00 CONDITION

INGREDIENTS

DIVISION 03 COLDLOIRD

UNIT 04 SALADS

TERMOB NO.

UTENSILS
( ) 1.01 POTATOES, PEELED ( ) 1.11 VEGETABLE BRUSH
( ) 1.02 DICED CELERY ( ) 1.12 MIXING BOWL
( ) 03

1.04
DICED ONIONS ( )' BASIC UTENSILS (TABLE 2^.3)

( ) MAYONNAISE ( ) 1.14 COLANDER
( ) 1.05 VINEGAR ( ) 1.15 SERVICE PLATTER
( ) 1.06 MUSTARD EQUIPMENT
( ) 1.07 CELERY SALT ) 1.16 PRESSURE COOKER
( ) 1.08 SALT AND PEPPER+ T )' 1.17 SINK
( ) 1.09 SLICED RADISHES ( ) 1.18 STOVE
C 1.10 PARSLEY, TOMATOES, ( ) 1.19 REFRIGERATOR

AND OLIVES OTHER
( ) 1.20 FORMULA FOR POTATO SALAD

2.00 PERFORMANCE

GENERAL STATEMENT OF PE
) 2.01 MAKE TWENTY S

THE FOLLOWING

ORMANCE AND RESULTING OUTCOME
VINGS OF POTATO SALAD EMPLOYING
ERATIONSt.

( ) 2.02
( ) 2.03
( ) 2.04
( ) 2.05
( ) 2.06
( ) 2.07
( ) 2.08
(} 2.09

) 2.10
) 2.11

( ) 2.12

3.00 EXTENT

ASSEMBLE ALL INGREDIENTS
WASH POTATOES
CUT POTATOES
COOK POTATOES
LET STAND.
COMBINE ALL INGREDIENTS
TOSS INGREDIENTS
TRANSFER TO SERVICE PLATTER
GARNISH WITH PARSLEY, TOMATOES OR OLIVES
REFRIGERATE
CLEAN UTENSILS

4to

GENERAL STATEMENT OF *TENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 POTATO SALAD IS MADE WITH QUANTITY, COLOR, TEXTURE

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.01 ALL IgGREbIENT§ASSEMBLED MEASOM AND -tdALtio

WITHIN 5% ACCURACY
( ) 3.03 THOROUGHLY
( ) 3.04 INTO SMALL PIECES



INGREDIENTS
( ) 1.01 POT
( ) 1.02 DI
( ) 1.03 DIC

S. PEELED

( ) 1.04
( ) 1.05
( ) 1.06
( ) 1.07

y 1.08
) 1.09

( ) 1.10

_MAYONNAI
VINEGAR
MUSTARD
CELERY SALT

UTENSILS
( ) 1.11
( ) 1.12
( ) 1.13
( ) 1.14
( 1.15
EQUIPMENT
( ) 1.16

SALT AND PEPPER ( 1.17
SLICED RADISHES ( ) 1.18
PARSLEY, TOMATOES/ ( ) 1.19
AND OLIVES OTHER

( ) 1.20

VEGETABLE BRUSH
MIXING BOWL
BASIC UTENSILS (TABLE T-3)
COLANDER
SERVICE PLATTER

PRESSURE COOKER
SINK
STOVE
REFRIGERATOR

FORMULA FOR POTATO SALAD

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 MAKE TWENTY SERVINGS OF POTATO SALAD EMPLOYING

THE FOLLOWING OPERATIONS;

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 WASH POTATOES
( ) 2.-04 CUT POTATOES
( ) 2.05 COOK POTATOES
( ) 2.06 LET STAND
( ) 2.07 COMBINE ALL INGREDIENTS
( ) 2.08 --TOSS INGREDIENTS

) 2.09 TRANSFER TO SERVICE PLATTER
( ) 2.10 GARNISH WITH PARSLEY, TOMATOES OR OLIVES
( ) 2.11 REFRIGERATE
( ) 2.12 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 POTATO SALAD IS MADE WITH QUANTITY, COLOR, TEXTURE
AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT "
RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07
( ) 3.08
( ) 3.09
( ) 3.10
( ) 3.11
( ) 3.12

ALL INGREDIENTS ASSEMBLED; MEASUhED AND SCALEb TO
.WITHIN 5% ACCURACY

THOROUGHLY
INTO SMALL PIECES
FOR TWENTY MINUTES AT SIX POUNDS PRESSURE
UNTIL COOL
IN MIXING BOWL,
LIGHTLY
AR G N PLEASING PATTERN
APPEARANCE IS PLEASING,
UNTIL SERVING
COMPLETELY 10 )

7/74



MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 03 COLDEOARD

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

UNIT 04 SALADS

TERMOB NO. 19-020

GENERAL STATEMENT OF PERFORMANCE ANEL,Ratlr(1'ING OUTCOME

3.00 EXTENT

GENERAL STATEMENTSTATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME



MISOE NO.

PROGRAM --------- DIVISION 03

UNIT 05

TERMOB NO.

/Pe

COLDBOARD ,

DRESSINGS

19-Q21

1.00 CONDITION

INGREDIENTS UTENSILS
( ) 1.01 CIDER VINEGAR ( ) 1.09 MIXING BOWL
( ) 1.02 MUSTARD ( ) 1.10 BASIC UTENSILS
( ) 1.03 SUGAR (TABLE T-3)
( ) 1.04 SALT AND PEPPER ( ) 1.11 STORAGE CONTAINER
( ) 1.05 SALAD OIL
( ) 1.06 LEMON 'MICE OTHER
( ) 1.07 EGG YOLKS ( ) 1.12 FORMULA FOR
( ) 1.08 PAPRIKA FRENCH DRESSING

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
PREPARE ONE QUART OF FRENCH DRESSING EMPLOYING THE
FOLLOWING OPERATIONS:

( ) 2.01

( ) 2.02
( )' 2.03

( ) 2.04
( ) 2.05

3.00 EXTENT

ASSEMBLE ALL INGREDIENTS
MIX MUSTARD, SUGAR, SALT, PEPPER, EGG YOLKS, PAPRIKA

IN MIXING BOWL
MIX IN OIL AND VINEGAR
WHIP IN LEMON JUICE

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) '73.01 FRENCH DRESSING IS PREPARED WITH QUANTITY, COLOR,

TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF
EXPERT RATERS. TO BE COMPLETED WITHIN 15 MINUTES
WITH EACH OPERATION JUDGED AS,SATISFACTORY OR
UNSATISFACTORY.

( ) 3.02

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

COMPLETELY
MIXTURE IS SMOOTH AND,THICK
ENOUGH TO SHARPEN TASTE
NO DRIPS ON OUTSIDE OF CONTAINER

107



MTSOE NO.

PROGRAM QUANTITY FOODS DIVISION 03 COLDBOARD

USOE CODE NO(S)

.......6104Mille.Mramer.

1.00 CONDITION

2.00, PERFORMANCE

UNIT 05 DRESSINGS

TERMOB NO. 19,-021

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

108
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MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 03

UNIT 05

TERMOB NO.

COLDBOARD

DRESSINGS

19-022

1.00 CONDITION

INGREDIENTS EQUIPMENT
( ) 1.01 MAYONNAISE . ( ) 1.10 MIXING MACHINE
( ) 1.02 CHOPPED STUFFED OLIVES
( ) 1.03 FINELY CHOPPED GREEN PEPPER OTHER
( ) 1.04 CHILI SAUCE ( ) 1.11 FORMULA FOR
( ) 1.05 MINCED CHIVES THOUSAND .ISLAND

( ) 1.06 CREAM DRESSING
UTENSILS
( ) 1.07 MIXING BOWL
( ) 1.08 BASIC UTENSILS
( ) 1.09 STORAGE CONTAINER

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE ONE QUART OF THOUSAND ISLAND DRESSING

EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS,
( ) 2.03 WHIP THE CREAM
( ) 2.04 FOLD IN MAYONNAISE
( ) 2.03 MIX IN REMAINING INGREDIENTS
( ) 2.06 TRANSFER TO STORAGE CONTAINER

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 THOUSAND ISLAND DRESSING IS PREPARED WITH QUANTITY,
COLOR, TEXTURE, AROMA, AND TASTE TO APPROVAL OF
BOARD'OF EXPERT RATERS. TO BE COMPLETED WITHIN 2Q
MINUTES WITH EACH OPERATION JUDGED AS SATISFACTORY
OR UNSATISFACTORY.

( ) 3.02

( ) 3.03
( ) 3.04

) 3.05
( ) 3.06

ALL INGREDIENTS ASSEMBLED; MEASURED AND
WITHIN 5% ACCURACY

UNTIL LIGHT AND FLUFFY
MIXTURE IS SMOOTH AND EVEN
DRESSING IS THICK AND UNIFORM
NO DRIPS ON SIDE OF CONTAINER
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PROGRAM OUANTITY FQODS

USOE CODE NO(S)

1.00 CONDITION

MISOE NO.

DIVISION 03 COLDROARD

UNIT 05

TERM08 NO.

D RESAIIIGS

19-1122

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT -OF E T AND. EXTENT OF RESULTING OUTCPME
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MISOE NO.

PROGRAM QUANTITY OODS DIVISION 03

UNIT 05

TERMOB NO.

COLDBOARD

DRESSINGS

19-023

1.00 CONDITION

INGREDIENTS

.

UTENSILS
( ) 1.01 CHILI SAUCE. ( ) 1.08 MIXING BOWL
( ) 1.02 TOMATO CATSUP ( ) 1.09 BASIC UTENSILS
( ) 1.03 HORSERADISH (TABLE T-3)
( ) 1.04 LEMON JUICE ( ) 1.10 STORAGE CONTAINER
( ) 1.05 SALT OTHER
( ) 1.06 WORCESTERSHIRE SAUCE ( 1.11 FORMULA FOR
( ) 1.07 HOT PEPPER SAUCE COCKTAIL SAUCE-

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2,01 PREPARE ONE QUART OF COCKTAIL SAUCE EMPLOYING

THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLEALL INGREDIENTS
( ) 2.03' COMBINE INGREDIENTS IN MIXING BOWL
( ) 2.04 BLEND INGREDIENTS
( ) 2.05 .TRANSFER TO STORAGE CONTAINER

r

gr.

3.00/EXTENT.

GENERAL STATEMENT OF EXTENTAND EXTENT OF RESULTING OUTCOME
( ) 3.01 COCKTAIL SAUCE IS PREPARED WITH QUANTITY, COLOR,

TEXTURE, AROMA, AND TAgtE TO APPROVAL OF BOARD OF
EXPERT RATERS. TO BE COMPLETED WITHIN 15 MINUTES
WITH EACH OPERATION JUDGED AS SATISFACTORY OR
UNSATISFACTORY.

( ) 3.02

( ) 3.03
( ) 3.04
( ) 3.05

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

ALL INGREDIENTS PLACED IN BOWL
THOROUGHLY, MIXTURE IS SMOOTH AND UNIFORM
NO DRIPS ON SIDE-OF CONTAINER, CONTAINER IS COVERED
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PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

MISOE NO.

DIVISION 03 COLDBOARD

UNIT 05 DRESSINGS

TERMOB NO. 19-023

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

4

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

112



MISOE NO.

PROGRAM QUANTITY FOODS

113

DIVISION 04 MEAT, FISH, AND
POULTRY

UNIT 01 BAKING AND
ROASTING

TERMOB N. 19-024

1.00 CONDITION

INGREDIENTS .UTENSILS

( ) 1,01 PORK LOINS ( ) 1.09 ROASTING PAN

( ) 1.02 CHOPPED ONIONS ( ) 1,10 TOWEL

(-.) 1.03 CHOPPED CELERY ( ) 1.11 SAUCEPAN
1.04 CHOPPED CARROTS ( ) 1.12 STRAINER
1.05 BREAD FLOUR ( ) 1.1e BASIC' UTENSILS (TABLE

) 1.06 CHICKEN OR BEEF STOCK ( ) 1.14 SERVICE PLATTER

) 1.07 SALT, PEPPER AND EQUIPMENT
ROSEMARY ( ) 1.15 STOVE WITH OVEN

) 1.08 FAT OTHER
( ) 1.16 FORMULA FOR ROAST

PORK LOIN

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE FIFTY PORTIONS OF ROAST PORK LOIN

EMPLOYING THE FOLLOWING OPERATIONS':

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 PREHEAT OVEN
A ) 2.04 SEASON PORK
( ) -2.05 PLACE PORK IN PAN
( ) 2.06 ROAST PORK
( ). 2.07 ADD VEGETABLES AND STOCK
( ) 2.08 ROAST PORK.
( ) 2.09 TRANSFER TO SERVICE PLATTER
( ) 2.10 CLEAN UTENSILS

3.00 EXTENT

4

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING 'OUTCOME
( ) 3.01 ROAST PORK LOIN IS PREPARED WITH,;QUANTITY, COLOR,

TEXTURE, AROMA,.AND TASTE TO APPROVAL OF BOARD OF
.EXPERT RATERS. TO BE COMPLETED WITHIN 3 HOURS
WITH EACH OPERATION JUDGED AS SATISFACTORY OR
UNSATISFACTORY.

( ) 3.02

( ) 3.03
( ) 3.04
( ) 3.05

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

TO 350° F
LIGHTLY
ARRANGED FOR EFFXCIENT COOKING



INGREDIENTS UTENSILS

( ) 1.01 PORK LOINS ( ) 1.09 ROASTING PAN

( ) 1.02 CHOPPED ONIONS ( ) 1.10 TOWEL

( ) 1.03 CHOPPED CELERY ( ) 1.11 SAUCEPAN

( ) 1.04 CHOPPED CARROTS ( ) 1.12 STRAINER

( ) 1.05 BREAD FLOUR ( ) 1.1e BASIC UTENSILS(TABLE

( ) 1.06 CHICKEN OR BEEF STOCK ( ) 1.2.4 SERVICE PLATTER

( ) 1.07 SALT, PEPPER AND EQUIPMENT
ROSEMARY ( ) 1.15 STOVE WITH OVEN

( ) 1.08 FAT OTHER
( ) 1.16 FORMULA FOH' ROAST

PORK LOIN

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE FIFTY PORTIONS OF ROAST PORK LOIN
EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 PREHEAT OVEN
( ) 2.04 SEASON PORK
( ) 2.05' PLACE PORK IN PAN
( ) 2.06 ROAST PORK
( ) 2.07 ADD VEGETABLES AND STOCK
( ) 2.08 ROAST PORK
( ) 2.09- TRANSFER TO SERVICE PLATTER

C) 2.10 CLEAN UTENSILS

3.00',, EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.G1 ROAST, PORK LOIN IS PREPARED WITH QUANTITY, COLOR,
'.TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF
EXPERT RATERS. TO BE COMPLETED WITHIN 3 HOURS
WITH EACH OPERATION JUDGED AS SATISFACTORY OR

UNSATISFACTORY;

3.0i ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY
3.03 tO 350° F
3.04 LIGHTLY
3.05 ARRANGED FOR EFFICIENT COOKING
3.06 FOR ONE HOUR
3.07 ARRANGED FOR EFFICIENT COOKING
3.08 FOR ONE AND ONE -HALF HOURS
3.09' ARRANGED IN A PLEASING PATTERN
3.10 COMPLETELY

11

T-58
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PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

DIVISION 04

UNIT 01

T2RMOB NO.

MTSOE NO.

MEAT, FISH, AND
POULTRY
_WING AND
ROASTING
19-024

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

,GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

115



MISOE NO.
116

PROGRAM QUANTITY FOODS.14.,,,=... 1..

1.00 CONDITION

INGREDIENTS
( ) - 1.01 CHOPPE4ONIONS
( ) 1.02 CHOPPE6 CELERY
( ) 1.03 SALAD OIL
( ) 1.04 TRIMMED BREAD
( ) 1.05 MILK
( ) 1.06 EGGS
( ) 1.07 SALT AND PEPPER
( ) ,1.08

'1.09
GROUND BEEF

( ) SAUCE, HOT
( ) 1.10 PARSLEY

DIVISION 04 MEAT, FISH, AND
POULTRY

UNIT 01 BAKING AND
ROASTING

TERMOB NO. 19-025

UTENSILS
( ) 1.11
( ) 1.12
( ) 1.13
( ) 1.14
( ) 1.15
EQUIPMENT
( ) 1.16

OTHER
( ) 1.17

FRYING PAN
MIXING BOWL
ROASTING PAN
*BASIC UTENSILS (TABLE T-3)
SERVICE PLATTERS

STOVE WITH OVE

FORMULA FOR MEATLO

2.00 PERFORMANCE

GENERAL STATEMENT. OF PERFORMANCE AND RESULTING OUTCOME
( 1 2.01 PREPARE FIFTY PORTIONS OF MEATLOAFEMPLOYING

THE FOLLOWING OPERATIONS:.

( ) 2.02 ASSEMBLE Ka INGRE'DiENTS
( ) 2.03 SAUTE ONIONS AND CELERY
( ) 2.04 COMBINE BREAD AND MILK
( ) 2.05 MIX INGREDIENTS
( ) 2.06 ADD ONIONS, CELERY, EGGS, BEEF AND SEASONING
( ) 2.07 MIX INGREDIENTS
( ) 2.08 FORK INTO LOAVES
( ) 2.09 PLACE LOAVES IN ROASTING PAN
( ) 2.10 OIL LOAVES
( ) 2.11 BAKE LOAVES
( ) 2.12 TRANSFER TO SERVICE PLATTERS
(,) 2.13 GARNISH WITH PARSLEY
( ) 2.14 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) S.01 MEATLOAF IS PREPARED WITH QUANTITY, COLOR, TEXTURE,

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH'EACH ,

OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

.1-T-7752 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3,03 IN. OIL roR FIVE MINUTES/ MEDIUM HEAT



INGREDIENTS UTENSILS
( ) 1.01 CHOPPED ONIONS ( ) 1.11 FRYING PAN
( ) 1.02 CHOPPED CELERY ( ) 1.12 MIXING BOWL
( ) 1.03 SALAD OIL ( ) 1,13 ROASTING PAN
( ) 1.04 TRIMMED BREAD ( ) 1.14 BASIC UTENSILS (TABLE T-3)
( ) 1.05 MILK ( ) 1.15 SERVICE PLATTERS
( ) 1.06 EGGS EQUIPMENT
( ) 1.07 SALT AND PEPPER ( ) 1.16 STOVE WITH OVEN
( ) 1.08 GROUND BEEF

1.09 SAUCE, HOT OTHER
( ) 1.10 PARSLEY ( ) 1.17 FORMULA FOR MEATLOAF

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE FIFTY PORTIONS OF MEATLOAF EMPLOYING

THE FOLLOWING OPERATIONS:

2.62 ASSEMBLE ALL INGREDIENTS
2.03 SAUTE ONIONS AND CELERY
2.04 COMBINE BREAD AND MILK
2.05 MIX INGREDIENTS
2.06 ADD ONIONS, CELERY, EGGS, BEEF AND SEASONING
2.07 MIX INGREDIENTS
2.08 FORM INTO LOAVES
2.09 PLACE LOAVES IN ROASTING PAN
2.10 OIL LOAVES
2.11 BAKE LOAVES
2.12 TRANSFER TO SERVICE PLATTERS
2.13 GARNISH WITH PARSLEY
2.14 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 MEATLOAF IS PREPARED WITH QUANTITY, COLOR, TEXTURE,

AROMA, AND_ TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN,2 HOURS WITE.EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3:07
( ) 3.08
( ) 3.09
( ) 3.10
( ) 3.11
( ) 3.12
( ) 3.13
( ) 3.14

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

IN OIL FOR FIVE MINUTES, MEDIUM HEAT
IN MIXING BOWL
THOROUGHLY
TO MIXING BOWL
THOROUGHLY
ABOUT FIVE, THREE POUND LOAVES
POSITIONED FOR EFFICIENT COOKING
LIGHTLY ON ALL SIDES
FOR ONE AND ONE-HALF HOURS AT 375° F
ARRANGED IN A PLEASING PATTERN
APPEARANCE IS PLEASANT
COMPLETELY

117
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PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

DIVISION 04

UNIT 01

TERMOB NO.

MISOF NO.

MEAT, FISH, AND
POULTRY
BAKING AND
ROASTING
19-025

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

I

3.00. EXTENT

GENERAL STATEMENT OF EXTENT 'AND EXTENT OF RESULTING OUTCOME
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MISOE NO

PROGRAM. OUANTITY FOODS

1.00

119

DIVISION 04 MEAT, FISH, AND
POULTRY

UNIT 02 WILING

TERMOB NO. 347016

CONDITION,

INGREDIENTS UTENSILS
( ) 1.01 FOWL ( ) 1.07 STOCK POT
( ) 1.02 WATER ( ) 1.08 MIXING BOWL
( ) 1.03 CHOPPED ONIONS ( ) 1.09 STORAGE CONTAINER
( ) 1.04 CHOPPED CELERY ( ) 1.10 BASIC UTENSII4S (TABLE VL3)
( ) 1.05 CHOPPED CARROTS EQUIPMENT
( ) 1.06 CHICKEN PARTS ( ) 1.11 STOVE

(BACKS, NECKS ( ) 1.12 REFRIGERATOR
AND WINGS) OTHER

) 1.13 FORMULA FOR; BOILED CHTZEX"

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( y 2401 PREPARE FIFTY PORTIONS OF BOILED CHICKEN EMPLOYING

-THE FOLLOWING OPERATIONS:

( ) 2.02
( ) 2.03
( ) 2.04
( ) 2.05
( ) 2.06
( ) 2.07
( ) 2.08
( ) 2.09
( ) 2.10
( ) 2.11

3.00 EXTENT

ASSEMBLE ALL INGREDIENTS
HEAT FOWL AND CHICKEN PARTS IN STOCKPOT
SIMMER FOWL AND CHICKEN WITH VEGETABLES
REMOVE FOWL AND CHICKEN FROM STOCK
SKIM FAT FROM STOCK
TRANSFER STOCK TO STORAGE CONTAINER
COOL COOKED FOWL AND CHICKEN
REMOVE MEAT FROM FOWL AND CHICKEN
COOL STOCK
STORE STOCK'

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTIN( OUTCOME

( ) 3.0i BOILED CHICKEN IS PREPARED WITH QUANTITY,-COLOR,
TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF
EXPERT RATERS. TO BE COMPLETED WITHIN 3 HOURS WITH
EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY.

( )° 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 TO BOILING
( ) 3404 FOR TWO HOURS
( ) 3.05 ALL FOWL AND CHICKEN REMOVED

. ( ) 3.06 FAT COMPLETELY SEPARATED FROM STOCK
( ) 3.07 NO DRIPS ON SIDE OF CONTAINER
( ) 3.08 UNTIL COOL ENOUGH TO HANDLE

1111,, usenttr_



INGREDIENTS UTENSTLg
( ) 1.01 FOWL ( ) 1.07 STOCK POT
( ) 1.02 WATER-- ( ) 1.08 MIXING BOWL
( ) 1.03 CHOPPED ONIONS ( ) 1.09 STORAGE CONTAINER
( ) 1.04 CHOPPED CELERY ( ) 1.10 BASIC UTENSILS (TABLE T-3)

( ) 1.05 CHOPPED CARROTS EQUIPMENT
( ) 1.06 CHICKEN PARTS ( ) 1.11 STOVE

(BACKS, NECKS ( ) 1.12 REFRIGERATOR
AND WINGS) OTHER

( ) 1.13 FORMULA FOR BOILED CHICKEN

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
(f 2.01 PREPARE FIFTY PORTIONS OF BOILED CHICKEN EMPLOYING

THE FOLLOWING OPERATIONS:

( )- 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 HEAT FOWL AND CHICKEN PARTS IN STOCKPOT
( ) 2,04 SIMMER-FOWL AND CHICKEN WITH VEGETABLES
( ) 2.05 REMOVE FOWL AND CHICKEN FROM STOCK
( ) 2.06 SKIM FAT FROM STOCK
( ) 2.07 TRANSFER STOCK TO STORAGE CONTAINER
( ) 2.08 COOL COOKED FOWL AND CHICKEN
( ) 2.09 REMOVE MEAT FROM FOWL AND CHICKEN
( ) 2.10 COOL STOCK
( ) 2.11 STORE STOCK'

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 BOILED CHICKEN IS PREPARED WITH QUANTITY, COLOR,
TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF
EXPERT RATERS. TO'BE-COMPLETED WITHIN 3 HOURS WITH
EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY.

( ) 3.02

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.01
( ) 3.08
( ) 3.09
( ) 3.10
( ) 3.11

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

TO BOILING
FOR TWO HOURS
ALL FOWL AND CHICKEN REMOVED
FAT COMPLETELY SEPARATED FROM STOCK
NO DRIPS ON SIDE OF CONTAINER
UNTIL COOL ENOUGH TO HANDLE
MEAT COMPLETELY SEPARATED FROM BONES
TO ROOM TEMPERATURE
IN REFRIGERATOR, CONTAINER COVERED
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PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

MISOE NO.

DIVISION 04 MEAT, FISH AND

UNIT 02 Egiiiia

TERMOB NO. 19-026

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING-OUTCOME
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MISOE NO.

PROGRAM QUANTITY FOODS

122

DIVISION 04 MEAT, FISH, AND

POULTRY
UNIT 03 PRAISIOG

TERMOB NO. L9-027

1.00 CONDITION

INGREDIENTS
( ) 1.01
( ) 1.02
( ) 1.03
( ) 1.04
( ). 1.05
( ) 1.06

( ) 1.08
( ) 4 1.09

( ) 1.10
( ) 1.11

SHORT RIBS
CHOPPED ONIONS
CHOPPED CELERY
CHOPPED CARROTS
OIL
ASSORTED SPICES
SALT AND PEPPER-

UTENSILS
( ) 1.12 BUTCHERS KNIFE
( ) 1.13 ROASTING PAN
( ) 1.14 STRAINER
( ) 1.15 BASIC UTENSILS

( TABLE T-3 )
( ) 1.16 SERVING PLATTER
EQUIPMENT
( ) 1.17 STOVE WITH OVEN
OTHER
( ) 1.18 FORMULA. FOR BRAISED

SHORT RIBS OF BEEF

'BREAD FLOUR
BEEF STOCK, HOT
CHOPPED TOMATOES
FRESHLY COOKED VEGETABLES

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE FIFTY PORTIONS OF BRAISED SHORT RIBS OF BEEF

EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 TRIM RIBS
( ) 2.04 TIE UP RIBS
( ) 2.05 PREHEAT OVEN
( ) 2.06 PLACE VEGETABLES If ROASTING PAN

( ) 2.07 PLACE RIBS IN ROASTING PAN
( ) 2.08 AbD ONE CUP OF OIL-
( ) 2.09 PLACE RIBS IN OVEN
( ) 2.10 ADD BEEF STOCK
( ) 2.11 ADD TOMATOES
( ) 2.12 BLEND INGREDIENTS
( ) 2.13 SEASON INGREDIENTS
( ) 2.14 PLACE RIBS IN OVEN
( ) 2.15 TRANSFER TO SERVING PLATTER

3.00 EXTENT

GENERAL STATEMENT OF EXTENT. AND EXTENT OF RESULTING OUTCOME

y 3.01 SHORT RIBS ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 2-1/2 HOURS'WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO .),./

WITHIN 5% ACCURACY .

