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MILITARY CURRICULUM MATERIALS

The military-developed curriculum materials in this course
package were selected by the National Center for Research in
Vocational Education Military Curriculum, Project for dissem-
inatién to the six regional Curriculum Coordination Centers and
other instructional materials.agencies. The purpose of
disseminating these courses was to make curriculum materials
developed by the military more accessible to vogational
- educators in the civilian setting. .

The course’materials were acjuired, evaluated by project
staff and practitioners in the field, and prepared for ,
dissemination. Materials which were specific to the military
were deleted, copyrighted materials were either amitted or appro=
val for their use was obtained. These course packages contain
curriculum resource materials which can oe adapted to support
vocational instruction and curriculum development.
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This project, funded by the U.S. Office of
Education, mcludes the identification and
acquisition of curriculum materials in print
form from the Coast Guard, Air Fdrce,
Army, Marine Corps and Navy.

Access to n;llnary curriculun materials is
provided thiough a “Joint Memorandum of
Understanding” between the U.S. Office of
Education and the Departinent of Delense.

The acquired materials are reviewed by stalf
and subject matter specialists, and courses
deemed applicable to vocational and tech-

nical education are selected for dissemination.
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The National Center for Research in
Vocational Education is the U.S. Office of
Education’s designated 1epresentative o
acquire the materials and conduct the project
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Course Description: . -

-

The purpose of this course 1s to present a basic, general overview of the
duties of a Third Class Subsistence Specialist., It provides basic information
necessary to perform food preparation and food,service tasks, utilizing various
types of food service equipment an'd utensils.{/

2

Each assignment in this text 1s divided into three basic parts; the reading
assignment and objectives, the reading material, and the self-quiz with accompanying
answers and text references. A cumulative self-quiz ig included at the end of the
text.

Subjects covered in the text are;

Sanitation and Safety i
Food Service Utensils and Equipment Y
Food Preparation (six parts). .

Also provided is a glossary of terms

oy
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PREF ACE

The primary purpose of this self-paced, non:resident course is to present a‘kasic, general overview of the duties
of a THIRD CLASS SUBSISTENCE SPECIALIST. The course provides basic information necessary to per-
form food preparation and food service tasks, utilizing various types of food setvice equipment and utensils. It
is spec1f1cally designed for nonrated Coast Guard personnel striking for. subsistence specialist. The course con-
tent is based on Class “A” School curriculum and on the Enhsted Quahflcatlons Man (CG—31 1). .

IMPORTANT NOTE: This text has been compxled for TRAINING
ONLY. It should NOT be used in lieu of official directives or publica-
tions. The text information is current according to the blbhographxc, v

w references cited. You should, however, remember that it is YOUR re-
' , sponsibility to  keep abreast of the latest professional mfprmatxon avail-
~ able for your rate. ,

. This text provides basic information on:

(1) Sanitation and Safety . - , -
(2) Food Service Utensils and Equipment - ‘ - .
(3) Food Preparation . : : .

(a) Armed Forces Recipe Service (AF RS) .

(b) Meat _ P
(c) Poultry and Seafood ' !
(d) Cooking Procedures for Meat, Poultry, and Seafood Carvmg Procedures and Carvmg Tools -
(€) Vegetables and Fruits; Soups, Salads, Sauces, and Gravies

(f) Sandwiches, Desserts, and Beverages . 0

«  (4) Services,

At the end of the text, you are also prov1ded with a glossary of terms which is partxcularly apphcable to the
SS rate.

Each assig'nment in this text is divided into three basic parts:

(1) The reading assignment and objectives to be mastered. -

(2) The reading ‘material. '

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

" *As an added reinforcement, you are provided with a cumu_lative self-(;uiz at the end of the entire text.




£

The stated objectives for each assignment should lead you in the right direction for study purposes. The‘
self-quizzes are all specxflcally designed to test your mastery of these objectives. The quizzes allow you to score
yourself on your performance. If properly utilized, these quizzes will greatly aid you in prepanng for your
End—of-Course Test and your Servicewide Exam. -

]

Your success in a course of this type depends entirely upon YOU and YOUR determination te achieve.

»

SWE STUDY SUGGESTION: Servicewide exam questions for your rate and pay grade are based on the

Professional and Military Requirements sectionis of the Enlisted Qualifications Manual (CG-311). If you use
: the references listed in this text and consult the CG-311, you should have gc)od information for review when

you prepare for your servicewide exam.

 This course is only one part-of the total Cpast Guard training prograxﬁ.—By its very nature, it can take you
only part of the way to a training goal. Practical experience, schools, selected reading, and the desire to accom-
plish are also necessary to round out a successful training program.

]

"\




. .  STUDY TIPS
~ Want to INCREASE your TEST PROFICIENCY?
If so, then . ... | '

F
o
L ]
- L
O
W 1
U
v R S * o o O .
I. Setasidea DAILY period for STUDY in a quiet spot. -

DECIDE . .. ..
® How much time you will spend per study period

® What approach you are going to use when studying in order to “get the most out
of it” ... .are you going to OUTLINE, TAKE NOTES, or UNDERLINE and

MAKE NOTES in the MARGINS -
CONSIDER these things, and then DECIDE which method(s) BEST suit YOU.
II. Have only one thing to concentrate on at this time . . . . your course. .

"III. Work in SHORT PERIODS. Each reading assignment, its objectives, and its lesson quiz
are designed for a comfortable study period with YOU, the student, in mind.

IV. READ your OBJECTIVES FIRST. . .

V. When you READ your ASSIGNMENT, ASK yourself frequent QUESTIONS about the
material, and try to put what you've read into your own words.

VI. If you have someone with whom to DISCUSS what you have read, it will give you an
added REINFORCEment in learning and RETAINing the assignment content.

VIL. Use your self-QUIZ items as a tool to sée how well you accomplished the objectives of
the reading assignments. At this point, you will have reinforced each important point at
least three times—through the objectives, reading assignments, and self-quizzes.

VIII. Each self-quiz item is designed to specifically test one of the objectives
in the reading assignment; therefore, re-read materiakfor any quiz item
that you answered incorrectly or that you feel you do not understand.

IX. Now, REVIEW your notes, underlined material, and all quizzes, and
you will be ready to pass the End-of-Course Test. Your test will cover
"the following topics:

h ]

a. Sanitation and Safety v .

, b. Food Service Utensils and Equipment
' c. Food Preparation
d. Services

-

e
i
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READING ASSIGNMENT #1 - © Pages 13 through 1-17
*Sanitation ind Safety” . ‘

’ | OBJECTIVES - ,

b After completing this assignmen't. you should be able to:

1. Cite 10 methods for promohng good personal hygiene. .

2. Explain ‘what factor causes 95% of the sanitation failures.

St

3. Explain why steel wool should not be used in the galley for cleaning purposes.
4. Describe the two-pan method for cleaning.
5. Describe manual dishwashing procedures

¢ 6. Cite an offlcxal publication which gives specific instructions for both hand and machine
dishwashing procedures.

=1

Explain the cleaning precesses for:

e) ‘Overheads

*
PP PO OO OOV OO T OO

8. Cxte five precautions you should exercise when you prepare and serve food in order to
prevent the occurrence of food-borne illnesses.

9. Describe the methods for disposing of food refuse.
10. Describe the subsistence specialist’s role in'insect and rodent control.
11. Explain who is primarily responsible for ridding a food facility of insects and rodents.

12. Cite instances when molds, yeasts, and bacteria are helpful and when they are destructive in
foods.

13. Cite four methods of controlling food deterioration.

L e e e e a0 e a0 0. o0 o oo

14. Explain why you should not mix mayonpaise and cooked salad dressings with other foods |
until just prior to service.

Y

15. Explain Heimlich's technique to counteract choking.




9

»

e o o e oo o 2 e 0 0 0 o o . o o - .

8 aanans ‘Rv v 0 eaaaaasas
OBJECTIVES (Continued) {
16. Cite modes of transmission and methods for preventing: 1
’ <
(a) Staphylococcal food poisonin !
{ (b) Botulism & 3
(c) Salmonellosis )
(d) Streptococcal food-borne infections.~~ 1
(e) Amoebic dysentery :
(f) Trichinosis 1
(g) Infectious hepatitis 1
4
17 Cite four classes of fires and describe extinguishing procedures for each. )
4
18. Describe the benefits of a CO, fire extinguisher. 3
19. Cite five “Safety Do’s.”
20. Cite eight “Safety Dont's." '
L 21. Cite five causes for food-borne illnesses.
‘ 1

& } 1-2
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SANITATION AND SAFETY

INTRODUCTION

Before you can step into a food-preparation/
food service facility and actually begin cooking, you
should learn certain basic facts concerning SANITA-
TION AND SAFETY. All aspects of cooking MUST
contain these two very necessary elements.

" You will notice throughout thjs Handbook that
CLEANLINESS AND SAFETY re an integral part
of the total food-preparation/ food-service process.

PERSONAL HYGIENE

Since many disease)ausmg organisms are trans-
mitted by food-service personnel, one of the primary
considerations in any ~preparatxon/f -service
facility should be that of personal hygiene.

To promote good personal hygiene, you as an SS
should:

(1) Be TOTALLY physically clean.

(2) ALWAYS wear clean garments when you
work in food-preparation/food-service areas.

(3) ALWAYS wear a cap or a hair net which
completely covers your hair (this is to keep
hair from falling into food).

(4) ALWAYS be clean shaven (a NEATLY -
trimmed moustache, however, is permissible).

(5) ALWAYS keep your fingemails trimmed
short and keep them clean.

(6) ALWAYS wash your hands BEFORE you
handle any foods.

(7) ALWAYS wash your hands AFTER you
handle raw foods. .

(8) ALWAYS wash your hands AFTER using
toilet facilities or after blowing your nose.

(9) NOT smoke in food-preparation/food-
service areas; the reason for this is that
when you handle cigarettes,. pipes, or
cigars, you can transmit bacteria which
might be present in your saliva.

(10) Handle dishes, glasses, and eating uten-
sils by surfaces that will not be used for
food or which will not be placed in others’
mouths.

(11) When possible, use utensils instead of
your hands to handle foods. If you must
use your hands, use disposable plastic

gloves. 7
(lé) NOT use your fingers for tasting foods.

(13) NOT reuse a cooking utensil after using it
for tasting foods (unless the utensil is
properly sanitized before putting 1t back
into the food). :

A

(14) Visit sick bay IMMEDIATELY if you
notice ANY open lesions, particularly - if
these occur on your face} neck, hands, or
arms. .

(15) NEVER keep your street clothing and
_other persorral effects in the food-prepar-
“ation/food-service areas; also do NOT
change clothes in these areas.

(16) If you must sneeze or cough while you-are
in a food-preparation/food-service area,
you should turn your hdad away from food
and equipment, cover your mouth or nose,
then IMMEDIATELY wash your hands
before returning to work.

(17) NOT scratch or pick your face or nose
while you are working in food areas.

Y

REMEMBER: Many unconscious habits are ex-
tremely unsanitary. These habits include (1) putti dg
your fingers in your mouth, (2) scratching your hea
(3) rubbing your ears, and (4) drying or wiping your
hands on your apron.

It is often said that 5% OF THE SANITATION
FAILURES ARE CAUSED BY FAILURE OF
EQUIPMENT AND MATERIALS AND 95% ARE
CAUSED BY HUMAN FAILURE
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CLEANING AND SANITATION
PROCEDURES FOR FOOD-SERVICE
AREAS, UTENSILS, AND EQUIPMENT

Next to personal cleanliness, the most important
aspect of maintaining a truly sanitary food-service
facility is properly cleaning and sanitizing your food-
preparation/ food-service areas, utensils, and equip-

ment. .

TWO-PAN METHOD

For certain cleaning procedures, a hand cleaning
method may be employed. This proct\egiure is called

v

the “two-pan" method.

1. Pan one - In .the first pan, you should have a

solution containing two tablespoons of liquid deter-
ent for each gallon of hot water. A nylon-bristled
rush is good to use when you clean with this solu-
tion. This brush is particularly good to- use when
cleaning cracks, crevices, and other “hard-to-get-to"
areas.

SUGGESTION: For hard-to-remove dirt and
baked-on foed deposits, your solution in pan one
should also include four tablespoons of Type I or

Type II dishwashing machine detergent for each gal- -

lon of hot water, -

- 2. Pan two -~ In the second pan, you should have.
hot, clear water or a sanitizing solution. You should
- always be sure you add your bactericide to this pan.
This solution is used to rinse all detergent residue

from the cleaned surface. A clean cloth may be used”

in this pan.

,NOTE: Be sure to change the solutions in BOTH
pans frequently.

Soaps and detergents do not, by themselves, de-
stroy the organisms which cause food-borne illnesses
and food-deterioration. Even though hot water is an
aid in the sanitizing process, you must also use some
type of bactericide suth as chlorine or jodine.

When you preparg raw foods, espegially meats
and poultry, you must thoroughly clean and sani-
tize the tables and equipment you use prior to using
- them again, particularly if you plan to use them for
cooked food. - _

REMEMBER: Once a piece of equipment be-
comes contaminated, you can easily contaminate

14

other foods prepared with that same equipment if
you do not exercise proper cleaning and sam;?g

procedures. You should pay particular attention o

meat slicers, saws, grinders, and other equippfent
which is used frequently throughbut the day.

L4 .

v

You should routinely inspect dishes, glasses, and
other customer utensils for cracks and chips and
remove the defective utensils. Not only are these de-

fects unsightly, but they also provide growing places

for bacteria.

In the Coast Guard, an item which is PROHIB-
ITED for use in cleaning is steel wool. If you use
steel wool,tiny bits of the steel fiber may remain on
the areas you clean, and may then be picked up in
foods. You should, instead, use cloths (disposable or
nondisposable) and plastic’ brushes. Plastic brushes
are listed in the Federal Supply Catalog. They are
easily washed and sanitized in the dishwashing ma-
chine prior to reuse.

MANUAL DISHWASHING
If a dishwashing machine is not available, 'you

will have to wash everything manually. Manual dish-
washing procedures are as follows:

1. A three-com ent deep sink is basic for
proper manual dishwashing procedures. If a three-
compartment sink is not available, a two-compart-
mént sink may be used. You must, however, ensure
that the basic manual dishwashing procedures are
accomplished. This includes (1) scraping and pre-
flushing to remove gross soil, (2) washing in deter-
gent and warm water to remove soil and grease, (3)
rinsing to remove residual detergent and grease, and
(4) sanitizing to eliminate pathogens.

" 2. Accessory equipment and supplies required for
proper manuaj dishwashing include (1) a booster
heater for the final rinse sink, (2) thermometers for
monitoring the final rinse water temperatures, (3) a
drip and drain basket for the final rinse, and (4) ap-
proved brushes, hand dishwashing compounds, and
sanitizing agents. In addition, you must have ade-

quate facilities for (1) scraping and preflushing, (2) -

stacking soiled dishware and utensils, and (3) air dry-
ing cleaned and sanitized items.

. )

<




' NOTE 1: Water temperatures MUST be maintained in the following ranges:

Wash temperature © 7 110° - 125°F. ;.
Rinse temperature 120° - 140°F.
Sanitizing rinse temperature 170°F. (dishes must be left in

L ‘ this solution for 30 seconds)

NOTE 2: The Food Sérvice Sanitation Manual (COMDTINST M6240.4)-gives you specific instructions
for both hand and machine dishwashing. Also, Reading Assignment # 2 of this Handbook provi-

. des you with information on using a dishwashing machine. ' v

In addition to those cleaning duties just mention- - Weekly:

ed, you should perform the following cleaning pro-
cedures as outlined: . < (1) Thoroughly wash down painted, formica,
—» MESS TABLES, CHAIRS,b ) tile, _or stainless stee} surfaces .with
a mild detergent solution, rinse with a
AND BENCHES ,
. clean cloth and water, then wipe dry.
After each meal: ’ Pay special attention to seams, cracks,

.- and other hard-to-get places where
dirt can collect. Additional scrubbing
or more frequent cleaning may

(1) Using a hot detergent solution, wipe
table tops and chairs with a CLEAN

cloth.  necessary for some problem areas
(2) Using a stiff bristled ~brush and such as under , ventilation outlets
detergent water, clean around metal and around the garbage can areas. ‘
rims on tables, wash with clear water, . )
and wipe dry. - (2) Porcelain  surfaces can be  kept
: ‘ free from water spots, streaks, and
(3) Wipe down outsides and rims of condi- ' finger marks if they are wiped up
ment bottles, salt and pepper shakers, ‘immediately.
::] wiﬂc]r:it,sé alftg;a'temg:xt Zolcl: (t)it(l)]n damp- (3) For spaces without- false overheads,
°TE ' . the pipes, ventilation ducts, wire
(4) Top off all salt shakers, catsup dispens- ways, etc., can be cleaned by:
_ ers, etc. . :
(a) vacuuming,
Weekly: : (b) blowing down with low pressure
- air,
Empty container$ of salt and pepper shakers, vine- (c) sweeping with- a small bristle -
gar cruets, etc. and run them through the dishwash-. brush. ’

- ing machine. )
After removing loose material as indicated above,

As necessary: ’ wipe down the overhead areas with a mild detergent

-solution. Clean overheads first so that the dust and

Remove detachable table rims for cleaning to dirt do not fall onto previously cleaned areas. Cover

prevent build-up of dirt in the cracks around the = or remove equipment and food, as necessary, to pre-
edges of the tabgs. vent dust a‘:l(cli dirt from falling onto them. ’

=3 BULKHEADS AND OVERHEADS (4) Acoustic tile and other porous surfaces

must be vacuumed or brushed down

Daily: _ to remove loose dust and dirt.

\ Accumulations of grease must be

Wipe down, with a detergent solution, bulk- removed by carefully wiping them with

heads adjacent to the serving line, in the galley, and a cloth dampened with a strong deter

in other exposed areas. ~ gent solution. )

ol-5
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== STAINLESS STEEL SURFACES
]
Stainless steel is now used extensively on many of
. the Coast Guard’s modem ships. Itggnot only pleas-
" ing to look at, but it is also easy to tlean and main-
tain if you follow these steps: "

(1) Wipe down and wash stainless steelr‘é‘flr-’

faces frequently (normally daily) to
prevent the build-up of dirt and grei:se
fosnts which, if allowed to remain for
gthy period, will harm the. finish;
remember the steel "requires exposure

to air in order to remain bright and

shiny.

‘ (2) Wash the surfacesx,rvnth a general
purpose detergent and a clear water
rinse. Wipe the surface dry to
prevent water spotting.

(3) Notice the “grain” or polishing line
of the steel. Don't abuse it by scrubbing
across the grain.  Avoid, unless
absolutely necessary, the use of

abrasives which will scratch the surface.
Don't use steel wool. Particles will catch
in the tiny scratches of the grain and
will cause rusting there.  Silicone-base
polishes are recommended.

(4) Don’t leave strong cleaning or sanitizing
solutions on stainless steel surfaces for
long' periods or the steel will become
discolored. ' .

(5) Test your cleaning materials on a
hidden section before using them.

(6) Ethyl alcohol (70%) is effective in
removing burned-on grease films.

* = DECKS

IN NO CASE should you sweep down decks and
messhalls while food is being pre pre and sefed,
since dust rises in the air and
worktables. Sweep decks thoroughly with floor
brushes or machine cleaners. .

Shipboard galley and bake shop decks usunllv
have coverings that will withstand heavy-duty wear
if good maintenance is practiced. Tmproper cleaning
-materials and methods (such as strong, caustic-base

fall 6n food and"

3

v

, salt water, rough abrasives, or scalding water)
d colors

The recommended cleanir;g method for:

*(a) Linoleum tile

(b) Vinyl and vinyl asbestos tile

(c) Rubber terrazzo o,

(d) Terra cotta. ,

(e). Magnesite N

f) Rubber switchboard matting
ﬁ) Ceramic tile

) Painted decks

) Perma-deck

(j) Terrazzo

is -

(1) Prepare cleaning solution. Use two
tablespoons of genéral purpose deter-
gent per gallon of warm (not hot) and’
resh not sait) water.

v

(2) Scrub. Use a scmbbing machine with

" circular brush (or stiff bristle push
brush). Apply a minimum of solution
and scrub well to Toosen dirt.

3) Rirge. Use clean. water and mob(. swab
up c‘eaning solution and dirt. Keep the
swab itself in go#d condition by clean-

- ing it after use. Allow swabs to dry.

