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Chapter 1
INTRODUCTION TO THE FOOD SERVICE PROGRAM
1-1, INTRODUCTION

Food service has long beenl recognized as playing a vital role in the welfare of our per-
sonnel and for its contribution to high morale. Shortly after the Revolutionary War, congressional
interest turned toward the daily rations fed to naval personnel, with the first Navy Ration Law
heing enacted by Congress on 27 March 1794. This first ration law provided for a fixed daily
allowance of food items for each day of the week with a typical day’s rstion being: ! pound of
hard bread, 1 1/2 pounds of galt beef, 1/2 pint of rice, and 1/2 pint of distilled spirits or 1 quart
of beer. Thig law proved to be inflexible and was extremely limited in the source of protein
foods and in the complete absence of green and yellow vegetables. By 1842, Congress discarded
this method of legislating a fixed allowance for each day of the week, and provided a more flexible
allowance of items on a quantitive basis, allowing substitution.

In 1862, the spirits ration was discontinued and a compensating 5 cents a day pay raise
wag granted. Other modifications had been made to this initial ration law that provided for fresh
meat, dried vegetables, fruit, coffee. tea, and sugar. These revisions proved not to be the
remedy for rather poor feeding. In 1033 Congress recognized the need for more vegetables and
milk and for less meats and passed what is basically today’a Navy Ration Law.

I'ood service has greatly improved gince 1794, but thig still i5 not enough. With today’s
rising food costs and the trend toward economic spending coupled with the realization of the impact
that food service hns on the morale and reenlistment rates in the Marine Corps, even greater
progress is necessary in the future.

When a man enlists in the Marine Corps, his living quarters, work area, and dining area
become his home 24 hours a day. You, a Marine food service man, are most likely the first
contact he has each morning; therefore, you actually start the Marine’s day. Your motivation,
attitude, cleanliness, and method of preparing, cooking, and serving thig Marine will have a
great effect on hig attitude and how well he performs hig duties. A well-fed Marine is better
able to do hig Job than one who has been poorly fed or poorly gerved.

I3efore you begin a study of cooking you must learn more about the organization of
the aining facility, its purpose, the personnel who work in the dining facility, and some
of their responsibilities and duties.

1-2, MISSION AND COMMAND RESPONSIBILITIES

The mission of food service 18 to reqiisition, store, prepare, serve, and account for food
in the most cfficient manner possible under the prevailing conditions. Food gervice also includes
related research and development, nutrition, acquisition of food, supplies, and equipment, menu
and recipe planning, meal preparation and gserving, sa: itation, design and layout of facilities,
personnel, training, and accounting and reporting.

The oasic and most important unit in food service is the enlisted dining facility, The
operational control of the enlisted dining facilities within the food service system ghould be
drlegated to subordinate unit commsnders operating dining facilities within the system; how~
cver, the financial responsibility for the entire food service program is vested in the activity
commander who operates the congolidated food service system, This financial resPonsibility
cannot be delegated to subordinate unit commanders, The installation commander is also re-
gponsible for publishing an SOP (standing operating procedure) for the food service program
to supplement instrurtions contained in Msrine Corps directives.
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1-3. CHAIN OF COMMAND OF THE DINING FACILITY

The feeding of our Marines is becoming more and more complex. Areas of resp msibility
ms s overlap. It is for thie reason that we must have the chain of command or respons.bility
organized in euch a way as to maintain peak operational efficiency.

The food service occupational fleld is authorized billets ranging from Pvt through LiCol,
The intentlon of this paragraph Is to explain the organization of the enlisted dining facilities.
In doing s0, the organization of a typical battalion dining facility has been utilized ag the basic
reference point. The information provided applies in varying degrees to wings, posts, stations,
individual dining facilities, and other non~-FMF dining facilities. Figure 1-1 illustrates how
a typlcal Marine Corpe battalion dining facility 18 normally organized for operational efficlency.

COMMANDING OFF JCER

UNIT DINING FACILLTY OFFICER

DINING FACIII.:TY MANAGER |
[[assT oinine FAICILITY MANAGER |—|  AOMINISTRATIVE WIT ]
I
CHIEF COOXS
WATCH NO. 162
] I 1
mrgmng. 1 HATC?-?(:S, 5 ﬁﬁcﬁgg%m CHIEF BAKER
L
NOTE: THE CHIEF COOKS SUPERVISE |- Fmgs BAKERS

THE BAKING OPERATION,

Fig 1-1. Typical organization ol a dining facility.

There i8 no set rank for each billet shown. The dining facllity manager may be a MGySgt,
MSit. or a GySgt; the chief cooks may be SSgt's or Sgt's depending on the unit's T/Q (table of
organization). In smaller organizations such as posts or stations, the dining facility manager
may be a SRgt or Sgt, and he chief cooks may be Cplfs. Stated simply, the senlor enlisted man
jri designated the dining iucility maneger, the next two senlor men are designated chief cooks,
and the genifor baker is designated the chief baker. If the dining facility is large enough to warrant
an assistant dining facllity manager, his rank will be junior to the dlning facility manager but
senior to the chief cooke and chief baker. Norinally, the chief food service attendants are junior
to the chief conke but senfor to the cooks on watch. There are exceptions to these rules, but only
wher. the assignment is judged to be in the best interest of the dining facility and the organization.
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1-4, RESPONSIBILITIFS AND DI'TIES OF PERSONNFL

Each dining facility is operated In the manner best gyited to the overall accomplishment
of the mission of its organization. Therefore. it is impractical to 1ist all of the specific re-
sponsibiliities and duties performed by each man in a ynit dining facility. The following is a
brief description of primary duties.

a. Unit dining facility officer. The unit dining facility officer is assigned by the unit commander
having operational control of the dining facility. The unit dining facility officer's duties may in=
rlude the following:

(1) Maintain a financlal status record of the dining facility.
(2) Insure that fockl i8 prepared and gerved In an efficient, tasty, and appetizing manner.
{(3) Make frequent ingpections of the dining facility.

(4) Submit requisitions, via the appropriate channels, for all provisions an  ipplies re-
quired by the dining facility.

(5) Supcrvise the activities of the unit authorized custodian {normally the dining facility

manager) in the collecting and safelieeping of dining facility funds until they are turned
over to the activity collection agent.

{(6) Require that a good state of cleanliness be maintained in the dining facility.

{7) Require that dining facility personnel become thoroughly familiar with their responsibili‘ies
and duties.

(8) Be regponsibie for dining facllity property issued to the dining facility, take periodic in-
ventory of this property, request digposgition of excess and unserviceable items. and re-
quest property as required.

(9) Be responsible for the preparation and accuracy of reports required of the dining facility.
{10) Maintain data on food service personnel in the unit, institute a training program, either
through an-the-job training or correspondence study, for these personnel, and recommend

additional training as appropriate.

b, Dining facilly manager. The dining facility manager is the seninr enlisted man in the dining
facility. His responsibilitirs and dyties include the following:

(1) Be responsible to the unit dining facility officer for the detailed operation of the dining
facility.

(2) Supervise and coordinate the activities of the chief cooks and other dining facility personnel
in the dining facility.

{3) Maintain the necessary records and reports required of the dining facility.
{4) Take inventory of food supplies and equipment.

(%) Plan menus under the supervision of the unit dining facliity officer to insure that food is
apprtizing and nutritionally suitable.

() Fstimate the daily needs of the dining facitity and assist the unit dining facility officer in
requistioning food supplies and equipment,

{7) Be veeponsible for kreping the dining faefility building, equipment, and area In a clean
state of policr at g11 times.

() Freguently check applianees and equipment, report shorteges or defects, and recommend
necessaty repairs,

{1 Supervige the actual preparation, eooking, and scrving of food,
1-3




(t0) Inftiute a training program for the OF 33 personnel working ln the dining facility.
{11) Take steps to insure the proper utillzation of food and the eliminatlon nf waste.

(12) Prepare the Cooks’ Worksheet, llsting the food items to be served on the day’s menu,
recipes to be followed, and the number of port 1s to be prepared.

(13) Instruct the dining facility personnel and supervise the instruetion glven by other
members of the dining facility.

{14} Train dining facllity personnel for future positions of responsibility In the dining
facility and make recommendatlons for promotion. -

(15) Inspect dining facility personnel and the dining facility daily to insure a high
state of sanitation,

{16) P;zrforrn the duties of the unit authorized custodian as directed.
(i1  Maintain order in the dining facility.

¢, Chief cooks. A unit dining facillty may have one or several chief cooks depending on the
unit’s T/O. A chief cook should be experienced ln the preparation, cooking, and gerving of
food. He directly superviges the cooks on watch, the bakers, and the ~hief food gervice
attendant and should be familiar wlth the duties of all pessonnel in his charge. His responsibilities
and dutles include the following:

{1} Supervise and coordinate the activities of the cooks on watch in the preparatlon, cook-
ing, and serving of food.

{2) Order from the storeroom the food items required to prepare the meals to be served.

(3) Supervise and instruct the cooks on watch in the proper methods of recipe conversion
and the correct uge of recipes.

(1) Supervise the cooks on watch in the nse of the Cooks' Worksheet and Product Sheets.
(5)  Assist the dlning facility manager in the preparation of menus and requisitions.

(3) Inspect the galley area to insure that the equipment and utensils are képt sanitary
and are properly agssembled or stored.

(73  Observe the rules of personal hygiene and require the cooks on watch to do the same.
(8) 1s especially careful to eliminate all methods of woi k which cause food waste,

{9) Supervlse the chief baker and chief food service attendant in the performance of
their dutles.

(1) Supervise setting-up the serving line and serving of food.

(11} Insure that each man receives the proper portion size through the use of portion .
control.

(12)  Be responsible for ine proper completion and utilization of the Cooks’ Worksheet.

d. Cooks on watch. The responsibilites and duties of the cooks on watch include the following:

(1) Preparc, cook, and gerve food in quantities accordin:, to the Cooks’ Worksheet,
NAVMC 36 (Rev 8-60) and the Armed Forces Recipe service, MCO P10110, 16_, under
the supervision of the chief cook.

{(2) Read and convert standard recipes required to prepare and cook foods.




() Measure, welgh, and nilx ingredients according to the recipes using a variety of
food gervice cquipment and utensils such ag blenders, mixers, grinders, slicers,
tenderizers, and scales.

(4} Add seasoning to foods during mixing or cooking ani observe and test foods being
cooked by tasting, smelling, or plercing with a fork to determine if cooked.

(%) Cut, trim, or bone meat» and poultry prior to cooking.

{6) Carve meats on the serving line.

(7' Add garnishes, sauces, or gravies to foods to ephance their eye appeal and flavor,
(8) Wash, peel, cut. and shred vegetables and fruits to prepare them for use,

(9 Observe rules of personal hygiene at all times.

{10} Clean the galley, equipment, and utensils and make sure they are properly
stored, .

(11) Learn all possible about the equipment, its capabilities, how to use it. and
how to clean it.

(12) Be familiar with all the safety precautions to be observed when working in the dining
facility.

(t3) Assist {n theinstruction of new cooks in the routine procedures of the dining facility.

(14) May be assigned to perform other duties in the dining facility as required by the
organization of the particular Jining facility,

e, Bakers, The bakers assigned to the dining facility are responsible for preparing the bread
and pastry items appearing on the menu that are not furnished by a centralized or commerical
bake shop. The bakers are also responsible for the cleanliness of their work area. Under the
supervision of the chief cooks. the chief taker will coordinate the work of the bakers.

f. Chief food service attendants. The chief food ' :rvice attendants should be experienced
cooks who know and understand the daily routine of the dining facility operation well enough to
instruct and supervise the many different tasks the food service attendants must perform.
They are responsible to the chief cook for the perfurmance of their auties which include the
followling: ’

(1) Coordin-te their activities with the chief cook.

(21 Check the Cook's Worksheet 1o determine if there is any change in routine or serving
times.

(") Supervise the activities of the food service attendants.

{4) Inspeet the food service attendants prior to each meal to insure that they are ms‘ntaining
high personal hygiene standards and are thoroughly indoctrinated in recommended food
handling techniques.

(5) Inspect the dining facility frequently to insure that a high etate of poiice is maintained.

(8) Instruct all new food service attendants in their Juties,

{7 Inuzure that all food gervice attendants who operate ¢quipment in the dining facility are
praperly instructed to the safety precautions to be observed when using the equipment,
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g. Food service attendants. The food service attendants assigi.ad to the enlisted dining
facility are hormally agsigned for a period of 30 days. They may b2 assigned for longer periods;
however, they ghould not be required to serve more than 90 days in one calendar year. Pvt's,
PFC's. and L/Cpl's are normaliy detailed as food service attendants, but when the number of
Pvt's, PFC's. and [.Cpl's I8 insufficient, NCO's may he assigned. Therefore, it is nol uncommon
fo: corporals and sergeants to be assigned to food service attendant duty because of a shortage of
the junio: pergonnel. Women Marineg will not be asgigied rduty in dining facilities that serve only
male personnel, All personnel assigned to food service attendant duty must puss a physical ex-
aminstion to determine if they are qualified to he food handlers. Some of the duties of food .
service attendants ares;

{1} Assist in receiving and storing supplies received at the dining facility.

{2) Assist the cooks in the vegetable preparation room by cutting, peeling, trimming and
slicing vegetables and fruits prior to cooking or serving,

{1 Serve foods under the supervigion of the chief cooks and chief food service attendants.

{4} Perform other tasks a8 necessary to keep the dining facility in a high state of cleanliness,
wash eating and food preparation equipment, and collect and dispose of waste material.

h. Administrative unit. The personnel assigned to the administrative unit of the dining facility
may perform various dutieg as required to assist the dining facility manager in keeping the records
and accounts of the unit dining facility. The storeroom and property man will usually be part of
the administrative unit.

