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Table 2.1 Enroliment in Flnﬂi Grade by Student Group & Terminal ObJectives (TERMOB)

' ) ya

2

|
[ _ ]

l.] Grade /

Student Group Namé :
2.] and Number

i 101

102

3.] USQOE Code(s)

4.] Level Code

.| Type Code

.] Session Code

5
6
7.] Program Length (Years)
8
9

<| | 2 3 4 <| | 3 4
. CoOpera%lve Yes No Yos No
] Workstudy ‘ Yes No Yes No
10.] Expiora?ory Yes No -Yes No
i1} Instructors and
Teacher'!s Atdes
I §
]
A. Full Time M
B, Percentage of Time
12.] €nrol iment Male | Female Male Female
TERMOB App | tcabi | ity
r* - _
o
(
\
13, TERMOB Numbers ,
. 1 . {1“
\ L
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4.] Level Coda _ | o

5. Type Code |
'6.] Session CLde wé ¢ "

7.| Program Length (Years) |« 1 2 3 4 < 1 2" 3 4
8.] Coopsrative - ‘Yos No « Yesr __No

 9.] Workstudy : Yas  No Yes No

10.] Exploratory es No - Yes - No

11 Instructors and
Teacher's Aldes

L5

A, Full Time

B. Percentage of Time

I12.] Enroliment g Male Female - Male ~ Femmle

TERMOB Applicablility

| 13. TERMOB Numbers | " 3
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Table 2.1 Enroliment In Final Grade by Student Group & Termlinal ObJective (TERMOB)

7

8

9

| ] Grade

Student Group Name
2.} and Number

106

107

3] USOE Code(s)

44 Level Code

5. Type. Code

6. Session Code

74 Program Length (Yoars)

<

__Yes

No

Yes

7f 8. Cooperative

Yes

No

i Yes

l 9, Worksfggy

10.}] Exploratory

Yos

No

Yes

il lnsfrucﬁors and
Teacher's Aldes

A. Full Time

No

B. Percentage of&Time

T
12| Enrol Iment

Male

Female

Male

Female

TERMOB Applicability

I3, TERMOB Numbers
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4] Level Code _ «
5] Type Code
6. Session Code ) )
74 Program Length (Years) < 12 3__ 4 < 2 3 4
8.] Cooperative Yes No ;;s No
9.| Workstudy Yes __ No Yes No  °
10.} Exploratory . \°E No Yes No
Il Instructors and
Teacher's Aldes
. ]
.
A, Full Time .
B. Percentage of Time ‘ v
| Male Female Male Female
12.] Enrol Iment
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Tabte 2.1 (Cont'd) Enrollment in Final Crace by
and Terminal Objectives (TFRMOBS)
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Misoe Number

Table 2.3 Utilizatlon of Deparimental Instructional Area by Rooms

R

e Check Applicable Program Schedule C
t. a. [ ] Weekly 2. a. [ ] Semester Schedule Change
b. [ ] Atternating b. [ ] No Semester Schedule Change
c. [ ] variable
- L _WEEKLY-OR_SCHEDULE.A
r 2 « 3 4 , 5
Room Day - Morning Afternoon . Evening
 No. o of the 7:00 a.m.~12:00N . . 12:00N-6:00 p.m. 6:00 p.m.~11:00 p.m.
Mo. of No. of No. of No. of No. of No. of
Name | Week [Hrs.Used | Stud. Hrs.] Hrs. Used Siuq} Hrs. | Hrs. Used Stud. Hrs.
1A Mon.
‘ Tues.
Wed.
Thurs., , ‘ 1 ,
, p Fri. , -1 , _ ‘
LS C ‘ Sat. ‘ ‘ _ Y ] _ o _ |

Mon.
Tues.
Wed. , , v . .
-1 Thurs. , ; < .

Fri. -
Sat.

~Mon.

. Tues. /
Wed. , N

Thurs., ;

- Fri.

Sat.,

—
(72
O

Tues. |




WEEKLY OR SCHEDULE A

1 2 2 3 i 4 5
Room Day Morning Afternoon Evening
'NB.“b?‘Ef*?ﬁé'::’7T0033Th::12€00N5*";‘12:06N~6:06~p1mf;;14;Aézoowp,m.ztl;gaipdm.,W
Mo. of | No.-of No. of No. of No. of. No. of
Name | Week [ Hrs.Used ] Stud. Hrs.|! Hrs. Used | Stud. Hrs. | Hrs. Used Stud. Hrs.
ia Mon. |
~Tues.
Wed.
. Thurs.
Fri.
LS C Sat..
TOTALS
yip Mon. -
Tues. , ) . v
¥ wedu ’ E : ’-'1 I
Thurs.
’ Fri.
LS € Sat. | , 1. i . . _
TOTALS ] ' _
A Mon. | - . , - ‘
’ Tues. i .
Wed.
Thurs.
~Fri.
LS C Sat. B e
4A Mon.
Tues.
Wed. o _
Thurs.) | . , , .
Fri.
LS C Sat.
' 5A | Mon.
Tues.
Wed. |
. ~ Thurs.
Fri.
S C | sat. ‘
ToTALS, | | | -]

30
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Misos Numbur

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

]
c. L1

Check Applicable Program Schedule

. [ ] Weekly
Alternating
Variable .

2.*a.

b.

[ 7 Semester Schedule Change
[ 1 No Semester Schedule Change

L]

L3

8

WEEKLY OR SCHEDULE B

10

Room
No., or

Name

Day
>t the

Week

Morning

“7:00 a.m

-Afternoon

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

* Evening

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

No. of

No. of
Stud. Hrs.

No. of
Hrs, Used

No. of
Stud. Hrs.

No. of
Hrs. Used

No. of
Stud. Hrs.

| B

Mon.

@

Tues.

Wed.

Thurs.

Fri.

5C

Sat.

TOTALS

Mon.

1 Tuses.

Wed.

Thurs,

Fri.

LS C

Sat.

TOTALS

3B

Mon.

ues.

Wed.,

Thurs.

Fri.

S C

Sat.

TOTALS |

,4 B

 Mon .

- Tues, |

Wed.

Thurs.|

b

Fri,

15 C

Sat.

O TOTALS

e




WEEKLY OR SCHEDULE B

4

5 7 8 9 10
Room Day " Morning = Afternoon Evening
 No. or [of the | 7:00 a.m.-12:00N | 12:00N-6:00 p.m. | 6:00 p.m.=11:00 p.m.
. No. of No. of .1-No. of No. of No. of No. of,
Name | Week Hrs.Used Stud. Hrs. Hrs. Used S*qgf Hrs. Hrs. Used [Stud. Hrs.
| B Mon. " X
TUGS- 1 L & - <
wWed.
Thurs. . s <
- Frl . ¢ - ‘ N i
LS C Sat. .
TOTALS
2B Mon . i
- " TUBS. 4 -
Wed. _ . :
Thurs.| )
N Fri.
LS C | Sat.
TOTALS ‘ :
38 Mon, ) K
{ Tues.
Wed. .
Thurs. N
Fri. _
LS C Sat. Y
TOTALS
48 | Mon.
TUuas.
Wed,
Thurs,
Fri,
LS C Sat n
TOTALS
—_
5 B Mon. ‘
Tues.
Wed. _
[ Thurs. N\
A Fri. \
I5C [Saf. i
T
.:TO ALS ) —

T
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Misco Number : .
Table 2.3 (Cent'd) Utitlzation of Departmental Instructional Ares by Room
i o; Check App! icable Program Schedule
i. a. [ ] Weekly 2:; a. [ ] Semester Schedule Change ;
o+ b. [ JAlternating b. [ ] No Semester Schedule Change ﬁ
: ‘ec. [ ] variable o - j
: ' 3
WEEKLY OR SCHEDULE A B
- ooz 13 | 14 5
*1 Room Day Morning Afternoon Evening ?
No. orfof the| 7:00 a.m.-12:00N 12:00N~6:00 p.m. 6:00 p.m.=11:00 p.m. §
No. of No. of No. of No. of No. of No. of :
-l Name | Week>| Hrs.Used | Stud. Hrs.]Hrs. Used | Stud. Hrs. | Hrs. Used |Stud. Hrs. }
) 1 Mono )
6A . Tues. _ | B
Wed. . ‘] i
Thurs, ‘ ;
hd . Fl"‘.
_: L5C | Sat.
E, TOTALS
V Mono -
7A Tues. , !
wed.
Thurs {0 . ] , ]
Fl"i. ) . . < J
LS C Sat.
Totas | F-
Mon.
8A [Tues. -
wed. ’
Tnurs d
g Fri.
3 LS C Sat.
| TOTALS |
F
Mon
o 9A Tues. | - - 1 4;
l { Wed. | i . L&
- Thurs., '
Fri.
L5 C | Sat. —
o Liotas
“{Mon, )1 1 .




WEEKLY OR SCHEDULE A
_ 11 iz . 13 ' ‘ 14 e 15
_ g
Room | Day Morning Afternoon Evening
3]
| No. orjof /the 7:00 a.m.~12:00N [2:00~-6:00 p.m. : 76:00wp,m.?41190upqnh,;
> g: No. of No. of No. of No. of No. of No'. of
Name cek | Hrs.Used | Stud. Hrs.|Hrs. Used | Stud. Hrs. | Hrs. Used Stud. Hrs.
.| 6a, | Tues. . : 4
[ Wed. S R B
“ Thursq- - - L ‘
LS C | Sat. S ' { _
TOTALS " . | - B
Mon-— - : |
Tues.
Wed. ‘
. Thurs
Fri.
LS C Sat.
TOTALS
’ ‘ Mon . *
8A  [Tues.|
Wed.
. Thur‘Sq,
; Fri.
LS C - 1 Sat.
TOTALS | ‘t#,
. | Mo
- 9A Tuss.
Wad.
Fri.
Sat.
LS €
TOTALS

16 |




Table 2.2% (Cont'd) Ufillzaf{on of Departmental Instructional Area by Room

Check Appl Tcable Program Schedule

Iternating

c. L J variable

2.

a. [ J Semester Schedule Change
b. [ 7 No Semester Schedule Change

Mlisoe Number

e

Lo 1z

WEEKLY OR SCHEDULE B

19

X

_ 20

Hoom Doy

.

No. or ‘Qf the:

Nanie Weok

18
Morning
7:00 a.m.~12:G0N

Afterndon

«

Evening

6:00 p.m.~11:00 p.m.

o, of
Irg.,Used

No. of
Stud. Hrs.

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

No. of No. of
Hrs., Used] Stud. Hrs.

68 Mon .

1

Tues.

Wed.

Thurs.'

“Fri.

S C Sat,

#?CTALS

Jues,

Thurs,

i

“ il

Sat.

Mo,

Tues,

Wed,

Thurs,

Fei,

“Saf.

T

K

Mon,

Tuirs.

Wed, o

Thurs.

Fri.

Sat,

Mon .

N N —————




V c}V[‘] Variable

’ WEEKLY OR SCHEDULE B T
Lo 17 18 ’ 19. 20
| Reem |y | Moreins . Afternoon | Evening |
- No. oriof the| 7:00 a,m.-12:00N [2:00N-6:00 p.m. . 6:00 p.m,~11:00 p.m,
’ Ho. ot No. of No. of No. of No. of No. of
Name Week prs.Used] Stud. Hrs. Hrs. Used | Stud. Hrs. | Hrs. Used Stud. Hrs.
68 - MON. ) @ )
Tues. o ,
Wed. - o . , _ »
Thurs, +
Fri,
LS C. Sat, v
TCTALS . ér
78 ,P-.-:*lh- .
P ‘, Tuesl
‘ § 1 w'::dc
. 1 | _Thurs.,
Fri.
LS C Sat.
TOTALS . ’
88 Mon. , | .- , , . B
Tues, | L o - o .
Wed. -
~ Thurs,
i ~Fri.
TOTAL
98 Mon. ‘
h TUU‘{). A ) ) B /
Wed, j {
Thurs, _ ; il ) . LTy
& Fri N i A - —
rLS C Sat. | € -
TOTALS ‘ , , , - , ‘
108 Mon . B . 1 ;:T
' Tues, e , .
Wed..
L. Joursg .
S R IR , ,
TLS { sat, - ) a
{ IDTal . —)
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Number

Table 2.3 (Cont'd) Utillzation of Deparimental Instructional Area by Room

Check App!lcable Program Schedule

1,

t. a. [ ] Weekly "2, a. [ 7] Semester Schedule Change
b. [ ] Alternating b. [ J No Semester Schedule Change
c. [ ] variable
wr-;'f‘T.'“o SCHEDULE A -
21 22 . 23 24 25
Room| Day v Morning Afternoon Evenlng
. ) |
. No. on of the 7:00 a.m.~|2:00N 12:00H=6:00 p.m., 3 6:00 p.m.«11:00 p.m
No. of No. of No. of No. of No. of No. of
Name | Week Hrs.Used Stud. Hrs.|Hrs. Used Stud. Hrs. | Hrs. Used | Stud. Hrs.
Mon. )
f1A . | Tues. L,
Wed. CJ,
Thurs.
Fri. . - o
s - Sat. - .
TOTALS s “
| Mon. . 41«
J2A Tues.
- Wad. .
Fri. - - 1
LS C. | Sat. 1
7oTALS | 4
Mon.
I 2A Tues
‘ ,Hed.
Thurs.,
Fri.
LS G Sat. ¥
TOTALS )
_Mon. . '
{4A Tuas .. A
Wed. |
Thurs. )
Fri.
LS C | Sat,
. LroTALs
LS > am
. Mon.
[ oes — = -




“c. [ Jvariable

. WEEKLY OR SCHEDULE A
21 22 - 23 | | 24 ' 25
| Room | Day . Morning | Afternoon Ev?ming
- No. orl of the 7:00 a.m.-|2:00N [2:00N=-6:00 p.m. ! 6:00 p.m.=11:00 p.m.
. No. of No. of No. of _ No. of No. of | No. of
Name ! Week Hrs.Used |Stud. Hrs.]Hrs, Used | Stud. Hrs. | Hrs. Used Stud. Hrs.
-1 Mon, .
f1a L_Tues.
Wed.,
.1 Thurs.
4 Frff
LS © | Sat.
TOTALS
: Mon. _
12A { Tues. *
" Wed.

<hurs. 1

Fpi- - L'
L5 C Sat. |
TOTALS !

NOF\.

1A  Tues.

Wed.

Thurs.

Fri. ‘
5S¢ Sat. |
TOTALS , , _ ' . ’ 1 !:l'

Mon. o

14A Tues.

wWed.

Thurs.,
¥ Eri. ,

LS C Sat. : .
TOTALS |
Mon.
!5[\ Tues .
wed.
Thurs.
. Fr;o B , v
L5 C Sat Y
t TOTALS \

w
o
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Table 2.3 (Cors-a) Uti i Tzation of Deparimsiial tnstructional Area by Room
. v | ' - .
Check Applicable Prégram Schedule
: bo a0 [ ] Weskly 2. a. [ ] Semester Schedule Change
v. [ JAlternating: b, [ ] No Semester Schedule Change
. ¢, [ Jvariable
. WEEKLY OR SCHELULE B
26 27 28 29 30
Room'| Day Morning k/s Aftarnoon ' Evening
. ' e ‘ . )
No. or] of the 7:00 a.m.~12:00N 12:00N-6:00 pim.,~ _€:%0 p.m.~11:00 p.m.
é No. of No, of No. of No. of |~ No. of No. of
~ Name | Week | Hrs.Used | Stud. Hrs. [Hrs. Used - Stud. Hrs. | Hrs. Used | Stud. Hrs.
113 | Mon. , - , ‘ . .
TUeSo -
wNag, p . ' ‘ , 2 2
TAUrS, . .
Fei, D
S5 1 Set, N
"1 TOTALS :
P4 Mon, . N '
_Tuee. | . -
Wed: . I S .
Thurs) » , - N
) N i . .
LS C P Y5af,
TOTALS
ﬂ_.‘ T!JE‘E‘; . ﬁ
¢ Wad, . « ‘ !
Tnurs, >
. g Fri 4 :
L= . Cat, K i
TOTALS - a -
148 Mon ,- ) ﬁ . "
Tuns,
L _Wed.
Thurs “
. Eri v
LS € sat.
! 7 Ty .
i g i . (vl
T T
PMon. 4




-

S M A
¢.” '] variable

WEEKLY OR SCHELULE B

|26, 27 28 _ 29 3
; Room| _Day | .. _Morning- - Afternoon Cvening
No. onl of the 7:00 a.m,~12:008 [Z:00N=C:00 p.m. €:00 p.om.~11:00 p.m.
No. of No. of No. of No. of No. of No. of
Name | Wsek | Hrs.Used | Stud. Hrs. Hrs, Used | Stud. Hrs. | Hrs. Used | Stud. Hrs. .
. 3 Mon.
Tues.
Wad, .- .
Thurs | i \
Fel,
=S T C Sor,

128

_ TOTALS

__Tues.

_ Wed.

Thyrs,

. Fri-

LS C

Taft,

TOTALS

I 38

Y
VKL o

T

o Tues,

i Wad.

)

| Thurs,

4

- Fri.

[

Sat,

B S NUNE VNN N SO

| TOTALS

148

Mon .

L TYRs,

~Wed,

=

~ Thurs.,

Fri.

i Sat.

TOTALS




Misos Number

Table 2.3.Utilization of Departmental Instructionral Area:By Room

Check Applicabie Frogram Schedule o
2. a. [ ] Semester Schedute Change

t. a. [ ] Weekly
' b. [ 2 No Semester Schedule Change

b. [ JAtter-ating
c. [ ]Vvariable

" VEEKLY OR SCHEDULE -A '
3 32 o33 | 34 L as .
Room Day Morning Afternoon Evening
 No.or | of thel 7:00 a.m.-12:00N 12:00N-6:00 p.m: 6:00 P.M.-11:00 p.m.
- No. of No. of No. of No. of No. of No. of
Name Week -|Hrs.Used } Stud. Hrs.lHrs. Used | Stud. Hrs. | Hrs. Used Stud. HPs.
16A Mon. . ’
Tues. B : VR & ; . . .
Wed. LR - A 5 - ‘ - ) l
* Thurs. ’
, v Fri.
1S C Sat.
TOTALS i .
17A Mon. , ‘ ‘
' Tues.’
Wed.
Thurs. ] . ,
. Fri. . . . _ *
LS C- Sat. ‘
TOTALS
18A Mon. 1. 1 . .
~ Tues. - _ :
~ Wed. " ‘ , e . .’
Thurs. ‘
. Fri.
LS C ~ Sat. j
TOTALS ' _ :
I9A [ Mon. - - : , ,
- Tues. ‘
~ Wed.
L_____',
L ~ Thurs,
[ERJ!: Fri. |
LS Sat. - 1




Weekly

. | 2. a. [ ] semester Schedule Chaﬁge
- L 1 Alternating b. [ 1 No Semester Schedule Change
[ ] variable i
,, WEEKLY OR SCHEDULE%
3 32 33 34 35
Room | Day Morning Afternoon Evening
No.or | of thel 7:00 a.m.-12:00N 12:00N=6:00 p.mi 6:00 P.M.-11:00 p.m.
~ Name Week IHrs.Used ] Stud. Hrs.|Hrs. Used Stud. Hrs. | Hrs. Used Stud. Hrs.
16A | Mon. _
Tues. ;
Wed. \
= Thurs.
_ - Fri.
LS C Sat. .
. TOTALS . . .
1 7A Mon . " _ o
‘ Tues. ,
i ' ' Wed. ’
Thurs. B
Fri.
LS C Saf.,

{8A Mon .

Tues.

~Wed.

— Thurs.

Fri.

LS C Sat.

-+

I9A °

TOTALS | =
- Mon.

—
' Tues.

Wed.

1 Thurs.!

Fri.

(%] Sat.

TOTALS

S e Mk




- Table Z.

Check Apprlcaboﬁ Program Schedule

¢

Misoe Number

-

5 «Con¢ d) Utlifzal,on of Departmenial tnstructional Area by Room

2. a. [ ] Semester Schedule Change

I. a. [ ] Weekly
b. [ JAlternating b. [ J No Semester Schedule Change
c. [ 1variable _- con .
WEEKLY OR SCHEDULE B
36 37 _38 39 40
Room Day Morning Afternoon Evening
Ne.or| of thel 7:00 a.m.-12:00N | 2:00N~6:00 p.m. 6:00 p.m.=11:00 p.m.
No. of No. of No. of No.” of No. of No. of
Name| week |drs.used | Stud. Hrs |Hrs. Used | Stud. Hrs. | Hrs. Used! Stud. Hrs.
6B |- Mon. )
Tues. ) ~
. Wed. _
' Thurs. P
Fri. .
LS C Sat. , , ' ‘
TOTALS -
OTAL ‘ | ‘
178 Mon. . [ .
Tues. _ ~1.
Wed.
Thurs,
Fri,
LS C Sat. .
| ToTaLs o s
188 | “on. ' L ) .
Jdes. i
woad. ]
L hurs.
- Fri.e
LS © Cat. ﬁ .
- | TOTALS |
” 198 Mon. .
Tues. K
Wed. ”
Thurs, N
Fri. )
T ues. .




WEEKLY OR SCHEDULE B

20 2. 28 . 40 |
Room Day "~ Morning | 7 Afternoon 4 ‘ Evening ?
No.or| of trhel 7:00 a.m.~12:00N {2:00N-6:00 p.m. }/ 6:00 p.m.~11:00 p.m. ;
‘ No.. of No. of No. of No. of | No. of No. of
Name | Week |Hrs.Used | Stud. Hrs |Hrs. Used | Stud. Hrs. } Hrs. Used! Stud. Hrs.
6B Mon .
' Tues. o
Wed. ; o . . , o
Thurs.y = _ - W _ 'ﬁ
Fri. | , ,
15 C Sat. ~ < 1
’ | TOTALS , _ : ]
§, = — — r____=======*=========--
‘-, {78 Mon. , O , : ‘ o ;
Tues., - -
Wed. . - ;
Thurs.| _ ‘ . ~ _
7 Fri, B - : —
LS C | Sat. : ’ : ) ) ;
TOTALS ) . , | |
%‘ —— ?_———j#,*— S5 —— ﬁ: —% =ﬁ%
{88 von., | ) . , L , . .
‘ Tue & o
Wed,
Thurg.
~ Fri. ‘ e
LS C__ | Sat. N
%QPTALS’ N
198 Mon.
Tues|,
Wed. -
i : Thurs. . , k
- - Fri. | . . .
| 3¢ | sat. | | , ‘ » - _ ,
TOTALS |. , , .
r:é& — —— —t fﬁ:& :=;==aF===========E============;===========1
e " 20B Mon . , ‘ _ B -
' Tues. R !
Wed. .
Thurs.

Fri.
LS C. Sat.

TOTALS K 4 | — , : , | — . ‘
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| 48.

S , ' TABLE T-1

INSTRUCTIONAL DIVISION ANDQUNIT OUTLINE

QUANTITY FOODS PROGRAM

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

05 STEWARD . 01

06 MENU . + 01

BEVERAGE .01

““ FRUITS AND VEGETABLES 01

BROILING

_ YES NO
CODE DIVISION N __CODE UNIT , | :
01 BASIC KNOWLEDGE : 01 APPLIED SCIENCE
02 TERMINOLOGY
03 METHODOLOGY
04 ORGANIZATION
. 05 EQUIPMENT
06 SAFETY
07 TOOLS 7
02 . - SANITATION . : .01 DISEASE PREVENTION
" . : 02 FOOD POISONING
03 PERSONAL HYGIENE
04 PEST CONTROL
05 CLEANING AND SANITIZING
.03 CULINARY MATH PERCENTAGES
: ,,4; COSTING
: CONVERTING
WEIGHT AND MEASURE
SHRINKAGE
04 PURCHASING o SPECIFICATION
'QUALITATIVE
QUANTITATIVE

CONVENIENCE FOODS
CANNED FOODS

MEATS

SEAFOODS

FROZEN FOODS
STAPLES

POULTRY

DETERGENTS
CLEANING COMPOUNDS

RECEIVING
STORING )
ISSUING

" PLANNING

ESTIMATING .
NUTRITION
WRITING
PRICING

HOT
COLD

BAKING
STEAMING



’““'wUImrwWmmwmBxsICmKNU'nEDGE""”"””"“”““””UT“““m“”““nrrnrnwwwkuuv—- =

SANITATION

CULINARY MATH

PURCHASING

STEWARD

MENU

BEVERAGE

FRUITS AND VEGETABLES

02

-03
04 .

05
06
07

0l
02
03
04
05

0l
02

03

04
05

0l
02

TERMINOLOGY
METHODOLOGY
ORGANT ZATION

'EQUIPMENT

SAFETY ‘
TOOLS o .

DISEASE PREVENTION
FOOD POISONING -
PERSONAL HYGIENE

PEST CONTROL

CLEANING AND SANITIZING
PERCENTAGES h
COSTING -

- CONVERTING

WEIGHT. AND MEASURE
SHRINKAGE

SPECIFICATION
QUALITATIVE
QUANTITATIVE -
CONVENIENCE FOODS
CANNED FOODS -
MEATS

SEAFOODS - .
FROZEN FOODS
STAPLES

POULTRY

DETERGENTS
CLEANING COMPOUNDS

RECEIVING
STORING
ISSUING

PLANNING
ESTIMATING
NUTRITION
WRITING
PRICING

HOT
COoLD

BAKING

STEAMING -
BROILING

BOILING

PREPARING

SAUTEING




&

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

QUANTITY FOODS PROGRAM -~ |
CODE DIVISION i ~ CODE UNIT
09 COLDBOARD 01 BUFFET
© 02 HORS D'OEUVRES
03 APPETIZERS
04 - MEATS
05 SHELLFISH
06 FINFISH
07 SAUCES
08 SALADS
i 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 TYING
11 COOKING PROCESSES 01 SAUTEING
02 ROASTING
03 BAKING
p 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
12 SAUCES 01 MOTHER
: 02 NEUTRAL
, 03 SECONDARY
04 THICKENING AGENTS
05 MAJOR BROWN STOCKS
06 BASIC STOCKS
07 COMPOUND BUTTERS
08 GARNISHES
13 SOUPS 01 CLEAR
: 02 CLARIFIED
03 THICK
04 SPECIAL
05 COLD
06 FRUIT

GELATIN




PANTRY
BREADING AND BATTERS
DRESSINGS

CUTTING

MIXING .
CHOPPING

SHAPING

BONING

GRINDING Coe
GRADING

SEPARATING
SECTIONING

TYING

SAUTEING -

: ROASTING -~ _
BAKING :
BROILING
DEEP FRYING
STEAMING
BOILING
BRAISING ,

. POACHING
GRAVIES
STUFFINGS
DUXELLE, AND FARCI
CHOPPING
PREPARING

10 ~ BUTCHER

11 COOKING PROCESSES

MOTHER
NEUTRAL

' SECONDARY -
THICKENING AGENTS
MAJOR BROWN STOCKS
BASIC STOCKS
COMPOUND BUTTERS -
GARNISHES

CLEAR .
CLARIFIED

THICK

SPECIAL

COLD

FRUIT

GELATIN

EGGS

MILK AND CREAM
CHEESES
GRADING
FARINACEOUS

TR S e AAENE S A M NJAY T T T T
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TABLE T-1 (CONT'D) - INSTRUCT]BQAL DIVISION AND UNIT OU‘TLINE

s , QUANTITY FOODS PROGRAM
CODE DIVISION A CODE UNIT
15 SEASONING - 01 "AROMATICS
- 02 HERHS
03 SPICES .
04 WINES
05 INFUSIONS
06 MARINADES
16 'SAFETY 01 - GENERAL
. © 02 OVEN -
03 FRIALATOR L
04 STOVES
. 05 MIXERS
: - ’ 06 HAND TOOLS § — -
: 07 PERSONAL
17 POWER TOOLS 01 . ELECTRIC
: AND MACHINES i 02 ) GAS
18 L TOOLS AND . .01 * 'HAND TOOLS
INSTRIMENTS 02 ; UTENSILS
19 RELATED THEORY 01 TRADE HYGIENE
02 PERSONAL HYGIENE
03 TRADE VOCABULARY
04 SANITATION
o : 05 NUTRITION
> . 06 TEMPERATURE
- ‘ 07 FUNCTION OF INGREDIENTS
, ( ( . 08 REFRIDGERATION AND FREEZING
' 09 - FOOD SPOILAGE
20 RELATED MATH 01 WEIGHING
: 02 MEASURING
. 03 WHOLE NUMBERS
04 FRACTIONS
05 PERCENTAGES %
06 ACCOUNTS B
21 PURCHASING 01 RAW MATERIALS
s | 02 PREPARED MIXES -
J o 03 CANNED GOODS
1 04 FROZEN FOODS
. 05 DEHYDRATED FOODS “
06 BID BUYING _
07 CONTRACT BUYING
4 08 ' QUALITY CONTROL
22 DONUTS ’ 01 CAKE VARIETY s
, . 02 YEAST RAISED
03 FRENCH
04 ” FANCY
23 ~ BENCH ~ .01 ROLLING
- . 02 ' CUTTING
03 SHAPING
04 FOLDING
L MOULDING
06 . PANNING

4o 07 BAGGING .



.17 POWER TOOLS
AND MACHINES

18 " “POOLS AND
INSTRUMENTS

19,  RELATED THEORY

@

20 RELATED MATH

21 PURCHASING °

22 - DONUTS .

23 BENCH .

24 YEAST DOUGHS "

STOVES - .
MIXERS

HAND TOOLS . |
PERSONAL

ELECTRIC
GAS ’

-

HAND TOOLS

4 UTENSILS

TRADE HYGIENE
PERSONAL HYGIENE

_ TRADE VOCABULARY

SANITATION
NUTRITION

* TEMPERATURE

FUNCPION OF INGREDIENTS
REFRIDGERATION AND FREEZING
FOOD SPOILAGE '

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 ’ o
FANCY

ROLLING

CUTTING

SHAPING .
FOLDING
MOULDING
PANNING
BAGGING

WASHING

COATING

PAN PREPARATION

BREADS
ROLLS : ,
SWEET DOUGHS

DANISH




QUANTITYFOODS PROGRAM

CODE DIVISION CODE UNIT
25 PIES 01 PIE CRUSTS
02 FRUIT PIES ’
. 03 SOFT PIES :
.04 CREAM PIES
05 PIE SHELLS
: 06 MERINGUES
07 CHIFFON PIES
26 PASTRIES 01 PUFF PASTRY
u 02 FRENCH
03 BISCUITS
04 MUFFINS
27  CAKES 01 BATTER TYPE
02 ' FOAM TYPE
03 TWO STAGE
28 COOKIES 01 DROPPED
' 02 ROLLED AND CUT
, 03 BAGGED
| 04 ICE BOX METHOD
ﬂ 05 SHEET METHOD
Q 06 BAR METHOD
29 ICINGS 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
33 BUFFET WORK 01 * GUM PASTE
: 02 MARZIPAN
03 SUGAR
04 CHOCOLATE
05 GELATIN
34 BAKERY COUNTER .01 DISPLAY:
S 02 ADVERTISING
. 03 MERCHANDISING
/‘\\%\\ 04 PACKAGING
. 05 CASHIERING
) .
| ERIC CAKE DECORATING 01 PAPER CONES “
[9\\1S ’ 02 TUBES

_ BASING .

- .

TABLE T-1 (CONT'D) - LlnSThRUCTIORAL DIVISION AND UNITH OUTLINE 52
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BISCUITS

ol f ) ) 04 MUFFINS . ,
27 i” CAKES 01 BATTER TYPE
02 FOAM TYPE
. 03 TWO STAGE -
28 COOKIES . ol - DROPPED a
- 02 ROLLED AND CUT
\ ~ 03 BAGGED
) 04 - ICE BOX METHOD
A © 05 SHEET METHOD
N ) 06 BAR METHOD ' .
o .
29 . ICINGS : 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 o
32 « OVEN < 0l : DRY HEAT
. ‘ “ 02 MOIST HEAT
- 03 MICROWAVE 4
33 . BUFFET WORK : 01 GUM PASTE
02 MARZIPAN
03 - SUGAR
04 '~ CHOCOLATE
05 GELATIN
34 . BAKERY COUNTER 01 _  DISPLAY \ o _
' B 02 ADVERTISING __
. . . : 03 MERCHANDISING
* . 04 PACKAGING .
) 05 CASHIERING
35 CAKE DECORATING 0l PAPER CONES
« 02 * TUBES '
03 BASING °
04 COLORS
05 BORDERS
06, FLOWERS
5 07 . FIGURE PIPING
08 WRITING AND LETTERING
09 LATTICE WORK
10 FLORAL ARRANGEMENTS
11 - SPECIAL OCCASION

12 = WEDDING CAKES

.