Led

(4) Dry. Mop up remaining "water with mop
until the surface is barely dnmp

dirt and grease spots

(5) Remove hea
ZK moistened .in mineral

using a clo
spirits.

(8) Perma-deck or terrazzo surfaces must ’
be- resealed when the surface becomes
dull, porous, and difficult to clean.

It is also your responsibility to keep refriger-
atedspamcleanandodorheeataﬂumes

SANITARY PROCEDURES FOR
FOOD PREPARATION

. N . .
We have already established that the fnost impor-
tant aspects of sanitation in a food-service area are

’

¢ v
")(; . ' ]

y
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to have (1) CLEAN personnel and (2) CLEAN food-
service areas, equipment, and utensils. Once these
are established, you can proceed with the food prep-
aration, process itself. =

’

. Most outbreaks of food-borne illnesses are due to:
. Y

(1) preparing food too far in advance
(2) improper refrigeration of food -
(3) careless hazfdling of food

o
(4) failure of " personnel to

exercise good
personal hygiene . S

. In order to help  prevent the oémng'en'ce of food- *
borne illnesses, you should observe the following sug-

* gestioris when you prepare and serve food:

(1) Serve food PROMPTLY after it is pre-
pared. ¥ this is not
it (below ,40°F.) or keep it hot (above
-140° F.). NOTE: This is particularly im-
portant for cooked protein foods, since

* .bacteria grow quite rapidly in these

«  foods. Protein foods held at tempera-

possible, refrigerate

*  tures between 40°F. and 140°F. for

more than 3 hours should NOT BE
. . CONSUMED. Foods included in this

macaroni salad, shrimp salad, egg salad,
and similar items. '

BEWARE of preparing.' sandwiches too far in ad-
- vance. Refrigerate them if immediate service is not
possible. o

)] Wﬁén you must. chill leftovers or warm
- foods, you want the foods to chill as
arid thoroughly as possible. It is extremely

category are potato salad, chicken salad,

rapidly

important that they chill COMPLETELY to”

- the center. To assure this, place the foods in
SHALLOW pans; the depth of the food
must be NO MORE THAN 3 inches. You
should also be sure you cover the pans with
lids or waxed papef. oo

NOTE: DO NOT SAVE ANY LEFTOVERS FOR
MORE THAN 36 HOURS. NEVER
LEFTOVERS :

S

(3) Any ground or chopped food which you’
> plan to cook later or-which you plan

hd ’

FREEZE -

to incorporate into a prepared dish must
be refrigerated IMMEDIATELY and be
kept refrigerated until it is cooked.

(4) Frozen foods should be thawed in the
refrigerator.  NEVER refreeze thawed
foods.

(5)
under refrigeration: . This means you
should also keep these products chilled
op the serving line. NOTE: Treat dried
or frozen eggs and dried milk as
fresh after they are reconstituted.
When water is added to these products,
they are as dangerous a soufce for
bacterial growth as-fresh ones.

© (6) You should always THOROUGHLY
- wash fresh fruits and vegetables under run-
ning water to remove, dirt or insecticides.

(7) ALWAYS keep food covered except dur-
. ing the actual preparation process and dur-
ing serving. S y o
(8). Handle foods as little as possible.
. - hJ
REMEMBER, however, that good food preparation

and excellent service may very ‘well be negated by expos-’

ing your consumers to unclean utensils.

»

DISPOSAL OF FOOD REFUSE
o : -
One of the primary means of preventing contamina-
tion of food and food-service ‘areas, utensils, ind
equipment is to dispose of food refuse and other
trash PROMPTLY. FAILURE tq do this increases
chances for rodent/insect infestation. Garbage col--
lection cans and swrrounding areas must be thor-
oughly cleaned each day. You should NEVER leave
food refuse or other trash in the galley or wardroom

ALWAYS keep milk and milk preducts

overnight. You should also be sure that garbage dis-

posal areas are a safe distance from foqd-prepara-
tion/food-service areas (approximately 100 feet

away), and that they are adequately enclosed in- -

order to aid in preventing rodent infestation.

Plastic ‘garbage can liners are available through
the supply system. If you will use these, you can
saveé yourself much effort in cleaning the garbage -

~ cans; simply throw the liners away when you empty

1-7
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the cans. Some galleys, both ashore and afloat; are -

now equipped with garbage grinders and/or trash
compactors for the purpose of facilitating garbage

Trash ‘collected while you are afloat should be -

properly disposed of after you dock. Receptacles are
provided on the piers for this express purpose. Al-
ways remember to avoid spilling garbage on the pier
(causes pest problems) and to replace the lids on the
disposal containers.” =~ .

<

INSECT AND RODENT CONTROL

Insect and rodent control are an integral part of
maintainjng the sanitary standards necessary for
_operating a satisfactory food facility. Though the
primary responsibility of RIDDING a CG food facil-
ity of insects and rodents lies with the CORPSMAN,

PREVENTIVE measures are the responsibility of

every SUBSISTENCE SPECIALIST.

, . ¢
If you strictly adhere to the (1) personal hy-

. giene standards, (2) cleaning and sanitation pro-

-cedures for food-service areas, utensils, and equip--

ment, (3) sanitary procedures in preparing food, and
(4) proper disposal of food refuse and garbage, you
will have taken a MAJOR step in preventing insect
and rodent infestation. - ' ' :

Mice will live wherever they can obtain food. It is
your . responsibility to see that no feeding areas are
provided to encourage their presence, i.e., unpyo-
tected food storage areas, improperly protected

refuse areas. Though the presence of roaches indic-"

ates unsanitary gonditions, you should also remem-

ber that they can enter a perfectly clean galley in -

beverages.
{

EXAMPLES:

~ (1) Fermentation of yeast can destroy foods, but yeast is what aids m the
leavening of bread, and is used in making beer, wine, and other alcoholic

(2) Bacteria can cause spoilage in food, but can also be helpful in making
sauerkraut and some types of cheese. .

(3) Mold-can rapidly spoil many types of foods, such-as bread, but it is used in

~ making Roquefort and other types of cheeses. NOTE: mold spoils the taste
of some food and eventually destroys it. You may, however, remove mold.
from certain foods and then go ahead and use the rest of those items. It is a
good idea, though, to consult your medical department on the precautions
you should take when using foods from which mold has been removed.

-

crates of food, sacks, boxes, etc. It is, therefore, ab-
solutely essential that you constantly be on the look-
out for roach infestation and take IMMEDIATE

steps to eliminate them. - S

- .

You as an SS may be called upon to assist the

“corpsman in administering ‘pesticides to rid the

galley of insect/rodent infestation. EXTREME
CAUTION, however, should be exercised when
using these poisons in food-preparafion/food-service
areas. YOU DO NOT WANT TO CONTAMINATE
food or equipmient. Also, NEVER store these poi-
sons in your galley spaces.

A good rule to follow is: \d
" “Build out” pests —just simply‘do not provide
them with food or breeding grounds. ,

FOOD DETERIORATION

-

There are many reasons why foods spoil. For one
thing, all foods contain substances called enzymes.

As food ages, these enzymes themselves contribute

to spoilage. Some foods having high enzyme content
are fruits, vegetables, cheese, and meats. If these

- items are not properly cared for and stored, they will

spoil quite rapidly. This is what happens when meat
develops a ‘bad odor or when milk sours. Molds,
yeasts, and bcteria can also spoil foods.

“‘a

One of the peculiar things, however, about molds,
yeasts, and bacteria is that they do not always affect
foods ini the same way. Sometimes they are helpful,
while at other times they are destructive.. ‘
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CONTROLLING FOOD DETERIORATION

One way you can control food spoilage is by al-
" ways using the freshest foods you can. Clean food
should be purchased from properly approved sources.

You as an SS have the responsibility of ade-
_ quately CLEANING all food you prepare and of
keeping all your food-preparation and food-service
areas clean and sanitary.

Another method of controlling food deterioration
is by FREEZING or COOKING your food items.
Both of these methods stop the action of enzymes,
molds, yeast, and bacteria. If freezing is impossible,
refrigeration  will at least retard (slow
down) the spoiling process. When you freeze or
refrigerate food, always be sure that you arrange the
food in a manner that will allow proper circulation
of air within the freeze or chill box. If.you over-
crowd your food or stack it, proper refrigeration or
freezing will be hampered, and more rapid deterio-
ration will take place. You should also be sure that all
foods are covered. This prevents contamination and
drying out. Also, temperatures.above 140°F., if
maintained for a long enough time, will.kill most
food- spodmg bacteria- -

’

Food can also be PRESERVED so that deteriora-
tion does not take place. CANNING, of course, is the
most common of these procedures. Other preserva-
tion procedures are “SALTING,” DRYING, PICK-
LING, and CURING.

I

2|

NOTE: Contrary to popular belief! mayonnaise

~ and cooked salad dressmgs are NOT dangerous

foods, because their acid content is such that bac-
teria and other agents which cause spoilage cannot
grow. When, however, these dressings are MIXED
WITH OTHER FOODS, the acidity is reduced and
they become breeding grounds for potentially harm-
ful organisms. CAUTION: Because of this situation,
you should NOT mix these items with other foods
until just prior to service.

" FOOD-BORNE iLLNESSES

JFood-borne illnesses may be caused by:

(1) Naturally poisonous foods
(2) Chemicals -

(3) Bacteria -

(4). Parasites

(5) Viruses

NATURALLY POISONOUS FOODS include

" toadstools, hemlock, mussles ‘(those* found off the

West: Coast during the summer), and certain tropical
fish (toadfish and puffer fish).

CHEMICAL residie which has not been suffi-
ciently washed from fresh fruits and vegetables is a
well-known culprit for causing food-borne illnesses.
Another type of chemical poisoning may occur when
certain acid foods (lemonade, Jello, tomatoes, etc.)
react with galvanized containers. Chemical poisoning
can also result if proper precautions are not exercised |

when pesticides are used. You should be aware, too,

that many of the chemicals you as an SS use for clean-
ing and sanitizing are very toxic (poisonous). Caution
should always be exercised when using these.

-
- @
3 o




BACTERIALLY-caused food-borne illnesses are of two typev = (1) those
classed as FOOD INTOXICATION and (2) those classed as FOOD INFEC-

TION "
F OOD INT OXICATION, results from jngesting foods which contain cer-

tain toxins (poisons). These toxins are produced by bacteria. Illnesses caused
by food intoxication include staphylococcal food poisoning and botulism.

MODES
OF
TRANSMISSION

METHODS .

PREVENTION

- is PROMPT service or refrigeration of prepared foods an

@
+

STAPHYLOCOCCAL FOOD POISONING is transmitted by
human beings through foods such as pastries, custards, salad dress-
ings, sandwiches, sliced meats, and meat products which have been
allowed to set too Jong without proper refrigeration prior t6 being
consumed.

BOTULISM, on the other hand, is a far more serious type of food
intoxication. It is transmitted through improperly processed can-

ned foods which are not adequately cooked prior to ingestion. Bot-

- ulism is ordinarily associated with home. canned, low-acid foods

such as.green beans and corn. Commercially-canned fish has also
been found to contain botulism-causing toxins.

STAPHYLOCOCCAL FOOD POISONING can be virtually elimin-
ated if food-service personnel ekercise stringent sanitary practices.
UNDER NO CIRCUMSTANCES should food-service personnel
who have boils, pimples, or infected cuts on their hands be allowed

.~ in food-seryice or food-preparation areas. Food-service personnel

who have colds should also NOT be allowed to work around food.
Another preventive measure against staphylococcal food (f)oxsoning

medi-
ate disposal or promp“t refngeratlon of left-over foods.

BOTULISM can be prevented if food-service personnel ‘will take
the time to carefully inspect cans of commercially-prepared food
products prior to opening them. If cans are bulged at the ends or if
they have leaks in them, they are suspect an should be thrown
away. Canned Yoods which have a “cheesy” odor should also be
considered unsafe for consumption. This edor may indicate the
presence of the botuhsm-causmg toxin.

REMEMBER: Canned foods should NEVER be purchased unless
they ‘have been processed under proper government regulations.

N
-

o~
——
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FOOD-BORNE INFECTIONS may be caused by:

(1) Bacteria
" (2) Parasites
o or
(3) Viruses ' ' -

There are many s of BACTERIALLY-CAUSED food-borne infec-
tions. Because of modern-day food processing procedures, we do not see as .
many of these types of infections as we once did. ;s

The two types of bacterially-caused food-borne infections whiéh youasa
~ SUBSISTENCE SPECIALIST should be aware of are (1) salmonellosis and
(2) streptococcal food-borne infections. .

SALMONELLOSIS is probably the most frequently occurring
food-borne infection. Person-to-person transmission via the hands -
of contaminated personnel is perhaps the most common mode of
communicating this infection. The foods which may harbor the
bacteria causing salmonellosis are eggs, egg products, poultry (espe-
cially turkey), and occasionally, meat and meat products.

MODES
OF

TRANSMISSION The most common of the STREPTOCOCCAL FOOD-BORNE IN-

FECTIONS is streptococcal sore throat (strep throat). This infec-
tion is transmitted from one person to another, often through food.

If an infected individual blows his nose, coughs, or otherwise trans-

. o * I fers the disease-causing bacteria to his hands and then handles food '
< which is consumed by others, an outbreak of strep throat may
occur.

Thorough cooking of all food, especially poultry, meat products.
and egg dishes is one method for prevénting the spread of SALMO-
NELLOS)S\ Heat destroys the bacteria which cause this infection.
You ,as an $S should be certain that recontamination does not
occur. You can do-this by using proper sanitary measures when
- e cleaning your food-preparation areas. You should also avoid serving -
METHODS products containing raw eggs. Other ‘preventive measures include
OF roper ref:i‘ieration of food and, of course, thorough washing of
PREVENTION ands periodically throughout the food-preparation process.

The best way to prevent the spread of STREPTOCOCCAL FOOD- .
BORNE INFECTIONS is to ABSOLUTELY RESTRICT personnel
with respiratory illnesses, runny noses, or skin lesions from working
in food-preparation or food-service areas.




ad N

PARASITIC (nonbacterial) food-borne infections are not so common in

the United States. Primarily, you need to be concerned about these types of :

infections if you are stationed outside CONUS or are preparing food which

- was purchased outside CONUS. Three of the mgst common parasitic infec-
tions are (1) amoebic dysentery, (2& trichinosis, and (3) tapeworm. i
, AMOEBIC DYSENTERY is transmitted primarily through conta-
. minated water. It may be transmitted through contaminated raw
vegetables and by flies. It may also be transmitted by soiled hands

of contaminated food handlers.

MODES Raw or insufficiently cooked pork or pork products are the main -

. / OF modes of transmitting TRICHINOSIS. This infectiofis NOT trans-
TRANSMISSION mitted directly from person to person.

TAPEWORM is transmitted through ingestion of raw or inadequately
" cooked beef, pork, or fish. It may also be transmitted by direct hand-to-
mouth transfer of tapeworm eggs.

AMOEBIC DYSENTERY can virtually be prevented if food-
service personnel practice good personal hygieneswith particular
attention paid to hand washing. Thorough washing of raw vegeta-
bles and control of flies are also good preventive measures.

1

) METHODS s
OF TRICHINOSIS can be prevented by adequately cooking all pork
PREVENTION and pork products. A fairly safe gauge is to cook pork until the
o . color changes from pink to grey.

Since TAPEWORM eggs may be transmitted from person to per-
- . son through fecal material of infected individuals, it is EX-
TREMELY important that food handlers wash their hands thor-
oughly after each visit to the head. Another preventive measure is
to always adequately cook beef, pork,.and fish, (particularly if
these items are purchased outside CONUS). '

. The only VIRALLY-GAUSED food-borne infection that we are going to
elaborate on here is infectious hepatitis. Poliomyelitis (polio) is also causeg by
a virus, but the advent of the polio vaccines has almost completely eliminated

this disease.
INFECTIOUS HEPATITIS may occur after eating shellfish such as
MODES raw or undercooked oysters and clams which were harvested from
. . OF water contaminated by human feces. When foods such as milk,
sliced meats, or potato salad are involved, the source of infection is
MANSMISSION usually a food handler who harbors the disease-causing organism.
Contaminated drinking water is also a well-known culprit.
. METHODS INFECTIOUS HEPATITIS can easily be prevented by (1) cooking
- OF ' all shellfish properly, (2) J)racticing safe food-handling techniques,
PREVENTION (3) using only pasteurized milk, and (4) using water only from ap-

proved sources.

.

a4
-
-
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" SAFETY PROCEDURES FOR
SUBSISTENCE SPECIALISTS

Safety is a two-fold subject insofar as a food-pre-
paration/ food-service facility is concerned. We are
conecerned about safety in regard to preventing in-
jiry, and we are also interested in exercising proper
safety procedures in helping to prevent food-borne
illnesses. '

Historically, many accidents have occurred in
food-preparation/ food-service facilities. This is. due,
in part, to the fact that much of the equipment nec-
essary to adequately operate a food facility is poten-
tially dangerous - .

steam can burn

gas can cause explosions

electricity can cause accidental shock

knives can inflict dangerous cuts

. stoves and even various foods themselves

can cause serious burns, and they present
a constant fire hazard if not properly used
and handled.

You as an SS should learn first aid procedures for
cuts, burns, and electric shock. A good source of ref-
erence for learning these procedures is the American
National Red Cross text entitled First Aid. Your
corpsman may have this book in his library, or you
may purchase it locally from a book store. If you are
unable to locate the text, your corpsman can teach
you the elementary first aid techniques necessary for

you to handle many minor emergency situations in,

the galley. You have already studied many first aid
procedures in your SN course. You may wish to re-
read the portions dealing with burns  and shock in
particular. Another technktne with which you
should be familiar is Heimlich's technique to coun-
teract choking. This is a relatively new emergency
procedure which can easily be performed by any-
one. It is performed on a victim who has become
choked on food or some other foreign object. Of
course, if an individual becomes choked and his oxy-
gen supply is cut off, SPEED is of the utmost impor-
tance. You may not have time to wait for a corps-
man to come and administer first aid.

In the Heimlich techniqixe, you should:

(1) Stand behind the victim

(2) Put both of your arms around him
just above his belt line .

(3) Grasp your own right wrist with your
left hand

"~ should certainly

25"

(4) Allow the victim's head, arms, and
upper torso to hang forward

(5) With your hands, quickly thrust upward
into tKe victims abdomen, forcing the
diaphragm up. This pressure compresses
the lungs and forces air up. The
foreign object will often pop out like a

cork from a wine bottle. (See Ilustration

I-1).

If the victim is unconscious, or for some other
reason cannot stand up, you should:

(1) Turn him face down on the floor
(2) Sit astride his lower torso or buttocks
(3). Perform the hug as mentioned above

OR..

(1) Turn him on his back =

(2) Sit astride the victim’s pelvis

(3) Place one hand on top of the other and
forcefully thrust into the upper abdom-
inal region

(4) A second person, if available, should be
ready to remove the foreign object
from the victim's mouth. (See Ilustra-
tion 1-2).

NOTE: If the victim vomits, you should immedi-
ately turn-his head to one side and clean out his
mouth with a cloth or with your fingers if no cloth is
available. !

Another safetiehazard in the galley, and one you

aware of, is that of water or gar-
bage on the deck. This could cause an individual to
slip and spill hot food or even to Yall down and cause
serious injury. To eliminate this problem, just be
sure you wipe up any spills IMMEDIATELY,

Probably the most constant
any food-service facility is that/of fire. You need to
be aware that there are FOUR BASIC TYPES OF

You need to be most concerned with Class B and
C fires. Class A fires primarily become a problem
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.if you do not properly dispose of excess boxes and
paper.

To combat any fire, you need to remove either

thie fuel, the heat, or the oxygen. Generally, for Class -

B and C fires, removal of oxygen is what you need
(smother the fire). For a Class A fire, you need to
remove the heat or fuel. 4

In most galleys: you have a CO, fire extinguisher.
This is a good all-purpose type. It emits a
carbon dioxide gas which smothers fires (good for

1-14

combatting Class B and C fires), does not conduct
electricity (good for Class C fires), and is extremely
cold (lowers heat of all fires). This type also does not
harm food or equipment.

In combatting a fire in the galley, the FIRST
thing you shouldg do is to turn your equipment off
and cover it, if at all ible. You should then
remove the source of the Ezls.lif you can. ;

NOTE: Many newer galleys. are equipped with an
automatic alarm system and an automatic fire extin-
guishing system.