1«5, LOCAL MENU PLANNING BOARD

a. Establishment, A menu planning board will be established at each activity operating a
dining facilityiies). The menu planning board will include the installation food service officer,
the subsistence officer, food service operations officer (bakery), and a representative of the
medical department. The representative of the medical dePartment aids the menu planning
hoard in planning nutritional and well balanced menus. Unit dining facility officers, dining
facilitv managers, and a nonfood-gervice enlisted representative of each organization operating
an enlisted dining facility should attend the menu planning board meetings whenever pnssible,

b. Purpose. The purpose of the menu planning board ig to plan nutritional local menus
based on the 42 Day Armed Forces Menu, MCO P10110. 35_, and the availability of subsistence
items, climatic conditions, command requirements, cost limitations, and troop preferences.
The local menu planning board also provides a source of liaison among food service personnel
regulting in gn exchange of ideas and mutual help in problem solving,

c. Topics discussed. Items that may be discussed at a local menu planning meeting:

(1) Availability. Most [oods are available all year around either frozen, canned, or fresh.
In-geeson fresh foods are more likely to be cheaper and should be utilized. A good
example of this would be fresh vegetables and fruits used (or galads or deserts,

{2) Troop preference. Consideration of troop preference is one of numerous problems
which the menu plenning board must deal with, The menu plennirg board not only
selects the [oods to be gserved but algo specifies the method of preparation, how they
are combined with other lbode into meals, and how often they appea on the menu. The
hoard's most useful guides in making thege selections are the board members! knowledge
of foods and past experiences with the men's reactions to the foods included in the menus.
Particularly important are the likes and dislikes of the men. Common sense tells us
that a person tends to eat what he likes and tends to re ject what he dislikea, How well
the menu planning board puts together the available information ard the accuracy of their
decisions gbout troop preferences gre important factors in the adequacy of the ration
and its effects on morale,
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1-6, FOOD MANAGEMENT TEAMS

a. AuthorizaHon. Three food management teams are currentiy authorized for the Marine Corps.
The teams are under the technicai direction and operalional control of Headquarter3, Marine Corps.
Twec of the tean. s visit commands in CONUS. The third team vieits commande in the Western Pa~

cific ares,

b. Persounel. Each food management tesm coneiats of a food eervice officer (3302), two
food aervice technicians (3381), and a baker (3311), Additionaiiy, the two CONUS teams have
each been increwsed by one food service technician (3381) and one baker {3311). Thelr inieeion

* is to render assiatance in raleing the quaiity of food service, achleving economy, ard increasing
effectiveness at the various activities visited by

" {1) Reviewing activity food service program documents, i.e., plans for operation, finan-
cial plane, budgets, etc., to determine if food eervice requirements have been inclnded,

(2) Institling food eervice management discipline in all responsible pereonnel with epecial
emphaels on quality of prepared foods, improved merchandising of food iteme, pro-
ductivity and efficiency of food service personnel, food service safety requiremente,
fire prevention, and eanitation.

(3} Inducing and etimulating profeesional pride in {ood service pereonnel.
{4) Evaluating and encouraging application of gtandard and uniform policiee and procedures.

(5) Providing on-the-job instruction to food eervice pereonnel through a team concept,
utilizing the beet qualified senlor food eervine managere and executivee and employing
the most advanced training aide and training techniques,

(8) Reviewing the use of facilitiea, equipment, pereonnel, subeletesce, and other food serv~
fce resources to obtain valid evaluations of activity food servic. programs by identi-
fying limitations that hamper accompliehment of activity objectives,

(7 Participating ac:ively in an advisory capacity in the operation of the local food service
program by working with local food service personnel, demonstrating proper techniquee
in all phases of food service (including management, production gervicee of food,
sanitation, training, and accounting), and motivating food service personnel toward
increased efficlency and effectiveness,

{G) Aveieting in the development of a patron education program to insure that personnel
supported by a food activity understand elemente of the food er *vice program, eepecially
food conservation.

{9 Evaluating the practical application of food eervice techniques learned through technical
and on~-the-job training, programe of inetruction, curricula, and formal train.ng,

(10} Providing information on, and demonetrating new developments in, the food service
and gubsistence fielde,

. (11) Exchanging, eearching for, and coilecting new ideas regarding food gervice for sub~
mission to the Commandant of the Marine Corps for possible adoption and dieeemination
to all Marine Corps activities that operate a dining facility.

(12) Recording obeer vations ihat will provide the Commandant of the Marine Corpe with
followup actions that can be ueed to aesist activities in resolving probleme related to
food service.




¢, ‘Arrival. When a food management team reports to 5 command, it is standard practice to
cfm_duct a briefing for the communding officer having oputationul control of the dining facility to be
visited During this briefing the team discusses its function and purpose. Often the commanders

will point out existing or potential protlem areas within the dining fucility operation and request
ayglstance or puldance from the team.

d, Duarturv. I'rior to departure from a command, u separate report 18 prepared on each
dining Tacility visited amd a briefing i8 comiucted . A' this ime, all problem areas noted during
the visit ape discugsed in detail and the team's report is presented to the commander. Reports
are also submitted, via the local commander. to Headquartera, Marine Corps. These reports
contain the approximate number of hours of instruction given on cooking, baking and fond service
management, the overall conditlan of buildings and equipment, recommenaations for improvements

of the culisted dining facility, and the overall quality of food and service provided members of the
conrma .

1=8
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Chapter 2
FOOL-MICROBIOLOGY
-1, INTLODUCTLION

I'ood  oigoniny and the apread of fooll-borne illnesses would he a thing of the past if foods
were procured from approved sources and were processed, prepared, ant served with careful
utlherence to recommended sanitary practices. The majority of food-barne illnesses can be
iraced to one or more of the following: Iood that has been prepared far in advance of serving,
poor refrigeration, disregard of time and temperature factors, or food service personnel who
were ignorant of or careless in applying recommended food-handling techniques. Even wtth
exuct care in handling, most uncooked foods will hart.or micro-organisms.

Microbes are minute invtsible plants which are lound in soil, water, dust parlicles, air,
and on vegetables, Great numbers of microbes live un the skin and in the mouth and ntestines
of heallhy men and animais. The study of microbiology is concerned primarily with the practical
effects of their presence in our daily lives, Food microbiology deals with the relationship of
microbes to the beneficial and nonbeneficial changes occurring in food, Bacteria, molds, and
yeasts are pregent in food and alter it according to their presence, growth, and distribution.
leairable changes in foods such as the making of cheese or butter from raw milk or the production
of sauerkraut from raw cabbage are caused by microbes. Not all microbes are harmful, I fact,
many are not capable of producing disease. These nondisease -producing microbes are known
na nonputhogenic microbes. The microhes which are disease producing are known aspathogenic
microbes, It is correct to call pathogenic microbes ‘‘germs. '’ You, the cook. are concerned
with juod mierobiology because the daily procedures performed in the preparation, cooklng,
and serving of foud are associated with food microbiology.

2.2, CPYNS QF MICHOBES
Microbes may be divided into five general groups.

a, DProtozoa are the simplest form of animal life. They are unicellular (1 -celled) and
microscopic in size. One species of protozoa is the cause of a severe dyseniery known as
amoebic dysentery. Other species are found as normal inhabitants of the human intestinal tract
and do no harm,

b. lickettsia are parasites found under natural conditions only in the cells of Infected tisgues
and blootd or feces of animals or humans. They are of little importance in food spoilage: however.
they do cause typhus and Rocky Mountain spotted fever in man,

¢, Viruses are among the smallest of micro-organisms and cannot be seen through an
ordinary niicroacope, Viruses are eusily transmitted by food and water: therefore proper
aianitation cannot be nveremphasized. Colds., measles. and polio are examples of diseases
vaused by viruses,

d. Yungi are a chlorophyll-free group of plants which include molds and yeast. They cannot
derive nourishment from the sun; therefore, they must attuch themselves to a source of food,

{1} Yeasts are unicellular fungi which are found in many places, such as on the surface of
fruits, in the nectar of flowers, and in insects and various animals. Yeast are common
in dairy products, especially cream. butter, and certain types of fermented milk.

Yeaat produces the (‘O3 gas which caus.s the rising of bread and produces the alcohol
for making beer.

{#) Molds are usually found growing on golid substances, such as wood. paper. cloth, meats,
frurts, vegetablea, and other materials, Molds do cauge food spoilage, but they also
are responsible for the appearance and flavor of cheeses, Penicillin i8 also the product
of o molsd.

2-1
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e, Racteria constitute the largest group of microbes. To humans, some types of bacteria
are beneficial, some useless, and others harmful. Bacteria are 1725, 000 of an inch long.
It would take 25, 000 of them laid end to end to form a line 1 inch long.
{1) Shape, Three forms of bacteria which may be seen through a microscope are:

{a) Cocci. Spherical or round-shaped bacteria. Pneumonia, scarlet fever, and sore
throat are caused by cocci bacteria.

() Bacilli. Cylindrical or rod-shaped bacteria. Botulism, typhoid fever, and tuberculosis
are cauged by bacilli bacteria.

{c) Spirtlla, Spiral-shaped bacteria. Cholera and syphilis are caused by spirilla
bacteria.

{2) Growth requtrements.

(a) Food, Bacteria, like all living thinge, need food for growth. They cannot manufacture
their own food and must live on other living thinge or substances. Many foodstuffs
provide gourishment for bacteria growth. If the food is warm and moist, the bacteria
grow rapidly, bringing about decay or useful fermentation.

(b) Moisture. Under normal conditions, bacteria cannot live without water. Bacteria
which produce spores are able to withetand the absence of water more readily than
those that cannot produce spores. Ag spores, bacteria can exist, but they cannot
grow until moisture 18 found.

{c) Temperature. Most disease germs grow best at body temperature (98, 8°F). Boiling
temperatures kill bacteria but freezing does them no harm, though it does keep them
from multiplying. Temperatures below 40°F retard bacteria growth and temperatures
above 180°F will kill most bacteria,

(d) Oxygen. Most bacteria, such as staphylococci can live in the presence of air; however,
some bacteria grow without air. One such type of bacteria produces a toxic substance
which causes botulism, a deadly food poisoning.

(3) Rebroduction, The process of reproduction in bacteria is asexual; there are no male
or female cells and no fertilization ig needed. When th original cell is as large as it
can grow it splits to form two new ce' u, The two new cells grow until they are as large
as they can grow and they each split to form additional cells. This form of reproduction
normally takes place every 20 minutes; however, different species of bacteria multiply
at different rates. Given optimum conditions, one bacteria could reproduce at a very
fast rate as shown in figure 2-1._

BACTERIAL GROWTH IN FOOD
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Fig 2-1, Rate of bacterial growth in food.
2-2
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(4) 'Therinal death time, This g the length of time required to kill all the bacteria in a
given substance st a stated temperature. There 18 a definite relationship between time
and temperature; therefore, they can never be separated. Fqual results can be obtained
by uging o higher temperature for a shocter period of time or, within limits, a lower
temperature for a longer period of time, A good example of this I8 in milk pasteurizaticn.
Heating nulk to 1681°1 for 15 seconds is equivalent to heating it to 143°F for 30 minntes.

2-3, OO SPOITAGK

a. Classification of foods. Foods are clasgified aa they are related to spoilage. |'resh
meats, fikh, shellfish, vegetables, fruits, and milk products are fuods which begin tc deterforate
atmioat immediately aiter they are harvested, These foods are classified as perishable. Foods
which have been processed such as cereals, drled beans, cannerl foods. and preserved foods can
be storerd for long periods of time and are classified as nonperishable. Even though they are

cohsidered nonperishable, they cannot maintain high quality if they are not handled properly
during storage.

b, Causes of food spoilage, The substances that are normally associated with food spoilage
are molly, yeasts, and bacteria.

(L) Molds cause food spoilage which is vigible to the naked eye. They change the basic
nature of the food. yet may be harmless to the person eating it. For example, molds
change the sight and smell of a slice of bread {fig 2-2). Molds thrive best on starchy foods

fooda but will feed on other foods given favorable conditions. Molds are beneficial in
the production of cheeses.

(2) Yeasts which are small plants, invisibile to the naked eye grow almost exclusively in
foods containing sugar (fig 2-2). Yeast, like mold. spoils food in a way easily detected
by th2 bubbling and foaming. Odor and flavor are also affected. Yeast ferments fruits
and produces alcohol in proportion to the amount of sugar present. Yeast is also
necessary in the production of bread.

YEASTS

Fig 2-2. Molds and yeasts.
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(1) I adilition to y¢ asta and molds, there are many bacteria which canse food spoilage.
Hacteria require considerable moisture and can live in varying temperature;. Some
need air and eome do not. Spores of bacteria are far more registant to heat th~r. the
spores of yeast or molds. Bacteriu gpores are dangerous because they ar: difficult
to destroy. Bacteria bring about food epoilage which may be harmful, but the maor
danger in bacteria spoilage is that it may not be detected until infection or disease has

become evident. Bacteria, especially the pathogenic (disease producing) 1ypes, do not
usually alter the appearance or taste of fooda.

(4) Growing plants, animals, and the water uged in preparing food and drink all carry a
bacterial population. Additional contamination occurs as foodstuffa are harvested and
transported. The mechanical damage in transit increases food spoilage. Ag a result,
foods so exposed are altered either chemically, physically, or both and ithe resulting
condition ia known as food spoilage. ‘The more bacterin. mold, or yeast present ina
food, the more quickly epcilage occura. Therefore, cleanlinese in the handling of any
food will have a marked influence upon the length of time it will keep.