3

TABLE T-1 (CONT'D) -’}NSTRUCTIONAL DIVISION AND UNIT OUTLINé

QUANTITY FOODS PROGRAM

_CODE DIVISION | . CODE UNIT
. 36 DINING ROOM ' 01 ARRANGING
02 CLEANING
37 HOST/HOSTESS 01  MENUS
: 5 02 SCHEDULING
03 SEATING )
/ 04 FUNCTIONS .
i - : 05 RESERVATIONS
38 CASHIER ” 01  BALANCING
. . 02 COUNTING
o , 03 %  BANKING
: . 04 DEPOSTTING
39 WAITER/WAITRESS 01 ~ SETTING i
© 02 SERVING .
03 PRICING - |
04 . ' ORDERING
40 _ BUSBOY ' 01 SUPPLYING
a 02 , CLEARING
03 CARRYING »
04 ASSISTING N .
41 FAST FOOD SERVICE 01 COUNTER WORK  °
. 02 - SERVING
) - 03 ORDERING
: . 04 PRICING
42 . DISHWASHING , 01 ONE COMPARTMENT
: : 02 THREE COMPARTMENT
o 03 OPERATION
04 MATINTENANCE
54
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- ﬂd-\ TABLE T-1A ' .
ADDITIONAL INSTRUCTIONAL DIVISIONS AI'D UNITS
ES / L]
CODE DIVISION - CODE__ UNIT _
- ¢
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TABLE 2

TERMOB DIVISION AND UNIT OUTLINE

QUANTITY FOODS PROGRAM

DOES THIS OUTLINE CONTAIN ALL TOPiCS IN WHICH GRADUATES ACQUIRE JOB-
ENTRY SKILLS: YES___ NO_ ’

N

CODE___° DIVISION *5\;x”f??y ___CODE UNIT
01 BEVERAGE h o1 . HOT
S 02 - coLb
o2 FRUITS AND VEGETABLES ~ 01  BAKING ‘
& - . , 02 STEAMING ‘
03 = BROILING . X
B o ﬂ 04 BOILING
oo _05-- . SAUTEING. . oo
03 COLDBOARD 01 APPETIZERS
» | 02 MEATS
| , 03 'SEAFOODS
: _ | 04 SALADS
? - 05 DRESSINGS
' 5 - ’ R . .
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 AND BREADING
05 SOUPS AND SAUCES .01 SAUCES
. &~« - 02 SOUPS - —
06 - DAIRY o 01 " EGGS . l
07 - BAKING | 01~ DONUTS I ]
' ‘ 02 s+ YEAST DOUGHS .
i 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 0L PASTA
R | 02 . GRAINS
i y } ) J
“ [ﬁiﬂzlo SERVICE “ - 01 BAKERY COUNTER
LA | | 02 . CASHIER

03 WAITER/WAITRESS




s 02 ° =~ cowb
FRUITS AND VEGETABLES 0l BAKING
02 STEAMING
? 03 . “BROILING
04 BOILING
05 SAUTEING .
COLDBOARD 01l . APPETIZERS
02 ' MEATS
03 _ SEAFOODS
04 *" SALADS
05 . * DRESSINGS
MEATS, FISH AND. POULTRY T 01 . BAKING AND ROASTING
ﬁ\~“~l;} 02 - " BOILING )
, 03 BRAISIN -
04  BROILIN '
05 * ' DEEP FRYING
: , 06 POACHING : -
M 07 SAUTEING - .
08 . STEAMING : }
09 STUFFINGS AND BREADING
...  SOUPS AND.SAUCES. . .0} _ __ SAUCES
02 SOUPS — —
DAIRY 01 EGGS
BAKING .0 DONUTS
‘ 02 . YEAST DOUGHS
03 PIES
04+ PASTRY
05 CAKES
06 COOKIES
3 07 ICINGS
MEAT CUTTING : 01 BEEF
‘ . ‘ 02 LAMB
‘ : T : 03 PORK -
04 POULTRY
05 FISH
. FARINACEOUS | 01 . ' PASTA
' 02 GRAINS
~ SERVICE ' 0l BAKERY COUNTER
S 02 CASHIER
03 WAITER/WAITRESS
04 HOST/HOSTESS
07




3 TABLE 2A
AN ’ . V ’
h _ADDITIONAL TERMOB DIVISIONS AND UNITS
CODE DIVISION B : . CODE UNIT
I
:; . t
. “
1
; ,, 08
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MISOE NO.

PROGRAM _ QUANTITY FOODS DIVISION , 01 _BEVERAGE
' UNIT 01 HOT
TERMOB NO. 19-001
1.00 CONDITION ’
" INGREDIENTS EQUIPMENT : .
() 1.01 COFFEE () 1.06 CLEAN COFFEE URN
() 1.02 BOILING WATER ' WITH TEMPERATURE
UTENSILS L GAUGES
() 1.03 FILTER (PAPER OR CLOTH) OTHER
() 1.04 GALLON MEASURE () 1.07 FORMULA FOR
() 1.05 BASIC UTENSILS (TABLE T-3) COFFEE

,qunéanegg ‘ S Lo

e

-

' GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
2.0

BREW 2-1/2 GALLONS OF COFFEE EMPLOYING E
a‘OLLOWING OPERATIONS : -

ASSEMB

72,03

2.10 CLEAN UTENSILS AND WORK AREA

M) 2. INSERT FILTER
() 2.04 ADD“CQEERE .
() 2.05 ADD WATER
() 2.06 REMOVE GROUNDS AND FILTER
() 2,07 DRAW OFF "HEAVY" COFFEE
() 2.08 POUR BACK "HEAVY" COFFEE
2 ) 2.09 MAINTAIN TEMPERATURE FOR SERVICE
)

EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING+OUTCOME
‘3 COFFEE 1S BREWED 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

“ALL TNCREDIENTS ASGEMBLED; MEAS
WITHIN 5% ACCURACY
3,03 . POSITIONED PROPERLY

URED AND SCALED TO

()
() 3.04 SPREAD EVENLY, CORRECT AMOUNT v
(+) 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° F.
() 3.10 COMPLETELY

60
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MISOE NO.
PROGRAM QUANTITY FOODS____ DIVISION 01 BEVERAGE
USOE CODE NO(S) , — UNIT 01 TOT

TERMOB NO.  19-001

'1.00 CONDITION

2.00 PERFORMANCE .

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

¥ o " v |

"4.00 EXTENT

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

61




MISOE NO. -

L N

PROGRAM QUANTITY FOODS . DIVISIONOl  BEVERAGE

o - : UNIT 01 HOT _ ;
TERMOB NO.  1a- ‘ »
_ 9-002 .

1.00 CONDITION

INGREDIENTS ' . EQUIPMENT

() 1.01 PREMEASURED COFFEE ‘ () 1.05 CLEAN VACUUM
() 1.02 WATER COFFEE MAKER
UTENSILS “ () 1.06 "STOVE

() 1.03 FILTER OTHER

( ) 1.04 BASIC UTENSILS (TABLE T-3) () 1.07 FORMULA FOR COFFEE -
v o ﬁ, _ L ‘T — e i

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

() 2.01 PREPARE COFFEE EMPLOYING THE FOLLOWING OPERATIONS:

y 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 ‘

P e T L K T W B

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

) 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.

T ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCUBACY - :

3.03 POSITIONED PROPERLY

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 ATA\LOW TEMPERATURE RANGE

3.09 COMPLETELY Q
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. MISOE NO. o
PROGRAM _QUANTITY FOODS . _ DIVISION 01 _BEVERAGE
- USOE CODE NO(S) UNIT 01 _HOT
N . — ' TERMOB NO. 19-002
1.00. CONDITION
’ 3
. ©2.00 PERFORMANCE v
2 GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME -
=
= d <
.. 3.00 EXTENT Q .

oo S ;M*A,fi)ggk__f S " — - —____




MISOE NO.

. PROGRAM  QUANTITY FOODS ‘ DIVISION 0l BEVERAGE.

UNIT 01 HOT

TERMOB NO.  19-003

K

1.00 CONDITION

INGREDIENTS T ) EQUIPMENT .

() 1.01 PREMEASURED COFFEE () 1.05 CLEAN AUTOMATIC
() 1,02 WATER DRIP COFFEE MAKER~
UTENSILS : OTHER

() 1.03 FILTER () 1.06 FORMULA FOR

() 1.04 ,BASIC UTENSILS (TABLE T;;) COFFEE.

S

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

() 2.01 PREPARE COFFEE EMPLOYING THE FOLLOWING OPERATLONS:

5,02 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

ST P P P P P P T

L]

EXTENT

' GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
. COFFEE 1S 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. J¢

~3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED T

WITHIN 5% ACCURACY
3.03 PROPERLY POSITIONED “
3.04 SPREAD EVENLY A .
3.05 CORRECT AMOUNT , .
3,06 PROCEDURE AS DESCRIBED ON MACHINE
3.07 PROMPTLY AFTER WATER HAS DRIPPED THROUGH T
3.08 AT LOW TEMPERATURE RANGE
3,09 COMPLETELY
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MISOE NO.

PROGRAM - QUANTITY FOODS DIVISION. 01 _BEVERAGE °

15SOE CODE NO(S) , ' UNIT 01 _HOT_

1.00

TERMOB NO. 19-003

- @
. . .

A £y

CONDITION .

3.00

PERFORMANCE “ .

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME




MISOE NO.

PROGRAM QUANTITY FOODS

DIVISION 01 BEVERAGE

[

UNIT 02 ~COLD _ , Y
e . TERMOB NO. 19-004
1.00 CONDITION ,
INGREDIENTS ‘ ’ EQUIPMENT
() 1.01 TEA . () 1.07 STOVE
() 1.02 WATER ) ‘ OTHER |
() 1.03  LEMON j () 1.08 FORMULA FOR
UTENSILS | - ICED TEA
() 1.04 POT WITH SPIGGOT .
() 1.05 PITCHER .
() 1.06 BASIC UTENSILS {(TABLE T=3)—
2.00 PERFORMANGE .

2.

| GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

PREPARE ONE GALLON OF ICED TEA EMPLOYING THE
FOLLOWING OPERATIONS: s

m——————— e St

2:02
2.03
2.04
2.05
2.06
2.07

N St S Sl VngF s

3.00 - EXTENT

—ASSEMBIE ALL INGREDIENTS

HEAT WATER °

STEEP TEA IN WATER

STRAIN INTO PITCHER

STORE PITCHER -
ADD LEMON SLICES

' GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

TICED 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 JUDGED AS SATISFACTORY OR UNSATISFACTORY.

-~ ——-—() -3.04 FOR FIVE MINUTES _ _ S

) 3.02
() 3.03
() 3.05
() 3.06
() 3.07

ALL ING AS ); ' SCALED
WITHIN 5% ACCURACY
TO BOILING

ALL TEA REMOVED FROM WATER
AT ROOM TEMPERATURE
NOT SQUEEZED ~
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MISOE NO.

PROGRAM __ QUANTITY FOODS _  DIVISION 01 _BEVERAGE
USOE CODE NO(S) ——  UNIT 02 _COLD

TERMOB NO.  19-004

1.00 CONDITION

3 2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT -

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

i
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MISOE NO.

PROGRAM _ QUANTITY FOODS_

DIVISION 02. FRUITS AND VEGETABLES

. UNIT 01 RBAKING
TERMOB NO. 19-005
1.00 CONDITION":. |
|
* INGREDIENTS EQUIPMENT - !
() 1.01 EGGPLANT, SLICED () 1.07 STOVE WITH OVEN : |
() 1.02 FRENCH DRESSING OTHER - ;
() 1.03 SALI AND PEPPER () 1.08 FORMULA FOR
() 1.04 LEMON JUICE BAKED EGGPLANT
UTENSILS )
() 1.05 " BAKING PAN .
() 1.06 BASIC UTENSILS (TABLE T-3) X
PERFORMANCE

2.00

SRLEARS RoS - S
THE FOLLOWING OPERATIONS:

-4

2.02
2.03
2,04
2.05
2. 06

2.08
2.09
2.10

Pkt T X X R B T
y" Yt s Sassl Nt StV Vel o

3.00 EXTENT

2.07°

ASSEMBLE ALL INGREDIENTS ¢
PREHEAT OVEN .
PLACE EGGPLANT IN PAN

SEASON EGGPLANT -
MARINATE EGGPLANT IN FRENCH DRESSING
DRAIN MARINADE

BAKE EGGPLANT

TURN EGGPLANT

BAKE EGGPLANT

*

3.03
3' 04
3.05
3.06
3.07
3.08
3.09
3,10

PN P PN P, PN PN P
N St Nt St Nt Vot St aaat

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

. OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY..

EGGPLANT IS PREPARED WLTH QUANTITY, COLOR, TE TURE ,
AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH

ATL TNGREDIENTS AGSEWMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY ‘

TO 400° F

ARRANGED FOR EFFICIENT COOKING

LIGHTLY o

FOR FIFTEEN MINUTES .

ALL EXCESS REMOVED  ~

FOR EIGHT MINUTES

ALL SLICES TURNED

FOR SEVEN MINUTES
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- “ MISOE NO. )
PROGRAM QUANTITY FOODS _ DIVISTON 02 FRUITS AND VEGETABLES
' USOE COBE NO(S) — UNIT _°_ 01 _BAKING ’
. - e .
, _ . TERMOB NO. 19-005 _
- . ¢ ' Y
7 > ‘ ;‘L 7 ‘ . s ) -
1.‘20 ¢ONDITION e .
o, :
: S - 1( -
\;. -
‘.f = / _
2.00 . PERFORMANCE ) ‘
GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
¥
3.00 EXTENT .
GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
- 7 ~
E [y * ,




. MISOE NO. _ -

.

PROGRAM _QUANTITY

FOODS | DIVISION 02 FRUITS AND VEGETABLES

1..00 connmw;oﬁ*

INGREDIENTS

() 1.01
() 1.02
() 1.03
- UTENSILS
() 1.04
() #+05

* Y UNIT 01 BRKING

TERMOB NO. 19-006

;
i
[
1

EQUIPMENT
POTATOES, PEELED () 1.06 STOVE
SALT - () 1.07 SINK
WATER m .
« OTHER
PRESSURE COOKER - () 1.08 FORMULA FOR

BASIC UTENSILS (TABLE T-3) STEAMED POTATOES

2.00 PERFORMANCE

L3

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
2.01 PREPARE FIFTY SERVINGS OF STEAMED POTATOES EMPLOYING

THE FOLLOWING OPERATIONS:

2.02
2.03
2.04
2.05
2.06

P e T N W Y
st s st e et

3.00 EXTENT

ASSEMBLE ALL INGREDIENTS |

WASH POTATOES .

PUT WATER IN COOKER
ADD VEGETABLES ‘
COOK POTATOES -

N

3.03
3.04
3.05
3.06

S I P~
s s st st

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME ‘

POTATOES ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT

RATERS. TO BE COMP ED WITHIN 20 MINUTES WITH EACH
OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY.

ALL INGREDIENTS
WITHIN 5% ACCURACY

THOROUGHLY .

ONE QUARTER TO ONE HALF INCH | ;

POT IS THREE QUARTERS FULL ‘

FOR TWENTY MINUTES AT SIX POUNDS PRESSURE
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- MISOE NO.

PROGRAM  QUANTITY FOODS DIVISION 02 FRUITS AND VEGETABLES -
3 USOE CODE MO(S) — - UNIT 02 STEAMING i
= _ -
P TERMOB NO.  19-006 |

.

1.00 CONDITION

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME //’

«
-
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MISOE NO. -
PROGRAM _QUANTITY FOODS DIVISION 02 FRUITS AND VEGETABLES
UNIT 03 BROILING _
TERMOB NO.  19-007 °
1.00 CONDITION _
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
TENSILS () 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
. PREPARE FIFTY SERVINGS OF BROILED TOMATOES EMPLOYING
‘ THE FOLLOWING OPERATIONS:
3 - R
U ) 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 TOMATOQES
() 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
. BROILED TOMATOES ARE PREPARED WITH QUANTITY, C
TASTE, TEXTURE AND AROMA TO APPROVAL OF BOARD OF
TO BE COMPLETED WITHIN 20 MINUTES
WITH EACH OPERATION JUDGED AS SATISFACTORY OR

EXPERT RATERS.

UNSATISFACTORY.

77 3.02

0~ () 3.03
ERIC 0y 3704
() 3.05

_ . . , )
* ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY
TO CORRECT TEMPERATURE
TOMATOES ARE CLEAN

IN HALF, STALK REMOVED  ° .

R,




INGREDIENTS EQUIPMENT . |
() 1.01 TOMATOES () 1.08 STOVE WITH

() .1.02 BUTTER BROILER |
() 1.03 SALT ANDPEPPER () 1.09 SINK

() 1.04 SUGAR -~

() +:21.05 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) () 1l.11 SERVICE PLATTER
PERFORMANCE .

2.00

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

. THE FOLLOWING opERATIons-’

) 2.62"h§§iﬁ§i§‘iii‘fﬁ§hﬁﬁiENT’
) 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 -

?A'AI\AA’NAAAA
.
M |

é
3
»

3.00 EXTENT

' GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME ! |
BROILED TOMATOES ARE PREPARED WITH QUANTITY, COLOR, |
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-. , T

3.02

——

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY .
TO CORRECT TEMPERATURE
TOMATOES ARE CLEAN
IN HALF, STALK REMOVED
EVENLY AND THOROUGHLY
CUT SIDE UP
LIGHTLY
EACH HALF COVERED
FOR TWO TO THREE MINUTES
FOR SIX TO EIGHT MINUTES .
ARRANGED IN EYE PLEASING PATTERN .
COMPLETELY

73

. .

3.03
3.04
3.05
3.06
3.07-
3.08
3. 09
3.10
3.11
3012 =
3.13

L R e o R o L R W, B
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— - MISOENOL S
PROGRAM QUANTITY FOODS "DIVISION 02 FRUITS AND VEGETABLES
USOE CODE NO(S) — UNIT 03 BROILING

TERMOB NO.  18-007

4
1.00° CONDITION

L
2.00 PERFORMANCE
GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
T, T T T o o T - o - B _.\_‘*‘.__. “»

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

*
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. MISOE No.

PROGRAM QUANTITY FOODS DIVISIONO02 FRUITS AND VEGETABLES

UNIT 04 BOILING

TERMOB NO. 19-008

1.00 CONDITION

INGREDIENTS : 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 PERFORMANéE_AND RESULTING OUTCOME
. PREPARE FIFTY SERVINGS OF BOILED PEARL ONIONS

. ;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

P X R X R X Y
Ve Nt N Nt S s

3.00 EXTENT

| GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

. 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.

ALL INGREDIEN
WITHIN 5% ACCURACY

3.03 NEATLY

3.04 FOR ONE MINUTE

.3.05 ALL SKINS REMOVED

3.06 FOR FIVE MINUTES .

3.07 ALL WATER REMOVED T

3.08 MODERATE AMOUNT, ONE OUNCE PER THREE POUNDS ONIONS

75
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2,00

3.00

1.00 CONDITION

B

T T T "MISOE NO.__

b

. 1
PROGRAM _ QUANTITY FOODS . DIVISION 02 FRUITS AND VEGETABLES
USOE CODE NO(S) ' UNIT 04 ~ BOILING

’

TERMOB NO. 19-008

PERFORMANCE

g

1 Ll

-

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

. b

A )

EXTENT

GENERAL STATEMENT OF. EXTENT AND EXTENT OF RESULTING OUTCOME ;

) 1;;

8




MISOE NO.

PROGRAM QUANTITY FOODS

)

1.00 CONDITION

DIVISION 02
UNIT 04

TERMOB NO.

FRUIés AND VEGETABLES

\
BOILING

19-009

EQUIPMENT

()
()

OTHER

()

BASIC UTENSIL (TABLE T-3)

INGREDIENTS
() 1.01 ASPARAGUS
() 1.02 WATER
() 1.03 SALT
'won ) 1.04 BUTTER
UTENSILS
() 1.05 TOWELS (WET)
() 1.06 s/S PAN
L) 1.07
2.00 PERFORMANCE

1.08
1.09

1.10

STOVE
SERVING PQATTER

FORMULA FOR
COOKING ASPARAGUS

w

Z.02
2.03
2.04
2.05
2.06
2.07
2.08

3,00 EXTENT

GENERAL STATEMENT OF PERFORMANCE AND RESU

() 2.01 PREPARE TWENTY-FIVE PORTIONS OF BUTTERED FRESH

ASPARAGUS EMPLOYING THE FOL

LTING OUTCOME

LOWING OPERATIONS:

ASSEMBLE ALL INGREDIENTS ;
PLACE ASPARAGUS IN PAN

POUR BOILING SALTED WATER
PLACE WET TOWEL OVER PAN

SIMMER ASPARAGUS

DRAIN COOKING LIQUID
TRAN%FER TO SERVING PLATTER WITH BUTTER

( 3.0

*

GENERAL STATEMENT OF EXT
ASPARAGUS IS PREPARED WITH
AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT

TO BE COMPLETED WITHIN 45 MINUTES WITH EACH
ORY OR UNSATISFACTORY.

RATERS.

OPERATION JUDGED AS SATISFACT

()} 3.0z
3.03
3.04
3.05
3.06
3.07
3. 08

P P~ P P P
e N Yt N Nt Nt

ENT AND EXTENT OF RESULTING OUTCOME
QUANTITY, COLOR, TEXTURE,

ALL fﬁaﬁﬁbfhﬁT§‘ES§EE§£Eﬁ?’MEASﬁﬁEﬁ'Aﬁﬁ‘§EﬁEﬁﬁ"Tﬁ'”“

WITHIN 5% ACCURACY

EVENLY

OVER ALL THE ASPARAGUS

TO COVER

UNTIL TENDER, 12 MINUTES

COMPLETELY

ARRANGED IN PLEASING PATTERN, AND ‘BUTTERED
y d
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&

' MISOE NO.

-

PROGRAM QUANTITY FOODS L DIVISION 02 FRUITS AND VEGETABLES

USOE CODE NO(S) ™ UNIT 04 BOILING

TERMOB NO.  19-009

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

v
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MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 02 FRUITS AND VEGETABLES

z

UNIT 04 BOILING

TERMOB NO.  19-010

1.00 CONDITION

INGREDIENTS ' ’ . EQUIPMENT

() 1.01 SPINACH (WASHED) () 1.06 STOVE

() 1.02 BUTTER () 1.07 SERVING PLATTER
() 1.03 SALT AND PEPPER

UTENSILS L, >

( ; 1.04 20 QUART POT .

(

1.05 BASIC UTENSILS (TABLE T-3)

2.00 PERFORMANCE

' GENERAL STATEMENT OF PERFORMANCE “AND RESULTING OUTCOME

() 2.01 PREPARE TWENTY FIVE PORTIONS OF SPINACH EMPLOYING
THE FOLLOWING OPERA -

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

L e T X T R W
st N N St s iV ]

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
. SPINACH 15 PREPARED 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.

—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
)y 3,08 LIGHTLY ~ - e

() 3.09 ARRANGE IN WELL DRAINED MOUND

79 S :
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= — - -~ T MISOE NO.____

PROGRAM _ QUANTITY FOODS DIVISION 02 _FRUITS AND VEGETABLES
USOE CODE NO(S) UNIT 04 _BOILING _ '

TERMOB NO. 19-010

-

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




Ed
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MISOE NO,

bt 4

2.00

PRDGRAM__QUANTITY FOODS DIVISION 02 FRUITS AND VEGETABLES

71,00 CONDITION

UNIT 04 BOILING

TERMOB NO. 19-011

INGREDIENTS EQUIPMENT

() 1.01 PRESOAKED PEA BEANS () 1.05 RANGE
() 1.02 WATER

UTENSILS '

() 1.03 6 QUART SAUCE POT

() 1.04

BASIC UTENSILS (TABLE T-3)

Y

PERFORMANCE -

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

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

P P P P P P

~2.02

2.04
2.05
2.06
2.07

' Nt S S St ot

. EXTENT

2.03

ASSEMBLE ALL INGREDIENTS

PLACE PRECOOKED PEA BEANS IN POT
POUR WATER OVER PEA BEANS

COOK PEA BEANS

DRAIN

ADD TO SOUP

£ 4

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

.0

EA BEANS PREPARED WI QUANTITY, COLOR, XT ’
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

3.03
3.04
3.05
3.06
3.07

P e L R L
T S S S St

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

EVENLY :

FOUR TO ONE RATIO :

SIMMER ONE HOUR UNTIL TENDER

" THOROUGHLY —

IN SUFFICIENT QUANTITY

81




MISOE NO.__ .

PROGRAM  QUANTITY FOODS DIVISION 02 FRUITS AND VEGETABLES

~ / v B

USOE CODE NO(S) ~ 7 UNIT 04 TPBOILING -
M - ) - A‘

TERMOB NO.  19-01L —

1.00 CONDITION

2.00 PERFORMANCE

GENERAL STATEMENT OF pER&d&MANCE AND RESULTING OUTCOME

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
) v




14

MISOE NO.

o fwy
=3
Code

q

. 83

DIVISION 02 FRUITS AND VEGETABLES

. PROGRAM _QUANTITY FOODS "

UNTT 05 SAUTEING
~ - . TERMOB NO. 19-012 ¢
1.00 CONDITION Com. e L - o :
B ‘ ‘ : ’ LIRS . & - .-
. - ' Lol ; . S .
INGREDIENTS v UTENSILS N |
_ () 1.01 GREEN BELL PEPPERS ( ) 1.10 LARGE FRYING PAN WITH COVER
() 1.02 SLICED MUSHROOMS () ~1.11 BASIC UTENSILS (TABLE_T-3)
() 1.03 DICED ONIONS ' EQUIPMENT L - , o
() 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 SAUT
() ‘1.08 TARRAGON . ~ MIXED VEGETABLES ‘
~ - ) <> 4 , ) . ¢
' i3 o ,. . ‘\/ '.7
2.00 ‘PERFORMANCE
7| GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME “'\\

REPARE FIFTY SERVINGS OF SAUTEED MIXED VE ETABLES
EMPLOYING THE FOLPOWING OPERATIONS:

-

[

ES

P N L L R X B W N [

)

)
)
)
).
)
)
).
)
)
)
)
)

A
i

2.02

2.03.

2,04
2.05
2.06
2:07
2.08
2.09
2.10
2.11
2.12

. %2.13

. 3,00 EXTENT

ASSEMBLE RALL INGREDIENTS

WASH PEPPERS

£UT PEPPERS i .

HEAT BUTTER AND OIL IN FRYING PAN

ADD ONIONS AND CELERY TO PAN -
HEAT PAN *© .
ADD MUSHROOMS

* ADD PEPPERS “

SEASON e
COOK '
TRANSFER TO SERVICE PLATTER

CLEAN’ UTENSILS : o

v 5

.| GENERAL} STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME <,
| - 3.01 SAUTEED MIXED VEGETABLES PREPAREDWITH QUANTITY, COLOR,
’ " TEXTURE, AROMA AND TASTE TO -APPROVAL OF BOARD OF . EXPERT
, RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH ‘
4 OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.
N - hal . + k] . - N !
() 3.02 ALL INGREDIENTS ASSEMBIED; MEASURED AND SCALEP TO ™
©.~ © {  WITHIN 5% ACCURACY
.( ) 3.03 PEPPERS ARE CLEAN I
( )" 3.0%. TO ONE INCH CHUNKS' R
( 3,05 UNTIL BUTTER FROTHS WITHOUT BURNING




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

!
St St

(

( ) 1.02 SLICED MUSHROOMS () 1.11 BASIC UTENSILS (TABLE T-3)
( )- 1.03 DICED ONIONS ; EQUIPMENT . : »
() 1.04 DICED CELERY ‘ () 1l.12 STOVE

() 1.05 BUTTER . () 1.13 ‘SINK °

() 1.06 COOKING OIL OTHER

() 1.07 SALT AND PEPPER () 1l.14 FORMULA FOR SAUTEED

( ) 1.08 TARRAGON . MIXED VEGETABLES

() 1.09 -THYME () 1.15 SERV‘ICE PLATTER

i L4 . 3
2.00 PERFORMANCE ;
. : |

E

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME %
PREPARE FIFTY SERVINGS OF SAUTEED MIXED VE ETABLES
EMPLOYING THE FOLLOWING OPERATIONS :- é

3.02 ASSEMBLE ALL -INGREDIENTS
2.03 WASH PEPPERS . -
2.04 CUT PEPPERS . S
2.05 HEAT BUTTER AND OIL IN FRYING PAN , » |
2.06 ADD ONIONS AND CELERY TO PAN ~
2.07 HEAT PAN Q .
2.08 ADD MUSHROOMS . : C-

2.09 ADD PEPPERS

2.10 SEASON'

2.11 COOK '

2.12 TRANSFER TO SERVICE PLATTER
2.13 CLEAN UTENSILS

o o S~ o ol o~y
it s N s Nt st Nt s sl el Vs st

3,00 EXTENT

GENE RAL 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
S RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH
ot ) OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

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

3.03 PEPPERS ARE CLEAN . , “

3.04 TO ONE INCH CHUNKS ‘ : .
- 3.05 UNTIL BUTTER FROTHS WITHOUT.  BURNING

3.06 WITHOUT SPLATTERING

3.07 UNTIL ONIONS ARE TRANSPARENT

©3.08 WITHOUT SPLATTERING

3.09 WHEN MUSHROOMS ‘BEGIN TO DARKEN

3,10 LIGHTLY )

3.11 FOR THREE TO FIVE MINUTES

3.12 ARRANGED IN PLEASING PATTERN

3.13 COMPLETELY

ey

// ﬁ -
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MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 02 FRUITS AND VEGETABLES
USOE CODE NO(S) = — ~ UNIT 05 ~SAUTEING - -

’ TERMOB NO. 19-012
1.00 CONDITION - : /

2.00 PERFORMANCE

-

- GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

g

3.00 EXTENT

-

-

GENERAL STATEMENT OF EXTENT AND EXTENT OF‘RESdiTING OUTCOME

»

85 ‘ ‘, » ‘ a .
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PROGRAM _ QUANTITY FOODS DIVISION 03 COLDBOARD
: ’ ' UNIT 01 APPETIZERS .
TERMOB NO. 19-013 ’ '

MISOE NO. B

1.00 CONDITION ,

INGREDIENTS . EQUIPMENT ]

() 1.01 CHICKEN LIVERS () 1.08 STOVE WITH

() .1.02 SLICES OF BACON BROILER

() 1.03 PARSLEY . ‘
TENSILS OTHER

) 1.04 SHALLOW BAKING PAN () 1.09 FORMULA FOR

) 1.05 SERVICE PLATTER : BACON BLANKETS
) 1.06 TOOTHPICKS.
)

U
(
(
( 1.07 BASIC UTENSILS (TABLE T-3) ° .

&

2.00 PERFORMANCE

A

«#_ﬂ
PREPARE TWENTY=~FOUR PORTIONS OF BACON BLANKETS
l' EMPLOYING THE FOLLOWING OPERATIONS:

(
{
(
(
(
(
A

‘G NERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
() 2.

Y 2.0 AséﬁﬁELE ALL INGREDIENTS
) 2. 03 CUT CHICKEN LIVERS ﬂ < .

) 2.04 CUT BACON SLICES

) 2.05 WRAP EACH §§§§§g§,LIVER HALF WITH HALF SLICE OF. BACON
) 2.06 BROIL BACO ETS -

) 2.07 TRANSFER TO SERVING PLATTER ’ -
) 2.08 GARNISH WITH PARSLEY

) 2.09 . CLEAN UTENSILS

3.00 EXTENT

4 : 3 .

GENERAL STATEMENT OF EX EXTENT AND EXTENT 'OF RESULTING OUTCOME
.0 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 SATISFACTORY 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 ron ABOUT X TO EIGHT MINUTES

3.07 AF PLEASING PATTERN .

3.08 "'EARANCE IS PLEASING

3.09 {OMPLETELY 80

S P, PN P P P P
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_ ' f*>' ' MISOE NO.
‘ .

PROGRAM _ OUANTITY FOUDS DIVISION 03 COLDBOARD
USOE CODE NO(§) ™ N UNIT 01 ~APPETIZERS
- TERMOB NO. 19-013

1.00 CONDITION

SN e  end

'2.00 PERFORMANCE
/- .

¥

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

- C

3.00 EXTENT

"

[

-

-  GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

4
n




MISOE NO. C 88 .

UNIT 01 “APPETIZERS

:
1
PROGRAM _ QUANTITY FOODS DIVISION 03 COLDBOARD :
W
|

TERMOB NO. 19-014

1.00 CONDITION

1

INGREDIENTS UTENSILS .

G
() 1.01 HARD BOILED EGGS () 1.11 FINE SIEVE
() 1l.02 MAYONNAISE () 1.12 PASTRY BAG
() “1.03 SOFTENED BYTTER () 1.13 MIXING BOWL
() 1.04 SALT AND PEPPER () 1l.14 SERVICE PLATTER
() 1.05 MUSTARD () 1.15 BASIC UTENSILS (TABLE T-3)
() 1.06 PUREED ONION EQUIPMENT
() 1.07 PIMIENTO PIECES () 1. 16 REFRIGERATOR
() 1.08 BLACK OLIVE PIECES OTHER .
% ; 1.09 PAPRIKA () 1. 17 FORMULA FOR

1.10 PARSLEY DEVILED EGGS

2.00 PERFORMANCE

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

THE FOLLOWING OPERATIONS: .