Nlustration 1-1:  Heimlich's Technique -

Standing

Nlustration 1-2:  Heimlich's Technique -

Victim lying down

S
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*, fied electrician.

2. Place knives in drawers; cabinets, or racks with the dles
facing out.

3. K::E, the handles of all meat tools free of grease to
goo safe grip.

4. DO report defective galley equipment.
*s. DO know location(s) of fire extinguishers.

6. DO clean grease and soot from ranges, ducts, and filters to
prevent fires.

7. DO handle hot pans and foods carefully.

8. DO bend your knees when you lift heavy boxes; this distributes
the weight of your load more evenly.

9. DO keep the handles of pots and pans turned in from the edge
of the range so that they are not in a position to be hit; this
could result in spilling hot grease or hot foods.




10.
11.
12.

13.

-3
.

DO NOT handle electrical appliances of any kind when your
feet or hands are wet.

DO NOT use knives for. “odd jobs.”

- DO NOT open cans with anything except a can opener.

DO NOT carry knives unnecessarily.

DO NOT grab for a falling knife. Step to one side and let it -

fall.

DO NOT put knives‘into soapy or discolored water‘since you

cannot see them well and may accidentally grasp the blade.

DO NOT store pesticides, other poisonous chernicals, or deter-
gents near food or food-service equipment.

. DO NOT use hands to force food into food choppers. Use a

pusher stick.

DO NOT fill deep-fat fryers more than two-thirds to three-
fourths full of hot fat.

DO NOT leave deep-fat fryers unattended.
DO NOT use broken, cracked, or chipped glassware or china.

DO NOT leave glassware near food preparation areas; if glass
gets broken, small particles may fall into the food. ’

DO NOT throw broken glass into waste baskets or other refuse
containers. . .

Most accidents are caused by inattention. NEVER take
chances — concentrate on what you are doing and BE SAFE/

-

Make '
Safet,
vety A Habit/
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SELF-QUIZ # 1

N L. Why should you not smoke in food-preparation/ food-service areas?

'2. What factor causes 95% of the sanitation failures?

3. Why should you not use steel wool for cleaning purposes in the galley?

4. What cleaning procedures(s) should you perform DAILY on the bulkheads and
overheads?

5. Explain the proper procedures for cleaning stainless steel surfaces.

6. What is the UNSAFE temperature range for storing cooked foods?

7. Explain how you should properly chill leftovers.

, 8. Explain how you should properly freeze leftovers.

9. What is the primary hazard inherent in improper food refuse disposal?

t
ik . o

10. What major role does an SS play in insect and rodent control?

11. If you have a really bad problem with insects and rodents, who should you
consult?

12. Explain how yeast, bacteria, and mold can be helpful in foods.
YEAST -

BACTERIA - ) ‘ !
/ ' MOLD - ) R

13. What effect does freezing have on the food deterioration process?

14. If you maintain temperatures above ________ for a long enough time, most
food-spoiling bacteria are destroyed. ’
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1,

15.

SELF-QUIZ # 1 (Continued)

What happens when you mix mayonnaise with other foods and allow the mix-

ture to set for a long period of time unrefrigerated? -

16. The causes for food-borne illnesses fall into five general categones
Name them.
A' >
B. .
‘ C.
D.
E. ”
.
17. Match the illness in Column A with the primary mode of transmission in
. Colimn B.
A - B
’ Botulism ’ Contaminated water
Streptococcal food- bome Mucous material through
infection coughing, sneezing, etc.
‘ Amoebic dysentery - " Human feces
. Infectious hepatitis Improperly processed'canned
. \ ' ¢ 00£e . n
18. For what emergency situation should you use Heimlich's technique?
19. Match the type fire in Column A with the cause for the fire in Column B. *
A o
Class A ) ~ Electricity n
Class B Normal combustible material
Class C - ‘Grease and oll
Class D Burning metal
20. Why is a CO, fire extinguisherprobably the best type for use in the galley?
- 7 T
. 21. If a knife begins to fall, what should you do? -
22. What causes most accidents? : .

12035
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"ANSWERS TO.SELF-QUIZ #1

»

1. You should not smoke in food-preparation/food-service areas because in han-

_ dling cigarettes, pipes, or cigars you can transmit bacteria from your saliva fo
. . " foods oz utensils with which you work. N (Page 1-3)

2. 95% of the sanitation failures are caused by hisman JSailure. (Page 13) -

3. You should not use steel wool for cleaning purposes in the galley because #ny
bits of the fiber may remain on the areas you clean and thus.be transmitted to-
- foods. ' (Page 14)

4. Each day, you should use a detergent solution to wipe down all bulkkeads and
overhesds. ’ . (Page 1-5)

B |

5. Wash the surfaces with a gmeral purpose detergent and a cl'lear water rinse.
Wipe the surface dry to prevent water spotting. , (Page 1-6)

8. The UNSAFE temperature range for storing cooked foods is 4 to 140 F.

' . (Page 1-7)
7. Leftovers should be chilled completely to the center as rapidly as possible.
You can accomplish this by placing your food in shallow pans. The food should

not be any more than 3 inches deep. Cover t/:q pans. (Page 1-7)
8. You should VEVER freeze lefiovers. - | (Page 1.7)

9. If you do not properly dispose of food refuse, you encourage Zf(owt/: and prolif-
eration of insects and rodents. This, of course, increases unsanitary conditions.

, AN , (i Pe age g 7/
10. An SS must maintain strict standards of sanitation in all areas. This helps
PREVENT insects and rodents and, after all, an SS's role is in the area of preven- ~ .
tion, . g - (Pagel7)

11. The corpsman is responsible for ridding your f ity of insects and
rodents. (Page 1-8) -
12. YEAST - Aids in legvening bread / Is used to make wine, beer, etc.

BACTERIA - Help¢®in making sauerkraut and some cheese.

MOLD - Used to make Roquefort cheese. . ' (Pagel8)

13. Freesing stops the enzymatic activity in foods, thus halting the deterioration
process. ’ (Page 1-9)

|
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ANSWERS TO ’SELF-QUIZ #1 (Continued)

14. If you mamtam temperatures ‘above /40 F. for a'long enough-time, most food
sponling bacteria are destroyed. ' (Page I- 8/

9

15. If you mix mayonnaise with other foods and allow the mixture to set un-
refrigerated for a prolonged perioﬂ aciduy is reduced and bacteria will grow

, quite rapidly ‘ ‘ /PagVI 9’ g
16. A. Naturally poisonous foods ' 3 . '
, B. Chemicals b ‘ .
C. Bacteria ' . : ’
y D. Parasites . R : o vt
E: Viruses °~ . . , . (Page 1.9) °
| 17. Botylism - Itproperly processed canned foods - . \
e e ) 5
(ctmn Mucous material through coughing, sneezing, etc.
 Amoebic dysentery - Contaminated water . ’
; Infectzom pralmil Human feces . (Pagesilo/rlly . 7
18. Use Heimlich's technique for clm.(-ing y (Page ]-13) '
19. Class S\ Normal combustible mnterfal ~ ' : . ’
Class B }- Grease and oil, ' ! s
Class C = Electricity ' . ‘
Clnss D \Bumt{’ ng metal ' /Pagv 1.13) ) ¢
6 " t )
oo 20 A CO, fire extinguisher smothers fires, does not conduct elcctﬁcity, and low-
ers heat. It also doee not harm food or equipment. ‘.
o . (Page 1-{47
21. 1f a knife begins to fall.qua chould step aside and let it fall. ) '
oL : v (Pogell7) |
29. Inattention causes,most accidents: ‘ (Page 1-17) :
L a i ’ . 11/
| f
| i ' . ‘ “ “/ “
| . .
|
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READING ASSIGNMENT" 2
~ “Food Service Utensils am;i qul‘ipment”

S

#
’
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Because of the leng’th of this assignment, you may wish to div;de your study time
into two sessions. If you do decide to use two study segments instead of one, the -
following approach is suggested: '

SESSION ONE

Master Objectives 1(a) - 1(j)
' 3(a) - 3(m)
. Read'Pages2-3 - 2-10
Do Self-Quiz Items 1-8

' SESSION TWO

Master.Objectives 1(k) -. 2
. 3(n) - 3(t)

Read Pages 2-11 - 2-24.

Do Self-Quiz Items 9-15
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~  OBJECTIVES

Aftet completing this assignment, you should be able to:

F - i

Y Deséribe the operating procedures for: =~ . T, - g

Electric range surface unit

Electric oven

Electric griddle -

Deep-fat-fryer

Coffee urn 5

Coffee maker = | e

Iced tea dispenser ; . A

Vegetable peeler | . .
- Steam-jacketed kettle

Steamer | :

Steamtable. i -
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() Electric meat and vegetable chopper
(m) Electric food mixer ‘
(n) Meat slicer .
(
(

3

0)" Meat tenderizer :
(p) Double-tank dishwashing machine -

-

2. Cite the eightasteps for descaling a dishwashing machine.
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" 3. Deseribe methods for care and cleaning of:

Electric range surface unit' . '
Electric oven C '
Electric griddle B J
Deep-fat fryer

_Electric-toaster

- Coffee urn r *
Coffee maker )
Iced tea dispenser ' _ - !
Vegetable peeler . S
Electric vegetable cutter ' -
Vegetable cutter and slicer
Steam-jacketed kettle ! - 4
Steamer S \
Steamtable ¥
Refrigerator : |
Electric meat and vegetable chopper .
Electric food mixer
Meat slicer <
Dishwashing machine
Ventilation hood . , : 1
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FOOD SERVICE UTENSILS AND EQUIPMENT , n

INTRODUCTION

- Food Service utensﬂs and' equipment which are
“located in CG enlisted g facilities are specifi-
cally designed for preparin d serving large quan-
tities of food. In order to ensure the safe, sanitary,
and efficient operation of this equipment, it must be
maintained in proper working condition and above
all, it must be used properly.

[
o
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. ELECTRIC RANGE SURFACE UNITS
OPERATING PROCEDURES

Use the switch or thermostat setting at maximum
heat only to heat food to cookifiy temperature or to
bring water to boil, then reduce the switch or ther-
mostat setting to the heat required by the food being

cooked. Using more heat than necessary is not only a

waste of power but produces inferior food. DO NOT
leave the surface units turned on when not in use.
When steaming food, keep utensils covered. The

‘food will stick and burn if left uncovered, and power
will be wasted. .

“CARE AND CLEANING

Keep the range surfacé units clean, and avoid
spilling grease under the edges of the hotplates. The
spaces around the surface units should be scraped
clean. Remove and’clean drip pans-every day. Clean
the range thoroughly once a week, or more often if
possible. The griddle hotplate type surface units can
" be satisfactorily cleaned by using pumice stone blocks.
Use only soap and water on enameled surfaces. Al-
though a detergent solution is preferable; powdered
cleansers may be used on polished steel areas.

'ELECTRIC OVENS

'OPERATING PROCEDURES .

The oven should be preheated before it is used by
. turning both upper and lower units to :*high” until
the desired temperature is'reached. Then, the ther-
mostat control will automatically cut off the current
and will supply only enough heat to keep
perature constant. After the oven has been heated,
set the two three-heat oven switches at the “top”

" or to wash it. When cleaning the oven with a wet

r

e tem- .

and “bottom’ heat necessary to bake the product. In

roasting meat, avoid splllmg grease on the heatmg
elements or thermostats, since damage to this equip-
ment may result .

CARE AND CLEANING

To prevent the accumulation of foreign material,
you shéuld clean the oven thoroughly at least once a -
week in addition to the normal daily cleaning. Keep
door edges clean. Crusty deposits prevent proper -
closmg of doors causing not only loss of heat but also
corrosion by the escape of steam and fumes. Use the
_damper lever (located above the thermostat) to pre-

*vent smoke and steam from escaping around the
‘'oven door. Do not throw water in the oven to cool it

4

*rag, wring the rag out thoroughly.
. ELECTRIC GRIDDLES
DESCRIPTION

The griddle is surrounded by a grease trough
which drains into a receptacle. The body is mounted
on a_four-leg stand with an undershelf. A griddle
guard, consisting of a rectangular botfomless frame
and cover, is furnished for certain types of frying
ssuch as the preparation of home fried potatoes.

The heating element of the griddle is divided into
two sections. On the older models, the heating ele-
ment is controlled by a three-heat switch."The new
griddles (Illustration 2-1) consist of cooking surfaces
of various sizes up to 34 inches deep by 72 inches
wide. Each has a readily removable grease recepta-
cle in the front of the griddle and a splash guard
which is tapered at the sides and is at least 3 inches
high at the rear. All switches and - thermostats are"
conveniently located on the front panel. Each ther;
mostat switch has a signal light and a temperature
range of 200°F. to 550°F.

OPERATING PROCEDURES

To .operate an electric griddle, tum the control
switch to high heat for 15 minutes, then to the tem-
perature desired (medium heat or low heat) in accord:
ance with the recipe. Use the gliddle guard, when
necessary, to keep food from slidiyg off the cooking ° |
surface. There are certain cuts of Jmeat that can be
grilled in the frozen or half frozen”state such as beef
boneless, grill steaks, tempered (AFRS 2-7). EXCEP-
“TION: The AFRS recommends grilling certain cuts of
meat either in the frozen or partially frozen state

(liver, grill steak, pork slices). For the satisfactory.
operahon of the griddles however, it is recommended
that all { items to be grilled be completely thawed.

4
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CARE AND CLEANING

Keep ‘the cooking surface scraped and wiped
clean at all times. The grease gutters should always
be kept clean to facilitate draining off excess grease
and thereby reducin dg smoke. The grease receptacle
should be emptied frequently and " thoroughly

- cleaned at the end of the working day.

The cooking surface can be satisfactorily cleaned
with a pumice stone. Never use water. If pumice
stone is not available, periodically place a.cloth dam-
pened with ordinary household ammonia on the sur-
face when the plate is cold, and allow. it to remain
from 4 to 5 hours. The ammonia will soften the

carbon so that it is easily removed with a cloth. You -

must*be very careful during this operation to pre-
wvent the ammonia from entering sections containing

_ electric wiring or other electric parts, since the am-

monia will destroy insulating materials. All traces of
ammonia odor will dxsappear as the grids are heated.

ot

Tustration 2-1;  Electric Griddle

Ll

DEEP-FAT FRYERS’
OPERATING PROCEDURES

)

Deep-fat fryers are heated by the immersion of *

electric heaters located at such a level that the

Y

\)‘ ‘, .‘ 2-4‘

[

portion of the fat below the heater remains compar-
atively cool. This allows all the sediment from the
frying food to settle to the bottom of the fat con-
taimer without being burned. Heating elements are
controlled by a magnetic controller and a.thermostat
to maintain the fat at the desired temperature. ~ °

Before filling the deep-fat fryer, always check
three things:

1. Master switch must be in the “OFF” position.

2. Thefmostatic switch must be in the “OFF”
position on the fryer.

3. Drain valve must be closed tightly.

Fill the fryer with fat using the amount specified
in the technical manual furnished with the fryer.

Fats should be kept at least 2 inches below the fryer -

top. If possible, the fat should be heated and melted

before placing it in the fry kettle. Cold solid fat may

have moisture pockets which will explode, castmg
hot melted fat over a wide area. Temperature shoul

‘be no more than 200° F. while the fat is melting.

Also, if the cold fat is not uniformly distributed
around the heating element, the bare portions may
heat up to a point where a sudden splash of fat on
the over-heated element will causé the fat to ignite.

The fat should gover the uppermost,cml at all times

when the deep-fat fryer is in operation so as not to
overheat the element and cause a fire. After the fat

. has been added, operate the deep-fat fryer as fol-

lows:

1. Turn on the master switch located outside the
galley.

2. Set the thermostat at the cooking temperature
prescribed in the ARMED FORCES RECIPE SER-
VICE for tlie recipe you are using. '

3. Check the temperature of the fat with a hand
thermometer frequently during the cooking process.

Compare this hand reading with the thermostat

reading to determine if the thefmostat is accurate.
The temperature should never, ynder any circums-

© tances, go above 400° F. A safety requirement on all

CG fryers includes a second or “‘over” temperature
thermostat. This is a nonadjustable, manual, reset-

+ ting type, installed to limit maximum temperature to

460° F. In case of faxlure of the adjustable automatic
thermostat, the “over” temperature thermostat dis-

connects the electric power to the heater elements. -

P
3




4, Have foods as free from moisture as possible.

before frying. Excess moisture causes the fat to
foam, sputter, and boil over. It also causes fats to
break down, and their useful life is shortened.

5. Do not fry bacon in the deep-fat fryer, since
the fat from the bacon causes the fat level to rise

above the safe level. It also, contains, salt, which will

shorten the life of the fat.

6. Follow instructions furnished with the fryer.
Do not exceed the capacity of the fryer indicate:lyon
the instruction plate. -

7.‘CUAR'D,ACAINST FIRE. If a fire should
occur in the deep-fat fryer, sécure the power on the
master switchboard. Use the Purple K fire extin-
guisher, designed to extinguish e fires, or
smother the fire with the metal cover for the deep-
fat fryer. Notify the Officer of the Deck immedi-
ately. Keep the cover-on until the fryer has cooled
below the ignition temperature. Do not remove the
cover until the damage control officer has given his
permission.

8. When the fryer is not in use, keep both the
switch on the fryer and the master switch in the
“OFF" position.

-

9. When personnel are available, there should be

two people in the galley during operation of the
deep-fat fryer.

1'0‘.‘ NEVER leave the deep-fat fryer unattended
while it is in operation.

11. NEVER . operate ,near unguarded. ‘electric
sockets, sparks, or flames. ‘

12. NEVER let the fat level fall below the point
marked in the fat container of the fryer. :

CARE AND CLEANING u

Each fryer should be cleaned after each use. Be-
fore you clean the deep-fat fryer, tum off the heat-
ing element and allow the fat to cool to about 150°

. F. Drain the fat out of the fryer. Then remove the

basket sup?ort screen, scrape off oxidized fat from
the sides of the kettle with a spatula or scraper, and
flush down dile sediment with a’small amount of fat.
If the kettle has become very dirty, (1) fill it to the
fat level with hot water containing dishwashing ma-
chine detergent, (2) turn on the heating element and

¥

allow the water to come to a boil, (3) boil the

N
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water for at least 5 to 10 minutes, (4) turn off the he-
ating element, (5) drain, (8) rinse with warm vinegar
water, (7) rinse thoroughly with clean water, and (8)
dry the fryer well. Clean the outside of the fry kettle

with a grease solvent. DO NOT leave heating ele-
ments turned on when the deep-fat fryer is empty.

> This will burn out the heating element.

"ELECTRIC TOASTERS

DESCRIPTION

Electric toasters used in the Coast-Guard are the
intermittent and the continuous types. The intermit-
tent type is composed of chromeplated steel and has
a vertical oven with from 2 to 4 top openings for in-
serting the bread slices. The continuous type has a
chromeplated heavy duty conveyor with motor
driven revolving trays for the toast.

CARE AND CLEANING ‘

The accumulation of crumbs will emit an offen-
sive odor, will be unsanitary, and will cause heating
elements to burn out prematurely. Before cleaning a
toaster, be certain that the electric
power is off. Then brush crumbs out of the heating
element. If the toaster is a continuous type, the con-
veyor must also be cleaned. Clean the metal surfaces
of the toasters with a silver-dip solution at least once

- aweek in order to keep them clean and bright.

COFFEE URNS

%

DESCRIPTION

Coffee urns used in the Coast Guard dining fa-
cilities may be heated either by electricity or by
steam. B ’

The combination-type electric urn (Ilustration 2- -
2), consists of an inner compartment or tank for
coffee and an outer pressure-tiglit tank for water. The
two tanks are separated by an air space to avoid rapid
temperature changes of coffee when cold water is
added to the water tank. A ‘siphon pipe between the
water and the spray head in the umn cover or lid forces
the hot water up and sprays it over the ground coffee
in the leacher. An agitating valve is provided for thor-
oughly”mixing the coffee in the coffee tank instead of
drawing it off by hand and pouring the coffee back
into the urm.
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Steam heated coffee urns are similar to electric
urns in construction. The basic difference is that a
steam coil, installed in the bottom of the water tank,
provides the heat for these umns. Electricity is re-
gnuu'ed to operate the pressure-type controls used on

but the l-gallon urn to maintain the required
temperatures. Operating and cleaning instructions
are the same as for'the electrically heated ums.