2-4, FOOD-BORNE JLLNESS

. Introduction.

(1) Some years ago ptomaine poisoning wae a general term used to describe illnesses in
human beings believed to be caused by epoiled food, We no longer use ptomaine as a
general term to cover all uncertain symptoms of intestinal disorders such ag abdominal
pain, vomiting, or diarrhea. Food-borne illnees is the proper term which refers to
illneases caused by food infections or food intoxication.

(2) Before proceeding further you should know the differencee in the terms used when
discussing food -borne illness,

(a) Toxins are poisonous waste products given off by an organism. They cause contam-
ination of food and subsequent illness in humans. Botulism ts an example of a toxiu
given off by the Clostridium botulinum bacteria.

(b) Pood infection is a term used to describe a food-borne illness which is caused by
eating fonds containing bacteria which later multiply within the body and produce
disease, The food i merely the carrier, much ag 8 handkerchief or drinking cup
contuining bacteria would serve that purpose. An example of a disease termed as
food infection is salmonella food infection,

(¢} Food intoxication is a term used to describe a food-borue illness caused by eating a
food containing a poisonousa subsetance {toxins), An example of a diaeage termed as
a food intoxication is botuliam food intoxication.

{d) Food poisoning is a term used synonomously with food intoxication 10 describe
any outbreak of illness which followe a specific meal and can be traced to a specific
food or foode in that meal.

b. Types of food-borne disease.

(1) Natural poisong. 'These are caused by eating foods Which are naturally poisonous. An
example of a plant epecies which i8 poisonous to man are certain mushrooms. There
are 70 to 80 species of poisonous mushrooms. The most poieonous is the Amanita '.nich
can cause a gerious to fatal illness in an adult after he has eaten only two or three of
these fungi. Rhubarb jeaves contain such a high concentration of oxalic acid that they
have also caused illness when eaten ag greena. Sprouting potatoes occasionally contain
a poison due to the accumulation of solanin formed during eprouting, Certain species
of fish become poisonous during the spawning season, and clams and mussels in some
areas become poisonous during the summer months., Tropical fieh such as toadfish,

puffer fish, and barracuda in tropical watere at certain seasons of the year are also
polsonous.,




(2) Chem.al and metallic poigons. (‘hemical poisoning is usually accidental. Some
poisonous powders are easily mistaken tor baking powder, baking soda, flour, or
sugar. You should never store cleaning agents in a food storage area because of the
chance that someocne may accidentally take a can of chemical cleaner instead of baking
powder. This 18 very easily done eapecially if the person is in a hurry, fails to read
ihe tabel, and just grabs what he thinka is the item he wants,

{n) T'hemical poisona, guch as arsenic, are used in some fruit and vegetable sprays.
Arsenic is very toxic and aymptomas thay occur within several minutes to several
hours. Symptemas of arsenic polaoning include nausea, vomiting, and abdominal pain,
{iecause of the preasence of araenic in sprays, it is imperative that all fruits and
vegetables be thoroughly washed prior to serving.

(b)Y Metulln poiaoning may result from ingeating food prepared in poor-quality gray-
enamel utensila, cadmium-piated lce trays or water pitchers, or galvanized iron
containerg. Acid foods such as lemonade, vinegar, tomatoes, and (ruit juices or
punch gerved in plated pitchers cause the metallic plating to diasolve. This can
cause metallic poiaoning. Thia type of poiaoning hus been practically eliminated
gince we no longer use plated food-serving utensila, The old belief that *‘tin*"
poisoning resuits from leaving food for a period of time in open cana has given
nway to the modern knowledge that fooda can be safely astored in an open can if
properly covered and refrigerated. It is true that & few acid fooda such as tomatoes
may dissclve aome iron from the can and reault in a '‘tinny’’ taste. This taste does
not indicate metallic poisoning and the off-flavored foods would not be injurious if
ingested, Small amounts of iron and tin salta do get into canned foods but, according
to chemical analyaia, the quantity is too amall to produce any harmful effecta.

{3) Racterial food-borne illneas. About 97% of all food-borne illneas is caused by bacteria.
The foods most commonly incriminsted in outhreaks of food-~borne illneas are meat
mixturea such as hash, hamburger, creamed beef, crab, lobater, chicken and turkey
salada, bread dreasing, and ham. Milk and egg producfa auxh as cusatards and cream
puffs have alao been the csuse of food-~borne illnessen. These iooda have three things
ih common: they contain moisture, are warm, and supply protein. These are ideal for
the growth of bacteria. It is important that you remember that these organiama do not
necesasarily change the color, odor, appearance, or taste of the food they affect. Food-

borne illnessea caused by bacteria are divided into two types: food infection and food
intoxication.

{n} i‘oexl infection. “pecific organisms are responsible for producing true food infections.
The ilineas comes from consuming the disease-producing bacteria. The food ie
merely the carrier. The list of such bacteria is a long one; however, food service

personnel ahould be acquainted with the most prevalent onea. The following are eight
of the most common infectiona.

L. Typhoid, The fool-borne infection known as typhoid is an ever-present threat
because of the poasibility of contamination by human carriera. A carrier is a
person who has the disease, but who does not show the asymptoma. Typhoid-
producing organisams can live outside the human body und thus can survive conditions
which other organiams capnnot. This ias why the disease can be tranemitted through
drinking water. Typhold organiasms can survive for about 1 week in polluted water,
OyJaters from nonapproved sources eaten in the raw gtate may transmit the disease.
A great majority of epidemics of typhoid fever in recent years have been traced to
raw unpasteurized milk, Mosat cases cun be traced to a particular dairy naving an
employee who ia a carrier of the typhoid organism, Tranafer of typhoid by way of
rontaminated firgers is also an important factor in an cutbreak of the disease.

Sinee typhoid bacilli are readily killed by heat and chemical diginfectants, temperatures
used for the pasteurization of milk will destroy the organiama. Typhoid bacilli
multiply rapidly in most protein foods, but their growth in milk is extremely rapid.
Immunization. which ig mandatory for food service perasonnel, is the asingle most
important prevention againat the apread of typhoid fever.
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Bacillary dysentery, Djy«entery is a general term used to refer to an illness

charac’ :rized by diarrhea. BRacillary dysentery is caused by the organism

**Shigella, '* an infectious agent common wherever sanitation ia a problem, Crowded,
unsan ary living conditions, where personal contact is unavoidable, spread the
diseage, Peraonal cleanliness is an important factor in its control,

1. Scarlet fever, Many outbresks of acarlet fever are traced to raw milk, although
the disease is more often ranamitted by direct contact from person to person.

4. Diphtheria. Diphtberia is an acute throat and upper respirstory infection. Germs .
are parsed from person to person by hands or by any inorganic material (handkerchiefs,
cups) which has become contaminated with nasal discharges from anyone infected
with the disease,

5, Tuberculosis. The human type of tubercle organisms {tubercle bacilli) are passed
from person to person through some form of personal contact, most often by fingers
soiled with mouth secretions, Coughing also discharges germs, so that, wherever

poor personal hygiene and crowded conditions exist, there is danger of spreading
tuberculosisa.

=z
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septic sore throat. Thia infection of the throst ia characterized by severe, acute
soreneas and fever., Raw milk is a principal carrier of the organism. To prevent
growth of the organism, milk musat be kept below 50°F from the time it is drawn
unti} it is pasteurized.

1=

Infectious hepatitis, This is a liver disesse with symptoms of fever and discomfort.
Jaundice or other signs of liver injury are sometimes present, The disease is
highty contagious, Drinking water, unsanitary conditions, and flies or other biting
insects may transmit the infectious material.

®

Sslmonella food infection. Salmonella bacteria are organiams which can live in

the iniestines of man, mammals, and birds (chickens, turkeys, and ducks).
Salmonella food poisoning is caused by ingesting these living organiams (salmonella),
The bacteria are transmitted by fooda which have been contariinated by contacts

with infected persons, animals, and rodents. Since they are so widespread in
nature, the control of salmonella in foods presents a serious problem to the food
processor. Salmonella find their way into a majority of kitchens; but because of
food- handling methods practiced in thia country, few cases of salmonella poisoning
oncur. The organisms can be killed merely by cooking food at normal baking or
cooking temperatures for a sufficient length of time to allow the internal temperature
to reach and hold pasteurization temperatures. Elimination of salmonella carriers
by a food handler‘s physical examtnation preventa contamination from this source,
and effective insect and rodent control measures reduce the danger of contamination
from another common source. Likewise, the proper inapection and refrigersation

of foods is a must.

(h) Food intoxication. Food intoxication i8 caused ty a specific toxin {poison) produced
outside the body. The bacteria developing within the food item form an external
toxin which is responsible for the illness. Two principal kinds of food poisonings
are caused by toxina: staphylocoeci food poisoning and botuliam.
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Staphylococci food poisoning. This ia a serioua problem in the preparation and
aerving of food. 1t ia the moal common type of food poisoning and accounta for
about 20% »f all recorded cases. Staphylococci bateria grow very rapidly. Food
contaminated with thia toXin causea an acute inteatinal disturbance within 1 to 6 hours.
The toxin ia found in boila, pimples, infected cuta, pua, aores, naaal drip, and
sprays expelled by aneezing or coughing. A high degree of peraonal hygiene must
be maintained by all food service personnel, particularly the washing of handa
after using reat-room facilitiea. The type of food aaaociated with staphylococei
food intoxication varies. Ham and fowl are moat commonly involved. Wam may
become infected becauae of the practice of boning and alicing the ham hours before
serving and holding without refrigeration. Alao, highly salted ham permita the
growth of ataphylococci, but inhibita the growth of many other bacteria Other
foods commonly involved are canned or potted meata or fish. beef, ¢’ ceae or milk
producta, cream or cuatard-filled paatriea, and potato and riacaroni aalada. The
occurrence of staphylococct poiaoning can be greatly reduced by careful attention
to cooking temperaturea and proper refrigeration.

. _isotulism. Any poiaoning by the toxin {poiaon) of Clostridium botulinum causes a

food poisoning called botuliam, which may infect g

preserved food, eapecially sausages and canned NOBO FOOLS
meat amdd fruit, or fodder, especially ailage. This ROUNO WlT
type of tood poiaoning ia often fatal. It {2 one of c BOTUL‘NUM
the moat powerful pofaona known to man. Only 1
milligram of the toxin {(1/28, 000 oz) {8 needed to
cause the death of 8, 000 people. The toxin is
destroyed in 5 minutea by heat at 213 F (boiling
temperature of water), the bacteria being thems=

selvea very heat-resistant and apparently non-
pathogenic {nonpoisonoua) in the body.

Growth requirement. Botuliam muat have an environment which is free of oxygen
to grow. it ia most often found in underproceaaed or unsterilized canned foods.

Indicationa. Although you may not be able to tell by the color, odor, or taate of
a food that it ia contaminated, if you open a can and fiad that ita contents do

have an unusual odor, or color. do not taate it or aerve it. 1f the food ia even
avapected of containing botulism it shouid be deatroyed.
Swollen or leaking cans have indicated the preaence of
botulism. Therefore, no swollen or leaky contatner
should be opened or served unleaa approved by the
medical authority. Exceptiona are awollen cans of
molasses and coffee. Cana of molaaaeés that bulge at

the enda are not uhuaual, particularly in the warmer
climatea. Micro-organisma cannot exist or multiply

in an enviroment ao high in sugar content. Care should
he taken NOT to diacard cana of roasted coffee or ground
cofiee which are awollen or buiged: a bulged coffee can
indicates a properly aealed container that haa retained ita
natural! gaaes.

2-1
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(H Parasitic fool'-borne illness. A parasite is an organism which derives its food and
other necesaary substances from anothe e living organism. The most imporiant of these
organisms include o protozoan parasite, three types of tapeworms, and a roundworm.

(1 Amoebic dysentery is caused by a protozoan parasite which is transmitted by food

or drinking water contaminatea by sewage or a human carrier. lluman waate is
transmitted by e hands or by Nies and other insects to the food or water. To
TRms”‘ssm" maintain any degree of control over amoebic dysentery,

T FO0D

person.] hygiene and sanitation practices must be effective,

i\

b} Tapeworms have been recognized since early times as intestinal parasites in man.
Infection occurs when uncooked meat containing the worms is eaten. Man can get
tapeworms from pork, fish, and beef. If U,S, inspected beef {g used, tapeworms from
this source are eliminated. The use of fish from foreign waters may constitute a
prroblem unless thoroughly cooked.