7.02 ASSEMBLE ALL INGREDIENTS
.2.03 PEEL EGGS -
2.04 CUT EGGS : ,
505 PASS YOLKS THROUGH SIEVE
2.06 ADD REMAINING INGREDIENTS ¢
"2,07 MIX INGREDIENTS . S
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 -

>
St

~ P P PN P P P
«
T Vs st e

3.60 EXTENT

A\ | -

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.

U ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
, 3 WITHIN 5% ACCURACY
( ). 3.03 SHELLS REMOVED |
o . . () 3.04_ IN HALF LENGTHWISE i
” (.)
()

*

. YOLKS MASHED
ALL REMAINING INGREDIENTS ARE ADDED
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() 1.01 HARD BOILED EGGS () 1.11 FINE SIEVE
() 1.02 MAYONNAISE () 1l.12 PASTRY BAG »
() 1.03 SOFTENED BUTTER () 1.13 MIXING BOWL .
() 1.04 SALT AND PEPPER { ) 1l.14 SERVICE PLATTER '
() 1.05 MUSTARD : () 1.15 BASIC UTENSILS(TABLE T-3)
() 1.06 PUREED ONION - EQUIPMENT

() 1.07 PIMIENTO PIECES () 1.16 REFRIGERATOR
() 1.08 BLACK OLIVE PIECES OTHER , u
2 ) 1.09 PAPRIKA () 1.17 FORMULA FOR

) 1.10

PARSLEY ) DEVILED EGGS

PERFORMANCE

“

GENERAL, STATEMENT OF PERFORMANCE AND RESULTING OUTCOME -
. PREPARE TWENTY PORTIONS OF DEVILED EGGS EMPLOYING
THE FOLLOWING OPERATIONS: )

“T 7 2.02 ASSEMBLE ALL INGREDIENTS ,
2.03 ‘'PEEL EGGS .

2.04 CUT EGGS a

2.05 PASS YOLKS THROUGH SIEVE

2.06 ADD REMAINING INGREDIENTS

2.07 MIX INGREDIENTS S

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

Py, P, P PR PN P P P
e Y S N Saat Nuat Saut Vet et

EXTENT

a5

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.

~
St

—3.027 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY S
3.03 SHELLS REMOVED .
3.04 IN HALF LENGTHWISE '
3.05 YOLKS MASHED -
3.06 ALL REMAINING INGREDIENTS ARE ADDED
3.07 THOROUGHLY
3,08 NEATLY WITH SUFFICIENT QUANTITY
3.09 APPEARANCE IS- PLEASING
3.10 ARRANGED IN A PLEASING PATTERN
3.11 EGGS ARE CHILLED WHEN SERVED

. &Y

AAA(\AAAAA
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. MISOE’ NO:

PROGRAM QUANTITY FOODS DIVISION 03 COLDBOARD

USOE CODE NO(S) ™ ' UNIT 01 ~APPETIZERS

TERMOB NO. 19-014

e

1.00 CONDITION

!

. ) i
[ " i
& v .

) : ¢

1 .
I
. - .
I

2.00 PERFORMANCE '

®

GENERAL STATEMENT OF PERFORMANCE' AND RESULTING OUTCOM§J

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

. N[O
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MISOE NO.
PROGRAM _QUANTITY FOODS "DIVISION 03 _COLDBOARD
' UNIT 01 _APPETIZERS
TERMOB NO.  19-015
1.00 CONDITION
INGREDIENTS EQUIPMENT
() 1.0 SLICED COLD COOKED TONGUE () 1.08 REFRIGERATOR .
() 1.02 MUSTARD BUTTER P
| () 1.03 CANAPE CRACKERS : :
" () 1.04 PARSLEY
UTENSILS OTHER
() 1.05 PASTRY\BAG () 1.09 FORMULA FOR.
() 1.06 SERVICE PLATTER . - CANAPE OF
() 1.07 BASI ENSILS (TABLE T-3) TONGUE
2.00 PERFORMANCE . ,
. ‘ /
GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
.01 PREPARE FIFTY PORTIONS OF CANAPE OF TONGUE
#» EMPLOYING THE FOLLOWING OPERATIONS: |
- . V y |
UV 2.02 ASSEMBLE ALL INGREDIENTS T
() 2.03 CUT TONGUE ~
() 2.04 SPREAD CANAPE CRACKER WITH MUSTARD BUTTER d
() 2.05 PLACE TONGUE ON CRACKER
() 2.06 SPREAD,TONGUE WITH MUSTARD BUTTER
() 2.07 TRANSFER TO SERVICE PLATTER |
() 2.08 GARNISH WITH PARSLEY .
() 2.09 CLEAN UTENSILS
3.00 EXTENT : ~ v

GENERAL STATEMENT OF EXTENT AND EXTNNT OF RESULTING OUTCOME

3.09

T 3.01 CANAPE OF TONGUE 1S 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 ErE‘fﬁEEEETEﬁT§‘7EEﬁ5EﬁEEE‘TEﬁEﬁﬁﬁﬁiiﬁﬁ??ﬁﬁﬁﬁﬁf?ﬁ?"ﬁ‘
: WITHIN 5% ACCURACY ’ “
‘(') 3.03* INTO ONE INCH SQUARES . o
() 3.04 EVENLY o . . ‘ |
() 3.05 SQUARELY . g
() 3.06 WITH DEGORATIVE EFFECT f :
() 3.07 ARRANGED IN PLEASING PATTERN ,,/
() 3.08 APPEARANCE IS PLEASING . ;
) COMPLETELY 9i

|
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‘ © ' MISOE NO.

'PROGRAM _ QUANTITY FOODS DIVISION 03 COLDBOARD

USOE CODE NO(S) UNIT 01 _APPETIZERS

*

TERMOB NO.  _19-015

1.00 CONDITION

oy

®

2.00 PERFORMANCE A

=

"< GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME -

X .

[
’

¢+ 3,00 EXTENT . °

* -
«

—— A

OUTCOME

GENERAL STATEMENT OFVEXTENT AND EXTENT OF RESULTING

ot 4 . ( ; o

92
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MISOE NO.

. v :
PROGRAM  QUANTITY FOODS pIVISION 03  COLDBOARD

UNLT 01 _APPETIZERS

TERMGB NO. 19-016

1.00 CONDITION

PINWHEEL CANAPES

INGREDIENTS | UTENSILS
() 1.01 ° WHITE BREAD, SLICED () 1l.11
() 1.02 PUREED HARD BOILED EGGS () 1.12 ROLLING PIN
() 1.03 MINCED OLIVES () 1.13 WAXED PAPER
() 1.04 MUSTARD () 1.14 SERVICE PLATTER
() 1.05 MAYONNAISE () 1.15 BASIC UTENSILS
() 1.06 SALT AND PEPPER’ : (TABLE T-3)
. () 1.07 PUREED COOKED HAM EQUIPMENT . >
() 1.08 MINCED GREEN PEPPER (7). 1.16 REFRIGERATOR
() 1.09 MINCED ONION OTHER .
() 1.10 PARSLEY () 1,17 FORMULA FOR

GENERAL STATEMENT OF PERFORﬂANCE AND RESULTING OUTCOME

) }i.ﬁi PREPARE TWENTY PORTIONS OF PINWHEEL CANAPES EMPLOYING

PR AR N s
' THE FOLLOWING OPERATIONS:

.02 ASSEMBLE ALL INGREDIENTS

2703 COMBINE EGGS, MUSTARD, MAYONNAISE, OLIVES, SEASONING
2.04 MIX INGREDIENTS :
2.05 COMBINE HAM, MUSTARD, MAYONNAISE, 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 .

v

B
“AAA“AAAAA AAA«
— s Yot St Nt st S P P

3.00 EXTENT )
_ L e

3

| GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

T 3.01 PINWHEEL CANAPES ARE PRE EPARED WITH QUANTITY, COLOR,

, ' , . TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD 'OF

: EXPERT RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH
FACH OPERATION JUDGED, SATISFACTORY OR UNSATISFACTORY.

ERIC y3.02 ALL INGREDIENTS ASSEMBLE ; MEASURED AND SCALED TO
e WITHIN 5% ACCURACY k
() 3.03 ALL INGREDIENTS COMBINED .




INGREDIENTS
1.01 - WHITE BREAD, SLICED

EFTITR T LT TR T A VR RSRR T R
& Y S AL A

1.12 ROLLING PIN

1.13 WAXED PAPER . .
1.04 MUSTARD 1.14 SERVICE PLATTER
1.05 MAYONNAISE : 1.15 BASIC UTENSILS

1.06 SALT AND PEPPER 1 (TABLE T-3)

G §]
) ] (
) 1.02 PUREED HARD BOILED EGGS (
; 1.03 MINCED OLIVES (

(
) (
)

) 1.07 PUREED COOKED HAM E
) 1.08 MINCED GREEN PEPPER (
) 1.09 MINCED ONION : 0
) (

(
(
(
(
(
(
(
2
( 1.10 PARSLEY

U
). 1.16 REFRIGERATOR .
H
)

'1.17 FORMULA FOR |
PINWHEEL CANAPES

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME .
2.0 PREPARE TWENTY PORTIONS OF PINWHEEL CANAPES EMPLOYING
THE”FOLLOWING OPERATIONS : '

7. 02 ASSEMBLE ALL INGREDIENTS ]
2.03 COMBINE EGGS, MUSTARD, MAYONNAISE, OLIVES, SEASONING
2.04 MIX INGREDIENTS . ° -
2.05 COMBINE HAM, MUSTARD,. MAYONNAISE, ONIONS, PEPPER, AND
SEASONING .
2.06 MIX INGREDIENTS ’
2.07 TRIM CRUSTS FROM BREAD
2.08 FLATTEN BREAD WITH ROLLING PIN oo
2.09 PLACE MIXTURES ON BREAD SLICES '
2.10  ROLL SLICES WITH MIXTURES
2.11 REFRIGERATE
2.12 CUT ROLLS o .
2.13 TRANSFER TO SERVING PLATTER |
- 2.14 GARNISH WITH PARSLEY .

P e Lo R Ran X o SR o R Lo ]
—? e Y s s st Nt P st

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 HQURS WITH
“EACH OPERATION JUDGED SATISFACTORY OR, UNSATISFACTORY .

v -

u @

o~
~A4

3.02 AL ;
| WITHIN 5% ACCURACY

3,03 ALL INGREDIENTS COMBINED

3.04 THOROUGHLY 3

3.05 ALL INGREDIENTS COMBINED

3.06 THOROUGHLY L.

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

4

P e Y e e L e e T X o X an T an )
st N el N N e i sl NP NwiP it ot

3.13 ARRANGED IN PLEASING PATTERN - T
3.14 APPEARANCE IS PLEASING "
L ” .94
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PROGRAM QUANTITY FQODS )

USOE COLE NO(S)

-

1,00

2.00

CONDITION

DIVISION 03
UNIT =01

TERMOB NO.

MISOE NO.

COLDBOARD

APPETIZERS

I

19-016

v . I

. ¥
i '
PERFORMANCE , O :
GENERAL STATEMENT OF PERFORMANCE AND RESULTING. OUTCOME
~ ‘. - Y )
”~ ¢ ¢ [
o “ i P [ . W ‘

/ ’ ” ’ “ “/:‘ ¥
EXTENT Voo i‘ t
GENERAL smhmsu;nm'op EXTENT ‘AND. EXTENT OF RESULTING OUTCOME .

. ’ 9 5 - @ ’ ' ’4!/}" e v 3 e
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MISOE NO.
L4 .
PROGRAM - TQUANTITY FOODS DIVISION 03 _COLDBOARD
| UNIT 02 _MEAIS
. TERMOB NO. 19=-017_
1.00 CONDITION '
° 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 ( ) +.16 FORMULA FOR SAUCY MEATBALLS
2.00 Co

- PERFORMANCE

oo

=

! GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME ‘
() 2.01 PREPARE TWENTY PORTIONS OF SAUCY MEATBALES EMPLOYING

() 2.02 ASSEMBLE ALL INGREDIENT

THE FOLLOW ING OPERATIONS.

»

UNTIL BROHN

() 2.03 COMBINE BEEF, APPLESAUCE, BREADCRUMBS EGG, AND ONION .
() 2.04 MIX INGREDIENTS ﬂ. T
() 2.05 ROLL IN FLOUR : L o iff”
() 2.06 HEAT MEATBALLS IN BACON FAT v T
() 2.07 PREHEAT OVEN B .
() 2.08 PLACE MEATBALLS AND TOMATO SAUCE . IN CASSEROLE e
() 2.09 BAKE MEATBALLS e o ‘e
() .2.10 TRANSFER TO SERVICE PLAFTOR . T
() 2.11 CLEAN UTENSILS . . IR
4 - . -
3.00- EXTENT .
+ | GENERAL STATEMENT OF EXTENT AND EXTENT"OF RESULTING OUTCOME -°
T ) 3.01 MEATBALLS PREPARED WITH QUANTITY, COLOR; TEXTURE, .
‘ : , OMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT -
TERS. TO BE COMPLETED WITHIN 1 HOUR WITH' EACH.
- OPERATION JUDGED AS SATISFACTORY oR UNSATISFACTORY.
. WITHIN 5% ACCURACY
() 3.03 IN MIXING BOWL - ) . .
Q. () 3.04 THOROUGHLY ' S : ‘
.ERIC g ; 3.05 EVENLY WHILE mme _ )




| a8

IN REDIENTS

¥

1.0} CHOPPED BEEF

uUT
] ( .10 LARGE FRYING PAN
1.02 APPLESAUCE (
|
(
(
B

1
1.11 MIXING BOWL .
1,12 TWO QUART CASSEROLE

)
1.03 BREAD CRUMBS )
) 1.13 SERVICE PLATTER
)
U

G

)

)

)

) 1.04 BEATEN EGG . .
) 1.05 CHOPPED ONION 1.14 BASIC UTENSILS (TABLE T—3)
). 1.06 SALT AND PEPPER
) 1.07 TOMATO SAUCE ()

) 1.08 FLOUR OTHER
) ()

1.09 HOT BACON FAT

(
(
(
(
E
E 1.15 - STOVE WITH OVEN
(

2.00 PERFORMANCE

!GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

|

( 5 2.01 PREPARE TWENTY PORTIONS OF SAUCY MEATBALLS EMPLOYING
THE FOLLOWING OPERATIONS: -

&

3,00 EXTENT }

7.02 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 BAKE 'MEATBALLS -

'2.10 TRANSFER TO SERVICE PLATTER

2.11 CLEAN UTENSILS

P W X e L R R R R K X
Tt Vot Nl s Nt aat i Vs o o]

-

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

{ 5 ~3.01 MEATBALLS PREPARED WITH QUANTITY, COLOR, TEXTURE,
AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 1 HOUR WITHEACH
OPERATION JUDGED AS -SATISFACTORY OR UNSATISFACTORY.

3.02 ALL INGREDIENTS ASSEMBLED;

- WITHEN 5% ACCURACY
5,_$.03 ,IN MIXING BOWL

)#§3.04 THOROUGHLY

{§3.05 EVENLY WHILE MIXING

‘#3.06 UNTIL BROWN

43,07 TO 375°~F

MEASURED AND SCALED TO

$3.09 FOR THIRTY FIVE TO FORTY MINUTES
i§3.10 ARRANGED IN A PLEASING PATTERN
3.11 COMPLETELY

97
‘ B \J)
| 7/74

AR s LA S € S S e S S

'i#3.08 MEATBALLS COVERED WITH SAUCE R

1.16 FORMULA FOR SAUCY MEATBALLS




MISOE NO.

| | |
L —
:

PROGRAM _ QUANTITY FOODS ~ DIVISION,3 __COLDBOARD

USOE CODE NO(S) T _UNIT . 02 MEATS
TERMOB NO. 19-017

v

~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
. i

98




MISOE NO.

= PROGRAM - QUANTITY FOODS

1.00

2.00

3.00

99 |

i

CONDITION

INGREDIENTS

() 1l.o1.

() 1l.02

) 1.03
) 1.0 4
) 1.05
TENSILS
Y 1.06
) 1.07
)y 1.08
) 1.09
) 1l.10
)

(
(
(
U
(
(
(
(
(
(). 1l.11

SHRIMP, PEELED -
COCKTAIL SAUCE PRE-
VIOUSLY PREPARED
CABBAGE

LETTUCE

WATER

1-1/2 GALLON POT
SERVING PLATTER °

‘TWO SAUCE CUPS

TOOTHPICKS
MIXING BOWL

BASIC UTENSILS (TABLE

-

DIVISION 03

COLDBOARD

&

UNIT 03 ~SEATOODS

TERMOB NO.

19-018

EQUIPMENT
() 1l.12
() 1l.13

OTHER

() 1l.14

T-3)

STOVE
REFRIGERATOR

FORMULA FOR
SHRIMP COCKTAIL

¥

| GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

{ ) ° 2.01 PREPARE TWENTY PORTIONS OF SHRIMP COCKTAIL

EMPLOYING THE FOLLOWING OPERATIONS: -

2.02
2.03
2.04

2.06
2.07
2,08
2.09

P S~ P Sy P S P~
s N s it Vsl s g gyt

EXTENT

2.05

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

() 3.01

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

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.,

T 3.02

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY
FOR TWENTY MINUTES




2,00

3.00

INGREDIENTS

() 1.01
() _1.02

EQUIPMENT

SHRIMP, PEELED () 1l.12 STOVE
COCKTAIL SAUCE PRE- () 1.13 REFRIGERATOR
VIOUSLY PREPARED
CABBAGE \
LETTUCE
- WATER -
- OTHER
1-1/2 GALLON POT () 1.14 FORMULA FOR
SERVING PLATTER SHRIMP COCKTAIL

TWO SAUCE CUPS

TOOTHPICKS

MIXING BOWL

BASIC UTENSILS (TABLE T-3)

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.01 DPREPARE 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
EXTENT

; -
GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

() 3.01

SHRIMP COCKTAIL 1S 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.

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

FOR TWENTY MINUTES

UNTIL COOL :

SHELLS AND VEINS REMOVED

UNTIL THOROUGHLY CHILLED

WASHED AND OUTER LEAVES REMOVED

NEATLY ]

ARRANGED IN A PLEASING PATTERN

100 R

4

7/74

T~46 )




MISOE NO.

PROGRAM _ QUANTITY FOODS DIVISION 03 _COLDBOARD
USOE/! CODE NO(S) " UNIT 03 _SEAFOODS
o — O TERMOB NO. 19-018

1.00 CONDITION

2.00 PERFORMANCE *

-~

GENERAL STATEMENT OF PERFORMANGE AND RESULTING: OUTCOME

,‘,/

3.00 EXTENT|

o e e s e e L Tk i b e g en e Lt AL

GENERAL STATEMENT OF EXTENT AND\EXTEN*_OF RESULTING OUTCOME

101




MISOE NO.

PROGRAM _QUANTITY FOODS

va;szou'o3 COLDBOARD
- UNIT ° 03 _SEAFOODS
TERMOB NO. 19-019
1.00 CONDITION
- H
INGREDIENTS UTENSILS
() 1.01 SCALLOPS () 1.07 BREADING SET-UP
() 1.02 EGGS () 1.08 SERVING DISH
() 1.03 MILK . ) 1.09 BASIC UTENSILS (TABLE T-3).
() 1.04 BREAD FLOUR ' EQUIPMENT " N
() 1.05 BREADCRUMBS () 1.10 DEEP FAT FRYER
() ,1.06 PARSLEY, SLICED OTHER '

2,00 PERFORMANCE

LEMONS () 1.11

FORMULA FOR FRIED SCALLOPS

”»

2.

2,03
2.04
2.05
2.06

*

(
(
R
(

3.00 EXTENT

“T) 2.02 ASSEMBLE ALL INGREDIENTS

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
PREPARE TWENTY PORTIONS OF FRIED SCALLOPS
EMPLOYING THE FOLLOWING OPERATIONS:

CLEAN SCALLOPS
BREAD SCALLOPS
FRY SCALLOPS
TRANSFER TO SERVING DISH

2,07 GARNISH WITH PARSLEY AND LEMON

-y

.0

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
FRIED SCALLOPS ARE PRERARED WITH QUANTITY, COLOR,
TEXTURE, AROMA AND TASTE TO. APPROVAL OF BOARD OF
TO BE COMPLETED WITHIN 30 MINUTES
WITH EACH OPERATION JUDGED AS SATISFACTORY OR

EXPERT RATERS.

UNSATISFACTORY.

() 3.02
3,03
3.04
3.05
3.06
3.07

P~ P P~ P~ P~
R e

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




PROGRAM QUANTITY FOODS

 USOE CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

DIVISION 03

UNIT

03

TERMOB NO.

J

GENERAL STATEMENT OF PERFORMANCE AND éESULTING OUTCOME

MISOE NO.

d‘LDBOARD

~ SEAFOODS

19-019

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESﬁLTING OUTCOME

103
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L
MISOE NO.

&
o

PROGRAM __ QUANTITY FOODS DIVISION 03 COLDBOARD ,
| UNIT 04 SALADS

TERMOB NO. 19-020

3
;1
;
3

1.00 CONDITION

INGREDIENTS UTENSILS "~

E
() 1.01 POTATOES, PEELED () 1.11 VEQETABLE BRUSH
() 1.02 DICED CELERY () 1.12 MIXING BOWL ° t
() .03 DICED ONIONS () '1.13 .BASIC UTENSILS (TABLE T-3)
() 1.04 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~ () 1.17 SINK
() 1.09 SLICED RADISHES () 1.18 STOVE
() 1.10 PARSLEY, TOMATOES, ( ) 1.19 - REFRIGERATOR

AND OLIVES OTHER ;

- () 1.20 FORMULA FOR POTATO SALAD

2.00 PERFORMANCE '

GENERAL STATEMENT OF PERYORMANCE AND RESULTING OUTCOME
MAKE TWENTY SERVINGS OF POTATO SALAD EMPLOYING
THE FOLLOWING ERATIONS:

.-

. 5
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

BN PN P PN P P P P P P~
N st s Nl Nl N Nl sl st st

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
POTATO SAL TS 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.

(73,02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

() 3.03 THOROUGHLY ,

() 3.04 INTO SMALL PIECES . ..




INGREDIENTS UTENSILS
() 1l.01 () 1.11 VEGETABLE BRUSH
() 1,02 () 1.12 MIXING BOWL
() 1.03 () 1.13 BASIC UTENSILS (TABLE T-3)
() 1.04 ¥ () 1l.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 (), 1.17 SINK
() 1.09 SLICED RADISHES () 1.18 STOVE
() 1.10 PARSLEY, TOMATOES, () 1.19 REFRIGERATOR

AND OLIVES —" OTHER ¢

: () 1.20 FORMULA FOR POTATO SALAD

-2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
MAKE TWENTY SERVINGS OF POTATO SALAD EMPLOYING
THE FOLLOWING OPERATIONS:

3

2.03 WASH POTATOES

2.04 CUT POTATOES

2.05 COOK POTATOES

2.06 LET STAND

2.07 COMBINE ALL INGREDIENTS ,

2.08 -"POSS INGREDIENTS .
2.09 TRANSFER TO SERVICE PLATTER .
2.10 GARNISH WITH PARSLEY, TOMATOES OR OLIVES
2.11 REFRIGERATE

2.12 CLEAN UTENSILS

P R R R R R K R R
' Vst s s Ct® at? N N Nt e

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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.

ATL TNGREDIENTS ASSEMBLED; MEASURED KNE SCALED TO
, MITHIN 5% ACCURACY o
THOROUGHLY
INTO SMALL PIECES
FOR TWENTY MINUTES AT SIX POUNDS PRESSURE N
UNTIL COOL .
IN MIXING BOWL.
LIGHTLY
ARR N PLEASING PATTERN
APPEARANCE IS PLEASING.
UNTIL SERVING
100
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MISOE NO. |

PROGRAM __ QUANTITY FOODS _ DIVISION 03 _ CQLDBOARD
GSOE CODE NO(S) ™ UNIT 04 SATADS - ‘
. TERMOB NO. 19-020
Z
p
1.00 CONDITION
\
iy
2.00 PERFORMANCE Q )
. Y
GENERAL STATEMENT OF PERFORMANCE AND -RESULTING OUTCOME
o
F 4

3.00 EXTENT [

e

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING_OUTCOME
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MISOE NO.

PROGRAM _ QUANTITY FQODS . DIVISION 03 _COLDBOARD
- T UNIT 05 _DRESSINGS __
TERMOB NO.  _19-021
S .
1.00 CONDITION
INGREDIENTS , ' UTENSILS "
() 1.01 CIDER VINEGAR ° () 1.09 MIXING BOWL o
) () 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 JUICE OTHER
() 1l.07 EGG YOLKS () 1.12 FORMULA FOR
() 1.08 PAPRIKA FRENCH DRESSING
2.00 PERFORMANCE |

&

L)

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

PREPARE ONE QUART OF FRENCH DRESSING EMPLOYING THE
FOLLOWING OPERATIONS:

() 2.02 ASSEMBLE ALL INGREDIENTS

( })' 2.03 MIX MUSTARD, SUGAR, SALT, PEPPER, EGG YOLKS, PAPRIKA
) IN MIXING BOWL

() 2.04 MIX IN OIL AND VINEGAR

() 2.05 WHIP IN LEMON JUILCE

—

3.00

*

EXTENT

’

-

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

() 3.01

T 3. 07 ALL TNGREDTENTS ASSENMBLED; MEASURED AND ééAEEU’TG —
WITHIN 5% ACCURACY

COMPLETELY v -

MIXTURE IS SMOOTH AND THICK

ENOUGH TO SHARPEN TASTE

NO DRIPS ON OUTSIDE OF CONTAINER

107

FRENCH DRESSING 1S 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. .




‘ o | MTSOE NO. \
PROGRAM _ QUANTITY FOODS __ DIVISION 03 _COLDBUARD
USOE CODE NO(S) S UNIT 05 _DRESSINGS

TERMOB NO. 19-021

1.00 CONDITION

3

2.00 PERFORMANCE - \ |

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME .

. ‘~\;\

3.00 EXTENT | \ " &

w .

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME




~ »

MISOE NO.

PROGRAM  QUANTITY FOODS ' DIVISION 03 COLDBOARD

UNIT 05 DRESSINGS
TERMOB NO. 19-022

1.00 CONDITION

«

INGREDIENTS . , EQUIPMENT
() 1.01 MAYONNAISE . o () 1.10 MIXING MACHINE
() 1.02 CHOPPED STUFFED OLIVES *

() 1.03 FINELY CHOPPED GREEN PEPPER OTHER S

() 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

12,00 PERFORMANCE . :

| GENERAL STATEMENT OF PERFQRMANCE AND RESULTING OUTCOME
() 2.01 PREPARE ONE QUART OF THOUSAND ISLAND DRESSING i
EMPLOYING THE FOLLOWING OPERATIONS: . I

) 2.02 ASSEMBLE ALL INGREDIENTS
() 2.03 WHIP THE CREAM

() 2.04 FOLD IN MAYONNAISE ‘
() 2.0% MIX IN REMAINING INGREDIENTS
() 2.06 TRANSFER TO STORAGE CONTAINER

3.00 EXTENT

LS S

| GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME L
() — 3.01 THOUSAND ISLAND DRESSING IS PREPARED WITH QUANTITY,
COLOR, TEXTURE, AROMA, AND TASTE TO APPROVAL OF -
- BOARD OF nXPERI RATERS. TO BE COMPLETED WITHIN 20 y
. MINUTES WITH EACH OPERATION JUDGED AS SATISFACTORY. )
" OR UNSATISFACTORY. ‘ f

y3.02 ALL INGREDIENTS ASSEMBLED; MEAcURED AND SCALED TO
WITHIN 5% ACCURACY

3.03 UNTIL LIGHT AND FLUFFY

3.04 MIXTURE IS SMOOTH AND EVEN

3.05 DRESSING IS THICK AND UNIFORM

3.06 NO DRIPS ON SIDE OF CONTAINER
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) | - MISOE NO. ;
PROGRAM __ QUANTITY FQODS 7 DIVISION 03 _ COLDBQARD ;
' USOE CODE NO(S) UNIT - g5 DRESSTNGS _ |
TERMOB NO. 19099
1.00 CONDITION - |
| N 1
. 1
\
|
. |
g \
" |
} \ [
’!{}“ )
2.00 PERFORMANCE |
GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
v”:( . ] B
- : o |
3.00 EXTENT . .
* ' + . ) . v

. GENERAL STATEMENT -OF ﬁi?BNTAND_EXTENT OF RESULTING OUTC@OME

SN

B - .




MISOE NO.

o

PROGRAM ( QUANTITY ¥OODS DIVISION 03
- e A}
UNIT 05
TERMOB NO.
1.00 CONDITION
INGREDIENTS _ UTENSILS
() 1.01 CHILI SAUCE () 1l.08
() 1.02 TOMATO CATSUP () 1.09
() 1.03  HORSERADISH _
() 1.04 LEMON JUICE ~ () 1l.10
() 1.05 SALT OTHER
() 1.06 WORCESTERSHIRE SAUCE ( ) 1.11
() 1.07 HOT PEPPER SAUCE . :
2.00 PERFORMANCE

COLDBOARD

"DRESSINGS
19-023

MIXING BOWL

BASIC UTENSILS
(TABLE T-3)
STORAGE CONTAINER

FORMULA FOR .
COCKTAIL SAUCE -

' GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

() 2.01

|

PREPARE ONE QUART OF COCKTAIL SAUCE EMPLOYING

THE - FOLLOWING OPERATIONS:

2.03
2.04

()
L)
()
() 12,05

L}
3.00’/EXTENT‘

~2.02

ASSEMBLE ~ALL INGREDIENTS

COMBINE INGREDIENTS IN MIXING BOWL

BLEND INGREDIENTS

~TRANSFER TO STORAGE CONTAINER

’

o

| GENERAL STATEMENT OF EXTENT -AND EXTENT OF RESULTING OUTCOME
1 C) 3. UI’ COCKTAIL SAUCE 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 INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY
() 3.03 ALL INGREDIENTS PLACED IN BOWL
() 3.04 THOROUGHLY, MIXTURE IS SMOOTH AND UNIFORM
() 3.05 NO DRIPS ON SIDE OF CONTAINER, CONTAINER IS COVERED
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‘ MISOE NO.
PROGRAM QUANTITY FQODS - DIVISION 03  COLDBOARD
N T - |
USOE CODE NO(S) }, — UNIT 05 _DRESSINGS _
TERMOB NO. 19-023_

1.00 CONDITION

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

Y

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

112




MISOE NO. 113

PROGRAM  QUANTITY FOODS DIVISION 04  MEAT, FISH, AND

| POULTRY
UNIT 01 BAKING AND"
—— ROASTING.
TERMOB ﬁb. ~_19-024
L

1.00 counszoﬁ

ENSILS "

) 1.09 * ROASTING PAN

)y 1,10 TOWEL

) 1.11 SAUCEPAN

)  1.12 STRAINER

) 1l.le BASIC'UTENSILS(TABLE T~ 3
) 1l.14 SERVICE PLATTER
U

)

H

)

- INGREDiENTS UT
) 1.01 PORK LOINS (
) 1.02 CHOPPED ONIONS ¢
) 1.03 CHOPPED CELERY (
9 1.04 CHOPPED CARROTS (
(
(
E

-

(
(
¢
Nd
¢ ) 1.05 BREAD FLOUR
{*) 1.06 CHICKEN OR BEEF STOCK
c ) 1.07 SALT, PEPPER AND
. ROSEMARY ( 1.15 STOVE WITH OVEN

( ) 1.08 FAT . OTHER _ ,

( 1.16 FORMULA FOR ROAST

‘ PORK LOIN

14

2.00 PERFORMANCE

L

' GENERAL STATEMENT OF PERFORMANCE AND ‘RESULTING OUTCOME
() 2 01 PREPARE FIFTY PORTIONS OF ROAST PORK LOIN
EMPLOYING THE FOLLOWING OPERATIONS:

"1 7T 2.02 ASSEMBLE Aif‘iﬁGRﬁbIENTs -

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

2.10 CLEAN UTENSILS

s gt s st P s sl g

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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.