.±1 a. 9



INGREDIENTS UTENSILS

( ) 1.01 SHORT RIBS ( ) 1.12 BUTCHERS KNIFE

( ) 1.02 CHOPPED ONIONS ( ) 1.13 ROASTING PAN

( ) 1.03 COPPED CELERY ( ) 1.14 STRAINER

( ) 1.04 CHOPPED CARROTS ( ) 1.15- BASIC UTENSILS

( ) 1.05 0Th TABLE T-3 )

( ) 1.06 ASSORTED SPICES ) 1.16 SERVING PLATTER

( ) 1.07 SALT AND PEPPER EQUIPMENT

) 1.08 BREAD FLOUR ( ) 1.17 STOVE WITH OVEN

) 1.09erBEEF STOCK, HOT OTHER

( ) 1.10 CHOPPED TOMATOES ( ) 1.18 FORMULA FOR BRAISED

( ) 1.11 FRESHLY COOKED VEGETABLES SHORT RIBS OF BEEF

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE FIFTY PORTIONS OF BRAISED SHORT RIBS OF BEEF'

EAPLOYING THE FOLLOWING OPERATIONS:

2.92
2.03
2.04
2.05
2.06
2.07
2.08
2.09
2.10
2.11
2.12
2.13
2.14
2.15

3.00 EXTENT

ASSEMBLE ALL INGREDIENTS
TRIM RIBS
TIE UP RIBS
;REHEAT OVEN

'PLACE VEGETABLES IN ROASTING PAN
PLACE RIBS''IN ROASTING PAN
ADD ONE CUP OF OIL
PLACE RIBS IN OVEN
ADD BEEF STOCK
ADD TOMATOES
BLEND INGREDIENTS
SEASON INGREDIENTS
PLACE RIBS IN OVEN
TRANSFER TO SERVING PLATTER

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 SHORT RIBS ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 2-1/2 HOURS WITH EACH

OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY
3.03 EXCESS FAT REMOVED
3.04 SECURELY
3.05 TO 4000 F
3.06 SPREAD EVENLY
3.07 POSITIONED FOR EFFICIENT COOKING
3,08 POURED EVENLY OVER PAN OF RIBS

3.09 FOR FIVE TO TEN MINUTES
3.10 WHEN PAN HAS SLIGHTLY COOLED
3,11 OVERALL VEGETABLES
3.12 THOROUGHLY
3.13 LIGHTLY
3.14 FOR TWO HOURS
3.15 ARRANGED IN PLEASING PATTERN
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PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.-00 CONDITION

2.00 PERFORMANCE

MISOE NO.

DIVISION 04 MEAT,#FISH, AND
POULTRY

UNIT 03 BRAISING

TERMOB NO. 19-027

4,

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT.

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE.NO.

PROGRAM QUANTITY FOODS

1.00 CONDITION

DIVISION 01r MEATS, FISH. AND
POULTRY

UNIT 04 BROILING

TERMOB NO. 19-028

INGREDIENTS EQUIPMENT
( ) 1.01 BROILER CHICKENS ( ) 1.09 STOVE WITH

( ) 1.02 OIL BROILER 1D OVEN

( ) 1,03 SALT AND PEPPER
( ) 1.04 MELTED BUTTER
UTENSILS
( ) 1.05 WIRE HAND RACKS
( ) 1.06 ROASTING PANS
( ) 1.07 PAPER FRILLS
( ) 1.08 BASIC UTENSILS (TABLE T-3),

OTHER
( ) 1.10 FORMULA FOR

BROILED
CHICKEN HALF

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE FIFTY PORTIONS OF BROILED CHICKEN HALVES

EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 CLEAN CHICKENS
( ) 2.04 CUT CHICKENS
( ) 2.05 PLACE IN WIRE HAND RACKS
1 ) 2.06 BROIL CHICKENS
4 ) 2.07 TURN CHICKENS
( ) 2.08 BROIL CHICKENS
( ) 2.09 TRANSFER TO ROASTING PANS
( ) 2.10 SEASON
( ) 2.11 BRUSH WITH OIL
( ) 2.12 ROAST CHICKENS
( ) 2.13 TRANSFER TO SERVICE PLATTER
( ) 2.14 GARNISH WITH FRILLS
( ) 2.15 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01: CHICKEN HALVES ARE PREAPRED WITH QUANTITY, COLOR,

TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

1 3.02 ALL INdREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 51 ACCURACY

( ) 3 ,03 THOROUGHLY



INGREDIENTS EQUIPMENT ,.

( ) 1.01
( ) 1.02
( ) 1.03
( ) 1.04
UTENSILS

BROILER CHICKENS _ ( ) 1.09 STOVE WITH
OIL BROILER AND 'OVEN
SALT AND PEPPER
MELTED BUTTER

OTHER
(4) 1.05 WIRE HAND RACKS ( ) 1.10 FORMULA FOR

106 ROASTING PANS_ BROILED

r 1.07 PAPER FRILLS
( ) 1.08 BASIC UTENSILS (TABLE T-3)

CHICKEN-HALF

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE FIFTY PORTIONS OF BROILED CHICKEN HALVES

EMPLOYING THE FOLLOWING OPERATIONS:

LI_ 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 CLEAN CHICKENS
( ) 2.04 CUT CHICKENS
( ) 2.05 PLACE IN WIRE HAND RACKS
( ) 2.06 BROIL CHICKENS
( ) 2.07 TURN CHICKENS
( ) 2.08 BROIL CHICKENS
(,) 2.09 TRANSFER TO ROASTING PANS
( ) 2.10 SEASON
( 2.11 BRUSH WITH OIL
( ) 2.12 ROAST CHICKENS
( ) 2.13 TRANSFER TO SERVICE PLATTER
( ) 2.14 GARNISH WITH FRILLS
( ) 2.15 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND. EXTENT OF RESULTING OUTCOME

( ) 3.01 CHICKEN
TEXTURE,
RATERS.

HALVES ARE PREAPRED WITH QUANTITY, COLOR,
AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
.TO'BE COMPLETED WITHIN 1 HOUR WITH EACH

OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL .INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
wTTRTN 5% ACCURACY

( ) 3.03 THOROUGHLY
( ) 3.04 IN HALF
( ) 3.05' ARRANGED FOR EFFICIENT COOKING
( ) 3.06 TEN TO FIFTEEN MINUTES
( ) 3.07 OVER
( ) 3.08 EIGHT TO TEN MINUTES
( ) 3.09 ARRANGED FOR EFFICIENT COOKING
( ) 3;10 ,,LIGHTLY
( ) 3.11 THOROUGHLY
( ) 3.12 AT 350° F UNTIL DRUM STICK JOINT MOVES FREELY
( ) 3.13 ARRANGED IN PLEASING PATTERN
( ) 3.14 APPEARANCE 'IS PLEASING 7/74

( ) 3.15 COMPLETELY
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PROGRAM QUANTITY FOODS

USOE CODE NO(S) UNIT

1.00 CONDITION

2.00 PERFORMANCE

MISO1 NO.

04 MEATS/ FISH, AND
POULTRY

04' BROILING

TERMOB NO. 19-028

II

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO.

PROGRAM QUANTITY FOODS

128

1.00, CONDITION

INGREDIENTS
( ) BOND,.

ONE INCH CUBES
( ) 1.02 TOMATOES, SLICED
( ) 1.03 MUSHROOM CAPS
( ) 1.04 PEARL ONIONS

) 1.05 GREEN,PEPPER, LARGE
DICE, BLANCHED

( ) 1.06 SALAD OIL
( ) 1.07 OLIVE OIL
( ) Z.08 VINEGAR
(,) 1.09 LEMON JUICE
( ) 1.10 GARLIC
( ) 1.11 SALT AND PEPPER
( ) 1.12 MARJORAM
( ) 1.13 THYME
( ) 1.14 OREGANO

. 2.00 PERFORMANCE

'DIVISION 04 MEAT, FISH, AND
POULTRY

UNIT' 04 DROILINQ.

TERMOB NO.
_

19 -029

UTENSILS
1 ) _1.15 20- SKEWERS
( ) 1.16 SAUCE POT
( ) '1.1T BASIC UTENSILS

,(TABLE T-13)4
EQUIPMENT
( ) 1.18

OTHER *
( ) 1:19 . FORMULA FOR

,SHIEH KEBAB

BROILER

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.61 PREPARE TWENTY PORTIONS OF SHISH KEBAB EMPLOYING

THE FOLLOWING OPERATIONS:

( ) 2.02
( ) 2.03
( ) 2.04
( ) 2.05
( ) 2.06
( ) 2.07
( ) 2,08
( ) 2.09

3.00 -EXTENT

ASSEMBLE ALL INGREDIENTS
,PLACE MARINADE INGREDIENTS IN POT
BLEND MARINADE
'SAUTE MUSHROOMS
PLACE INGREDIENTS ON SKEWERS
`MARINADE SKEWERS
DRAIN SKEWERS
BROIL SKEWERS

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 TWENTY PORTIONS OF SHISH-KEBAB PREPARED WITH QUANTITY,

COLOR, TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD
OF EXPERT RATERS. TO BE COMPLETED WITHIN 1 HOUR
WITH EACH OPERATION JUDGED AS SATISFACTORY OR
UNSATISFACTORY.

( ) 1.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 IN PROPER ORDER



( ) 1.01 LAMB LEG, BONED, ( ) 1.15 20 SKEWERS
ONE INCH CUBES ( ) 1.16 SAUCE POT

( ) 1.02 TOMATOES, SLICED ( ) 1.17 BASIC UTENSILS

( ) 1.03 MUSHROOM CAPS (TABLE T-3)

( ) 1.04 PEARL ONIONS EQUIPMENT'

( ) 1.05_ GREEN PEPPER, LARGE ( ) 1.18 BROILER
DICE, BLANCHED

A ) -1.06 SALAD OIL OTHER

1.07 OLIVE OIL ( ) 1.19 FORMULA FOR

( ) 1.08 VINEGAR SHISH KEBAB

( ) 1.09 LEMON JUICE
( 1.10 .GARLIC
(.) 1.11 SALT AND PEPPER
( ) 1.12 MARJORAM
( ) 1.13 THYME
( ) "1.14 OREGANO

2.00' PERFORMAN,CE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE TWENTY PORTIONS OF SHISH KEBAB EMPLOYING

THE FOLLOWING ,OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
) 2.03 PLACE MARINADE INGREDIENTS IN POT

( ) 2.04 BLEND MARINADE
( ) SAUTE MUSHROOMS
( ) 2.06 PLACE INGREDIENTS ON SKEWERS
( ) 2.07 MARINADE SKEWERS
( ) 2.08 DRAIN SKEWERS
( ) 2.09 BROIL SKEWERS

3.00 EXTENT'

GENERAL STATEMENT OF EXTENT',AND EXTENT QF RESULTING OUTCOME

( ) 3.01 TWENTY PORTIONS OF SHISH KEBAB PREPARED WITH QUANTITY,
COLOR, TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD
OF EXPERT RATERS. !O BE COMPLETED WITHIN 1 HOUR
WITH EACH OPERATION JUDGED AS SATISFACTORY OR
UNSATISFACTORY.

4

( ) 3.02

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07
( ) 3.08
( ) 3.09

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

IN PROPER ORDER
UNTIL SMOOTH
LIGHTLY IN OIL
IN PROPER ORDER
FOR SEVERAL HOURS
THOROUGHLY
FOR APPROXIMATELY 10 MINUTES, TURNING AS NEEDED TO
.COOK UNIFORMLY
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MISOE NO.

PROGRAM ,QUANTITY' FOODS DIVISION 04 MEATS, FISH, AND

1;SOE CODE NO(S)

1.00 CONDITION'

2.00 PERFORMANCE

UNIT 04

TERMOB NO.

POULTRY
BROILING

19-029

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME,

3.00 EXTENT

6

GENERAL STATEMENT OF:EXTENT AND EXTENT OF RESULTING OUTCOME

130 #



MISOE NO.

PROGRAM QUANTITY FOODS

131

DIVISION 04

UNIT - 05

TERMOB NO.

MEAT, FISH, AND
POULTRY
DEEP PRYING

19-030

1.00 CONDITION

INGREDIENTS UTENSILS.

( ) 1.01 SHRIMP ( ) 1.12 BREADING SET-UP

( ) 1.02 CLAMS ( ) 1.13 FRYING BASKET'
( ) 1.03 OYSTERS ( )' 1.14 BASIC UTENSILS

( ) 1.04 SCALLOPS ( TABLE T-3 )

( ) 1.05 FILET OF SOLE EQUIPZENT
( ) 1.06 EGGS ( ) 1-.15 DEEP FRYER WITH FAT

( ) 1.07 MILK
( ) 1.08 FLOUR OTHER
( ) 1.09 BREAD CRUMBS ( ) 1.16 FORMULA FOR

( ) 1.10 LEMON AND PARSLEY FISHERMAN'S PLATTER

( ) 1.11 SAUCES

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE FIFTY PORTIONS OF FISHERMANrS PLATTER

EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 PREHEAT FAT IN FRYER
( ) 2.04 PREPARE DREADING SET-UP
( ) 2.05 CLEAN SEAFOOD ,

( ) 2.06 BREAD SEAFOOD
( ) 2.07 FRY SEAFOOD
( ) 2.08 TRANSFER TO SERVICE PLATTER
( ) 2.09 PREPARE SAUCES
( ) 2.10 GARNISH WITH LEMON AND PARSLEY
( ) 2.11 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 FISHERMAN'S PLATTERS PREPARED WITH QUANTITY, COLOR,

_ TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EX-

PERT RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INUEDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 TO 375 F
( ) 3.04 MIXTURES IN PANS AND PANS IN POSITION



INGREDIENTS
( ) 0 1.01

) 1402
) L03
) 1.04
) 1.05
) 1.06
) 1.07
) 1.08
) 1.09
) 1.10
) 1.11

UTENSILS
SHRIMP ( ) 1.12 BREADING SET-UP
CLAMS ( ) 1.13 FRYING BASKET
OYSTERS ( ) 1.14 BASIC UTENSILS
SCALLOPS ( TABLE T-3 )
FILET OF SOLE EQUIPMENT
EGGS ( ) 1.15 DEEP FRYER WITH FAT

MILK
FLOUR OTHER
BREAD CRUMBS ( ) 1.16 FORMULA FOR
LEMON AND PARSLEY_ FISHERMAN'S PLATTER
SAUCES

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 -PREPARE FIFTY PORTIONS OF FISHERMAN'S PLATTER
EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 PREHEAT FAT IN FRYER
( ) 2.04 PREPARE BREADING SET-UP
( ) 2.05 CLEAN SEAFOOD
( ) 2.06 BREAD SEAFOOD
( ) 2.07 FRY SEAFOOD
( 2.08 TRANSFER TO SERVICE PLATTER
( ) 2.09 PREPARE SAUCES
( ) 2.10 GARNISH WITH LEMON AND PARSLEY
( ) 2.11 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01' FISHERMAN'S PLATTERS PREPARED WITH QUANTITY, COLOR,
TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD OF (EX-

PERT RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY:

( j 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 TO 375 F
( ) 3.04 MIXTURES IN PANS AND PANS IN POSITION
( ) 3.05 THOROUGHLY
( ) 3.06 THOROUGHLY
( ) 3.07 UNTIL GOLDEN
( ) 3.08 ARRANGED IN PLEASING PATTERN
( ) 3.09 TO INWIDUAL SERVINGS
( ) 3.10 APPEARANCE IS PLEASANT
( ) 3.11 COMPLETELY 162
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PROGRAM QUANTITY FOODS"

coriE rite (s)

1.00 CONDITION

2.00' PERFORMANCE

MISOE NO.

DIVISION 04 MEAT, FISH, AND
POULTRY

UNIT 05 DEEP FRYING

TERMOB,NO. 19-030

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXSKEL___

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO.

-PROGRAM- QUANTITY tavIsIon_04_

UNIT 06

TERMOB NO.,

MEATS, FISH, AND

POULTRY
POACHING

19-031

00.1.00 CONDITION

INGREDIENTS ,
EQUIPMENT

( ) 1.01 SALMON STEAKS, BONELESS ( ) 1.05 STOVE WITH OVEN

( ) 1.02 COURT BOUILLON
PREVIOUSLY PREPARED

UTENSILS p_ OTHER -

( ) 1.03 POACHING PANS ( ) 1.06 FORMULA FOR

( ) 1.04 BASIC UTENSILS (TABLE T-3)
,

- POACHED SALMON

2.00. PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE FIFTY PORTIONS OF POACHED SALMON EMPLOYING

THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 BUTTER THE BAKING PANS
( ) 2.04 PREHEAT OVEN
( ) 2.05 PLACE FISH IN PANS
( ) 2.06 ADD COURT BOUILLON
( ) 2.07 COOK FISH
( ) 2.08 DRAIN FISH

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

)
3.01 ,POACHED SALMON IS PREPARED WITH QUANTITY, COLOR,

TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF

EXPERT RATERS. TO BE COMPLETED WITHIN 45 MINUTES

WITH EACH OPERATION JUDGED AS SATISFACTORY OR

UNSATISFACTORY.

( ) 1.02 ALL INGREDIENTS ASSEMBLED; MEASURED AgD SCALED TO

WITHIN 5% ACCURACY

( ) 3.03 ALL OVER INSIDE
( ) A3.04 TO 350° F
( ) 3.05 POSITIONED, FOR EFFICIENT COOKING

( ) 3.06 TO BARELY COVER
( ) 3.07 'OR TWENTY MINUTES
( ) 3.08 THOROUGHLY
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PROGRAM 0UANTITY FOQDS'

USOE CODE NO(S)

1.00 CONDITION

MISOE NO.

DIVISION 04 MEET, FISH, AND
.POULTRY

06 POACHING

TERMOB NO. 19-031

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

_GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO.

PROGRAM QUANTITY FOODS

136

1.00 CONDITION

INGREDIENTS

DIVISION 04

UNIT 07

TERMOB NO.

UTENSILS
( TENDERLOIN-TIPS-, - ( ) 1.09.

( ) 1.02
( ) 1.03
( ) 1.04

( ) 1.05
( ) 1.06
( ) 1.07

( ) 1.08

2 . 00 PERFORMANCE

TRIMMED, FAT FREE
MUSHROOMS, SLICED
BUTTER
HOT BROWN SAUCE,
PREVIOUSLY.PREPARED
BURGUNDWINE
OIL
TOAST POINTS,
PREVIOUSLY PREPARED\
PARSLEY

( ) 1.10
( ) 1.11
( ) 1.12

( ) 1.13
EQUIPMENT
( ) 1.14
OTHER
C 1 1.15

MEATS,_ FISH,
AND POULTRY
SAUTEING,

19-032

MIXING BOWL
SAUTE PAN
SAUTOIR.
INDIVIDUAL PORTION
CASSEROLES, HEATED
BASIC UTENSILS (TABLE T-3)

STOVE

FORMULA FOR SAUTEED
TENDERLOIN TIPS

GENERAL bTATEMENT OF PERFORMANCE AND RESULTING OUTCOME

() 2.01 PREPARE FIFTY PORTIONS OF SAUTEED TENDERLOIN TIPS
WITH MUSHROOMS IN SAUCE EMPLOYING THE FOLLOWING
OPERATIONS:

( 2.02
( ) 2.03
( ) 2.04
( ) 2.05
( ) 2.06

( ) 2.07
( ) 2.08
( ) 2.09
( ) 2.10
( ) 2.11

3.00 EXTENT

ASSEMBLE ALL INGREDIENTS
SLICE TENDERLOIN TTPS
MELT BUTTER IN SAUTEING. PAN OVER LOW HEAT
SAUTE MUSHROOMS
SIMMER SAUTEED MUSHROOMS, HOT BROWN SAUCE, BURGUNDY
WINE, AND SEASONING

HEAT OIL IN SAUTOIR
COOK - TENDERLOIN. TIPS
DRAIN OIL FROM COOKED'TIPS
SIMMER COOKED TIPS WITH MUSHROOM SAUCE
GARNISH WITH TOAST POINTS AND PARSLEY

IGENERAL STATEMENT OF EXTENT AND EX-TENT OF REsuLTING. OUTCOME

1--Y 3.01 SAUTEED TENDERLOIN TIPS AVEPARED WITH QUANTITY,
COLOR, TEXTURE, AROMA AND T E TO APPROVAL OF BOARD-

EXPERT RATERS, TO BE,,C04PLETED WITHIN 30 M/NVTE$
WITH EACH OPERATION JUDGED AS SATISFACTORY OR UN..)

SATISFACTORY.

( ) , 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN-1V -ACCITRACt=



INGREDIENTS UTENSILS--
( ) 1.01 TENDERLOIN TIPS, ( ) 1.09

TRIMMED, FAT FREE ( ) 1.10
( ) 1.02 MUSHROOMS, SLICED ( ) 1.11
( ) 1.03 BUTTER ( ) 1.12

( ) 1.04 HOT BROWN SAUCE,
PREVIOUSLY PREPARED ( ) 1.13

) 1.05 BURGUNDY WINE EQUIPMENT
( ) 1.06 OIL ( ) 14

( ) 1.07 TOAST POINTS, OTHER
PREVIOUSLY PREPARED ( ) 1.15-

( ) 1.08 PARSLEY

2.00 PERFORMANCE

MIXING. BOWL
SAUTE PAN
SAUTOIR
INDIVIDUAL PORTION
CASSEROLES, HEATED
BASIC UTENSILS (TABLE T-3)

STOVE

FORMULA FOR SAUTEED
TENDERLOIN TIPS

GENERAL. STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

C) 2.01 PREPARE FIFTY PORTIONS OF SAUTEED TENDERLOIN TIPS
WITH MUSHROOMS IN SAUCE EMPLOYING THE FOLLOWING
,OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 SLICE TENDERLOIN TIPS
( ) 2.04 MELT BUTTER IN SAUTEING PAN OVER LOW HEAT
( ) 2.05 SAUTE MUSHROOMS
( ) 2.06 SIMMER SAUTEED MUSHROOMS, HOT BROWN SAUCE, BURGUNDY

WINE, AND SEASONING
( ) 2.07 HEAT OIL IN SAUTOIR
( ) 2.08 COOK TENDERLOIN TIPS
( ) 2.09 DRAIN OIL FROM COOKED TIPS
( ) 2.10 SIMMER COOKED TIPS WITH MUSHROOM SAUCE
( ) 2.11 GARNISH WITH TOAST POINTS AND PARSLEY

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RES1ING OUTCOME
.01 SAUTEED TENDERLOIN TIPS ARE PREPARED WITH QUANTITY,

COLOR, TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD

OF EXPERT RATERS. TO BE COMPLETED WITHIN 30 MINUTES
WITH EACH OPERATION JUDGED AS SATISFACTORY OR UN-

SATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 ON THE BIAS
) 3.04 WITHOUT BURNING

( ) 3.05 FOR TEN MINUTES
( ) 3.06 FOR TtN MINUTES
( ) 3.07. TO SMOKE POINT
( ) 3.08 FOR TWO MINUTES
( ) 3.09 THOROUGHLY

3.10:WITHOUT SCORCHING
( ) 3.11 APPEARANCE-IS. PLEASING
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PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

DIVISION 04 MEAT, FISH, AND

POULTRY
UNIT 07 SAUTEING

TERMOH NO. -19-032

GENERAL STATEMENT'OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT.OF EXTENT AND-EXTENT OF RESULTING OUTCOME
a

1 3 8



MISOE NO.

PROGRAM QUANTITY FOODS

1.00 CONDITION

INGREDIENTS
( ) 1.01 BRISKET
( ) 1.02 SALT AND PEPPER
( ) 1.03 VARIOUS SPICES
UTENSILS
( ) 1.04 LARGE PCT
( ) 1.05 TOWEL
( ) 1.06 BASIC UTENSILS

2.00 PERFORMANCE

DIVISION 04

UNIT-

MEAT, FISH,'-`AND
POULTRY

08 STEAMING

TERMOB NO. 19-033

(TABLE T-3)

EQUIPMENT
( ) 07
( ) 1.08

) 1.09
OTHER
( ) 1.10

STEAMER
SINK
STOVE

FORMULA FOR
STEAMED BRISKET

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME ,

( ) .2.01 PREPARE FIFTY PORTIONS QF STEAMED CORNED BEEF BRISKET

EMPLOYING THE FOLLOWING OPERATIONS:

( )

( ) 2.03
( ) 2.04
( ) 2.05
( ) 2.06
( ) 2.07
( ) 2.08

3.00 EXTENT

ASSEMBLE ALL INGREDIENTS
PLACE BRISKET IN STEAMER
SEASON BRISKET
STEAM BRISKET
TRANSFER TO SERVICE PLATTER
CARVE BRISKET
CLEAN UTENSILS

410

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 BEEF BRISKET IS PREPARED WITH-QUANTITY, COLOR, TEXTURE

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 1-1/2 HOURS WITH EACH

OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.4.7

(-) 3.08

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY
POSITIONED FOR EFFICIENT COOKING
LIGHTLY
FOR ONE HOUR AT SIX POUNDS PRESSURE
ARRANGED FOR PLEASING APPEARANCE
UNIFORM SLICES OF APPROXIMATELY THREE OUNCES

COMPLETELY .
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PROGRAM QUANTITY FOODS .

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

MISOE NO

DIVISION04 MEAT, FISH, AND
POULTRY

UNIT 08 STEAMING

TERMOB NO. 19-033

GENERAL STATEMENf OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL, STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO.

PROGRAM- QUANTITY FOODS DIVISION 04

UNIT

MEAT, FISH, AND
POULTRY
STUFFINGS AND. F.

BREADING

1.00 CONDITION

TERMOB NO. 11-034,

INGREDIENTS EQUIPMENT
( ) 1.01 BREAD, DRIED ( ) 1.12 STOVE WITH OVEN

( ) .1.02 CHOPPED CELERY OTHER
( ) 1.03 CHOPPED ONIONS ( ) 1.13 FORMULA FOR BASIC

( ) 1.04 BUTTER BREAD STUFFING

( ) 1.05 SALT, SAGE, PARSLEY,
AND POULTRY SEASONING

( ) 1.06 FAT . '4

(') 1.07 CHICKEN STOCK

2.00 PERFORMANCE a

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( 2.01 PREPARE FIFTY PORTIONS OF BASIC BREAD STUFFING,-
EMPLOYING THE FOLLOWING OPERATIONS:

( )- 2.02
( ) 2.03
( ) 2.04

) 2.05
( ) 2.06
( ) 2.07
( ) 2.08

3.00 EXTENT

ASSEMBLE ALL INGREDIENTS
TRIM BREAD
CUT BREAD
SAUTE CELERY AND ONIONS
COMBINE INGREDIENTS
TOSS INGREDIENTS
'BAKE STUFFING 4

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 1.01 STUFFING IS PREPARED.WITH QUANTITY, COLOR, TEXTURE,

AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 1-1/2 HOURS WITH
EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY.

..ALLINGR-T-FMr2rSSE---ASMBLED;MEASURELiAND SCALED TO

WITHIN 5% ACCURACY
3.03 ALL CRUSTS REMOVED
3.04 INTO CUBES
3.05 UNTIL TENDER
3.06 ALL INGREDIENTS COMBINED
3.07 LIGHTLY
3.08 AT 350° F TO i75° F FOR ONE HOUR
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MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 04 MEAT, FISH', AND
POULTRY

USOE CODE NO(S)- UNIT 09 STUFFINGS AND
BREADING

TERMOB NO. 19-034

1.00 CONDITION

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

.GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO.

PROGRAM QUANTITY FOODS

1.00 CONDITION

INGREDIENTS
( ) 1.01 SCALLOPS, TRIMMED
( ) 1.02 EGGS, BEATEN
( ) 1033 MILK
( ) 1.04 BREAD FLOUR
( ) 1.05 BREAD CRUMBS

2.00 PERFORMANCE

DIVISION 04

UNIT 09

TERMOB NO.