(¢) Trichinosis is a disease caused by the roundworm Trichinella spiralis. It is trans~
mitt-d by eating insufficiently cooked infected pork. Pork must be cooked to at least
ih internal temperature of 137° F to kill the immature worms. These worms are
encysted in the muscles and tissues of hogs. When they are freed from their covering
by the digestive juices of man, they grow to maturity, and reproduce in man's small
intestines. The newborn worm then makes its way through the bloodstream to
various parts of the body and becomes encysted in the muscle fibers (fig 2-3),
causing trichinosis. Many cases of trichinosis pass undetected; however, tests show
tnat 10% to 20% of adults have had at least a’ mild trichinosis infection at some time
in their lives. Inspection to detect hogs infested with trichina worms is too difficult
and too expensive to be required. Therefore it ig important that, whenever you serve
pork or pork products, you must cook them weil-done. Pork is considered to he
cooked well~done when the meat is white,
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Fig 2+3. Life cycle of ‘Irichinelln spiralis.
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-0, PREVENTIVE ABEASURES
Preventive measures are plainly indicated once tiwe source of infection is known,
a, Meuts must he procured from approved gources and must be properly refrigerated,

b, tood, eapecially meat mixtured, ghould not be prepared and set aside to be served at a
subgequent meal, The time hetween the preparation and serving of food must he kept to a
mimmum. 1f 1t becomes necessary to hold any food, it should he put in shallow pans and
refrigera’ed immediately until it ia to be served or prepared for serving. Food should be
ator !in a refrigerator in a manner which will permit free circulation of air.

e, lxpericnce has proved that it i8 not a good practice to prepare gsandwiches containing
meat, fish, fowl, or meat producta that are to be served several hours after preparation unless
the sandwiches enn be refrigerated. If made from canned meats or meat products, sandwiches
should be prepared only by opening the can immediately before serving., If cooked meats are
used, the sandwichies ahould be prepared in the galley and kept refrigerated.

tl, A lagh standard of sanitation in all food service areas is essential. The parsonal hygiene
of all food service personnel should be observed, particularly the washing of hands after visiting
the restronm facilities, VFood service personnel with a communicable disease, or with open
legions, particularly on the face, neck, arms, or hands should be prohibited from performing
duty in the (hmng facility until pronounced fit for resumption of duties by the medical officer,




Chapter 3
SANITATION
Section L. INTRODUCTION, RESPONSIBILITIES, AND HEALTH STANDARDS
31, INTRODUCTION

Sanitation is simply a matter of achieving and maintaining a high state of cleanliness,
To vou, sanitation should be a way of life. It will not take you long to realize how the prople
vou work with aml the men you serve feel about sanltation. Cleanliness in the preparation
and scrving of food is8 most important to everyone from the commanding nfficer down to the
t ‘vest poivate, Fven if we dio nct consider the harmful effecte upon heal’ . that a lack of
sanitation crvates, wo would still have the fact that no one enjoys food which is prepared and
served under dirty, unsanitary conditions,

We, as food service personnel, have an obligation to the people we serve. We must
always evote our attention to cleanliness and hygiene, both in our work areas and living
quarters and to ourselves, [f one man is inattentive to his resvonsibility for sanitation, he
may endanger the health and the lives of many other people who are dependent on him for
wholesome food served in clean healthful surroundings.

3-2, RESPONSIBILITIFS i

a. Individual commands. The individual command has the ultimate responsibility for
insuring that the food and beverages served are safe and wholesome. Regulations specify
that the CO (commanding officer} is responsible for the health and welfare of his men. Reg=
ulations also require that each meal served in the enlisted dining facility be sampled by an officer
detailed by the CO for that purpose, usually the officer of the day., Should this officer find
the meal unsatisfactory as to quantity, quality, preparation, or presentation, or ghould any
member of the dining facility object to the quantity or quality of the food the CO must be
notified immediately,

b, Food service officer. Is in direct charge of the food service section of the command!.
He is responsible for:

(1} The cleanliness and sanitary maintenance of all food service equipment and subsistence
storage areas,

{2) The supervision of the personal hygiene practices of his personnel,
{3} Maintaining proper sanitation procedures throughout the food service section,
(4) Sanitary preparation of food,

(5) Nlncsses which result from improper handling, preparation, or serving of food {directly
responsible),

¢, Moedical officer, Is responsible for:

{1} The sanitary surveillance of the stcrage, preparation, and serving of food and the
¢ «#nosgal of food residues.

(2) The sanitary surveillance of food service areas and the proper cleaning of equipment
and utensils,

{3} The inspection of subsistence items to determine their fitness for human consumption,
and to lnsure the receipt of subsistence items from approved sources.

{#) The phvsical examination of all food service personnel for diseasc or unclean habits
that coulid result in fooct=-borne illness.




) Peaviding technicsl guidanee a asgistance reganding sanitary food preparation.

HIALTH STANDAUDS

Physical examinations. Foo service personnel are a most importam link in transmitting

digrases through food, The health and personal hygicrne habits of food servicre persommel are
vital fartors which affect the healtk of the moen they serve,

(1) Al foud service personnel must be examined and found free from communicable Jdiseasc

prior to being assigned to a food srrvice operation.

{a) Military, The examination of military personnel includes a review of the individual's
health records for current chest X-rays, imimunizations, and medical history. A
pevsonal interview concerning personal hyglene habits i8 also held.

{h Civilian. The rxamination of civilian food service personnel should include a chest
Xeray which must be repeated at least annually.

{2) All foorl serviee personncl who have been away from thelr duties for 30 days or more

must have another medical examination.

{3) Personnel having open lesions, particularly of the hands, face, or neck, acne of the

face, or who have a communicable disease are prohibited from performing further
duty in the Jining facility until pronounced fit by a medical officer.

b Training, All fol service personnel must reeeive instruction in food sanitation.

(1) Initial instruction and subsequent semiannual refresher training is given to all food

service personnel assigned for periods of 30 days or longer. ‘The food gervice
attendantg assigned for food service duties for less than 30 days should be given
on-the=job training by competent supervisorz, ¥Yermanent food service personnel
shoul! reeeive continuous on-the-job training and instruction by supervisors,

A minimum of 6 hours for initial training and 3 hours for annual refresher training

is required for all food service personnel. This in no way limits the amount of

training necessary to meet specific requirements for each food service facility. When
feasible, a portion of the training program should be presented in the food service area,
This will provide an effective means whereby actual food service equipment and utensils
can be utilized to demonstrate correct and incorrect usage,

Food Sanitation Training Certificates (fig 3=1) will be issued to all military and
eivilian personnel when they have completed the initisl training periods They or

their supervisors are to retain custody of these certificates, Refresher training
ean be recorded on the reverse side of the certificate,

FOOD SANITATION TRAIHING CERTIFICATE \1 / Rerneswtr TAOING COMPLETED \

BUREAD OF MEDICINE AND SURGERY ar. -
This Certifies that . - o
HAY COMPLETED A COURSE IN SANITARY FOOD SERVIGE GIVEN AT T " o T
T T wktecaL opricHR,
DATE AT — oA, e
AND HAS DEMONSTRATED UNDER ON.THE. e eme e
JOB CONDITIONS TNE APPLICATION OF THE WAL ort G,
PRINCIPLES WHICH WERE THE SUg)ECT OF AT oate
CONSIDERATION IN THE COUNSE,
| T T ibion gericin,

At oame . __
Iy 1T F O, ’ Mpnicas OFFICEN.
4 0y Ll “wo  pemo| LT it et e,

Fromt of card: Back of card:
plice of instraction, data eompleted, refregher tratning completed
signature of ingtructar

Fig 3=-1. Foul Sanltation Training Certificate.
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Section 1, PERSONAL UYGIENE

3=4, RULES TO INSURE PERSONAL HYGIENE

mpnl tance. The qmup of rules and principles designed to promote personal health and
cle aulnu s# is known a8 "personal hygiene.” Personnel who practice these rules and principles
veduer the possibility of contaniinating food, drink, or the cooking and serving utensils, If
a foul sepyice man is to offectively carry out the sanitation program in the dining facility
he must first keep his own body clean. Every pergson who I8 involved in fool service is
oxpected o use soap amd water genercusly in keeping himself clean, The following list
contains gsome of the procedures which should be followed to insure personal cleanliness.

(1) Keep your fingernails short and clean. A nail brash is a good investment. If your

finge rnails gt dirty casily, they are probahly too long.

CLEAN SHORT NAILS

REDUCES DIS!AS! TRANSMISSION
I'd
(2) Wasli your hamis frequently. They should be washed imimed iately before going on duty,
after every visit to the head, after using a hanrdkerchief, and after each contact with
arything that might bg a source of germs. Each han&. shi.lg must involve soap and
water, not elmply running water over the hands.

FREQUENT HANDWASHING

DON'T PASS BY WASH BOW.
WASH HANDS VERY IMPORTANY

(3} Take oni- good shower per day as a_minimum. During hot weather or when perspiring
heavily as a result of hard work, you should take two or three siowers ¢ach day as
neesthed,
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(5)

(6)

DALY SHO”E/ é%

’ -
FOR HEALTH AND CLEANLINESS

Brush your teeth after each meal, A proper trushing achedule will include brushing
five times each day, i, ¢, when you get up in the morning, after breakfast, after

. lunch, after dilner, and just before going to sleep a% nights You should also maie

roruisr virite to the dentist.

Vigit the barber weekly, Remember that you are 2 Marine and a food handler When

you give instructions to the barber. Keep a cover or hairnet on your head at ail times
when in the dining facility in order to prevent hair or dandruff from falling into the. food.
Shampoo your hair frequently. Dandruff and other scalp disoiders should be given
immed fate attention.

Dontt 1o

Shave prior to going on duty. A good clean shave each day is considered a minimum

requirement.

(7) Start each day with freshly laundered Whites. Change them as often 88 necoessary.

(8)

Sedird or unused clothing should not be permitted to accumulate in your locker, Keep
your shoes shinel and in good repair. You will find in alternating two pairs of shoes

that they will last longer, are less likely to develop a bad odor, and foot trouble will
occur less frequently.

Control sncezes and coughs with a hakerchief. If the sneeze or cough persists, report

lo sick hay.
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Non't Do

{9) Prohibit the use of tohacco. Smoking in food preparation, serving, or (ishwashing
arecas is prohibited. The use of tobacco while preparing or serving food may con-
tatninate the finge re and harcls with saliva, and may induce spitting, which transmits
disease organisms present in the saliva to the food or to the food-contact surfaces of
dishes or utensils. If smoking areas away from the galley are provided, you should use
these arcas, but you muat also thoroughly wash your hands before returning to your
work area.

(10) Get prompt medical attention for all cuts and scratches. You should not be handling
feod if you have a skin disease, cuts, or sores.

(11) Avoid any personal habit or mannerism not consistent with accepted social customs.

b, Developing sanitary work habits, A wide range of comm'micable diseases and infactions
may be transmitted by food handlers to sther people through contaminated food and careless
work habits. A set of food~=handling procedures should be defined for all personnel so that
nothing i3 left to chance The chief eook and chief food service attendant should inform their
personnel of the correct manner for handling food containers and cooking an.i serving equipment.
Some desirable work habits which you should observe to prevent contamination are:

(1) Handle clean cups, glasses, and bowls so that your fingers and thumbs do not contact
the inside surface or lip=contact surfaces.

(3) Handle and dispense single-service articles (e. g., 1-pinl milk eartonr, butter patties.
or sliced iread) in such a manner as 10 prevent contamination of the surfaces which
come in contact with food or with the mouth of the user.
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DON'T BE A BUTTER-FINGERS USE A FORK
Don't Do

{(4) Use tungs, spatulas, scrving scoops, ladles, spoons, and othor utensils 8o as to keep
¢ontact with the foad 10 a minimum.

(5) Clean can openers, a source of dangerous contamination, by washing and sanitizing

after cach use. FExercise care in opening cans and other containers 0 prevent peraonal
rontact with the foodd when removing the 1ids.

(6) Slice all foonds, particularly protein foods, by machine whenever practical. Using foll,
glagsine, or cleas waxed paper to hold foods as slicing procecds ig desirable and will
help reduce the amount of contact by human hands.

{7 Do mixing operations in a sanitized bowl of an automatic machine. Mix salads by tousing
greens or other ingredients with a clean scrving utensil, pever with your hands.

(8) Use trays or dollics to transport food containers, utensiis, or eguipment,

{9 Follow a "elean-as-you~go" policy, maintaining neat axl orderly work arcas., Close
containers after using and return items to their proper place of storage. Wipe cooking
surfaccs clean of spills, using dispozable paper, if available, or cloth wiping rags.
All cloth rage shoukl be clean. Keep paper and (ood off the decks.

{10} When food tasting is required. use the 2-spoon method: using a basting apoon, dip a
small i1-nount of the foo'l from the cooking vessel, then ise a teaspoon to tagte from
the basting spoon, After tasting, discard the fowd remaining in both spoons. Do
not dip the teaspoon dircctly imto the cocking vessel. The 2-spoon method of tasting
will prevent contamination of the food by germs being trangported from the taster's
mouth to the eaoking food, The utensils used for tasting should be washed anc
sonitized before they are reused,
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Sceetion [1I, FOOD SANITATION

3=5. INTRODUCTION

Fven with exact « ape in handling, mosr uncooked foxds will harbor some micro-organisms.
The growth of these organisms ¢an be prevented or retarded through proper temperature
control,  Only the gquantilty of food which will be consumed at each mral should be prepared.

Ta assure a wiform and safe prodoct, food shoull be prepared and cooked in accordance with
thie Armusl Forees Recipe Service. A good rule to follow {s: KEED HOT FOODS HOT,
. AND COLD FOODS COLD.

1=, PHEPARING AND SERVING FOODS

a, Couked foods,

{1} Protein foods. Drotein foods which are not served immediately after cooking ghould
be chillid to te mperatures of 40° F, or lower (but not frozen) or held at 140° F, or
higher (but not boillng). Protein fooils inclicle meats and meat mixiures (hash, ham-
burger. and creamed pies), seafood (including shrimp, crab, angd lobster salads),
irkey, turkey salad, and turkey dressing, other poultry foods, gravies, m2at
stocks, soups, cggs, custards, cream fillings, and milk. The growth of harmful
bac¢teria am! the development of toxins (poisons) formed by the bacteria occur rapidly
in cooked protein foods when held at temperatures between 40° and 140° B, Cooked
protein foods which havee been helil at temperatures between 40° and 140° F, longer
than 3 hours are consicdleresl unsafe for consumption and must be destroyed. [f the
product i refrigerated at intervals and then permitted to warm up, the total time of
thir various periods between 40° and 140° F must not exceed 3 hours. Protein foods
composed of ingredients which have been peeled, sliced, or diced by hand after cooking
shoultl never by ysed as leftovers, since the 3-hour llmit between temperatures of
40° F ardl 140° F, s usually taken up in preparing, chilling, and serving the foo.
These foods include potato gsalad, chicken galail, turkey salad, macaroni salad,
shrimp salad, cgg salad, hard cooked cggs, and similar items. Hand preparation
nat only increases the chance of contamination but also increases the length of time
that these foode are held at poom temperature. [t is alco dangerous to return opened
jars or bowls of mayonnaise and cooked salad dressing from salad bars to refrigerators
for 'ruse at a later meal. Because of the danger of miscalculating the total lapsed
time that these galad dressings have been held at temperatures between 40° and 140° F,
mayonniaise und cooked salad dressings should be placed on the aalad har in small
quantities and should not he retatned for reuie.