. i -
() 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY
() 3.03 TO 350° F
() 3.04 LIGHTLY
() 3.05 ARRANGED FOR EFFICIENT COOKING




A A A

Ped

INGREDIENTS " UTENSILS

) 1.09 ROASTING PAN

) 1.10 TOWEL

) 1.11 SAUCEPAN ]

) 1.12 STRAINER

) 1l.le BASIC UTENSILS(TABLE T-:
) 1.14 SERVICE PLATTER -

U o

G
) 1.0} PORK LOINS

) 1.02 CHOPPED ONIONS
) 1.03 CHOPPED CELERY
).
)
)
)

1.05 BREAD FLOUR
1.06 CHICKEN OR BEEF STOCK

(
i
1.04 CHOPPED CARROTS (
(
(
"1.07 SALT, PEPPER AND E

(
(
(
(
(
(
(

ROSEMARY () 1.15 STOVE WITH OVEN
() 1.16 FORMULA FOR ROAST
; " PORK LOIN
EY

2.00 PERFORMANCE . : | ‘

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
() 2.01 PREPARE FIFTY PORTIONS OF ROAST PORK LOIN
"EMPLOYING THE FOLLOWING OPERATIONS:

A3

7.02 ASSEMBLE ALL INGREDIENTS . e
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-

2.10 CLEAN UTENSILS

.,
P N S et et s e e ]

3.00, EXTENT . or

¥
W

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

T )  3.01 ROAST, PORK LOIN IS PREPARED WITH QUANTITY, COLOR,

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

T 07 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
- _ WITHIN 5% ACCURACY

3.03 7o 350° F o
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 .
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MTS0E NO.

PROGRAM __ QUANTITY FOODS DIVISION 04 _MEAT, FISH, AND

' T _ ’ POULTRY

USOE CODE NO(S) - UNIT 01 __BAKING AND
_ROASTING

TERMOB NO. 19-024

1.00 CONDITION ' " )

2.00

3.00

-

PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

EXTENT -

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

116
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MISOE NO.

PROGRAM QUANTITY FOODS . DIVISION 04 MEAT, FISH, AND
| | POULTRY
T UNIT 01 ~_BAKING AND
N ROASTING
' TERMOB NO. _19-025
1.00 CONDITION " .
NGREDIENTS UTENSILS ° %

1.11 FRYING PAN
1.12 MIXING BOWL
1.13 ROASTING PAN

1.01 CHOPPELf ONIONS )
)
) 1,14 -BASIC UTENSILS (TABLE T-3)
)
U
)

G

) - (
) 1.02 CHOPPED CELERY (
) 1.03 SALAD OIL (
) 1.04 TRIMMED BREAD’ (
) 1.05 MILK ( 1.15 SERVICE PLATTERS
) EQUIPMENT ’

) ( 1.16 STOVE WITH OVE}
)

)

)

I
(
(
(
(

A
( 1.06 EGGS
( 1.07 SALT AND PEPPER
() _1.08 GROUND BEEF
( 1.09 SAUCE, HOT OTHER )

( 1,10 PARSLEY () 1.17 FORMULA FOR MEATLO

‘ 2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
() 2.01 PREPARE FIFTY PORTIONS OF MEATLOAF, EMPLOYING -
THE FOLLOWING OPERATIONS:.

3.02 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

AAAAAAAAAAAA’#
4
it St S N Nt Nt Vgt il Vsl Vsl st st st

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF _RESULTING OUTCOME
MEATLOAF 1S PREPARED WITH TTH 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.

FRIC T 73,07 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
e WITHIN 5% ACCURACY |
3,03 IN OIL FOR FIVE MINUTES, MEDIUM HEAT




R

INGREDIENTS ~ UTENSILS

1.01 CHOPPED ONIONS (
1.02 CHOPPED CELERY (
1.03 SALAD OIL (
1.04 TRIMMED BREAD (
(
E
(

G

; 1.11 FRYING PAN -
)

)

) 1.05 MIIK

)

)

)

2

)

)
) 1.12 MIXING BOWL
) 1.13 ROASTING PAN
) 1.14 BASIC UTENSILS (TABLE T~3)
) 1.15 SERVICE PLATTERS
1.06 EGGS U
1.07 SALT AND PEPPER )
1.08 GROUND BEEF -
1.09 SAUCE, HOT OTHER . »~
() 1.17 FORMULA FOR MEATLOAF

1,16 STOVE WITH OVEN

1.10 PARSLEY

\

2.00 PERFORMANCE . )

GENERAL.STATEMENT OF PE PERFORMANCE AND RESULTING OUTCOME
() 2.01 PREPARE FIFTY PORTIONS OF MEATLOAF EMPLOYING
THE FOLLOWING OPERATIONS:

ASSEMBLE L S
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

PN PN PN PN PN P P AN P P P P

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

{7 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 WITH-EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

o

) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
. WITHIN 5% ACCURACY
3.03 1IN OIL FOR FIVE MINUTES, MEDIUM HEAT -
3,04 IN MIXING BOWL
3,05 THOROUGHLY
3.06 TO MIXING BOWL
3.07 THOROUGHLY
3.08 ABOUT FIVE, THREE POUND LOAVES
3.09 POSITIONED FOR EFFICIENT COOKING
3,10 LIGHTLY ON ALL SIDES
3.11 FOR ONE AND ONE-HALF HOURS AT 375° F
3.12 ARRANGED IN A PLEASING PATTERN
3.13 APPEARANCE IS PLEASANT 7/74
3.14 COMPLETELY . ,
117
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MISOE NO.

PROGRAM - QUANTITY FOODS DIVISION 04 MEAT, FISH; AND

, 7 POULTRY
USOE CODE NO(S) _ , .

UNIT 01 _BAKING AND

) _ ROASTING

TERMOB NO. 19-025

1.00 CONDITION

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

: I

3.000 EXTENT

GCENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO. 119 -t

PROGRAM _ QUANTITY FOODS "~ DIVISION 04 MEAT, FISH, AND
‘ . ~ PQULTRY ‘
UNIT 02 BQILING " ‘

. TERMOB NO.  19-026

w

1.00 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 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 cn;fm:m%

2.00 PERFORMANCE

—

N GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

PREPARE FIFTY PORTIONS OF BOILED CHICKEN EMPLOYING
THE FOLLOWING OPERATIONS:

1V 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:

P e X R L e X L e

3.00 EXTENT

>

|
GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
.0 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 '
- -7 WITHIN 5% ACCURACY

3.03 TO BOILING

3.04 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

()
()
()
()
()
()




G
() 1.01 FOWL - | ()
() 1.02 WATER — () 1.08
() 1.03 CHOPPED ONIONS () 1.09
() 1.04 CHOPPED CELERY - ( ) 1.10
() 1.05 CHOPPED CARROTS EQUIPMENT
() 1.06 CHICKEN PARTS () 1.1l
(BACKS, NECKS () 1l.12
AND WINGS) OTHER
- () 1l.13
2.00 PERFORMANCE

A

et A el

STOCK POT

MIXING BOWL

STORAGE CONTAINER

BASIC UTENSILS (TABLE T-3)

STOVE
REFRIGERATOR

FORMULA FOR BOILED CHICKEN

vGENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
PREPARE FIFTY PORTIONS OF BOILED CHICKEN EMPLOYING

THE FOLLOWING OPERATIONS:

2.02

3.00 EXTENT

HEAT FOWL AND CHICKEN PARTS IN STOCKPOT ¢

\

Y ASSEMBLE ALL INGREDIENTS

() 2.03°

() 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 COOE STOCK

() 2.11 STORE STOCK:

—

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
3.01 BOILED CHICKEN IS PREPARED WITH QUANTITY, COLOR,

AROMA, AND TASTE TO APPROVAL OF BOARD OF

T¢ ‘BE COMPLETED WITHIN 3 HOURS WITH

EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY.

TEXTURE,
EXPERT RATERS.

() 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED ED TO

3.03
3.04
3.05
3.06
3.07
3.08
3.09
3.10
3.11

P e R L R L X R X ¥
sl Nt N st® s? S S ot s
'

WITHIN 5% ACCURACY
TO BOILING
FOR TWO HOURS

ALL FOWL AND CHICKEN REMOVED

FAT COMPLETELY SEPARATED FROM STOCK
NO DRIPS ON SIDE OF CONTAINER v

UNTIL COOL ENOUGH TO HANDLE

MEAT COMPLETELY SEPARATED FROM BONES

0 ROOM TEMPERATURE

IN REFRIGERATOR, CONTAINER COVERED

- 120




MISOE NO.

PROGRAM QUANTITY_FOODE

DIVISION 04  MEAT, FISH AND-

. . _ POULTRY.
USOE CODE NO(S) R UNIT 02 BOILING [ "
TERMOB NO. 19-026

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 04 MEAT, FISH, AND
LTRY -
UNIT 03 ﬁ”m -
‘\‘

TERMOB NO. 19-027 7

1.00 CONDITION

INGREDIENTS . UTENSILS

) 1.01 SHORT RIBS ' () 1.12 BUTCHERS KNIFE
) 1.02 CHOPPED ONIONS () 1.13 ROASTING PAN

) 1.03 CHOPPED CELERY () 1.14 STRAINER

) 1.04 CHOPPED CARROTS () 1.15 BASIC UTENSILS
; "1.05 OIL ) : ( 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
+ 1.09 BEEF 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 QUTCOME ‘ \?)
01 DREDARE FIFTY PORTIONS OF BRAISED SHORT RIBS OF BEEF
_EMPLOYING THE FOLLOWING OPERATIONS: :

3.02 ASSEMBLE ALL INGREDIENTS

2.03 TRIM RIBS .

2.04 TIE UP RIBS

2.05 PREHEAT OVEN | ,

2.06 PLACE VEGETABLES IK ROASTING PAN

2.07 PLACE RIBS IN ROASTING PAN :
2.08 ADD 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

AAA/\AAAAAAAAA/‘{
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3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
3. 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. ‘

| | S o
ERIC [y 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO >/
S WITHIN 5% ACCURACY . .

() 2 A AT RENMOVYED .

P TER AT INTe i R e Ep i R Ak




INGREDIENTS : | UTENSILS i

2.00 PERFORMANCE=» . '

1.01 SHORT RIBS () l.12 BUTCHERS KNIFE
'~ 1.02 CHOPPED ONIONS () 1.13 ROASTING PAN_
~"1.03- CHOPPED CELERY § () 1.14 STRAINER \
- ‘1.04 CHOPPED CARROTS © () 1.15° BASIC UTENSILS
~1.05 OIL o j ( TABLE T-3 )
"1.06 ASSORTED SPICES ) () 1l.16 SERVING PLATTER
1.07  SALT AND PEPPER . |~ EQUIPMENT ‘ S e
1.08 BREAD FLOUR ‘ () 1.17 STOVE WITH OVEN
1.09 ~BEEF STOCK, HOT OTHER
1.10” CHOPPED TOMATOES - () '1.18 FORMULA FOR BRAISED
1.11 FRESHLY COOKED VEGETABLES SHORT RIBS OF BEEF

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

2.01

PREDARE FIFTY PORTIONS OF BRAISED SHORT RIBS OF BEEF *
EMPLOYING THE FOLLOWING OPERATIONS:

P A e X T W e a3

I:_\’\‘\

b9
.

3.00 EXTENT

ASSEMBLE ALL INGREDIENTS
TRIM RIBS
TIE UP RIBS
PREHEAT OVEN
* PLACE VEGETABLES IN ROASTING PAN
PLACE RIBSYIN 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

SHORT RIBS ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,

( 3.
'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.:
7 3.02 ALL TNGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY
() 3.03 EXCESS FAT REMOVED
() 3.04 SECURELY
() 3.05 TO 400° F
. () 3.06 SPREAD EVENLY o
() 3.07 POSITIONED FOR EFFICIENT COOKIN _ - -
() 3.08 POURED EVENLY OVER PAN OF RIBS
() 3.09 FOR FIVE TO TEN MINUTES
. () 3.10 WHEN PAN HAS SLIGHTLY COOLED - .
() 3.11 _ OVER.ALL.VEGETABLES o
() 3.12 THOROUGHLY ‘ | T
¢) 3.13 LIGHTLY " 7/74
(') 3.14 FOR TWO HOURS :
(x) 3.15

ARRANGED IN PLEASING PATTERN-

-6t 123




. MISOE NO.

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

- USOE CODE‘NO(S) - UNIT - 03 BRAISING N -~

TERMOB NO.  _19-027 _ — .

1.00 CONDITION oo ’ » ‘ v N

- -
o 1

2.00 PERFORMANCE : o -

.
) ‘ €

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT.

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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PROGRAM _ QU \NTITY 'FOODS . * DIVISION ot MEATS, FISH, AND _
. PQULTRY
UNIT 04 _BROILING
, TERMOB NO. 19-028 - ;
k1 X
1.00 CONDITION
) INGREDIENTS EQUIPMENT
v () 1.01 BROILER CHICKENS () 1.09 STOVE WITH
() 1.02 oIL ) ‘ —BROILER AND OVEN
() 1.03 SALT AND PEPPER “
() 1.04 MELTED BUTTER .
UTENSILS . OTHER -
() 1.05 WIRE HAND RACKS () 1.10 FORMULA FOR
() 1.06 ROASTING PANS “ BROILED
() 1.07 PAPER FRILLS CHICKEN HALF
() 1.08 BASIC UTENSILS (TABLE T—3)

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOMEL
2.01 PREPARE FIFTY PORTIONS OF BROILED CHICKEN HALVES
EMPLOYING THE FOLLOWING ‘OPERATIONS:

BB 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 ~

P SN S S P S P P P P~ P~ P~

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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.

)y 3.02 Aff'TﬁGﬁEﬁTEﬁT§“K3§EEETEEE‘TﬁﬁEﬁﬁﬁﬁriﬁﬁTTRﬁﬁﬁﬁrﬁo
. WITHIN 5% ACCURACY
;- —-- () --3,03- THOROUGHLY




Bt e

INGREDIENTS EQUIPMENT .

() 1.01 BROILER CHICKENS () 1.09 STOVE WITH ,
() 1.02 oOIL BROILER AND OVEN
) 1.03 SALT AND PEPPER

(
= () 1.04 MELTED BUTTER
UTENSILS OTHER
(¥ 1.05 WIRE HAND RACKS () 1.10 FORMULA FOR
. () 1.06 ROASTING PANS BROILED
() 1.07 PAPER FRILLS T TCHICKEN HALF
(

) 1l.08 BASIC UTENSILS (TABLE T—3)

2.00 ’PERFORMANCE

' GENERAL STATEMENT OF PEREORMANCE AND RESULTING OUTCOME
2.01 PREPARE FIFTY PORTIONS OF BROILED CHICKEN HALVES
EMPLOYING THE FOLLOWING OPERATIONS:

{1 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
CHICKEN HALVES ARE PREAPRED WITH "TH 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 UNSATISFACTORX.

A

T.02 ALL INGREDIENTS A
WITHIN 5% ACCHRA
3.03 THOROUGHLY
3.04 1IN HALF
3.05 ARRANGED FOR EFFICIENT COOKING
3.06 TEN TO FIFTEEN MINUTES
3.07 OVER 4 / ;
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 A
3.14 APPEARANCE ‘IS PLEASING 7/74
3.15 COMPLETELY |
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EMBLED; MEASURED AND SCALED TO
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MISOE NO. ; .
i j _J
 PROGRAM __ QUANTITY FOODS __ DIVISION 04 MSATS, FISH, AND | |
- — o T UpouLTRY o T
USOE CODE NO(S) UNIT 04 BROILING ; '
|
TERMOB NO.  19-028
r BE =9 ) . - ‘
. 1.00 CONDITION = = o \
| , : . |
3 . &, . 1 !
2.00 PERFORMANCE ‘
i ]
GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
» ('
~% ’ A=) :
3.00 EXTENT
. GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
" " B 1]




MISOE NO.

5
E — | .
e e f S
PROGRAM QUANTITY FOODS . : DIVISION 04 MEAT, FISH, AND
PQULTIRY. :
‘o o4 BROILING
L | | “ . TERMOB No.  19:029 "
1.00, CONDITION ) -
INGREDIENTS UTENSILS
. {.) _1.01 1AMB LEG, BONED, () 1.15 20-SKEWERS 4
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 ., - .

- 1.06 SALAD OIL " OTHER *,
1,07 OLIVE OIL (). 1;19 . FORMIUTA FOR
1.08 VINEGAR =~ . .SHISH KEBAB
1.09 LEMON JUICE E .
1.10 GARLIC g , -

1.11 SALT AND PEPPER T .
1.12 MARJORAM ) -

1.13 THYME )

1.14 OREGANO

"

e st St s Nt Y N P St

. 2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
PREPARE TWENTY PORTIONS OF SHISH KEBAB EMPLOYING
THE FOLLOWING OPERATIONS:

7.02 ASSEMBLE ALL INGREDIENTS .
2.03 PLACE MARINADE INGREDIENTS IN POT
2.04 BLEND MARINADE

2.05 ‘SAUTE MUSHROOMS

2.06 PLACE INGREDIENTS ON SKEWERS

2.07 ‘MARINADE SKEWERS

2.08 DRAIN SKEWERS

2.09 BROIL SKEWERS

L R R X W P B X
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3.00 ~ EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME :
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. ‘

() 3.02 ALL TRGREDIENTS ASSEMBLED; MEASURED AND SCALED TO '

WITHIN 5% ACCURACY
() 3,03 IN PROPER ORDER




Sl

20 SKEWERS

i i

() 1.0l LAMB LEG, BONED, ' () 1.15

ONE INCH CUBES () 1l1l.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 .~ - - () 1l.18 BROILER
DICE, BLANCHED .

)—1.06 SALAD OIL " OTHER .
) 1.07 OLIVE OIL () 1.19 FORMULA FOR
) 1.08 VINEGAR SHISH KEBAB
) 1.09 LEMON JUICE

3 1.10 .GARLIC

) 1.11 SALT AND PEPPER , )

) 1.12 MARJORAM

) 1.13 THYME

) “1.14 OREGANO

.* .2.00 PERFORMANCE

i

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCdME
¢ { ) 2.01 PREPARE TWENTY PORTIONS OF SHISH KEBAB EMPLOYING
- ' THE FOLLOWING OPERATIONS :

3.02 ASSEMBLE ALL INGREDIENTS :

2.03 PLACE MARINADE INGREDIENTS IN POT .
2.04 BLEND MARINADE

2.05. SAUTE MUSHROOMS

2.06 PLACE INGREDIENTS ON SKEWERS

2.07 MARINADE SKEWERS

2.08 DRAIN SKEWERS

2.09 BROIL SKEWERS

©
-
AAAAAA’\ﬁ

3.00 EXTENT"

GENERAL STATEMENT OF EXTENT' AND EXTENT OF RESULTING OUTCOME .

() 3.01 TWENTY PORTIONS OF SHISH KEBAB PREPARED WITH QUANTITY,|
COILOR, 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 fﬁéﬁzﬁfﬁﬁi§“§§§iu§iﬁb;'HEK§ﬁ§§ﬁ'§ﬁﬁ‘§ﬁ§iﬁﬁ*ﬁ5““‘

" WITHIN 5% ACCURACY
3.03 IN PROPER ORDER
3.04 UNTIL SMOOTH
3.05 LIGHTLY IN OIL -
3.06 IN PROPER ORDER
3.07 FOR SEVERAL HOURS -
3.08 THOROUGHLY M
3.09 FOR APPROXIMATELY 10 MINUTES, TURNING AS NEEDED TO
. COOK UNIFORMLY

P X o X o e Ran Xan L ol
st s Cst® sl s sl st
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PROGRAM QUANTITY FOODS

;50K CODE NO(S)

1.00 CONDITION

2.00 PERFORMANCE

pDIVISION 04
UNIT 04

TERMOB NO.

a

- MISOE NO.

MEATS, FISH, AND

POQULTRY

BROILING

19-029

* GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME.

A

3.00 EXTENT

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

PROGRAM _QUANTITY FQODS | DIVISION 04 MEAT, FISH, AND
. POULTRY
UNIT - 05 DEEP FRYING ~

TERMOB NO. 19-030

1.00 CONDITION

INGREDIENTS UTENSILS.

() 1.01 SHRIMP -~ () 1.12 BREADING SET-UP

() 1.02 CLAMS () 1.13 FRYING BASKET

() 1.03 OQYSTERS ()° 1.14 BASIC UTENSILS

() 1.04 SCALLOPS ) ( TABLE T-3 )

() 1.05 FILET OF SOLE EQUIPMENT .
() 1.06 EGGS : () “4.15 DEEP FRYER WITH FAT
() 1.07 MILK : u :

{) 1.08 FLOUR OTHER )

() 1.09 BREAD CRUMBS . () 1.16 FORMULA FOR

() 1.10 LEMON AND PARSLEY FISHERMAN'S PLATTER
() 1l.11 SAUCES e

2,00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME |
{ ) 2.01 PREPARE FIFTY PORTIONS OF FISHERMAN'S PLATTER
EMPLOYING THE FOLLOWING OPERATIONS: 5

3.03 ASSEMBLE ALL INGREDIENIS , -
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

P, P PN PN BT P P P P S
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3.00 EXTENT

+

] GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
| T 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.

7y 3.02 , 1 ASSE D; MEASURED AND S D
WITHIN 5% ACCURACY

() 3.03 TO 375° F ‘

() MIXTURES IN PANS

AND PANS IN POSITION




2.00

3.00

. “PREPARE FIFTY PORTIONS OF FISHERMAN'S PLATTER

INGREDIENTS UTENSILS

( )4 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 EQUIPMENT

() 1.06 -EGGS () 1.15 DEEP FRYER WITH FAT

() 1.07 MILK - . R
() 1.08 FLOUR OTHER . «

() 1.09 BREAD CRUMBS () 1l.16 FORMULA FOR

() 1.10 LEMON AND PARSLEY FISHERMAN'S PLATTER

() I1I.1l1 SAUCES

PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME - 3

#
EMPLOYING THE FOLLOWING OPERATIONS: o

~2.02
2,03

2.05
2.06
2.07
2.08
2.09
2.10
2.11

AAAAAAAAA“
et N st S ot S P ]

EXTENT

2,04

ASSEMBLE ALL INGREDIENTS:

PREHEAT FAT IN FRYER

PREPARE BREADING SET-UP , S

CLEAN SEAFOOD : 7
BREAD SEAFOOD | -

FRY SEAFOOD

TRANSFER TO SERVICE PLATTER

PREPARE SAUCES o

GARNISH WITH LEMON AND PARSLEY

CLEAN UTENSILS - " ‘

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

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 UNSATIS?ACTORYTj

St

3.02

3.03
3.04
3.05
3.06
3.07
3.08
3.09
3.10
3.11

Tt s il i N sl NP NP st

REDI ASSEMBLED; D S
WITHIN 5% ACCURACY

TO 375* F :

MIXTURES IN PANS AND PANS IN POSITION -

THOROUGHLY

THOROUGHLY ¢

UNTIL GOLDEN

ARRANGED IN PLEASING PATTERN

TO INDIVIDUAL SERVINGS

APPE CE IS PLEASANT

COMPLETELY - ‘ s
132 |
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 MISOE NO.
PROGRAM __ QUANTITY FOODS . PIVISION 04 MEAT, FISH, AND
- | - | POULTRY
LEOK COULE NO(S) ] ‘ 4 UNIT 05 DEEP FRYING

TERMOB NO. 19-030

1.00 CONDITION

2.00° PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT -

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

.
-

- PROGRAM —QUANTITY FOODS ‘ _DIVISION 04  MEATS, FISH, AND

_POULTRY
UNIT 06 _POACHING

TERMOB NO.. 19-03L

.

. #1.00 CONDITION

. INGREDIENTS < EQUIPMENT : .
. () 1.01 SALMON STEAKS, BONELESS () 1.05 STOVE WITH OVEN
() 1.02 COURT BOUILLON ‘ * ~
PREVIOUSLY PREPARED
UTENSILS OTHER

() 1.06 FORMULA FOR

(') 1.03 POACHING PANS
POACHED SALMON

() 1.04 BASIC UTENSILS (TABLE T-3)

2.00, PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

() 2.01 PREPARE FIFTY PORTIONS OF POACHED SALMON EMPLOYING

. THE FOLEOWING OPERATIONS: .

2.02 ASSEMBLE ALL INGREDIENTS
2.03 BUTTER THE BAKING PANS -
2.04 PREHEAT OVEN T
2.05 PLACE FISH IN PANS

2.06 ADD COURT BOUILLON

2.07 COOK FISH

2.08 DRAIN FISH

P N e e e
' S S St P Vel Vvt

3,00 EXTENT ' o

GENERAL STATEMENT OF EXTENT AND. EXTENT OF RESULTING OUTCOME
. POACHED SALMON IS PREPARED WITH QUANTITY, COLOR,
e 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. -

{7 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
. WITHIN 5% ACCURACY .

3.03 ALL OVER INSIDE

3,04 TO 350° F

3.05 POSITIONED FOR EFFICIENT COOKING

3.06 TO BARELY COVER - ‘

3.07 FOR TWENTY MINUTES

3,08 THOROUGHLY

| 134
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. : ‘ MISOE NO.
PROGRAM __ QUANTITY FOODS * DIVISION 04 _MEAT, FISH, AND
) POQULTRY -
USOE CODE NO(S) UNIT 06 _POACHING
— TERMOB NO, 19-031
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
138 .
) ;oo | _ .
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. MISOE NO. _

PROGRAM __ QUANTITY FQODS__ DIVISION 04 _MEATS, FISH, ‘ |
L - “AND POULTRY :

_UNIT 07 _SAUTEING.. |

“ . . ) j
TERMOB NO. —19-032 |

1.00 CONDITION

, INGREDIENTS UTENSILS . <

'( ) 1.0l  TENDERLOIN TIPS, . () 1,09 MIXING BOWL .

“ TRIMMED, FAT FREE () 1.10 SAUTE PAN

() 1.02 MUSHROQMS, SLICED () 1.11 SAUTOIR

() 1.03 BUTTER © () 1.12 INDIVIDUAL PORTION

() 1.04 HOT BROWN SAUCE, CASSEROLES, HEATED
PREVIOUSLY PREPARED ( ) 1.13 BASIC UTENSILS (TABLE T-3)

() 1.05 BURGUNDY WINE EQUIPMENT

4 () 1.06 OIL () 1.14 STOVE
- () 1.07 TOAST POINTS, OTHER

PREVIOUSLY PREPAREDy ( ) 1.15 FORMULA FOR SAUTEED
() 1.08 PARSLEY g TENDERLOIN TIPS

2.00 PERFORMANCE <f\

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

.0 PREPARE FIFTY PORTIONS OF SAUTEED TENDERLOIN TIPS | @
WITH MUSHROOMS IN SAUCE EMPLOYING THE FOL WING
OPERATIONS:

i

7.02 ASSEMBLE ALL INGREDIENTS
2.03 SLICE TENDERLOIN TTDS : .
2.04 MELT BUTTER IN SAUTEING PAN OVER LOW HEAT ’
2.05 SAUTE MUSHROOMS -
©2,06 SIMMER SAUTEED MUSHROOMS, HOT BROWN SAUCE, BURGUNDY ,
N WINE, AMND 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

T S~ P~ P~
N Vst Vs g VsV

3.00 EXTENT ) | ¢ " Y

“
\

\ o
'GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

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 |a__
s WITH EACH OPERATION JUDGED AS SATISFACTORY OR UN-}
SATISFACTORY. ‘__#,_*J

() 3.0Z ALE*INGﬁﬁﬁfEﬁTs iééEﬁELED, Hﬁaéuﬁﬁb‘iﬁb SEALED TO '
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() 1.01 TENDERLOIN TIPS, () 1.09 MIXING BOWL o o
'TRIMMED, FAT FREE = () 1.10 SAUTE PAN

( ) 1.02 MUSHROOMS, SLICED () 1.11 SAUTOIR

() 1.03 BUTTER () 1.12 INDIVIDUAL PORTION

() 1.04 HOT BROWN SAUCE, CASSEROLES, HEATED
PREVIOUSLY PREPARED ( ) 1.13 BASIC UTENSILS (TABLE T-3)

() 1.05 BURGUNDY WINE EQUIPMENT

() 1.06 OIL : () 11.14 STOVE

() 1.07 TOAST POINTS, OTHER : :

y PREVIOUSLY PREPARED ( ) - 1.15 FORMULA FOR SAUTEED

() 1.08 PARSLEY TENDERLOIN TIPS

,*F: .

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE -AND RESULTING OUTCOME :
2.01 PREPARE FIFTY PORTIONS OF SAUTEED TENDERLOIN TIPS
WITH MUSHROOMS IN SAUCE EMPLOYING THE FOLLOWING
- OPERATIONS:

3.02 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 4 ,

2.08 COOK TENDERLOIN TIPS -

2.09 DRAIN OIL FROM COOKED TIPS s ‘

2.10 SIMMER COOKED TIPS WITH MUSHROOM SAUCE

2.11 GARNISH WITH TOAST POINTS AND PARSLEY

— et ]

P R R e s
N s s st st

3.00 EXTENT
-

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESﬂtTING OUTCOME
‘CY 3.01 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.

T 07 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 TEN MINUTES

3.07. TO SMOKE POINT

3.08 FOR TWO MINUTES

3.09 THOROUGHLY

L
A

'
AAA‘\’NAA’\VA
et Cst? sl St Vsl ntl sl il st

3.10. WITHOUT SCORCHING : *
3.11 APPEARANCE IS PLEASING
7/74
137 :
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. @ MISOE NO.

- PROGRAM QUANTITY FOODS PIVISION 04  MEAT, FISH, AND ~
) ' . POULTRY
USOE CODE NO (S) . ) ] UNIT . 0 7 SAUTEING

- TERMOB NO. . ]9-032 _ — A

1.00 CONDITION

2.00 PERFORMANCE 4 —

GENERAL STATEMENT- OF PERFORMANCE AND RESULTING OUTCOME

+

’

3.00 EXTENT

'GENERAL STATEMENT ' OF EXTENT AND-EXTENT OF RESULTING OUTCOME

| 138
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MISOE NO.

PROGRAM QUANTITY FOODS . DIVISION 04  MEAT, FISH, AND

UNIT- 08 "~ STEAMING

TERMOB NO. 19-033

1.00 CQNDITION

INGREDIENTS. ' - EQUIPMENT

() 1.01 BRISKET ‘ () .07 STEAMER

() 1.02 SALT AND PEPPER : () 1.08 SINK

() 1.03 VARIOUS SPICES () 1.09 STOVE
' UTENSILS | - OTHER

() 1.04 LARGE POT “ () 1.10 FORMULA FOR

() 1.05 TOWEL STEAMED BRISKET
() 1.06 BASIC UTENSILS (TABLE T-3)

'2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME ., »
() . 2.01 PREPARE FIFTY PORTIONS OF STEAMED CORNED BEEF BRISKET
EMPLOYING THE FOLLOWING OPERATIONS: :

-

3.02 ASSEMBLE ALL INGREDIENTS
2.03 PLACE BRISKET IN STEAMER
2.04 SEASON BRISKET

2.05 STEAM BRISKET :

2.06 TRANSFER TO SERVICE PLATTER
2.07 CARVE BRISKET ‘ )
2.08 CLEAN UTENSILS

N St e e ,

3.00 EXTENT

.

'GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME '
. BEEF BRISKET IS PREPARED WIT 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.

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

3.03 POSITIONED FOR EFFICIENT COOKING

3.04 LIGHTLY ! .

3.05 FOR ONE HOUR AT SIX POUNDS PRESSURE

3.06 ARRANGED FOR PLEASING APPEARANCE

3.07 UNIFORM SLICES OF APPROXIMATELY THREE OUNCES
3.08 COMPLETELY . J ,

139
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MISOE NO.

. i

/

= -

PROGRAM _QUANTITY FOODS . ' DIVISION 04 MEAT, FISH, BND L ,
. ) ” . TPOULTRY - , |

USOE CODE NO(S) UNIT 08 STEAMING 3
 TERMOB NO. 19-033 |

1.00 CONDITION

2.00 PERFORMANCE . | * s

GENERAL STATEMEN OF PERFORMANCE AND RESULTING OUTCOME

-

L

3.00 EXTENT

E  GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

140
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MISOE NO.

Q

PROGRAM ~_ QUANTITY FOODS DIVISION 04 MEAT, FISH, AND
. ‘ . POULTRY
UNIT 09 STUFFINGS AND .
BREADING .
TERMOB NO. . 19-034.
) o G.,
1.00 CONDITION
INGREDIENTS S ‘EQUIPMENT
() 1.01 BREAD, DRIED () 1.12 STOVE WITH OVEN
() .1.02 CHOPPED GELERY OTHER ; S
() 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 .
) 1.07 CHICKEN STOCK

v

2.00 PERFORMANCE

(
(

o .

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
(). 2.01 PREPARE FIFTY PORTIONS OF BASIC BREAD STUFFING -
EMPLOYING THE FOLLOWING OPERATIONS: °

£

507 ASSEMBLE ALL INGREDIENTS
2.03 TRIM BREAD |

2.04 CUT BREAD | .
2.05 SAUTE CELERY AND ONIONS
2.06 COMBINE INGREDIENTS

2.07 TOSS INGREDIENTS

2.08 BAKE STUFFING

P e R R R oo
s P St ® vt )

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
. 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.

J 5

7 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND 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 375° F FOR ONE HOUR

141
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» MISOE NO.