UTENSILS
( ) 1.06
( ) 1.01
( ) 1.08
OTHER
( ) 1.09

MEAT, FISH, AND
POULTRY
STUFFINGS AND
BREADING
19-035

FOUR PANS
BOWL
BASIC UTENSILS (TABLE T-3)

FORMULA FOR
BREADING SCALLOPS

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 BREAD SEVEN POUNDS OF SCALLOPS EMPLOYING THE

FOLLOWING OPERATIONS:

2.02 ASSEMBLE ALL INGREDIENTS
2.03 MAKE BREADING SET-UP
2.04 COAT SCALLOPS WITH FLOUR
2.05 DIP SCALLOPS IN EGG WASH
2.06 DIP SCALLOPS IN BREAD CRUMBS
2.07SET-FINISHED SCALLOPS ASIDE

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 SCALLOPS ARE BREADED WITH QUANTITY, COLOR, TEXTURE,
AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( )

( )

3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

3.03 PAN FOR s'cALLops, PAN WITH FLOUR, BOWL WITH MILK
AND EGG MIXIIIDRE, PAN WITH BREAD CRUMBS AND EMPTY
PAN IS SET UP

( ) 3.04 COMPLETELY COVERED
'( ) 3.05 NO DRY SPOTS SHOW
( ) 3.06 COMPLETELY COVERED
( ) 3.07 IN EMPTY PAN 143
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PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

I

Mr;OE NO.

DIVISION 04 MEAT, FISH, AND
POULTRY

UNIT 09 STUFFINGS An
1! BREADINGS
TERMOB NO. 19-035

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENeND EXTENT OF RESULTING OUTCOME
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MISOE NO.

PROGRAM QUANTITY FOODS

145

DIVISION 05 SOUPS AND SAUCES

1.00 CONDITION

INGREDIENTS
( ) 1.01
( ) 1.02
( ) 1.03
( ) 1.04
( ) 1.05
UTENSILS
( ) 1,06
( ) 1.07
( ) 1.08
( ) 1.09

2.00 PERFORMANCE

UNIT 01 SAUCES

TERMOB NO. 19-036

EQUIPMENT
EGG YOLKS ( ) 1.10 STOVE

WATER
MELTED BUTTER
LEMON JUICE
SALT AND PEPPER

OTHER
SAUCE PAN ( ) 1.11 FORMULA FOR

MIXING BOWL HOLLANDAISE SAUCE

STRAINER
BASIC UTENSILS (TABLE T-3)

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE ONE AND ONE-HALF QUARTS OF HOLLANDAISE SAUCE

EMPLOYING THE FOLLOWING OPERATIONS:

( f 2.02 ASSEMBLE ALL INGREDIENTS
( -2:03--COMBINE-YOLKS-AND-WATER
( ) 2.04 WHIP YOLKS AND WATER
( ) 2.05 WARM YOLKS AND WATER
( ) 2.06 STIR THE MIXTURE
( ) 2.07 ADD BUTTER
( ) 2.08 WHIP THE MIXTURE
( ) 2.09 SEASON THE MIXTURE

( ) 2.10 STRAIN THE MIXTURE
( ) 2.11 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 HOLLANDAISE SAUCE IS MADE WITH QUANTITY, COLOR, TEX-

TURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH

OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY
( ) 3.03 IN BOWL
( ) 3.04 THOROUGHLY
( ) 3.05 OVER BOILING WATER
( ) 3.06 THOROUGHLY



( ) 1.01
( ) 1.02
( ) 1.03
( ) 1.04
(. ) 1.05
UTENSILS
( ) 1.06
( ) 1.07
( ) 1.08
( ) 1.09

EGG YOLKS
WATER
MELTED BUTTER
LEMON JUICE
SALT AND.PEPPER

2.00 PERFORMANCE

SAUCE PAN,
MIXING BOWL
STRAINER
gASIC UTENSILS (TABLE T-3)

( ) I . 11:1 STOVE

OTHER
( ) 1.11 FORMULA FOR

HOLLANDAISE SAUCE'

GENERAL STATEMENT OF PERFORMANCE' AND RESULTING OUTCOME

( ) 2.01 PREPARE ONF AND ONE-HALF QUARTS OF HOLLANDAISE SAUCE

EMPLOYING THE FOLLOWING OPERATIONS:

( Y 2.02
( ) 2.03
( ) 2.04
( ) 2.05
( ) 2.06
( ) 2.07
( ) 2.08
( ) 2.09
( ) 2.10
( ) 2.11

3.00 EXTENT

ASSEMBLE ALL INGREDIENTS
COMBINE YOLKS AND WATER
WHIP YOLKS AND WATER
WARM YOLKS AND WATER
STIR THE MIXTURE
ADD BUTTER
WHIP-THE MIXTURE.
SEASON THE-MIXTURE
STRAIN THE MIXTURE
CLEAN UTENSILS

GENERAL STATEMENT OF EXTENT AND EXTENT OF. RESULTING OUTCOME

( ) 3.01 HOLLANDAISE SAUCE IS MADE. WITH QUANTITY, COLOR, TEX-

TURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH

OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

(.)e3.02

( .) 3.03
( ) 3.04
( )

C ) 3..06

( ) 3.07
( ) 3.08
00' 3.09
( ) 3.10
( ) 3.11

ALL INGREDIENTS ASSEMBLED; MEASURED, AND SCALED TO

WITHIN 55b4;ASCURACY
IN BOWL
THOROUGHLY°
OVER BOILING WATER
THOROUGHLY
SLOWLY
THOROUGHLY
LIGHTLY
ALL LUMPS ARE REMOVED
COMPLETELY
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PROGRAM, QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

MISDE NO.

DIVISION 05 AND SAUCES

UNIT 01 sAucgs

TERMOB NO. 19-036

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE

PROGRAM QUANTITY FOODS

148

1.00 CONDITION

DIVISION 05 SOUPS AND SAUCES

UNIT 01 SAUCES

TERMOB NO. 15-03

INGREDIENTS EQUIPMENT
( ) 1.01 BUTTER ( ) 1.08 STOVE

( ) 1.02 PASTRY FLOUR
( ) 1.03 CHICKEN STOCK, HOT
( ) 1.04 SALT AND PEPPER
UTENSILS
( ) 1.05 SAUCE POT
( ) 1.06 STRAINER
( ) 1.07 CHEESECLOTH
( ) 1.08 BASIC UTENSILS (TABLE T-3)

,OTHER
( ) 1.09 FORMULA FOR

VELOUTE SAUCE

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
) 2.01 PREPARE ONE GALLON OF VELOUTE SAUCE EMPLOYING

THE FOLLOWING OPERATIONS:

( ) 2.02 A.5SEMBLE- ALL TOREDTENTS
) 2.03 MELT BUTTER

( ) 2.04 ADD FLOUR
'( ) 2.05 COOK MIXTURE

( ) 2.06 ADD CHICKEN STOCK
-( ) 207 WHIP MIXTURE

( ) 2.08 SIMMER MIXTURE,
( ) 2.09 STRAIN MIXTURE
( ) 2.10 CLEAN UTENSILS

3.00 EXTENT

GENERAL-STATE*ENT OF EXTENT AND EXTENT OF RESULTING OUTgOME
( ) 3.01 VELOUTE SAUCE IS PREPARED WITH QUANTITY, COLOR, TEX-

( ) 3.02

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07

TURE, AROMA AND TASTE TO APPROVAL OF BOARD 0 EXPERT
RATERS. TO BE COMPLETED WITHIN 40 MINUTES W TH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISF CTORY.

ALt- INGREDIENTS ASSEMIILED, MEASURED AND SCALED TO

WITHIN 5% ACCURACY
WITHOUT BURNING
STIRRING SLOWLY
SLOWLY, FIVE TO SIX MINUTES WITHOUT BROWNING
LIGHTLY
THOROUGHLY



INGREDIENTS
( ) 1.01
( ) 1.02
( ) 1.03
( ) 1.04
UTENSILS
( ) 1.05
( ) 1.06,

( ) 1.07
( ) 1.0.8

2.00 PERFORMANCE

BUTTER
PASTRY FLOUR
CHICKEN STOCK, HOT
SALT AND PEPPER

SAUCE POT
STRAINER
CHEESECLOTH
BASIC UTENSILS (TABLE T-3)

EQUIPMENT
( ) 1.08 STOVE

OTHER
( ) 1.09 FORMULA FOR

VElpULTE SAUCE

GENERAL. STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
) ,2.61" PREPARE ONE GALLON OF VELOUTE SAUCE EMPLOYING

THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE-ALL INGREDIENTS
( ) 2.03 MELT BUTTER
( ) 2.04 ADD FLOUR
( ) 2.05 COOK MIXTURE
(' ) 2.06 ADD CHICKEN STOCK
( ) 2.07 WHIP MIXTURE
( ) 2.08 SIMMER MIXTURE
( ) 2.09 STRAIN MIXTURE
( ) 2.10 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( 3.01 VELOUTE SAUCE IS PREPARED WITH QUANTITY, COLORi.. TEX-

TURE, AROMA AND TASTE TO APPROVAL OP BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 40 MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3!.02 ALL INGREDIENTS ASSEMBLED: frAir-§liMEnrREO
`WITHIN 5% ACCURACY

( ) 3.03 WITHOUT BURNING
( ) 3.04 STIRRING' SLOWLY

( ) 3.05 SLOWLY, FIVE TO SIX MINUTES WITHOUT BROWNING

( ) 3.06 LIGHTLY
( ) 3,;07 THOROUGHLY
( ) 3.08 FOR THIRTY MINUTES
( ) 3.09 ALL LUMPS ARE REMOVED
( ) 3.10 COMPLETELY

149

T-84

7/74



PROGRAM QUANTITY FOODS

UK:1E CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

DIVISION 05 soups AND SAUCES

UNIT 01 SAUCES

TERMOB NO. 19-037

.14

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

1.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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_MISOE NO.

PROGRAM QUANTITYQUANTITY rodbs

1.00 CONDITION

INGREDIENTS
( ) 1.01
( ) 1.02
( ) ,1.03
( ) 1.04
( ) 1.05
( ) 1.06
( ) 1.07
( ) 1.08
( ) 1.09
( ) 1.10

2.00 PERFORMANCE

151
/'--

DIVISION 0.) c SOUPS AND SAUCES

UNIT 01 SAUCES

TERMOB NO. 19-038

SUN OF SALT PORK
ONIONS, PAYSANNE CUT
CELERY, PAYSANNE CUT
CARROTS, PAYSANNE CUT
LEEKS, PAYSANNE CUT
SACHET BAG
CANNED TOMATOES
SALT, PEPPER AND SUGAR
BASIC WHITE STOCK
VEAL AND PORK BONES,

BROWNED

AJTENSILS
( ) 1.11 BRAZIER
( ) 1.12 SAUCE PAN
( ) 1.13 FOOD MILL
( ) 1.14 BASIC UTENSILS

(TABLE T-3)
( ) 1.15 SERVICE-BOWL
EQUIPMENT
( ) 1.16 STOVE WITH OVEN
OTHER
( ) 1.17_ FORMULA FOR

-TOMATO SAUCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
PREPARE FIFTY PORTIONS OF TOMATO SAUCE EMPLOYING
THE FOLLOWING OPERATIONS:

( ) 2.01

( ) 2.02
( ) 2.03
( ) 2.04
( ) 2.05
( ) 2.06
( ) 2.07
( ) 2.08
( ) 2.09
( ) 2.10

3.00 EXTENT

ASSEMBLE ALL INGREDIENTS
SAUTE SALT PORK
ADD REMAINING INGREDIENTS
SEASON SAUCE
BAKE SAUCE
REMOVE BONES
PUT SAUCE THROUGH FOOD MILL
TRANSFER TO SERVICE BOWL
CLEAN UTENSILS

3

t

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 TOMATO SAUCE IS PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT RATERS.
TO BE COMPLETED WITHIN 1-1/2 HOURS WITH EACH OPERATION
JUDGED AS SATISFACTORY-OR UNSATISFACTORY.

( ), 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 UNTIL SKIN LOOSENS
( ) 3.04 ALL REMAINING INGREDIENTS ADDED
( ) 3.05 LIGHTLY



INGREDIENTS UTENSILS
( ) 1.01 SKIN OF SALT PORK- ( ) 1.11 BRAZIER

( ) 1.4 ONIONS, PAYSANNE CUT ( ) 1.12 SAUCE PAN

( ) 1.03 CELERY, PAYSANNE CUT ( ) 1.13 FOOD MILL

A ) 1,04 CARROTS., PAYSANNE CUT ( ) 1.14 BASIC UTENSILS

`( ) 1.05 LEEKS, PAYSANNE CUT (TABLE T-3)

( )' 1.06. SACHET BAG ( ) 1.15 SERVICE BOWL

( ) 1.07 CANNED TOMATOES, EQUIPMENT
( ) 1.08 SALT, PEPPER AND SUGAR ( ) 1.16 STOVE WITH OVEN..

( ) 1.09 BASIC WHITE STOCK OTHER
(-) 1.10 VEAL AND PORK BONES,

BROWNED
( ) 1.17 FORMULA FOR

TOMATO SAUCE

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPAREFIFTY PORTIONS CIP TOMATO SAUCE EMPLOYING
THE FOLLOWING OPERATIONS:

) 2.02
--L-22-,oa

ASSEMBLE ALL INGREDIENTS
SAUTE-SALT-PORK

( ) 2.04 ADD REMAINING INGREDIENTS
( ) 2.05 SEASON SAUCE
( ) 2.06 BAKE SAUCE
( ) 2.07 REMOVE BONES
( ) 2.08 PUT SAUCE THROUGH FOOD MILL
( ) 2.09 TRANSFER TO SERVICE BOWL
( ) 2.10 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OP EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 TOMATO SAUCE IS PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA, AND TASTE TO APPROVAL OF BOARD OFIXPERT RATERS.
TO BE COMPLETED WITHIN 1-1/2 HOURS WITH E CH OPERATION
JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07
( ) 3.08
( ) 3.09
( ) 3.10

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

UNTIL SKIN LOOSENS
ALI, REMAINING INGREDIENTS ADDED
LIGHTLY
AT 300° F FOR ONE HOUR
ALL BONES REMOVED
SAUCE IS PUREED
NO DRIPS ON SIDE OF BOWL
COMPLETELY
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MISOE NO

PROGRAM QUANTITY FOODS DIVISION 05 SOUPS. AND SAUCES

USOE CODE NO(S)

1.00 CONDITION

UNIT 01 SAUCES

TERMOB NO. 19-038

I

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

; A

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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1134
PROGRAM OUANTITYFOODS

1.00, CONDITION

INGREDIENTS
( ) 1.01
( ) 1.02
( ) 1.03
( ) 1.04
( ) 1.05
( ) 1.06
( .) .1.07
( ) 1.08

2.00 PERFORMANCE

DIVISION 05' RntiPs_ .pan SAUCES

UNIT 01 SAUCES

TERMOB NO. 19-039

UTENSILS
DICED ONIONS ( ) 1.09
DICED CELERY ( ) 1.10
DICED CARROTS ( ) 1.11
FAT EQUIPMENT
FLOUR (--) -1.12
HOT BROWN STOCK 1.13
BAY LEAF OTHER
SALT AND PEPPER ( ) 1.14

SAUCE POT
SERVICE BOWL
BASIC UTENSILS(TABLE T-3)

STOVE
SINK

FORMULA FOR ESPAGNOLE
SAUCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( )

-1-1

2.01 PREPARE FIVE QUARTS OF ESPAGNOLE SAUCE EMPLOYING
THE FOLLOWING OPERATIONS:

2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 MELT BUTTER
( ) 2.04 SAUTE VEGETABLES
( ) 2.05 ADD FLOUR
( ) 2.06 COMMIXTURE.
( ) 2.07 ADD BROWN STOCK AND BAY LEAF
( ) 2.08 SEASON SAUCE
( ) 2.09 SIMMER SAUCE
( ) 2.10 STRAIN SAUCE
( ) 2.11 TRANSFER TO SERVICE BOW
( ) 2.12 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 ESPAGNOLE SAUCE IS PREPARED WITH QUANTITY, COLOR, TEX-

TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COVETED WITHIN 1-1/2 HOURS WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) '1.-02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

WITHOUT BURNING
UNTIL ONIONS ARE TRANSPARENT
WHILE STIRRING
WHILE STIRRING FOR TEN MINUTES
BROWN_SAVCE_ILWRIPPEP

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06



INGREDIENTS UTENSILS
( ) 1.01 DICED ONIONS ( ) 1.09 SAUCE. POT
( ) 1.02 DICED CELERY ( ) 1.10 SERVICE BOWL
( ) 1.03 DICED CARROTS ( ) 1.11 BASIC UTENSILS(TABLE T-3)
( ) 1.04 FAT EQUIPMENT
( ) 1.05 FLOUR ( ) 1.12 STOVE
( ) 1.06 HOT BROWN STOCK ( ) 1.13 SINK

) 1.07 BAY LEAF OTHER
( ) 1.08 SALT AND PEPPER ( ) 1.14 FORMULA FOR ESPAGNOLE

SAUCE

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE FIVE QUARTS OF ESPAGNOLE SAUCE EMPLOYING

THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 MELT BUTTER
C ) 2.04 SAUTE VEGETABLES
( ) 2.05 ADD FLOUR
( ) 2.06 COOK MIXTURE

) 2.07 ADD BROWN STOCK AND BAY. LEAF
( ) 2.08 SEASON SAUCE
( ) 2.09 SIMMER SAUCE
( ) 2.10 STRAIN SAUCE
( ) 2.11 TRANSFER TO SERVICE BOWL
( ) 2.12 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 ESPAGNOLE SAUCE IS PREPARED WITH QUANTITY, COLOR, TEX-
TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 1-1/2 HOURS WITH EAC}
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

3.03 WITHOUT BURNING
3.04 UNTIL ONIONS ARE TRANSPARENT
3.05 WHILE STIRRING
3.06 WHILE STIRRING FOR TEN MINUTES
3.07 BROWN SAUCE,IS WHIPPED-IN
3.08 LIGHTLY
3.09 FOR THIRTY MINUTES
3.10 ALL LUMPS ARE REMOVED
3.11 MO DRIPS ON SIDE OF BOWL
3.12 COMPLETELY,
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MISOE NO.

PROGRAM QUANTITY FOODSk: DIVISION 05 SOUPS AND SAUCES

USOE CODE NO(S)

, 1.00 CONDITION

UNIT 01 SAUCES

TERMOB NO. 19-031,

2.00 PERFORMANCE

GENERAL STATEMENT qt.PE...4FORMANCE AND RESULTING OUTCOME

6

v

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

15-6



MISuE NO.

PROGRAM QUANTITY FOODS

1

1.00 CONDITION

INGREDIENTS
( ) 1.01. BUTTER
( ) 1.02 FLOUR
( ) 1.03 MILK, HOT
( ) 1.04 SALT

05 __NUTMEG

1
DIVISION 05 SOUPS AND SAUCES

UNIT 01 T sAuCEsr-

TERMOB-NO.

UTENSILS
( ) 1.07
( ) 1.08
EQUIPMENT
( ), 1.09
OTHER

19-046

TWO SAUCE POTS
BASIC UTENSILS (TABLE T-3)

STOVE

( ) 1.06 TOBASCO SAUCE

2.00 PERFORMANCE

( ) 1.1u FORMULA FOR BECHAME
SAUCE

GENERAL STATEMENT OF PERFORMANCE' AND RESULTING OUTCOME

( ) 2.01 PREPARE ONE GALLON OF BECHAMEL SAUCE EMPLOYING THE
FOLLOWING OPERATIONS:

2.02 ASSEMBLE ALL INGREDIENTS
2.03 MELT BUTTER
2.04 ADD FLOUR
2.05 COOK MIXTURE
2.06 ADD MILK
2.07 SEASON SAUCE
2.08 SIMMER SAUCE
2.09 BRING SAUCE TO BOIL
2.10 STRAIN SAUCE
2.11 'HOLD HOT FOR SERVICE

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.b1 BECHAMEL SAUCE IS PREPARED WITH QUANTITY, COLOR,
TEXTURE, 4ROMA AND TASTE TO APPROVAL OF BOARD OF EX-

PERT RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 WITHOUT BURNING
( ) 3.04 WHILE STIRRING
( ) 3.05 FOR EIGHT TO TEN MINUTES
( ) 3.06 SLOWLY WHILE WHIPPING
( ) 3.07 LIGHTLY
( ) 3.08 FOR FIVE MINUTES
( ) 3.09 DO NOT ALLOW TO BOIL BRISKLY



INGREDIENTS
( ) 1.01 BUTTER
( ) 1.02 FLOUR
( ) 1.03 MILK, HOT
( ) 1.04 SALT
( ) 1.05 NUTMEG
( ) 1.06 TOBASCO SAUCE

2.00 PERFORMANCE

UTENSILS
( ) 1.07 TWO SAUCE POTS
( ) 1.08 BASIC UTENSILS (TABLE T -3)
EQUIPMENT

) 1.09 STOVE
OTHER
( ) 1.10 FORMULA FOR BECHAMEL

SAUCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE ONE GALLON OF BECHAMEL SAUCE EMPLOYING THE

FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 MELT BUTTER
( ) 2.04 ADD FLOUR
( 1 2.05 COOK MIXTURE
( ) 2.06 ADD MILK
( ) 2.07 SEASON SAUCE

-4-1-2,08 SIMMER SAUCE--
( ) 2.09 BRING SAUCE TO BOIL
( ) 2.10 STRAIN SAUCE
( ) 2.11 HOLD HOT FOR SERVICE

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
(1 3.01 BECHAMEL SAUCE IS PREPARED WITH QUANTITY, COLOR,

TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EX-

PERT RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UMSATISfACTORY.

( ) 3.02

( ) 3.03
C ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07
( ) 3.08
( ) 3.09
C ) 3.10
( ) 3.11

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

WITHOUT BURNING
WHILE STIRRING
FOR EIGHT TO TEN MINUTES
SLOWLY WHILE WHIPPING
LIGHTLY
FOR FIVE MINUTES
DO NOT ALLOW TO BOIL BRISKLY
ALL LUMPS ARE REMOVED
AT 1800 F 168
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PROGRAM guaTITY FOODS

USOE CODE NO (S)

1.00 CONDITION

MI S OE NO.

DIVISION 05 SOUPS AND SAUCES

UNIT 01 SAUCES

TERMOB NO 19-040

a

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

159



MISOE NO.

PROGRAM QUANTITY FOODS

1G0

DIVISION 05 SOUPS AND SAUCES

UNIT 01

TERMOB NO. 19-041

1.00 CONDITION

"INGREDIENTS.
( ) 1.01 RED WINE
( ) 1.02 CHOPPED SHALLOTS
( ) 1.03, SALT, PEPPER AND THYME
( ) 144' BAY LEAF
( ) 1.05 ESPAGNOLE SAUCE

1.08 BUTTER
( ) 1.07 MARROW
( ) 1,08 BOILING WATER

2.00 PERFORMANCE

UTENSILS
( ) 1.09 TWO SAUCE PANS.
( ) 1.10 SERVICE PAN
A ) 1.11 BASIC UTENSILS

(TABLE T-3)
EQUIPMENT
( ) 1.12
OTHER
( ) 1.13

STOVE

FORMULA FOR
BORDELAISE SAUCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE ONE QtYART OF BORDELAISE SAUCE EMPLOYING THE

FOLLOWING OPERATIONS:
s.

( ) 2.02
( ) 2.03
( ) 2.04
( ) 2,05
( ) 2.06
( ) 207
C ) 2..08

( ) 2.09
( ) 2.10
( ) 2.11
( ) 2.12
( ) 2.13
( ) 2.14
( ) 2.15
( ) 2.16

3.00 EXTENT

ASSEMBLE ALL INGREDIENTS
PLACE WINE, SHALLOTS AND BAY LEAF IN SAUCEPAN
SEASON MIXTURE
BOIL MIXTURE
ADD ESPAGNOLE SAUCE
SIMMER SAUCE
ADD BUTTER
BLEND SAUCE
STRAIN SAUCE
POACH MARROW
REMOVE MARROW PIECES
ADD JUICE TO SAUCE
BLEND SAUCE
TRANSFER TO SERVICE PAN
CLEAN UTENSILS

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING'OUTCOME
t ) 3.01 BORDELAISE SAUCE IS PREPARED WITH QUANTITY, COLOR,

TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EX
PERT RATERS. TO BE COMPLETED WITHIN 1 HOUWWITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

() 3.0/ ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY



INGREDIENTS UTENSILS
( ) 1.01 RED WINE ( ) 1.09 TWO SAUCE PANS

( ) 1.02 CHOPPED SHALLOTS ) 1.10 SERVICE PAN

( ) 1.03' SALTI-PEPPER AND THYME ) 1.11 BASIC UTENSILS

( ) 1.04 BAY LEAF (TABLE T-3)

( ) 1.05 ESPAGNOLE SAUCE EQUIPMENT
( ) 1.06 BUTTER ( ) 1.12 STOVE

( ) 1.07 MARROW OTHER
( 1.;08 BOILING WATER ( ) 1.13 FORMULA FOR

BORDELAISE SAUCE

2.00 PERFORMANCE

JR.

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( 2.01 PREPARE ONE QUART OF BORDELAISE SAUCE EMPLOYING THE

FOLLOWING OPERATIONS:

2.02
2.03
2.04
2.05
2.06
2.07
2.08
2.09
2.10
2.11
2.12
2.13
2.14
2.15
2.16

3.00 EXTENT

?ASSEMBLE ALL INGREDIENTS
PLACE WINE, SHALLOTS AND BAY LEAF IN
SEASON MIXTURE
BOIL MIXTURE
"ADD ESPAGNOLE SAUCE
SIMMER SAUCE
ADD BUTTER
BLEND SAUCE
STRAIN SAUCE
POACH MARROW
REMOVE MARROW PIECES
ADD JUICE TO SAUCE
BLEND SAUCE
TRANSFER TO SERVICE PAN
£LEAN UTENSILS

SAUCEPAN

GENERAL STATEMENT OF EXTENT AND EXTENT OF' RESULTING OUTCOME

( ) 3.01 BORDELAISE SAUCE IS PREPARED WITH QUANTITY, COLOR,
TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EX-
PERT RATERS. TO BE COMPLETED WITHIN 1 HOURIIITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( .02

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07
( ) 3.08
( ) 3.09
( ) 3.10
( ) 3.11
( ) 3.12
( ) 3.13
( ) 3.14
( ) 3.15
( ) 3.16

ALL INGREDIENTS ASSEMBLED;
WITHIN SI ACCURACY

INGREDIENTS PLACED IN PAN
LIGHTLY
FOR FIVE MINUTES
WHILE MIXING
FOR THIRTY MINUTES
WHILE MIXING
THOROUGHLY
ALL LUMPS ARE REMOVED
FOR THREE MINUTES
ALL PIECES REMOVED
WHILE MIXING
THOROUGHLY
NO DRIPS ON SIDE OF PAN
COMPLETELY

T-921 01

MEASURED AND SCALED TO
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PROGRAM QUANTITY FOODS

USOE CODE NO (S}

1.00 CONDITION

2.00 PERFORMANCE

MISOE NO.

DIVISION 05 SOUPS AND SAUCES

UNIT 01 SAUCES.