The urns furnished for making coffee are the 1-
gallon (nonautomatic urn which requires hand pour-
ing), the 2-gallon, and the 4-gallon umns. Electric im-
mersion heaters are installed for heating the urns,
and pressure type controls are provided for auto-
matic temperature control.

. Umn bags (leacher cloths) are made of unbleached
muslin. When manufactured, they are treated with
sizing (mainly starch). Before a new umn bag is used,

‘it should be soaked in hot water and wrung out to

remove as much sizing as possible. If this is not

“done, the hot water poured over the grounds will re-

lease the sizing into the coffee brew and give it an.
unpleasant taste.

¢

* OPERATING PROCEDURES

Inspect coffee urns inside and out before each
use. Examine gauge glasses, valves, and. faucets for
leaks, and have faults corrected before using the
urns. Check the urn bags; they should be in good re-
pair and free of coffee grounds and other agents that
might make the coffee unhealthy to drink or spoil its
flavor. When the inspection has been completed,
you are ready to operate the urn as follows:

1. Open the cold water filling valve and fill the
urn with water to the “Full” mark on the water

gauge.

5. Close the um c'over or lid.

- 8. Open the siphon valve and allow the required
volume of water to siphon over the ground coffee in
the leacher. If a full batch of coffee s being made,
the water will cease to snpho‘n when the correct

" volume of water has been sprayed over the coffee

2. Tum the electric power switch to the “ON"-

position.

3. Check the pressure gauge. When the indicator
or the pressure gauge reaches 2'%-pounds (or the
premarked operating position), the urn is ready for
making coffee.

4. Clamp the leacher cloth firmly on the leacher;
spread ground coffee uniformly inside the leacher in
the quantity indicated by the ARMED FORCES
Recipe Service for the gallons of coffee to be made
(quantity of ground coffee may be varied to suit the
taste); and place the leachef in the top of the urn.

Q

grounds, and heavy steam will show around the umn
cover.

7. Close the siphon valve.
8. Open the agitating valve slowly to the end of

the stem and, without pausing, slowly close the agi-
tating.valve.

9. Open the'cold water filling valve and again fill
the water tank. i

« 7

" 10. Remove the leacher and leacher cloth con-
taining the used coffee grounds; rinse the leacher
and leacher cloth in clean cold water; and store in
clean cold-water. until required for use again. Re-
place the leacher cloth at least once a week. Discol-
oration of the cloth does not affect its usefulness,
provided it has been properly cared for.

11. Draw the coffee as it is heéded.

12 Time the preparation of coffee so that it does
not stand longer than 1 hour before it is served.

In the larger urns where automatic agitators are
provided, the question of repouring’ coffee 1s never
considered. However, it i§ necessary to mix coffee
prepared in an umn because the coffee at the bottom
is strong, the coffee*in the center is of average
strength, and the coffee at the top, weak and bitter.
The brew must be mixed thoroughly before it is
served. To do this properly when the older type of

-urn is being used, remove the spent grounds after

2-6

the coffee is brewed and then draw off 1 gallon of

the brewed coffee for each pound of coffee ysed..

Pour it back as rapidly as possible into the um to en-*

sure thorou
spent grounds.

CARE AND CLEANING

mixing. ‘NEVER pour coffee over

To clean electncally heated coffee urns, use the
following instructions:

4 .
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1. Heat clean water in the urn water tank by
turning the electric power switch on.

2. Close the um cover, then open the siphon
valve and siphon enough hot water to half fill the
coffee tank. Add one to two tablespoons of cleanin
compound per five gallons of water, or as direct
by manufacturer’s instructions. Allow solution to
remain in the tank for approximately 30 minutes,
during which time the heat should be set on “Maxi-

mum.

3. Wash the inside of the coffee tank, top, rim,
and cover, using a clean cloth. Do not use a brush or
m:)\ﬂ for washing umns having-a glass-lined coffee
tank. Clean the faucet, gauge glass, and draw-off
pipe after each use with a wet brush and with des-
taining compound.

4. Drain the water off by opening the coffee fau-
cet.

Illustlration 2-2: Electric Coffee Umns

5. Close the um cover, open the siphon valve,
and siphon approximately 1 gallon of hot water into
the coffee tank. Open the coffee faucet. and then
open the agitating valve for about 1 minute to steri-
lize the dispensing route and coffee faucet.

39

8. Close the coffes faucet.

7. Siphon the coffee tank until it is half full of
hot water. If the urn is being secured for the night,
allow the water to stand over night. Drain the water
:)x?edm the moming and rinse the umn before it is

Clean the umn in accordance with the above in-
structions at the end of each day. Twice weekly,
sweeten the urn by usm% a solution of 1 cup of bak-
ing soda to 1 gallon of hot water. Keep the baking
soda solution in the um for approximately 15
minutes or longer. Then agitate by opening the agj-
tating valve for 1 minute; and flush thoroughly
with hot water, DO NOT use cold water on glass-
lined urns; always use hot water by operating the -
siphon valve. '

COFFEE MAKERS

. OPERATING PROCEDURES

Py 3

af
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Many dining facilities use coffee makers such as
the one shown in Hlustration 2-3. They may be made
‘of glass or stainless steel and are simple to operate.
Since a smaller quantity of coffee is brewed each
time, it is made more often and is used before it be-
comes stale. You can make excellent coffee by fol-
lowing the instructions below. '

1. Place paper filter in cartridge and add the rec-
ommended coffee for the number of cups you desire.
to brew. (You may use more or less coffee than rec-
ommended to suit the personal taste).

2. Place cartridge in position on coffeemaker.

3. Pour water into coffee maker as indicated in
the manufacturer’s operating instructions.

4. Remove spent grounods immediately after
brewing is complete. Coffee is now ready to serve.
(Rinse empty cartridge in hot water).

5. Hold brewed coffee at 185° F. for no longer
than one hour.

T

Never reheat or boil brewed coffee, and never
mix a fresh batch of coffee with olgler coffee.

CARE AND CLEANING

Follow manufacturer's instructions for care and
cleaning.




Ilustration 2-3: Coffee Maker

ICED TEA DISPENSER
' OPERATING PROCEDURES

The iced tea dispenser is used with instant powd-
ered tea and provides a convenient method of serv-
ing iced tea at meals.

The instant tea comes in a sealed jar ready for use
in the dispenser. To insert jar, you should:

1. Remove jar lid and seal from product jar.

3.Replace with dispensing funnel, screw it on
firmly (DO NOT TOUCH internal components of
funnel assembly).

3. Insert jar and funnel in tea dispenser. It is now
ready for operation. ‘

4. To operate, fill a glass with ice and place it di-
rectly under the spout. Press the glass lightly against
the actuator and hold until glass is filled

The tea dispenser is preset to produce a beverage
suitable for the average consumer, but it can be ad-
justed to produce either stronger or weaker tea.

1. Remove bottle and funnel assembly by sliding
straight out of coil shield hole.

2. Remove funnel assembly from jar._
CARE AND CLEANING '
The machine should be cleaned after each meal.

Wipe the €kterior components with a soft damp
, cloth. Empty the drip pan. Wash drip pan and the

»
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grill with mild detergent and warm water. DO NOT
SOAK PLASTIC PARTS IN HOT WATER OR
WASH IN DISHWASHING EQUIPMENT. In

order to prevent gumming of the instant tea dispens-.

er, ensure that all components are thoroughly dry
before inserting a new bottle of tea.

VEGETABLE PEELER

DESCRIPTION

Vegetable peelers (Illustration 2-4) have capaci-
ties of either 10, 15, 30, or 50 pounds, and have a cy-
lindrical hopper with an abrasive covered wall and
an abrasive covered rotary disk in the bottom. The
disk has a wavy surface. This surface agitates the
vegetables in such a manner that they continually
present new surfaces for action by the abrasive ma-
terial.

OPERATING PROCEDURES

Before loading the machine, sort the vegetables
so that those in any one load are of the same size and
free of stones, sticks, and other hard objects. The
machine should be started and the water turned into
it before any vegetables are added. Do not overload
the machine. The quantity of vegetables loaded
should not exceed approximately 68 percent of the

total hopper capacity. A larger quantity will not be
gﬂf; agitated.

If the abrasive surfaces of the machine are kept
reasonably clean, a load of vegetables should be sat-
isfactorily peeled in about 1 minute. Deep eyes or
depressions in potatoes should be removed and the
peeling finished with a hand peeler or small knife. It
is wasteful to allow vegetables to remain in the ma-
chine  longer than necessary, because valuable
nutrients will be lost.

CARE AND CLEANING

At the end of each day’s use, secure the power
and dismantle the machine. Lift the cover off and
take out the abrasive disks; remove the peel trap and
strainers; wash the removable , the interior and
exterior of the machine with hot soapy water, and
rinse with hot water (180° F. Be sure all food partic-
les are washed out. Allow all parts to air dry before
reassembling the unit.

- L
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) . ~ made while the machine is in motion. To make
French fries or diced potatoes, the potatoes must be
sized so that they will go into the machine.

-,
5

CARE AND CLEANING

n

With the machine turned on, put a pan under-
5 neath the outlet to catch the water and vegetable
particles and flush with water. This should be done

after each use.

At the end of the day, disassemble the machine
and thoroughly clean the cutting plates and disks.

- Mlustration 2-4: Vegetable Peeler Carefully inspect each part for strings of vegetables
which may not have washed off.
ELECTRIC VEGETABLE CUTTER This machine has points which must be oiled
DESCRIPTION ‘ (tihaily in order to prolong the life and efficiency of
. e machine.

Several types of electrically operated and manu-
ally operated equipment are used in the galley for
cutting, slicing, and grating vegetables.

Vegetable cutters are machines which, without
the use of attachments or removal;Llr:Jmns. make
three classes of cuts of vegetables-shredded, sliced,
and grated. A dial control on the side of the machine
allows instant changing of the thickness of the cut,
even while the machine is in operation. ~

CARE AND CLEANING

The entire front of the machine swings open to *
provide complete access to the interior for the pur- .
pose of cleaning and changing the blade. The ma-
chine should be washed with hot water immediately
after it is used. The knurled knob holds the front of

the machine securely when it is in operation. Ilustration 23: The Vegetable Cutter and Slicer
Clean and scrub the knives and bowl with hot, ’
soapy water and a very stiff brush. Rinse them well UTTE
witﬁ hot water (180° F.) and allow them to air dry . FRE,:NCH FRY C R
thoroughly before reassembling.
DESCRIPTION

VEGETABLE CUTTER AND SLICER

The French fry cutter (Illustration 2-8) is used for
DESCRIFTION cutting vegetables into cubes, slices, and French-fry

The vegetable cutter and slicer (Ilustration 2-5) shapes. By means of a hand-operated lever, the veg-
is used to cut vegetables which are to for etables are pushed through a die containing knives
cooking and for salads. The machine o that cut them into parts one-half inch thick. Differ-
do as many as three different cutting joks at once. At ent kinds of dies may be used to give cubes or slices.
may- be used for slicing either bias or rital
French fries, julienne strips, and for coarse and Tt
chopping. The machine has a slicer adjustment fo
thicknesses up to % inch. The adjustment can be

When you oi;ierate the cutter, make sure the dies
are properly set. Keep the dies absolutely clean and
dry. Clean and oil the machine after each use.




Mlustration 2-6: French Fry Cutter

STEAM-JACKETED KETTLES
DESCRIPTION

Steam-jacketed kettles are used to prepare a va-
riety of food items such as soups, sauces, vegetables,
meats, and beverages. This equipment is very impor-
tant and should be handled with great care, (Illustra-
tion 2-7). The kettles vary in size from 5 to 80 gal-
lons. Approximately the lower two-thirds of each
kettle is surrounded by a jacket which is offset from
the main kettle bodv to provide space for steam to
circulate and heat the contents of the kettle. The
kettles are permanently mounted on a pedestal or
three legs, and have a hinged lid or cover. They also
have a tube at the bottom of the hemispherical body
of the kettle with a faucet at the outer end for draw-
ing liquids in lieu of dipping them out, a steam inlet
connection, a steam outlet connection, and a safety
valve. Some steam-jacketed kettles (trunions) have a
handle on the side making it possible to tilt the kettle
and pour contents into service containers. This type
of kettle is usually used to prepare gravies and sau-
ces. Most kettles used in the Coast Guard are made
of stainless steel.

Never fill the kettle completely full. If it is neces-
sary to stir the contents, use a metal Eaddle; never
leave the paddle in the kettle while cooking.

OPERATING PROCEDURES

- The kettles are constructed to operate on a maxi-
mum steam pressure of 45 psi (pounds per square

"inch). When the pressure in the galley steam line is

in excess of 45 psi, a pressure regulating valve (safety
valve) which is installed in the steam line leading to
the kettles, is set to blow off at 45 pounds of pres-
sure. Do not tamper with the safety valve or tie it

Q

closed. It is there to prevent the kettle from explod-

ing. When you heat a cold kettle, turn the steam on.

gradually, allowing the shells to become thoroughly
warm before full pressure is applied. After the shells
have become warm, and before applying full pres-

-sure, open the safety valve by pulling the lever.

2-10

Opening the safety valve while the pressure is within
the shell removes air from within the jacket, and
prevents the kettle from becoming air bound.

CARE AND CLEANING

The kettles should be cleaned thoroughly after
each use. Before they are used, they should be given
a rinse with clean water. The draw-off tube and fit-
tings should be cleaned in hot water, using a round
brush with a flexible wire handle. When you clean
the draw-off tube, remove the plug from the faucet.
(CAUTION: Do not change plugs from one kettle to
another. Each plug is machined to match its own
faucet; therefore, interchanged plugs may cause
leakage). Run the cleaning brush back and forth
through the tube while a small stream of hot water is
running through the tube. DO NOT use caustic
cleaners on the kettles. The draw-off tube of older
kettles is made up of several pieces which are
threaded so that they can be screwed together. To
clean this t)g remove the plug or cap at the back
end of the draw-off so that the cleaning brush can
be run back and forth through the tube. All of the
old type draw-off fittings should be ‘retnqved and
thoroughly cleaned after each use.

I

STEAMERS
DESCRIPTION

. Steamers (Hlustration 2-8) are used for steaming
fish, fruit, meat, poultry, and veggtables. Most
steamers used in the Coast Guard consist of a three-
door, three-compartment unit. Each unit has one or
two perforated pans or baskets.

-

OPERATING PROCEDURES

When operating steamers, you are not limited to
the use of pans and baskets furnished with them. If
juices are to be saved, you should cook in leakproof
solid pans of a suitable size. Pans should not be over-
loaded: steam circulates best when pans*are about
three-fourths full. Different foods may be cooked in
the same steam compartment without mixing flavors
or affecting the taste of the different foods. Onions
and pudding placed in individual pans may be

cooked in the same steam compartment without a

transfer of flavor.

XY
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Mlustration 2-7: Steam-jacketed Kettles
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illustmﬁon 2-8: Steamer ‘/
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After the food has been placed in the steamer,
. close the compartment door securely. (The door
latch is linked with the steam supply on most steam-
‘ers, and the final movement of the lever locks the
door and turns on steam at the same time. Unlocking
the door turns off the steam before the door can be
opened.)

If the steam supply is controlled separately, open
the steam valve sE)wly by turning the valve wheel
counterclockwise after the door is latched. Then ob-
serve the middle indicator on the pressure gauge,
which should be in the range of 5 to 7 psi. Turn 311:

valve wheel clockwise to reduce steam pressure if it

is above 7 psi.

Watch your cooking time closely and avoid spoil-
ing food by overcooking. Less time is required for
steam pressure cooking than for boiling food in
water; the temperature of 7 psi steam is 233° F., and
the boiling temperature of water is 212° F.

After cooking has been completed, tum off the
steam supply by turning the valve wheel clockwise
on separately controlled units, or by unlatching the
compartment door of the latch-controlled steam sup-
ply. You can relieve the steam pressure by operating
the lever of the safety valve, if one is provided;
otherwise, wait 2 minutes before you open the door
to full open position. The gauge should read O psi be-

fore the door is opened.

CARE AND CLEANING

Occasionally, when you examine the drainpipe
for steam-condensate drip, none will appear after a
few minutes of steamer operation. When this is the
case, turn off the steam supply by unlatching the
door or closing the valve, as necessary. The fault nor-
mally is stoppage in the trap, strainer, or drainpipe.
To eliminate this condition, close the steam valve,
remove the steam-trap strainer, basket, and clean it
by scraping out the solids and washing the basket
until the mesh or perforatiens are open and clear.
Clean the pipe connection in the steamer compart-
ment, reassemble the strainer and repeat the pres-
sure cooking. If there is still no drip, the steam trap
is at fault, so report this to the engineering officer
via the chain of command.

After each meal, the steamer should be brush-
scrubbed, washed clean with hot soapy water, and
rinsed with hot water (180 ° F.) and allowed to air

STEAMTABLE

DESCRIPTION

Steamtables are used for serving hot foods. There
are several types: (a) those with water compart-
ments heated by steam coils (Illustration 2-9) at 40
psi pressure or less; (b) those with steani-heated
water compartments and dishwarmers; (c) those
with water compartments heated by immersion-elec-
tric heating elements; and (d) dishwarmers.

OPERATING PROCEDURES

is in use, there should be a

pears after 2 minutes of
operation, turn off valve and clean the

strainier basket of the

Do not overload food pans. An excessive amount
of food makes it difficult to’ maintain the correct
water compartment temperature which is between
180° F. and 200" F.,If, on the other hand, water in
the steamtable is allowed to become hotter than
200° F., the food will dry rapidly and continue cook-
ing from the excess heat. You can correct this by ad-
ding more water to reduge the heat. Because food
tastes best if served within 30 minutes (preferably
within 15 minutes) after being pliced in the
steamtable, do not place food pans in the steamtable
too early. : T

¥

CARE AND CLEANING

Wash the pans by hand in a deep sink using
cleanirrg brushes, scouring pads, and hot soapy
water; rinse with hot clear water (180° F.). Only
brushes should be used in cleaning pans of stainles
steel; abrasive cleaners scratch the surface. :

After each meal, drain the steamtable’ wash the
tanks with hot soap ter, and rinse with very hot
fresh water of at least °.F. Wash the top and

front of the steamtable tg/make it bright, clean,’and -

sterile; then wipe it d a ¢lean cloth.p

Steamtables should be tained in a sanitary
and safe operating conditiogat all times. Metal parts
should be kept frea of cgirosion by removing rust
with solvents and byMapflying vegetable oil to bare

spots.

which should drip into the :

’
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Tlustration 2-9: Steamtable

REFRIGERATORS
DESCRIPTION

> The refrigerator used in the galley is similar to
the one shown in INustration 2-10. It consists of an
insulated, stainless steel compattm and rust-
gr:of, acid-resistant sheives. The refrigerator may be

m 5 to 100 cubic feet in size; it is designed for
storing foods for short periods of time. Most refriger-
ators installed aboard ship have movable bars which
fit in front of each shelf to keep the contents of the
refrigerator from moving or falling out when the

door is opened. At sea, food must be stowed in such -

a way that it will not move around when the ship

rolls. To keep a refrigerator operating at top effi-

ciency, three things are important:

1.\DEFROST IT REGULARLY AND
PROPERLY . ’

2. KEEP IT CLEAN

NOT OVERLOAD IT

OSTING

-

ber\of times that a refﬂgerator're%uirés defrosting
depents, of course, on the rate at which frost builds
up.on the cooling unit. Ice formations should never
be more|than 3/16 of an inch thick, because ice and
as insulators and reduce efficiency. -

You may defrost the refrigerator on a schedule or-.

en the frost accumulation requires it. The num- ",
™ clean. To prevent overloading, limit the amount of
w from bulk storage at any one time.

Defrosﬂng is accomplished by turning off the re-

frigerator, removing all food, and blocking the doors,

. Defrosting may be speeded up, however, by
placi %%ans of hot water in the freezer compart-
ment. DO NOT scrape or chip the ice from the cool-
ing coils since they are easily damaged, and do not
pour hot water over the ice accumulation to melt it.