PROGRAM QUANTITY FOODS : DIVISION 04 MEAT, FISH, AND

. N “POULTRY
USOE CODE NO(S) _ UNIT 09 STUFFINGS AND
, v BREADING
N , TERMOB NO. _ 19-034

1.00 CONDITION

2.00 PERFORMANCE

GENERAL STBIEMENT OF)PERFO§§§§CBQAND 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

'MEAT, FISH, AND

POULTRY
UNIT 09 STUFFINGS AND
- BREADING
’ TERMOB NO. 19-035
1.00 CONDITION :
INGREDIENTS UTENSILS |
() 1.01 SCALLOPS, TRIMMED ( ) 1.06 FOUR PANS
() 1.02 EGGS, BEATEN () 1.07 BOWL « )
() 1.03 MILK () 1.08 BASIC UTENSILS (TABLE T-3)
() 1.04 BREAD FLOUR OTHER
() 1.05 BREAD CRUMBS () 1.09 FORMULA FOR
| . . BREADING SCALLOPS
2.00 \

PERFORMANCE

P

2.03
2.04
2.05

P R R X o)

3.00 EXTENT

FOLLOWING OPERATIONS:

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
. BREAD SEVEN POUNDS OF SCALLOPS EMPLOYING THE

A MB GREDIENTS
MAKE BREADING SET-UP

COAT SCALLOPS WITH FLOUR '
DIP SCALLOPS IN EGG WASH

2.06 DIP SCALLOPS IN BREAD CRUMBS
2.07 —SET FINISHED -SCALLOPS- ASIDE

3.

()

3.04
3.05
3.06
3.07

P~ P P P~
T N Vs P

RATERS.

FOSE
RACY

WITHIN 5% ACCU

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
SCALLOPS ARE BREADED WITH QUANTITY, COLOR, TEXTURE,
AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT

] TO BE COMPLETED WITHIN 30 MINUTES WITH EACH
_OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

PAN FOR SCALLOPS, PAN WITH FLOUR, BOWL WITH MILK

AND EGG MIX!

PAN IS SET UP
COMPLETELY COVERED
NO DRY SPOTS SHOW
COMPLETELY COVERED
IN EMPTY PAN

143

RE, PAN WITH BREAD CRUMBS AND EMPTY




e
x
.

: . MI5OE NO.

PROGRAM _QUANTITY FOODS - DIVISION 04 _ MEAT, FISH, AND |
| 7 2 | “POULTRY .
USOE CODE NO(S) ﬂ UNIT 09 ~— STUFFINGS AND

K .J __BREADINGS

ﬂ TERMOB NO, 19-035

.

¢

1,00 CONDITION

A -

2.00 PERFORMANCE :

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT
\ L]

GENERAL STATﬁMENT OF EXTENT,AND EXTENT OF RESULTING OUTCOME

144




MISOE NO.

146
PROGRAM QUANTITY FOODS : DIVISION 05 SOUPS AND SAUCES
, UNIT 01 ~“SAUCES
TERMOB NO. 19-036
h .
1.00 CONDITION . d
’ INGREDIENTS ° EQUIPMENT
() 1.01 EGG YOLKS () 1.10 STOVE
() 1.02 WATER :
() 1.03 MELTED BUTTER
() 1.04 LEMON JUICE .
() 1.05 SALT AND PEPPER
UTENSILS T OTHER ,
() 1.06 SAUCE PAN () 1.11 FORMULA FOR
() 1.07 MIXING BOWL , HOLLANDAISE SAUCE
() 1.08 STRAINER
()

2.00

BASIC UTENSILS (TABLE T-3)

PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

;v

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

PRE D AR N A s e
EMPLOYING THE FOLLQWING OPERATIONS:

2.02

3.00

)
(G
()
()
()
()
()
()
()
()

2.04
2.05
2.06
2.07
2.08
2.09
2.10
2.11

EXTENT

2703 —COMBINE YOLKS—AND WATER— — —— —

ASSEMBLE ALL INGREDIENTS

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

GENERAL SEATEMLN. OF b e COLOR
COLOR, TEX-

() 3.01

HOLLANDAISE SAUCE IS MADE WITH QUANTITY,

TYRE, 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
) 3004
) 3.05
)

3.06

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY
IN BOWL i
THOROUGHLY :
OVER BOILING WATER
THOROUGHLY ] " .




EGG YOLKS .
WATER

MELTED BUTTER

LEMON JUICE

SALT AND.PEPPER

SAUCE PAN,

MIXING BOWL

STRAINER .

SASIC UTENSILS (TABLE T-3)

=

2.00 PERFORMANCE

) 1.10 SIUVE

OTHER
()

1,11

)

FORMULA FOR |
HOLLANDAISE SAUCE'

Ty 2.0

GENERAL STATEMENT OF PERFORMANCE‘AND RESU
PREPARE ONE AND ONE-HALF QUART

LTING OUTCOME .
S OF HOLLANDAISE SAUCE

EMPLOYING THE FOLLOWING OPERATIONS:

7.02
2.03
2.04
2.05
2.06
2.07
2.08
2.09
2.10
2.11

&
' St P Nt Nt Nt “w Nan Sast S

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

HOLLAND

OF EXTENT AND EXTENT OF RESULTING OUTCOME
AISE SAUCE IS MADE WITH Q
TURE, AROMA, AND TASTE TO APPROVAL
RATERS. TO BE COMPLETED WITH
OPERATION JUDGED AS SATISFACTORY OR UNS

UANTITY, COLOR,
OF BOARD OF EXPERT

IN 30 MINUTES WITH EACH

TEX~-

ATISFACTORY.

P o T R R R
w
.
o
0o

ST TNGREDTENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY
IN BOWL 4’gc—

THOROUGHLY *
OVER BOILING WATER
THOROUGHLY
SLOWLY
THOROUGHLY
LIGHTLY
ALL LUMPS ARE REMOVED
COMPLETELY
1406
T-82
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o MISOE NO,

¥
7
’
#
*

PROGRAM . QUANTITY FOODS ° DIVISION 054 -SQUPS_AND SAUCES
USOE CODE NO(S) ' UNIT 01 _SAUCES

.i

TERMOB NO. 19-036

]

1.00 CONDITION

(71
*

Z.00 PERFORMANCE

. GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

‘.
. “
. " 4
oy @
4

. &

o g
- .

3.00 EXTENT "

*

GENERAL éTATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

147




113

MISOE NO, - - 1

DIVISION 05 SOUPS AND SAUCES

PROGRAM QUANTITY FOODS

UNIT 01 SAUCES

TERMOB NO. 19-037

1.00 CONDITION . . | _

INGREDIENTS : EQUIPMENT

() 1.01 BUTTER . () 1.08 STOVE
() 1.02 PASTRY FLOUR

() 1.03 CHICKEN STOCK, HOT

() 1.04 SALT AND PEPPER
» UPENSILS -+ . <°® .OTHER :
() 1.05 SAUCE POT - () 1.09 FORMULA FOR
() '
()
()

~ 1.06 STRAINER : : - VELOUTE SAUCE

1.07 CHEESECLOTH .
1.08 BASIC UTENSILS (TABLE T-3)

* A b}

2.00 PERFORMANCE “ S ' P

(,- .

—+

GENERAL STATEMENT OF PERFORMANCE AND RESULTING QUTCOME
. PREPARE ONE GALLON OF VELOUTE Sbﬁaﬁ EMPLOYING

———————— e P —————
THE FOLLOWING OPERATIONS: . *

2.03 MELT BUTTER : - "f
2.04 ADD FLOUR _

2.05 COOK MIXTURE ' T /
2.06 ADD CHICKEN STOCK

2;07 WHIP MIXTURE

2.08 SIMMER MIXTURE,

2.09 STRAIN MIXTURE . V
2,10 CLEAN UTENSILS : ~§

P L R R R e S
Tt Nl Vs Vst st vl “at st

3.00 EXTENT | ' | ) f
< - N _ 1

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

{ 3.01 VELOUTE SAUCE 1S PREPARED WITH QUANTITY, COLDR, TEX-
TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 40 MINUTES WFTH EACH

OPERATION JUDGED AS SATISFACTORY OR UNSATISF CTORY.

U7 3.02 ALL REDIENTS ASS D: MEASURED AND SCAL) o)
WITHIN 5% ACCURACY yj
3.03 WITHOUT BURNING t
3.04 STIRRING SLOWLY o :
3,05 SLOWLY, FIVE TO SIX MINUTES WITHOUT BROWNING
3.06 LIGHTLY \
THORQUGHLY . g

()
()
()
()
()




l1.01
) 1l.02
) 1.03
ENSILS

) 1.05
)

) 1l.07
) 1l.08

INGREDIENTS

1.06

RIS

. EQUIPMENT

BUTTER () 1.08 STOVE

PASTRY FLOUR “ e

CHICKEN STOCK, HOT

SALT AND PEPPER A -

- OTHER . .

() 1.09 FORMULA FOR

VELOUTE SAUCE

SAUCE POT

STRAINER

CHEESECLOTH

BASIC UTENSILS (TABLE T-3)

<,

2.00 PERFORMANCE . , . o .

3.00

-

o

IR AT e T T TR T AT R A e e

.. THE FOLLOWING OPERATIONS :

2.03
2.04
2.05
2.06
2.07
2.08
2.09
2,10

P T kel ok e T Tan o
B Y e Vs S St gt s st

§

EXTENT

%

PREPARE ONE

ASS

MELT BUTTER

ADD FLOUR

'COOK MIXTURE

ADD CHICKEN STOCK

WHIP MIXTURE ,
SIMMER MIXTURE

STRAIN MIXTURE

CLEAN UTENSILS

‘

GENERAL ST

. TURE,

ATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

VELOUTE SAUCE IS PREPARED WITH QUANTITY, COLOR,. TEX-
AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 40 MINUTES WITH EACH

QPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

2.02

"3.03
3. 04

3.06
3.07
3,08
3.09
3.10

P L P~ P P P S~ P~
it s s s v P s Sy Sl

WITHQUT BURNING .
STIRRING SLOWLY :
SLOWLY, FIVE TO SIX MINUTES WITHOUT BROWNING
LIGHTLY
THOROUGHLY ‘
FOR THIRTY MINUTES
ALL LUMPS ARE REMOVED
COMPLETELY

149 :
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“ .o ’ MISOE NO.

PROGRAM _ QUANTITY FOODS ‘ DIVISION 05 SOUPS AND SAUCES

USQE CODE NO(S) ' ’ UNIT 0l SAUCES

TERMOB NO. 19-037

) ’ T

. .

[ 4

1.00 CONDITION

2,00 PERFORMANCE
’

% L4

GENERAﬁ STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

2

W

$.00 EXTENT o

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

- | 150
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'MISOE NO.
. . _
PROGRAM _ QUANTITY EQQQ . DIVISION o5 SQUPS AND SAUCES
UNIT - 01 SAUCES

: |
TERMOB NO. 19-038 ' |
' —

%

1.00 CONDITION ‘ ' )

REDIENTS - : _UTENSILS -

ING
() 1.01 SKIN OF SALT PORK () 1.11 BRAZIER
(') 1.02 ONIONS, PAYSANNE CUT () 1.12 SAUCE PAN -
() .1.03 CELERY, PAYSANNE CUT () 1.13 FOOD MILL
() 1.04 CARROTS, PAYSANNE CUT () 1.14 BASIC UTENSILS
i} () 1.05 LEEKS, PAYSANNE CUT (TABLE T-3)  _
() 1.06 SACHET BAG , () 1.15 SERVICE*BOWtr———————-
() 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, () 1.17. FORMULA FOR
. BROWNED - -TOMATO SAUCE
2.00 PERFORMANCE | ’

«
e

‘GENERAL STATEMENT OF PERFQRMANCE AND RESULTING OUTCOME - .
() 2.01 PREPARE FIFTY PORTIONS OF TOMATO SAUCE EMPLOYING
THE FOLLOWING OPERATIONS'

2.02 ASSEMBLE ALL INGREDIENTS“
2.03 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 . !

P P PN S P P PN
S Sl St N N il st ]

2.10 . CLEAN UTENSILS

3.00 EXTENT ” 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 R

WITHIN 5% ACCURACY

3 | () 3.03 UNTIL SKIN LOOSENS ,

-RIC () 3.04 ALL REMAINING INGREDIENTS ADDED

e () 3.05 LIGHTLY |
3 06 AT 300°




INGREDIENTS

o~~~

.

.

1

—

e i e o

1.01
1.0
1.0
1.04
1.05

1.06

1.07
1.08
1.09

1.10

: ‘ UTENSILS

'SKIN OF SALT PORK () 1.11 BRAZIER
ONIONS, PAYSANNE CUT () 1.12 SAUCE PAN

' CELERY, PAYSANNE CUT () 1.13 FOOD MILL
CARROTS, PAYSANNE CUT () 1.14 BASIC UTENSILS
LEEKS, PAYSANNE CUT ' - (TABLE T-=3)
SACHET BAG L, . () 1l.15 SERVICE BOWL
CANNED TOMATOES: EQUIPMENT
SALT, PEPPER AND SUGAR () 1l.16 STOVE WITH OVEN .
BASIC WHITE STOCK - OTHER
VEAL AND PORK BONES, () 1.17 FORMULA FOR

' ~ BROWNED TOMATO SAUCE

2,00 PERFORMANCE u%N’/4§éyx

- | GENERAL STATEMENT OF PERFORMA CE_AND RESULTING OUTCOME
() 2.01 PREPARE. FIFTY PORTIONS OF TOMATO_ SAUCE EMPLOYING

THE FOLLOWING OPERATIONS:

2.02

2.03 SAUTE SALT PORK

ASSEMBLE ALL INGREDIENTS - — .

()
()—
() 2.04 ADD REMAINING INGREDIENTS
() 2.05 -  SEASON SAUCE
() 2.06 BAKE SAUCE
() 2.07 REMOVE BONES
() 2.08
() 2.09 TRANSFER TO SERVICE BOWL
() 2.10 CLEAN UTENSILS
3.00 EXTENT

PUT SAUCE THROUGH FOOD MILL" .

GENERAL STATEMENT OF -EXTENT AND EXTENT OF RESULTING OUTCOME

(

)

3.01

EN1 OF Balhiva ANl A e e
— 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.

—

P R R e e e R e

—rf

T s N s s N e S

3.02
© 3,03

3.04
3.05
3.06
3.07
3.08
3.09
3.10

ATT INGREDIENTS ASSEMBIED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY ; ‘
UNTIL SKIN LOOSENS
ALL REMAINING INGREDIENTS ADDED
LIGHTLY
AT 300° F FOR ONE HOUR
ALL BONES REMOVED
SAUCE IS PUREED
NO DRIPS ON SIDE OF BOWL
COMPLETELY )
162
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PROGRAM QUANTITY FOODS
USOE CODE NO(S)™ vUNIT 01 ~SAUCES

AN

| : o ~ MISOE No.

v

DIVISION 05 _ SOUPS AND SAUCES

TERMOB NO. 19-038

— -
+ ' . ~ A - .
1.00 CONDITION N .
'd
2.00 PERFORMANCE
GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
4
3.00 EXTENT

PE

' GENERAL STATEMENT OF EXTENT BND EXTENT OF RESULTING OUTCOME

153 -




MISOE NO.

L T
" PROGRAM _QUANTITY FQODS - DIVISION 05 _soups AND SAUCES _
| UNIT 01 "SAUCES _

TERMOB NO.  19-039

1.00. CONDITION

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.I3 SINK

() ,1.07 BAY LEAF . OTHER :
() '1.08 SALT AND PEPPER () 1l.14 FORMULA FOR ESPAGNOLE

SAUCE

2.00 PERFORMANCE

.

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

PREPARE FIVE QUARTS OF ESPAGNOLE SAUCE EMPLOYING
THE FOLLOWING OPERATIONS:

2.02 AssEuﬁﬁﬁ‘ALL INGREDIENTS
2.03 MELT BUTTER
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 BOW
2.12 CLEAN UTENSILS

B
P L e A B

.00 EXTENT .
3 0¢ | N .

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
3.0 ESPAGNOLE SAUCE 1S 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 EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

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. B ; CE WHIPPED IN

N st N et




2.00

kit et

INGREDIENTS UTENSILS ) o

() 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 () 1l.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
PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OQTCOME
PREPARE FIVE QUARTS OF. ESPAGNOLE SAUCE EMPLOY ING

THE FOLLOWING OPERATIONS:

2,02
2.03
2,04
2.05
2,06

ASSEMBLE ALL INGREDIENTS
MELT BUTTER  _ ° -
SAUTE VEGETABLES ~ .
ADD FLOUR . R
COOK MIXTURE “ :

3.00.

2,07
2.08
2.09
2.10
2.11
2.12

.
L W e R e W N R W N i e
D et S L A S e

EXTENT

ADD BROWN STOCK AND BAY LEAF
SEASON SAUCE

SIMMER SAUCE

STRAIN SAUCE ¥
TRANSFER TO SERVICE BOWL
CLEAN UTENSILS

3.0

-

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

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 EACH
' OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

U T 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

3.03
3.04
3.05
3.06
3.07
3.08
3.09
3.10
3.11
3.12

P T X e e R Rane Ran Rame Weane X aan )
©
Vs Vs s s Nt Vi Nt Vst st st

WITHIN 5% ACCURACY
WITHOUT BURNING
UNTIL ONIONS ARE TRANSPARENT
WHILE STIRRING J
WHILE STIRRING FOR TEN MINUTES
BROWN SAUCE.IS WHIPPED IN -
LIGHTLY .
FOR THIRTY MINUTES .
ALL LUMPS ARE REMOVED
NO DRIPS ON SIDE OF BOWL
COMPLETELY

155
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USOE CODE NO(S)—— — UNIT - 01 _SAUCES

TERMOB NO. 15039
. ‘ 1

', 1,00 CONDITION ' o

.

h

i - =
.

2.00 PERFORMANCE

.
<5 "

| GENERAL STATEMENT QF PERFORMANCE AND RESULTING OUTCOME

. ———

]

MISOE NO.
PROGRAM QUANTITY FOODSA! DIVISION 05 _SQUPS AND SAUCES !

3.00 EXTENT - o

e

' 4, .. s
GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

a4

P - —




v d

:( ~ [ t‘ . j .
MISOE NO. - 15% 7
PROGRAM  QUANTITY FOODS _ DIVISION 05  SOUPS AND SAUCES
UNIT 01 “SAUCES .

TERMOB. NO.’ 13-040

i

1.00 CONDITION

INGREDIENTS . UTENSILS

() 1.01. BUTTER © () 1.07 TWO SAUCE POTS -

() 1.02 FLOUR () 1.08 BASIC UTENSILS (TABLE T-3)
() 1.03 MILK, HOT - EQUIPMENT ° L

() 1.04 SALT " (). 1.09 STOVE

() _1.05 _NUTMEG QTHER -

() -

1.06 TOBASCO SAUCE (7 I.10 FORMULA FOR BECHAMEL— — —
\ . ’ SAUCE

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE' AND RESULTING OUTCOME
2.01 PREPARE ONE GALLON OF BECHAMEL SAUCE EMPLOYING THE
FOLLOWING %?ERATIONS: T |

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

P ta ettt el B
B N g

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTENG OUTCOME

. 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 UNSATISFACTORY.

507 ALL INCREDIENTS 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 o

3,08 FOR FIVE MINUTES

3.09 DO NOT ALLOW TO BOIL BRISKLY .

St

P R L o e e Ry o~
Nt sl st St Nt P e



+ %

INGREDIENTS d UTENSILS

) 1.0l
() 1.02
; () 1.03
() 1.04
() 1l.05
() 1.06

BUTTER : “ {) 1.07 TWO SAUCE POTS \
FLOUR () 1.08 BASIC UTENSILS (TABLE T-3)
MILK, HOT ' EQUIPMENT )

SALT () 1.09 STOVE )
NUTMEG OTHER

TOBASCO SAUCE () 1.10 FORMULA FOR BECHAMEL
: L ) i SAUCE

e

2.00 PERFORMANCE : | .

GENERAL STATEMENT QF,PERFORMANCE AND RESULTI NG OUTCOME‘

PREPARE ONE GALLON OF BECHAMEL SAUCE EMPLOYING THE

3.00 EXTENT

.0
’ FOLLOWING OPERATIONS:
(") 2.02 ASSEMBLE ALL INGREDIENTS
() 2.03 MELT BUTTER
() 2,04 ADD FLOUR ,
(J 2.05 COOR MIXTURE H T
() 2.06 BADD MILK n . ) >
() 2.07 SEASON SAUCE
-~ () 2,08 SIMMER SAUCE - - - . .. - .. . . ... ..
() 2.09 BRING SAUCE TO BOIL
() 2.10 STRAIN SAUCE
() 2.11

HOLD HOT FOR SERVICE

#

-

GENERAL STATEMENT OF EXTENT AND EXTENT ©F RESULTING OUTCOME

() 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

’T

3.03
3.04
3.05
3.06
3.07

. 3.08
3.09

3.10
3.11

P N X e R e e B A I
ekt Sngst it Nl N Was Ct® Ct® et

ALL INGREDIENTS ASGEMBLED; MEASURED AND S D 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 180° F 158

.
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MISOE NO, Q

¢ - . ¥
%

PROGRAM Qmunu mgps DIVISION 05 SOUPS AND SAUCES _

USOE CODE NO (S) —— UNIT 01 SAUCES — 1\
P . \}’L

TERMOB NO. 19-040 1

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
— : . —

. S -




MISOE NO.

PROGRAM __QUANTITY FOODS DIVISION 05 SOUPS AND SAUCES

)

1.00 CONDITION

UNIT 01 SAUCES

TERMOB No. I9-04T

Y

2.00 PERFORMANCE

- INGREDIENTS UTENSILS
() 1.01 RED WINE i {) 1.09 TWO SAUCE PANS
() 1.02 CHOPPED SHALLOTS () 1.10 SERVICE PAN:
() 1.03. SALT, PEPPER AND THYME -~ () 1.11 BASIC UTENSILS
- () 1.04 BAY LEAF (TABLE T-3)
: () 1.05 ESPAGNOLE SAUCE EQUIPMENT
(Y 1.06 BUTTER () 1.12 STOVE S
() 1.07 MARROW OTHER
() 1.08 BOILING WATER (

*

1.13 FORMULA FOR
.. BORDELAISE SAUCE

v

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

() 2

.0l PREPARE 6ﬁ§‘gﬁART OF BORDELAISE SAUCE EMPLOYING THE

FOLLOWING OPERATIONS: -

2
2
2
2
2
2
2
2
2
2
2
2
2
2

PN P P SN PN P PN PN PN P P P P P P
it s S et St il s s il i Nt il St st ]

3.00 EXTENT

3 02 ASSEMBLE ALL INGREDIENTS

.03 PLACE WINE, SHALLOTS AND BAY LEAF IN SAUCEPAN

.04 SEASON MIXTURE

.05 BOIL MIXTURE

.06 ADD ESPAGNOLE SAUCE
.07 SIMMER SAUCE

.08 ADD BUTTER e
.09 BLEND SAUCE

.10 STRAIN SAUCE

.11 POACH MARROW

.12 REMOVE MARROW PIECES

.13 ADD JUICE TO SAUCE

.14 BLEND SAUCE

.15 TRANSFER TO SERVICE PAN
.16 CLEAN UTENSILS

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING - QUTCOME

. BORDELAISE SAUCE 1S 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

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




INGREDIENTS UTENSILS _ 7
() 1.01 RED WINE : () 1.09 TWO SAUCE PANS }
() 1.02 CHOPPED SHALLOTS - () 1.10 SERVICE PAN .
/ () 1.03 SALT, 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 1 OTHER '
() () 1.13 FORMULA FOR

1.08 BOILING WATER
: BORDELAISE SAUCE

2.00 PERFORMANCE'

<«

| GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
Yy 2.01 iﬁﬁﬁﬁﬁﬁ?7ﬁﬁ?ZﬁﬁﬁﬁF?ﬁ’ﬁﬁiﬁﬁiﬂi§ﬁ‘§§ﬁ§ﬁ‘iﬁ§fﬁyING THE
, FOLLOWING OPERATIONS :

2.02  ASSEMBLE ALL INGREDIENTS T
2.03  PLACE WINE, SHALLOTS AND BAY LEAF IN SAUCEPAN
2.04 ' SEASON MIXTURE
2.05 ' BOIL MIXTURE
2.06 ADD ESPAGNOLE SAUCE
2,07 ‘SIMMER SAUCE
2.08 'ADD BUTTER
2.09 BLEND SAUCE
2.10 STRAIN SAUCE
~2.11 POACH MARROW .
2.12 REMOVE MARROW PIECES \
2.13 ADD JUICE TO SAUCE
2.14 BLEND SAUCE
2.15 TRANSFER TO SERVICE PAN
2.16 £LEAN UTENSILS

P e L R R R L X o e W W R
L P P N A el e S

~3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

{ Y 3.01 BORDELAISE SAUCE TS 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.

~

303 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO ,
WITHIN 5% ACCURACY - . :
3.03 INGREDIENTS PLACED IN PAN
3.04 LIGHTLY :
3.05 .FOR FIVE MINUTES
3,06 WHILE MIXING
3.07 FOR THIRTY MINUTES
3.08 WHILE MIXING
- 3.09 THORDUGHLY
3.10 ALL LUMPS ARE REMOVED
3.11  FOR THREE MINUTES
3.12 ALL PIECES REMOVED
3.13 WHILE MIXING 7/74
3.14 THOROUGHLY : . ‘
3.15 NO DRIPS ON SIDE OF PAN
3.1¢ COMPLETELY

‘ 7-9216 |
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MISOE NO. '

PROGRAM _QUANTITY FOODS ) DIVISION 05 SOUPS AND SAUCES |

USOE CODE NO(S)™ ' UNIT 01 SAUCES

ol

TERMOB NO. 19041

1.00 CONDITION - \ - s

. 2,00 PERFORMANCE

GENEﬁAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3,00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

162




1.0

MISOE NO.

PROGRAM

o/
]
J
v
¢

K4

QUANTITY FOODS DIVISION 05 SOUPS AND SAUCES

CONDITION

INGREDIENTS
)y 1.0r
() 1l.02
() 1.03
() 1l.04
( ) 1.05

)

( 1.06

=

UNIT 01 %SAUCES

TERMOB NO.  19-042

UTENSILS
BEEF BONES () 1.07 STOCK POT
CHOPPED ONIONS () 1.08 BASIC UTENSILS (TABLE T-3)
CHOPPED CELERY EQUIPMENT

BAY LEAVES () 1.09 STOVE

SALT, PEPPER, ‘ ,

THYME AND CLOVES  OTHER

PARSLEY STEMS (') 1.10 FORMULA FOR WHITE STOCK

-

3.00

2,00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

2.

UV 2,07 ASSEMBIE ALL INGREDIENTS

2.03
2.04
2.05
2,06
2.07
2,08
2.09
2,10

P R Rt X B W ¥ X o 3
Nt Nl Nt Sk S S N

EXTENT

PREPARE TWENTY PORTIONS OF WHITE STOCK
EMPLOYING THE FOLLOWING OPERATIONS: -

CUT BONES .

SIMMER BONES IN WATER
ADD VEGETABLES

SEASON MIXTURE

SIMMER MIXTURE -
STRAIN STOCK !

COOL STOCK )

CLEAN UTENSILS

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 WITHIN 7 HOURS WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

3.02

L
Sy

3.03
3.04
3.05
3.06
3.07
3.08
3‘09
3.10

P R o N Y N )
Nt N sl St Nt sl Vs il

ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED
TO WITHIN 5% ACCURACY
TO FOUR INCH LENGTHS ~\

FOR THREE HOURS . T -
ALL VEGETABLES ADDED /

LIGHTLY

FOR THREE HOURS

ALL LUMPS ARE REMOVED

AS QUICKLY AS POSSIBLE 1643 N
COMPLETELY ¢

.




| i}

. : MISOE NO._
PROGRAM _QUANTITY EOODS DIVISION 05 SOUPS AND SAUCES
USOE CODE NO(S) — — " UNIT 01 ~SAUCES
| ’ TERMOB' NO. 15-042 , S
1.00 CONDITION ’
RN
2.00 PERFORMANCE : ‘ ;{ "
- GENERAL ‘STATEMENT OF PERFORMANCE AND RESULTING OUTCOME &

/ | .

3.00 EXTENT s

I

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

.

- W




MISOE NO. N 165

PROGRAM QUANTITY FOODS = DIVISION 05 SOUPS AND SAUCES
UNIT 01 TSAUCES
, L
TERMOB NO. 19-043

1.00 CONDITION :

NGREDIENTS ° IQ”//“ UTENSILS

ING

() 1.01 BEEF BONES - () 1.08 BASIC UTENSILS

() 1.02 WATER . (TABLE T-3) ;

() 1.03 CHOPPED ONION () 1.09 10 GALLONS STOCK POT
() 1.04 CHOPPED CARROTS {) 1.10 ROASTING PAN °

() 1.05 CHOPPED CELERY EQUIPMENT

() 1.06 BAY LEAVES, THYME, () 1.11 STOVE AND OVEN

* PARSLEY AND PEPPERCORNS (.) 1.12 SINK
() 1.07 TOMATO PUREE

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
2.01 PREPARE FIVE GALLONS OF BROWN STOCK EMPLOYING
THE FOLLOWING OPERATIONS:

.

Y- 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

P T e R e R o e R X

3.00 EXTENT

A

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCQME‘
) 3ﬂ§I BRO 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; ﬁEXEﬁREB‘Aﬁﬁ‘EEKLEﬁ 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

THREE HOURS (SKIM SCUM)

-
)
)
)
)
)




IN REDIENTS " IMTENSILS

PARSLEY AND PEPPERCORNS (.) 1.12 SINK
) 1,07 TOMATO PUREE . :

G .

() 1.01 BEEF BONES "~ () 1.08 BASIC UTENSILS

() 1l.02 WATER : (TABLE T-3)

() 1.03 CHOPPED ONION , () 1.09 10 GALLONS STOCK POT
() 1.04 CHOPPED CARROTS” () 1.10 ROASTING PAN

() 1.05 CHOPPED CELERY EQUIPMENT

() '1.06 BAY LEAVES, THYME, () 1l.11, STOVE AND OVEN

(

L]

2.00 PERFORMANCE

‘| GENERAL  STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
2.01 DPREPARE 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 -
286 ADD VEGETABLES AND SPICES
2.07 MIX TOMATO PUREE

2.08 SIMMER MIXTURE

2.09 STRAIN AND COOL STOCK
2.10 CLEAN UTENSILS

P R e e W X W W ]
i Nt st s Nl it s g

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

{J 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 TNGREDIENTS 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

o~
—t
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MISOE NO.

PROGRAM _QUANTITY FOQDS | DIVISION 05 SOUPS AND SAUCES _
- —
USOE CODE WO (S) UNIT 01 SAUCES
‘v TERMOB NO.  19-043 _ ’

1.00 CONDITION

2.00 PERFORMANCE

+

GENERAL STATEMENT OF PERFORMANCE ' AND RESULTING OUTCOME

s

3.00 EXTENT

o

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

167




MISOE NO.

" PROGRAM  QUANTITY FOODS DIVISION 05 SOUPS AND SAUCES

UNIT 01 SAUCES

TERMOB NO. 19-044

1.00 CONDITION

NGREDIENTS : _UTENSILS

() 1.10 SINK

2,00 PERFORMANCE

ING

() 1.01 FISH BONES AND TRIMMINGS () 1.07 BASIC UTENSILS
() 1.02 CHOPPED CELERY ‘ - (TABLE T~3)

() 1.03 CHOPPED ONIONS () 1.08 10 GALLON

() 1.04 QUARTERED LEMONS STOCK POT

() 1.05 MIXED SPICES AND PARSLEY STEMS EQUIPMENT '

() 1.06 WATER i () 1.09 STOVE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
i () 2.01 DPREPARE FIVE GALLONS OF FISH STOCK EMPLOYING THE
FOLLOWING OPERATIONS: '

2.02 ASSEMBLE ALL INGREDIENTS

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

e Nt Nt s e

3,00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING QUTCOME
() 3.01 FISH STOCK IS PREPARED WITH QUANTITY, COL TEX-
: TURE, AROMA AND TASTE TO APPROVAL OF BOARD O 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 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

-
-

e e e N e Lo 3
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PROGRAM QUANTITY FQODS
USOE CODE NO(S)

1.00 CONDITION

-

2.00 PERFORMANCE

DIVISION 05
UNIT 01

TERMOB NO.

MISOE NO.

SQUPS AND SAUCES 4

SAUCES

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

7 ) T

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

169
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MISOE NO.

PROGRAM __ QUANTITY FOODS d&VISION 05 SOUPS AND SAUCES

UNIT 01 SAUCES

TERMOB NO.  I13-045

1.00 CONDITION

EQUIPMENT. .