TERMOB NO. 19-041

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT or WENT AND EXTENT OF RESULTING OUTCOME

162



MISOE NO.

PROGRAM QUANTITY FOODS

.

1.001 CONDITION
4 /

INGREDIENTS
(') 1.01 BEEF BONES
( 1.02 CHOPPED ONIONS
( ) 1.03 CHOPPED CELERY
( ) 1.04 BAY LEAVES
( ) 1.05 SALT, PEPPER,

THYME AND CLOVES
( ) 1.06 PARSLEY STEMS

DIVISION 05

UNIT 01

TERMOB NO.

SOUPS AND-SAUCES

SAUCES

19 -042

UTENSILS
( ) 1.07 STOCK POT
( ) 1.08 BASIC UTENSILS (TABLE T-3)
EQUIPMENT
( ) 1.0'9 STOVE

OTHER
() 1.10 FORMULA FOR WHITE STOCK

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2;01 PREPARE, TWENTY PORTIONS OF WHITE STOCK

EMPLOYING THE FOLLOWING OPERATIONS:

( 1 /.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 CUT BONES .

.( ) 2.04 SIMMER BONES IN WATER
) 2.05 ADD VEGETABLES

( ) 2.06 SEASON MIXTURE
( ) 2.07 SIMMER MIXTURE
( ) ,2.08 STRAIN STOCK
( ) 2.09 COOL STOCK
( ) 2.10 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3,01. WHITE STOCK IS PREPAREIVWITH QUANTITY, COLOR, TEX-

TURE, AROMA AND TASTE_tO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 7 HOURS WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

ALL INGREDIEN S ASSEMBLED; MEASURED AN' SCALED
TO WITHIN 5% ACCURACY

303' TO FOUR INCH LENGTHS
3.04 FOR THREE HOURS
3.0s ALL VEGETABLES ADDED
3.06 LIGHTLY
3.-07 FOR THREE HOURS
3.08 ALL LUMPS ARE REMOVED
3.09 AS QUICKLY AS POSSIBLE
3.10 COMPLETELY 163



PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

MISOE NO.

DIVISION 05 SOUPS AND SAUCES

UNIT 01 SAUCES

TERMIB3NO. 19-042

GENERAL' STATEMENT OF PERFORMANCE AND RESULTING OUTCOME*

3.00 EXTENT

GENERAL STATEMENT OFTNT AND EXTENT OF RESULTING OUTCOME

164



MISOE NO.

PROGRAM UANTITY FOODS

165

DIVISION 05 SOUPS AND SAUCES

UNIT 01 SAUCES

TERMOB NO. 19 -043

1.00 CONDITION

INGREDIENTS '

( ) 1.01 BEEF BONES
( ) 1.02 WATER
( ) 1.03 'CHOPPED ONION
( ) 1.04 CHOPPED CARROTS
( ) 1.05 CHOPPED CELERY
( ) 1.06 BAY LEAVES, THYME,

PARSLEY AND PEPPERCORNS
) 1.07 TOMATO PUREE

2.00 PERFORMANCE

UTENSILS
( ) 1.08

( ) 1.09
) 1.10

EQUIPMENT
( ) 1.11
() 1.12

BASIC UTENSILS
(TABLE T -3)

10 GALLONS STOCK POT
ROASTING PAN

STOVE AND OVEN
SINK

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE FIVE GALLONS OF BROWN STOCK EMPLOYING

THE FOLLOWING OPERATIONS:

( )- 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 CUT BONES
( ) 2.04 BROWN BONES
( ) 2.05. SIMMER BONES IN WATER
( ) 2.06 ADD VEGETABLES AND SPICES
( ) 2.07 MIX TOMATO PUREE
( ) ,2.08 SIMMER MIXTURE
(.)- 2,09 STRAIN AND COOL STOCK
( 2.10 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME'.

( ) 3.01 BROWN STOCK IS PREPARED WITH QUANTITY, COLOR, TEX-
TURE, AROMA AND TASTE TO APPROVAL OF-BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 7 HOURS WITH EACH
-OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 THREE TO FOUR INCHES
( ) 3.04 TWENTY MINUTES UNTIL BROWN
( ) 3.05 THREE HOURS (SKIM SCUM)
( ) 3,06 EVENLY
( ) 3.07 WOODEN PADDLE
( ) 3.08 THREE HOURS (SKIM SCUM)
L- 3 09-IHMEDIATELY



INGREDIENTS UTENSILS
( ) 1:01 BEEF BONES ( ) 1.08 BASIC UTENSILS

( ) 1:02' WATER (TABLE T-3)

( ) 1.03 CHOPPED ONION ( ) 1:09 10 GALLONS STOCK POT

( ) 1.a4 CHOPPED CARROTS' ( ) 1.10 ROASTING PAN

( ) 1.05 CHOPPED CELERY EQUIPMENT
( ) 1.06 BAY LEAVES, THYME, -( ) 1,11e STOVE AND OVEN

PARSLEY AND PEPPERCORNS ( .) 1.12 SINK

( ) 1,01 TOMATO PUREE

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE FIVE GALLONS OF BROWN STOCK EMPLOYING
THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 CUT BONES
( ) 2.04. BROWN BONES
( ) 2.05 SIMMER BONES IN WATER 1

( ) 2A6 ADD VEGETABLES AND SPICES
( ) 2.07 MIX TOMATO PUREE
( ) 2.08 SIMMER MIXTURE
( ) 2.09 STRAIN AND COOL STOCK
( ) 2.10 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 BRO ` S OCK IS P PARED I QUAN ITY, COLOR, TEX-

TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 7 HOURS WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 THREE TO FOUR INCHES
( ) 3.04 TWENTY MINUTES UNTIL BROWN
( ) 3.05 THREE HOURS (SKIM SCUM)
( ) 3.06 EVENLY
( ) 3.07 WOODEN PADDLE
( ) 3.08 THREE HOURS (SKIM SCUM)
( ) 3.09 IMMEDIATELY IN SINK
( ) 3.10 COMPLETELY 166
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MISOE NO.

PROGRAM .QUANTITY FOODS DIVISION 05 SOUPS AND SAUCES

USOE CODE NO (S) UNIT 01 SAUCES

TERMOB NO. 19-043

1.00 CONDITION

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE.AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO,

PROGRAM QUANTITY FOODS DIVISION 05

UNIT 01

TERMOB NO.

1.00 CONDITION

INGREDIENTS

SOUPS AND SAUCES`

SAUCES

19-044

UTENSILS
( ) 1.01 FISH BONES AND TRIMMINGS ( ) 1.07 BASIC UTENSILS

( ) 1.02 CHOPPED CELERY (TABLE T -3)

( ) 1.03 CHOPPED ONIONS ( ) 1.09 10 GALLON

( ) 1.04 QUARTERED LEMONS STOCK POT

( ) 1.05 MIXED SPICES AND PARSLEY STEMS EQUIPMENT
( ) 1.06 WATER ( ) 1.09 STOVE

( ) 1.10 SINK

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE FIVE GALLONS OF FISH STOCK. EMPLOYING THE

FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( 4 2.03 POUR WATER IN STOCK POT
( ) 2.04 ADD VEGETABLES, SPICES, PARSLEY AND LEMONS

( ) 2.05 ADD BONES AND TRIMMINGS
( ) 2.06 STRAIN AND COOL STOCK
( ) 2.07 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 FISH STOCK-IS PREPARED WITH QUANTITY, COL

IC%

TEX-
TURE, AROMA AND TASTE TO APPROVAL OF BOARD 0 EXPERT
RATERS. TO BE COMPLETED WITHIN 1-1/2 HOURS WI H EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

_

3.62 ALL INGREDIENTS ASSEMBLED MEASURED-AND SCALED TO
WITHIN 5% ACCURACY

3.03 BRING TO 212° F
3.04 SIMMER FOR 45 MINUTES
3.05 BRING BACK TO BOIL FOR 15 MINUTES
3.06 IMMEDIATELY IN SINK
3.07 COMPLETELY 168



PROGRAM QUANTITY FOODS

USOE CODE NO(S)

Aor

1.00 CONDITION

4

2.00 PERFORMANCE

MISOE NO.

DIVISION 05 _SOUPS AND SAUCES

UNIT 01 ZADCES

TERMOB NO. 104n44

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO. .IINNII.P.I.II.MM.MeIIMNw.IIm.

PROGRAM QUANTITY FOODS

1.00 CONDITION

DIVISION 05 SOUPS AND SAUCES

UNIT 01 SAUCES

TERMOB NO. 19-045

INGREDIEWS EQUIPMENTi
) 1.01 PASTRY FLOUR ( ) 1.06 STOVE WITH OVEN

( ) 1.02 BUTTER
UTENSILS
( ) 1.03 BASIC UTENSILS (TABLE T-3)
( ) 1.04 20 QUART BRAISING POT
( ) 1.05 S/S CONTAINER

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE. ROUX FOR THICKENING A SAUCE EMPLOYING THE

FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( 2.03 MELT BUTTER
( ) 2.04 ADD PASTRY FLOUR
( ) 2.05 BAKE IN OVEN
( ) 2.06 TRANSFER TO S/S CONTAINER

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 WHITE STOCK IS PREPARED WITH QUANTITY, COLOR, TEX-

TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED IN 30 MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06.

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

WITHOUT BURNING
WELL BLENDED
TEN MINUTES AT 325° F
NO DRIPS ON SIDE OF CONTAINER

sip



MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 05 SOUPS AND SAUCES,

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

UNIT 01 pAugps

TERMOB NO. 19-045

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL. STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO. 172

PROGRAM QUANTITY FOODS DIVISION 05 SOUPS AND SAUCES

UNIT 01 SAUCES

TERMOB NO. 1g-DA6

1.00 CONDITION

INGREDIENTS . UTENSILS
( ) 1.01 BUTTER ( ) 1.11 6 QUART SAUCEPOT
( ) 1.02 PASTRY FLOUR ( ) 1.12 BASIC UTENSILS
( ) . 1,03 CURRY POWDER (TABLE T-3)
( ) 1.04 DICED ONIONS ( ) 1.13 2 GAL.S/S
( ) 1.05 GARLIC CLOVES CONTAINER
( ) 1.06 DICED APPLES EQUIPMENT
( ) 1.07 DICED EGGPLANT ( ) 1.14' STOVE

( ) 1.08 TOMATO PUREE OTHER
( ) 1.09 SALT AND SPICES ( ) -1.15 FORMULA FOR
( ) 1.10 STOCKS (HOT) CHICKEN',

SHRIMP, LAMB, LOBSTER, VEAL
CURRY SAUCE

2.00. PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
C 3 2.01 PREPARE ONE GALLON OF CURRY SAUCE EMPLOYING

THE FOLLOWING OPERATIONS:-

( )

( ) 2.03
( ) 2.04
( ) 2.05
( ) 2.06
( ) 2.07
( ) 2.08
( ) 2.09
( ) 2.10.

( ) 2.11
( ) 2.12

3.00 EXTENT

ASSEMBLE ALL INGREDIENTS
MELT BUTTER
SAUTE ONIONS AND GARLIC CLOVES
ADD FLOUR
COOK MIXTURE
ADD CURRY POWDER
ADD STOCK AND TOMATO PUREE, AND BLEND MIXTURE
WHIP MIXTURE
ADD DkCED APPLE AND EGGPLANT
SIMMER 4

STRAIN INTO S/S CONTAINER

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OMICOME-

( ) 3.01 CURRY SAUCE IS PREPARED WITH QUANTITY, COLOA.,TEX-
TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH EACH
OPERATION, JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02

( ) 3.03
( ) 3.04
t 1 tm.

ALL 1t44REDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

WITHOUT BURNING
UNTIL TRANSPARENT
nmTnnTun cr.nwTv,,



t-

( ) 1.01 BUTTER ( ) 1.11 6. QUART SAUCEPOT

( ) 1.02- PASTRY FLOUR ( ) 1.12 BASIC UTENSILS
( ) 1.03 CURRY POWDER (TABLE T-3)

( ) 1.04 DICED ONIONS ( ) 1.13 2 GAL.S/S
( ) 1.05 GARLIC CLOVES CONTAINER
( ) 1.06 DICED APPLES EQUIPMENT
(-) 1.07 DICED EGGPLANT ( ) 1.14 STOVE
( ) 1.08 TOMATO PUREE . OTHER
( ) 1.09 SALT AND SPICES ( 1.1.5 FORMULA FOR
( ) 1.10 STOCKS (HOT) CHICKEN,

SHRIMP, LAMB, LOBSTER, VEAL
CURRY SAUCE

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE ,ONE GALLON OF CURRY SAUCE EMPLOYING

THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL-INGREDIENTS
( ) 2.03 MELT BUTTER
( ) 2.04 SAUTE ONIONS AND GARLIC CLOVES
( ) 2.05 ADD FLOUR
( ) 2.06 COOK MIXTURE
( ) 2.07 ADD CURRY POWDER
( ) 2.08 ADD STOCK AND TOMATO PUREE, AND BLEND MIXTURE
( ) 2.09 WHIP MIXTURE
( ) 2.10 ADD DICED APPLE AND EGGPLANT
( ) 2.11 SIMMER
( ) 2.12 STRAIN INTO S/S CONTAINER

3.00 EXTENT

GENERAL STATEMENT QF- XTENT AND EXTENT OF RESULTING OUTcOME
( ) 3.01 CURRY;21AUCE IS PREPARED WITH QUANTITY, COL R, TEX-

TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH BACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ), 3.02 -At iNGREDIENTt ASSEMBLED; gEASURED AND SCALED TO
WITHIN 5% ACCURACY

( 1 3.03 WITHOUT BURNING
( ) 3;04 UNTIL TRANSPARENT
( ) 3.05 STIRRING SLOWLY
( ) 3.06 SLOWLY, FIVE MINUTES
( ) 3.07 LIGHTLY
( ) 3.08 STIRRING SLOWLY AND THOROUGHLY
( ) 3.09 UNTIL WELL BLENDED
( ) 3.10 INTO SAUCE
( ) .11 ONE HOUR
( ) 3.12 COMPLETELY 173
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PROGRAM QUANTITY FOODS
4

USOE CODE NJ (S)

1.00 CONDITION

2.00 PERFORMANCE

MISOB NO.

DIVISION 05 SOUPS AND SAUCES.

UNIT 01 SAUCES

TERMOB ,O. 19-046

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME



MtSOE NO.

PROGRAM QUANTITY FOODS

175

DIVISION 05 SOUPS AND SAUCES

UNIT 02 SOUPS

TERMOS NO. lq-047

1.00 CONDITION

INGREDIENTS UTENSILS
( ) 1.01 GROUND SHANK ( ) 1.11 MEAT GRINDER
( ) 1.02 CHOPPED ONIONS ( ) 1.12 STOCK POT WITH SPIGOT
( ) 1.03 CHOPPED CELERY ( ) 1.13 SERVICE PAN
( ) 1.04 CHOPPED CARROTS ( ) 1.14 BASIC UTENSILS
( ) 1.05 EGG WHITES TABLE T-3)
( ) 1.06 PARSLEY STEMS EQUIPMENT-
( ) 1.07 SALT, PEPPER, THYME,

AND CLOVE
( )

OTHER
1.15 STOVE,

( ) 1.08 BAY LEAVES ( ) 1.16 FORMULA FOR
( ) 1.09 TOMATOES CLEAR CONSOMME
( ) 1.10 BEEF STOCK

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ). 2.01 PREPARE THREE GALLONS OF CLEAR CONSOMME EMPLOYING

THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 GRIND BEEF AND VEGETABLES
( ) 12.04 BLEND ALL INGREDIENTS
( ) 2.05 BRING TO BOIL
( ) 2.06 SIMMER-SOUP
( ) 2.07 REMOVE "RAM'
( ) 2.08 STRAIN SOUP
( ) 2.09 TRANSFER TO SERVICE PAN'
( ) 2.10 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 CLEAR CONSOMME IS PREPARED WITH QUANTITY, COLOR,

TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF
EXPERT RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH
EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY.

3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED 14k
WITHIN 5% ACCURACY

3.03 -THOROUGHLY
3.04 THOROUGHLY
3.05 BROUGHT TO SLOW BOIL
3-06 ECM oNE.AluLinul4maLlunuts.



INGREDIENTS UTENSILS
( ) 1.01 GROUND SHANK ( ) 1.11 MEAT GRINDER
( ) 1.02 CHOPPED ONIONS ( ) 1.12 STOCK POT WITH SPIGOT
( ) 1.03 CHOPPED CELERY ( ) 1.13, SERVICE PAN
( ) 1.04 CHOPPED CARROTS ( ) 1.14 BASIC UTENSILS
( ) 1.05 EGG WHITES (TABLE T-3)
( ) 1.06 PARSLEY STEMS EQUIPMENT
( ) 1.07 SALT, PEPPER, THYME,

AND CLOVE
( ) 1.15
OTHER

STOVE

( ) 1.08 tBAY LEAVES ( ) 1.16 FORMULA FOR
( ) 1.09 TOMATOES CLEAR CONSOMME
( ) 1.10 BEEF STOCK

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2;01 PREPARE THREE GALLONS OF CLEAR CONSOMME EMPLOYING

THE FOLLOWING OP TIONS:

( ) 2.b2 ASSEMBLE ALL IN DIENTS
( ) 2.03 GRIND BEEF AND VEGETABLES
( ) 2.04 BLEND ALL INGREDIENTS
( ) 2.05 BRING TO BOIL
( ) 2.06 SIMMER SOUP
( ) 2.07 REMOVE "RAFT"
( ) 2.08 STRAIN SOUP
( ) 2.09 TRANSFER TO SERVICE PAN
( ) 2.10 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND, EXTENT OF RESULTING OUTCOME
( ) 3.01 CLEAR CONSOMME IS PREPARED'WITH QUANTITY, COLOR,

TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF
EXPERT RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH
EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY.

( ) 3.0/ ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 THOROUGHLY
( ) 3.04 THOROUGHLY
( ) 3.05 BROUGHT TO SLOW BOIL
( ) 3.06 FOR ONE AND ONE-HALF HOURS
( ) 3.07 RAFT REMOVED'AND DISCARDED
( ) 3.08 ALL LUMPS AND PARTICLES REMOVED
( ) 3.09 NO DRIPS ON SIDE OF PAN
( ) 3.10 COMPLETELY

173

T-104

7174



PROGRAM OUANTITX FOODS,

USOE CODE NO (S)

1.00 CONDITION

2.00 PERFORMANCE

MISOE NO.

DIVISION05 SOUPS AND SAUCES

UNIT _02 SOUPS

TERMOB NO. 19-047

GENERAL STATEMENT OP PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OTITCOME

177



_MISOE NO,

PROGRAM _QUANTITY FOODS

178

st-

DIVISION 05 SOUES ND 1AUCES

UNIT 02 SOUPS

TERMOB NO. 19-04B

1.00 CONDITION

INGREDIENTS
4 1.01
) 1.02
) 1.03
) 1.04
) 1.05

DICED POTATOES
FISH STOCK, HOT
SALT-AND PEPPER
BUTTER
WORCESTERSHIRE SAUCE

UTENSILS
( ) 1.12
( ) 1.13
( ), 1.14
( ) 1.15
( ) 1.16

STOCK POT
SAUCEPAN__
SAUTE PAN
SERVICE PAN
BASIC UTENSILS

C ) 1.06 GROUND SALT PORK (TABLE T-3)

C ) 1.07 SLICED ONIONS EQUIPMENT
1.08 FLOUR ( ) 1.17 STOVE

) 1.09 MILK ( ) 1.18 FORMULA FOR NEW ENG-

) 1.10 LIGHT CREAM LAND FISH CHOWDER

C ) 1.11 HADDOCK CHIUS

2,00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

) 2.01- PREPARE FIFTY PORTIONS OF NEW ENGLAND FISH,CHOWDER
EMPLOYING THE FOLLOWING 'OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 SIMMER POTATOES, WORCJSTERSHIRE SAUCE, SEASONING

AND ONE GALLON OF 1611SH STOCK

( ) 2.04 HEAT SALT PORK
( ) 2.05 SAUTE BUTTER AND ONIONS IN SALT PORK
( ) 2.06 ADD FLOUR
( ) 2.07 COOK MIXTURE
( ) 2.08 ADD REMAINING FISH STOCK
( ) 2.09 COOK MIXTURE
( ) 2.10 HEAT MILK AND CREAM
( ) 2.11 COMBINE ALL INGREDIENTS
( ) 2.12 COOK CHOWDER
( ) 2.13 1MANSFER TO SERVICE PAN
( ) 2.14 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( 3.01 FISH CHOWDER IS PREPARED,WITH'QUANTITY, COLOR, TEX-
TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATER,. TO BE COMPLETED WITHIN ONE AND ONE-HALF HOURS,
EACH OPERATION' JUDGED SATISFACTORY OR UNSATISFACTORY.

() 3.02 ALL INGAEDIiNTS ASSEMBLED; MEAtURED AND SCALED TO

WITHIN 5% ACCURACY
) 3.03 IVA fit/VEEN 14INUTES



INGREDIENTS UTENSILS
( ) 1.01 DICED POTATOES ( ) 1.12 STOCK POT

( ) 1.02 FISH STOCK, HOT ( ) 1.13 SAUCEPAN

( ) 1.03 SALT AND PEPPER ( ) 1.14 SAUTE PAN

( ) 1.04 BUTTER ( ) 1.15 SERVICE PAN

( ) 1.05 WORCESTERSHIRE SAUCE ( ) 1.16 BASIC UTENSILS

( ) 1.06 GROUND SALT PORK (TABLE T-3)

( ) 1.07 SLICED ONIONS EQUIPMENT
( ) 1.08 FLOUR ( ) 1.17 STOVE .

( ) 1.09 MILK ( ) 1.18 FORMULA FOR NEW ENG-

( ) 1.10 LIGHT CREAM LAND FISH CHOWDER

( ) 1.11 HADDOCK CHUNKS

2.00 PERFORMANCE

GENERAL STATEMENT, PERFORMANCE AND RESULTING OUTCOME .'
( ) 2.01 PREPA FIFTY PORTIONS OF NEW ENGLAND FISH CHOWDER

EMPLOYING THE FOLLOWING OPERATIONS:

( )

( )

( )

2.02
2.03

2.04

ASSEMBLE ALL INGREDIENTS
SIMMER POTATOES, WORCESTERSHIRE SAUt SEASONING
AND ONE GALLON OF FISH STOCK.

HEAT SALT PORK
( ) 2.05 SAUTE BUTTER AND ONIONS IN SALT PORK
( ) 2.06 ADD FLOUR
( ) 2.07 COOK MIXTURE
( ) 2.08 ADD REMAINING, -FISH STOCK
( ) 2.09 COOK MIXTURE
( ) 2.10 HEAT MILK AND CREAM
( ) 2.11 COMBINE ALL INGREDIENTS
( ) 2.12 COOK CHOWDER
( ) 2.13 TRANSFER TO SERVICE PAN
( ) 2.14 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( )- 3.01 ESH CHOWDER IS PREPARED WITH QUANTITY, COLOR,
TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF

TEX-
EXPERT

RATERS. TO BE COMPLETED WITHIN ONE AND ONE-HALF HOURS,
EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY.

3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

3.03 FOR FIFTEEN MINUTES
3.04 UgTIL PARTIALLY RENDERED

UNTIL ONIONS ARE TRANSPARENT
3.06 WHILE MIXING
3.07 FOR FIVE MINUTES WITHOUT BROWNING
3.08 WHILE STIRRING
3.09 )"OR TEN MINUTES
3.10 WITHOUT BOILING
3.11 INTO STOCK POT
3.12 FOR FIVE TO TEN MINUTES
3.13 NO DRIPS ON SIDE OF PAN
3.14 COMPLETELY

17 9

T-106
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PROGRAM QUANTITY FOODS

USOEtODE NO(S)

1:00 CONDITION

2.00 PERF'04MANCE

MISOE NO.

DIVISION 05 SOUPS AND SAUCES

UNIT 02 SOUPS

TERMOB NO. 19-048

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00' EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

180



MISOE NO.

PROGRAM QUANTITY FOODS-
.

1.00 CONDITION

INGREDIENTS
( ) 1.01 SLICED POTATOES
( ) 1.02 SLICED ONIONS

DIVISION 05 SOUPS AND SAUCES

UNIT 02 SOUPS

TERMOB NO. "7.3-7619

1.03 SLICED LEEK WHITES
1.04 BAY LEAF
1.05 CRUSHED WHITE PEPPERCORNS
1.06 _CHICKEN STOCK, PREVIOUSLY

PREPARED
1.07 SALT
1.08 CHOPPED CHIVES

UTENSILS%
). 1.09

( ) 1.10
( ) 1.11

EQUIPMENT
( ) 1.12
( ) 1.13
OTHER _

( ) 1.14

(

SAUCEPAN
FOOD MILL
BASIC UTENSILS
(TABLE T-3)

STOVE
REFRIGERATOR

FORMULA FOR
VICHYSSOISE

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( J 2.01 PREPARE FIFTY PORTIONS OF VICHYSSOISE EMPLOYING

TIP FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE 'ALL INGREDIENTS
( ) 2.03 SIMMER ALL INGREDIENTS IN STOCK POT
( ) 2.04 PUT SOUP THROUGH FOOD M LL
( ) 2.05 REFRIGERATE, SOUP'

1

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ). 3.01 VICHYSSOISE IS PREPARED WITH QUANTITY, COLOR, TEX-
TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO PE COMPLETED WITHIN 1 HOUR WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

) 3.02

) 3.03
) 3.04
) 3.05

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

FOR TWENTY MINUTES
SOUP IS SMOOTH AND UNIFORM
UNTIL COLD FOR SERVICE

181,



MISOE NO

PROGRAM QUANTITY FOODS DIVISION 05 SOUPS AND SAUCES

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

UNIT 02 SOUPS

TERMOB NO. 19-049

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

.14



MISOE NO.

'PROGRAM QUANTITY FOODS

1.00 CONDITION

DIVISION 05 SOUPS AND SAUCES

UNIT 02 SOUPS

TERMOB NO. 19-050

INGREDIENTS EQUIPMENT
( ) 1.01 ONIONS (SLICED) ( ) 1.08 STOVE

( ) 1.02 CHICKEN STOCK
( ) 1.03 BEEF STOCK OTHER
( ) 1.04 BUTTER ( ) 1.09 FORMULA FOR

( ) 1.05 SEASONINGS FRENCH ONION

UTENSILS SOUP

( ) t 1.06 BASIC UTENSILS (TABLE T-3)
( ) FIVE GALLON POT

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE THREE GALLONS OF FRENCH ONION SOUP

EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.0
( ) 2.03
( ) 2.04
( ) 2.05
( ) 2.06
( ) 2.07

.3.0 0 EXTENT

ASSEMBLE ALL INGREDIENTS
HEAT BUTTER
SAUTE ONIONS
ADD STOCKS
SIMMER STOCKS AND ONIONS
TRANSFER TO A SOUP CONTAINER

GENERAL STATEMENT OF EXTENT AND EXTENT. OF RESULTING OUTCOME
( 3.01 ONION SQUP IS PREPARED WITH QUANTITY, COLOR, TEX-

TURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH EACH
OPERATION JUDGE6 AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL. INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

UNTIL MELTED
LIGHTLY BROWNED
STIRRING
ONE HOUR
NO DRIPS ON-SIDE OF CONTAINER

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07

18



PROGRAM QUANTITY IDODS

USOE CODE NO(S)

1.00 CONDITION
t

MISOE NO.