{2) Food to b chilled. Whea leftovers or warm foods are to be chilled, care aust be
taken to agsure prompt and thorough chilling (40° F, or below but not l'rer-zing). to
the eenuter of the foxl mass. Foods to be refrigerated should be placed in shallow
pans to a deptir of not more than 3 inches and covered with a lid or waxed paper.
Large deep pans should not be used tecause the center of the food mass may remain
warm for a sufficient length of time to permit the growth of harmful bacteria or the
tleveloprient of a toxin, Any other procedure which might delay cooling must also be
avoided.  Foxl to bhe ehilled should be placed in the chill box immediately. It is
gugpestod that the contalners he labeled with the time and date the food was refrigerated.
Leftover food should not be held for more than 36 hours., Freezing leftovers i8 pro-
hihited,

(1) Ground foxl. Food which has bern ground or chopped and {8 to be cooked or incorpo=
rated into a recipe at a later time should be refrigerated immediately in shallow pans
filled to a depth of not more than 3 inches and must be kept covered until cooked.
arincting or chopping foul increases the syrface area for possible contamination anl
growth of harmful hacteria. The grinding process also warms chilled food to the
point where hacteria growth may start. Only the quantity of ground foods which will
bis consumex at cach mical period should be prepared. To assure a safe product,
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grounsi or chopped fomds should be prepared and cooked in acenrdance with the methods
pregeribed in the Armed Forees Recipe Service, MCO 1’10110, 16,

(1 Meats, Cut, slicitl, or diced meats should be placed in ghallow containers not more
then 3 inches deep, covered with a 1k or waxed paper, and refrigerated immediately.
Meat cutting and meat preparation rooms gshould he afr conditioned and maintuined at
temperatures of 50° to 60° F, if feasible. Improper handling of meats can result in
souring asg well as bacterial contamination.

b, Fresh vegetables, Green vegetables of uncertain origin should be suspected! of heing
contaminatid with pathogeuie organisms and must be chemically gsanitizwed by immersion for
at 1cast 15 .ninutes in a chlorine solation (or other approved method) and thoroughly rinsed
with potable water before being cooked or served. Head ftems such gg lottuce, cahhage, amd
celery, cte,, must be broken apart before sanitizing.

o, Frozen foods. Frozen food should be thawed in a refrigerated space. Freezing tends
to break down tissue ¢clls, making the food much more susceptihle o bacterial invasion
after thawing, Frozen [oods, once thawed, should not be refrozen. Frozen food should not
be thawed by exposure to excessive heat or immersion in water. The use of fans to speed
thawing causes loss of {luid through dehydration and should not be permitted. Frozen mcat
should he thawed gra.lually under refrigeration and used as soon ag possible thereafter. The
ileal temperature rapge for thawing is 38° to 36° F. During the thawing period, meat should

he kept in its original commercial wrapping or container, which provides insulation and permits
the meat to thaw uniformly,

d, Reconstituted dehydrated foods. Dehydrated foods such as dried eggs and vegetables after
reconstitution are as susceptible to spoilage as the fresh items. Dehydrated foods should be
cooked or refrigerated immediately following reconstitution.

¢, Pastries.

{1) Cream pulfs, custard~filled pies and cakes, eclairs. and similar products, including
those containing synthetic fillinge, should he prepared under strict sanitary conditions,
covered, cooled quickly, and refrigerated until served, Thesge items are highly
perishable and provide {deal culture media for pathogenic organismas.

{(2) When procured commercislly, these items must be delivered under refrigeration, and

remain under refrigeration during the serving period, All leftovers must be destroyed,
at the end of the day,

3=7, SALAD BARS AND SELF-SERVICE ITEMS

8. Salad bars.

(1) Salad bars may be set up on a self-service basis. To assure proper refrigeration,
all salad bar [tems shouid he placed in pans or in trays and prechillcd prior to being
placed on the salad har, The pan or trays should be placed on a bed of ice or on an
electrically refrigerated salad bar unit. If ice is used to chill galad bar items, proper
drainage {8 egssential.

{(2) When the use of an electrically refrigerated unit or ice i8 not possible, the galad bar
shoulit e large cnough to accommodate shallow pans or trays of salad bar items which
are taken directly from the refrigerated spaces. Because of the high temperatures
of most dining arcas, easily cortaminated foods (salad mixtures containing meat, fish,
poultry, cggs, cooked salad dressing, and mayonnaise) should be placed on the salad
har only in amall quantities and replenighed as needed. All such items remaining on
the salad bar after the completion of the meal period should be destroycd.

(3) An adequalc number of proper serving utensils for the salad bar should be provided to
inkure proper sanitation and to aid tn keeping the salad bar in neat order (luring sclf-
sorviee,

{4) Carcful attention shoull he given to the arrangement of salad bar items to climinate
the necesslty of reaching over one container of food to use another.
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b, Self+scrvoe items,

{1} Food items permitted in selfeservice arcas are bread, butter, crackers, relishes ami
condiments, beverages, and desscrts which have been preportioned in individual dishes,

{2) Dessertis such as cakes, pies, puddings, and bulk ice cream sghould not bie gelf-gerved
unless they are sct up in individusl dishes.

(3} The person in charge of the scrving line should insure sanitary self=service conditions
by having an adequate number of appropriate serving utensils near or with the foods
designated for self-gservice, Sclf-service lines must be carefully supervised through=
out the meal period to keep foods neatly arranged and replenished as needed,

c. Buffets, Buffet~type meals provide ideal temperatures (between 40° and 140° F) for
the rapid growth anl nultiplication of pathogens. Therefore, it i8 essential that cooked protein
footls not be held for more than 3 hours between 40° and 140° F including the time required to
prepare them and the holding time before, during, and after serving. KEEP HOT FOODS
HOT, AND COLD FOODS COLD.

J=8, SPECIAL MEALS

a, Sandwiches. Because of the method of preparation, type of fillings. and handling
procedures, sarxiwiches are considered potentially hazardous foods. The following require~
ments apply in the preparation of sandwiches:

(1} Sandwiches must be freshly prepared, keeping the time between preparation and con-
sumption to a minimum. Prepared sandwiches must be kept under refrigeration
until served. No protein food should be exposed to temperatures between 40° and
140° F for longer than 3 hours cumulative time until consumed.

(2) Sandwich fillings containing meat, meat food products, ooultry, fish, or eggs that are
to be held longer than 3 hours before being consumed must be prepared in an air-
conditioned room and refrigerated until consumed.

(3} Sandwiches must not be prepared with hot meats or hot ingredients except for immediate
consumption,

(4} Sandwich ingredients, spreads, etc. must be r=frigerated until actual use.

(5} 1o not spread mayonnaise or catsup on the bread used for making sandwiches, or
include pickles as a sandwich ingredient. lssue these items scparately.

(8} Sandwiches (other than frozen) over 24 hours old must not be gerved or sold but ghould
be disposed of as garhage.

{1} The proferred method of handling sandwiches for flight meals is as prescribed above.
It it is not feusible to follow this procedure, sandwiches may be frozen and handled
in the following manner:

(a} Freeze only freshly prepared sandwiches that contain ingredients suitable for freezing.

(b) Wrap each sandwich scparately in a double thickness of heavy waxed paper or sand=
wich bags, Fold the wrapping material tightly and seal. Mark the wrapper to in-
dicate that the sandwich has been frozen and the date of preparation.

{c¢) Immediately after wrapping, freeze the sandwiches at 0° F or below. Do not store
them for longer than 7 days.

{1} Inform the using units that the sandwiches must be consumed within 5 hours after
issuc. This time begins when the sandwiches are removed from the freezer.

b, Picnic meals. The 3=hour maximum time permitted for holding cooked protein foods
at temprratures between 40° amd 140° F ig of particular importance in the case of special




wwalp (recreoation paeiies). When peeparing and using sandwich fillings containing mcat,

nieal food products, poultry, fish, or eged, it is csscential that close gafley supervigion amd
ligison with the using units he malutained to insure continuous refrigeration. These foods
should be prepared and cookail in accordance with the methods preseribod in the Armed Forees
Recipe Service. Such fillings should not be held longer than 3 hours at temperatures betwern
40° and 140° F (totai lapscd time in the galley and aboard aircraft or boats). Unopened cans

of meat, chicken, and tuna may he issued in Y{eu of meat sandwiches when consumption is not
antieipatotl within the 3-hour time limit between 40° and 140° F, In thege instances, bread and
butter sandwlches nay be issucd with the canned items to permit members of the using unit to
make their own samdwiches if they so déesire,

3-9, EXPRESS JERVING LINES

Many dining facilities have installed expresg serving lines which ape separate from the
main serving line. This allows personnel to have a choice of items (hamburgers, freshly
prepared sandwiches and sanxiwich ingredients, french fries, and beverages) rather than
the full-coursc meal. Most items served are potentially hazardous foods, and the 3=hour
rule for preparing and serving takes on added importance,

Adequate refrigeration should be provided at or near the express serving line. This {l}
avoid the necessity of carrying the foods (rom central refrtgeration and allowing them to re-
main out of refrigeration for excessive periods of time. Ground meat mixtures for hamburgers
must be prepared as prescribe in paragraph 3-6a (3} to avoid contamination and should be cooked
thoroughly to a well=done state.

Recommended sanitary practices must be observed when prepartng, handling, and serving
foorle at these express lines. Careful surveillance i8 necessary to preclude any possibility of
laxness in sanltary measures leading to food-borne illness. Personnel working at these express
serving lines shauld be instructed to use extra caution in handling, preparing, and serving
food as these potentially hazarlous foods require careful and alert attention to safe recommended
food service practices.

Section 1v, DISHWASHING METHODS
4=10. INTRODUCTION

FExtensive tests have proven that maty communicable diseases are transmitted by
improperly washed and inadequately sanitized utensils and equipment. The importance of
the proper washing and sanitizing of fool gervice equipment and utensils cannot be over~
emphasized.  All food service personnel must be fully alert to the hazards associsted with
so=called "short cuts™ and slipshod dishwashing and sanitlzing procedures. Dishes may be
washed by nand or machine. Whatever the method, the final result may be either excellent
or poor, depending on the knowledge, skill, and conscientiousness of the dishwasher combined
with the equipment and materials he usecs. A good machine is worthless if not operated properly.
On the other hamd, the biest operator {8 hindered il he must work with improper or inadequate
equipment,

3-11, DISHWASHING AGENTS

a, Detergents, The proper use of an effective detergent in the dishwashing operation is
necessary to remove goll from the dishes, to prevent the buildup of film, and to insure
sanitation. The proper amount of detergent to put into the machine will depend on the capacity
of the wash tank and the hardness of the water. Too little or too much detergent is as bad as
none at all, The chief food service attendant 8houid Instruct the dishwashing machine
operator regarding the amount of detergent to be added to the machine. It is usually necessary
te add one-fourth of the original amount of detergent used every 10 minutes to make up for dijution
an:d the increasing food partiele load. Care should be taken to avoid adding teo much detergent,
resulting in carryover into the rinse tank which may cause water spotting on the utensils.
Spreial detergents ave available in the supply system for manual dishwashing.

b. Soaps. Soaps are fat'y acids that have been trested with lye or another strong alkali to
produce koap, When se ~p is used, grease in the 8oap combines with grease on the utensils aml
ilishes resulting in a greasy film colleeting on the utensils aml digshes. The Marine Corps
PROUIBITS the use of SOAPS IN DISHW ASTTING.




312, IREPARING UTENSILS FOR WASHING

I'reparation techniques preceding the washing operation provide for clcancr and more
effoctivelv sanitized cooking and eating utensils. Scraping and prewashing will prevent the
hazatd of large amounts of food entering the dishwashing machine or sink to cause a breakdown
of detergent and thereby resnlt in a dirty 1{lm on the dishes. Grease and foou debris |eft after
washing will soil the rinse water., The following directions are for preparing soiled eating
utensils and (Hshes for washing,

4, Scrupmng and sorting are done at the collection points in or near the scullery.

(1} Scraping is tle removal of particles of food from the dishes. It may be done either
with the hand or with brushes as the dishes are stacked.

(2} sorting is the arranging of utensile and dishes by type and gize prior to washing.
\When sorting, place glasses, cups, and bowls upside down. Placc knives, forks, and
spoons in cylindrical containers with the eating surfaces UP. DO NOT CROWD, Rack
saucers amnd plates of the same size and shape in the same rack. DO NOT OVERLAP.
Rack pots and pans for machine washing after a thorough hand washing.

WRONG RIGHT
Haplazarl, pnorly organized Well-organized operations improve
dishstacking reduces cleaning morale, provide hetter results.

efficiency,
Fig 3-2. Stacking cilshes,

. P’resoaking of cating utensils is done by placing the knives, forks, and spoons in deter-
goent water at 1309 to 1409 F temperature. They should soak no longer than 15 minutes.
scrub stubborn grease and food pariicles with a stiff brush (particularly the forks). A rec-
vinmended procedure is to pli ce three dishpans of detergent water at the collecticn point so the
mien can place the knives, forks, and spoons in separate pans. Place a knife in one pan, a
fork in another pan, and # spoon in the third dishpan. This is the *"decoy’’ method used to
insure that the utensils are kept sorted.

e, 1'rewashing and prerinsing is the removal or softening of grease or food on utensils
by flushing with a fine, for~eful spray of warm {110° F) water. A good inexpensive type of pre~
rinse vquipment musy be improvised by using an ordinary shower head coupled to the water
anpply line hy a plastic or rubber hose to allow flexibllity. Maintain the water temperature
at L F oand ringe coch item separately.