INGREDIEN. S

() 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:

Y 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
WHITE STOCK 1S PREPARED WITH QUANTITY, COLOR, TEX-
TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
N RATERS. TO BE COMPLETED IN 30 MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

. D; SURE D ALED T
WITHIN 5% ACCURACY
3.03 WITHOUT BURNING
3.04 WELL BLENDED
3.05 TEN MINUTES AT 325° F
3.06, NO DRIPS ON SIDE OF CONTAINER

10
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MISOE NO.

PROGRAM _QUANTITY FOODS | DIVISION 05 _SOUPS AND SAUCES
USOE CODE NO(S) ‘ UNIT 01 _SAUCES _

TERMOB NO.  19-045

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

\




MISOE NO.

PROGRAM _QUANTITY FOODS . ; DIVISION(O5 SQUPS AND SAUCES
B | UNIT 01 SAUCES.
TERMOB NO.  Jao-04s

\1.00 CONDITION

NGREDIENTS . 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 () l1l.14 STOVE

) 1.08 TOMATO PUREE - OTHER |

) 1.09 SALT AND SPICES () -1.15 FORMULA FOR

) 1.10 STOCKS (HOT) CHICKEN, - CURRY SAUCE
SHRIMP, LAMB, LOBSTER, VEAL

I
(
(
(
(
(
(
(
(
(
(

2.00. PERFORMANCE

Il

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
() 2.01 PREPARE ONE GALLON OF CURRY SAUCE EMPLOYING
THE FOLLOWING OPERATIONS :

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

PN PN PN T P P P P P P
Nt Nt sl i sl P P it sV st

_

'

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME.
3. CURRY SAUCE 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 JUDGED AS SATISFACTORY OR UNSATISFACTORY.

‘ | - ; .
WITHIN 5% ACCURACY T :
3.03 WITHOUT BURNING
3.04 UNTIL TRANSPARENT




2,00

3.00

1.01 BUTTER
1.02 PASTRY FLOUR _

o P

-

()

()

() 1.03 CURRY POWDER : (TABLE T-3)
() 1.04 DICED ONIONS J () 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, CURRY SAUCE

SHRIMP, LAMB, LOBSTER, VEAL

PERFORMANCE ] u | ////7

- i

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
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

EXTENT , l////\\

S
L L R X L L R Xane W W
Yt Vs Y Vg Vgl N s st st o )

GENERAL STATEMENT QE/éXTENT AND EXTENT OF RESULTING OUTCOME

{) 3.01 CUR AUCE 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 JUDGED AS SATISFACTORY OR UNSATISFACTORYi

WITHIN 5% ACCURACY -
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 .
3.11 ONE HOUR
3.12 COMPLETELY 173 *

L R B W B W W X an Fa B )
Nt St o S i st St ot it (st

) 1.11 6 QUART SAUCEPOT
) 1.12 BASIC UTENSILS




t

1.00 CONDITION

crt MISOE NO. .

PROGRAM QUANTITY FOODS DIVISION 05 SOUPS AND SAUCES
1

USOE CODE NO(S) ] ' UNIT 01 SAUCES

TERMOB/’O. 19-046

ol -
¥

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

o

>

3.00 EXTENT " B

o

-
GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

174




MISOE NO.

PROGRAM QUANTITY FOODS : DIVISION 05 SQUPS AND SAUCES

1.00

2,00

3.00

UNIT 02 SOUPS

TERMOB NO.  19-047_

CONDITION “

1.10 BEEF STOCK

PERFORMANCE

-~

INGREDIENTS UTENSILS

€ ) 1.01 GROUND SHANK () 1l.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, () +1.15 STOVE

AND CLOVE OTHER .

() 1.08 BAY LEAVES A () 1.16' FORMULA FOR -
é ; 1.09 TOMATOES CLEAR CONSOMME

GENERAL STATEMENT OF PERFORMANCE;AND RESULTING OUTCOME

THE FOLLOWING OPERATIONS:

{ )., 2,01 PREPARE THREE GALLONS OF CLEAR CONSOMME EMPLOYING

&

T R s N e W oo R N G

) 2.02 ASSEMBLE ALL INGREDIENTS
) 2.03 GRIND BEEF AND VEGETABLES
) ‘2,04 BLEND ALL INGREDIENTS

) 2.05 BRING TO BOIL

) 2.06 SIMMER SOUP

)y 2,07 REMOVE "RAFT"

) 2.08 STRAIN SOUP

) 2.09 TRANSFER TQ SERVICE PAN’
) 2.10 CLEAN UTENSILS

EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

() 3.01 CLEAR CONSOMME IS PREPARFD 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 :5% A
: WITHIN 5% ACCURACY :
3.03 - THOROUGHLY
3.04 THOROUGHLY

3.05 BROUGHT TO SLOW BOIL - o




REDIENTS : UT

1.01 GROUND SHANK (
(
(
(

IN
1.11 MEAT GRINDER

1.12 STOCK POT WITH SPIGOT
1.13 SERVICE PAN

1.14 BASIC UTENSILS

?

) 1.02 CHOPPED ONIONS
) 1.03 CHOPPED CELERY-
) '1.04 CHOPPED CARROTS
) 1,05 EGG WHITES - (TABLE T-3)
; 1.06 PARSLEY STEMS EQUIPMENT

Pt e e L Ran Ean

1.07 SALT, PEPPER, THYME, (
AND CLOVE - OoT
) 1.08 (BAY LEAVES : ( 1.16 FORMULA FOR
)y 1.09 OMATOES CLEAR CONSOMME
) 1.10 BEEF STOCK

U
) - 1.15 STOVE
H
)

P P iy

2,00 PERFORMANCE

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

THE FOLLOWING OPERATIONS: ]
7.02 ASSEMBLE ALL‘Tﬁg§§§IENT§ — -

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 s
2,09 TRANSFER TO SERVICE PAN

2.10 CLEAN UTENSILS

» v
VvvvvvvvJ

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND. EXTENT OF RESULTING OUTCOME
3.0 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.

TV 3,07 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 o

3,08 ALL LUMPS AND PARTICLES REMOVED

3,09 NO DRIPS ON SIDE OF PAN

3,10 COMPLETELY T

176 | ;
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MISOE NO.

o

PROGRAM __ QUANTITY FOODS._ DIVISION 05 _SQUPS AND SAUCES |
USOE CODE NO(S)~ ' ' UNIT 02 ‘

TERMOB NO.

.

1.00 CONDITION

e

2,00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT

*

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING ONTCOME &




MISOE NO.

_ . a4
- ‘- . ) ' 3

PROGRAM  QUANTITY FOODS DIVISION 05 _SQUPS AND SAUCES
c /

7 | UNIT 02 SOUPS _

TERMOB NO. _IJ=048

1.00 CONDITION

1.10 LIGHT CREAM LAND FISH CHOWDER
1.11 HADDOCK CHQE?S

INGREDIENTS UTENSILS
()Y 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
g 1.09 MILK () 1.18 FORMULA FOR NEW ENG-
)

A h
(
(

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
. .0 PREPARE FIFTY PORTIONS OF NEW ENGLAND FISH CHOWDER
EMPLOYING THE FOLLOWING OPERATIONS:

() 2.02 ASSEMBLE ALL INGREDIENTS
() 2.03 SIMMER POTATOES, WORCESTERSHIRE SAUCE, SEASONING
AND ONE GALLON OF SH 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 v
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

Nt Skl N St Sl sl Niet Sina Sonat St NnatV

3,00 EXTENT

L

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING QUTCOME
. FISH CHOWDER IS PREPARED ,WITH QUANTITY, COLOR, TEX-
TURE, AROMA ANC TASTE TO APPROVAL OF BOARD OF EXPERT
’ RATER$., TO BE COMPLETED WITHIN ONE AND ONE~HALF HOURS,
s EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY.

o - . s . .
ERIC V3,07 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
et T WITHIN 5% ACCURACY |
FIFTEEN MINUTES




REDIENTS

AN LS AR T R AT

ING . UTENSILS
() 1.01 DICED POTATOES () 1l.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 o LAND FISH CHOWDER
() 1.11 HADDOCK CHUNKS :

2.00 PERFORMANCE . : {

i

4

GENERAL STATEMENT PERFORMANCE AND RESULTING OUTCOME .-
5.01 PREPAREPFIFTY PORTIONS OF NEW ENGLAND FISH CHOWDER
. EMPLOYING THE FOLLOWING OPERATIONS:

4

3.00

2.02

~

2.04
2.05
2.06
2.07
2.08
2.09
2.10
2.11
2.12
2.13
2.14

P Ve R N R Y e Ran Nt K X ]
— S s s® P Nt sl P i P st

EXTENT

ASSEMBLE ALL INGREDIENTS

SIMMER POTATOES, WORCESTERSHIRE SAUCE, SEASONING

AND ONE GALLON OF FISH STOCK
HEAT SALT PORK

e -

SAUTE BUTTER AND ONIONS IN SALT PORK .

ADD FLOUR

COOK MIXTURE o

ADD REMAINING FISH STOGK
COOK MIXTURE

HEAT MILK AND CREAM -
COMBINE ALL INGREDIENTS
COOK CHOWDER

TRANSFER TO SERVICE PAN
CLEAN UTENSILS

L

() 3.01

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

EISH CHOWDER 1S PREPARED WITH QUANTITY, COLOR, TEX-

TURE, AROMA  AND TASTE
RATERS.

—3707

o~
et

3,03
3.04
3705
3.06
3.07
3.08
3.09
3.10
3.11
3.12
3.13
3.14

Nt i il Nt P NP St el i ouih S

S _
ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY
FOR FIFTEEN MINUTES

- UNTIL PARTIALLY RENDERED

UNTIL ONIONS ARE TRANSPARENT
WHILE MIXING L

FOR FIVE MINUTES WITHOUT BROWNING
WHILE STIRRING

YOR TEN MINUTES

WITHOUT BOILING

INTO STOCK POT -

FOR FIVE TO TEN MINUTES

NO DRIPS ON SIDE OF PAN
COMPLETELY ‘ 1’7 G :

- T-106

TO APPROVAL OF BOARD OF EXPERT
TO BE COMPLETED WITHIN ONE AND ONE~-HALF HOURS,
EACH OPERATION JUBGED SATISFACTORY OR UNSATISFACTORY.

.




T PP T T

1,00 CONDITION

"2.00 PERFORMANCE

3.00° EXTENT -

N s
B 2

ans ¢ -

; Q R 1530

L

- GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

RN .
MISOE NO.
PROGRAM _ QUANTITY FQODS DIVISION g5 _SOUPS AND SAUCES
USOE CODE NO(S) UNIT 02 _SOUPS
' _ . TERMOB NO.  _19-048

-~ K

s

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME «ﬂﬁﬁg

24




MISOE NO.

PROGRAM QUANTITY FOODS -

1.00 CONDITION

ING
()
()
()
())
()
()

-(0)
()

2.00 PERFORMANCE

NGREDIENTS

1.01
1.02
1.03
1.04
1.05

1.06 .
1.07

1.08

SLICED POTATOES
SLICED ONIONS

SLICED LEEK WHITES

BAY LEAF

CRUSHED WHITE PEPPERCORNS
CHICKEN STOCK, PREVIOUSLY

PREPARED
SALT :
CHOPPED CHIVES

Al

DIVISION 05  SOUPS AND SAUCES

UNIT 02 ~SOUPS - -

TERMOB NO. ~ 19-049

11
il

/

E

) 1.09 SAUCEPAN

) 1.10 FOOD MILL

) 1.11 BASIC UTENSILS
(TABLE T-3)

U .
) 1.12 STOVE

) "1.13 REFRIGERATOR
H .

)

1.14 FORMULA FOR
VICHYSSOISE

()
()
()

3.006 EXTENT

‘GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
PREPARE FIFTY PORTIONS OF VICHYSSOISE EMPLOYING

THE FOLLOWING OPERATIONS:

"1 ) 2.02 ASSEMBLE ALL INGREDIENTS (»f
2.03 SIMMER ALL INGREDIENTS IN STOCK POT

2.04 PUT SOUP_THROUGH FOOD MILL

2.05 REFRIGERATE, SOUP

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

T)  3.01 VICHYSSOISE IS DREPARED WITH QUANTITY, COLOR, TEX-
. TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT
. RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH

OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

TV 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY .

() 3.03 FOR TWENTY MINUTES ‘

( ; 3.04 SOUP IS SMOOTH AND UNIFORM R

( 3.05

UNTIL COLD FOR SERVICE o

181




MISOE NO.

PROGRAM __ QUANTITY FOODS DIVISION 05 _ SOUPS AND SAUCES 3

: | |
USOE CODE NO(S) UNIT 02 T S0UPS - ;
. ) %
—/  TERMOB NO. — 19-049 %
= v :

1.00 CONDITION

2.00 PERFORMANCE

) d&“ ,

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
e

3.00 EXTENT °

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME




, |
: ﬁ
MISOE NO. |

b
¥ !

'PROGRAM  QUANTITY FOODS _

DIVISION 05 SOUPS AND SAUCES

UNIT 02 “S0UPS
TERMOB NO. 19-050
1.00 CONDITION

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 o soup

() 1.06 BASIC UTENSILS (TABLE T-3) . :

() %:.07 FIVE GALLON POT

L 1
2.00 PERFORMANCE
GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
. PREPARE THREE GALLONS OF FRENCH ONION SOUP

EMPLOYING THE FOLLOWING OPERATIONS:

U7 2.02 ASSEMBLE ALL INGREDIENTS — -

. () 2.03 HEAT BUTTER _ o ;

() 2.04 SAUTE ONIONS ]

() 2.05 ADD STOCKS . ' . -

(J° 2.06 SIMMER STOCKS AND ONIONS ’

. () 2.07 TRANSFER TO A SOUP CONTAINER
. 3.00 EXTENT
| 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 JUDGED AS SATISFACTORY OR UNSATISFACTORY.

{7 3.07 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCXEEE‘TEF“‘J’\

© 7 .WITHIN 5% ACCURACY

() 3.03 UNTIL MELTED

() 3.04 LIGHTLY BROWNED

() 3.05 STIRRING -

* () 3.06 ONE HOUR .,
() 3.07 NO DRIPS ON'SIDE OF CONTAINER

‘ 183
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PROGRAM QUANTITY JFOODS DIVISION 05 SQUPS AND SAIICES
USOE CODE NO(S)— _ UNIT 02 Soups ‘ )

TERMOB NO. . 19-050

1.00 CONDITION
\

2,00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

<

<




MISOE NO.

PROGRAM QUANTITY FOODS ___

UNIT

BASIC UTENSILS (TABLE T-3)

DIVISION 06 DAIRY

01 EGGS
. _ TERMOB NO.  19-051
1.00 CONDITION |
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 ®

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

.01 DPREPARE TWO PORTIONS OF POACHED EGGS EMPLOYIN
THE FOLLOWING OPERATIONS: :
' . ASSEMBLE ALL INGREDIENTS
() “2.03 HEAT WATER AND VINEGAR
() 2.04 BREAK EGGS INTO DISH ,
() 2.05 PLACE EGGS IN PAN
() 2.06 COOK EGGS )
~ () 2.07 TRANSFER TO SERVICE DISH
) () 2.08 CLEAN UTENSILS

t

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
.01 POACHELR EGGS ARE PREP D 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.

7 3.0Z ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY

() 3.03- TO BOILING N

() 3.04 GENTLY

() 3.05 WITHOUT BREAKING YOLK , .

() 3.06 FOR THREE MINUTES

() 3.07 ARRANGED WITH TOAST IN A PLEASING PATTERN
() 3.08 COMBLETELY

186




MISOE NO.

PROGRAM QUANTITY FOODS _ DIVISION 06 DAIRY
v o o R
USOE CODE NO(S) — UNIT 01 TEGGS

/- ' R TERMOB NO.  _19-051

1.00 CONDITION - | : | )

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT ' \\#N\

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME




MISOE NO. e " |

PROGRAM _ QUANTITY FOODS _ : DIVISION 06  DAIRY 1
| UNIT 01 TEGGS
TERMOB NO. 19-052

. a®

1.00 CONDITION

INGREDIENTS EQUIPMENT . ‘

-~ () 1.01 EGGS () 1.07 ‘STOVE
() 1.02 BUTTER OTHER ,
() 1.03 HOT BUTTERED TOAST () 1.08 FORMULA FOR
UTENSILS ) FRIED EGGS

() 1.04 SHALLOW RAN
() 1.05 SERVICE7DISH -
() 1.06 BASIC UTENSILS (TABLE T~-3)

2 2.00 PERFORMANCE -/

' GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
Ty 2.01 PREPARE TWO PORTIONS OF FRIED EGGS EMPLOYING THE
- * FOLLOWING OPERATIONS:

2.02 ASSEMBLE ALL INGREDIENTS

2.03 HEAT BUTTER '

2.04 BREAK EGGS INTO PAN : a
2,05 COOK EGGS )
2.06 TRANSFER TO SERVICE DISH

2.07 CLEAN UTENSILS

€
P R X e e o W ¥

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 UNSARISFACTORY.

() 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED
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 .1&5/

LY

-
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MISOE NO,

I

PROGRAM _QUANTITY FOODS DIVISION 06 DAIRY
USOE CODE NO(S) ™ v UNIT 01 ~_EGGS
TERMOB NO. 19-052

. ‘?
1.00 CONDITION * . 5
- ]

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3,99 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESUﬁTING OUTCOME




MISOE NO.

DIVISION 07

PROGRAM _ QUANTITY FOODS BAKING
“ ‘ UNIT 01 _ _DONUTS
TERMOB NO. - 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) i
() 1.05 EGGS () 1.15 SHEET PANS N
() 1.06 WATER EQUIPMENT y
() 1.07 VANILLA () 1.16 DONUT FRYER |
() 1.08 MACE OTHER . . I
() .1.09 YEAST _ () 1.17 FORMULA FOR YEAST
() 1.10 FLOUR, DONUT | . RAISED DONUTS !
() 1.11 FaT !

2.00 PERFORMANCE

o
N
Il
i
i

QBNERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

() 2.01 PREPARE EIGHT DOZEN YEAST RAISED DONUTS EMPLOYING
. HE FOLLOWING OPERATIONS: ;

) 2.02 ASSEMBLE ALL INGREDIENTS

) 2.03 BLEND SUGAR, MILK POWDER, SALT,
) 2.04 ADD EGGS

) 2.05 BLEND EGGS ,

). 2.06 STIR IN WATER P

) 2.07 DISSOLVE YEAST IN WARM WATER -

) 2.08 FOLD IN FLOUR ;

) "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 S
) 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
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MISOE NO.

PROGRAM QUANTITY FOODS . " DIVISION 07  BAKING

USOE CODE NO(S) — UNIT 01 —__DONUTS

"~ TERMOB NO. 19-053

1.00 CONDITION

2.00 PERFORMANCE

GENERAL STATEMENT OF EERFORMANCE AND RESULTING OUTCOME

-




MISOE NO.

g

.PROGRAM QUANTITY FOODS DIVISION 07  BAKING
UNIT 01 ~DONUTS _

TERMOB NO.  _10-053 (CONT.)_

-

3.00 EXTENT pu

GENERAIL, 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.

@LL‘ENGREDIENTS 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

3,08 NO LUMPS FORM

3.09 WHILE MIXING ’

3.10 FOR THIRTY MINUTES IN WARM HUMID PLACE

11 THOROUGHLY .

2 INTO SIX POUND LOAVES

FOR FIFTEEN MINUTES

TO THREE EIGHTHS TO A HALF INCH THICK

MAKING MINIMUM SCRAP

FOR ABOUT TWO MINUTES AT 380° F

ALL EXCESS FAT REMOVED

ARRANGED IN NEAT ROWS

COMPLETELY

«
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" PROGRAM "QUANTITY FOODS

USOE CODE NO(S)”

3.00 EXTENT

Ll

MISOE NO.

DIVISION 07 BAKING

UNIT 0l DONUTS —

TERMOB NO. - « .

13

GENERAL STATEMENT .OF EXTENT, AND EXTENT OF RESULTING OUTCOME. .




MISO§ NO.

PPOGRAM  QUANTITY FOQODS_ - DIVISION 07 _ BAKING
' - UNIT 01 _DONUTS
TERMOB NO. _19-054

1.00 CONDITION

INGREDIENTS UTENSILS L

() 1.01 SUGAR () 1.12 PRESS MACHINE

() 1.02 SALT () 1.13 DUSTED PAN

() 1.03 MILK POWDER () 1.14 SHEET PANS

() 1.05 SHORTENING (.) 1.15 BASIC UTENSILS

() 1.05 VANILLA (TABLE T-3)
i () 1.06 LEMON EQUIPMENT -

() 1.07 MACE! () 1.16 DONUT FRYER

() 1.08 FERMENTED BUN DOUGH T

() 1,09 EGGS OTHER

() 1.10 FLOUR () 1.17 FORMULA FOR

()

1.?1 BAKING POWDER g FRENCH DONUTS

2,00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
.0 PREPARE NINE DOZEN TWIST CRULLERS EMPLOYING
THE FOLLOWING OPERATIONS:

{7 2.02 ASSEMBLE ALL INGREDIENTS
() 2.03 BLEND SUGAR, SALT, MILK POWDER, SHORTENING,
VANILLA, MACE, LEMON AND BUN DOUGH

2.04 BLEND IN EGGS '

2.05 STIR IN WATER

2.06 COMBINE FLOUR AND BAKING POWDER

2.07 . FOLD IN FLOUR MIX’

2.08 SCALE DOUGH INTO PRESSES

2.09 ALLOW TO RELAX

2.10 ROLL OUT THE PRESS

2.11 ROLL OUT SEVEN TO EIGHT INCHES

2.12 TWIST ROLLS

2.13 LET ROLLS RELAX

2.14 FRY ROLLS IN PREHEATED FAT

2.15 DRAIN ROLLS

2.16 TRANSFER TO SHEET PANS

2.17 CLEAN UTENSILS 193
L
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MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 07 _ BAKING

USOE CODE NO(S) , . UNIT - 01 ~DONUTS
TERMOB NO. 19-054

+

1.00 CONDITION

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME-




* MISOE NO.

—  PROGRAM QUANTITY FOODS DIVISION 07 _BAKING

UNIT 01 “DONUTS

TERMOB NO. 19-054 (CONT.)

“
1
/

en

NERAL 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. '

G2
{

!
.

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

3.03 INTO A SMQOTH PASTE’ -
3.04 WELL
3.05. NO LUMPS FORMED
3.06 BY SIFTING TOGETHER , b
3.07 NO LUMPS FORMED 3
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 R
3.17 COMPLETELY 0

L
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- MISOE NO.

PP ROGRAM QUANTITY FOODS DIVISION 07 BAKING
USOE CODE NO(S) "~ UNIT 01 DONUTS

TERMOB NO. 19-054 _ (CONT.)

3.00. EXTENT

&
4

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

-

1
P - | J
PROGRAM __QUANTITY FOODS . _ | DIVISION 07 BAKING . o

— }

UNIT 02 YEAST DOUGHS

TERMOB NO.  19-055

1.00 CONDITION

NGREDIENTS ' UTENSILS

ING

() 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 o () 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:

3.02 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 SOINTJON : -
2.07 ADD SHORTENING g -
2.08 ALLOW DOUGH TO RISE

2.09 PUNCH DOUGH .
2.10 ALLOW DOUGH TO RISE =
2.11 PUNCH DOUGH d

2.12 SCALE DOUGH INTO LOAVES

2.13 ALLOW DOUGH TO REST

2.14 BAKE BREAD

2.15 REMOVE BREAD FROM PANS

*
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3.00 EXTENT

.

it

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-
PERY RATERS. TO BE COMPLETED WITHIN 3-1/2 HOURS WITH

EACH OPERATION JUDGED TISFACTORY OR UNSATISFACTORY.

L

) 3.02 ALEG I DIENTS ASSEMBLED;
WITHIN 5% ACCURACY
3.03 COMPLETELY
3.04 COMPLETELY
3.05 NO LUMPS FORMED

()
()
()
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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

()

107 SHORTENING () l.}l FORMULA FOR WHITE PAN BREAD

L

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: :

3.02 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 SOLUTION e
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
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3.00 EXTENT -

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
3.0 WHITE PAN BREAD 1S 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.

-
St

3.02 ALL INGREBTEﬁTE‘EEEEﬁBﬁﬁﬁ?'EEXEﬁﬁEB‘KEﬁ‘EEKZﬁﬁ'Tb —
WITHIN 5% ACCURACY .

3.03 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 BAKING

196
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MISOE NO.

PROGRAM _QUANTITY FOODS DIVISION 07 BAKING

USOE CODE NO(S)~ — UNIT ‘02 “YEAST DOUGHS

TERMOB NO. 19-055

1.00 CONDITION

*

2,00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT -

GEﬁERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

199




MISOE NO.

PROGRAM _QUANTITY FQODS _ _ ! DIVISION 07  BAKING _
' UNIT 02 ~YEAST DOUGHS

TERMOB NO.- _ 19-056

<

1.00 CONDITION

INGREDIENTS UTENSILS

() 1.01 SUGAR {) 1.09 SHAL BAKING PAN

() 1.02 SALT () 1.10 BASIC\UTENSILS (TABLE T-3)

() 1.03 MILK POWDER EQUIPMENT

() 1.04 SHORTENING () 1.11 BAKING OVEN b .

() 1.05 EGGS . : ;

() 1.06 YEAST OTHER Lo

g ; 1.07 BREAD FLOUR () 1.12 FORMULA FOR TWISTED B

1.08 WATER @* " SOFT ROLLS

2,00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
.01 PREPARE NINE DOZEN TWISTED SOFT EGG_ROLLS
EMPLOYING THE FOLLOWING OPERATIONS:

2.02 ASSEMBLE ALL NNGREDIENTS — .
2.03 DISSOLVE YEAST\IN WARM WATER
2.04 BLEND SUGAR, SAXT, MILK POWDER, SHORTENING, 'EGGS,

I~ e~ P~

AND WATER
. 2.05 SIFT IN FLOUR
f 2.06 ADD YEAST SOLUTION =

2.07 ALLOW DOUGH TO RiSE
2.08 PUNCH THE DOUGH

2.09 ALLOW DOUGH TO RISE
2.10 PUNCH THE 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

P e W T R K N Kamn B e N W o 3
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[y

PROGRAM _ QUANTITY FOODS

USOE CODE NO(S)

1,00 CONDITION _

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND“RESULTING OUTCOME

DIVISION g7
UNIT 02
TERMOB NO.

MISOE NO.

L d

BAKING

YEAST DOUGHS

19-056 -

#




- MISOE NO. _ - , _

PROGRAM _ QUANTITY FOODS DIVISION 07 _BAKING
' UNIT 02 YEAST DOUGHS = .
) ] TERMOB NO.  _19-056 ALCONT:)
L 4
/

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING: OUTCOME
3. TWISTED SOFT EGG ROLLS ARE PREPARED WITH QUANTITY,

- COLOR, TEXTURE, AROMA, AND TASTE TO APPROVAL OF

v BOARD OF EXPERT RATERS. TO BE COMPLETED WITHIN 2

HOURS WITH EACH OPERATION JUDGED AS SATISFACTORY H

OR UNSATISFACTORY. *

4T7Y’L3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCAEED 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 MINUTES
3.10 THOROUGHLY — -

)

3.11 OF THREE OUNCE UNITS )
3.12 © EVEN THICKNESS THROUGHOUT
3.13 FOR FIVE MINUTES -
3.14 EVENLY n

3.15 TO THREE QUARTER VOLUME :
3.16 FOR FIFTEEN MINUTES AT 400° F
3,17 IMMEDIATELY AFTER BAKING
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MISOE NO.

PROGRAM __ QUANTITY FOODS DIVISION 07 _BAKING o
USOE CODE NO(S) UNIT 02 'YEKET;DOUGHé i_
° TERMOB NO. T19-056 (CONT.)
- \ o ;

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME




I OE NO. - .
fiIS \

PROGPAM  QUANTITY FOODS . DIVISION 07 BAKING

UNIT 02 ~YEAST DOUGHS

I

TERMOB NO. _ 19-057

1,00 CONDITION

INGREDIENTS UTENSILS ’
() 1l.01 YEAST () 1,12 SHALLOW BAKING PAN
() 1.02 SUGAR () 1.13 BASIC UTENSILS (TABLE T-3)
() 1,03 SALT EQUIPMENT
() 1.04 MILK POWDER (°) 1l.14 BAKING OVEN
() 1.05 SHORTENING () 1.15 DOUGH DIVIDER
{) 1,06 CARDAMON () 1.16 REFRIGERATOR
() 1,07 EGGS : :
() 1.08 VANILLA OTHER A
() 1.09 FaT () 1.17 FORMULA FOR DANISH PASTRY
. () 1,10 SHORTENING
() 1.11 FILLING

2.00 PERFORMANCE

'GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
.0 PREPARE TEN DOZEN OPEN POCKET DANISH PASTRY
EMPLOYING THE FOLLOWING OPERATIONS;

Y 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 N &
2,07 SIFT IN FLOUR v oo-
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 OUT DOUGH
FOLD DOUGH
2,15 < ALLOW DOUGH TO REST e
2.16 REFRIGERATE DOUGH
2.17 ROLL OUT DOUGH
-2,18 ,CUT DOUGH
2.19 ADD FILLING
2,20 MAKE POCKET
2421 EGG WASH PASTRY
2,22 BAKE PASTRY
2.23 CLEAN UTENSILS

<
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, i
PROGRAM QUANTITY FOODS

. MISOE NO. .i»

g
p T

-

DIVISION 07 ~ BAKING °

~

2.00 -PERFORMANCE

-

USOE CODE NO(S) UNIT 02 _YEAST DOUGHS
TERMOB NO, 19-057
¢ .
l.OQ'VCOFDITION - i

-
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- GENERAL STATEMENT OF PERFORMANCE AND'RESULTING OUTCQME

v
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MISOE NO.

PROGRAM - QUANTITY FOODS ~ DIVISION 07 _BAKING

UNIT 02 YEAST DOUGHS

3 ' —

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,
o ‘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 UNSATIé{?CTORY.=

e,

P e L L R e Ran Nam Soa g

’ ALL INGREDIENTS ASSEMBLED; MEASURED-AND SC
ol WITHIN 5% ACCURACY S .
3,03 COMPLETELY : : o v
3.04-. TO A SMOOTH PASTE :
3.05< IN TWO STAGES
3.06 THOROUGHLY ‘ : N ‘
3.07 NO LUMPS FORMED. : S N -
= WHILE STIRRING : o
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. Lq FOR FIFTEEN MINUTES IN REFRIGERATOR
3.16 FOR TWELVE TO FOURTEEN HOURS
3.17 TO ONE QUARTER INCH THICK RECTANGLE
.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 -

w
-

Q
o)
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, , MISOE NO.

PROGRAM _ QUANTITY FOODS DIVISION 07 BAKING
USOE CODE NO(S) " UNIT 02 _ YEAST DOUGHS
TERMOB NO. - CONT.

3

3.00 EXTENT

-« 3

”

3

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

207




~ 'MISOE NO. 20

PROGRAM _ QUANTITY FOODS DIVISION‘071 BAKING

) . UNIT 03 . _PIES
TERMOB NO.  19-058

1.00 CONDITION e

INGREDIENTS UTENSILS ,
() 1.01 CAKE FLOUR () 1.08 30.EIGHT INCH PIE TINS
() 1.02 BREAD FLOUR ) 1.09 ROLLER DOCKER
() 1.03 SHQRTENING () 1.10 BASIC UTENSILS (TABLE T-3)
() 1.04 sAL 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 'ERFORMANCE .

&

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
(Y 2.01 PREPARE FIFTEEN, EIGHT-INCH PI1E SHELLS PRE-BAKED
: EMPLOYING THE FOLLIWNG OPERATIONS:

~ 2.02 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

P e W e i o e W B B W N
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e

3.00 EXTENT

 GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

T) 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
JUDGED AS SATISFACTORY OR UNSATISFACTORY.

- , ; . e .
} 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY
3.03 THOROUGHLY
3.04 FORMING SMALL LUMPS
FORMING A LUMPY, STICKY DOUGH
TO SEVEN TO EIGHT OUNCE UNITS
T0 ONE EIGHTH INCH THICK CIRCLES

(
(
‘(
(
(
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INGREDIENTS UTENSILS —
() 1.01 CAKE FLOUR (Y 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

.

L)

2.00 PERFORMANCE

/N

GENERAL STATEMENT OF PERFORMANCE AND RESULTING

—01 DPREPARE FIFTEEN, EIGHT-INCH PI
EMPLOYING THE FOLLIWNG OPERATIONS:

UTCOME
LS PRE-BAKED

. ASSEMELE ALL INGREDIENTS
2.Q3 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 . S y
2.12 BAKE DOUGH'

2.13 REMOVE SHELLS FROM TINS

14

P e R Ren R e o R Wan ]
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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.
70 BE COMPLETED WITHIN 1 HOUR WITH EACH OPERATION
JUDGEDs AS SATISFACTORY OR UNSATISFACTORY.

. ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY
3.03 THOROUGHLY .