DIVISION 05 snups_akuLsAucE

UNIT 02 SOUPS

TERMOB NO. _19-050

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00

ERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUT)ME

184
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MISOE NO.

PROGRAM QUANTITY. FOODS_

1.00 CONDITION

DIVISION 06 DAIRY

UNIT 01 EGGS

TERMOB NO.

INGREDIENTS EQUIPMENT

( ) 1.01 EGGS ( ) 1.07 STOVE

( ) 1.02 WATER AND VINEGAR MIXTURE
( ) 1.03 HOT BUTTERED TOAST
UTENSILS OTHER

( ) 1.04 SHALLOW PAN ( ) 1.08 FORMULA FOR

( ) 1.05 SERVICE DISHES POACHED EGGS

( ) 1.06 BASIC UTENSILS (TABLE T-3)

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE TWO PORTIONS OF POACHED EGGS EMPLOYING

THE FOLLOWING OPERATIONS:

( ) 2.02
( ) -2.03
( ) 2.04
( ) 2.05
( ) 2.06
( ) 2.07
( ) 2.08

3.00 EXTENT

ASSEMBLE ALL INGREDIENTS
Hap' WATER AND VINEGAR
BREAK EGGS INTO DISH
PLACE EGGS IN PAN
COOK EGGS
TRANSFER TO SERVICE DISH
CLEAN UTENSILS

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

) 3.01 POACHED EGGS ARE PREPARED WITH QUANTITY, COLOR, TEX-
TURE, AROMA AND TASTE TO-APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN' 15 MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03" TO BOILING
( ) 3.04 GENTLY
( ) 3.05 WITHOUT BREAKING YOLK
( ) 3.06 FOR THREE MINUTES
( ) 3.07 ARRANGED WITH TOAST IN A PLEASING PATTERN

( ) 3.08 COMPLETELY 1 85



MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 06 DAIRY.

USOE CODE NO (S}

1.00 CONDITION

E2.00 P RFORMANCE

UNIT 01 EGGS

TERMOB NO. 19-051

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

186



MISOE, NO.

PROGRAM QUANTITY FOODS DIVISION 06 DAIRY

1.00

01

NO.

EQUIPMENT

CONDITION

INGREDIENTS

UNIT

TERMOB

EGGS

19-032

( ) 1.01 EGGS ( ) 1.07 STOVE
( ) 1.02 BUTTER OTHER
( ) 1.03 HOT BUTTERED TOAST ( ) 1.08 FORMULA FOR
UTENSILS FRIED EGGS
( ) 1.04 SHALLO AN
( ) 1.05 SERVIC ISH
( ) 1.06 BASIC U ENSILS (TABLE T-3)

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE TWO PORTIONS OF FRIED EGGS EMPLOYING THE

FOLLOWING, OPERATIONS:
441.

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ') 2.0.3 HEAT BUTTER
( ) 2.04 BREAK EGGS INTO PAN
( ) 2.05 COOK EGGS
( ) 2.06 TRANSFER TO SERVICE DISH
( ) 2.07 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 FRIED EGGS ARE PREPARED WITH QUANTITY, COLOR,

TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF

EXPERT RATERS. TO BE COMPLETED WITHIN FIFTEEN
MINUTES WITH EACH OPERATION JUDGED AS SATISFACTORY
OR UNSAUSFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED;
TO WITHIN 5% ACCURACY

( ) 3.03 WITHOUT BURNING
( ) 3.04 GENTLY

°( ) 3.05 FOR THREE MINUTES
( ) 3.06 ARRANGED WITH TOAST IN PLEASING PATTERN
( ) 3.07 COMPLETELY 187

MEASURED AND SCALED



MISOE NO.
4

PROGRAM QUANTITY FOODS DIVISION 06 DAIRY

USOE CODE NO (S)

1.00 CONDITION

2.00 PERFORMANCE

UNIT 01 EGGS

TERMOB NO. 19 -952

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3,99 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

188



MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 07

UNIT 01

TERMOB NO.-

BAKING

DONUTS

19-053

1.00 CONDITION

INGREDIENTS UTENSILS
( ) 1.01 SUGAR (,) 1.12 SCALING UTENSILS
( ) 1.02 SALT ( ) 1.13 DONUT CUTTER
( ) 1.03 MILK POWDER ( ) 1.14 BASIC UTENSILS
( ) 1.04 SHORTENING (TABLE T -3)
( ) 1.05 EGGS ( ) 1.15 SHEET PANS
( ) 1.06 WATER EQUIPMENT
( ) 1.07 VANILLA ( ) 1.16 DONUT FRYER
( ) 1.08 MACE OTHER
( ) 1.09 YEAST ( ) 1.17 FORMULA FOR YEAS%
( ) 1.10 FLOUR, DONUT RAISED DONUTS
( ) 1.11 FAT

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE EIGHT DOZEN YEAST RAISED DONUTS EMPLOYING

THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 BLEND SUGAR, MILK POWDER, SALT, AND SHORTENING
( ) 2.04 ADD EGGS
( ) 2.05 BLEND EGGS
( ) 2.06 STIR IN WATER
( ) 2.07 DISSOLVE YEAST IN WARM WATER
( ) 2.08 FOLD IN FLOUR

it'

( ) 2.09 ADD YEAST SOLUTION
( ) 2.10 SET-DOUGH ASIDE
( ) 2.11 PUNCH THE DOUGH
( ) 2.12 SEPARATE THE DOUGH
( ) 2.13 ALLOW LOAVES TO RELAX
( ) 2.14 ROLL OUT LOAF
( ) 2.15 CUT OUT DONUTS
( ) 2.16 FRY DONUTS. IN PREHEATED FAT
( ) 2.17 DRAIN DONUTS
( ) 2.18 TRANSFER TO SHEET PANS
( ) 2.19 CLEAN UTENSILS

.189
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PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

I
MTSOE NO.

DIVISION 07 BAKING

UNIT 01 DONUTS

TERMOS NO. 19-053

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

J. 9 0



MISOE NO.

.PROGRAM QUANTITY FOODS_

3.'00 EXTENT r

3

DIVISION 07 BAKING

UNIT 01 DONUTS

TERMOB NO. 19-053 (CONT.)

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 DONUTS ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 UNTIL SMOOTH
( ) 3.04 IN TWO STAGES WHILE STIRRING
( ) 3.05 THOROUGHLY
( ) 3.06 THOROUGHLY
( ) 3.07 COMPLETELY DISSOLVED
( ) 3.0p NO LUMPS FORM
( ) 3.09 WHILE MIXING
( ) 3.10 FOR THIRTY MINUTES IN WARM HUMID PLACE

( ) 3.11 THOROUGHLY
( ) 3.12 INTO SIX POUND LOAVES
( ) 3.13 FOR FIFTEEN MINUTES
( ) 3.14 TO THREE EIGHTHS TO A HALF INCH THICK

( ) 3.15 MAKING MINIMUM SCRAP
( ) 3.16 FOR ABOUT TWO MINUTES AT 380° F

( ) 3.17 ALL EXCESS FAT REMOVED
( ) 3.18 ARRANGED IN NEAT ROWS
( ) 3.19 COMPLETELY
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4

,PROGRAM AUANTITY FOODS

USOE CODE NO(S)

3.00 EXTENT

MISOE NO.

DIVISION 07 BAKING

UNIT 01 DONUTS

TERMOB NO. 19-053 (CONT.Y.41r.....=mor

GENERAL STATEMENT .OF EXTENT. AND EXTENT OF RESULTING OUTCOME.

4
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MISOF NO.

PPOGRAM QUANTITY FOODS

1.00 CONDITION

INGREDIENTS
1 ) 1.01 SUGAR
( ) 1.02 SALT
( ) 1.03 MILK POWDER
( ) 1.05 SHORTENING
( ) 1.05 VANILLA
( ) 1.06 LEMON
( ) 1.07 MACE
( ) 1.08 FERMENTED BUN DOUGH

( ) 1.09 EGGS
( ) 1.10 FLOUR
( ) 1.1 BAKING POWDER

2.00 PERFORMANCE

DIVISION 07

UNIT 01

TERMOB NO.

UTENSILS

BAKING

DONUTS

19-054

( ) 1.12 PRESS MACHINE
( ) 1.13 DUSTED PAN
( ) 1.14 SHEET PANS
( ) 1.15 BASIC UTENSILS

EQUIPMENT
( ) 1.16

OTHER
( ) 1.17

(TABLE T-3)

DONUT FRYER

FORMULA FOR
FRENCH DONUTS

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE NINE DOZEN TWIST CRULLERS EMPLOYING
THE FOLLOWING OPERATIONS:

( ) 2.02
( ) 2.03

( ) 2.04
( ) 2.05
( ) 2.06
( ) 2.07
( ) 2.08
( ) 2.09
( ) 2.10
( ) 2.11
( ) 2.12
( ) 2.13
( ) 2.14
( ) 2.15
( ) 2.16
( ) 2.17

ASSEMBLE ALL INGREDIENTS
BLEND SUGAR, SALT, MILK POWDER, SHORTENING,
VANILLA,'MACE, LEMON AND BUN DOUGH

BLEND IN EGGS
STIR IN WATER
COMBINE FLOUR AND BAKING POWDER
FOLD IN FLOUR MIX'
SCALE Dd5GH INTO PRESSES
ALLOW TO RELAX
ROLL OUT THE PRESS
ROLL OUT SEVEN TO EIGHT INCHES
TWIST ROLLS
LET ROLLS RELAX
FRY ROLLS IN PREHEATED FAT
DRAIN ROLLS
TRANSFER TO SHEET PANS
CLEAN UTENSILS 193



PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

DIVISION P

MISOE NO.

BAKING

UNIT - 01 DONUTS

TERMOB NO. 19-054

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
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MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 07 RAKING

3.00 EXTENT

UNIT 01 DONUTS

TERMOB NO. 19-054 (CONT.)

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 CRULLERS ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TQ BE COMPLETED WITHIN 1 HOUR WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 INTO A SMOOTH PASTE'
( ) 3.04 WELL
( ) 3.05. NO LUMPS FORMED
( ) 3.06 BY SIFTING TOGETHER
( ) 3.07 NO LUMPS FORMED
( ) 3.08 THREE POUNDS EACH
( ). 3..09 FOR FIVE MINUTES
( ) -3.10 TO SIZE OF PAN FOR PRESS MACHINE
( ) 3.11 EVEN THICKNESS THROUGHOUT
( ) 3.12 TO FOUR TWISTED FOLDS
( ) 3.13 FOR FIVE MINUTES
( ) 3.14 FOR ABOUT TWO MINUTES AT 380° F
( ) 3.15 THOROUGHLY
( ) 3.16 ARRANGED IN NEAT ROWS
( ) 3.17 COMPLETELY

,.
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PROGRAM _QUANTITY FOODS

USOE CODE NO(S)

3.00, EXTENT

MISOE NO.

DIVISION 07 BAKING

UNIT 01 DONUTS

TERMOB NO. 19-054 (CONT.)

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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197
MISOE NO.

PROGRAM t:LuautyEQQDS DIVISION 07 BAKING-,

UNIT 02 YEAST DOUGHS

TERMOB NO.- 19-055

1.00 CONDITION

INGREDIENTS UTENSILS
( ) 1.01 SUGAR ( ) 1.08 SIX GREASED BREAD PANS

( ) 1.02 SALT ( ) 1.09 BASIC UTENSILS (TABLE T-3)

( ) 1.03. MILK POWDER EQUIPMENT
( ) 1.04 WATER ( ) 1.10 STOVE WITH STEAM

( ) 1.05 YEAST INJECTION UNIT

( ) 1.06 BREAD FLOUR OTHER
( ) 1.07 SHORTENING ( ) 1.11 FORMULA FOR WHITE PAN BREAD

2.00 PERFORMANCE,

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE SIX, ONE POUND LOAVES OF WHITE PAN BREAD
EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 DISSOLVE SUGAR, SALT AND MILK POWDER IN WATER

( ) 2.04 DISSOLVE YEAST IN WARM WATER'
( ) 2.05 SIFT IN BREAD FLOUR
( ) 2.06 ADD THE YEAST solnioN
( ) 2.07 ADD-SHORTENING
( ) 2.08 ALLOW DOUGH TO RISE
( ) 2.09 PUNCH DOUGH
( ) 2.10 ALLOW DOUGH TO RISE
( ) 2.11 PUNCH DOUGH
( ) 2.12 SCALE DOUGH' INTO LOAVES
( ) 2.13 ALLOW DOUGH TO REST
( ) 2.14 BAKE BREAD
( ) 2.15 REMOVE BREAD FROM PANS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 WHITE PAN BREAD IS PREPA WITH QUANTITY, COLOR,
TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EX-
PERT RATERS. TO BE COMP TED WITHIN 3-1/2 HOURS WITH
EACH ,OP RATION JUDGED TISFACTORY OR UNSATISFACTORY.

( ) 3.02

( ) 3.03
( ) 3.04
( ) 3.05
.1 1 he-

ALD 7GREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WI' HIN 5% ACCURACY,

COMPLETELY
COMPLETELY
NO LUMPS FORMED
LinuTiru,,r_mitinnmiup_



INGREDIENTS UTENSILS
( ) 1.01 SUGAR ( ) 1.08 SIX GREASED BREAD PANS

( ) 1.02 SALT ( ) 1.09 BASIC UTENSILS (TABLE T-3)

( ) 1.03 MILK POWDER EQUIPMENT
( ) 1.04 WATER ( ) 1.10 STOVE WITH STEAK

( ) 1.05 YEAST INJECTION UNIT

( ) 1.06 BREAD FLOUR OTHER

( ) 1A7 SHORTENING ( ) 1.411 FORMULA FOR WHITE PAN BREAD

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE SIX, ONE POUND LOAVES OF WHITE PAN BREAD
EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 DISSOLVE SUGAR, SALT AND MILK POWDER IN WATER

( ) 2.04k DISSOLVE YEAST IN WARM WATER

( ) 2.05 SIFT INtBREAD FLOUR
( ) 2.06 ADD THE YEAST SOLUTION
( ) 2.07 ADD SHORTENING

) 2.08 ALLOW DOUGH TO RISE
( ) 2.09 PUNCH DOUGH
( ) 2.10 ALLOW DOUGH TO RISE
( ) 2.11 PUNCE,DOUGH
( ) 2.12 SCALE DOUGH INTO LOAVES
( ) 2.13 ALLOW DOUGH TO REST
( ) 2.14 BAKE BREAD
( ) 2.15 REMOVE BREAD FROM PANS

3.00, EXTENT'

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 WHITE PAN BREAD IS PREPARED WITH QUANTITY, COLOR,
TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EX-

PERT RATERS. TO BE COMPLETED WITHIN 3-1/2 HOURS WITH

EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY.

3.02 ALL INGREDIENTS ASSEMBLED; MEASURED ANb SCALD TO
WITHIN 5% ACCURACY

4.03 COMPLETELY
3.04 COMPLETELY
3.05 NO LUMPS FORMED
3.06 WHILE STIRRING,
3.07 WHILE STIRRING
3.08 FOR ONE AND ONE HALF HOURS
3.09 THOROUGHLY
3.10 FOR FORTY FIVE MINUTES
3.11 THOROUGHLY
3.12 EIGHTEEN OUNCES EACH
3.13 TO FULL PROOF
3.14 FOR THIRTY FIVE TO FORTY MINUTES AT 415° F

3.15 IMMEDIATELY AFTER EWING

198
T-124
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PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

DIVISION 07

UNIT '02 YEAST DOUGHS

TERMOH NO. 19-055

MISOE NO.

BAK III

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

199



MISOE NO.

PROGRAM QUANTITY F00158

1.00 CONDITION

INGREDIENTS
( ) 1.01 SUGAR
( ) 1.02 SALT
( ) 1.03 MILK POWDER
( ) 1.04 SHORTENING
( ) 1.05 EGGS
( ) 1.06 YEAST
C ) 1.07 BREAD FLOUR
( ) 1.08 WATER

2.00 PERFORMANCE

DIVISION 07

UNIT 02

TERMOB NO.-

UTENSILS
( ) 1.09
( ) 1.10
EQUIPMENT
( ) 1.11

OTHER
( ) 1.12

BAKING

YEAST DOUGHS

19-056

SHALIOW BAKING PAN
BASIC UTENSILS (TABLE T-3)

BAKING OVEN

FORMULA FOR TWISTED
SOFT ROLLS

GENERAL STATEMENT Or PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE NINE DOZEN TWISTED SOFT EGG ROLLS
EMPLOYING THE FOLLOWING OPERATIONS:

C 5 2.02 ASSEMBLE ALL GREDIENTS

( ) 2.03 DISSOLVE YEAST IN WARM WATER,
( ) 2.04 BLEND SUGAR, S T, MILK POWDER, SHORTENING, 'EGGS,

AND WATER
( ) 2.05 SIFT IN FLOUR
( ) 2.06 ADD YEAST SOLUTION
( ) 2.07 ALLOW DOUGH TO ELSE
( ) 2.08 PUNCH THE DOUGH
( ) 2.09 ALLOW DOUGH TO RISE
( ) 2.10 PUNCH ME DOUGH
( ) 2.11 SCALE INTO PRESSES
( ) 2.12 ROLL EACH PIECE
( ) 2.13 ALLOW STRIPS TO RELAX
( ) 2.14 TWIST EACH PIECE
( ) 2.15 ALLOW TWISTS TO RISE
( ) 2.16 BAKE ROLLS
( ) 2.17 REMOVE ROLLS FROM PAN

2 0 0



PROGRAM QUANTITY FOODS

USOE-CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

MISOE NO.

DIVISION 07 BAKING

UNIT 02 YEAST DOUGHS

TEliMOB NO. 19-05.6

GENERAL STATEMENT OF PERFORMANCE AND'RBSULTING OUTCOME

201



MISOE NO.

PROGRAM QUANTITY FOODS

3.00 EXTENT

DIVISION 07 BAKING

UNIT 02 YEAST DOVGffV----'7.

TERMOB NO, 19-056 (CONT.)

40'

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING-OUTCOME

( ) 3.01 TWISTED SOFT EGG ROLLS ARE PREPARED WITH QUANTITY,
COLOR, TEXTURE-, AROMA, AND TASTE TO APPROVAL OF
BOARD OF EXPERT RATERS. TO BE COMPLETED WITHIN 2
HOURS WITH EACH OPERATION JUDGED AS SATISFACTORY
OR UNSATISFACTORY.

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCA ED TO
WITHIN 5% ACCURACY

( ) 3.03 COMPLETELY
( ) 3.04 TO A SMOOTH PASTE
( ) 3.05 NO LUMPS ARE FORMED
( ) 3.06 WHILE STIRRING
( ) 3.07 FOR ONE AND ONE HALF HOURS
( ) 3.08 THOROUGHLY
( ) 3.09 FOR FIFTEEN MINUTE
( ) 3.10 THOROUGHLY
( ) 3.11 OF THREE OUNCE UNITS
( ) 3.12 EVEN THICKNESS THROUGHOUT
( ) 3.13 FOR ,FIVE MINUTES
( ) 3.14 EVENLY
( ) 3.15 TO THREE QUARTER VOLUME
( ) 3.16 FOR FIFTEEN MINUTES AT 400° F

( ) 3.17 IMMEDIATELY AFTER BAKING

202
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PROGRAM QUANTITY FOODS

USOE CODE NO(S)

3.00 EXTENT

1

MISOE NO.

DIVISION 07 BAKING.
. -

UNIT 02 YEAST DOES

TERMOB NO. -197-7056 ACONT.1

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

2 0 3



MISOE NO.

1 POGRAM QUANTITY FOODS DIVISION 07

UNIT 02

TERMOB NO.

BAKING

YEAST DOUGHS

19-057

1.00 CONDITION

INGREDIENTS UTENSILS
( ) 1.01 YEAST ( ) 1.12 SWALLOW BAKING PAN

) 1.02 SUGAR ( ) 1.13 BASIC UTENSILS (TABLE T-3)

) 1.03 SALT EQUIPMENT
) 1.04 MILK POWDER (1 1.14 BAKING OVEN
) 1.05 SHORTENING ( ) 1.15 DOUGH DIVIDER
) 1.06 C4DAMON ( ) 1.16 REFRIGERATOR

) 1.07 EGGS
) 1.08 VANILLA OTHER
) 1.09 FAT ( ) 1.17 FORMULA FOR DANISH PASTRY

) 1.10 SHORTENING
C ) 1.11 FILLING

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

) 2.01 PREPARE TEN DOZEN OPEN POCKET DANISH PASTRY
EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 DISSOLVE YEAST IN WARM WATER
( ) 2.04 BLEND SUGAR, SALT, MILK POWDER, SHORTENING

AND CARDAMON
( ) 2.05 ADD EGGS -
( ) 2.06 BLEND MIXTURE
( ) 2.07 SIFT IN FLOUR
( ) 2.08 ADD YEAST
( ) 2.09 ALLOW DOUGH TO RELAX
( ) 2.10 ROLL OUT DOUGH
( ) 2.11 COVER TWO THIRDS OF DOUGH WITH PIECES OF FAT MIXTURE.

( ) 2.12 FOLD DOUGH
) 2.13 ROLL DOUGH

( ) 2.14
,OUT

FOLD DOUGH
( ) 2.15 'ALLOW DOUGH TO REST
( ) 2.16 REFRIGERATE DOUGH
C 2.17 ROLL OUT DOUGH
( ) 2.18 ,CUT DOUGH
( ) 2. 19 ADD FILLING
( ) 2.20 MAKE POCKET
( ) 2.21 EGG WASH PASTRY
( ) 2.22 BAKE PASTRY
( ) 2.23 CLEAN UTENSILS
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MISOE NO.

PROGRAM OUANTITY-,00p$ DIVISION 07 BAKING-

USOE CODE SO (S) UNIT 02 YEAST DOUGHS

TERMOB NO. 19-'057

1.00 CONDITION

2.00 'PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND.RESULTING OUTCOME

2 Wi
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MISOE NO.

PROGRAM, QUANTITY FOODS DIVISION 07 BAKING

UNIT 02 YEAST DOUGHS

TERMOB NO. 19 -057 (CONT.)

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 DANISH PASTRY IS PREPARED WITH QUANTITY, COLOR,
TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF
EXPERT RATERS. TO BE COMPLETED WITHIN 2 HOURS
(WORK TIME) WITH EACH OPERATION JUDGED AS SATIS
FACTORY OR UNSATI ACTORY.

3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

3.03 COMPLETELY
3.04 TO A SMOOTH PASTE
3.054 IN TWO STAGES
3.06 THOROUGHLY
3.07 NO LUMPS FORMED
3.08 WHILE STIRRING
3.09 FOR TEN MINUTES
3.10 TO ONE HALF INCH THICK RECTANGLE
3.11 FAT IS EVENLY DISTRIBUTED
3.12 RESULTING IN THREE DOUGH LAYERS SEPARATED BY

TWO FAT LAYERS
3.13 TO ONE HALF INCH THICK RECTANGLE (THREE TIMES)

3.14 TO FOUR EQUAL SECTIONS (THREE TIMES)

3.15 FOR FIFTEEN MINUTES IN REFRIGERATOR
3.16 FOR TWELVE TO FOURTEEN HOURS
3.17 TO ONE QUARTER INCH THICK RECTANGLE
3.18 INTO THREE INCH SQUARES
3.19 TO CENTER OF SQUARES
3.20 CORNERS FOLDED DIAGONALLY
3.21 LIGHTLY, NO WASH ON FILLING
3.22 UNTIL BROWN AT 400° F
3.23 COMPLETELY
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MI SOE NO.

PROGRAM QUANTITY FOODS DIVISION 07 BAKING

USOE CODE NO (S) UNIT 02 YEAST ROUGHS

TERMOB NO. 19-057 (CONT )

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

L.,
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'MISOE NO.

PROGRAM QUANTITY FOODS

206

DIVISION 07

UNIT

TERMOB NO.

BAKING

PIES

19-.058

1.00 CONDITION

INGREDIENTS UTENSILS

( ) 1.01 CAKE FLOUR ( ) 1.08 30-EIGHT INCH PIE TINS

( ) 1.02 BREAD FLOUR ( ) 1.09 ROLLER DOCKER

( ) 1.03 SHQBTENING ) 1.10 BASIC UTENSILS (TABLE T 3)

( ) 1.04 SALT EQUIPMENT

( ) 1.05 MILK POWDER ( ) 1.11 BAKING OVEN

( ) 1.06 SUGAR OTHER
( ) 1.07 WATER ( ) 1.12 FORMULA FOR PRE-BAKED

PIE SHELLS

2.00 RF 0 RMAN CE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE FIFTEEN, EIGHT-INCH PIE SHELLS PRE -BAKED
EMPLOYING THE FOLLIWNG OPERATIONS:

( ) 2.0'2 ASSEMBLE ALL INGREDIENTS
( ) 2.03 SIFT FLOURS TOGETHER
( ) 2.04 MIX IN SHORTENING
( ) 2.05 FOLD IN SUGAR AND SALT SOLUTION
( ) 2.06 SCALE THE DOUGH
( ) 2.07 ROLL OUT THE DOUGH

) 2.08 PLACE DOUGH ON BACK OF PIE TIN

( ) 2.09 COVER DOUGH WITH SECOND TIN

( ) 2.10 TRIM DOUGH
( ) 2.11 STIPPLE THE DOUGH
( ) 2.12 BAKE DOUGH'
( ) 2.13 REMOVE SHELLS FROM-TINS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

3.0 PIE SHELLS ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT RATERS.
TO BE COMPLETED WITHIN 1 HOUR WITH EACH OPERATION
JUDGED AS SATISFACTORY OR-UNSATISFACTORY.

( ) 3.b2

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07
i A / nes

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

THOROUGHLY
FORMING SMALL LUMPS
FORMING A LUMPY, STICKY DOUGH
TO SEVEN TO EIGHT OUNCE UNITS
TO ONE EIGHTH INCH THICK CIRCLES
ftetriemt esevtimmum_mxia-



INGREDIENTS UTENSILS

( ) 1.01 CAKE FLOUR ( 1.08 30 EIGHT INCH PIE TINS

( ) 1.02 BREAD FLOUR ( ) 1.09 ROLLER DOCKER

( ) 1.03 SHORTENING ( ) 1.10 BASIC UTENSILS (TABLE, T-3)

( ) 1.04 SALT EQUIPMENT

( ) 1.05 MILK POWDER ( ) 1.11 BAKING OVEN

( ) 1.06 SUGAR OTHER

( ) 1.07 WATER ( ) 1.12 FORMULA FOR PRE-BAKED
PIE SHELLS

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RES TING .UTCOME

( ) 2.01 PREPARE FIFTEEN, EIGHT-INCH PI LS PRE-BAKED
EMPLOYING THE FOLLIWNG OPERATIONS:

( ) ASSEMBLE ALL INGREDIENTS
( ) 2.03 SIFT FLOURS TOGETHER
( ) 2.04 MIX IN SHORTENING
( ) 2.05 FOLD IN SUGAR AND SALT SOLUTION
( ) 2.06 SCALE THE DOUGH
( ) 2.07 ROLL OUT THE DOUGH
( ) 2.08 PLACE DOUGH ON BACK OF PIE TIN

( ) 2.09 COVER DOUGH WITH SECOND TIN
( ) 2.10 TRIM DOUGH
( ) 2.11 STIPPLE THE DOUGH
( ) 2.12 BAKE DOUGH'
( ) 2.13 REMOVE SHELLS FROM TINS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF'RESULTING OUTCOME

( ) 3.01 PIE SHELLS ARE PREPARED WITH QUANTITY, COLOR,' TEXTURE,

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT RATERS.
TO BE COMPLETED WITHIN 1 HOUR WITH EACH OPERATION
JUDGEDAS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02-

( ) 3.03r) 3.04
( ) 3.05
( ) 3.06
( ) 3.07
( ) 3.08
( ) 3.09
( ) 3.10
( ) 3.11
( ) 3.12
( ) 3.13

ALL-INGREDIENTS ASSEMBLED; MEASURED AND
WITHIN 5% ACCURACY

THOROUGHLY
FORMING SMALL LUMPS
FORMING A LUMPY, STICKY DOUGH
TO SEVEN TO EIGHT OUNCE UNITS
TO ONE EIGHTH INCH THICKCIRCLES
DOUGH COVERS TIN
PRESSING DOWN TO MOLD SHELL
ALL EXCESS REMOVED
ON TOP AND SIDES
ON FIRST TIN ONLY, AT 400° F UN
WHEN COOL

2 0

SCALED TO

TIC-1-ROWN CRUST FORMS

774



MISOE NO.