A-13  AANU AL DISTITWASHING PROCEDURES
n.  Equipment, The equipment ror manual dishwashing varies at each dining facility.

snme mav have the acceptable 2-compartment sink and some may have the preferred 3-
coanpacptient sink {Fig 3= 33,
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ACCEPTED METHOD PREFERRED METHOD

RINSE AND -
WASH INSE AN WASH RINSE SANITIZE
WATER WATER WATER WATER
10" 10 170" FOR 10° 10 an 170° FOR
120" F. 2 MIN. 120° F. 2 MIN.

i .

2-compartment sink
{Accepted method)

3-compartment sink
{Preferred method)

Fig 3-3. Mecthods of hand dishwashing.

b, Accessories. Accessories to the sinks are dip and drain baskets, drainboards, booster
heaters to maintain proper temperatures, thermometers, approved brushes, and an adequate
supply of hot water., Supplementary equipment should consist of covered garbage receptacles,
soiled lish apcas with scraping aml sorting arrangments, a prewash and prerinse device, and

a clean-tlish storage area.

c. Washing., After the scraping, sorting, and prewashing has been accomplished, the actual
washing procedure begins. The first compartment of the sink should be filled with water as hot
a8 the hands can stand, usually 110° to 125 F (fig 3-4), then the recommerried amount of
doetergent is added,

212 -@71- AOILING AT SEA LEVEL
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160

¢= FINAL RINSE IN DISHMACHINEG

LOWEST TEMPERATURE
FOR UTENSIL SANITIZATION

FOODS BEGIN TO BAKE ON } GOOD MECHANICAL DISHWASHING

ABOVE THIS TEMPERATURE 40

BODY TEMPERATURE =948, 6

.

FATS AND GREASES
BEGIN TO CONGEAL
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TOR PRE- WASH NG OF DIINHES

ORDINARY TAP TEMPERATURES
OF CITY WATER AT DIFFERENT
TIMES OF THE YEAL

4= FRELZING

\\

Temperatures necesrary for the proper

sanitizing of fooil service equipment and utensils.
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(1} Glossware ghonld be washed first, Glass-washing brushes (fig 3-5) may be used and
may be pither two brushes mounted on a rubber pad that adheres to the bottom of the
sink by & vacuum cup or machine brushes which are rotated by a small waterproof
clectric motor. After each glass is washed, it should be placed in the dip and drain
basket either on its stde or at a steep angle to enable the rinse water to enter the
entire depth of the glass and then drain. When the basket Is full, lower and raisc
it a few times In the flrst rinse tank and then place it into the sanitizing pinge {180° F)
aml allow it to remain there while the next baaketful of utensils is being washed. 1f
voy are working with a 2-compartment sink, you will have to flugh the utensils under
running water or add an additional pan for rinsing. This intcrmediate rinse i8 necessary

to avoid carryout of detergents, grease, aml footl particles into the sanitizing rinse
which must be kept clean,

Fig 3-5, Using a glassware brush.

(2) After washing the glassware, you wash the sitverware. First yon sorl and goak the
silverware, next you brush it by hand, and then you wash and sterilize it.

{3) The dishes should be washed next, followed by the pots and Pans. Both the wash water
and the intermediate rinse water should be changed as frequently as necessary.

d, Sanitizing, The utensils in the dip and drain baskets are immersed in the sanitizing
rinse for at least 1 minute at 180° F (fig 3-4). Then the dip and drain basket is lifted onto the
drainboard to allow the utensila to air-dry before storage. While the first basket is drying thc
second basket can be lowered into the sanitizing rinse, and so the process i8 continued w ith
the soiled utensils kept completely separated from the clean and sanitized utensils,

e, Maintenance. All the dishwashing equipment must be cleaned thorougnly before the
operator leaves the area. The ginks, drainboards, and dip and drafn baskets should be
thoroughly serubbed and rinsed. Glaes washing brushes should be rinsed and set aside to
air=dry to prolong the life of the brushes. The bulkheads and decks should be scrubbed to
remove any food or grease particles that may have been splashed or spilled.

3=14, MECHANIC AL DISHWASHING PROCEDURES

a. Mechanical dishwashing procedures. Basically the mechanical dishwashing procidures
are the same as the manual dishwashing procedures: the dishes are scraped and prewashed and

the sllverware is presoaked and sorted in the same manner. We will, however, list the proper
rackir7 procedure for machine washing,

(1) Use separate racks for cach different type, size, and shape of article. Do not overlap

plates anld sagucers. Remember, the detergent water spray and the rinse spray must
reach all surfaces of the items being washed., Overloading of the racks as well as

;mpmpor placement of items on the racks will impede the dlshwashing ope ration
fig 3-6),
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WRONG RIGHT

Dishes that are poorly racked cannot Properly racked dishes, cups,

get clean, end glasses will get clean the

firat time through the machine.

Fig 3-6. Racking dishes for machine washing.

{2} Silverware must be placed loogely in cylindrical containers with the esting surfaces up so
that the wash and rinse spray can contact the esting aurface. After the silverware has
passed completely through the dishwashing machine. invert the silverware by placing a
sanitized, empty cylinder over the full cylinder snd turn it over so thet the eating surfaces

of the utensile are down inside the c¥linder and have not been touched with the hands.

the eylinder to dislodge entrapped water to pe rmit thorough air-drying,

b, Mechanical dishwash uipment. The equipment ueed for mechanical dishwashing may
vary, due to the manufacturer's dee.m or to age but there are basically two types of dishwashing

machines with which you should become familiar: the single-tank dishwashing machine and the
double-tank dishwashing maci. ‘ne.

(1} Single~tank dishweshing machine.

(3} Components. The single-tenk dishwashing machine consiste of:

PR

[

[}
-

Body, Constructed of stainless steel. uged 1o house the parts of the machine.
Tank. A reservoir for storing wash water.

Wesh chamber. An area located above the tank containing the sprayer.

Weeh sprayer. A number of slotted tubes loceted on the top and bottom of the wash
chamher. On some models the sprayer may revolve. It is uged to spray detergent
wash water over all areas of the eating utensils.

Rinse sprayer. The rinse sprayer ie bagically the same as the wash sprayer except
that it ie used for sanitizing purposes,

Control handle, The arm extending out from the body is the control handle. 1t is
used 10 control the Now of wash and rinee water. Some modeles may perform this
ope ration sutomatically.

Doore, Moset models are equipped with three doors: the entrance. the exit. and the
inspection door. The entrance and exit doorse open si multaneousty.

Scrap traye or strainer pans, These are perfora'ed metal pane equipped with handles
for removing them from the machine. They gre located between the wash chambers
and the tank for the purpose of preventing waste from going into the wash tank.
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8, Overftow |:I|a;-. Tihis |y a plpe with a perforated cap placed in the drain opening
ol the wonh tank, It I8 usel to drain cwcess water from the tank,

10, brain control hamlle. The drain control handle extends out from the lower body
of the wash tank.

1. Source of heat, The ginfle tank dishwasher may have either a gas, steam, or
clectrie source of heat,

(b) Operating procedures,

1. inspect machine to see If all operating parts are in opder {fige 3-7 and 3-8),

Wash and rinse water thermometers
Tank draln valve

Steam inlet valve (steam heated)
Wash and rtnse control unit

Door handle

Hot-water inlet valve

O o LD B

Fig 3=7. Exterior of single-tank dishweshing machine.
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Hot-water inlet valve
Upper revolving wash Bpray arm
Wash and rinse control handie
Handwheel for removing wash spray arm
Doeor handle
Mish rack
Owverflow pipe and cap
Steam injector valve (steam-heated model)
Tank drain valve
10 Pilot light gas valve (gas-heated model)
11 Gas burner (gas-heated model)
12 Gas burner valve {gas-heated model)
B 13 Steam injector (steam-heated model)
14 Scrap trays
16 Lower revolving spray arm
_}f 1B Lower rinse sprayer
» 17 Wash spray nozzles
18 Rinase spray manifold

=
- R - W

Wash spray tube locking pin
Scrap baskets

Waeh spray tube cleanout cap
Rinse spray nozzles

Rinse spray revolving unit
Wash spray tube

Wash spray manifold

-3 N EN b LD S —

Fig 38, Interior of single~tank dishwashing machine,
Close the drain control handle,
Fill tank to top of overflow pipe with hot water,
Turn on the heating unit, The heating unit may vary due to the manufacturer’s
deesign, Some dishwashers may even have automatic heating units, Be sure to
cheek the manufacturer's operating {nstructions.

Make a trial run.

a, Push the wash or rinse button to the ON position on machines equipped with
automatic wash and rinse cycles.

h Ona manual operating type machine, set the wash and ringe lever to the WASH
position,

3=16
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¢. Allow the machine to aperate for 2 minutesa, then set the lever to the RINSE
position for 3 minutes,

d. This timing procedure {8 neccasary whether the machine i8 automatic or manual
to draw the maximum amount of water from the source of supply.

1>

During the trial cun regulate the temperature of the wagsh water. Read the ther-
momcter on the wash tank: it should rcad at least 140° F, If it s too low, wait

until the proper temperature 18 rcached. If it 1a too high, regulate the temperature
by adjusting the source of heat. Proper dishwashing temperatures ape 140° to 160°
F. Follow the same procedure {0 regulate the temperature of the rinse water except
that the rinse water temperature ghould be al least 1807 F,

15

Charge the machine with dishwashing compound. Use the recommended type
compound for the degree of hardness of the water avallable,

* 8. Start the washing process.

+ Raise the door until it is completely open,

'

Insert the dish racks into the machine.

Cloge the door anl push the wash button to the ON position. The doors canpot

be raised while thc wash operation is in progress. The washing time 18 40 seconds
and the rinsing time is 20 seconds. On manual-type machines, set the wash

and rinse lever to the W ASH position and allow it to operate for 40 geconds.

Stop the wash cycle and set thc lever to RINSE, allow 20 gseconds for rinsing,

in
.

d. When washing and rinsing are completed, shut off the machine, open the doors,
and remove the dish rack.

e, Repeat atep 8 until all the dishes and silverware have been washed,
£, Turn off the heatlng unit and drain the tank,

{c) Disassembling and cleaning.

1, Assemble your cleaning equipment. For this operation you'll need a scrub bruah,
a long=handled, wire gpiral brush, a wiping cloth, and a dishpan of cleaning sol-
ution. The cleaning solution may be made by diasolving 1 ounce of cleaning ccm~
pound or other cleaning agent for each gallon of hot water in the dishpan,

2, Raise the door until it {8 completely open.

3, Remove wash and ringe apray tubes. Follow manufacturer’s inatructions in
this step.

4, Remove scrap trays, taking care not to apill c ontenta into machine.

5, Remove overflow cap.

6, Place the tubes, overflow cap, and scrap trays into a wash sink,

7. Scrub entire interior of dishwasher with a acrub brush and the cleaning solution.

Dip a wiping cloth in the solution and wipe the exterior parts of the machine. Take
care not to get any water in the motor or uny electrical connections,

leo
-

Rinae out the cleaning solution from the wiping cloth and wet the cloth with clean
water. Wipe all tracee of the cleaning solution from the exterior of the machine,

1o
-

Dry the exterior of the machine with a clern, dry wiping cloth,

10, Unacrew the wash and rinse spray tubes and clean out the cap. Use a long~-handled
apiral brush and inscrt it through the open end of the tube, working back and forth
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13.

until all particles of food have bren completely removed, Use hot running water
with the hrushing motion. Usc 4 acrub brush and scrub the gutside of the tube,
working the bristles into the slots in the tubes, If the slots are clogged, open
them with a table knife or other suitable instrument, Ringe the tubes i clear,
hot running water,

Empty the scrap trays into the garbage can and scrub them thoroughly, cleaning out
all the resddue in the perforations.

Allow the tubes aml scrap trays to drain dry.

Reassemble the dishwashing machine.

{2} Double-tank dishwashing machine (fig 3-9). 1s used to wash and sanitize cating utensils

in a quick, efiicient, and sanitary manner.

(a) Components. The double=tank dishwashing machine consists of:

l.

2.

K

| &

5,

(=3

1+3

+

E.

(§-

10,

Body. Constructed of stainless steel and houses all the parts of the machine,

Tanks. It i8 a double=tank etyle machine, one tank stores the wagh water and the
other the rinse water.

Wash and rinse chambers. Thege are the areas above the tanks ¢ .ntaining the
sprayers and other parts,

Final ringe, Connected directly to the building's hot-water supply.

Booster heater, Some buildings may not have an adequate supply of 180° F, hot
water, These buildings must have a booster heater installed near the dishwashing
rachine to insure adequate hot water,

Wash and rinse spray arms, Located on the top and bottem of the wash and rinse

chamhers. 'They are fed by a centrifugal pump. One set of sprayer arms i8 for
washing, the other set i8 for rinsing,

Conveyor. Used far moving the racks through the machine, Some modcls usc
pawls that latch into indentations on the bottom of the racks, moving the racks by
a rachet action. Other models use two endless chaing, one on each side of the
interior of the machine,

Doors. Most models are tquipped with one or two inspection doors. The enirance
and exit on the ends are enclosed with heavy curtains.