WASHING THE REFRIGERATOR

-

A refrigerafor that is not thoroughly clean will
quickly develop a bad odor, and the foods in it will
spoil. Cleanliness retards the growth of mold and
bacteria which often cause food poisoning. A refrig-
erator should be cleaned at least once a week and
after each defrosting. Never use a water hose in
cleaning a refrigerator. The fluid may seep into the
insulation and cause permanent damage. The proper
cleaning procedures are as follows:

1. Wipe the gaskets around the door of the re-
frigerator to remove any-oil or grease.

2. Wash the inside surfacés and food shelves
with soap and warm water-

b3

3. Rinse them with a warm solution of baking
soda, using 1 tablespoon of soda to 4 quarts of water.

4. Dry all surfaces thoroughly after flushing out
the drain with -hot water. '

5. dlean the outside with warm water, rinse it,

and dry it.

AVOID OVERLOADING

Never overload a refrigerator. An overloaded re-
frigerator. cuts down air circulation and is hard to

‘food you
When you draw food that must be kept in the refrig-
erdtor, don't ask for more than you can store in your
ready-¥ervice refrigerator.
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Tllustratiém2-10: Refrigerator

ELECTRIC MEAT AND
VEGETABLE CHOPPER

DESCRIPTION

The electric meat and vegetable chopper (Il-
lustration 2-11) is used to chop (or grind) all meats
(cooked or raw) and to prepare bread crumbs from
leftover bread and toast. The meat ind vegetable
~ chopper is portable; however, it should be placed on
- asturdy stand within easy reach of an electric outlet.

OPERATING PROCEDURES

Usually a three-eighths .inch plate is-used for
grinding . meat. The use of a three-sixteenths inch

plate for such grinding puts too much pressure on -

the grinder. The coarser plates are for chopping veg-
etables. The cutting edge of the knife must go next
to the plate. Never forcibly tighten the adjustment

ring on the chopping end; however, do tighten it

snugly. Excess pressure willwear the chopper parts.

Start the ;«:t}r, then feed the material into the
chopper. Turn the’ motor off after the material is
ground. Feed the material into the machine with the

roper tools; NEVER USE YOUR HANDS FOR
S PURPOSE.

CARE AND CLEANING

- 'After meat has been choppe‘d.!take the grinder
" apart and wash each part thoroughly with soap and

f
) '

water, rinse with hot water (180° F.), and .allow to
air dry. Do not allow “food to dry on the surfaces of -
the chopper before you wash it. A grinder can be a *,
breeding place for bacteria which might cause food
 poisoning. Great care should be exercised in keeping
the parts of the grinder free from contamipation.

. Knives and plates should be sharpened before they
. get dull, but do not attempt this yourself. The engi-
7 neering nt should be consulted. It is a good
idea to keep,the sanie knife and plate together,
they wear to fit each other. Tie them together with a
cord after they are used so they will not get mislaid.

p]

» R

Keép the motor dry. Don't grind juicy foods, such = ~

as onions, because the juice.will be forced back into
the .gear housing, causing a loss of oil and conse-
quent wearing of gears.

If yck are grinding foods such as crackers, grind
a very small amount at a time or the machine will
jam. When!the ch r is hot, do not run raw meat
through it. Remember that bits of bones can break
the worm gears and knives.

IMlustration 2-11: Meat and Vegetable Chopper
ELECTRIC FOOD MIXER

L

DESCRIPTION

h tric food mixers are used for an infinite
number of jobs including beating batters for cakes,” ,
mixing bread doughs, beating eggs. mashing and

whipping potatoes. .

ol
2-14 V't
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" Food mixing machines (Iustration 2-12) are fur- -
nished in 20, 60, 80, 110, and }40-quart sizes with

the necessary attachments, paddles, and ,&atei’s (-

lustration 2-13). The wire beater is used for eggs,-

cream, and light-weight niixing; the flat beater for
cake batters and medipmr weight mixing; the dough

-hook for mixing bread doughs; and the beater for

medium stiff doughs. ' :
'One part of the machihe revolves through the use

of a set of transmission and differential gears. Var-

ious shaped paddlies and mixers can be attached to
this revolving unit. - ' ‘
\ - ’

" The lower part of the mixer contains two exten-

 ded ‘adjustable arms. A bowl, containing the foods to

be mixed, is placed on these arms and the arms are

-then moved up so the paddles will revolve through

the mixture. The machines have either 3 or 4 speeds.
Usually they have an attachment hub that can be
used for.a.vegetable slicer, juicer, and meat grinder.

OPERATING PliO_CEDUREs .

. Before operating the machine, make sure that the
bowl, paddles, and beaters-are thoroughly clean. If
necessary, wash them in hot soapy water and rinse
with hot water (180 ° F.). ° ‘ '

.
Y

Place the iﬁgre"dients‘in the bowl as specified on

" the ARMED FORCES RECIPE card. Do not fill the

bowl more than half full. Place the bowl in a cas-

~ tered dolly and move to the mixer. Do not drag the.

bowl across the deck. Insert tha,bowl in the mixing
aking sure that the bowl ears are on the
supporting pins an

oth sides are locked in place.
Select the proper attychment and place it in the
notch in the bedter is to
be inserted over the pin in the shaft. On the smaller
models, the shaft will be grooved. The attachment is
inserted into these grooves and slipped into the lock.
Raise the bowl to the _proper height by turning the
wheel or crank. x ‘

Sta'rt the motor at NO LOAD and, with clutch re-
leased, shift to LOW SPEED; release the clutch
each time the speed is chafiged. The speed to.be
used is indicated on the recipe card and on the in-
structions furnished by the manufacturer.

Watch mix\ing time and mixing speeds carefully.
Often, blended ingredients revert to' separate in-

gredients if mixed too long or at an improper speed.

If, during the process of mixing, some of the batter

14

. has piled up on the sides o
chine. Using a long handled spoon or, :
down the sides of the bowl. NEVER put spoons, spa-,

- tulas, or your hands inta the bowl while the machine
is in operation. : : s ' A

‘When the mixing is completed, move the control
switch to, the OFF position 'and stop the motor.
Lower the bowl by the lever with which you raised
it; remove the beater by ‘turning the sleeve to the
left. Remove any food left on.the beater with a spat-
ula. Then, place the bowl on the castered dolly and

_ ‘move it to the place of use. S

Some electric food mixing machines are provided
with bowls of two sizes. The 20-quart machine may
have both 12-and 20-quart bow]s; the 60-quart ma-
chine may have both 30-and 60-quart bowls; and the -
80-quart machine may have 60-and 80-quart bowls. -
When you are using-a smaller bowl on a large ma-
chine, an adapter must be used as well as the correct -

’/Aeater/ paddle for the different sized bowl. -At no

time should the beater or paddle scrape the bottom
* of the bowl. . )
CARE AND CLEANING -~ |
The electric mixer, beaters, whips, and bowls all
require care. Beaters, paddles, and bowls should be -
washed immediately after each use. Use hot soapy:
< water and rinse with hot water (180° F.). Hang beat-
ers and paddles upside down to air dry. Clean the
body of the machine ‘after each meal. Use a damp
cloth or wash with water as necessary for proper
sanitation. Be sure that the beater shaft is free of all
dirt and food particles. S

The motor and mechanical pzi;ts of the mixer
should be inspected and maintained by the engi-
neering department once a week. S x

MEAT SLICER

DESCRIPTION

Meat slicing machines (Illustration 2-14) are
motor operated and are used for slicing hard or soft

foods such as roasts, cheese, bacon, luncheon meat,
various kinds of sausages, and ham. .

~ The machine has a carriage on which the meat is
~—placed. A swiftly revolving disk knife slices the meat
as the carriage is moved across the face of the .
revolving knife.

2-15
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Mlustration 2-13: Electric Mixer Attachments
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OPERATING PROCEDURES

- To use the slicer, place the meat on the carriage
and adjust the clamp to hold the meat firmly. This
clamp also furnishes protection for your hand. Next,

~ set the dial for the desired thickness of the slices.

Then tumn on the switch to make. the disk knife re:

volve. Move the carriage back and forth with the

hand lever. WARNING: KEEP YOUR HANDS

AWAY FROM THE REVOLVING KNIFE.

The meat slicing machine can be a dangerous-in-
strument if you aren’t careful. Never use it when the
blade guard is off. Don't leave the plug in the elec-
trical socket when the slicer is not in use. Never put
your hands under the guard, and don’t operate the
machine with wet hands.

CARE AND CLEANING

oughly after each use. ngore dismantling an electric
machirie, turn the switch off and unplug it. Remove
all-cutting meat handling attachments. Clean the
slicer knife with a damp cloth, wipe with a dry cloth,
and cover the blade with a thin coating of salad oil to
prevent rust. Neyer use a knife ‘or other hard sub-
stance to scrape food particles from the slicer knife.
Wash the attachments with soap and hot water; rinse
with hot water (180° F.), and allow them to air dry.
Wash the machine with hot water and a stiff brush,
taking care not to let any water get. into the motor.
(Do not use extremely hot water or steam to clean;
too much heat may destroy the lubricants). Dry the

machine thoroughly with a cloth after it has"been .

cleaned. Clean the counter top under the slicer.
Reassemble the slicer immediately so that the bare
knife will not be exposed. Replace all guards se-
curely. Never lubricate the, machine with salad oil
‘because salad 011 will gum up the machine.

Mlustration 2-14: Electric Meat Slicing Machine

v 5%

The meat slicing machine should be cleaned thor-

' '"MEAT TENDERIZER a

DESCRIPTION

The meat tendeﬁier (Iustration 2-15) is used to
tenderize -all sorts of tough meats. The machine is
about 20 inches long and abput 1 foot wide. ‘

OPERATING PR.OCEDURES'

.

"To operate, turn the mofor on, insert the meat to
be tenderized into the opening at the top of the ma:
chine. The meat will pass through two sets of fevolv-
ing rollers (which contain many small blades) and

. will be made tender. If further tenderizing is requir-

ed, insert the meat again after first giving it a one-

quarter turn (80°).

- Meat tenderizing machines are equipped with a
safety device that automatically stops the machine

~ when the cover (shield) is raised. NEVER attempt to

raise the top with thé machine running or to operate
the machine with the cover raised because of the
danger of catching® your fingers in the machine.
Take the machine apart and clean it after each' use.
Oil the parts often.

I 7
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' Ilustration 2-16: Typical Semi-Automatic, Single-Tank Dishwashing Machine

DISHWASHING MACHINES °

Proper ogerahon and care of dxshw,ashmg
machines in the dining facility are vital to the sanita-
tion, safety, and efficiency of the activity, so you"
must know your machines and follow directions for
their use and mamtenance '

TYPES OF MACHINES

‘

Dishwashing machines used in the Coast Guard
are classified as one-tank,. two-tank, or three-tank
machines. The three-tank machine is a fully auto-
matic, continuous racking machine which scrapes,
brushes, and provides two rinses. It is used at major
recruit installations and other large activities

Single-Tank Model

Single-tank machines (Illustration 2-16) are used -
only on small ships where, because of space and
weight considerations, the use of larger models is not -
feasible.

In order to keep bacteria to a minimum in single-

- tank machines, the temperature of the wash water in

»
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the tank must be 150° to 160° F. Consequently, a
thermostat is provided in the automatic machines to-
' preévent gperation when the temperature of the
water falls below 150° F. Water temperature higher
than 160° F. results in less efficient removal-of food .
particles when certain starchy and albuminous foods
are served: therefore, the washing time is extended
in the automatic machines to 40 seconds. For best
results, soiled dishes should be prewashed by hand
in warm water containing detergent before placing
them in smgle-tank washers




»

Rinsing is accomphshed by means of spraying
~ clean hot water on the dishes. The rinse water is
controlled by an adjustable automatic steam mixing
valve which maintains the temperature between
180° and 195° F. - -

" In order to conserve fresh water, which must
come from the ship’s hot water system, the rinse
time interval is limited to 10 seconds. When the
water supply is not a problem, a rinse of 20 seconds
is recommended.

Wash and rinse sprays a ‘are controlled separately
by automatic, self-opening and closing valves in the
. automatic machine, or by handles in the manually
- operated machine. “The automatic machine prov1des
for a 40-second wash and 3 10-second rinse; for
manually operated machines, wash and rinse inter-

- vals are controlled by the operator who should allow-

a 40-second wash and a 10-second rinse.
Double-tank Method

Double-tank machines_ (Illustration 2-17) are
available with several different capacities and are
used when more than 150 persons are to be served.
These machines are provided with separate wash
and rinse tanks. They also have a final rinseof clean
hot water which is sprayed on the dishes. This spray
is opened by the racks passmg through the machme

The spray automahcally closes when the rinse cycle

is completed. The final rinse is controlled by an ad-

justable automatic steam mixing valve which main-
tains the temperature between 180° and 195° F.
Double-tank machines are also equipped with a ther-
mostatically operated switch in.the rinse tank which
prevents operation of the machine if the tempera-

"ture of the rinse water falls below 180° F. The racks

pass through the machine automatically by means of
conveyor chains. The two-tank dishwashing machine
should be timed so that the utensils are exposed to
the machine sprays for not less than 40 seconds (20-
second wash, 20-second nnse)

- -

" OPERATING PROCEDURES

The first thing you should do is-to read and be-
come’ familiar with the operating instructions in-
cluded on the instruction plate which is mounted on
the hood of the machine you are operating. Always

‘follow these “instructions, er you may damage the

equipment or injure yourself and others,

The following detailed instructions are given for
double-tank machines since most machines in ser-
vice are of this type. These directions are also gener-,
ally apphcable to single-tank units, except for wash
and rinse time mtervals and temperatures. a
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1. Inspect the machine to see that the wash tank

g

is clean and all spray openings are free from food

particles, strings, and other obstructions.

2. Close the drain valves on both tanks.

3. Open the water valves and fill both tanks to ,

-9

efficient washing and rinsing. Do not stack silver-

ware more than 1 inch deep in the rack.

. 9. Push the loaded dish racks into the machine
on the conveyor until the racks come up against the

- conveyor lug. With manually: operated “push

the level marked on each or fill up to the overflow °

line. When tanks are filled, tightly close the water
valves.

‘e

. 4. Open the steam valve and heat the rinse water
to 180° F. or higher (not to reach vapprization
point). Leave the steam valve on the rinse tank open

. 50 that the temperature does’not fall below 180° F.
during operation of the machine. Machines are
provided with a valve so that the final rinse tempera-
ture is 180°F. or above. This adjustment must be
made with the final rinse valve open.

5. On conveyor type machines, set the conveyor
speed so that the dishes receive a MINIMUM wash
of 20 seconds and a MINIMUM rinse of 20 seconds.

6. Add detergent. See NAVSUP-421, Chapter 2,
for the amount of detergent required for a given
tank size and for the type of water being used.

7. Push the START button to start the pumps
and conveyor. The rinse tank is fitted with a thermo-
stat which, if properly set, will prevent the motor
from starting until the temperature of the rinse tank
has reached 180° F. or higher.

8. Operate the machine for 1 or 2 mjnutes during
which time the heat from the rinse spray should
cause the temperature in the wash tank to increase
gradually to 150° F. '

- At this point you are ready to start the washing
procedure. However, it is important that dishes be
thoroughly scraped free of solid food residues before
they are washed. Pre-cleaning will extend the useful
life of the detergent in the machine, will prevent
clogging of the pump and spray jets, and generally
will result in improved cleaning performance. The
dishes should be held over a conveniently located
garbage can and scraped with an approved all-plas-
tic brush. Prewash all dinnerware in the scullery sink
prior to washing in the dishwashing machine. Place
scfaped dishes in dish racks. Cups, glasses, and con-
tainers should be placed upside down in appropriate
racks so they are not filled with:wash solution. Din-
nerware should never be nested, since this prevents

Q
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- through™ machinés, be careful not to push the racks -

along too quickly since this practice will result in un-
satisfactory cleansing. A MINIMUM of 20 seconds
should be allowed for each rack. -

10. Maintain the temperature of the wash solu-
tion at 150° F. to 160° F. Higher temperatures will
result in the baking of egg and other protein solids
onto the dishes. .

11. Add % of the original amount of detergent
every ten minutes of operation to compensate for
the dilution and the increase of food particles in the
wash water.

12. Observe that, as the first rack is discharged
from the machine, the thermometer on the final
rinse shows a temperature between 180° and 195°F.

13. Eating utensils should remain in the rack for
approximately 1 minute for drying. When silverware
racks are discharged from the machine, shake the
rack slightly to get rid of entrapped water in the
bowls of spoons and from the surfaces of all utensils.

After the dishes have been properly washed and
cleaned, they should be stored in a clean, closed area
to avoid recontamination.

The washing of silverware is often unsatisfactory
because too much silverware is placed in the rack to
be thoroughly cleaned. The proper procedure for
washing the silverware is to sort the silver and place
15-20 pieces in each cylinder shaped compartment;
run the silverware through the dishwashing machine

with the service end up. When the wash/rinse cycle:

is complete, the sanitized silver should be stored by

inverting it in the cylinder shaped containers; thus, -

the washing and sanitizing is accomplished .without
having to touch the utensils.

CARE AND CLEANING

Clean and rinse the interior of the machine,

spray arms, and strainer pans after each period of

use (Hlustration 2-18).
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Mlustration 2-18: Cleaning Sprays, Drains, and Strainers on Dishwashing Machines
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T Brushes Agmvided for cleaning the removable -

er they have been cleaned, they

ouldbe replaced in the machine so that the spray

is directed vertically and not against the sides of the

‘machine. Check the machine for leaky valves and re-
. port leaks to the Food Service Officer immediately.
Have all moving parts lubricated at regular intervals.

Déscalmg Dishwashers

The accumulation of scale deposits in dishwash-
ing machines should be prevented for at least two
reasons. FIRST-excessive scale deposit on the inside
" of pipes and pumps will clog them and will interfere
with the efficient performance of the machine by
reducing the volume of water that comes in contact
with the utensil in the washing and sanitizing proc-
ess. SECOND-scale deposits prowde a haven fdr
dangebrous bacteria

¢ The supplies needed for descaling are availgble
through supply channels. See the supply list belopy:

o g

Stock Number Description of Material
+ 8G6810-00-264-6722  Orthophosphoric acxd 8%
| technical, 7 Ib bottle

'9Q7930-00-282-9699 Detergent. general purpose

' lgalcan
+9Q7930-00-985-6911  Detergent, general purpose
D o ) 5 gal pa'll - Ep P

It is necessary to know the capaci
washing machine tanks. This hay be determined by *
measuring (in inches) the inside dimensions of each
- tdnk, applyings the followmg formula: slength X

mdfh % depth {to water lme) 231 = gcapacity in
gallons. AN $ e

Steps and key points in atlescaling the machine are ,
as féllows:

1. Fill the tanks halfway to overflow level with
hot, clean water.

If tanks are not fitted with water level indicators,
remove a section of the scrap tray in each tank so
that the overflow pipe can be seen.

2. Add the required amount of acid and deter-
gent to the water to prepare the cleaning solution.

Measure amounts carefully. Use 7 fluid ounces of
orthophosphoric acid, 85 percent, plus 1/2 fluid

09 929

of the dish- *

urpose, for each 'gallon

ounce of detergent, general
ed to overflow level.

capacity of the tank when fi
3. Complete filling of the tanks.
Fill to overflow level

4. Put scrap trays, spray arms, and curtains in
place.

Scale deposits on all attachments must be re-’
moved.

5. Turn on machine. .

Operate the machine at the highest possible tem-
perature for 60 mmutes

6. Tum off the machine and drain.

Open the drain valves and allow all the cleaning
solution to drain from the tanks. o

7. Refill. - :
Use fresh hot water.

V . rd
8. Tumn on the machine: 3

.Operate the machige gt the highest temperature

' POr'S minutes. ,

]
5

Repeat Steps 7 and 8 several times. The entire method
should bé*repeated as often as necessary to guarantee
efficient operation of the dishwashmg machine.

REF}UGERATED CAB[NET
*  AND SALAD BAR

DESCRIPTION

The salad bar and cabinet are usually one piece
of equipment. The salad bar area is a well about 4 to
6 inches dee TE made especially for salad pans of var-
ious sizes. The cabinet space located just below the
salad bar consists of several shelves for stowing
salads after makeup and before serving time.

CARE AND CLEANING

After each meal, the salad bar should be cleaned
with warm detergent water and a clear water rinse.
The cabinet should be cleaned out at least once a
week using a soda solution to eliminate bad odors
and give the cabinet a clean fresh smell. ‘

r
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MILK DISPENSER
DESCRIPTION

The milk dispenser is a refrigerated cabinet espe-
cially designed to dispense liquids packaged in spe-
cial cartons or to dispense juices which are placedpjen
reusable stainless steel cans with dispenser spouts on
them. Disposable rubber tubes are used on the
spouts. When the container is placed in the dispens-
er, the rubber tube is cut off at % inch beyond the
visible lower termination of the dispensing mecha-
nism. A clean knife or pair of scissors should be used

‘to cut the tube.