PROGRAM OUANTITY FOODS. DIVISION 07 BAKING

USOE CODE NO(S) UNIT 03 PIES

1.00 CONDITION

2.00 PERFORMANCE

TERMOB NO. 19-05$
.

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

21u



MISOE NO.

".

PROGRAM -52112MIXXEQQP.5_____ DIVISION 07 BAKING

UNIT 03

TERMOB NO.

PIES

19-659

1.00 CONDITION

INGREDIENTS
( ) 1,01
( ) 1.02
( ) 1.03
( ) 1.04

CAKE FLOUR
BREAD FLOUR
SHORTENING
MILK POWDER

UTENSILS
( ) 1.12

( ) 1.13
( ) 1.14

15 EIGHT INCH
PIE TINS

SHEET PAN
BASIC UTENSILS

( ) 1.05 SALT AND SUGAR IN WATER (TABLE T-3)

( ) 1.06 SUGAR EQUIPMENT

( ) 1.07 CORNSTARCH C ) 1.15 BAKING OVEN

( ) 1.08 CINNAMON ( ) 1.16 REFRIGERATOR

( ) 149 APPLES, PEELED, CUT UP OTHER

( ) 1.10 RIND OF ONE LEMON ( ) 1.17 FORMULA FOR

( ) 1.11 EGG WASH APPLE PIE

2.00 PERFORMANCE

GENERAL STATEMENT OF. PERFORMANCE AND RESULTING OUTCOME

PREPARE FIFTEEN APPLE PIES EMPLOYING THE

FOLLOWING OPERATIONS:
( ) 2.01

) 2.02
) 2.03
) 2.04

C ) 2.05
C ) 2.06

) 2.07
C ) 2.08

) 2.09
) 2.10

C ) 2,11
C ) 2.12

) 2.13
C ) 2.14

) 2.15
)

C )

2.16
2.17

) 2.18
C ) 2.19

ASSEMBLE ALL INGREDIENTS
SIFT FLOURS TOGETHER ,
MIX IN SHORTENING AND MILK POWDER
FOLD IN SUGAR AND SALT SOLUTION
FORM DOUGH
REFRIGERATE DOUGH
HEAT CORNSTARCH AND SUGAR SOLUTIONS
ADD TWELVE OUNCES OF SUGAR
HEAT MIXTURE
ADD APPLES AND CINNAMON
REFRIGERATE FILLING
PREPARE PIE CRUSTS
PLACE BOTTOM CRUSTS IN TINS
ADD FILLING
EGG WASH TOP EDGE OF BOTTOM CRUST
SEAL TOP CRUST TO BOTTOM CRUST
EGG WASH TOP CRUST
BAKE PIES

211
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PROGRAM QUANTITY FOODS

USOE CODE NO CS)

1.00 CONDITION

2.00 PERFORMANCE

4

MT SOE NO.

DIVISION 07 BAKING

UNIT 03 PIES

TERMOB NO. 9-059

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

212



Pr6GRAM QUANTITY mous_

3.04 EXTENT

DIVISION 07 BAKIN-G

UNIT 03 PIES

TERMOB NO. 14-1359 (CONT.)

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 -APPLE PIES ARE PREPARED WITH QUANTITY, COLOR, TEX-

TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF

EXPERT RATERS. TO BE COMPLETED WITHIN 2 HOURS
WITH EACH OPERATION JUDGED AS SATISFACTORY OR
UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED
TO WITHIN 5% ACCURACY

( ) 3.03 THOROUGHLY MIXED
( ) 3.04 LUMPS FORMED, 140 PASTE
( ) 3.05 LIGHTLY UNTIL FLOUR IS ABSORBED
( ) 3.06 INTO RECTANGLE ON FLOURED PAN
( ) 3.07 FOR FIFTEEN MINUTES
( ) 3.08 TO BOILING
( ) 3.09 WHILE STIRRING
( ) 3.10 TO BOILING
( ) 3.11 WHILE STIRRING
( ) 3.12 WHEN COOL
( ) 3.13 FIFTEEN TOP AND FIFTEEN BOTTOM CRUSTS PREPARED

ONE EIGHTH INCH THICK
( ) 3.14 BOTTOM AND SIDES OF TINS ARE COVERED-
( ) 3.15 TO LEVEL BELOW TOP OF PIE TIN
( ) 3.16 EVENLY ALL AROUND
( ) 3.17 SLIGHT RIDGE OF DOUGH IS FORMED
( ) 3.18 COMPLETELY
( ) 3.19 AT 425° F TO 440° F FOR'FORTY MINUTES
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PROGRAM QUANTITY FMOS

USOE CODE NO(S)

3.00 EXTENT

MISOE NO.

DIVISION 07 BAKING

UNIT 03 PIES

TERMOB NO. 14-nqg /roNTA

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO.:

PROGRAM QUANTITY FOQDS DIVISION 07 BAKNG

UNIT 03 yIE$

TERMOB NO. 1%460

1.00 CONDITION

INGREDIENTS
) 1.01 CAKE FLOUR

UTENSILS
( ) 1.11 18 EIGHT INCH PIE TINS

( ) 1.02 SUGAR ( ) 1.12 SAUCEPAN
( ) 1.03 SALT ( ) 1.13 BASIC UTENSILS
( ) 1.04 MILK POWDER .011P(TABLE T-3)
( ) 1.05 SHORTENING EQUIPMENT
( ) 1.06 WATER (-) 1.14 BAKING OVEN
( ) 1.07 CORNSTARCH ( ) 1.15 REFRIGERATOR
( ) 1.08 EGGS-
( ) 1.09 VANILLA OTHER
( ) 1.10 BUTTER ( ) 1.16 FORMULA OR CUSTARD PIE

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE EIGHTEEN, EIGHT -INCH CUSTARD PIES

EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.O ASSEMBLE ALL INGREDIENTS
( ) 2.03 SIFT FLOUR, SUGAR, SALT AND MILK POWpER TOGETHER
( ) 2.04 BLEND IN SHORTENING

2.05 MIX IN WARM WATER
( ) 2.06 SCALE THE DOUGH
( ) 2.07 ROLL OUT DOUGH
( ) 2.08 PLACE DOUGH IN TIN
( ) 2.09 FLUTE THE EDGE OF THE SHELL
( ) 2.10

,
ALLOW DOUGH TO REST

( ) 2.11 MIX SUGAR, SALT, MILK POWDER AND CORNSTARCH TOGETHER
( -) 2.1.2 MIX EGGS, WATER AND.VANILW-
( ) 2,.13 ALLOW FILLING TO STAND
( ) 2.14 MIX IN _MELTED BUTTER *

( ) 2.15 FlIAL SHELLS
( ) 2.16 BAKE PIES
( ) 2'.17 FILL SHELLS
( ) 2.18 BAKE PIES 215
( ) 2.19 CUT PIES



GRAM QUANTITY FOODS

MI S OE NO.

USOE CODE NO (S) r UNIT 03 PIES

A
1. 0 0 CONDITION

2.00 PERFORMANCE

TERMOB NO. 19-9 6 0_

GENERAL STATEMENT OF -PERFORMANCE AND RESULTING OUTCOME

2 1 G



misoE NO.

PROGRAM QUANTITY DIVISION 07 BAUNG

UNIT 03 PIES

TERMOB NO, 19-060 (CONT.)

3.00 EXTENT

GENERAL STA MENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( 3.01 ES ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,
,4AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
HATERS. TO BE COMPLETED WITHIN 5 HOURS WITH EACH

ERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN-5% ACCURACY-

( ) 3.03 THOROUGHLY
( ) 3.04 FORMING A SMOOTH PASTE
( ) 3.05 FORMING A SMOOTH DOUGH
( ) 3.06 TO SEVEN OUNCE UNITS
( ) 3.07 TO ROUND FORM TO FIT TINS
( ) 3.08 DOUGH COVERS BOTTOM AND SIDES
( ) 3.09 FORMING ONE HALF INCH RAISED RIM
( ) 3.10 FOR THREE HOURS
( ) 3.11 THOROUGHLY
C ) 3.12 THOROUGHLY
( ) 3.13 FOR THIRTY MINUTES
( ) 3.14 WHIPPED IN THOROUGHLY
( ) 3.15 ABOUT HALF FULL
( ) 3.16 AT 425° F FOR FIVE MINUTES
( ) 3.17 TO JUST BELOW FLUTED EDGE
( ) 3.18 AT 425° F UNTIL FIRM
( ) 3.19 INTO EQUAL PORTIONS WHEN COOL
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MISOE NO.

PROGRAM -rANTimv mons DIVISION 07 BAKING

USOE 'CODE NO (S) UNIT 0 3 PIES

3.00 EXTENT

TERMOB NO 19-060 (CONT . )

GENERAL STATEMENT "OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO.

PROGRAM QUANTITY FOODS

219

DIVISION 07 BAKING

UNIT 03 PIES.

TERMOB NO. 19-'061

1.00 CONDITION

INGREDIENTS' UTENSILS,
( ) 1.01' SUGAR ( ) 1.10 SAUCEPAN

) 1.02 SALT ( ) 1.11-SHEET-PAN
( ) 1.03 MILK POWDER ( ) 1.12 BASIC UTENSILS

( ) 1.04 WATER (TABLE T -3)

( ) 1.05 COCOA EQUIPMENT

( ) 1.06 CORNSTARCH ( ) 1.13 STOVE

( ) 1.07 VANILLA
( ) 1.08 BUTTER OTHER
( ) 1.09 TWELVE, EIGHT INCH ( ) 1:14 FORMULA FOR CHOCO-

PRE-BAKED PIE SHELLS LATE CREAM PIE FILLING

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE CHOCOLATE CREAM PIE FILLING FOR TWELVE, EIGHT
INCH PIES EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL IN RRED,IENTS

( ) 2.03 DISSOLVE SUGAR, ALT AND MILK POWDER IN ,WATER

( ) 2.04 HEAT MIXTURE
( ) 2.05 DISSOLVE COCOA AND CORNSTARCH IN WATER
( ) 2.06 ADD STARCH SOLUTION TO HEATED MIXTURE
( ) 2.07 STIR IN VANILLA AND BUTTER-
( ) 2.08 FILL SHELLS
( ) 2.09 REFRIGERATE PIES

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 PIES ARE, PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( 3.02

) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07
C) 3.08

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

COMPLETELY
TO BOILING
COMPLETELY
SLOWLY, WHILE STIRRING UNTIL THICK AND SMOOTH

THOROUGHLY
TO TOP OF SHELL



2.00

INGREDIENTS UTENSILS

( ) 1.01 SUGAR ( ) 1.10 SAUCEPAN

( ) 1.02 SALT ( ) 1.11 SHEET PAN

( ) 1.03 MILK POWDER ( ) 1.12 BASIC UTENSILS

( ) 1.04 WATER (TABLE T -3)

( ) 1.05 COCOA EQUIPMENT

( ) 1.06 CORNSTARCH ( ) 1.13 STOVE

( ) 1.07 VANILLA_
( ) 1.08 BUTTER OTHER
( ) 1.09 TWELVE, EIGHT INCH ( ) 1.14 FORMULA FOR CHOCO-

PRE -BAKED PIE SHELLS LATE CREAM PIE FILLING

PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE CHOCOLATE CREAM PIE FILLING FOR TWELVE, EIGHT

INCH PIES EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 DISSOLVE SUGAR, SALT AND MILK POWDER IN WATER

( ) 2.04 HEAT MIXTURE
( 2.05 DISSOLVE COCOA AND CORNSTARCH IN WATER

( ) 2.06 ADD STARCH SOLUTION TO HEATED MIXTURE
( ) 2.07 STIR-IN VANILLA AND BUTTER
( ) 2.08 FILL SHELLS
( ) 2.09 REFRIGERATE' PIES

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 PIES ARE PREPARED WITH QUANTITY, COLOR,
AROMA AND TASTE TO APPROVAL OF BOARD OF

TEXTURE,
EXPERT

RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

) 3.02

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07
( ) 3.08
( ) 3.09

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

COMPLETELY
TO BOILING
COMPLETELY
SLOWLY, WHILE STIRRING UNTIL THICK AND SMOOTH

THOROUGHLY
TO TOP OF SHELL
WHEN COOL

22U
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PROGRAM WANTiTv POWS

USOE CODE NO (S)

1.00 CONDITION

MISOE NO.

DIVISION 07 AkirTNn

UNIT 03 TITER

TERMOB NO.

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

22i
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PROGRAM OUANTITY_rOODS

222

DIVISION 07 BAKING

UNIT 03 PIE$

TERMOB NO. 19-062

1.00 CONDITION

INGREDIENTS EQUIPMENT
( ) 1.01 12 PRE-BAKED PIE SHELLS ( ) 1.12 MIXER

1.02 LEMON- PIE FILLING ( ) OVEN
( ) 1.03 EGG WHITES
( ) 1.04 SALT
( ) 1.05 SUGAR
( ) 1.06 PRE-COOKED CORNSTARCH
( ) 1.07 CONFECTIONARY SUGAR
UTENSILS OTHER
(-) 1.08 12 PIE TINS ( ) 1.14 FORMULA FOR
( ) 1.09 MIXING BOWL MERINGUE
( ) 1.10 PASTRY BAG
( ) 1.11 BASIC UTENSILS (TABLE T-3)

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE 12 LEMON MERINGUE PIES EMPLOYING THE

FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 BLEND SUGAR AND CORNSTARCH
( ) 2.04 WHIP EGG WHITES AND SALT
( ) 2.05 WHIP IN SUGAR MIXTURE
( ) 2.06 FILL SHELLS WITH LEMON FILLING
( ) 2.07 APPLY'EGG WHITE MIXTURE TO PIES
( ) 2.08 DUST THE EGG WHITE MIXTURE WITH CONFECTIONARY SUGAR
( ) 2.09 BAKE PIES

3.00 EXTENT

GENERAL STATEMENT,OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01, PIES ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,

AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH
EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 THOROUGHLY
( ) 3.04 TO A FROTH
( ) 3.05 TO A DRY PEAK
( ) 3.06 TO ONE QUARTER INCH FROM TOP



( ) 1.01 12 PRE-BAKED PIE SHELLS ( ) 1.12 MIXER
( ) 1.02 LEMON PIE FILLING ( ) 313 OVEN
( ) 1.03 EGG WHITES
( ) 1.04 SALT.
( ) 1.05 SUGAR
( ) 1.06 PRE-COOKED CORNSTARCH
( ) 1.07 CONFECTIONARY SUGAR
UTENSILS
( )- 1.08
( ) 1.09
( ) 1.10
( ) 1.11

2.00 PERFORMANCE

OTHER
12 PIE rNs---- 1.14
MIXING BOWL MERINGUE,
PASTRY BAG
BASIC UTENSILS (TABLE T-3)

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE 12 LEMON MERINGUE PIES. EMPLOYING THE

FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 BLEND SUGAR AND CORNSTARCH
( ) 2.04 WHIP EGG WHITES AND SALT
( ) 2.05 WHIP IN SUGAR MIXTURE
( ) 2.06 FILL SHELLS WITH LEMON FILLING
( ) 2.07 APPLY EGG WHITE MIXTURE TO PIES
( ) 2.08 DUST THE EGG WHITE MIXTURE WITH CONFECTIONARY SUGAR
( ) 2.09 BAKE PIES

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
PIES ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH
EACH OPIpATION JUDGED SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 THOROUGHLY
( ) 3.04 TO A FROTH
( ) 3.05 TO A DRY PEAK
( ) 3.06 TO ONE QUARTER INCH FROM TOP
( ) 3.07 IN A DECORATIVE MANNER
( ) 3.08 EVENLY
( ) 3.09 AT 385° TO 400° F FOR 3 MINUTES OR UNTIL EVENLY BROWNED

223
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PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00' CONDITION

MISOE NO.

DIVISION 07 BAKING

UNIT 03 PIES.

TERMOB NO.- 19_062

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO.

PROGRAM QUANTITY FOODS

1.00 CONDITION

INGREDIENTS
( )

DIVISION 07

UNIT 04

TERMOB NO.

UTENSILS

BAKING

PASTE

19-063

1.01 PUFF PASTRY,
PREPARED

PREVIOUSLY ( ) 1.11
( ) 1.12

3 SHEET PANS
ROLLER DOCKER

1.02 SUGAR ( ) 1.13 SAUCEPAN

1.03 SALT ( ) 1.14 BASIC UTENSILS

1.04 MILK POWDER ( TABLE T-3 )

1.05 WATER EQUIPMENT
1.06 CORNSTARCH ( ) 1.15 BAKING OVEN

1.07 EGGS
1.08 BUTTER OTHER

1.09 VANILLA ( ) 1.16 FORMULA FOR

1.10 WARM FONDANT AND NAPOLEONS

2.00 PERFORMANCE

CHOCOLATE ICING

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 PREPARE ONE NAPOLEON, ABOUT FIFTY PORTIONS
EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 HEAT SUGAR, SALTI'MILK POWDER AND WATER IN SAUCEPAN

( ) 2.04 DISSOLVE CORNSTARCH IN WATER
( ) 2.05 MIX IN SLIGHTLY WHIPPED EGGS
( ) 2.06 STIR EGG MIXTURE INTO BOILING MILK

( ) 2.07 STIR IN BUTTER AND VANILLA
( ) 2.08 POUR ONTO SHEET TINS
( ) 2.09 REFRIGERATE CUSTARD
( ) 2.10 SCALE THE DOUGH
( ) 2.11 ROLL OUT THE DOUGH
( ) 2.12 STIPPLE THE DOUGH
( ) 2.13 BAKE SHEETS
( ) 2.14 ASSEMBLE NAPOLEON
( ) 2.15 REFRIGERATE NAPOLEON
( ) 2.16 ICE NAPOLEON
( ) 2.17 CUT NAPOLEON
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PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION -

2.00 PERFORMANCE

MISOE NO.

DIVISION 07 BAKING

UNIT 04 PARTRV

TERMOB NO 19-063

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

2 2 Li
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MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 07 BAKING

3.00 EXTENT

UNIT .04 PASTRY

TERMOB NO. 19-063 ,(CONT.)

-G ENE AAL-STNISMENT-OF-EXTENT_AND EXTENT Of RESULTING OUTCOME

( ) 3.01 NAPOLEON IS PREPARED WITH QUANTITY, COLOR, TEXTURE,
TASTE, AND AROMA TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 2-1/2 HOURS WITH EACH
OPERATION JUDGED `AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

TO BOILING
COMPLETELY
THOROUGHLY
UNTIL CUSTARD THTCKENS
THOROUGHLY
SPREAD EVENLY
WHEN COOL
TO THREE EQUAL UNITS
TO ONE EIGHTH INCH THICK
STIPPLES ARE ONE INCH APART
AT 380° F UNTIL GOLDEN BROWN
THREE SHEETS OF PASTRY SEPARATED BY TWO, ONE QUARTER

TO ONE HALF INCH THICKNESSES OF CUSTARD IF FORMED

UNTIL CHILLED
CREATING A MARBLED EFFECT
INTO SQUARE OR RECTANGULAR SHAPES

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07
( ) 3.08,
( ) 3.09

Y 3.10
( ) 3.11
( ) 3.12
( ) 3.13
( ) 3.14

( ) 3.15
( ) 3.16
( ) 3.17

2 2Y



MIS OE NO.

PROGRAM QUANTITY FOODS DIVISION 07 BAKING

USOE CODE NO (S)

3.00 EXTENT

UNIT 04

TERMOB NO.

PASTRY

1,9 ". 0 6_3 (CONT .

_GENERAL _STATEMENT_O TENT AND -EXTENT --OF- RESULTING,- OUTCOME---

228
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MISOE NO.

PROGRAM QUANTITY FOODS

220

DIVISION 07 BAKING

UNIT

TERMOB NO.

04 -PASTRY

19-064

1.00 CONDITION

INGREDIENTS. UTENSILS

( ) 1.01 SUGAR ( ) 1.10 BISCUIT CUTTER
( ) 1.02 SALT ( ) 1.11 BAKING PANS

( ) 1.03 MILK POWDER ( ) 1.12 BASIC-UTENSILS

( ) 1.04 SHORTENING (TABLE T-3)

( ) 1.05 EGGS EQUIPMENT
( ) 1.06 WATER ( ) 1.13 BAKING OVEN

) 1.07 BREAD FLOUR
(

(

)

)

1.08
1.09

CAKE FLOUR
BAKING POWDER

OTHER ..

( ) ,1.14 FORMULA FOR BISCUITS

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE EIGHT DOZEN BISCUITS EMPLOYING THE

FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 BLEND, SUGAR, SALT, MILK POWDER AND SHORTENING

( ) 2.04 BLEND IN EGGS
( ) 2.05 STIR IN WATER
( ) 2.06 SIFT IN FLOURS AND BAKING POWDER
( ) 2.07 FORM DOUGH
( ) 2.08 ALLOW DOUGH TO REST
(' ) 2.09 ROLL OUT DOUGH
( ) 2.10 ALLOW DOUGH TO REST
( ) 2.11 CUT OUT BISCUITS
( ) 2.12 EGG WASH BISCUITS
( ) 2.13 BAKE BISCUITS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 BISCUITS ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 TO A SMOOTH PASTE
( ) 3.04 THOROUGHLY
( ) 3.05 THOROUGHLY
£ 1 3 -0.6 TOLA,EMDOTH DOUGH



( ) 1.01 SUGAR ( ) 1.10 BISCUIT CUTTER

( ) 1.02 SALT ( ) 1.11 BAKING PANS

( ) 1.03 MILK POWDER ( ) 1.12 BASIC UTENSILS
( ) _1A4 .SHORTENING (TABLE T-3)

( ) 11.05 EGGS EQUIPMENT

( ) 1.06 WATER ( ) 1.13 BAKING OVEN

( ) 1.07" BREAD FLOUR
( ) 1.08 CAKE ,FLOUR OTHER

( ) 1.09 BAKING POWDER ( ) 1.14 FORMULA FOR BISCUITS

(

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
y 2.01 PREPARE EIGHT DOZEN BISCUITS EMPLOYING THE

FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL-INGREDIENTS
( ) 2.03 BLEND SUGAR, SALT, MILK POWDER AND SHORTENING

n 2.0-4-BLEND-IN-EGGS
( ) 2.05 STIR IN WATER
( ) 2.06_ SIFT IN'FLOURS AND BAKING POWDER_
( ) 2.07 FORM DOUGH _

( ) 2.02 ALLOW DOUGH TO REST
( ) 2.09 ROLL OUT DOUGH
( ) 2.10 ALLOW DOUGH TO REST

) 2.11 CUT OUT BISCUITS
( ) 2.12 EGG WASH BISCUITS
( ) 2.13 BAKE BISCUITS

3.00 EXTENT

GENERAL STATEMENTOF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) .3.01 BISCUITS ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH
OPERATION JUDGED,AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY-
( ) 3.03 TO A SMOOTH PASTE
( ) 3.04 THOROUGHLY
( ) 3.05 THOROUGHLY
( ) ,3.06 TO A SMOOTH DOUGH
(*) 3.07 INTO A LOAF
( ) 3.08 FOR FIFTEEN MINUTES
( ) 3.09 TO THREE EIGHTHS INCH THICK
( ) 3.10 FOR FIVE MINUTES
( ) 3.11 WITH MINIMUM SCRAP
( ) 3.12 EVENLY OVER TOP
( ) 3.13 AT 425° F UNTIL LIGHT BROWN

2 31)
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PROGRAM QUANTITY FOODS

USOE CODE NO (S)

1.00 CONDITION

MISOE NO.

DIVISION 07 BAKING

UNIT 04
PASTRY

TERMOB NO. 19-064

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

231
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MISOE NO.

PROGRAM OUANTITY FOODS

232

DIVISION 07 RAKING

UNIT 04

TERMOB NO.

PASTRY

19-116%

1.00 CONDITION

INGREDIENTS UTENSILS
( ) 1.01 SUGAR ( ) 1.10 SIX MUFFIN PANS

( SALT ( ) 1.11 MIXING BOWL

( ) 1.03 MILK POWDER ( ) 1.12 SHEET PAN

( ) 1.04 SHORTENING ( ) 1.13 BASIC UTENSILS (TABLE T-3)

( ) 1.05 EGGS EQUIPMENT

( ) 1.06 WATER ( ) - 1.14 BAKING OVEN-
,

( ) 1.07 VANILLA ,

( ) 1.08 CAKE FLOUR OTHER

( ) 1.09 BAKING POWDER ( ) 1.15 FORMULA FOR MUFFINS

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE A SULTING OUTCOMEtickE
) 2.01 PREPARE SIX DOZEN PLAIN .MUFFINS EMPLOYING

THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 CREAM' SUGAR, SALT, MILK POWDER AND SHORTENING

( ) 2.04 ADD EGGS
( ) 2.05 STIR IN WATER AND VANILLA

° ( ) 2.06 SIFT IN FLOUR AND BAKING POWDER
( ) 2.07 DROP MIXTURE INTO TINS
( ) 2.08 BAKE MUFFINS
( ) 2.0; CHECK FOR DONENESS
( ) 2.10 REMOVE MUFFINS FROM TINS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

1 ) 3.01 MUFFINS ARE PREPARED WITH QUANTITYI.COLOR, TEXTURE,
AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 45 MINUTES WITH EACH

OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; I ASURED AND SCALED
TO WITHIN 5% ACCURACY

( ) 3.03 UNTIL SOFT AND LIGHT
( ) 3.04 IN TWO STAGES WHILE MIXING
( ) 3.05 TO A SMOOTH BATTER
( ) 3.06 NO LUMPS ARE FORMED
( ) 3.07 TINS ARE HALF FULL
( ) 3.08 AT 385° F FOR FIFTEEN MINUTES

/111 Adt121132111_131211Thina Wink C.2.11T TY_ TIIIE



INGREDIENTS
( ) 1.01. SUGAR
( ) 1.02 SALT
( ) 1.03 MILK POWDER
( ) 1.04 SHORTENING
( ) 1.05 EGGS
( ) 1.06 WATER
( ) 1.07 VANILLA
( ) 1.08 CAKE FLOUR
( ) 1.09 BAKING POWDER

2.00 PERFORMANCE

7,7

UTENSILS
( ) 1,10
( ) 1.11
( ) 1.12
( ) 1.13

SIX MUFFIN PANS
MIXING BOWL'
SHEET PAN
BASIC UTENSILS (TABLE T-3)

EQUIPMENT
) '1.14 BAKING OVEN

OTHER
( ) 1.15 FORMULA FOR MUFFINS

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE SIX DOZEN PLAIN MUFFINS EMPLOYING

THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 CREAM SUGAR, SALT, MILK POWDER AND SHORTENING
( ) 2.04 ADD EGGS

y 2.05 STIR IN WATER AND VANILLA
( ) 2.06 SIFT IN FLOUR AND BAKING POWDER.
( ) 2.07 'DROP MIXTURE INTO TINS
( ) 2.08 BAKE MUFFINS
( ) 2.09 CHECK FOR DONENESS
( ) 2.10 REMOVE MUFFINS FROM TINS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 9:01 MUFFINS ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 45 MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR .UNSATISFACTORY..