)i

s s Nt NP il il sl il il

3.04 FORMING SMALL LUMPS
.3.05 FORMING A LUMPY, STICKY DOUGH
3.06 TO SEVEN TO EIGHT OUNCE UNITS
3.07 TO ONE EIGHTH INCH THICK ,CIRCLES
3.08 DOUGH COVERS TIN
3.09 PRESSING DOWN TO MOLD SHELL

3.10 ALL EXCESS REMOVED .
3.11 ON TOP AND SIDES
3.12 ON FIRST TIN ONLY, AT 400° F UN ROWN CRUST FORMS

3.13 WHEN COOL -

AAAAAAAAAﬂA
-
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MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 07 BAKING
USOE CODE NO(S) — UNIT 03 “PIES

TERMOB NO. 19-058

»

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

21y

]




MISOE NO.

PROGRAM _ QUANTITY FQODS - DIVISION 07 _ BAKING
. - — UNIT 03 —_PIES
TERMOB NO. 19-059

1.00 CONDITION

NGREDIENTS ) , UTENSILS

ING

() 1.01 CAKE FLOUR - () 1.12 15 EIGHT INCH
() 1.02 BREAD FLOUR : PIE TINS
() 1.03 SHORTENING () 1,13 SHEET PAN

() 1.04 MILK POWDER () 1.24 BASIC UTENSILS
() 1.05 SALT AND SUGAR IN WATER (TABLE T-3)
() 1.06 SUGAR EQUIPMENT

() 1.07 CORNSTARCH () 1.15 BAKING OVEN
() 1.08 CINNAMON ) () 1.16 REFRIGERATOR
() 1.09 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:

3.02 ASSEMBLE ALL INGREDIENTS
2.03 SIFT FLOURS TOGETHER .
2.04 MIX IN SHORTENING AND MILK POWDER
2.05 FOLD IN SUGAR AND SALT SOLUTION
2.06 FORM DOUGH
'2.07 REFRIGERATE DOUGH .
2.08 HEAT CORNSTARCH AND SUGAR SOLUTIONS TOGETHER
2.09 ADD TWELVE OUNCES OF SUGAR
2.10 HEAT MIXTURE
2.11 ADD APPLES AND CINNAMON
2.12 REFRIGERATE FILLING
2.13 PREPARE PIE CRUSTS
2.14 PLACE BOTTOM CRUSTS IN TINS
2.15 ADD FILLING
2.16 EGG WASH TOP EDGE OF BOTTOM CRUST ‘o
2.17 SEAL TOP CRUST TO BOTTOM CRUST
2.18 EGG WASH TOP CRUST w
2.19 BAKE PIES Y
| 211
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MISOE NO._ | |

PROGRAM QUANTITY FOODS " DIVISION 07 BAKING
USOE CODE NO(S) ———— UNIT 03 TDIES

TERMOB NO. 19-059

# 1,00 CONDITION

2.00 PERFORMANCE - .

. N ’
GENEPAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

.

1%




MISOE NO.

PROGRAM _(UANTITY FOODS ... DIVISION 07 _BAKING

3.0Q EXTENT

~ UNIT 03 _PIES
( A

TERMOB NO. 19-059° _(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.

UV 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED

TO WITHIN 5% ACCURACY

() 3.03 THOROUGHLY MIXED

() 3.04 LUMPS FORMED, ‘NO 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 , A

() 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

() AT 425° F TO 440° F FOR'FORTY MINUTES ~

3.19




MISOE NO.

PROGRAM __ QUANTITY FQODS DIVISION 07 _BAKING
USOE CODE NO(S) _ UNIT ° 03 _PIES - .

— ‘ © TERMOB NO.  19-059 (CONT.)

3.00 EXTENT ° - )

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME




MISOE NO, .s

PROGRAM _ QUANTITY FOQDS ; ~ DIVISION 07 _BAKING
TERMOB NO.  19-080 -

v

1.00 CO?DITION

INGREDIENTS UTENSILS i

{ ) 1.01 CAKE FLOUR () 1.11 18 EIGHT INCH PIE TINS

() 1.02 SUGAR . . () 1.12 SAUCEPAN :

() 1.03 SALT () 1.13 BASIC UTENSILS

() 1.04 MILK POWDER (TABLE T-3) -
_ () 1.05 SHORTENING EQUIPMENT

() 1.06 WATER - () 1.14 BAKING OVEN

(Y 1.07 CORNSTARCH () 1.15 REFRIGERATOR

———— () —1.08 _EGGS
; () 1.09 VANILLA OTHER
: ()

) o
() 1.10 BUTTER 1.16 FORMULA FOR CUSTARD PIE

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE ‘AND RESULTING OUTCOME
( 2.0 PREPARE EIGHTEEN, EIGHT-INCH CUSTARD PIES
EMPLOYING THE FOLLOWING OPERATIONS:

7.02 ASSEMBLE ALL INGREDIENTS
2.03 SIFT FLOUR, SUGAR, SALT AND MILK powgﬁa 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

il

—2.12 MIX IN BEATEN EGGS, WATER AND VANILLA —
2,13 ALLOW FILLING TO STAND
2.14 MIX IN MELTED BUTTER .
2.15 FILL SHELLS
©2.16 BAKE PIES
2.17 FILL SHELLS -
2.18 BAKE PIES 219
2.19 CUT PIES
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MISOE NO.
. PROGRAM __QUANTITY F - ' AKING .
USOE CODE NO(S) UNIT 03 _PIES —
. TERMOB NO. 19-060
)1'.00 CONDITION

2,00 PERFORMANCE

GENERAL STATEMENT OF -PERFORMANCE AND RESULTING OUTCOME




MISOE NO.

[

PROGRAM _ QUANTITY FQODS ___ _DIVISION 07 _ BAKING
’ T UNIT 03 __PIES
TERMOB NO, 19-060 (CONT.)

3.00 EXTENT

+

=TT

GENERAL STALEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME .
() 3.01 %ES ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,

- ¥AROMA} AND TASTE TO APPROVAL OF BOARD OF EXPERT

a@;hATERS. T0 BE COMPLETED WITHIN 5 HOURS WITH EACH

»)AERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

P e e R e e R L e L B R W L X W W W 3

T s N s P P s Vool Nt it el Nt Sl Nt P il et
0

Y 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
3.15
3.16
3.17
3.18
3.19

4____——___—————_——-‘———-———"-‘_—“
ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

WITHIN 5% ACCURACY
THOROUGHLY ,
FORMING A SMOOTH PASTE
FORMING A SMOOTH DOUGH
TO SEVEN OUNCE UNITS N
TO ROUND FORM TO FIT TINS
DOUGH COVERS BOTTOM AND SIDES
FORMING ONE HALF INCH RAISED RIM
FOR THREE HOURS
THOROUGHLY
THOROUGHLY
FOR THIRTY MINUTES
WHIPPED IN THOROUGHLY .
ABOUT HALF FULL ~ i
AT 425° F FOR FIVE MINUTES , ’
TO JUST BELOW FLUTED EDGE
AT 425° F UNTIL FIRM
INTO EQUAL PORTIONS WHEN COOL

217




MISOE NO.

-

“msm"‘QIJAMITY FOODS DIVISION 07 BAKING
" USOE ‘CODE NO(S) — UNIT 03 _PIES =
i : )

TERMOB NO; __19-060_(CONT.) ~

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME




MISOE yo.' s , | 219

e —— U

PROGRAM QUANTITY FOODS DIVISION 07 BAKING

_ UNIT 03 _PIES.

: T TERMOB NO.  _19-061

1.00 CONDITION

~ INGREDIENTS' UTENSILS.
i () 1.01' SUGAR _ () 1.10 SAUCEPAN
T () I.02 SALT —————————)—1-11—SHEET-PAN — .
' () 1x03 ,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 . L .
() 1.08 BUTTER OTHER i ‘ N :
Lo () 1.09 .TWELVE, EIGHT INCH - () 114 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 FILLINGC FOR TWELVE, EIGHT
INCH PIES EMPLOYING THE FOLLOWING OPERATIONS :

“2.03 DISSOLVE SUGAR, BALT 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

T N Naa? Nt aa? it et

'GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
3.0 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.

Y 3.02 ALL INGREDIENTS ASSEMPLED; MEASURED AND SCALED TO
\ : WITHIN 5% ACCURACY

3.03 COMPLETELY

3.04 TO BOILING , ,

3.05 COMPLETELY ’ n

3,06 SLOWLY, WHILE STIRRING UNTIL THICK AND SMOOTH
3.07 THOROUGHLY

3.08 TO TOP OF SHELL

[EI D

L R




REDIENTS

'UTENSILS

ING :

() 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 cCOCOA EQUIPMENT y i

() 1.06 CORNSTARCH () 1.13 STOVE'

() 1.07 VANILLA . . .

() 1.08 . BUTTER OTHER T

() 1.09 TWELVE, EIGHT INCH () 1l.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
TNCH PIES EMPLOYING THE FOLLOWING OPERATIONS:

ASSEMBLE

DISSOLVE SUGAR, SALT AND MILK POWDER IN WATER .
HEAT MIXTURE o |
DISSOLVE COCCA AND CORNSTARCH IN WATER
ADD STARCH SOLUTION TO HEATED MIXTURE
STIR IN VANILLA AND BUTTER :
FILL SHELLS

REFRIGERATE' PIES

2.03
2.04
2.05
2.06
- 2.07
2.08
2.09

(
(
(
(
(
(
(

3.00

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
T ) 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
g OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

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

22V
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() 3.03 COMPLETELY .= _ o ) ‘ :
() 3.04 TO BOILING )

() 3.05 COMPLETELY ‘

() 3.06 SLOWLY, WHILE STIRRING UNTIL THICK AND SMOOTH

() 3.07 THOROUGHLY : ’

() 3.08 TO TOP OF SHELL

() 3.09 WHEN COOL




,MISOE NO,
PROGRAM QUANTTITY FOODS + DIVISION 07 BAKING _
USOE CODE NO(S) UNIT 03 PIES
TERMOB NO. 19=061- -~ T " T
. 00 NO.

1.00 CONDITION

2.00 PERFORMANCE

-

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
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_PROGRAM _QUANTITY FOODS , DIVISION 07 BAKING

UNIT 03 PIES .

F S TERMOB NO.  19-062

1.00 CONDITION

13

REDIENTS - " EQUIPMENT

1.10 PASTRY BAG
1.11 BASIC UTENSILS (TABLE T—3)

ING
( ) 1.01 12 PRE-BAKED PIE SHELLS () 1.12 MIXER
- (—)—1.02LEMON PIE FILLING —)>—31+13— 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 {}J 1.14 FORMULA FOR
: () 1.09 MIXING BOWL MERINGUE
() '
()

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
.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

P R o R e Ram R Ramn Kam ]

»

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.

) y 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
‘ , WITHIN 5% ACCURACY o ,
() 3.03 THOROUGHLY
() 3.04 TO A FROTH
() 3.05 TO A DRY PEAK
() 3.06 TO ONE QUARTER INCH FROM TOP
e S5 ¢ Yy PP




) 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

5 ENSILS . OTHER - !
T () 1.08 12 PIEfTINS‘“‘””""*'"“"‘ﬂ“'*—T*f‘*i;id“FORMHEA*FQR' ------ —
() 1.09 MIXING BOWL " MERINGUE
() 1.10 PASTRY BAG -
() 1l.11 BASIC UTENSILS (TABLE T-3)

“

2.00 PERFORMANCE | ; RS

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

{ ) 2.01 PREPARE 12 LEMON MERINGUE PIES. EMPLOYING THE
FOLLOWING OPERATIONS:

3.02 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 :

st Gl N st s sl st Some

-

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

(¥ 3.01 PIES ARE PREPARED WTTH QUANTITY, COLOR, TEXTURE,
AROMA AND TASTE TO APPROVAL OF BOKRD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH
EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY.

T 3.02 ALL TNGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY B

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

4
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“ MISOE NO.
PROGRAM __ QUANTITY FOOD§ _ + = DIVISION 07 _BAKING -
~ USOE CODE NO(8) ———  UNIT 03 _PIES — -
& TERMOB NQ. - 19-062
1.00° CONDITION “ o )
’ %
5 ) ,'» ’
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 . PIVISION 07  BAKING

UNIT 04 PASTRY
o ) TERMOB NO. _19-063 T

1.00 CONDITION .

1.10 WARM FONDANT AND NAPOLEONS
CHOCOLATE ‘ICING

INGREDIENTS . ‘ ~ UTENSILS .
() 1.01 PUFF PASTRY, PREVIOUSLY () 1.1l 3 SHEET PANS .
— PREPARED () 1.12 ROLLER DOCKER B
() 1.02 SUGAR . () 1.13 SAUCEPAN
. () 1.03 SALT ‘e () 1.14 BASIC UTENSILS
| () 1.04 MILK POWDER . ) ( TABLE T-3 )
s () 1.05 WATER - EQUIPMENT
() 1.06 CORNSTARCH () 1.15 BAKING OVEN
() 1.07 EGGS , . ‘ .
() 1.08 BUTTER OTHER
- g ) 1.09 . VANILLA () 1.16 FORMULA FOR
)

2.00 PEFFORMANCE | H '

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
01 PREPARE ONE NAPOLEON, ABOUT FIFTY PORTIONS
EMPLOYING THEFFOLLOWINGfOPERATIONS:

1)

Yy 2.02 ASSEMBLE ALL INGREDIENTS -

) 2.03 HEAT SUGAR, SALT,  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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¢

DIVISION 07 BAKING

PROGRAM QUANTITY FOQDS

USOE CODE NO(S) ' UNIT 04 _PASTRY.
a TERMOB NO. 19-063

1.00 CONDITION-

2.00 PERFORMANCE - <

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

o

(’ "




MISOE NO. ‘ ‘ .

PROGRAM _QUANTITY FOODS DIVISION 07  BAKING R
' UNIT 04  PASTRY ;
TERMOB NO. 19-063 (CONT.)

-

3.00 EXTENT

_GENERAL _STATEMENT_OF EXTENT AND EXTENT OF RESULTING OUTCOME _

—allNL AND A L ) e
E { ) 3.01 NAPOLEGN 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.

L
St

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

3.03 TO BOILING

3.04 COMPLETELY

3.05 THOROUGHLY

3.06 UNTIL CUSTARD THICKENS
3.07 THOROUGHLY

3.08. SPREAD EVENLY

3.09 WHEN COOL

3.10 TO THREE EQUAL UNITS

3.11 TO ONE EIGHTH INCH THICK

3.12 STIPPLES ARE ONE INCH APART

3.13 AT 380° F UNTIL GOLDEN BROWN , :

3.14 THREE SHEETS OF PASTRY SEPARATED BY TWO, ONE QUARTER
. TO ONE HALF INCH THICKNESSES OF CUSTARD IF FORMED
3.15 UNTIL CHILLED < ’

3.16 CREATING A MARBLED EFFECT

3.17 INTO SQUARE OR RECTANGULAR SHAPES

- »
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MISOE' NO,
e |
PROGRAM QUANTITY FOODS . DIVISION 07 BAKING N i
USOE CODE N0 (S) ' UNIT 04 _PASTRY %f
TERMOB- NO. 19-063  (CONT.] _
3.00 EXTENT
[

: _QENERALSIATEMEﬁT_OLJ)TENT AND. EXTENT OF_RESULTING QUTCOME
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MISOE NO.

PROGRAM . QUANTITY FOODS ~ pIviSION 07 ~BAKING o

. UNIT 04 TPASTRY
, TERMOB NO. 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) 1.07 BREAD FLOUR
() I.08 CAKE FLOUR OTHER .
. () 1.09 BAKING POWDER () .1.14 FORMULA FOR BISCUITS
" 2.00 PERFORMANCE .
, i ) L[ ,
GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
.01 PREPARE ELIGHT DOZEN BISCULITS EMPLOYING THE . -
FOLLOWING OPERATIONS:

302 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 C .

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

*
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3.00 EXTENT
i e

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
3.0 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.

U7 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND- SCALED TO
WITHIN 5% ACCURACY

3.03 TO A SMOOTH PASTE ‘

3.04 THOROUGHLY

3.05 THOROUGHLY

—

I~~~
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SUGAR

A T et TR T e TR

1. lo

BISCUIT CUTTER

()
() 1.02 SALT () 1.11 BAKING PANS
() 1.03 MILK POWDER () 1.12 BASIC UTENSILS
() -1.04 .SHORTENING (TABLE T-3)
() .05 EGGS EQUIPMENT ,
() 1.06 WATER _ () 1.13 BAKING OVEN
A () 1.07 BREAD FLOUR , :
) () 1.08 CAKE .FLOUR OTHER .
() 1.09 BAKING POWDER (y-1.14 FORMULA FOR BISCUITS

?

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
1)y 2.01 PREPARE EIGHT DOZEN BISCUITS EMPLOYING THE

\FOLLOWING OPERATIONS:

ASSEMBLE ALL- INGREDIENTS
BLEND SUGAR, SALT, MILK POWDER AND SHORTENING

2.02
2.03

2.04
2.05
2.06.
2.07
2.08
2.09
2.10
2.11
2.12
2.13

BLEND IN EGGS
STIR IN WATER )
SIFT IN FLOURS AND BAKING POWDER.
FORM DOUGH ‘ o
ALLOW DOUGH TO REST

ROLL OUT DOUGH

ALLOW DOUGH TO REST

CUT OUT BISCUITS

EGG WASH BISCUITS

BAKE BISCUITS

o
o

+

Pt T e N R R R e R R Ko Ko R
— i s s s s Nt st S St}

o %

~

3.00 EXTENT

GENERAL STATEMENT 'OF EXTENT AND EXTENT OF RESULTING OUTCOME
. 3.0 BISCUITS ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,
) AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT
i} RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH
OPERATION JUDGED ,AS SATISFACTORY OR UNSATISFACTORY.

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

TO A SMOOTH PASTE

THOROUGHLY

THOROUGHLY

TO A SMOOTH DOUGH

INTO A LOAF

FOR FIFTEEN MINUTES

TO THREE EIGHTHS INCH THICK

FOR FIVE MINUTES

WITH MINIMUM SCRAP

EVENLY OVER TOP

AT 425° F UNTIL LIGHT BROWN ;

23U

3.02
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3.03
3.04
3.05
.3.06
3.07
3.08
3.09
3.10
3.11
3.12
3.13
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| e T - "< MISOE NO.
PROGRAM QUANTITY FOODS DIVISION 07 BAKING
USOE CODE NO(S) — UNIT 04 “PASTRY

TERMOB NO. 19-064
. )

1.00 CONDITION - ”

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME .

3.00 EXTENT

B

231

N - :
GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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~ MISOE NO. P
PROGRAM _ oumiﬁy FOODS ____  DIVISION 07 _BAKING
UNIT 04 _PASTRY
. . V TERMOB NO. 10-065
1.00 CONDITION = ; .
INGREDIENTS UTENSILS . ..
() 1.01 SUGAR () 1.10 SIX MUFFIN PANS
() _1.02 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 . ;
() BAKING POWDER () 1.15 FORMULA FOR MUFFINS

2.00 PERFORMANCE

- GENERAL STATEMENT OF PERFORMANCE ANSAiESULTING OUTCOME

l ’ PREPARE SIX DOZEN PLAIN MUFFINS EMPLOYING

() 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
{ jJ 2.07 DROP MIXTURE INTO TINS , .
() 2.08 BAKE MUFFINS . - ,
() 2.09 CHECK FOR DONENESS ‘.
() 2.10 REMOVE MUFFINS FROM TINS o .
3,00 EXTENT

THE FOLLOWING OPERATIONS:

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

P

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.

3.08

() 3.02 ALL INGREDIENTS ASSEMBLED; ASURED AND SCALED
( TO WITHINAg% ACCURACY ) .

) 3.03 UNTIL SOFT AND LIGHT Sy o~
() 3.04 IN TWO STAGES WHILE MIXING/ ol
() 3.05 TO A SMOOTH BATTER \ .

() 3.06 NO LUMPS ARE FORMED . e
() 3.07 TINS ARE HALF FULL T
() .

AT 385° F FOR FIFTEEN MINUTES



e T R A R TR AT TR T

INGREDIENTS | UTENSILS

G ‘ .
() 1.01. SUGAR () 1.10 SIX MUFFIN PANS
() 1.02 SALT ' . () 1.11 MIXING BOWL o
() 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 - . ‘ .
() () 1.15 FORMULA FOR MUFFINS

1.09 BAKING POWDER

.

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
2.01 PREPARE SIX DOZEN PLAIN MUFFINS EMPLOYING
' THE FOLLOWING OPERATIONS :

AS NCREDIENTS

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

2.09 CHECK FOR DONENESS .

2.10 REMOVE MUFFINS FROM TINS

PN N P PN P P P
vvv‘vvvvv

3.00 EXTE

Z
=3

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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*ASSEMBﬁEDf‘MEASURED"AND "SCALED
- 7O 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 s
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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R @ MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 07 _BAKING

USOE CODE NO(S)—+— UNIT 04 “DASTRY Y

'TERMOB NO. 19-065 _

" 1.00 CONDITION

2.00 PERFORMANCE

N\

) GENERAL STAiEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT =T

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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MISOE NO. 230
PROGRAM  QUANTITY FOODS DIVISfON 07k 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
() 1l.04 cocoa ,‘ () 1.14 BASIC UTENSILS.
() 1.05 CAKE FLOUR ‘ (TABLE T-3)
() 1.06 SHORTENING EQUIPMENT
() 1.07 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
) 2.01 PREPARE 18 SIX INCH CHOCOLATE LAYER éAxEs
EMPLOYING THE FOLLOWING OPERATIONS:
[y Z.07 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

[ATEMENT OF EAIBNI AND nAZLIN. M ShoMu -8 o o
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.

S~~~

LT INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO

() 3.02
WITHIN 5% ACCURACY
) 3.03° UNTIL MIXTURE IS SOFT AND SMOOTH
) 3.04 COMPLETELY
) 05 MIX FOR FIVE MINUTES N
)

IN THREE STAGES

AN




2.00

3.00

INGREDIENTS UTENSILS ;

() 1.01 SUGAR g () 1.12 18 SIX INCH LAYER CAKE
() 1.02 saLT : , ¢ PANS . A
() 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 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

b

PERFORMANCE

' GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

. PREPARE SIX INCH CHOCOLATE LAYER CAKES
EMPLOYING THE FOLLOWING OPERATIONS:

T ) 2.02 ASSEMBLE ALL INGREDIENTS

() 2.03 BLEND SUGAR, SALT, MILK POWDER, COCOA, SHORTENING,
a 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

P W R R Rate Ram )

EXTENT

v

GENERAL STATEMENT OFP® EXTENT AND EXTENT OF RESULTING OUTCOME
. 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.

4_——__—_‘_—__—_—————‘————

U7 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

) 3.03 UNTIL MIXTURE 'IS SOFT AND SMOOTH

) 3.04 COMPLETELY :

) 3.05 MIX FOR FIVE MINUTES

) 3.06 1IN THREE STAGES

) 3.07 MIX POURS LIKE A THICK GRAVY

)" 3.08 ONE THIRD FULL

)5 "3.09 AT 365° F FOR TWENTY MINUTES

| 236
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MISOE NO.

PROGRAM o QUANTITY FOODS DIVISION 07 -BAKING
' USOE CODE NO(S) ' UNIT 05 TCBKES
> . TERMOB NO.  19-066

#

1.00 CONDITION ; -

2.00 PERFORMANCE -

2}

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. | 238 S

s

o

PROGRAM QUANTITY FOODS | DIVISION 07  BAKING ' .
UNIT 06 CQOKIES
TERMOB NO. 15-0¢7

1.00 CONDITION
INGREDIENTS : UTENSILS

) 1.01 ALMOND PASTE () “1.11 PASTRY BAG

) 1.02 EGG WHITES () 1.12 SHEET PANS

Y 1.03 SUGAR . () 1.13 BASIC UTENSILS
1.04 SALT " (TABLE T-3)
1.05 BUTTER EQUIPMENT

1.06 -SHORTENING (

1.07 VANILLA (

1.08 CAKE FLOUR OTHER

1.09 BREAD FLOUR: , () 1.16 FORMULA FOR FRENCH

1.10 NUTS, CHERRIES, BUTTER ROSETTES
DICED FRUITS .

U .
) 1.14 MIXING MACHINE
) 1.15 BAKING OVEN*

P Y e W e L 2a T X X L]
M
st s s st it

by

2.00 PERFORMANCE“

e R Y
RAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
2.0 PREPARE FOUR HUNDRED FRENCH BUTTER ROSETTE COOKIES
' EgPLOYING THE FOLLOWING OPERATIONS:

3.02 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 ROSETTES

2.09 BAKE COOKIES

GENE

P e e T T K
— e st N e St S ]

3.00 EXTENT

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 SATISFACTORY OR UNSATISFACTORY.

{7V 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO
WITHIN 5% ACCURACY

3.03 “ TO A SMOOTH PASTE

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

.APPEARANCE 1S PLEASANT

N N T # N i St
4 <
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1.01 ALMOND PASTE () L.I1" PASTRY BAG

( ) LI
- () 1.02 EGG WHITES .~ () 1.12 SHEET PANS
(¥ 1.03 SUGAR ' () 1.13 BASIC UTENSJLS
() 1.04 SALT - ' ~ (TABLE T-3) ¥
() 1.05 BUTTER’ EQUIPMENT
i () 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 NuUTS, CHERRIES, ' . BUTTER ROSETTES

DICED FRUITS

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING -QUTCOME -
) ‘2;01 PREPARE FOUR HUNDRED FRENCH BUTTER ROSETTE COOKIES
EMRLOYING THE FOLLOWING OPERATIONS:

.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 4

2.08 GARNISH ROSETTE .

2.09 BAKE COOKIES

P P P S~ P~ P~ P
Nt S S P Nt g St

3.00 EXTENT

=)

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUICOME
3.01 COOKIES ARE PREPARED WITH QUANTITY, COLOR, TEXTURE,
i : AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN 30- MINUTES WITH EACH
OPERATION JUDGED AS SATISEACTORY.OR UNSATISFACTORY.

{7 3.02 ALL INGREDIENTS AS TED; MEASURE SCALED TO
WITHIN 5% ACCURACY

3.03 TO A SMOOTH PASTE

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

3.08 APPEARANCE IS PLEASANT . .

3.09 AT 385° F FOR EIGHT MINUTES

23Y
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MISQE NO.

PROGRAM QUANTITY FOODS DIVISION 07 _BAKING

USOE CODE NO(S)~™ - UNIT 06 __COOKIES

" TERMOB NO, - __I19-087

1,00 ' CONDITION -

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTGOME

3.00 EXTENT :

v

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

. 210
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MISOE NO.

PROGRAM QUANTITY FOODS DIVISION 07 BAKING

UNIT 07 "ICINGS

TERMOB NO. _19-068

1.00 'CONDITION | a

I4

INGREDIENTS - UTENSILS

() 1.01 CONFECTIONARY SUGAR ( ) 1.08 DOUBLE BOILER

() 1.02 SALT i () 1.09 BASIC UTENSILS

() 1.03 SHORTENING . (TABLE T-3)

() 1.04 WATER EQUIPMENT .

() 1.05 VANILLA () 1.10 MIXING MACHINE

() 1.06 COLOR . () 1l.11 STOVE ,

() 1.07 FLAVOR OTHER - .

() 1.12 FORMULA FOR ICING

Lo ‘
2,00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
.2 PREPARE ICING FOR TEN DOZEN CUPCAKES EMPLOYING
THE FOLOWING OPERATIONS:

7.0% 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 . h _

i

%
GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
) 3.01 »fETﬁE‘T§'F§E5KﬁEﬁFiﬁﬁﬁF?ﬁﬁﬁﬁfff??‘éBfﬁﬁT‘ﬁﬁiTﬁiE?

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

Y 3.02 ALL INGREDIEN MBLED; 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
)

[4

3.06 AT ANY STAGE,&BLEND IN EVENLY .

24%
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MISOE NO.

PROGRAM QUANTITY FQODS DIVISION 07 BAKING
USOE CODE NO(S) f UNIT 07 ICINGS |
¢ ' | TERMOB NO. 19-068 -

1.00 CONDITION °

2.00 ' PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

Kl

3.00 EXTENT : | “

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

%5




A"
MISOE Nu. 2 4 J

PROGRAM - QUANTITY FOODS DIVISION 07+  BAKING /
|

‘ - onzr # o7 ICINGS |
. L
N ] TERMOB NO. 19-069 |

1.00 CONDITION

¢

INGREDIENTS EQUIPMENT /
1,01 GRANULATED SUGAR () 1.13 STQVE
1.02 WATER () 1.14 MIXING MACHINE

.

1.03 « GLUCOSE /
1.04 EGG WHITES /
1.05 VANILLA i

1.06 GELATIN POWDER /:
1.07 MARSHMALLOW MIX o
SILS | OTHER
. 1.08 COPPER KETTLE () 1.15 FORMULA FOR
1.09 THERMOMETER : ' MARSHMALLOW'

1.10 PITCHER
1.11 °'SAUCEPAN
1.12 BASIC UTENSILS (TABLE T-3)

“ICING

vvvvv%vvvvvvv

(
(
(
(
(
(
(
UTE]
(
(
(
(
(

/

GENERAL STATEMENT OF PERFORMANCE AND RESULTQNG OUTCOME
o () 2.01 PREPARE MARSHMALLOW ICING FOR SIK, THREE' LAYER .
CAKES EMPLOYING THE FOLLOWING OP RATIONS:

2.00 PERFORMANCE

: T 5
2.03 HEAT GRANULATED SUGAR, WATER Aﬁg GLUCOSE
2.04 WHIP EGG WHITES AND SUGAR
2.05 MIX HOT SYRUP AND EGG WHITE, WHIP
2.06 MIX IN VANILLA
2.07 DISSOLVE GELATIN IN WATER
2,08 MIX GELATIN INTO MIXTURE

L R X o W K W
L A

Vit
~ 3,00 EXTENT | % Z%

M

» _ L

GENERAL STATEMENT OF EXTENT AND EXTENT OF REEULTING 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.

To WITHIN 5% ACCURACY - :
3.03 TO 240° F
3.04 TO A WET PEAK

AT HIGH SPEED UNTIL LIGHT AND FLUFFY
~ THOROUGHLY

S P PN S
Nt St P s




INGREDIENTS . T " EQUIPMENT S
() 1.01 GRARULATED SUGAR () 1.13 STOVE

() 1.02 WATER ~ () 1.14 MIXING MACHINE
() 1.03 GLUCOSE o -

() 1.04 EGG WHITES

() 1.05 VANILLA

() 1,06 GELATIN POWDER

(") 1.07 MARSHMALLOW MIX

UTENSILS o : OTHER

() 1.08 COPPER KETTLE - ' () 1.15 FORMULA FOR
() 1.09 THERMOMETER MARSHMALLOW
(9 1.10 PITCHER ICING

() 1.11 SAUCEPAN

() 1.12 BASIC UTENSILS (TABLE T-3)

a2
¢

2.00 PERFORMANCE . .

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
() 2.01 PREPARE MARSHMALLOW ICING FOR SIX, THREE LAYER
CAKES EMPLOYING THE FOLLOWING OPERATIONS:

2.02 ASSEMBLE ALL INGREDIENTS

2.03 HEAT GRANULATED SUGAR, WATER AND GLUCOSE
" 2,04 WHIP EGG WHITES AND SUGAR

2.05 MIX HOT SYRUP AND EGG WHITE WHIP

2.06 MIX IN VANILLA

2.07 DISSOLVE GELATIN IN WATER
2.08 MIX GELATIN INTO MIXTURE .

<
P e W L X Kt Ram
-~

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

T) 3.01 1ICING 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."

fﬂ“\

T 3.02 AT INGREDIENTS AGCEMBLED; MEASURED AND SCALED
TO WITHIN 5% ACCURACY -
3.03 TO 240° F ) ¥

3.04 TO A WET PEAK
3,05 AT HIGH SPEED UNTIL LIGHT AND FLUFFY B
3.06 THOROUGHLY .
3.07 COMPLETELY :

3.08 THOROUGHLY

P T e R N Sy
L g o g
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3
y MISOE NO. i
PROGRAM _ QUANTITY FOODS DIVISION 07 __ BAKING
| USOE CODE NO(S) — UNIT 07 __IciNgs 7

-

- T TERMOB NO. _19-065 _ —
|

1.00 CONDITION

2.00 PERFORMANCE

. _\% - N B
GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

i

4 L QJ ~g///

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

. : 245




MISOE NO. !

&

PROGRAM - QUANTITY FOODS DIVISION 07 _BAKING

1.00

2,00

3.00

UNIT - 07 "ICINGS

TERMOB NO. ~19-070

CONDITION-- @
INGREDIENTS ) UTENSILS -
{) 1.0} TWENTY CARKES, - » é ) 1.05 SAW KNIFE
PREVIOUSLY PREPARED 1.06 BONE KNIFE
{-) 1.02 MARSHMALLOW ICING, 1.07, TURNTABLE
PREVIOUSLY PREPARED X ) 1.08 BASIC UTENSILS
() 1.03 CHCCOLATE CAKE CRUMBS (TABLE T=-3)
() 1.04 MELTED CHOCOLATE OTHER
’ (') 1s09 FORMULA FOR
> - CAKE ICING
PERFORMANCE .