All authorized milk dispensers are equipped with
a thermometer which has a green range for safe use.
The range is from 38° to 44° F..
J
CARE AND CLEANING

»

situation, wash the filters as often as necessary, but
wash them AT LEAST once a week. The hoods
should be wiped and washed as necessary, making
sure to remember the ledge underneath the edge of
the hood. .

Wash the filters in hot soapy water in.the deep
sink to remove most of the grease. Then; rew
them in the dishwashing machine. The preliminary
washing in the deep sink will prevent’an accumula-
tion of residue in the dishwashing machine.

SCALES

'DESCRIPTION

The milk dispenser should be cleaned after each

meal. All outer areas should be wiped clean with a
disinfectant solution after each meal.

The dispenser must be defrosted when ice de-
posits have accumulated to a depth of 1/8 inch on
the cabinet interior.

SELF-LEVELING DISPENSER
DESCRIPTION

The self-leveling dispensers are used for dispens-
ing dishes. The cabinet is made of stainless steel
with a coil spring platform which pushes the plates
to the top as they are used. The spring tension may
be adjusted according to the weight of the item to be
dispensed.

CARE AND CLEANING

Clean the self-leveling dispenser daily if used for
food items, and weekly if used for dishes. Wash the
dispenser in hot detergent water, rinse in clean hot
water (180° F.), and let air dry.

. VENTILATION HOODS
CARE AND CLEANING
Grease filters and hoods located over galley
ranges should be kept free from an excessive amount

of grease. An accumulation of in the ventila-
tfon system is a potential fire hazard. To remedy this

)

The set of scales is one of the most important pie--
ces of equipment you have. A scale will assist you in’
conserving food and will produce a more desirable
product. When a recipe calls for a certain amount of
food, you should weigh out the amount. Don't gyess.
This will make it possible to keep an accurate record
of the subsistence on hand, and will aid you in pre-
paring the correct amount of food.

CARE AND CLEANING

The scale should be kept clean at all times; not
only for sanitation purposes, but also because a small
amount of particles on the scale may cause
your weight measures to be inaccurate. The scale
should be wiped down with hot soapy water and
rinsed with hot cléar water. DO NOT immerse in
water. The pan and balance weights may be washed

in hot soapy water and rinsed in hot water (180° F.)

then allowed to air dry.
PANS -
DESCRIPTION

Pans for bread, rolls, cakes; and pies constitute a
major investment in evéry bakery operation. The
proper care and maintenance of these pans is essen-
tial if they are to remain in good condition.

Pans are made of tin plate (the most commonly
used), aluminum, and aluminized steel.

PIE PANS

Pie pans are round in shape; the sizes are desig-
nated by the width (diameter) of the pan in inches.
Observe the following rules in order to keep pie pans

in good conditian and to ensure a longer life.




ter each use, and dry thoroughly

" in the oven withtemperature set at 380° F. or less:

v

2. Avoid cutting or scratching the pans when you
cut the pies.

MUFFIN TINS

~ A unit in a muffin tin is approximately 1% inches
in diameter, but the units vary in depth. The average

pan has 12 units. The importance .of keeping these .

pans well greased and clean cannot be overempha-

sized. If the pans are dirty, it will affect the finished .

product.

~ Avoid letting rancid
crevices and corners of these pans..A good proce-
dure to follow in caring for the pans is as follows:

1. Grease the pans before each use.

2. Flour the pans after they have been greased to
prevent the cakes or muffins from sticking to the
pans. Paper liners are now available for muffin tins.
Your supply officer can order them for you.

3. Clean and dry pans after each use. Do not
grease them.

accumulate in the -

@

4. Do not bang and slam the paps. This distorts
them and causes excessive strain ? the strappings
cdusing premature deterioration. Dented and bent
- pans will cause the baked products to be malformed
and mxsshappen

WORK BENCH
DESCRIPTION

. The newer work benches are made of stainless

steel. Some of the older ones, which are made of,
wood, may still be in use but are being replaced by
the stainless steel type. The work bench is used pri- -

marily for the makeup of handmade baked products.
It should be permanently secured to avoid shifting
to a position where it may cause an accident while

p is underway. It should be scrubbed after
each use. '

CUTTING BOARD
DESCRIPTION I
The cutting board is made of very hard rubber
and may be used for cutting any type of food item.
. The use of this cutting board will protect your knife

‘edge. The cutting board should be cleaned after
each use.

2%
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SELF-QUIZ #2

, 1. How shoixld you wash the grease filters over galley ranges?

2. If you do not keep the crusty deposits cleaned from the oven door edges, what (dults
may occur? ‘ ‘

3. When melting fat in_a deep-fat fryer, the maximum temperaturé should be
—___ During actual cooking operations, the femperature of the fat should NEVER
\ exceed . }

4. If you sweeten a coffee um, what do you do?
How often should you do this? -

5. Why should you NOT fry bacon in a deep-fat fryer?

(3}

8. If you have an extremely dirty deep-fat fryer, what 8 steps should you follow to clean
it? ' ' :

O m m o O v »*>

s

H.

7. If the abrasive surfaces of a veget;blé peeler are kept clean, how long should it take to
peel one load of vegetables? ‘

8. On a steam-jacketed kettle, what is the purpose of the safety valve? ' S

9. What happens to the food if water in a steamtable is allowed to become hotter than
200 °F.? .

L

Qo o , 225
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SELF-QUIZ #2 (Continued) 4
10. To keep a refngerator operatmg at top efficiency, what three things are,
important? :

A. : , T -
B. i a
C. ’

14. What type of acid should you use to descale a dishwashing machine?

11. What ty;)es of foods should you NOT grind with an electric meat and vegeta-
ble chopper

v e

. Why?

[}

12. Cite four precautions you should exercise when you use a meat slicer.

~
Y

ki

v 0 ® »

13. Why is it important to descale dishwashing machines? :

15. If grease is allowed to collect in the ventilation system, what potenhal hazard
exists?

~

&0
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ANSWERS TO SELF-QUIZ #2
1. Grease filters should be washed & Aot soapy water in Medeepaﬂanowlﬁe
initial residue. You should then run them through the dishwashing machine.

‘ . (Page 2-23)

-3

5. If you do not keep the crusty deposits cleaned from the oven door edges, the doors
m’”notclonprop:r& causing loss of heat and also causing corrosion.
; - v _ (Page 2-3)

3. When meltir;g fat in a deep-fat fryer, the maximum temperature shuld be 200" F. Dur-"
ing actual cooking operations, the temperature of the fat should NEVER exceed 400 F.
- | (Page 24) -

. 4. To sweeten a coffee urn, you should aflow a solution of 1 cup of baking soda and 1

" gallon of hot water to’ remain in the urn for approzimately 15 minutes. You should
__sweeten the urn af least fwice a week. . | 7

: , : ‘ (Page 2:7)

5. Bacon should not be fried in deep-fat fryersbecause % fa  from the bacon causes the
fat level in the fryer to rise above the safe level. Bacon also contains salt, which will

shorten the life the fat.
’ (Page 2-5)

, 6. A. Fill to the fat level with a solution of hot watef and dishwashing detergent
B. Tum on the heating element and let the water come to a boil
*C. Boil for at least 5 to 10 minutes,
~ D. Tum off the h'eating element
'F. Rinse with wafm ;rinegar water .

- v

G. Rinse with clear water

‘ H. Dry (Page 2-5) .
7. It should take about I minute to peel a load of vegetables if your machine is kept
clean. - v .,
: T ’ (Page 2-6)

r

8. The safety valveon a steam-jacketed kettle is fo prevent the kettle  from exploding.
, : (Page 2-10)

4

9. Food will dry ous rapidly and will continue cooking from the excessive heat if the
water in a steamtable becomes hotter than 200°F.
: (Page 2-18)

]
<
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ANSWERS TO SELF-QUIZ #2 (Continved) =~ ~° =

e 10. A. Defrost regularly and properly | ‘ '
B. 'Keep the reefer clean ' , ' , ‘
C. Do not overload P (Page 2.1

" 11 You'should not grind juicy foods with an electric meat and vegetable chopy

because the juice may get into the gear housing and cause a loss of odl and thus a
wearing of the gears.
’ / (Page 2-14)

12.-A. Nevétuse it when the blade guard is off J ’y

I

. B. Don't leave the plug in the electrical socket when the slicer is not in use
C. Never put your hands under the guard
) D. Don't c;perate the machine with wet hands ' (Page 2:17)
/ d:}. You should descale dishwashing machines because (1) excessive scale on the
inside of pipes and pumpe clogs them and interferss with sfficient performance of
- the machine, and () scale provides a place for bacteria togrow. | . ’
. 3 . (Pm 2’22/

14. You should use orthophasphoric acidto descale dishwashing machines.
/ (Page 2.23)

- 15. The excessive accumulation of grease in the ventilation system could cause a

Sire.
(Page 2-23)

| T
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READINC ASSIGNMENT #3
' *“Food Preparation - Part I: Armed Forces Recipe Service’ (AFRS) .

”

- Pages 3-3 through 3-15

vﬂ
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10.

After compleﬁng t.hls assigrunent, you should be a;ble to:

L

3

o e A~ P o

@ w

8.
9.

" ‘t\ ’ﬁ' Explaln how to operate a balance scale.

7 - Ty

. OBJECTIVES

N Ry w

Cite the munber of,portions each recipe in thg AFRS is‘designed to yield.

Gi_ve the-meanings for the following abbreviations:

EP. o -
tsp " SN

EE5eEeTE
-~
o
W
T

v:/
0
=]

—

[y

‘0z ‘ : ' v

Cite weight and »measure eqluualents used in the AFRS.

Explain pro ;;4 es for calculating the working factor of a recipe.

Explain how to .’5 vert fractions to decimals. .

Explain how to.convert weights and measures EXAMPLE How do you convert 16 of a

pound to ounces?

Describe t.he “rounding-off” technique used in the AFRS.

'-.Expkun the method for weighing and measuring 1ngred1ents used on AF RS cards,

Crte the parts of a balance scale.

.2 Explaln t_he method for handling dry 1ngred1ents in order to- achxeve the most accurate results
» in your finished product ,

' .o
PO OO OO OOV PO T OO OO OOV OO D OO Owewwe
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° ' FOOD PREPARATION - PART I

¢

INTRODUCTION

This readmg assignment covers sonie of the what's,
how’s, why’s, and when’s of food preparation. o

Your job as a SUBSISTENCE SPECIALIST is an

~‘extremely important one. You should continually
strive for perfection in all aspects of 'your job’per-

ARMED FORCES RECIPE SERVICE (AFRS)

(2) Guidance cards with product usage and prep-
aration information - In some of the recipe sec-
tions, directions are given for the preparation of the

basic type of dish or item common to the particular

section.

?
o

(3) Section index cards at the begi;ming of each

- section - Index cards provide a complete alphabeti-

formance. To achieve this, you should always pro- -

vide PALATABLE, WHOLESOME, and ATTRAC-
TIVE food. Performing your job to the very best of
your ability can lend you a great deal of satisfaction.
To ‘ensure efficient, day-to-day operation of the din-

ing facilities, you need to learn all the techniques for

properly performing each of your duties in a system-
atic, orderly fashion. ’

REMEMBER — A GOOD MEAL
PROMOTES HIGH MORALE!

- ARMED FORCES RECIPE SERVICE

The Armed Forces Recipe Service was developed
as a joint effort among all branches of the Armed
Forces with the cooperation of the food industry. It
consists of approximately 1,100 recipes and varia-
tions that have been tested and proven.

INDEX OF RECIPES

- The Index of Recipes is a complete listing of all
recipes in the AFRS. This listing js alphabetical ac-
cording to major subject groups. These groups are
designated by a letter. WITHIN each major subject
‘group, recipes are again listed alphabetically. Each
‘recipe in these subgroups has a number designator.
Tllustration 3-1 shows three sample pages from the
- Index. Note the letter designator for each major
group and the number designators for individual re-
cipes.

AFRS CARDS
The AFRS c&htains:

(1) General information cards - These cards are
located in the “A” section of the recipes cards and
contain helpful information in all aspects of foo

[

» ' \pi:ﬁp'arah‘on‘. .

r;f ‘“)

" cal listing, by commodity or dish, of all recipes (in-

cluding recipe number contained in the section). -

(4) Color photographs of finished products and
some stages of preparation. ' ‘ _

-

(5) “How-to-do-it” illustrations.

@y -~

' STANDARDIZED RECIPES .

3-3

All food you prepare for Coast Guard dining fa-
cilities should be prepag\ed according to the recipes
published in the AFRS or according to recipes which
have been approved by the Food Service Officer
(FSO). : :

-

The use of standardized recipes (1) ensures high
quality in food preparation; (2) eliminates guess-
work, and (3) prevents Variations in quality and
quantity.

The use of exact amounts of the various in-
gredients listed on the recipe cards (1) produces ac-
curate yields, (2) prevents leftovers, and (3) helps
maintain food cost control. The food items needed

for the day’s menus are requisitioned from the issué

room by the watch captain.

Recipes in the AFRS are printed on 5-inch by 8-
inch colored cards. Each recipe is calculated to yield
100 portions. The size of each individual portion ap-
pears in the upper right-hand corner of each card.
The ingredients are designated in both weights and
measures. The measure specified for each ingredient
is comparable to its weight. The weights of in-
gredients: are designated as ounces and poupds; the
amounts (measures) are designated as teaspoons, ta-
blespoons, cups, pints, quarts, and gallons. These

A}

A




INDEX ”
OF . : | - .
RECIPES , .

ARMED FORCES ~ A | |
RECIPE SERVICE | - .~ 2

UNITED STATES ARMY . . .
'™M 10412 GENERAL INFORMATION o
UNITED STATES NALL 8 e e e Ae - : o
NAVSUP Publication 7p 008 590 50 A3 : . . -
, | . W . Tenns Used in Pood P b
©  UNITED STATES AIR Fif Tpme Ured nboud Preparanon A2 |
AFM 146-12 Wegte ur 1 Mg aning Fag uvalonts - |
Tabic nt A4 @ » t t b
UNII'FD STATES “ARINL Cuuversi - Churts . . o ° |
, m,() P10110.16B CH CunSues Wo ghteand Mo ssutes AS N . B~ s,
C Ldibie Pe.i'ion Wegnt As Purchasert quh! A7 ’
Mesure Convetsion ' ‘A 16 g §
A. GENCRAL INFORMATION : ' (OVER 0O-
—
B. APPETIZERS AND C. BEVLRAGES (OYEM ) & i
D. BREADS AND SWEET_DOUGHS, GLAZES. TOPPINGS (OVERM) » "g Q
E. CEREALS AND PASTE PRODUCTS ‘ toveny’
LETTER F CHELSE AND EGGS ' (ovER) &
: W '
DESIGNATOR e o M ;
. ) (OVERI ! L
; G. FILLINGS AND FROSTINGS t , ‘ , b~ : '
H. COOKIES : S {OVER) . W i
h I PASTRY AND PIES S {OVER) <2 !
! PUDDINGS AND OTHER DESSERTS _ (OVEM) : | /
K. DESSERTS (SAUCES AND TOPPINGS) g !
\ MEAT—Ceatisued
L. MEAT i ) -
R : L. FISH . Beef. Ground — Continued !
. . Bool Pastiee ....... .........coo it iiiaan, L3l
M L. POULTRY Beef Porcupines ... ... . e Le29
) M SALADS ) Chili Con Carne L2
,Chili Conqumdm L-84
M, SALAD DRESSINGS AND RELISHES 'Chil Macaroni La28-1 '
Creamed Ground
N SANDWICHES Crecle Macaroni (Amesican Chop Suey).,........... L-151
+ | O SAUCES GARAVIES AND DRESSINGS Enchladas ..........ovvreiiniinieeiiiaiienaine, L-108 '
' ? soups Mushroom and Olive .................cccvvivenss L-103-1
. HamburgetPle ... ......coovvvviiiinivimrninnnns, -4
~ Q VEGETABLES Lanogna, Baked . ..........coiriiiiiii e, L-28 , .
s Q POTATOES AND POTATO SUBSTITUTES with Squce Mix. Tomoto Basie. ................... L-28-1
Meatloal ............ ............. L-3s
with Soup, Condensad. Tommo ..
Meat Pinwheels ...................

with B

it Mix .

with Seuce Mix, Tomato Basic. .

& Spaghetti with Meat Salls ........
Siutted Cabbage ..............
with Soup. Condensed ".-mo v
4
Dlustration 3-1 : . .

7, N
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weights and ‘measures are -generally abbreviated.
Table 3-1 below lists the standard abbreviations
which are used on the AFRS cards (See the sample

AFRS card [llustration 3-2).

AP. .. = as purchased |
EP. ... =, edible portion "
1) + ORI - = teaspoon

o1+ . = tablespoon

2 SOOI = pint

o | N = quart .
gal e, = gallon

OZ orrerererrenrenseresesensss = ounce

| O = pound

[+ (O SO = can

Table 3-1

Note: When using dry ingredients, more
accurate results can be produced if
you weigh them rather than measure
them. Table 3-2 below summarizes weight
“and measure equivalents.

ABBREVIATIONS USED ON RECIPE CARDS

WEIGHT AND MEASURE EQUIVALENTS

3 teaspoons  ............ = 1 tablespoon
16 tablespoons ...........cc... = lcup
Leup v = 1 pint
2 CUPS .ocirrrceineneneninnes = 1 pint
2pints ...l = 1 quart
4 quarts .......ceereinennn. = lgallon
16 ounces ......eeeruiennne = 1 pound
32 fluid ounces ....... = 1 fluid quart

Table 3-2

\

STEPS IN USING STANDARDIZED RECIPES

When you are using standarized recipes, there h
are six basic steps which you MUST follow if you are
to produce an acceptable end-product. These steps

are:

(1) Read the recipe all the way through.

(2} Convert (adjust) the  weights/measures of

vour recipe to vield the desired number of servings.

(3) Assemble all the necessary ingredients.

(4) Assemble all necessary utensils and equip-
ment, e.g., measures, scales, mixing spoons, beaters,

and pans.

(5) Place the recipe card so that you can read it

easily, but so that you will not spill food on it.

(6) CAREFULLY and ACCURATELY follow

the recipe STEP-BY-STEP.

REMEMBER — THERE ARE
. NOSHORTCUTS/

RECIPE CONVERSION

, Since all AFRS recipes are designed to produce -
“100 portions, and since very few dining facilities

always serve exactly 100 people each meal, it is

often necessary to reduce or increase the portions -

of a given recipe to accommodate the proper
number of individuals. . o

4
WORKING FACTOR

Before you can adjust (convert) the ingredient§
in your recipe to yield the desired number of serv-
ings (portions), you must FIRST obtain a working
factor. This is a very simple mathematical process
if you learn the recommended shortcut. You
merely divide the number of portions you wish to
prepare by 100.

EXAMPLE: You wish to prepare 175 portions.
Divide 175 by 100. |

Desired # 100 — Working
of Portions>175 ~100 =1.75 Factor

NOTE: Anytime you divide a number by
100, all you have to do is move the deci-
mal point two places to the left. It is not
necessary to go through all the steps of
division. Moving the decimal ALWAYS ac-
complishes the same purpose.

EXAMPLES: 250 + 100 = 2.50
65 < ,100 = .65
5 +°100 = .05

v,
i




canD ;m; . INOEX_FILE NUMBER
MEAT LOAF ' 9
: EACH pomons“m'"o"s |
’ TEMPERATURE(Q25°%, O
A . MEMPERAW

INGREDIENTS WEIGHTS | MEASURES METHOD

Bread, dry, 4b 2 qal l Moisten bread with water; press out
broken N ‘ - and discard excess water. Whip bread
Water™ vanable : until large pieces are unidentifiable.
/ - ’ Set aside for use in Step 3/7 1
INGREDIENTS 'WEIGHTS lﬁAMES METHOD” ~
LIST IN THE ORDER THAT -WEIGH DRY STEP BY STEP INSTRUCTION
THEY ARE TOBE USED : meneo:ms méatmn . :
- cowm

WRITE IN COVERTED ‘.
°  WEIGHTS AND MEASUREMENTS

L3e%2

NOTE: 2. 21/, oz déhydraled onions ax;d 11/3 oz dehydrated green peppers may be used in Step 2
Reconstitute according to instructions on Recipe Card A 11. Drain before using

NOTE: TACOITIONAL INFORMATION ABOUT THE RECIPE, SUCM AS SUBSTITUTION OF INGRED/ENT.)