Curtaing. The curtaing are heavy textile material. They ave placed at both the
entrance and exit of the machine and one is located between the wash and rinse
vnambers to deflect the wuter to prevent splashing from one area to the other.

Source of heat, The water may be heated by gas, steam, or electricity.
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1 Puwer wash tank 5 Scrap baskets
2 Power rinse spray tube locking pin 6 Pawer rinse tank
v 3 Power rinse manifold 7 Powcer rinse tube clean out cap
4 Final ringe nozzles 8 Powcr rinsc tube
Fig 3=1", Sprey tube assembly.
-
(b) Operating procedures.
1. Inspect machine to 8ee if all operating parts are in order,
2. Close the drain valves on both tanks.
3. Fill hoth tanks to tops of the over flow pipes with hot water.
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, ‘Turn on tle heating unit,

jo=

f5. Start inochine and atlow it to cun for 2 minutes to atlow the wash and rinse water
to reach the correet temperatute.

1>

Regulate the temperature of the water by adjusting the heating unit,

=2
-

Charge the machine withdishwaghing compound,

(F--
-

Foeaod the dish racks into the wash compartment, push them until they are engaged
by the conveyor. The conveyor will automatically disengage the racks at the rinse
end of the machine,

{c) uisaasomblln__g and cleaning.

1, The double-tank dishwashcer I8 disassembled and cleaned in the same basic manner
as the single=-tank machine.

2. The sprayer arms should be removed and cleaned (fig 3-11) after each use 10 insure
proper water pressure. A good, strong spray increases the efficiency of the
dishwasher.

Fig 3-11, (leaning the sprayer arms,

3=20
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WRONG RIGHT

Pone wash pressure 18 created by Goot wash pressure increagses the
CLOGGED SPRAYER ARMS, efficiency of the dishwasher,

Fig 3<12, Proper pressure affects the spray efficiency,

salcty precautions,

{n

(2)
(5
(4)
{5)
(1}

(N
(a)

3=15.

Always inspect the machine prior to operation to insure that all the operating parts are
ip orler awl properly installed.

Keep your hamdg away from all moving parte. especsally the conveyor chaing.
Keep water away from clectrical eonnections and equipment.

Re surc the water i8 at the proper level before turning on the heat.

Be sure you turn off the heat prior to draining the watcr.

ho not place your handg or face into the washing or rinsing chamber while the machine
is operating,

Keep the side doors closed when the machine i8 operating.

Excercige care when feeding racks into the machine to prevent getting hands or
clothing caught in the conveyor and to prevent being scalded with hot water.

SUMMARY

Sar.atation is the mainte nance of a high state of cleanliness anx should be a way of life for
all foml serviee personnel, Remember we have an obligation to those we serve to Insure that
wholesome, well-preparcd. and well=presented foods will be gerved by clean personnel in a
clean vnvironment. We must observe the rules of personal hygiene and cleanliness. When
preparing foods, we must insure that the temperatures are carefully osserved to prevent the

spread of organisms widcli niay be harmful. The tableware and utensils must he sterilized. This

can be dnne both in the single or double tank dishwashing machine. Here also we must take
care to wash dishes properly and sanitize them at the correct temperatures. The dishwashing
machines can also be a source of contamination if they are not properly disasse mbled and
vicaned after cach use. ‘The chief food gservice attendant who allows his scullery personnel

to skip Jdignssembling and cleaning the disiiwasher completely afler the dinner meal in order
tu gecure early i8 asking for trpuble. Sanitation can not be over emphasized; {t affects too
many inhviduals as well a8 entire units.
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Chapter 1
FOOD SERVICE FQUIPMENT, UTENSILS,” AND SAFETY 1941'C AUTTONS
Seetlon I, FOND SERVICE RQUIIPMENT

T INTHOI CTION

a. In chapter 3, you learned that blgh siandarde of persanal hygiene and (Hning faeility
sanitatian must be applled to prevent the enntaminatinn of fnod,  In chapter 4 vou w1l gee
low these prineipics of sanitation apply to the use aml care of the equipment you nee in the
galbiv,  Ta prepare gand, wholesome [aod in an efficient manner, yvou must know how to
properly use the "tools of your trade, ' You must also follow safety precautions to prevent
accidents and daintaln a sale working environment,

te A same Tood gervice petivities, you will uot have @l of the types of equipment meutiohed
tn as chapterv; at others Yon may have equipimeat which 18 not described heve,  The purpose of
ik cluder s o help you identify, use, and eare for the standard equipment found in most
Marine Corps dining facilities. Keep in mind that the fond service equipment may be man-
ufactured by different companies. The individual design, style, or size may vary, but the
basle opertlon, care, cleaning, and safety precautions will remain the same,

¢, Seevon | (pura 4-1 10 4-21) wlll disecuss food service equipment; section 11 (pura 4-22
an), food gervice utendils. Fond service equipment is usually too large and bulky to be
cartied about thee galley, whereas [ood service utensils are items which can easily be carried
and ave hand=held, Examples of food service equipment; would be stoves, ranges, steam-
iacketed ketiles, vegetable peclers, refrigevators, dishwashing machines, steamtables, and

siinllar ftens.  Examples of utensils are tableware, knives, pans, and other more portable
kitchenware, .

1-2, STEAMAACKETED KETTLES (fig 4-1)

o, Desgeriprion,  The sleam-(acketed kettle
18 uged for cooking soups, sfews, vegetables,
meats, aud oitlier fond8 by simmuering or hraislng,
The ketde vangistg of an inner and ouler shell
nromeket, Sieam civeulating betweeu the inter
sl auter shell ciouses eveu distributian of
heat Tor cooking,  The Kottle 19 equipped with
a hunged lid for cooking 1ems thal require a
lith during the conking period. A salety valve,
located on the 1eft slde of the keltie, prevents
Ppxeedgive siemn pressire from bullding up within
tee aehet, A chaio s altached to the safely valve
1o pernud maaual release aof pressure when the jackel
bevomesg exci:az|vely filled from candensation.
[Located an the hatianm front part of the Kettle
1% the deaw -off faneet which may he used lo re-
tesves Hlaa Ligds: hawever, care mast be taken 10
alwanvs usre g glvacier 80 that thee draw -off faveed
dned not heenme elogged with food particles, The
gtroiner is a round metal perforated disk, [t is
fitted with proags tha Nt inta the Kettlo dirain
apenng to hedd g place,  This sirainer s re-
ranvabde fone eleaniag puovpodes,  The ateam -
ket kettle comed g vidrious capacilies Tran
206 vy 20 g b, Iig 4-1, Sieam-jacketed ketiles,
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1 Cover handle 68 Check valve 11 Sediment trap cap

2 Cover 7 Buckel teep 12 Steam inlet valve

4 Cover hinge 8 leg 13 Draw-off faucet

4 Sieam jackel 9 leg pad 14 Waterline connection
% Condenaate relurn valve 10 Check valve 15 Swing waterspout

Note: The sirainer is not shown, it is located inside of the kettle and {e inserted
in the drain opening,

Fig 4-2. Steam-)acketed ketile.
b. Operation {fig 4-2).
(i} Close the draw-off faucet,

(2} Place the sirainoer in place in the kettle,
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(8)

(7
(a)

(9)

Place the food to be cooked into the kettle,

’artly open the steam inlet valve.

lielease the trapped air and rondensed water in the asteam jacket. To do this, pull
the chain attached to the safety valve lever. Hold the valve open until live steam

starts to escape, then release the chain,

Adjust the gteam inlake until the desired amount of heat 18 oblained.

C'omplete the rooking process.
Furn off the steam inlet valve.

Remove the rooked food,

¢, Cleaning,

(n
(2)

(3)
(4)

(5)

(6}

(N
(M
{9)

{10)

Asgembhle the cleaning supplies.

Hemove the food particlea adhering to the inside walls of the kettle by scrubbing with
a long-handled scrub brush, rinaing and draining the kettle.

Remave and disaseemble the draw-off faucet.

Serub the interlor of the drain pipe, using a long apiral brush in the opening. Work the
brush back at:d forth to remove all food partictes adhering to the Inside of the pipe.

Replace the draw ~off faucet and fill the kettle 1/3 full of warm water.

Add 1 ounce of detergent for each gallon of warm water. Using a long-handled scrub
brush, scrub the entire kettle ingide and outside.

Drain some of the detergent water into a dishpan.
Altow the remsining clesning solution to draln from the kettle.

Hemove the draw-off faucet. place it in the dishpan of detergent water, scrub it
thoroughly. and replace it in the kettle.

Rinse the entire inslde and outside of the kettle and draw~off faucet,

{a) Fill the kettle with clear hot water.

(b) Rinse the entire inside and outside by using a long-handled scrub brush to remove all

traces of the detergent solution.

(r) Drain the kettie. removing the draw-off valve. rinsing it while removing {t,

(1
(2

Refill the ketile and rinse it with clean hot water (180° F),

Drain and air-dry.

d. Salety prerautions.

(1)

Always open the safety valve to let trapped alr eBcape.

{2) Check for steam leaks.

4-3
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{3} Do not turn on the steam unless food or water ig in the kettle,

{4) Open the steam inlet valve alowly,

{7 Do not tamper with the safely valve or tie it ahut,

(6) llut: care when raising the lid during the cooking process to pnevent being hurned by
live sicam,

4-3. RLECTRIC MEAT GRINDER (rig 4-3)

a, Description,
raw) and fat for rendering,

The eleciric meat grinder i8 nsed to chop or grind all meats (cooked or
The electric meat grinder conasists of:

(1) A cast metal body which i8 the main part of the machine. [t contains the motor,

(2) A grinding cylinder which is a hollow circular body for holding the food and chopping
parts,

oH
(4

(6)

(N

(8)

The worm which is a spiral casting used to force the meat through the perforated plate.

The knife,

forced againgt the perforated plate by the worm,

A sharp 4-edged piere of ateel used for cutting or chopping when food is

The perforated plate {8 a round disk with holes which (its ageinst the knife. The meat
grinder may he equipped with three or four perforated plates of varying sizes. These
plates regulate the fineneas of the ground meat.

The ad;usting ring is shaped like a wheel and i8 threaded for attachment 10 the grinding

cvlinder.

It 18 used to hold the worm, knife, and perforated plate in place,

The feed pan is a flat metal pan with a shori 8spout which rits into the neck of the
chopping cylinder.

The stomper i3 made of hard wood and is used to force the product being ground through
the chopping cylinder.

DT DR DN -

Feed pan

Chopper

Locking setacrew
Adjusting ring
Chopping cylinder
Motor

Motor switch
Cord plug

Rase

=1 h s LD BD —

Adsembled.

Fig 4-3, Electric meat grinder.
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Legend

Feed pan
Adjusting ring
Perforated plate
Cutting Kknile
Worm

Chopping cylinder
Wooden 8tomper

Assembled,




b, Operation,

{1} Locate the motor awitch, feed pan, worm, chopping cylinder, adjuating ring, perforated
plate. and knife.

{2} Assemhle the food to be ground within easy reach of the grinder,
{3) Place a pan under the end of the chopping cylinder to catch the ground meat,
* {(4) Make Bure that there are no hones or foreign objects in the meat to be ground.

(5) Siart the motor and feed the meat from the feed pan through the neck of the chopper
and into the chopping cylinder. Do not force the meat, push gently.

{6) Shut off the motor when the work is completed.
v, Cleaning.
(1) Disassemble the meat grinder and earry the parts to the pot sink.
(2) Cover the parts with hot detergent water.
(3) Scrub all the disassembled parts. Clean the perforated plate by scrubbing vigorously
:;:-hti:l::?d acrub brush until all the holes are thoroughly cleaned and free from food

(4) Place the scrubbed grinder parts in a dishwashing machine rack and send them through
the mechanical dishwasher.

(5) Air-dry and reassemble the parts.

(6) Another cleaning operation that maintaine the operating efficiency takes place during
operation. During oparation »f the grinder, notice the manner in which the food is
forced out from the perforated plate. If the food is not being forced out from most of

the holes in the plate the grinder must be shut off and the plate. knife, and worm
removed ao that any food that may have become bound around these parts can be removed.

d, Salety precautiona.

(1) Keep the electric motor dry at all timea. The motor houaing may be wiped clean with
a damp cloth. Never squirt it with & hose.

{2} Remove all bones and foreign objects from the food to be ground.

(3) Never use your hande to push meat Into the grinder. Always uee the stomper,

(4) Never attempt to remove items from the grinder while it is running.

{5) Unplug the grinder before cleaning it.
4-4. VEGETABLE PEELER

a. Description. The vegetable peeler {fig 4-4) 18 used to peel potatoes and other root vegetables

with the leagt amount of peeling waste. It is uaually located near the vegetable work area and the
vegetable atorage area. There are various siges and types of vegetable peelers. Some are
floor-mounted and some may be table-mounted, Their capacity may be 15, 30, or 50 pounds.
The vegetable peeler consists of:

(1) A round top or lid.

(2) A hopper,

(3) A body.
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(-1} An nheasive disk that revolves and i8 remnovable,

{3 A peel trap which i8 used io caich gediment and peelings and prevent clogging the drains,

{6) A hinged locking door to digcharge ihe peeled vegetables,

b, Operaion, The skin of the pntato or rooi vegetable Is removed by the agitation of the
revolving ahrasive disk throwing the potatoes against the abrasive walls and each niher which
caases the skin o va off,  The peeler should never be ysed ‘o peel out the eyes of potatoces or
root vegetables, This operation ghould be accomplished by uging the polni of a paring knife,
After each operation of ihe vegetable peeler, allow the machine (o keep running a few minutes and

flush it with clear water,

—3

| [— IR
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1 Connecting sewer draln

2 Strainer screen

3 Stopper for drain of trapped peellngs

4 Outlet for peelings and water {rom peeler

Peel trap,

/-’
] 4

\—~

Water inlet

2 Removable hopper
3 Airtached peel trap
1

3

-

Discharge chitte

Alotor Bwitch

hischarge door

(.ocking discharge door handle
Water inlet valve {not shown)

= el W ooz

Vegetable peeclcr, Ahrasive disc.