( ) 3.02 ALL INGREDIENTS- ASSEMBLED; MEASURED-AND SCALED
TO WITHIN 5% ACCURACY

( ) 3.03 UNTIL SOFT AND LIGHT
( ) 3.04 IN TWO STAGES WHILE MIXING
( ) 3.05 TO A SMOOTH BATTER
( ) 3.06 NO LUMPS ARE FORMED
( ) 3.07 TINS ARE HALF FULL

) 3.08 AT 385° F FOR FIFTEEN MINUTES
( ) 3.09 MUFFIN SPRINGS BACK GENTLY TO THE TOUCH

( ) 3.10 AFTER MUFFINS HAVE COOLED TO WARM CONDITION
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PROGRAM QUANTITY FOODS

USOE CODE NO CS )

1.00 CONDITION

2. 0 0 PERFORMANCE

MIS OE NO.

DIVISION 07 BAKING

UNIT 04 PASTRY

TERMOB NO. 19- 0 6 5

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO:

PROGRAM QUANTITY FOODS'

235

DIVISION 07 BAKING

UNIT 05 CAKES

TERMOB NO. 19 -066,

1.00 CONDITION

INGREDIENTS UTENSILS
( ) 1.01 SUGAR ( ) 1.12 18 SIX INCH LAYER CAKE

( ) 1.02 SALT PANS

( ) 1.03 MILK POWDER ( ) 1.13 PAPER DISC LINERS
( ) 1.04 COCOA ( ) 1.14 BASIC UTENSILS.

( ) 1.05 CAKE FLOUR (TABLE T-3)

( ) 1.06 SHORTENING EQUIPMENT
( ) 1:01 WATER ( ) 1.15 MIXING MACHINE
( ) 1.08 BAKING SODA ( ) 1.16 BAKING OVEN
( ) 1.09 EGGS OTHER
( ) 1.10 BAKING'POWDER ( ) 1.17 FORMULA FOR CHOCO-

( ) 1.11 VANILLA LATE LAYER CAKE

2-.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.d1 PREPARE 18 SIX INCH CHOCOLATE LAYER CAKES
EMPLOYING THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 BLEND SUGAR, SALT, MILK POWDER, COCOA, SHORTENING,

CAKE FLOUR AND WATER WITH MIXER
( ) 2.04 DISSOLVE BAKING SODA IN WATER
( ) 2.05 MIX IN BAKING SODA SOLUTION
( ) 2.06 BLEND IN EGGS
( ) 2.07 BLEND IN BAKING POWDER AND VANILLA
( ) 2.08 FILL THE PANS
( ) 2.09 BAKE THE CAKES

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 CAKES ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 1-1/2 HOURS WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02

) 3.03
) 3.04

( ) 3.05
( ) 3.06

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

UNTIL MIXTURE IS SOFT AND SMOOTH
COMPLETELY
MIX FOR FIVE MINUTES
IN THREE STAGES



INGREDIENTS UTENSILS
( ) 1.01 SUGAR ( ) 1.12 18 SIX INCH LAYER CAKE
( ) 1.02 SALT PANS

( ) 1.03 MILK POWDER ( ) 1.13 PAPER DISC LINERS

( ) 1.04 COCOA ( ) 1.14 BASIC UTENSILS

( ) 1.05 CAKE FLOUR (TABLE T-3)

( ) 1.06 SHORTENING EQUIPMENT --

( ) 1.07 WATER ( ) 1.15 MI/COS./MACHINE

( ) 1.08 BAKING SODA ( ) 1.16 BAKING OVEN
( ) 1.09 EGGS OTHER
( ) 1.10 BAKING POWDER ( ) 1.17 FORMULA FOR CHOCO-
( ) 1.11 VANILLA LATE LAYER CAKE

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.61 PREPARE IQ SIX INCH CHOCOLATE LAYER CAKES

EMPLOYING THE FOLLOWING OPERATIONS,:

( )

( )

2.02
2.03

ASSEMBLE ALL INGREDIENTS
BLEND SUGAR, SALT, MILK POWDER, COCOA, SHORTENING,

CAKE FLOUR AND WATER WITH MIXER
(

:DISSOLVE BAKING SODA IN WATER
( ) 2.05 MIX IN BAKING SODA SOLUTION
( ) 2.06 BLEND IN EGGS
( ) 2.07 BLEND IN BAKING POWDER AND VANILLA'
( ) 2.08 PILL THE PANS
( ) 2.09 BAKE THE CAKES

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 CAKES ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 1-1/2 HOURS WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07

y- 3.08
)1-11.09

ALL INGREDIENTS ASSEMBLED; MEASURED AND
WITHIN 541 ACCURACY

UNTIL MIXTURE 'IS SOFTAND SMOOTH
COMPLETELY
MIX FOR FIVE MINUTES
IN THREE STAGES
MIX'POURS LIKE A THICK GRAVY
ONE THIRD FULL
AT 365° F FOR TWENTY MINUTES
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1

MISOE NO.

PROGRAM Q QUANTITY FOODS DIVISION 07 .BAKING

USOE CODE NO (S)

1.00 CONDITION

2.00 PERFORMANCE

UNIT 05 CAKES

TERMOB NO. 19-066

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO.

PROGRAM

238

QUANTITY FOODS DIVISION 07

UNIT 06

BAKING'

raolcus

1.00 CONDITION

INGREDIENTS

TERMOB NO.

UTENSILS

19-067

( ) 1.01 ALMOND PASTE ( ) '1.11 PASTRY BAG

( ) 1.02 EGG WHITES ( ) 1.12 SHEET PANS

( )` 1.03 SUGAR ( ) 1.13 BASIC UTENSILS

( ) 1.04 SALT (TABLE T-3)

( ) 1.05 BUTTER EQUIPMENT
( ) 1.06 SHORTENING ( ) 1.14 MIXING MACHINE

( ) 1.07 VANILLA ( ) 1.15 BAKING OVEN)

( ) 1.08 CAKE FLOUR OTHER
( ) 1.09 BREAD FLOUR ( ) 1.'16 FORMULA FOR FRENCH

( ) 1.10 NUTS, CHERRIES,
DICED FRUITS

BUTTER ROSETTES

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

(-) 2.01 PREPARE FOUR HUNDRED FRENCH BUTTER ROSETTE COOKIES
EMPLOYING THE FOLLOWING OPERATIONS:

( ) ASSEMBLE ALL INGREDIENTS
( ) 2.03 BLEND ALMOND PASTE AND EGG WHITES

( ) 2.04 MIX IN SUGAR, SALT, BUTTER AND SHORTENING
( ) 2.05 BLEND IN EGG WHITES AND VANILLA
( ) 2.06 SIFT IN FLOURS'
( ) 2.07 BAG ROSETTES ONTO PANS
( ) 2.08 GARNISH ROSETTES
( ) 2.09 BAKE COOKIES

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND' EXTENT OF RESULTING OUTCOME

(j 3.01 COOKIES ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA,-'AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN WACCURACY
( ) 3.03 TO A SMOOTH PASTE
( Y 3.04 UNTIL SOFT AND LIGHT
( ) 3.05 EGG WHITES IN 3 STAGES, VANILLA WITH THIRD

( ) 3.06 WHILE MIXING, NO LUMPS
( ) 3.07 ABOUT THREE QUARTER INCH APART, EQUAL SIZE AND SHAPE

C.) 3.'08 -APPEARANCE IS PLEASANT



( ) 1.01 ALMOND PASTE HAG

( ) 1.02 EGG WHITES ( ) 1.12 SHEET PANS

( 1.03 SUGAR ( ) 1.13 BASIC UTENSILS

( ) 1.04 SALT (TABLE T-3)

( ) 1.05 BUTTER- EQUIPMENT
( ) 1.06 SHORTENING ( ) 1.14 MIXING MACHINE

( 1.07 VANILLA ( ) 1.15 BAKING OVEN

(.) 1.08 CAKE FLOUR OTHER
( ) 1.09 BREAD FLOUR ( ) 1.16 FORMULA FOR FRENCH-

( ) 1.10 NUTS, CHERRIES,
DICED FRUITS

BUTTER ROSETTES

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING-OUTCOME
( ) 2.01 PREPARE FOUR HUNDRED FRENCH BUTTER ROSETTE COOKIES

EMRLOYING THE FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 BLEND ALMOND PASTE AND EGG WHITES
( ) 2.04 MIX IN SUGAR, SALT, BUTTER AND SHORTENING
( ) 2.05 BLEND IN EGG WHITES AND VANILLA
( ) 2.06 SIFT IN FLOURS
( ) 2.07 BAG ROSETTES ONTO PANS
( ) 2.08 GARNISH ROSETTE
( ) 2.09 BAKE COOKIES 1.

3.00 EXTENT

I

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 COOKIES ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 30-MINUTES WITH EACH
OPERATION JUDGED AS SATISEACTORy_OR UNSATISFACTORY.

3.0/ ALL INGREDIENTS AStEMBLED;. MEASURED AND SCALED TO
WITHIN 5% ACCURACY

3.03 TO A SMOOTH PASTE
3.04 UNTIL SOFT ANDLIGHT
3.05 EGG WHITES IN STAGES-eVANILLA WITH THIRD

3.06 WHILE MIXING, NO LUMPS
3.07 ABOUT THREE QUARTER INCH APART, EQUAL SIZE AND SHAPE

3.08 APPEARANCE IS PLEASANT ..

3.09 AT 385° F FOR EIGHT' MINUTES
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PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

MISQE NO.

DIVISION 07 BAKING

UNIT 06 COOKIES

TERMOB NO. 19 -067

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

a. 2.10



MISOE NO.

PROGRAM QUANTITY FOODS DIVISION '07 BAKING

UNIT

TERMOB NO.

07 ICINGS

19-06.8

1.00 CONDITION

INGREDIENTS UTENSILS
( ) 1.01 CONFECTIONARY SUGAR ( ) 1.08 DOUBLE BOILER

( ) 1.02 SALT ( ) 1.09 BASIC UTENSILS

( ) 1.03 SHORTENING (TABLE T-3)

( ) 1.04 WATER EQUIPMENT
( ) 1.05 VANILLA ( ) 1.10 -MIXING MACHINE

( ) 1.06 COLOR ( ) 1.11 STOVE

( ) 1.07 FLAVOR OTHER-
( ) 1.12 FORMULA FOR ICING

2.00 PERFORMANCE

:GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) ,2.01 PREPARE-ICING FOR TEN DOZEN CUPCAKES EMPLOYING

THE FOLOWING OPERATIONS:

(') 2.4 ASSEMBLE ALL INGREDIENTS
( ) 2-.03- BLEND SUGAR, SALT AND SHORTENING
( ) 2.04 ADD WATER AND VANILLA
( ) 2.05 HOLD FOR USE
( 2.06 ADD COLOR AND FLAVOR

3.00 EXTENT

\

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 1.01 -ICING IS PREPARED WITH QUANTITY, COLOR, TEXTURE,

AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN 15 MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

3.02 ALL fRGRED/ENTS A8gEMBLE15; MEASURED, AND SCALED
TO WITHIN 5% ACCURACY

3.03 UNTIL SMOOTH
3.04 WATER ADDED IN TWO STAGES, VANILLA WITH SECOND

3.05 KEEP WARM, ADD WATER OCCASIONALLY
3.06 AT ANY STAGE, BLEND IN EVENLY 4

241



v

PROGRAM QUANTITY MODS

USOE CODE NO(S)

1.00 CONDITION

2.00' PERFORMANCE

MISOE NO

DIVISION 07 BAKING

UNIT 07 ICINGS

TERMOB,NO. 19-068

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

2 42



MISUE NV.

PROGRAM :IUANTITY FOODS,

1

1.00 CONDITION

243

DIVISION 07

UNIT 4 07

TERMOB NO.

INGREDIENTS EQUIPMENT
( ) 1.01 GRANULATED SUGAR ( ) 1.13 ST VE

( ) 1.02 WATER ( ) 1.14 MI ING MACHINE

( ) 1.03 GLUCOSE
( ) 1.04 EGG WHITES
( ) 1.05 VANILLA
( ) 1.06 GELATIN POWDER
( ) 1.07 MARSHMALLOW MIX
UTENSILS OTHER
( ) 1.08 COPPER KETTLE ( ) 1.15 FORMULA OR
( ) 1.09 THERMOMETER MARSHMALLOW

( ) 1.10 PITCHER ICING

( ) 1.11 'SAUCEPAN
( ) 1.12 BASIC UTENSILS (TABLE T-3)

K.

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULT NG OUTCOME
PREPARE MARSHMALLOW ICING FOR SI THREE LAYER

( ) =2.01

( ) 2.02
( ) 2.03
( ) 2.04
( ) 2.05
( ) 2.06
( 2.07
( ) 2.08

3.00 EXTENT

CAKES EMPLOYING THE FOLLOWING OPERATIONS:

ASSEMBLE ALL INGREDIENTS
HEAT GRANULATED SUGAR, WATER AID
WHIP EGG WHITES-AND SUGAR
MIX HOT SYRUP AND EGG WHITE, WHIP
MIX IN VANILLA
DISSOLVE GELATIN IN WATER
MIX GELATIN INTO MIXTURE

GENERAL STATEMENT OF EXTENT AND EXTENT OF REtULTING OUTCOME

( ) 3.01 ICING IS PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA AND TASTE TO APPROVAL OF'BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH
OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIEgTS ASSEMBLED; MEASURED ANO_SCALED
TO WITHIN SI ACCURACY

() 3.03 TO 240° F
(1, 3.04 TO A WET PEAK
( ) 3.05 AT HIGH SPEED UNTIL LIGHT AND FLUFFY
( ) 3.06 THOROUGHLY
I 1 3,07 _COMPLETELY_



INGREDIENTS EQUIPME
( ) 1.01 GRANULATED SUGAR ( ) 1.13 STOVE

( ) 1.02 WATER ( ) 1.14 MIXING MACHINE

( ) 1.03 GLUCOSE
( ) 1.04 EGG WHITES
( ) 1.05 VANILLA
( ) 1.06 GELATIN POWDER
(') 1.07 MARSHMALLOW MIX
UTENSILS OTHER
( ) 1.08 COPPER KETTLE ( ) 1.15 FORMULA FOR

( ) 1.09 THERMOMETER MARSHMALLOW

( ) 1.10 PITCHER ICING

( ) 1.11 SAUCEPAN
( ) 1.12 BASIC UTENSILS (TABLE T-3)

2.00 PERFORMANCE .

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

(

(

(

) 2.01

) 2.02
) 2.03

PREPARE MARSHMALLOW ICING FOR SIX, THREE LAYER
CAKES EMPLOYING THE FOLLOWING OPERATIONS:

`( )'2.04 WHIP EGG WHITES AND SUGAR
( ) 2.05 MIX HOT SYRUP AND EGG WHITE, WEIP

cy 2.06 MIX IN VANILLA
( ) 2.07 DISSOLVE GELATIN IN WATER
( ) 2;08 MIX GELATIN INTO MIXTURE

ASSEMBLE ALL INGREDIENTS
HEAT GRANULATED SUGAR, WATER AND GLUCOSE

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 ICING'IS PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH
OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY:'

1 ) 3.02

( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( 3.07
( ) 3.08

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED
TO WITHIN 5% ACCURACY

TO 240° F
TO A WET PEAK
AT HIGH SPEED UNTIL LIGHT AND FLUFFY
THOROUGHLY
COMPLETELY
THOROUGHLY 24i

T-162
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PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 -PERFORMANCE

MISOE NO.

DIVISION 07 BAKING

UNIT 07 ICINGS

TERMOB NO. 19069

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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4.

MISOE NO.

PROGRAM QUANTITY FOODS DIVISION '07 ;BAKING

1.00 CONDITION__

INGREDIENTS
( ) 1.01 TWENTY CAKES,

PREVIOUSLY PREPARED
1 ) 1.02 MARSHMALLOW ICING,

PREVIOUSLY PREPARED
( ) 1.03 CHOCOLATE CAKE CRUMBS
( ) 1.04 MELTED CHOCOLATE

UNIT 07 ICINGS

TERMOB NO. 19-070

UTENSILS
1%, L ) 1.05

T ) 1.06
( ) 1.07
( ) 1.08

OTHER
( ) 1.09

4

SAW KNIFE
BONE KNIFE

, TURNTABLE
BASIC UTENSILS

(TABLE T-3)

FORMULA FOR
CAKE ICING

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 ICE TWENTY CAKES EMPLOYING THE FOLLOWING OPERATION:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ) 2.03 CUT LAYERS
( ) 2.04 ICE BETWEEN LAYERS
( ) 2.05 ICE TOP AND SIDES OF CAKE
( ) -2.06 GARNISH SIDES WITH CHOCOLATE CAKE CRUMBS

( ) 2.07 STRIPE TOP WITH MELTED CHOCOLATE

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 CAKES ARE ICED WITH QUANTITY, COLOR, TEXTURE,

AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 1-1/2 HOURS WITH EACH
OPERATfaN 'JUDGED AS SATISFACTORY OR UNSATISFACTORY.

3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

3.03 IN HALF
3.0.4 EVENLY
3.05 GENEROUSLY AND SMOOTHLY
3.06 APPEARANCE IS PLEASING
3.07 NEATLY, APPEARANCE S PLEASING

246



PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

,MISOE NO.

DIVISION07 BAKING

UNIT 07 ICINGS

TERMOB NO. 19-070

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

A

340 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO.

PROGRAM QUANTITY FOODS

1.00 CONDITION

INGREDIENTS
(1 1.01

( ) 1.02
( ) 1.03

UTENSILS

ASSORTED ICINGS,
PREVIOUSLY PrtEPARiD
FOOD COLORING
ICED CAKES,
PREVIOUSLY PREPARED

DIVISION'07 BAKING

UNIT 07 ICINGS

TERMOB NO. 19-071

OTHER
( ) 1.07 DIAGRAMS. OF

CAKE DECORA-
TIONS, INCLU-
DING-BUT NOT
LIMITED TO:
FLOWERS

1.04 PASTRY -BAG LATTICE DESIG
( ) 1.05 TURNTABLE BIRTHDAY
( ) 1.06 BASIC UTENSILS (TABLE T-3) WEDDING

HOLIDAY
ANNIVERSARY

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 DECORATE A CAKE EMPLOYING THE FOLLOWING OPERATIONS:

) 2.02
( ) 2.03
( ) 2.04

3.00 EXTENT

ASSEMBLE ALL INGREDIENTS
MIX COLORS
APPLY DECORATIONS

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 CAKE IS DECORATED WITH NEATNESS, ARRANGEMENT AND

COLOR BLENDING TO APPROVAL OF BOARD OF' ;EXPERT
RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED: MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 COLORS ARE SMOOTH, NOT STREAKY
( ) 3.04 NEATLY
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MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 07 BAKING

UNIT A7 ICINGS

TERMOB NO. 19- 1

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

249



MISOE NO.

PROGRAM QUANTITY FOODS

250

1.00 CONDITION

INGREDIENTS
( ) 1.01 SPAGHETTI
( ) 1.02 SALTED WATER
( ) 1.03 OIL OR BUTTER
UTENSILS
( ) 1.04 STOCK POT
( ) 1.05 SAUCE POT
( ) 1.06 COLANDtR
( ) 1.07 SAUTE PAN
( ) 1.08 SERVICE DISH
( ) 1.09 BASIC UTENSILS

2.00 PERFORMANCE

DIVISION 09 FARINACEOUS

UNIT

TERMOB

01 -PASTA

19-072

EQUIPMENT ,

( ) 1.10 STOVE
OTHER
( ) 1.11 FORMULA FOR

SPAGHETTI
( ) 1.12 TOMATO SAUCE,

PREVIOUSLY

(TABLE T-3)

PREPARED

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE FIFTY PORTIONS OF SPAGHETTI EMPLOYING THE

FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALI, INGREDIENTS
( ) 2.03 HEAT STOCK POT TWO-THIRDS FULL OF WATER
( ) 2.04 BREAK SPAGHETTI
( ) 2.05 PLACt SPAGHETTI IN POT
( ) 2.06 STIR POT
( ) 2.07 simmgR POT
( ) 2.08 COOL SPAGHETTI IN COLANDER
( ) 2.09 STORE SPAGHETTI
( ) 2.10 DRAIN SPAGHETTI
( ) 2.11 HEAT IN OIL OR BUTTER %.

( ) 2.12 TRANSFER TO SERVICE DISH
( ) 2.13 CLEAN UTENSILS

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 SPAGHETTI IS PREPARED WITH QUANTITY, COLOR, TEXTURE,

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT RATERS:
TO BE COMPLETED WITHIN ONE HOUR WITH EACH OPERATION
JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED. MEASURED AND SCALED TO
WITHIN 5% ACCURACY

( ) 3.03 TO BOILING
( ) 3.04 INTO TWELVE INCH PIECES

.0 .UIC



INGREDIENTS
( ) 1.01
( ) 1.02
( ) 1.03
UTENSILS
( ) 1.04
( ) 1.05
( ) 1.06
( ) 1.07
( ) 1.08
( ) 1.09

2.00. PERFORMANCE

SPAGHETTI
SALTED WATER
OIL OR BUTTER

STOCK POT
SAUCE POT
COLANDER
SAUTE PAN
SERVICE DISH
BASICUTENSILS (TABLE 'T-3)

EQUIPMENT
( ) 1.10 .STOVE
OTHER
( ) 1.11 FORMULA FOR

SPAGHETTI
( )-1.12 TOMATO SAUCE,

PREVIOUSLY
PREPARED

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE FIFTY PORTIONS OF SPAGHETTI EMPLOYING THE

FOLLOWING OPERATIONS:

( ) 2.02 ASSEMBLE ALL INGREDIENTS
( ). 2.03 HEAT STOCK POT TWO- THIRDS FULL OF WATER
( ) 2.04 BREAK SPAGHETTI
(4--2.-05--PLACE-SPAGHETTI IN POT!
( )

( )

2.06
2.07

STIR POT
SIMMER POT

( ) 2.08 COOL SPAGHETTI IN COLANDER
( ) 2.09 STORE SPAGHETTI
( ) 2.10 DRAIN SPAGHETTI
( ) 2.11 HEAT IN OIL OR BUTTER
( ) 2.12 TRANSFER TO SERVICE DISH
( ) 2.13 CLEAN UTENSILS

3.00 EXTENT
a.

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 SPAGHETTI IS PREPARED WITH QUANTITY, COLOR, TEXTURE, \

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT RATERS.
TO BE COMPLETED WITHIN ONE HOUR WITH EACH OPERATION
JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02

( ), 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07
( ) 3.08
( ) 3.09
( ) 3.10
( ) 3.11
( ) 3.12

ALL INGREDIENTS ASSEMBLED. MEASURED AND SCALED TO
WITHIN 5% ACCURACY
TO BOILING
INTO TWELVE INCH PIECES'
QUICKLY
SEPARATING STRANDS
FOR FIFTEEN MINUTES
USING ONLY COLD WATER
IN CLEAN COLD WATER
THOROUGHLY
UNTIL HOT
ARRANGED FOR PLEASANT APPEARANCE

y _1.1a -COMPLETELY
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PROGRAM gUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

MISOE NO.

DIVISION 09_ FARINACEOUS

UNIT 01 PASTA

TERMOB NO. 19 - 012

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO.
1

PROGRAM QUANTITY FOODS

1.00 CONDITION

INGREDIENTS
( ) 1.01
( ) 1.02
( ) 1.03
UTENSILS
( ) 1.04
( ) 1.05

.+

( ) i.07

OATMEAL
WATER
SALT

DIVISION 09

UNIT 02

TERMOB NO.

BASIC UTENSILS (TABLE T-.3)
8 QT. SAUCE POT

6 5/5 CONTAINED
PIANO WHIP

2.00 PERFORMANCE

FARINACEOUS.

GRAINS

9 -073

GENERAL STATEMENT OF PERFORMANCE ANDRESULTING OUTCOME

( 1.01 PREPARE TEN PORTIONS OF OATMEAL EMPLOYING THE
FOLLOWING WERATIONS:

( 2.92 ASSEMBLE ALL INGREDIENTS
( ) 2.03 HEAT WATER
( ) 2.04 'ADD SALT
( ) 2.05 BLEND OATMEAL
( ) 2.06 TRANSFER TO s/q HOLDING CONTAINER

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 OATMEAL IS PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT RATERS.
TO BE COMPLETED IN FIFTEEN MINUTES WITH EACH OPERATION
JUDGED AS SATISFACTORY OR UNSATISFACTORY.

3.02 ALL INGREDIENTS, ASSEMBLED. MEASURED AND SCALED
WITHIN WACCURACY

3.03 TO 212°F
3.04 COMPLETELY DISSOLVED
3.05 SMOOTH WITH PIANO WHIP
3.06 NO DRIPS ON SIDE

253



41/

PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 'PERFORMANCE

MISOE NO.

DIVISION 09 FARINACEOUS

UNIT 02 GRAINS

TERMOB NO. 19-073,

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT_OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO.

PROGRAM QUANTITY,FOODS

255

1.00 CONDITION

INGREDIENTS
( )' 1.01 RICE (RAW)
( ) 1.02 CHICKEN STOCK
( ) 1.03 MINCED ONIONS
( )- 1.04 BUTTER
( ) 1.05 BAY LEAF
UTENSILS

( ) 1.,07

( ) 1.08

2.00 PERFORMANCE

DIVISION 09 FARINACEOUS.

UNIT 02 GRAINS

TERMOB NO. 19 -6'T4.