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
"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

P R T L R X

EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
3.0 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 EACT
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY.

WITHIN 5% ACCURACY
3.03 IN HALF
. 3.04 EVENLY
3,05 GENEROUSLY AND SMOOTHLY
3.06 APPEARANCE IS PLEASING
3.07 NEATLY, APPEARANCE éS‘l{E:LEASING
23H
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.MISOE NO.
/

PROGRAM _QUANTITY FOODS DIVISIONO7 BAKING
-USOE CODE NO(S) — UNIT 07 ICINGS

TERMOB NO. __19-070

1.00 CONDITION

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME *‘:”

A

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

e
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 MISOE NO.

PROGRAM __ QUANTITY FOODS DIVISION 07 _BAKING
UNIT 07 _ICINGS
TERMOB NO. 19-071
1.00 CONDITION ¥$§V/4s?’k
INGREDIENTS OTHER  _
() 1.01 ASSORTED ICINGS, | - () 1.07 DIAGRAMS OF
PREVIOUSLY PREPARED ' CAKE DECORA-

.02

() 1 FOOD COLORING TIONS, INCLU-
() 1.03 ICED CAKES, DING. .BUT NOT
PREVIOUSLY PREPARED LIMITED TO: .
UTENSILS ‘ ﬁ FLOWERS
‘* () 1.04 PASTRY BAG LATTICE DESIGN
() 1.05 TURNTABLE BIRTHDAY
() 1.06 BASIC UTENSILS (TABLE T-3) WEDDING
HOLIDAY
ANNIVERSARY
2.00 PERFORMANCE ,
' GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
l//’7 ( 2.01 DECORATE A CAKE EMPLOYING THE FOLLOWING OPERATIONS:
1Y Z.02 ASSEMBLE ALL INGREDIENTS
() 2.03 MIX COLORS ‘
() 2.04 APPLY DECORATIONS \3
3.00 EXTENT
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.
- ]
Y 3.02 ALL INGREDIENTS ASSEMBLED: MEASURED AND SCALED TO
WITHIN 5% ACCURACY
() 3.03 COLORS ARE SMOOTH, NOT STREAKY
() NEATLY

3.04

244




MISOE NO.

PROGRAM _QUANTITY FOODS _ DIVISION 07 _ BAKING

USOE CODE NO(S) ™ , UNIT 07 _ICINGS

1.00 CONDITION \‘J N

TERMOB NO. T9-071

2,00

3.00

PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME




'MISOE NO.

. PROGRAM  QUANTITY FOODS DIVISION 09 _FARINACEOUS

UNIT 01 —PASTA
TERMOB NO. 19-072

1.00 CONDITION » -

INGREDIENTS - | EQUIPMENT

() 1.01 SPAGHETTI () 1,10 STOVE
() 1.02 SALTED WATER OTHER '
() 1.03 OIL OR BUTTER () 1.11 FORMULA FOR

‘ UTENSILS SPAGHETTI
() 1.04 STOCK POT () 1.12 TOMATO SAUCE,
() 1.05 SAUCE POT " PREVIOUSLY

———FWOFCOMNDEK PREPARED
() 1.07 SAUTE PAN _

() 1.08 SERVICE DISH

() 1. 09 BASIC UTENSILS (TABLE T-3)

2.00 PERFORMANCE

| GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
(Y 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

2.05 PLACE SPAGHETTI IN POT

2.06 STIR POT

2.07 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

L W W N N e T e Yot W W e

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME = |
SPAGHETTI 1S 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.

Y 3.02 BALL INGREDIENTS ASGEMBLED. MEASURED AND SCALED TO

Q WITHIN 5% ACCURACY
ERIC E ) 3.03 TO BOILING

) 3.04 INTO TWELVE INCH PIECES
3,0°f UIC ) .




Bt

e -

INGREDIENTS EQUIPMENT :

() 1.01 SPAGHETTI w - () 1.10 .STOVE

() 1.02  SALTED WATER OTHER E

() 1.03 OIL OR BUTTER () 1.11 FORMULA FOR
UTENSILS : SPAGHETTI
() 1,04 STOCK POT ' () "1l.12 TOMATO SAUCE,
{) 1.05 SAUCE POT : - PREVIOUSLY
() 1.06 COLANDER PREPARED
() 1.07 SAUTE PAN

() 1.08 SERVICE DISH

() 1.09 BASIC UTENSILS (TABLE ‘T-3)

k]

2.00, PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
' Ty 2.01 PREPARE FIFTY PORTIEES 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 ‘

... . () 2.05 PLACE SPAGHETTI IN POT . .

2.06 STIR POT

2.07 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

L X Was ¥ W X S lanl
Ve i B S NP N NP P

[
k!
S’

3.00 EXTENT

k.

. 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.

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

TO BOILING o

INTO TWELVE INCH PIECES

QUICKLY

SEPARATING STRANDS

FOR FIFTEEN MINUTES }
USING ONLY COLD WATER ~

IN CLEAN COLD WATER

THOROUGHLY 4 -

~3.11 UNTIL HOT '

3.12 ARRANGED FOR PLEASANT APPEARANCE

3. 1344c0MPLETELy

3.02

Sy

3.03
3.04
3.05
3.06
3.07
3.08
3.09
3.10

N s s S P P S i St NtV

251 /74
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- MISOE NO.

PROGRAM __ QUANTITY FOODS_ DIVISION 09 _ FARINACEOUS
USOE CODE NO(S) —— , UNIT 01 —_PASTA '
‘ ' < TERMOB NO. 19 - 072

)
1.00 CONDITION
2.00 PERFORMANCE
a,ﬁ ﬁ : | i ' \\/ ’ ’ . W

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

EXTENT

252

| GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME




MISOE NO. o
b :

PROGRAM __ QUANTITY .FOODS DIVISION 09 FARINACEOUS =
— : 7 UNIT 02 QRAINS ’ —

TERMOB NO. — I9=073 .

» ?‘ -
. - 2

"1.00 CONDITION

INGREDIENTS )
() 1.01 OATMEAL . e , : \
() 1.02, WATER o B . . ~
() 1.03 SALT -
UTENSILS .
() 1.04 BASIC UTENSILS (TABLE T=-3)
() 1.05 8 QT. SAUCE POT °

.06 S/S CONTAINER
() 1.07 PIANO WHIP . N

2.00 PERFORMANCE .

' v

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
() 2.01 PREPARE TEN PORTIONS OF OATMEAL EMPLOYING THE
FOLLOWING Gﬁnﬁiwzous- '

U ) 2.02 ASSEMBLE ALL INGREDIENTS
() 2.03 HEAT WATER
“() 2.04 'ADD SALT
() 2.05 BLEND OATMEAL
() 2.06 TRANSFER TO S/S HOLDING CONTAINER

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
OATMEAL 1S 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 UNSATISFACTQBY. v

() 3.02 ALL INGREDIENTS ASSEMBLED. MEASURED AND SCALED

WITHIN 5% ‘ACCURACY

§ ; 3.03 TO 212°F
3.04 COMPLETELY 'DISSOLVED

3.05 SMOOTH WITH PIANO WHIP
3.06 NO DRIPS ON SIDE
293

Yt ot
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PROGRAM __ QUANTITY FOODS

USOE . CODE NO(S)

1.00 CONDITION

2.00 :PEBPORMANCE

GENERAL STATEMENT OF

DIVISION
UNIT
TERMOB NO,

MISOE NO.

09 FARINACEQOUS

02 __GRAINS

- 19-073"

PERFORMANCE AND RESULTING OUTCOME

I

3.00 EXTENT

;’ »

2b4

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME




 MISOE NO.

200
PROGRAM QUANTITY FOODS DIVISION 09 _ FARINACEQUS -
, UNIT 02 _GRAINS '
'TERMOB NO. ~19-074
1.00 CONDITION
INGREDIENTS - EQUIPMENT - 1
() 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 | 2
‘\ } == =) Sl 5 = 1 St e RS S e = e
() 1.07 BASIC UTENSILS (TABLE T-3)
() 1.08 SERVING PLATTER
2.00 PERFORMANCE

3.00

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOHE
() 2.01 PREPARE T SERVINGS OF RICE PILAF EM PLOYING THE
FOLLOWING OPERATIONS‘

FMBLE ALL INGREDIENT
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

. . AS
2.03
1 2.04
2.05
2.06
2.07
2.08
2.09

D R R X W W R
Vel el Nl Nl i it

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 ALB—INGREDIENTS—ASsEMBLED‘—*MEASURED“KND~RATED*TO**—
WITHIN 5% ACCURACY

WITHOUT BURNING

UNTIL TRANSPARENT

TO 400°F

BLEND THOROUGHLY

TWO TO ONE RATIO

BAKE FOR 20 MINUTES

ARRANGE IN PLEASING APPEARANCE

Y » ¥ o Ve

3.03
3.04
3.05
3.06
307
3.08

3.0
%

P S P P~ P P~
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2.00

() 1.09 "RANGE WITH OVEN

OTHER :

(). 1.10 FORMULA FOR RICE
PILAF

RICE (RAW)
CHICKEN STOCK
MINCED ONIONS
BUTTER

BAY LEAF

6 QT. SAUCE POT WITH COVER’
BASIC UTENSILS (TABLE T-3) . °
SERVING PLATTER

Q

2.01

. ENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
)

PREPARE TWENTY SERVINGS OF RICE PILAF EMPLOYING THE
FOLLOWING OPERATIONS: .

3.00

2. 09

@

EXTENT

girrieace o

ASSEMBLE ALL INGREDIENTS

~MELT BUTTER IN SAUCE POT
SAUTE "MINCED ONIONS ’ s

PREHEAT OVEN ~
ADD RICE AND BAY LEAF
POUR IN. CHICKEN STOCK

VURRS Y RV AT TR TR T U TR o o mAadm e TR R e T =

ey =

,' bt ek sy ¥ aL\vs

L -74 §

TRANSFER TO SERVING PLATTER

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

T 3.0 RICE PILAF 1S 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

PHIY

7/14




MISOE NO.

PROGRAM __QUANTITY FOODS_ DIVISION 09 __ FARINACEQUS

USOE CODE NO(S) ~  UNIT | 02 _ GRAINS _
TERMOB NO. _ 19-074

A “

1.00 CONDITION

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCCHE W

3.00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

RYY




MISOE NO.
PROGRAM  QUANTITY FOODS . DIVISION 10 _ SERVICE
> T ) ) . .
UNIT 01 _BAKERY COUNTER
) e ~ TERMOB NO.  _19-075
1.00 CONDITION
' 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 -
TENSILS : OTHER
) 1.02 DOILIES () 1.11 PRICE LIST

~C

1.0 TAPE . .
1.05 STAPLER AND STAPLES ‘

1.06 PRICE CARDS "

1.07 PEN

1.08 SHEET PANS

L -

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
() 2.01 SET UP BAKERY DISPLAY CASE EMPLOYING THE FO LLOWING

OPERATIONS:

~Z.02 ASSEMBLE 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

P o W W N ™

3,00 EXTENT

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME
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 ALL TNGREDIENTS AND UTENSTLS ASSEMBLED
3.03 ARRANGED NEATLY ‘ o

3.04 LEGIBLY ‘
3.05 FOR MAXIMUM VISIBILITY : "
3.06 APPEARANCE IS PLEASING, NOT CLUTTERED ’

E B W W
R e et

AN

208




MISOE No. |

PROGRAM __ QUANTITY FOODS  DIVISION 10 _ SERVICE .

» USOE CODE NO(S) ~ UNIT 01 _BAKERY COUNTER
‘ TERMOB NO. __19-075 :

; |

1.00 CONDITION ) 3

. : ;

2.00 PERFORMANCE

GENERAL STATEMENT OFYPERFORHANCE AND RESULTING OUTCOME

3.00 EXTENT

B
4
e

g
GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

259
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MISOE NO.

PROGRAM . QUANTITY FOODS

L

DIVISION 10 _ SERVICE _

§.00 CONDITION

).
)
)
)

1.01
1.02
1.03
1.04

UNIT 02 __CASHIER
TERMOB NO. 19-076

GUEST WITH CHECK

CASH REGISTER WITH MONEY
CASH SALE

CREDIT SALE

GE

ERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

T

N
)

<.01

ACCEPT PAYMENT FOR DINNER CHECK EMPLOYING THE
FOLLOWING OPERATIONS: L{ “

)
)
)
)
)
)

7.02
2.03
‘2.04
2.05
2.06
2,07

3.00% EXTENT

RE-TOTAL CHECK ON REGISTER - =

ACCEPT CASH " . .
MAKE CHANGE .

ACCEPT CREDIT CARD

FILL OUT CREDIT SLIP

THANK GUEST FOR COMING

| GENERAL, STATEMENT OF EXTENT AND EXTENT OF RESUﬁfING OUTCOME

| T 301

PAYMENT ACCEPTED TO APPROVAL OF BOARD OF EXPERT
RATERS. TO. BE COMPLETED WITHIN TEN MINUTES WITH EACH
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. ‘

A S P P P

ot St s St St SastV

73,02
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
PROPER IDENTIFICATION PRESENTED
ALL ENTRIES COMPLETE AND CORRECT
POLITELY o

26U

[




MISOE NO.

PROGRAM __QUANTITY FOODS DIVISION 10 SERVICE
TERMOB NO. 19-076
'1.00 CONDITION : ‘ S~

' P

2.00 —PERFORMANCE

i

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

3.00 EXTENT ) i

- -
Y .

GENERAL STATEMENT OF EXTENT AND EXTENT OF 'RESULTING OUTCOME

e
<o
e




~ MISOE NO.

4

PROGRAM __ QUANTITY FOODS - DIVISION 10 _SERVICE
| V ' UNIT 03 _WAITER/WAITRESS
TERMOB NO. 19-077
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 ‘ a
() 1.05 FOUR DESERT PLATES .
() 1.06 SERVICE TRAY
() 1.07 SIDEBOARD :
.
PERFORMANCE

2.00

GENE

.01

RAL STATEMENT OF PERFORMANCE

"AND RESULTING OUTCOME
SERVE DINNER IN FOUR COURSES TO FOUR PERSONS EMPLOY-
ING THE FOLLOWING OPERATIONS:

P A e o N R an R

7.02
2.03
2.04
2.05
2.06
2.07
2.08
2.09

. 2.10

EXTENT

[
PLACE WATER GLASS ON TABLE ) -

. SERVE SALAD
SERVE ENTREE :
CHECK TO SEE IF MEAL IS SATISFACTORY
REMOVE DISHES
SERVE DESERT
REMOVE DISHES
PRESENT CHBCK
THANK GUEST FOR COMING

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. - '

4

P N e e L X

3.02

3.03

3.04
3.05
3.06
3.07
3.08
3.09
3.10

FROM THE RIGHT OF SEATED GUEST u

FROM THE LEFT OF SEATED GUEST, LADIES FIRST
FROM THE LEFT OF SEATED GUEST, LADIES FIRST
GUESTS ARE PLEASED

FROM THE RIGHT OF SEATED GUEST .'
FROM THE LEFT OF SEATED GUEST, LADIES FIRST ’
FROM THE RIGHT OF SEATED GUEST .

TO HOST GUEST

POLITELY 282
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MISOE NO.
'PROGRAM QUANTITY FOODS _ DIVISION 10 _ SERVICE ;
USOE CODE NO(S) UNIT 03 _ WAITER/WAITRESS _ _—
— TERMOB NO. 19=077 __ ¢

1.00 CONDITION

2,00 PERFORMANCE

GENERAL STATEMENT OF PER?ORMANCE AND. RESULTING OUTCOME

3.00 EXTENT ) “

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

@

263




- o-e .

MISOE NO.

PROGRAM _ QUANTITY FOODS _ _ DIVISION 10 _ SERVICE
— | UNIT 03 ~—WAITER/WAITRESS _
TERMOB NO. —19-078 —

1.00 CONDITION

1.01 FOUR GUESTS, SEATED
1.02 ORDER TAKING PAD 3

1.03 PENCIL e
1.04 CHECK FORM PAD A\

2.00 PERFORMANCE

ATEMENT OF PERFORMANCE AND RESULTING OUTCOM

_GENERAL ST . ,
' MPLOYING THE FOLLOWING

. WRITE ORDERS FOR FOUR GUESTS E
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

P~ P~ e~
L

3.00 EXTENT

" ' GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

T ORDERS ARE WRITTEN TO APPROVAL OF BOARD OF EXPERT
RATERS. TO BE COMPLETED WITHIN FIFTEEN MINUTES WITH
EACH OPERATION JUDGED AS SATISFACTORY OR
UNSATISFACTORY.

"T ) 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

*

-
P~ T~ P~~~
LN
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PROGRAM QUANTITY FOODS

DIVISION

USOE CODE NO({(S)

UNIT

TERMOB NO.

1.00 CONDITION

2.00 PERFORMANCE
. s

MISOE NO.

10 __SERVICE —

03_VIAI.'IER£HAIIBES.S__
—19-078

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME

K'\s_fﬂ

3.00 EXTENT

Vo

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME




MISOE NO. o

PROGRAM __ QUANTITY FOODS DIVISION 10 SERVICE
N UNIT 03 WAiTER7WAiT§E§§"
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 g

1.06 COVERS (PLATE, SILVERWARE, GLASS AND NAPKIN FOR EACH
GUEST) ’ S

— S N it St S

o

2.00 PERFORMANCE

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME
{) 2.01 SET A TABLE FOR FOUR FOR AMERICAN SERVICE EMPLOYING
THE FOLLOWING OPERATIONS:

2.02 PLACE SILENCE CLOTH . -
2.03 PLACE TABLECLOTH

2.04 PLACE SUGAR, SALT, PEPPER AND ASHTRAY

2.05 PLACE COVER FOR EACH GUEST

e L e R
N N Nt S

3.00 EXTENT . ,/”‘e' .

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

. .01 LE SET NEATLY ZTO APPROVAL BOA " 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 .
264
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MISOE NO.

PROGRAM _ QUANTITY FOODS DIVISION 10 WERVICE

USOE CODE NO(S) UNIT 03 —WATTER/WAITRESS
‘ TERMOB NO. __13-079

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




MISOE NO.

-
M I3

PROGRAM  QUANTITY FOODS DIVISION 10 SERVICE |
' UNIT - 04 "HOST/HOSTESS _
TERMOB NO. 15-080

1.00 CONDITION 'f a .
' () 1.01 FOUR TABLES FOR FOUR, SET UP Q
() 1.02 TWO COUPLES

() 1.03 MENUS

() 1.04 WAITERS/WAITRESSES

2.00 PERFORMANCE

STATEMENT OF PERFORMANCE AND RESULTING OUTCOHE ‘
CARRY OUT FUNCTIONS OF HOST/HOSTESS EMPLO ING THE
FOLLOWING OPERATIONS: '

U ) 2.02 CHECK TABLES

() 2.03 GREET GUESTS

() 2.04 SEAT THE GUESTS

() 2.05 PRESENT MENUS

() 2.06 ASSIGN WAITER/WAITRESS -
() 2.07 USHER OUT THE -GUESTS

3.00 EXTENT o J - | :

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

Ty 3.01 UNCTIONS 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 FOR CORRECT ARRANGEMENT AND CLEANLINESS
3.03 CORDIALLY :

3.04 LADIES FIRST -

3.05 LADIES FIRST

3.06 WAITER/WAITRESS ASSIGNED

3.07 AFTER CHECK IS PAID

266

P P ST S P P
T Nt N el et “nat’]




e e e T T A e T T R e S R TR T R e R e e e e
4

Sl ik datitintihe il

MISOE NO.

AY | / P

DIVISION 10 SERVICE .

PROGRAM _ QUANTITY FOODS

'USOE CODE NO(S) — UNIT- 04 —HOST/HOSTESS

Ténuos NO. 15-080

1,00 CONDITION

2.00 PERFORMANCE

'GENERAL STATEMENT OF PERFORMANCE AND RESULTING OQUTCOME

¢

3.00 EXTENT

*

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME

4

269
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TABLE T~3

BASIC UTENSILS

ASSORTED
ASSORTED
ASSORTED
ASSORTED
ASSORTED

ASSORTED

" ASSORTED

ASSORTED
ASSORTED
ASSORTED
SKIMMER

/

METAL SPOONS

METAL FORKS

WOODEN SPOONS
WOODEN FORKS
WOODEN PADDLES
SPATULAS

KNIVES

LADELS

CHINA CAPS

MEAT AND BONE SAWS

" ROLLING PIN

PASTRY BRUSH

VEGETABLE BRUSH




1.

5,

6.

PYa

A\

Table T-4 Additional TERMOB Performance Statements e

i

This form ie provided for the addition of TERMOB performance
statements to ensure more complete coverage of your program. Please
provide a comprehensive performance statement (coded 2.0l on each
TERMOB) for each area of deficiency that you have identified.

The performarnce statement need only be listed identified by
the division and unit numbers of the deficient areas; the conditions
and extents will be incorporated later.

Division

ﬁnit

Division

Unit

S——————————

Division

Unit

o

Division__

Unit

Division

Unit

Division

Unit

Performance

Statement

Performance

Statement

Performance

Statement .

Performance

Statement

Performance

Statement

Performance

Statement




1.

2.

5.

7.

and extents will be incorporated later.

Division

Unit

Division __

Unit

pivision

Unit -

Division
—

Unit

Division

Unit

Division

S —y————————

Unit

Division
Unit

Performance Statement

Performance Statement

Performance Statement

N

Performance Statement

Performance Statement

Performance Statement

a

Performance Statement

Do
~i
N

T-190
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Table T-4 (Cont'd) Additional TERMOB Performance Statements

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 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 o -
9. Division . Performance Statement
Unit
10, Division Performance Statement
"Unit
11, ‘Division P Performance Statement
unit
12, Division Performance Statement -
+ Unit

13, Division Perqumance Statement




10,

11,

12,

13,

14,

Division ~

Unit

o

Division

Unit

Division

ﬁnit

Division
Unit

Division

Unit

Division_

Unit

Division
Unit

Performance Statement

Performance Statement

Performance Statement

Performance Statement

Wy

Performance Statement

Performance Statement

@ .

Performance Statement




o 19=02

TERMOB NO.

19-001
19-002
19-003

- 19-004
19-005
19-006
19-007
19-008

o

19-009

19-010
19-011

19-012
©19-013

19-014
19-015
19-016
19-017
19-018
19-019
19-020
19-021
19-022
19-023
19-024
19-025

PREPARE TWENTY PORTIONS OF DEVILED EGGS

275

INDEX OF TERMOB STATEMENTS

QUANTITY FOODS

BREW 2-1/2 GALLONS OF COFFEE

PREPARE COFFEE (VACUUM METHOD)
PREPAAS COFFEE (DRIP METHOD)
PREPARE ONE GALLON OF ICED)TEA

0 .
PREPARE’ TWENTY SERVINGS OF BAKED EGGPLANT

PREPARE FIFTY  SERVINGS OF STEAMED'QQTATOES

PREPARE FIFTY SERVINGS OF BROILED TOMATOES'

PREPARE FIFTY SERVINGS OF BOILED PEARL
ONIONS

3 -

PREPARE TWENTY-FIVE PORTIONS OF BUTTERED
FRESH ASPARAGUS ~

PREPARE TWENTY-FIVE PORTIONS OF SPINACH

PREPARE ONE POUND OF WHITE PEA BEANS
(LEGUMES)

PREPARE FIFTY SERVINGS OF SAUTEED MIXED
VEGETABLES ’

PREPARE TWENT-FOUR PORTIONS OF BACON

“BLANKETS ,

PREPARE FIFTY PORTIONS OF CANAPE OF TONGUE

PAGE

( T-12
T-14
T-16
T-18
T-20

T-24

PREPARE TWENTY PORTIONS. OF PINWHEEL CANAPES = T-42

‘PREPARE TWENTY PORTIONS OF SAUCY MEATBALLS

PREPARE TWENTY PORTIONS OF SHRIMP. COCKTAIL

\\PREPARE TWENTY PORTIONS OF FRIED SCALLOPS

MAKE TWENTY SERVINGS OF POTATO SALAD

PREPARE ONE QUART OF FRENCH DRESSING

PREPARE ONE QUART OF THOUSAND ISLAND DRESSING T-54

PREPARE ONE QUART OF COCKTAIL SAUCE

PREPARE FIFTY PORTIONS OF ROAST PORK LOIN

PREPARE FIFTY PORTIONS OF'MEATLOAF .

L)

v 7T-58°

WBOILED CHICKEN . T=02

T-22.




19-005
19-006

19-007.

19-008

19-009

19-010

19-011
19-012
19-013

19-014
19-015
19-016
19-017
19-018

19~019

19-020
- 19-021
19-022
19-023

. 19-024

19-025
19-026
19-027

19-028

'19-029
19-030
19-031

- PREPARE O

PREPARE TWENTY SERVINGS OF BAKED .EGGPLANT
PREPARE FIFTY SERVINGS OF STEAMED POTATOES
PREPARE FIFTY SERVINGS OF BROILED TOMATOES

PREPARE FIFTY SERVINGS OF BOILED PEARL

“ONIONS

PREPARE TWENTY-FIVE PORTIONS OF BUTTERED
FRESH ASPARAGUS

. PREPARE TWENTY-FIVE PORTIONS OF SPINACH

s

PREPARE ONE POUND OF WHITE PEA BEANS
(LEGUMES)

w

PREPARE FIFTY SERVINGS OF SAUTEED MIXED
VEGETABLES -

PREPARE TWENT-FOUR PORTIONS OF BACON
BLANKETS

PREPARE TWENTY PORTIONS OF DEVILED EGGS
PREPARE FIFTY PORTIONS OF CANAPE OF TONGUE
- PREPARE TWENTY PORTIONS OF PINWHEEL CANAPES

PREPARE TWENTY PORTIONS OF SAUCY MEATBALLS

_ PREPARE TWENTY PORTIONS OF SHRIMP COCKTAIL

PREPARE TWENTY PORTIONS OF FRIED SCALLOPS
MAKE TWENTY SERVINGS OF POTATO SALAD

PREPARE ONE QUART OF FRENCH DRESSING

PREPARE ONE QUART OF THOUSAND ISLAND DRESSING

PREPARE ONE QUART OF COCKTAIL SAUCE
PREPARE FIFTY PORTIONS OF ROAST PORK LOIN
PFEPARE“FIFTY.PORTIONS OF MEATLOAF |
PREPAREVFIFTY PORTIONS OF BOILED CHICKEN

PREPARE FIFTY PORTIONS OF BRAISED SHORT
RIBS OF BEEF

-

PREPARE FIFTY PORTIONS OF BROILED CHICKEN
HALVES

PREPARE TWENTY PORTIONS OF SHISH KEOAB

PREPARE FIFTY PORTIONS OF FISHERMAN'S PLATTER

PREPARE FIFTY PORTIONS OF POACHED SALMON
> )
7192 AL

-

T-26

T-28
T-30

T-36
T-38
T-40
T-42
T-44
T-46
T-48
T-50
T-52
T-54
T-56°
T-58
T-60
T-62

T-64

T-66
T-68
T-70

T-72

-

v
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INDEX OF TERMOB STATEMENTS (CONT'D)

QUANTITY FOODS

TERMOB NO. 7 - ~ PAGE
19-032 PREPARE FIFTY PORTIONS OF SAUTEED -
TENDERLOIN TIPS ~ T-74
.19-033 PREPARE FIFTY PORTIONS OF STEAMED v
- CORNED BEEF BRISKET ‘ - / T-76
19-034 PREPARE FIFTY PORTIONS OF BASIC BREAD .
STUFFING T-78
19-035 BREAD SEVEN POUNDS OF SCALLOPS T-80
19-036 PREPARE ONE AND ONE~HALF QUARTS OF
: HOLLANDAISE SAUCE T-82
19-037 PREPARE ONE GALLON OF VELOUTE SAUCE 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 BORDELAISE SAUCE T-92
19-042 PREPARE TWENTY PORTIONS OF WHITE STOCK" 194
¢1§-o43 PREPARE FIVE GALLONS OF BROWN STOCK T-96
19-044 PREPARE FIVE GALLONS OF FISH STOCK T-
19-045 PREPARE ROUX FOR THICKENING A SAUCE T-100
19-046 PREPARE ONE'EégyeN OF CUR:EASAUCE ~ T-102
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 TWO PORTIONS OF POACHED EGGS T-112
19-052 - PREPARE. TWO poni;ons OF FRIED EGGS T-114
- 19-053 ’ ?REPARE EIGHT DOZEN YEAST RAISED DON%TS - T-116
19-054 PREfARE'NINE DOZEN TWIST CRULLERS —_ T-120
19-055 PREPARE SIX, ONE POUND LOAVES OF WHITE |
PAN BREAD' S , . T-124
_PREPARE NINE DOZEN:@§ISTED SOFT EGG ROLLS T-126

PREPARE TEN DOZEN OPEN.POCKET DANISH PASTRY . T-130




19-035
19-036

19-037
19-038
19-039
19-040
%9-041

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
19-058

19-059
19-060
19-061

19-062

19-063

:PREPARE ONE QUART OF BORDELAISE SAUCE

BREAD SEVEN POUNDS OF SCALLOPS

PREPARE ONE AND ONE-HALF 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 TWENTY PORTIONS OF WHITE STOCK
PREPARE FIVE GALLONS OF BROWN STOCK
PREPARE FIVE GALLONS OF FISH STOCK

PREPARE ROUX FOR THICKENING A .SAUCE
PREPARE_ONE GALLON OF CURRY SAUCE

PREPABE THREE GALLONS OF CLEAR CONSOMME

PREPARE FIFTY PORTIONS OF NEW ENGLAND
FISH CHOWDER

PREPARE FIFTY PORTIONS OF VICHYSSOISE
PREPARE THREE GALLONS OF FRENCH ONION SOUP
PREPARE “VO PORTIONS OF POACHEDV EGGS
PREPARE TWO PdRTIONS OF FRIED EGGS

PREPARE EIGHT DQZEN YFAST RAISED DONUTS
PREPARE NINE DOZEN TWIST CRULLERS(

PREPARE SIX, ONE POUND LOAVES OF WHITE
PAN BREAD

" PREPARE NINE DOZEN TWISTED SOFT EGG ROLLS

PREPARE TEN DOZEN OPEN POCKET DANISH PASTRY

PREPARE FIFTEEN, EIGHT-INCH PIE SHELLS
PRE-BAKED

PREPARE FIFTEEN APPLE PIES
PREPARE EIGHTEEN, EIGHT-INCH CUSTARD PIES

PREPARE CHOCOLATE CREAM PIE FILLING FOR
TWELVE, EIGHT-INCH PIES

PREPARE TWELVE LEMON MERINGUE PIES

PREPARE ONE NARDLEON, ABOUT FIFTY PORTIONS
-
278  r-193
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T-80

T-82
T-84
T-86
T-88
T-90
7-92
T-94
T-96
T-98
T-100
T-102
T-104

T-106
T-108

T-110 -

T-112
T-114
T-116
T-120

T-124
T-126
T-130

T-134
T-136

,T-140

T-144
T-146

T-148




TERMOB NO.

"19-064
19-065
19-066

19-067

19-068
19-069

19-070
19-071
19-072
19-073
19-074
19-075

. 19-076
19-077

19-078
19-079
19-080

INDEX OF TERMOB STATEMENTS (CONT'd)

QUANTITY FOODS

PREPARE EIGHT DOZEN BISCUITS
PREPARE SIX DOZEN PLAIN MUFFINS

PREPARE EIGHTEEN SIX-INCH CHOCOLATE
LAYER CAKES

-

PREPARE FOUR HUNDRED FRENCH BUTTER
ROSETTE COOKIES

PREPARE ICING FOR TEN DOZEN CUPCAKES

PREPARE MARSHMALLOW ICING FOR SIX, THREE
LAYER CAKES

ICE TWENTY CAKES

DECORATE A CAKE |

PREPARE FIFTY PORTIONS OF SPAGHETTI
PREPARE TEN PORTIONS OF OATMEAL
PREPARE TWENTY SERVINGS OF RICE PILAF
SET UP BAKERY DISPLAY CASE

ACCEPT PAYMENT FOR DINNER CHECK

SERVE DINNER IN FOUR COURSES TO FOUR
PERSONS

WRITE ORDERS FOR FOUR GUESTS

" SET A TABLE FOR FOUR FOR AMERICAN SERVICE

CARRY OUT FUNCTIONS OF HOST/HOSTESS

279

PAGE

‘T-152

T-154

T-156 .

~ T-158

T-160

T-162
T-164
T-166
T-168
T-170

T-172

T-174
T-176

T-178
T-180

T-182 -

T-184