VARIATIONS

1. VEAL LOAF: In Step 3, use 20 b ground 2. PORK LOAF: In Step 3, use 15 1b ground
/veal and 10 b ground beef. : lean pork and 15 1b ground beef.

. ") - Q
VARIATION: /A NUMBERED SERES OF DIFFENENT WATS TO PREPARE A PRODUCT IS INCLUDED ON MANY RECIPES.
EACN VAWRIATION S UISTED AS A SEPERATE RECPE N THE INDEX. -

- et i
'~ - .
» .

b

" Ilustration 3-2

3

3-6




»

AA

The followmg AFRS card is used to pl‘OVIde the information for the math examples you have on the next few
pages.

MEAT LOAF L. MEAT, FISH AND POULTRY No. 35(2)

YIELD: 100 Portions (8 Loaves) ' EACH PORTIONS: 1 Slice
PAN SIZE: 18 by 26-inch Sheet Pan . TEMPERATURE: 325° F. Oven
| mqammNTs i wqu_{_'x:s_ MEASURES | | METHOD
Bread, dry, [41b. . . 2qgal....4.......... 1. Moisten bread with water; press out
| broken and discard excess water. Whip bread
Water Y .| variable. |. ... ..... until large pieces are unidentifiable.
Set aside for use in Step 3.
- Onions, dry, l1lbbdoz (1q ...|.. ...... . 2. Sauté chetablel i lhortoninq until
finely chopped ' lightly browned.
Peppers, swest, 8oz...... leup. .. .f.......... :
fresh, finely
* chopped .
Celery, fresh, 1lb...... 3cups.. |.....
finely chopped -
Shortening, molt.d.l 8oz...... leup. ... ]..........
INGREDIENTS WEIGHTS MEASURES METHOD
B:d, boneless, 30lb . g 3. Combine moistened bread, sautéed
ground . . vegetables, beef, eggs, and season-
Eggs, whole, llbdoz. |2V cups | . ings. Mix lightly but thoroughly.
beaten A (12 “Avoid overmixing-if using mixer.
. eggs) ' 4. Shape into 5 lb loaves; place 4
Salt . .. |6oz. ... |9tbsp ., ... ... loaves, crosswise, on each pan.
Pepper, black ceedee. ... | 2tbep . ...| 8. Bake about 1 hour. Remove excess
' fat and liquid during cooking period.
| 6. Cool slightly. Cut 13 slices per loaf.

R
NOTE; 21/, oz dehydrated onions and 1i/3 oz «{ehyd rated green peppers inav be 1sed 0 Step, / Rey
hydrate according to instructions nn Recipe Card A 11. Drain before using. N

L0

Illustration 3-3: AFRS Card
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TMATH NOTE,

~

5

When you increase or decrease
the ingredients in a recipe, it is
certainly mych easier to multiply
or divide if\you express your
weights/metisures as decimals
instead of as fractions.

To accomplish this, simply

_divide the top number of your

fraction (numerator) by the bot-
tom number of your fraction
(denominator). The line in be-

‘tween these two numbers ac-

tually means “divided by".

SOV— The- fraction % means 1
divided by 4. :

"4 IS THE SAME AS 1 + 4
which IS ALSO THE SAME AS
4 Il.OO.

The natural outcome of this
processis ... A DECIMAL.

EXAMPLE: %% =1+ 4 = 25

25

4 | 1.00
80

20

20

EXAMPLE: Using your sample recipe card in
Illustration 3-3 to prepare 175

portions, you should:

Fod

Find the working factor, follow-
‘ing the steps previously explain-
ed. In this case, the WORKING
FACTOR for 175 is"1.75.

FIRST -

3

THEN - Convert (multiply‘ the quantity
of each ingredient by the work-

ing factor):

Bread:
4 1b.
X 1.75 (working factor
7.00 1b. (amount yo
. need fo 75
portions)
Onions:
1.25 1b, -
X 1.75 (working factor)
625
875
125
2.1875 1b. (amount you

need for 175
portions)

This same conversion procedure is continued
for each ingredient on your recipe card.

For your convenience, AFRS card Al(1) provi-
des a conversion table from ounces to fractions of

NOTE: Since you: have .1875 Ib. of onions
remaining, you must change this fraction of a
pound to ounges. There are 16 ounces in 1 Ib.;
THEREFORE, MULTIPLY your fraction of a
pound by 16.

L0

a pound expressed in decimals). You may wish to "
memorize this particular table. It would certainly .
¢+ Oniohs: . 1875

' be a “‘time saver' in the long run.
, X 15
CONVERTING WEIGHTS 11250
* 1875

3.0000 ounces of onions

To increase or decrease the portions of a given
recipe, vou MULTIPLY the QUANTITY of each
ingredient on your recipe BY your WORKING

FACTOR.

el “




IF: You have any remaining fractions of an
0 ounce, you should use Table 3-3 for round-
% ing-off. .

0. -
0.25 or Y ounpce
0.50 or ‘& ounce ) .
0.75 or 3/4 ounce L ’
0.99 or 1 ounce

W

& Table 3-3
NOTE: You round off teaspoons exactly the same
way you round off ounces.

' a®

®.e

. If you encounter fragtions during the process of
’ converting measures, you should use Table 3-4 for
>+ the deciinal equivalents. If you memorize this

table, you will save yourself considerable time

lateron. . -
DECIMAL EQUIVALENTS
oo USED IN CONVERTING
. MEASUREMENTS.
174 eiiiiiieeens =..25
| /R = .50
B V2 R = .75
1/3 i, Fecoseniianes = 33"
2/3 s o = 67
Table 34

' CONVERTING MEASURES G

oy




EXAMPLE: Using y;)ur sample recipe card in Illustration 3-3 to prepare 175 portions,
’ * you should: , ,
. FIRST - ~ Find the working factor, following the steps pre\)iously explained. In this

" case, the WORKING FACTOR for 175 is 1.75.
THEN - Convert (multiply the quantity of each ingredient by the working factor):

'EXAMPLE:  The recipe calls for 2.5 gallons of bread. Since the working factor is 1.75,
you must MULTIPLY 2.5 by 1.75 as follows:

hd -

2.50
" X 1.75 - - e
- 1250 ‘ o
1750 , - - .
o 250 . .
.- 4.3750 = gallons of bread required to prepare 175 portions

NOTE: The +3750 indicates that you have a fraction of a gallon
left over. Since you cannot measure fractions of a gallon,
you must convert this to the next smallest unit of measure
(quart). Since there are 4 'quarts in a gallon, you MUL-

" TIPLY the .3750 by 4 to obtain the number of quarts as
follows: ’
Co, 'y . w

. 3750 (fraction of a gallon) '

X 4 (quarts in a gallon) ,

1.5000 = quarts of bread required to prepare 175 portions

NOTE: The .5 indicates that you have a fraction of a quart. Since
you cannot measure fractions of a quart, you must con-
vert this to the next smallest unit of measure (pint). Since
there are 2 pints in a quart, you MULTIPLY the .5by 2 »
to ebtain the Aumber of pints as follows: .

.5 (fraction of a quart)
X__ 2 (pints in a quart)
1.0 = pints of bread required to prepare 175 portions

RESULT: You need 4 gallons, 1 quart, plus l'pint -of bread to p;e-
pare 175 portions of meat loaf. .
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In converting measures, many ingredients may NOT come out even at
pints, as this one did. If your conversion yields a FRACTION of a PINT,
you must continue your conversion procedures by converting your frac-’
tion of a pint to the next smallest unit of measure (cup). To do this, you
multiply the fraction of a pint by 2 (number of cups in a pint)..

.775 (fraction of.a pint)
X 2 (cupsin.a pint) -
1.550 = cups requried

. NOTE: The .55 indicates that you have a fraction of a cup. Since
you cannot measure fractions of a cup, you must convert
this to the next smallest unit of measure (tablespoon).

Since there are 16 shblespoons in-a cup, you MULTIPLY

the .55 by 18 to obtain the number of tablespoons as fol-

lows:
{

(fraction of a cup)
(tablespoons in a cup)

= tablespoons required

The .8 indicates that you have a fraction of a tablespoon.
Since you cannot measure fractions of a tablespoon, you
must convert this to the next smallest unit of measure
(teaspoon). Since there are 3 teaspoons in a tablespoon,
you MULTIPLY the .8 by 3 to obtain the number of tea-
spoons as follows: . X

’(fraction of a tablespoon)
(teaspoons in a tablespoon)
= telspoons requrie

The .4 indicates that you have a fraction of a teaspoon
remaining. Since you CANNOT convert to a smaller unit
of measure, you must ROUND this fraction to the nearest
1/4 teaspoon according to Table 3-3. .4 teaspoon rounds
off to 1/2 teaspoon. :

YOL’R CONVERSION OF MEASURES IS COMPLETE AT THIS POINT.




REMINDER:  If your conversion procedure be-
’ gins with a unit of measure LESS
THAN A GALLON, you simply
begin the process by MULTIPLY-
ING your beginning measure by
- the working factor; proceed as
i usual from that pomt on.
IMPORTANT  You will notice that ZEROS at the
NOTE: , END of a decimal figure (4.1250;
: 500; .550; 8.80) are dropped
These have no mathematical
value; using them WILL NOT
CHANGE YOUR ANSWER; it
will simply make your math
longer. You should note, however,
that a zero at any other position

. MUST BE CARRIED - (4.012;
o 1.205).
_ H
QUANTITY ADJUSTMENT

A recipe may be adjusted on the basis of the
quastity of an ingredient on hand. To obtain a work-
ing Factor, divide the number of pounds you have to
use by the number of pounds required to yield 100
pomoris

EXAMPLE: 33 1bs.= (number pounds on hand)
. (number pounds required
to yield 100 portions)

33 - 30= 110 (working factor)

27 lbs.= (number pounds on hand)
30 . (number pounds required
‘ to yield 100 portions)

27 = 30= .90 (working factor)

]

NOTE: Quantxtv adjustment is very important, par-
txcularly because. meat products are not always pro-
cured in even pounds.’

O
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- WEIGHING AND MEASURING METHODS -

Accuracy in measuring and weighing is impor-
tant. How much food is wasted .by measuring or
weighing depends upon the method used. It is diffi-
cult to definitely draw the line between what is mea-

sured by volume and what is weighed. Some gener-

alities can be made, however, about food measures
and weights as applied to groups of foods.

LIQUIDS (WATER, MILK, JUICE) - Volume
measures should be used to measure liquid. To en-

sure accurate measurement, set the measure on a .

level surface so that the graduation marks will be
parallel to the surface.

(hs AND SIRUPS - These can be méasured

. just as liquids are. Quantities of sirups used in reci-

pes are given in weights or measures so that the cook

.. may select either method. ‘Oils most often are given

as a measure. These substances cling, so a spoon or

rubber scraper should be used to remove the remain-
ing oils or sirup from the measure. ‘

POWDER OR GRANULAR FOODS - Dried
milk and egg mix, baking powder, salt, pepper, spi-
ces,.and herbs are used in small quantities and are
expressed in recipes as both weights and measures.
~ In some instances, the material is so potent that the
* quantity is expressed as a “‘dash,” “few ‘grains,” or a
“drop.” :

Powders must be stirred in the container to
loosen and break up lumps that may have formed if
the product has been stored for some time prior to
use. Dip measuirng spoon into the powdered mate-
aial un(f bring it up heaping full, even if a smaller
quantity is required. Level off the excess with a
straight-edge knife or spatula.

Ounce (or gram) scales are ideal for weighing
small quantities of materials that are used frequently
ssuch as salt, pepper, etc.). .

FLOURS - Flour should be sifted once before
being measured so that it.will not be packed. Flour
should be weighed, not measured, for use in most re-
cipes. Where flour is a less critical ingredient and a
smaller. quantity is needed (for example, in thin sau-

ces), measures are satisfactory but should be accu--

rate. Place sifted flour in a measuring cup lightly.

using a scoop. Do not shake or pack down the cup.

Level the excess flour off at the top of the cup with a
straight-edge knife or spatula.

3-13
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CORNMEAL AND WHEAT BASE - Stir these
types of products lightly with a fork or spoon, but do
not sift; then weigh or measure as described for
flour.

Il

SUGARS - Measure or weigh white sugar as de-
scribed for powders and granules. Brown sugar is . -
more difficult to weigh or mfeasure and must be -
handled with care. If it is lumpy, roll and sift it.
When measuring, pack brown sugar firmly in the
container, then level off the top of the container
with a straight-edge knife or spatula. The sugar will
keep the shape of the measure when turned out if it
has been properly packed. Confectioner’s or powd-
ered sugar should be sifted prior to weighing or
measuring. If lumps are present, roll out sugar be-
fore sifting. ‘

¥
FATS -~ All solid fats (butter, shortening, etc.)
should be weighed, not measured, for accuracy. If
you must measure fat, however, you should press it
firmly into the cup just as you do brown sugar. Be
sure that all air pockets are eliminated. Level with a
knife or spatula.

If butter is available in 1-or Y%-pound prints, use
these as measurements.-One-pound prints ar e%l:)iy-
alent to 2 cups, while %4-pound prints measure about
% cup. .

THERMOMETERS AND TEMPERATURE

Observing times and tempera
damental aspect of cooking. A thexmomeler 1s an es-
sential instrument used to.measure teigperature.
There are many types of thermometers avhilable on
the market, but only three types are discussed here.

Deep-fat-frving thermometers should be used to
ensure accurate fat temperatures in thermostatically
controlled fry kettles. Deep-fat-frying thermometers
are equipped with a clip-on device to attach the
thermometer to the pan. e

Meat thermometers (dial roast-meat type) are de-
signed to use with meats of all t;r_}‘:es (beef, veal,
lamb, and pork) and with poultry. Thermometers of
this tvpe. mserted deeply into meat muscles, register
an accurate inner temperature that indicates the de-
gree of doneness of the meat.

. <t
Oven thermometers provide an accurate check
on installed thermostats and can locate “hot” or
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“cold” spots in the oven. If the oven lacks a thermo-
stat, the oven thermoimeter may be used to.deter-
mine desired oven'temperaturés.

VOLUME-MEASURING DEVICES
AND SCALES

Measuring cups are graduated standard units of
measure. They are available in gallon, quart, and
pint sizes. Measuring cups that- are designed to
measure liquids are round in shape,
generally have a handle on the sig Measuring cups
that are designed to measure solids, flour, sugar, etc.
are also round in shape, do NOT have a lip, and also
generally have a handle on the side. (See [lustration
3-5) ”

IMustration 3-5.

Measuring spoons are accurately calibrated
spoons. They usually come with four spoons to a set.
These four spoons are a tablespoon, a teaspoon, 1/2
teaspoon, and 1/4 teaspoon. 1{2; spoons have par-

have a lip, and .

allel edges so that you can level the ingredients for-

more accurate measurement (See [llustration 3-5).

BALANCE SCALE
The use of the balance scale is to eliminate guess-
work when vou weigh the ingredients required for a

given recipe. The use of the balance scale is a MUST
in food production, especially in preparing bakery
products. (See Illustration 3-6.)

" 3-14

Parts ,

.+ WEIGHT DISC - The weights are placed on
the weight disc when you are counterbal-
ancing an ingredient which you have placed
on the scale pan.

ARMS - These hold the

OUNCE LOCATOR - The oyfice locator is
manually moved to the\dlgsjyed position on the
scale of ounces.

. SCALE OF OUNCES - This scale is gradu-
ated from 1/4 to 15 ounces. You use it to
weigh ounces or fractions of a pound. It is slot-
ted so that you can properly place the ounce
locator where you need it for exact weighing.

b

A

SCALE PAN - This is used to hold t,he
gredients which are to be weighed. It must
cleaned after each use.

6. WEIGHTS - These come in v
from 1 to 4 pounds. They are for we

gredients 1 pound and over.

sizes,
ing in-

Operation

Before weighing anything, check to see if the
scale is balanced...the scale pan should be on the
arms, and the ounce locator 5E0uld be on “0” of the
scale of ounces. The scale is balanced if neither pole
is touching the base of the frame.

" The scale pan must be clean before you put any
ingredient on it. Weigh your ingredients as follows:

1. To weigh 6 ounces of flour, move the ounce
locator to the 8 ounce slot on the scale of-
ounces. This will unbalance the scale, causing
it to tilt to the right and touch the base of the
frame.

Spoon enough flour onto the scale pan to
cause the scale to come to a balanced position.

Remove the flour. Clean the pan. and weigh
the next’ingredient.

5
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SELF QUIZ #3
1. Each recipe in the AF RS is calculated to yxeld - portions.

2. How: can you ‘achieve the most accurate results with dry'ingredients? .

P

3. Give the abbreviatiohs for the folloyging: -
A Pound .. : o o . ®

.B. Teaspoon .

C. Ounce

D. Edibleportion —______ ~ . -
E Tablespoon |

4. Give the equivalents for the following:

A. 4pounds = __. ounces
B.-CiQua&s = _ pints
C. 6 teaspoons = __ tablespoons
'D. d4cups = _ ' vpinrt(s)A
v» E. lcup = ___ tablespoons - |

-

5. Match the number of portions you need to prepare in. Column A with the cor-

rect working factor for each in Column B.
‘n

A B
135 7.50
‘ - 20.00 .
B 1 . L35
‘ o ’ 1.85
200 B 15
C o 13.50
15 T . 2.00
- ' ) 75 A
185 ‘ - 1.50 .
18.50 '

6. Convert> (Show all of your math work). .
A 750fapoundtoounces — . S .
B 25 of a tablespoon to teaspoons — | p -
C. 50 of a quart to pints |
D. .35 of 3 gallon to quarts

o

3-17 8.
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- SELF-QUIZ #3 (Contintied) .
7. Convert the following fractions to decimals: (Show all of your math).
- A. 3/4 » N
B-2/3 .
C. 172 - )
- D. /4 .
x‘ v\
~ a . 3 ’ ~ =
—r\ :
3 A ¥ K
- 4 a Sy , 4 -
3-18,
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ANSWERS TO SELF-QUIZ #3

-
-

1. Each recipe in the AFRS is calculated to yield 100portxons . (Page 3-3)
" 9. You can achieve the most accurate results with dry ingredients i you weigh  them.
‘ ) . ' . (Page35)
"3-A. Ib '
B. tsp
C oz '
- D. EP. ‘ : . _
E tbSp ) : , (Page 3-5)

v 4. A Slnce 1 pound eéuab 16 ounces, you must MULTIPLY 4 times 16 to get

YOUR ANSWER: 64

B. Since / quart eqaab 2 pints, you must VIULTIPLY 3 times 2 to get YOUR
ANSWER: 6 ‘

C. Since 3 teaspoons equal 1 tableSpOOn, you must DIVIDE 3 into 6 to get
-~ YOURANSWER: 2 °

D. Since 2 cups equal 7 pmt, you must DIVIDE; 2 into 4 to get YOUR

ANSWER 2 3 (Pages.3-8 - 312
. E 1 cup equals 16 tableSpoons - ' '
5.135 1.35 '
- 75 75 o \
, 200 200 . : ‘
© 13 .15 " : Y
185 185 o ’ /Page.? -5

¥

. -6 A 16 ounces “equal 1 pound THEREFORE “to ‘obtain your answer, you must:
" rhultiply .75 times 16.
15@— 2 decimal places her

X 18
75 count over
12.00 here -

B. 3 teaspoons equal 1 tab
must multiply .25 times 3.
95 @——2 decimal places here

X. 3 SO
5 . count over 2 decim4l
here — ANSWER: .75 or 3/4

WC. 2 pints equal 1 quart; THEREFORE, to obtam your answer, you must
multiply .50 times 2.