EQUIPMENT'
( ) 1.09
OTHER
( ) 1.10

POT-WTrit-'-COVER
BASIC UTENSILS (TABLE T-3)
SERVING PLATTER

RANGE WITH OVEN,

FORMULA FOR RICE
PILAF

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.61 PREPARE TWENTY SERVINGS OP RICE PILAF EMPLOYING THE

FOLLOWING OPERATIONS:

( ) 2.0/
( ) 2.03
( ) 2.04
( ) 2.05
( ) 2.06
( ) 2.07
( ) 2.08
( ) 2.09

3.00 EXTENT

ASSEMBLE ALL INGREDIENTS
MELT BUTTER IN SAUCE POT
SAUTE MINCED ONIONS
PREHEAT OVEN
ADD RICE AND BAY LEAF
POUR IN CHICKEN ,STOCK
COVER AND PLACE IN OVEN
TRANSFER TO SERVING PLATTER

1

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 RICE PILAF IS PREPARED-WITH QUANTITY, COLOR, TEXTURE,

,:.,AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT RATERS,
TO BE COMPLETED IN FORTY -FIVE MINUTES WITH EACH
`OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

(1---3.02 ALL INGREDIENTSTASSEMBLED-.---MEASURED-AND-RATED-TO
WITHIN 5% ACCURACY
WITHOUT BURNING( ) 3.03

( ) 3.04
( ) 3.05
( ) 3.06
( ) 3 a07

( ) 3.08
( ) 3.09,4

UNTIL TRANSPARENT
TO 4000F
BLEND THOROUGHLY
TWO TO ONE RATIO
BAKE FOR 20 MINUTES
ARRANGE IN PLEASING APPEARANCE



INGREDIENTS
( ) 1.01 RICE (RAW) ( ) 1.09 *RANGE WITH OVEN
( ) 1.02 CHICKEN STOCK OTHER
( ) 1.03 MINCED ONIONS '( ). 1.10 FORMULA FOR RICE
( ) 1.04 BUTTER PILAF
( ) 1.05 BAY LEAF
UTENSILS
( ) 1.06 6 QT. SAUCE POT WITH COVER'
( ) 1.07 BASIC UTENSILS (TABLE T-3)
( ) 1.08 SERVING PLATTER

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 PREPARE TWENTY SERVINGS OF RICE PILAF EMPLOYING THE

FOLLOWING'OPERATIONS:

) 2.02
.nr.,4

ASSEMBLE ALL INGREDIENTS
( ) 2.03 MELT BUTTER IN SAUCE POT
( ) 2.04 SAUTE14INCED ONIONS
( ) 2.05 PREHEAT OVEN
( ) 2.06 ADD RICE AND BAY LEAF
( ) 2.07 POUR IN. CHICKEN STOCK
() 2.04COVEVAMrMerIN -OVEN
( ) 2.09 TRANSFER TO SERVING PLATTER

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( ) 3.01 -RICE PILAF IS PREPARED WITH QUANTITY, COLOR, TEXTURE,

AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT RATERS.
TO BE COMPLETED IN FORTY-FIVE MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02 ALL INGREDIENTS ASSEMBLED. MEASURED AND RATED TO
WITHIN 5% ACCURACY

( ) 3.03 WITHOUT BURNING
( ) 3.04 UNTIL TRANSPARENT
( ) 3.05 TO 400PF
( 3.06 BLEND THOROUGHLY
( ) 3.07 TWO TO ONE RATIO
( ) 3.08 BAKE FOR 20 MINUTES
( ) 3,09 ARRANGE IN PLEASING APPEARANCE
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MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 09 FARINACEOUS

USOE CODE NOLO

1.00 CONDITION

UNIT 02 GRAINS

TERMOB NO. 19-074

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME



MISOE NO.

PROGRAM QUANTITY FOODS

1.00 CONDITION

DIVISION 10' SERVICE

UNIT 01 BAKERY COUNTER

TERMOB NO. 19-075

INGREDIENTS EQUIPMENT
( ) 1.01 TWELVE TYPES OF BAKED ( ) 1..09 COUNTER DISPLAY CASE

GOODS, APPROXIMATELY ( ) 1.10 WALL HUNG DISPLAY
FOUR HUNDRED TOTAL CASE
UNITS

UTENSILS
( ) 1.02 DOILIES

OTHER
( ) 1.11 PRICE LIST

-.-03-ASSORTED-DECORATIONS
( ) 1.0 TAPE
( ) 1.05, STAPLER AND STAPLES
( ) 1.06 PRICE CARDS
( ) 1.07 PEN
( ) 1.08 SHEET PANS

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 SET UP BAKERY DISPLAY CASE EMPLOYING THE FOLLOWING

OgERATIONS:

( ) 2.0 AgSEMBLE ALL INGREDIENTS AND UTENSILS
( ) 2.03 PLACE GOODS ON SHEET PANS IN CASE
( ) 2.04 PRINT NAME AND PRICE ON PRICE CARDS
( ) 2.05 POSITION PRICE CARDS
( ) 2.06 DECORATE CASE

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
( j 3.a DISPLAY CASE IS SET UP NEATLY AND ATTRACTIVELY TO

APPROVAL OF BOARD OF EXPERT RATERS. TO BE COMPLETED
WITHIN ONE AND ONE HALF HOURS WITH EACH OPERATION
JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02
( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06

ALL INGREDIENTS AND UTENSILS ASSEMBLED
ARRANGED NEATLY
LEGIBLY
FOR MAXIMUM VISIBILITY
APPEARANCE IS PLEASING, NOT CLUTTERED

2i



MISOE NO.

PROGRAM QUANTITY FOODS was= 10 SERVICE
' USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

UNIT 01 BAKERY COUNTER

TERMOB NO. 19-'075

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

4:4

3.00 EXTENT

GENERAL STATEMENT or EXTENT AND EXTENT OF RESULTING OUTCOME

25



MISOE NO.

PROGRAM .QUANTITY FOODS

,/

DIVISION 10 SERVICE

UNIT 02 CASHIER

TERMOB NO. 19-076

(.00 CONDITION

( ) 1.01 GUEST WITH CHECK
( ) 1.02 CASH REGISTER WITH MONEY
( ) 1.03 CASH SALE
( ) 1.04 CREDIT SALE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 ACCEPT PAYMENT FOR DINNER CHECK EMPLOYING THE
FOLLOWING OPERATI6NS:

( ) 2.02 RE-TOTAL CHECK ON REGISTER
( ) 2.03 ACCEPT CASH
( ) .2.04 MAKE CHANGE
( ) 2.05 ACCEPT CREDIT CARD
( ) 2.06 FILL OUT CREDIT SLIP
( ) 2407 THANK GUEST FOR COMING

3.00 EXTENT

.GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

(') 3.01 PAYMENT ACCEPTED TO APPROVAL OF BOARD OF EXPERT

RATERS. TO. BE COMPLETED WITHIN TEN MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

( ) 3.02
( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07

ANY ERRORS CORRECTED AND BROUGHT TO ATTENTION OF GUEST
NOTING DENOMINATION OUT LOUD
EXACTLY, NO ERRORS
PROPERIDENTIFICATION PRESENTED
ALL ENTRIES COMPLETE AND CORRECT
POLITELY

23 0



PROGRAM QUANTITY FOODS

USOE CODE NO(S)

'1.00 CONDITION

2.00--PERFORMANCE

MISOE NO.

DIVISION 10 SERVICE

UNIT 02 CASHIER

TERMOH NO. 19-076

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF'RESULTING OUTCOME

261



MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 10

UNIT 03

TERMOB NO.

SERVICE

WAITER/WAITRESS

19-0177

1.00 CONDITION

( ) 1.01 FOUR GUESTS SEATED AT A TABLE FOR AMERICAN SERVICE

( ) 1.02 BEVERAGES
( ) 1.03 FOUR PLATES OF SALAD
( ) 1.04 FOUR MAIN ENTREE PLATES
( ) 1.05 FOUR DESERT PLATES
( ) 1.06 SERVICE TRAY
( ) 1.07 SIDEBOARD

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 SERVE DINNER IN FOUR COURSES TO FOUR PERSONS EMPLOY-

ING THE FOLLOWING OPERATIONS:

( ) 2.02 PLACE WATER GLASS ON TABLE
( ) 2.03 ,SERVE SALAD
( ) 2.04 SERVE ENTREE
( ) 2.05 CHECK TO SEE IF MEAL IS SATISFACTORY

( ) 2.06 REMOVE DISHES
( ) 2.07 SERVE DESERT
( ) 2.08 REMOVE DISHES
( ) 2.09 PRESENT CMCK
( ) . 2.10 THANK GUEST FOR COMING

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 DINNER IS SERVED IN A COURTEOUS MANNER TO APPROVAL OF

BOARD OF EXPERT RATERS. TO BE COMPLETED WITHIN ONE
HOUR WITH EACH OPERATION JUDGED AS SATISFACTORY OR
UNSATISFACTORY.

( ) 3.02
( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07
( ) 3.08
( ) 3.09
( ) 3.10

FROM THE RIGHT OF SEATED GUEST
FROM THE LEFT OF SEATED GUEST,
FROM THE LEFT OF SEATED GUEST,
GUESTS ARE PLEASED
FROM. THE RIGHT OF SEATED GUEST
FROM THE LEFT OF SEATED GUEST,
FROM THE RIGHT OF SEATED GUEST
TO HOST GUEST
POLITELY 2 62

LADIES FIRST
LADIES FIRST

LADIES FIRST



MISOE NO.

PROGRAM QUANTITY FOODS
.

DIVISION 10 SERVICE

USOE CODE NO(S) UNIT 03 WAITER/WAITRESS

TERMOB NO. 19-071

1.00 CONDITION

2.00 PERFORMANCE

GENERAL, STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

2U3



MISOE NO.

PROGRAM QUANTITY. FOODS

1.00 CONDITION

( ) 1.01 FOUR GUESTS, SEATED
( ) 1.02 ORDER TAKING PAD
( ) 1.03 PENCIL
( 1.04 CHECK FORM PAD

2.00 PERFORMANCE

DIVISION 10 SERVICE

UNIT 03 WAITER/WAITRESS

TERMOB NO.

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 WRITE ORDERS FOR FOUR GUESTS EMPLOYING THE FOLLOWING

OPERATIONS:

( ) 2.02 SUGGEST DAILY SPECIAL ITEMS
( ) 2.03 ADVISE GUESTS
( ) 2.04 NOTE APPETIZER, ENTREE, DESERT AND BEVERAGE OF EACH

GUEST
( ) 2.05 TRANSFER MEMO NOTES TO CHECK
( ) 2.06 TOTAL ORDERS
( ) 2.07 COMPUTE TAXES
( ) 2.08 TOTAL CHECK

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

( ) 3.01 ORDERS ARE WRITTEN TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMPLETED WITHIN FIFTEEN MINUTES WITH
EACH OPERATION JUDGED AS SATISFACTORY OR
UNSATISFACTORY.

( ) 3.02 CORDIALLY
( ) 3.03 WHEN ASKED OR ON ITEMS REQUIRING LENGTHY PREPARATION

TIME
( ) 3.04 ACCURATELY, NO ERRORS

( ) 3.05 ACCURATELY, NO ERRORS

( ) 3.06 ACCURATELY, NO ERRORS
( ) 3.07 ACCURATELY, NO ERRORS

( ) 3.08 ACCURATELY, NO ERRORS

2 ti



PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

MISOE NO.

DIVISION 10 SERVICE

UNIT 03 WAITER/WAITRESS

TERMOB NO.

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING'OUTCOME

265
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MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 10 SERVICE

UNIT 03 WAITER/WAITRESS

TERMOB NO. _ 19...079

1.00 CONDITION

( ) 1.01 SQUARE TABLE FOR FOUR
( ) 1.02 FOUR CHAIRS
( ) 1.03 SILENCE CLOTH
( ) 1.04 TABLECLOTH
( ) 1.05 SUGAR, SALT, PEPPER, ASHTRAY
( ) 1.06 COVERS (PLATE, SILVERWARE, GLASS AND NAPKIN FOR EACH

GUEST)

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
( ) 2.01 SET A TABLE FOR FOUR FOR AMERICAN SERVICE EMPLOYING

THE FOLLOWING OPERATIONS:

( ) 1.02 PLACE SILENCE CLOTH
( ) 2.03 PLACE TABLECLOTH
( ) 2.04 PLACE SUGAR, SALT, PEPPER AND ASHTRAY

( ) 2.05 PLACE COVER FOR EACH GUEST

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

-( ) 3.01 TABLE IS SET NEATLY TO APPROVAL OF WARD OF EXPERT
,RATERS. TO BE COMPLETED WITHIN TEN MINUTES WITH
EACH OPERATION JUDGED AS SATIAFACTORY OR
UNSATISFACTORY.

( ) 3.02 ALIGNED AND SMOOTH
( ) 3.03 ALIGNED AND SMOOTH
( ) 3:04 IN CENTER OF TABLE
( ) 3.05 FOLDED NAPKIN IN CENTER, TWO FORKS TO LEFT, TWO KNIVES

AND TWO SPOONS TO RIGHT, WATER GLASS AT TIP OF DINNER

KNIFE 266



PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

MISOE NO.

DIVISION 10 WERVICE

UNIT G3 WAITER /WAITRESS.

TERMS NO. 19-079

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT4OF RESULTING OUTCOME

2U'



MISOE NO.

PROGRAM QUANTITY FOODS

1.00 CONDITION

DIVISION 10 SERVICE

UNIT 04 HOSTIHOSTESS

TERMOB NO. 19768Y

( ) 1.01 FOUR TABLES FOR FOUR, SET UP
( ) 1.02 TWO COUPLES
( ) 1.03 MENUS
( ) 1.04 WAITERS/WAITRESSES

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

( ) 2.01 CARRY OUT tUNCTIONS OF HOST/HOSTESS EMPLOYING THE

FOLLOWING OPERATIONS:

( ) 2.02
( ) 2.03
( ) 2.04
( ) 2.05
( ) 2.06
( ) 2.07

3.00 EXTENT

CHECK TABLES
GREET GUESTS
SEAT THE GUESTS
PRESENT MENUS
ASSIGN WAITER /WAITRESS
USHER OUT THE,GUESTS

GENERAL STATEMENT OF EXTENTAND EXTENT OF lissmanic OUTCOME

( ) 3.01 FUNCTIONS OF HOST/HOSTESS ARE CARRIED OUT PROMPTLY TO
APPROVAL OF BOARD OF EXPERT RATERS. TO BE COMPLETED
WITHIN ONE HOUR WITH EACH OPERATION JUDGED AS
SATISFACTORY OR UNSATISFACTORY.

( ) 3.02
( ) 3.03
( ) 3.04
( ) 3.05
( ) 3.06
( ) 3.07

FOR CORRECT ARRANGEMENT AND CLEANLINESS
CORDIALLY
LADIES FIRST
LADIES FIRST
WAITER/WAITRESS ASSIGNED
AFTER CHECK IS PAID

266



PROGRAM QUANTITY FOODS

USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

MISOn NO.

DIVISION 10 SERVICE

UNIT 04 HOST /HOSTESS
p

TiRMOB NO. 1§-080

GENERAL STATEMENT OF-PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

2U9



TABLE T-3

BASIC UTENSILS

METAL SPOONSASSORTED

ASSORTED

ASSORTED

ASSORTED

ASSORTED

ASSORTED

ASSORTED

METAL FORKS

WOODEN SPOONS

WOODEN FORKS

WOODEN PADDLES

SPATULAS

KNIVES

ASSORTED LADELS

ASSORTED CHIN4 CAPS

ASSORTED MEAT AND BONE SAWS

SKIMMER

'ROLLING PIN

PASTRY BRUSH

VEGETABLE BRUSH

2
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Table T-4 Additional TERMOB Performance Statements

to.

This form is provided for the addition of TERMOB performance
statements to ensure more complete coverage of your program. Please
provide a comprehensive performance statement (coded 2.01 on each
TERMOB) for each area of deficiency that you have identified.

the
and

1.

2.

3.

4.

5.

6,

The performance statement need only be listed identified by
division and unit numbers of the deficient areas; the conditions
extents will be incorporated later.

Division Performance Statement

Unit

Division Performance Statement

Unit

Division Performance Statementotema, sommomis

Unit

Division__ Performance Statement

Unit
OM. *Ile

Division Performance Statement

Unit_ =bal

Division Performance Statement

Unit



and extents will be incorporated later.

1. Division Performance Statement

Unit

2. Division Performance Statement

Unit

3. Division Performance Statement

Unit

4. Division Performance Statementlioramo...n.

Unit

5. Division Performance Statement

Unit....11=1

6. Division Performance Statement

Unit

7. Division Performance Statement

Unit

272
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Table T-4 (Cont' d) Additional TERMOB Performance Statements

This form is provided for the addition of TEAMOB performance
statements to ensure more complete coverage of your program. Please
provide a comprehensive performance statement (coded 2.01 on each
TERMOB) for each area of deficiency that you have identified.

The performance statement need only be listed identified by
the division and unit numbers of the deficient areas; the conditions
and extents will be incorporated later.

8. Division Performance Statement

Unit

9. Division Performance Statement

Unit

10. Division Performance Statement

'Unit

11. *Division Performance Statement

Unit

12. Division Performance Statement

Unit

13. Division Performance Statement

Unit



8. Division Performance Statement

Unit

9. Division Performance Statement

Unit

10. Division Performance Statement

Unit

11. Division Performance Statement

Unit

12. Jlivision Performance Statement

Unit

13. Division Performance Statement

Unit

14. Division Performance Statement

Unit

2'
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INDEX OF TERMOB STATEMENTS

QUANTITY FOODS

TERMOB NO. PAGE

19-001 BREW 2-1/2 GALLONS OF COFFEE / T-12

19-002 PREPARE COFFEE (VACUUM METHOD) T-14

19-003 PREP COFFEE (DRIP METHOD) T-16

19-004 PREPARE ONE GALLON OF ICED)TEA T-18

19-005 PREPARE'TWENTY SERVINGS OF BAKED EGGPLANT T-20

19-006 PREPARE FIFTY SERVINGS OF STEAMED tOTAToES T -22.

19-007 PREPARE FIFTY SERVINGS OF BROILED TOMATOES

19-0Q8 PREPARE FIFTY SERVINGS OF BOILED PEARL
ONIONS T-26

19-009 PREPARE TWENTY-FIVE PORTIONS OF BUTTERED
FRESH ASPARAGUS T-28

19-010 PREPARE TWENTY-FIVE PORTIONS OF SPINACH T-30

19-011 PREPARE ONE POUND OF WHITE PEA BEANS
(LEGUMES) T-32

19-012 PREPARE FIFTY SERVINGS OF SAUTEED MIXED
VEGETABLES T-34

19-013 PREPARE TWENT-FOUR PORTIONS OF BACON
?BLANKETS T-36

19-014 PREPARE TWENTY PORTIONS OF DEVILED EGGS T-38

19-0`15 PREPARE FIFTY PORTIONS OF CANAPE OF TONGUE T-40,

19-016 PREPARE TWENTY PORTIONS, OF PINWHEEL CANAPES T-42

19-017 PREPARE TWENTY PORTIONS OF SAUCY MEATBALLS T-44

19-018 PREPARE TWENTY PORTIONS OF SHRIMP COCKTAIL T-46

19-019 PREPARE TWENTY PORTIONS OF FRIED SCALLOPS T-48

19-020 MAkE TWENTY SERVINGS OF POTATO SALAD T-540

19-021 PREPARE ONE QUART OF FRENCH DRESSING T -52

197022 PREPARE ONE QUART OF THOUSAND ISLAND DRESSING T-54

19-7023 PREPARE ONE QUART OF COCKTAIL SAUCE' T-56

19-024 PREPARE FIFTY PORTIONS OF ROAST PORK LOIN T-58'

19-025 PREPARE FIFTY PORTIONS OF*MEATLOAF T-60

BOILED CHICKEN T -62



1 P P RE 0 Dii

19-063 PREPARE TWENTY SERVINGS OF BAKED.EGGPLANT T-20

19-006 PREPARE FIFTY SERVINGS OF STEAMED POTATOES T -22

19-007 PREPARE FIFTY SERVINGS OF BROILED TOMATOES T-24

19-008 PREPARE FIFTY SERVINGS OF BOILED PEARL
'ONIONS T-26

19-009 PREPARE TWENTY-FIVE PORTIONS OF BUTTERED
FRESH ASPARAGUS T-28

19 -010 PREPARE TWENTY-FIVE PORTIONS OF SPINACH T-30

19-011 PREPARE ONE POUND OF WHITE PEA BEANS
(LEGUMES) T-32

19-012 PREPARE FIFTY SERVINGS OF SAUTEED MIXED
VEGETABLES' T-34

19-013 PREPARE TWENT-FOUR PORTIONS OF BACON
BLANKETS T-36

19-014 PREPARE TWENTY PORTIONS OF DEVILED EGGS T-38

19,015 PREPARE FIFTY PORTIONS OF CANAPE OF TONGUE T-40

19 -016 PREPARE TWENTY PORTIONS OF PINWHEEL CANAPES T-42

19-017 PREPARE TWENTY PORTIONS OF SAUCY MEATBALLS T-44

19-018 PREPARE TWENTY PORTIONS OF SHRIMP COCKTAIL T-46

19,419 PREPARE TWENTY PORTIONS OF FRIED SCALLOPS T-48

19-020 MAKE TWENTY SERVINGS OF POTATO SALAD T-50

19-021 PREPARE ONE QUART OF FRENCH DRESSING T-52

19-022 PREPARE ONE QUART OF THOUSAND ISLAND DRESSING T -54

19-023 PREPARE ONE QUART OF COCKTAIL SAUCE T-56

19-024 PREPARE FIFTY PORTIONS OF ROAST PORK LOIN T-58

19-025 PREPARE_FIFTY PORTIONS OF MEATLOAF T-68

19-026 PREPARE-FIFTY PORTIONS OF BOILED CHICKEN. T-62

19-027 PREPARE FIFTY PORTIONS OF BRAISED SHORT
RIBS OF BEEF T-64

19-028 PREPARE FIFTY PORTIONS OF BROILED CHICKEN
HALVES T-66

19-029 PREPARE TWENTY PORTIONS OF SHISH KEBAB T-68

19 -0.30 PREPARE FIFTY PORTIONS OF FISHERMAN'S PLATTER T -70

-19-031 PREPARE FIFTY PORTIONS OF POACHED SALMON T -72
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,197033

19-034

19-035

19-036

19-037

1970S8

19-039

19-040

19-041 ,

19:-042

19 -043

19-044

19-045

19-046

19-047

19-048

19-049

19-050.

19-051

19-052

19-053

19-054

19-055

19-056

19-057
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PREPARE FIFTY PORTIONS OF
TENDERLOIN TIPS

PREPARE FIFTY PORTIONS OF
CORNED BEEF BRISKET

PREPARE FIFTY PORTIONS OF
STUFFING

SAUTEED

STEAMED

BASIC BREAD

BREAD SEVEN POUNDS OF SCALLOPS

PREPARE ONE AND ONEHALF QUARTS OF
HOLLANDAISE SAUCE

PREPARE ONE GALLON OF VELOUTE SAUCE

PREPARE FIFTY PORTIONS OF TOMATO SAUCE

PREPARE FIVE QUARTS OF ESPAGNOLE SAUCE

PREPARE ONE GALLON OF BECHAMEL SAUCE

PREPARE ONE QUART OF BORDELAISE SAUCE

PREPARE TWENTY PORTIONS OF WHITE FOCI('

PREPARE FIVE GALLONS OF BROWN STOCK

PREPARE FIVE GALLONS OF FISH STOCK

PREPARE ROUX FOR THICKENI A SAUCE

PREPARE ONEGALIPN OF CURI SAUCE
,---

PREPARE THREE GALLONS OFCLEAR CONSOMME

PAGE

T-74

T-76

T-78

T-80

T-82

T-84

T-86

T-88

T-90

T-92

T-94

T-96

T-100

T-102

T-104

PREPARE FIFTY PORTIONS OF NEW ENGLAND
FISH CHOWDER T-106

T-108

T -110

T-112

T-114

T-116

PREPARE NINE DOZEN TWIST- CRULLERS o T-120

PREPARE SIX, ONE POUND LOAVES OF WHITE
PAN BREAD" T-124

,PREPARE NINE DOZEN TWISTED SOFT EGG ROLLS T-126'

PREPARE FIFTY PORTIONS OF VICHYSSOISE

PREPARE THREE GALLONS OF FRENCH ONION SOUP

PREPARE TWO PORTIONS OF POACHED EGGS

PREPARE. TWO PORTIONS OF FRIED EGGS

PREPARE EIGHT DOZEN YEAST RAISED DONUTS

PREPARE TEN DOZEN OPEN.POCKET DANISH PASTRY T-130



19-035 BREAD SEVEN POUNDS OF SCALLOPS

19-036 PREPARE ONE AND ONE-HALF QUARTS 'OF
-HOLLANDAISE SAUCE

19 -037 PREPARE ONE GALLON OF VELOUTE SAUCE

T-80

T-82

T-84

19 -038 PREPARE FIFTY PORTIONS OF TOMATO SAUCE T-86

19-039 PREPARE FIVE QUARTS OF ESPAGNOLE SAUCE T-88

19-040 PREPARE ONE GALLON OF BECHAMEL SAUCE T-90

19-041 PREPARE ONE QUART OF BORDELAI4 SAUCE T-92

19-042 PREPARE TWENTY PORTIONS OF WHITE STOCK T-94

19-043 PREPARE FIVE GALLONS OF BROWN STOCK T-96

19-044 PREPARE FIVE GALLONS OF FISH STOCK T-98

19-045 PREPARE ROUX FOR THICKENING A ,SAUCE T-100

19-046 PREPARE ONE GALLON OF CURRY SAUCE T-102
--2

19-047 PREPARE THREE GALLONS OF CLEAR CONSOMME T-104

19-048 PREPARE FIFTY PORTIONS OF NEW ENGLAND
FISH. CHOWDER T-106

19-049 PREPARE FIFTY PORTIONS OF VICHYSSOISE T-108

19-050 PREPARE THREE GALLONS OF FRENCH ONION SOUP T -110°

19-051 PREPARE 41190 PORTIONS OF POACHED EGGS T-112

19-052 PREPARE TWO PORTIONS OF FRIED EGGS T-114

19-053 PREPARE EIGHT 1440.4YEAST RAISED DONUTS T-116

19-054 PREPARE NINE DOZEN TWIST CRULLERS T-120

19-055 PREPARE SIX, ONE POUND LOAVES OF WHITE
PAN BREAD T-124

19-056 'PREPARE NINE DOZEN TWISTED SOFT EGG ROLLS T-126

19-057 PREPARE TEN DOZEN OPEN POCKET DANISH PASTRY T-130

19-058 PREPARE FIFTEEN, EIGHT-INCH PIE-SHELLS
PRE-BAKED T-134

19 -059-

19 -060

19-061

19-063

PREPARE FIFTEEN APPLE PIES T-136

PREPARE EIGHTEEN, EIGHT-INCH CUSTARD PIES .T-146

T-144

T-146

PREPARE ONE NA LEON , ABOUT FIFTY PORTIONS T-148

2

PREPARE CHOCOLATE CREAM PIE FILLING FOR
TWELVE, EIGHT-INCH PIES.

19-062 PREPARE TWELVE LEMON MERINGUE PIES

7 T-193
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19-0,64 PREPARE EIGHT DOZEN BISCUITS 'T-152

19-065 PREPARE SIX DOZEN PLAIN MUFFINS T-154

19-066 PREPARE EIGHTEEN SIX-INCH CHOCOLATE
LAYER CAKES T-156

19-067 PREPARE FOUR HUNDRED FRENCH BUTTER
ROSETTE COOKIES T-158

19-068 PREPARE ICING FOR TEN DOZEN CUPCAKES T-160

19-069 PREPARE MARSHMALLOW ICING FOR SIX, THREE

LAYER CAKES T-162

19.-070 ICE TWENTY CAKES T-164

19-071 DECORATE A CAKE T-166

19-072 PREPARE FIFTY PORTIONS OF SPAGHETTI T-168

19-073 PREPARE TEN PORTIONS OF OATMEAL T-170

19-074 PREPARE TWENTY SERVINGS OF RICE PILAF T-17Z

19-075 SET UP BAKERY DISPLAY CASE T -174

19-076 ACCEPT PAYMENT FOR DINNER CHECK T-176

19-077 SERVE DINNER IN FOUR COURSES TO FOUR
PERSONS T-178

19-078 WRITE ORDERS FOR FOUR GUESTS T-180

19-079 SET A TABLE FOR FOUR FOR AMERICAN SERVICE T-182

19-080 CARRY OUT FUNCTIONS OF HOST/HOSTESS T-I84

27z)