IEREFORE, to obtain your answer you

.50 @—— 2 decimal places here
L So 3 . ’
100 ~ cdfnt over 2 decimal places

“  here -AANSWER: 1

D. 4 quarts equal 1 gallon; THEREFORE to obtain your answer, you must
‘multiply .35 times 4.
35e——— 2 decimal places here : ’/
"X 4 . SO
T30 t over 2 decimal places
here -AANSWER 1.4 (Pages 3.8 - 3.12)
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READING ASSIGNMENT #4
“Food Preparation - Part II: Meat” " . ¢

oy SRRy

e ’ v ' N

OBJECTIVES

After completing this assigﬁment, you should be—éble to:

'Qo

—

1. Define and give examplestof variety, processed, and fabricated meats.

(89

Cite the government agency responsible for establishing inspection regulations for meat.
3. Explain the markipgs which occur on the grading and inspection stamps of meat.

Define "marbling” and explain characteristics of marbled meat.

Define “meat grading.”

_UI

Identify, by name and appearance, retail cuts of beef-and pork

-‘_‘-l .

Identify types and quality grades of meat procured by the Coast Guard.
Cite three factors which inﬁggnpe the thawing period of meat. . 0}“

Explain the preferred thawing method for meat.

)

PO POOO P

.~ 10. .Explain proper cookin methods for each cut of beef and pork. ‘ {
. . . ’ z o
« ¥ . -
Ll >
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N
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" LIVER

‘MEAT FOOD PRODUCTS

FOOD PREPARATION — PART II
. MEAT

In order to plan meals properly, you must have a
thorough knowledge of the cuts and styles of various

meats, fish, and poultry.

" Meat is the flesh of°any animal used for food. It
is, however. generally used to mean beef, veal, pork,

or lamb.

Meat. poultry, and seafoocf .offer excellent nutri-

~ tiona] benefits. These foods constitute a major share

of the total ration dollar spent. Although some cuts or
styles are expensive. many are economical to serve.

DEFINITIONS

i

-

VARIETY MEATS

' Vanetv meats include liver, heart sweetbreads,
tongue, tripe, and other edible glands of meat ani-
mals. The variety meats are all excellent sources of

‘high quality protein. the B vitamins, iron, and phos-

phorus. In addmon liver ranks hlgh in'vitamin A.

3

“Military procurement of liver is limited to beef
liver. because this is the largest and most flavorful of

" . the edible organs of meat animals. The cost of veal

and calves’ liver is usually higher than beef Liver, and

- military procurement of these meats .is limited to
those lntended for (.ommlssarv resale.

’

These aré products that are derived from any ed-
ible portion of meat animals in combination ‘with
other ingredients. Examples of meat food products
are chili, corned beef hash, soups, and gravies.

PROCESSED MEAT

These meats include dried beef, smoked and
cured meats, and especially. canned meat items.

«Other tvpes of processed meats are:

) Corned beef
¢2) Sausage
(a) Bologna
ib) Salami
~ic) Frankfurters
:d) Liverwurst

N

1

COMPLETEL& FABRICATED MEAT

This term refers 'to meats that have been com-
pletely boned and trimmed. They have also been
precut into portion sizes or into roasts. All types of
meat procured for the Coast Guard enlisted dining
facilities are fabricated to some ‘extent. EXAMP-
LES: Boneless pork loin and boneless lom strip.

SEMIFABRICATED 'MEAT

Semifabricated meats are those which have had
some (one or more) bones removed to reduce the

" bulk weight and to facilitate cooking and serving.

These meats are also trimmed free of skin and excess
fat. Examples: Smoked ham and standing rib roast.
MARBLING

This is the intermingling of fat with lean muscle
tissue. Adequately marbled meat is juicier and gen-

erally more tender.

MEAT INSPECTION

All meat procured for the Armed Forces is in-

" spected and graded, and is procured from ‘meat

packing plants that operate under Federal inspection
regulations of the U.S. Department of Agriculture. .
This inspection certification indicates that the meat
is wholesome, and that it has been processed under
sanitary conditions.

After products are inspected, stamps are imprin-
ted on the meat to designate compliance with Fed-
eral ieat inspection laws and with the requirements
of Federal specifications. Subsistence personnel
must become thoroughly familiar with these stamps.
(See Illustration 4-1.)

DEPARTMENT OF AGRICULTURE'’
INSPECTION STAMPS

The Department of Agriculture Inspection
stamps indicate that meat and meat food products
are prepared in plants operating under Federal meat
inspection regulations of the USDA. See Illustratlon
4-1. )

W

4_3\4.‘/ bl . 7




u.s.
insPECTED
AND PASHED BY
OEPARTMENT OF
agmicvLTURE
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Ilustration 4-1: Inspection Stamps

These stamps indicate that meat and meit food

products are prepared in plants operating under

Federal meat inspection regulations of the USDA.

BEEF
DESCRIPTION

Beef is the ﬂesh «of mature animals. Good to top
quality beef has a moderate fat covering over most

. of the exterior. The lean is firm, velvetv, in appear-

ance, and fme in grain.
QUALITY GRADES OF ¢ BEEF

Bnefly defined. “meat grading” is.a system of
classifying or sorting meat by quality classes. (See Il
lustratipn 4-2). Grades are intended as GUIDES to
meat quality and should not be regarded as absolute,
because there are differences in the 'same cut of
meat of the same grade. Grading standards, how-
ever, may be relied upon for an index of palatability. |
High-grade beef, for example, is more palatable

Beef is graded as prime, choice, good, standard,
commercial, and utility. The milftary services gener-
ally purchase only choice or good grades. Ground
beef .and beef tenderloms however, dre procured
ungraded.

Choice grade meats are tender, juicy, and flavor-
ful. Good grades of beef are not quite as tender,

juicy, or flavorful as choice grade but if the proper

preparatlon methods are used, an acceptable prod-

- uct is produced. Good grade beef has less fat mar-

bling than choice or prime grade beef.
-"RETAIL CUTS OF BEEF g

You should be able to recognize the various retail
cuts of beef by sight. You shouyld also be able to
identify the recommended methods for cooking each
cut.’ To aid you in this learning process, consult II-

lustration 4-3.

VEAL

. DESCRIPTION""

(more flavorful and more tender) than low-grade

-beef. There are few exceptions. Use the grade codes

as GUIDES, but exercise individual judgment in
how thc 4neat is nsed. .

USDA
PWME
USDA USDA
(COMRCL UTILITY

Hlustration 4-2: Quality Grade Codes for Meat,
from Top Qualitv (1) to Least in Quality (6)

USDA
GDDD

USDA:
S

44

Veal is best defined as immature beef. The color
of the Jean of veal is the best way to distinguish it

from beef. Veal flesh is a faint red or piak eolor; it :
sometimes shows a gravish-pink hue; lean beef is a |
deep, brighter red. Veal has little or no fat streaks.

through the lean meat, but the meat texture is vel-
vety and the flesh tender and watery. .

QUALITY.CRADES OF VEAL
" Veal is ala} graded by the U.S. Department of
S

Agriculture (
Good, or Standard) .are purchased for the Coast

Guard dining facilities.

PORK N
DESCRIPTION

The flesh of hogs (pork) is the lightest color of all
meats. Young pork is a grayish’ pink; the meat of
older animals is a darker pink. Most, pork procured,
however, is of uniform color because hogs are
slaughtered young, usually from 6 to 12 months of
age. The flesh is firm and fine-grained, and there is a
good intermingling of fat and lean.

) Ji

DA). The top grades (Prime, Choice,
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RETAIL CUTS OF BEEF — WHERE THEY COME FROM AND'HOW'TO COOK THEM
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[ustration 4-3: Retail Cuts of Beef
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RETAIL CUTS OF PORK — WHERE THEY COME FROM AND HOW TO COOK THEM

Q
Smoled Ham, - Smoked Hem,
Rump (Butt) Portion ~ Shank Portion

Roast (Bebol Coud i Linhitd ———me

LEG (PRESH OR SMOKED MAM)

O Am P Srmokad Am Poe

—— G e e R0t (Bet) Cout B Ut e — . RO e

“31@33@

Fremm ok Smeked Heck (=

i Grman, Coot bo Uigetd ——  — Cast in Ligett — e Grutm, Pasyy -— —— Puslry. bruim, Saty ——

mlmﬂud
—a—tuum--

m@@m

<A
@
(Dw Sisb Becon
® [ I
Sait Pork Slicad Bacon
.. Satm. Groll Pestred, ~ Gatm, Brefl, Punieet;
Pumiry, Cont in Ugnid Pustry

n

I[llustration 4-4: Retail Cuts of Pork
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QUALITY GRADES OF PORK |

Pork is USDA inspected and graded, but grade
marks are not indicated on the meat for consumer
use. The difference in the tenderness, juiciness, and
flavor of the different grades of pork is not as great
~ as it is in the different grades of beef. - .

RETAIL CUTS OF PORK

You should be able to recognize the various cuts of
pork by sight. You should also be able to identify the
recommended methods for cooking each cut. To aid,
vou in this learning process, consult lustration 4-4.

LAMB.
~ DESCRIPTION 7
High-quality lamb has a smooth covering of

clear, white, brittle fat over most of the exterior. The
lean is pinkish red in color; in yearling lamb, it is a
deeper red. The texture of the lean is fine grained
and velvety in appearance. ‘

THAWING METHODS FOR FROZEN MEATS',

. Frozen meat may be thawed in severat ways. The
rreferred method is slow thawing because there is

ess drip loss in the meat. Meat thawed slowly yields -

a juicier and more palatable ‘cooked product. On

small ships with limited chill space, or whenever’

time is limited between meat issue and meal time,
the slow thawing is not practical. An alternate
method is recommended for such circumstances.

. Once meat.has been defrosted or thawed, it should
be used as soon as possible, and not refrozen. Break-
outs should not exceed the amount to be served.

43,

" PREFERRED THAWING METHOD

Break out the quantity of meat required. Remove
it from the shipping container, but le e meat
inside the wrappings. Thaw slowly a ratures
between 36° :and 38° F. until almost’ completely
thawed. The thawing period will vary according to:

/

1. Size of the meat cut - The larger the'size, the

longer the time required.

2. Bone-in or boneless state - Bone-in meat
takes less time to thaw.

-

3. Air temperature and circulation - in chill
space - Moving air accelerates thawing,

4. Quantity of meat being thawed in a given
area - A large amount will lower the temperature of
the, room and decre e thawing action. Spread
the cutgsout. Do not stack them. It is ajmost impossi-
ble to EZdict the exact time required to thaw meat
unless there is a perfectly controlled set of circumss
tances. Frozen wholesale beef cuts and frozen bone-
less beef may require up to 48 hours to thaw at tem-
peratures of 36° — 38° F. Cuts from pork, veal, and"
lamb will probably thaw in acout 24 hoursrunder re-
frigerator temperatures.

ALTERNATE THAWING METHOD

If it shouk'i become necessary to thaw the frozen
meat giickly, it should be.allowed to thaw in the

~original unopened container at room temperature

(72° F.) for several hours. If the meat is not com-
pletely thawed after this time, open the box so that
it will thaw more rapidly. The container acts as a re-
frigerator and allows the meat.to thaw from the out-
side. The outside thawed pieces remain sufficiently

. cold to prevent spoilage while the center is thawing. -
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SELF-QUIZ #4
l Draw a line from the meats in Column Bto the proper types in Column A'.
Column A Column B
VARIETY ' Dried Beef
' . Smoked Ham
PROCESSED Liver
' Boneless Pork Loin -
} FABRICATED . ‘Bologna

Heart

2. What government agency e‘stablishes inspection regu-lati(;ns” for meat? (Circle correct.
response)
A. Department of Interior
B. Department of Agriculture
C. Department of Veterinary Medicine

3. What are the characteristics of “mdrbled’” meat?

e

. Meat grading” is a method of classifying meat acording to

5. Name the cuts of beef showi. below.

A B. C.
. 8. What two quality grades of beef are generally procured by the Coast Guard?
‘ M N
AL
-
. B. .

7. Three things which influence the thawing-period of meat are:

s
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SELF-QUIZ # 4 (Continued)

- 8. Name the cuts of pork shown below.
- cot .b
A B. > C.
9. Draw a line from the meats in COLUMN B to the proper cooking methods in ~~
COLUMN A.
COLUMN A COLUMN B
LOIN CHOP Roast (Bake)
CANNED HAM Braise
’ LOIN Roast
SAUSAGE Cook in liquid
SMOKED ARM PINIC Panfry ’
‘ -~
. &
. ‘.7-3
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ANSWERS TO SELF-QUIZ #4

VARIETY

PROCESSED

- FABRICATED

B} Department of :\gn‘cixlhxre

Liver
Heart

Dried beef ' N

Smoked ham
Bologna

Boneless pork lojn (Page #-3)
| (Page 4-3)

~

3. “Marbled” meat is meat that has an infermingling of fat and lean. 1If meat is

adequately marbled, it is generally juicier and more tender.

4.

It

-1

x

9.

' (Page 4-3)

“Meat grading is a method of classifying meat according to quality classes.

.N-Bone steak

. A. Choice B. Good

»

. Choose three from the following:

A. Size of the meat cug

B. Bone-in or bongless state

(. Aar temperature and cireulation

D. Quantity of meat

. A. Spareribs

Loin Chop-
Canned Ham-
Loin-
Sausage- -

Smoked Arm Pinic-

B. Flank Steak

B. Loin Chop

(Page 1)

C. Boneless Chuck Roast

(Page #4-5)
(Page 4-4)
4.
(Page +7)
C. Canned Ham
(Page +-6)
Braise/Panfry ‘
Roast (Bake)
Roast
Panfrv/Braise )
Roast (Bake)/Cook in liquid -
(Page 4-6)
- o 1)
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READING ASSIGNMENT #35 | Pages 5-3 through 5-12
“Food Preparation - Part III: Poultry and Seafood” | |

b
: : OBJECTIVES "
E . N .

After completing this assignment, you should be able to:

Pt

. Explain the physical and chemical structure of‘poultry and how these affect flavor.

2. Cite the govemmént agency responsible for estaGﬁshiné inspection regula‘tions for poultry.
3. Identify the grading and inspectioh standards for poultry. |
4. Explain the procedures for cutting chicken into eight pieces and into ten pieces. -

= Lﬁ Identify market forms of fish and shellfish by name, and appearance.

’ 6. Indjcate what government agency performs inspections of seafood.

=

State the primary vitamin supplied by lean fish.

POOOOOODOPT OO U PO OOOwON

8. Cite characteﬁs;i‘cs of good fresh fish.

9. Explain ’handling'precautions for fish and shellfish.

10. Explain proper thawing procedures for poultry, fish, and shellfish.
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FOOD PREPARATION - PARTII
POULTRY AND SEAFOOD _ | -

POULTRY

When we speak of poultry, we are including chi-
ckens, turkeys, ducks, geese, guineas, and pigeons.
Our discussion of poultry in this reading assignment,
however, is limited to chickens (including rock cor-
nish hens) and turkeys.

‘

DESCRIPTION

The ph)i‘/ical and chemical structure of poultry is
similar to that of meats. Edible poultry is made up of
muscle surrounded by connective tissue and. fat de-
posits. Bone supports this muscle structure. The skin
of poultry is edible, and this is a unique difference
from meat animals. The variation in flesh color (dark
and light) is another characteristic feature of poultry
that is unlike meat.

For all practical purposes, dark and light poultry
may be considered  comparable in nutritive value,
and poultry can be used alternately with meat in
menus on an equal nutritional basis.

Regarding palatability, however, there is some
basis for flavor differences between chicken, duck,
and turkey; between dark and light poultry meat;
and between sexes and ages of all kinds of birds.
These differences are due largely to fat content.
- Poultry has greater deposits of fat in some areas of
the carcass than in other areas, and some kinds of
poultry have a greater total fat content. Unlike meat,
poultry flesh is not marbled; that is, it does not have
fat and lean intermingled.

Poultry fat is deposited on the muscle and under
"+ the bird’s skin. It aids tenderness, makes the meat
juicier, and enhances flavor of the cooked product
unless it is old poultry and fat is excessive. Older
female 'birds generally have more fat and fuller
breasts than males. Turkeys have more fat than chi-

ckens, and ducks have more fat than turkeys or chi-

ckens.

In poultry, the greater the development of con-
- nective tissue, the less tender the meat.

Leg muscles in poultry have more conpective tis-

sue than the breast- meat does; hence, breast meat

tends to be more tender and cooks faster than leg
meat. By the same token, the breast of poultry has
less fat than ‘the legs and will become dry’ from

prolonged cooking unless the moisture lost during
cooking is replaced through basting, or unless meas-
ures are taken to retain the original moisture pre-
sent. Placing a piece of aluminum foil over the bird’s
breast is one method used to prevent excessive mois-

- ture loss from poultry meat.

GRADING AND INSPECTION

All poultry is inspected by the U.S. Department
of Agriculture or by the state under USDA guide-
lines. This is your assurance that the poultry has
been processed under sanitary conditions.

Poultry may also be graded for quality. Grading is
done according to overall appearance, meatiness,
amount of fat, and the presence or absence of de-
fects (torn skin, discoloration, bruises, and so forth).

USDA Crades A, B, and C are used to indicate
poultry that has been officially graded. (See Illustra-
tion 5-1).

Grades B and C ar;e not as attractive as Grade A,

" but are wholesome. They may have defects and

faulty conformation, and could be lacking in meati-
ness and fat cover. ‘

USDA Grades Aﬁ B chickens and tufkeys are
used by the military services.

®FRYING
CHICKEN

 INSPECTION MARK GRADE MARK
(whelesomenass) (quality)

The wing-tag aJso may include the class name—
in this case. "“Frying Chicken."
Hlustration 5-1.




-

2 Wings—Remove each wing by paulnq a  WINGS

2 Thighs—Disjoirt the legs from the body by
passing a knife through the skin be-
tween the leg and body and along
«the thin membrane forming the body

AN - cavity to and through the joint at the
R backbone.

¥ ! 2 Drumsticks—Separate the l,g; into thighs and

// S drumsticks by cutting at the knee
_joint.

BREAST

SECTION

2 Breasts and | Lower Back Piece—Remove the lo wer back or tail section by making a cut on both
sides from the rear (A) of the breast downward to the juncture of the last rib and backbone (B).
Bend the back and break it off at the cuts just made. Divide the breast into 2 pieces by making
a cut along either side of the backbone. (The backbone may be completely removed by mak-
ing a cut on both sides.) :

- Necks. giblets (livers, gizzards, and hearts)—These are wrapped separately and stuffed into the body
cavity of the whole bird before blast freezing. These separate pieces should be removed from
the cavity when thawing is completed.

Wing tips. backs and giblets are excellent for making chicken stock.

Tllustration 5-2: Step-by-Step Procedures for Cutting Chicken by the Eight-Cut Method

" 54 )
9

kmife through the joint next to the
body. Wing tips may be removed, if
desired. -




Illustration 5-3: Step-by-Step Procedure for Cutting Chicken into 10 Pieces -
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THAWING AND CLEANING POULTRY

All poultry must be thawed before it is cooked
and should be thawed under refrigeration at temper-
atures of 36° to 38° F.

Thawing time will vary depending upon the size
and market form but will usually require 18 to 24
hours for chicken and 24 to 48 hours for large tur-
keys (14 to 24 pounds). The temperature of the
tawing space and the amount of circulating air also
have an effect on the time required. DO NOT
THAW POULTRY IN WATER,

Most whole turkeys and chickens come bagged in
paper or plastic materials which serve to protect the
goultry. For more rapid thawing, remove the whole

irds from the outer shipping containers; loosen the
,inner bag or wrapping material but do not remove
the wrapper. Spread the poultry out to permit good

air circulation.

Layer-packs of clit-up chicken should be removed
from the cartori and spread out. The chicken should
be covered by wax paper or other suitable material
to protect it while it is thawing.

Since bacteria thrive on wet or moist surfaces and

grow especially well in poultry, the poultry should
NOT be held longer than 24 hours under refrigera-
tion after it has thawed. Extended storage at 36° to
38” F. not only risks contamination but also results
in reduced quality of the meat.

After the poultry has thawed. inspect for and
remove any spongy red lung tissue inside the back.
Also remove loose membranes, pinfeathers, or skin
defects. The necks and giblets are packed inside the
body cavity of whole poultry: they should be re-
mpved. The poultry should then be washed, inside
anid out, under cold running water, and drained.

For directions on cutting up a fryer, see Illustra-
tiohs -2 and 3-3.

SEAFOOD
DESCRIPTION,
Basically, there are two classifications of seafood.

Fish and Shellfish. Unlike meat and poultry, fish and
shellfish appear to have little or no connective tissue.

The flesh is of very delicate structure. If not prop- .
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