Iig 4-4, Vegetable peeler.
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(1} Locate the hid. hopper, ahrasive Jdiek, peel trap, screen. hinged digcharge door, waler
miet valve, gnd motar awiteh,

{2} Hring the potatoes to the peeling area and eart them.  Diecard spoiled potatoes, stones,
amd other foreign obecte, Sort the polatoce as to 1arge and aniall size,

(3} Check the pecler 1o inake anee the ahrasive digk 18 in pace. the door is closed and
accured, and the peel trap is clean and in operaling condi tion,

(4) Turn on the warer.

(3 Start the motor,

(6} {.oad the goried patatoes i the hopper,

{7} Place 8 stock pot under the outlet dvor, Fill the stock pot 1/2 full of cold water,

{#) When the potaioes are peeled. remove them from the peeler by carefully opening the

hinged door, allowing the potaloes to (all into the stock pot. Do not shut off the motor
or the water,

() Hefill the hopper 8ad repesat the peeling procesae.
(10) Check the pze!l trap frequentily, cniptying it a8 reqaired during thc peeling process.
{11} Afier the las| hateh of polatioes are peeled and the peeler i emptied, sllow the peeler
1o run for approximaicly 2 minuies 1o rinse out all pzelinge and then turn the machine

off and close the water inlel valve.

¢. isaseemhly and cleaning,

(1} Cheek the elecirie awilch hox 10 insure the electric current is shut off at the awilch box.

(2} Remove the hopper by lifting up and out,

{(3) Removc the abrasive disk. On some models there are two sunken handles while other
models may have 8 knob on top of the diak. Graep the handles or knob and 1ift the
ahragive digk up and out,

(4} Remove the pecl irap cover and inslde acreen,

(a) On some modele the peel irap is portable: on these. remove the cover and tnside
hasker by lifting up and out.

{t} On modele that have huili-in peel iraps. grasp the ring on top of the atem *hat the plug
18 attachcd to and pull i1 out. Caution: Have an empty pan placed under the trap plug
- to calch the peelings.

{3 Carry the dieassembled parts to the pot aink and acrub them a8 siated in chapter 3,

- (6) Fill a pail 3/4 rull of hot water. add 2 oz of detergent and, using 8 g1ifl brueh, ecrub the
enlire ingide 8nd oulside of 1the vegetable peeler including the peel irap.

(?7) Turn on the water inlet valve and ringe {he entire vegetable peeler heing eure to ringe
off all the delergent.

d, Safety precautions.

(1) Never operate the peeler unlese water i8 being properly applied,

(2) Do not reach into the peeler when it ie running,
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{3) Do not open the hinged door fully or quickly while the peeler ig running.

{4) Do not over-load the peeler. Check the rated capacity in the manufacturer's inatructions.

{5 Keep water off the electric mator.

{6} Check the abragive disk prior to starting. Be certain it ie securely in place.

4-5. VERTICAL FOOD MIXER

n, Description, The vertical food mixer is used 1o mix or whip food and liquide in large
quantities to a deasired consistency at controlled speeds. It should be located near the steam-
jacketed kettlea in the galley. The vertical mixer congists of & metal enclosed irame and electric
motor. [t may have a 2-, 3+, or 4-apeed tranamission and a clutch {either automatic or manual).
There are various sizes and types of mixers, Some are floor models which range from 20- to

f0-quart capacity and some are table moadels with a 10~ to 20-quart capacity, Some models are
cquipped with power bowl lift handles.

Flg 4-6, Vertical food mixer.




The lollowing is a 1igt of the attachmenta that may he used with the vertical mixer,

n

(2)

(3

4

{5)

{8}

Mixing bowl

Pagiry kuife (fig 4-6), The pastry knifle ia used to cut buiter or ahoriening into Mour
fop pies, biscuita, and pastry shells. It assures a perfeet blendlng of rat and flour
for light, airy bigcaiie and rich, flaky pie cruoata, .

Wire whip (fig 4-6), The wirce whip attachment 18 a eluater of wires made for whipping o¢
lightly heating cream, mayonnaise, eggd, meringues, boiled icings, and angel food and
sponge cakes,

Dough arm (fig 4-6), The dough arm mixes and kneads doughs of all kihda lfor breads,
rolla, and coffee cakes, It ig Sometimes called a dough hook,

Flat beager (fig 4-6). The flat beater has the widest range of use, [t both revolves

and rotates in the howl, giving @ compound aetion which tharoughly m‘xesa and blends all
the ingredients, [t ia used lfor creaming butter and sugar, it heats batters lfor butter
mul ¢gg +akes, and it mashes potatoes and mixes meat loafl,

Adspter rings (lig 4-5). The .rapter rings are used on the elevating bowl support to
adapt it to amaller bowl] sizes,

Mixing bowls ({fig 4-6). The mixing bowls are 8tainless steel and vary in nize,

Pabatry knife

Dough arm Wire whip

I“ig 4-6, Attachments for vertical mixer,




b. Operation (tig 4-5).

(1) Locate the bowl support, spring pressure clamp, bowl lift handle, switch, speed
selector. and clutch handle.

(2} Place the clutch and speed conirols in the OFF position.
(3) Place the mixing bowl in place on the bowl support. Lock the bowl in place.

(4) Attach the whip or beater to the spindle and turn the whip or beater 1/4 turn or until
it is secured by the locking device.

(5) Place the ingredienta to be mixed into the mixing bowl. Follow the Armed Forces
Recipe Service for the mixing proce#s to follow.

(8) Start the motor.
(7) Start the mixing process.
(a) Set the gpeed selector to low speed.
(b} Engage the clutch.
(8) Engage the bowl lift handle to raise the mixing bowl,
(9) Complete the mixing process until the ingredients are mixed thoroughly.

(10) Disengage the clutch, place the apeed selector in the OFF position. Turn off the motor
and then lower the mixing bowl.

(11) Remove the whip or beater from the whip shaft,
{12) Remove the mixing bowl,

¢ Disassembly and cleaning.

(1} No disassembly is required of the veriical mixing machine except for removing the
whip or beater, the mixing bowl, or other attachments.

(2) Assemble your cleaning supplies.

(3) Clean the entire machine, using e scrub brush and detergent water to loogen sny food
particles. Be careful not to splash water inaide the motor.

(4) Wipe the mixing machine dry with & clean cloth,
d, Safety precautions.
(1) Never scrape the product down iu the mixing bowl when the mixer is operatlng.
{2) Keep your hands away from the whip or beaters when the mixer i8 operating.
(3} Never start the mixer when the beaters or whips are not properly atiached,
(4} Keep the area around the mirer clean and dry.
(5) Never fill the mixing bowl over 3/4 full. NEVER OVERLOAD.
{6) Do not use the mixing bowl aa a stock pot. Mixing bowla are for mixing only, not cooking.

{7 Use the proper whips and beaters.
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When changing speeda. inscre the proper tneshing of gears, Use the clutch when
operating a mixer with a manual clutch,

He gure you attach the m'xing bowl properly.

4-6, VERTICAL STEAMER

w. Cescription (figs 4=7 and 4-8). The vertical steamer ig designed ‘s provide well cooked,
palatable foods in the ghortest pussible tinie and with a mininium 10ss of vitamine. Originally
it wasg designed for vegelable cooking oniy, but ig i8 equally useful in cooking hams, roasts.
poultry, and gseaf>ods. Normally, the vertinal steame. i8 located near the steam-jacketed

kettles.

(V)
(2)

(%)

(4)

(6)
(7N

The vertical sieamer consiats of:
Body, A framework with legs, used to suppor: all paris of the gteamer.

Compa~tments. The vertical steamer may have cither two or three sections separated
hy ateamtight partitions to allow for independent operation.

[)ogra, The doors of the vertical ateamer are made of casi metal the same shape as the
compartment, They are flexibly suspended on the right front part of each compartment
ard have a hinged locking bar operated by a wheel-driven screw for opening and closing:
others may have an eccentric locking device on the left side which works in conjunctlon
with the gteam inlet and pressure relesse valves.

Shelver, The shelves are niwuntad on a steel crossbar frame fitted on 6lldes, either
atationary or attached to the dooi. They are the full width of the compartments &nd are
used to hold the baskets of food.

Baskets. The bagske!s are perforated or unperforated containers, either full width or
two half widths of the compartments. They are used to hold food, Never cook foods

i, the perforated basket if you want to retain the juices for a satice or gravy.

Contral valves., Every vertical steamer has various control valves.

Steam pressure gage. The steam Pressure gage ia a round, metal, numerically

lettered disk, having a 5iass face, It ia used to estimate the pressure in the ateam inlet
valve,
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1 § ‘am presaure gage 5 Main steam inlet valve
2 Safetly valve 8 Compartment doors

3 Compariment ateam valve conirol handle 1 Door tension wheel

4 Door locking device 8 Sliding shelf

P Shelf linkage attachment

Fig 4-7, Verhcal ateamer. handwheel locking door.




2
3 —
§— |
$ 1 Steam pressure relief valve
2 Steam pressure gage
- ' 3 lLocking cam handle
§— o 4 Compaiment gieam valve plimger
* QSR 1 §i Slidiog shelf
$— = 8 Compartment doore
3 ——— I 7 Door locking Jug
8 Shelr linkage altachmeni
- 1 2w . ? Main 8team inlet valve
3 - -
- o T Ny
- ‘\ ‘\ -
' |
$

Fig 4+, Vertical steamer, cam-locking door,

b, Operation,

(1) l.ocate tne compartmenis, doors. shelves, door locking devices, main steam valve,
siteam pressure gage, door tension wheels, and the steam safety valve (tig 4-7 and 4-8),

(2) Pill the beskets with the food to be cooked and glide them inio the compartments,

{a) PFigure 4-7 shows a full-floating, flexibly suspended door that hae a handwheel to
tighten the pressure ecrew. To place the 8leamer in operation. secure the lateh
lock on the left-hand gide of the door and apply pressure 10 the door hy turning ihe
handwheel clockwise, Turn on the ateam by bringing the comparitment sieam inlet
valve control handle forward.

{b) Figure 4-* shows a cam<locking dour. To place thia 8teamer in operation, close the
door and engage ithe hasp on the door with the loeking eam on the left side of the 8ieamer.
The handle of the eam ghould be turned to the right and pregsed againsi the face of
the donr.  When locking the door ihe 8leam to the compartment 18 automatically
turned on. Cluse the Bleam pressure release valve immediately Ly turning the valve
handle clockwise.

{3) Turu off the sleam preasure. This 8tep varies with the make of equipmen),

(a) When operating the full-floating, flexibly suspended door model, the sieam pressure
- is turned off by pushing the compartment steam valve control handle clockwise.
This releases some pregdsure in the compartment. Then turn the handwheel back to
the full length of travel. Thia will cause the wheel to jam on the threade. Releage
ihe latch lock on the left side of the eteamer and open the door SLOWLY.

{h) Wuen using 1he cam-locking door model, turn the pregsure release valve counter-
clockwige before releasing the lock. This releases 1he steam presstire inside the
compartmetl. Jotate the locking eam handle 10 the left; this amiomatically turns
off the pteam pressure and unloeks the door. Open the door ST.OWLY.

(4) Turn off the muin sleam vaive,




c. Disassembly end cleaning,

(1) Remove the shelves by releasing the linking rod from the door. grasp the shell, and
pull it out of the compartment,

{2) Useing a gcrub brush and detergent water, gcrub the ahelves thoroughly,
{3) Rinse by dipping the shelves into & sink containing clear, hot water.
(4) Dry the ghelves with a wiping cloth.

(5) Scrub the interior of the compariments thoroughly and acrub the exterior of the gteamer
including the lega.

(8) Dip a wiping cloth in clear water, wring dry, and remove all traces of the detergent
solutlon from the interlor and exterior of the ateamer.

(7) Use a dry wiping cloth to dry the steamer.

(8) Grasp the shell, place it on the slide channel, and back it into the compartment, Let
the shell drop into position, pull it forward, and engage the linking vrod in the door.

{0) Leave the doora of the gsteamer open to allow fresh uir to reach the compartment.
d. Safety Brecautions.

(1) Always be sure the dooras are tightly closed before turning on the steam.

{(2) Replace the shelvea correctly after cleaning the steamer.

(3) Do not attempt to open the doors with the steam pressure on,

{4) When unloading heskets of cooked food, grasp the hasket by the front handle, pull it
almost out of the compartment, reach in back of the basket and grasp the other handle,
then remave the basket from the compartment,

{3) Use hot pads when removing baskets from the compartments.

(8) Always open the doors slowly to allow any excess steam to escape,

{7) Do not allow the steam pressure to exceed the manufacturer's recommendations.

4-7. MEAT-SLICING MACHINE

a. Depcription. The meat-slicing machine (fig 4-9) i8 used for slicing meat {hot or cold).
vegetables, and cheese. [t provides uniformity and speed with @ minimum amount of waste, The
alicer is portable and can be used in the galley on the vcchs® worktable or on the serving line

to elice meat portions. The meat slicer consista of:

(1) Body. The body consists of either porcelain or stainless steel and 18 built to hold alil
the necessary devices for operation,

(2) Feed carrisge. The feed carriage is a chute or table designed to operate either by
gravity or by a rachet mechaniam for feeding the product to be sliced against the slicing
knife.

(3) Slicing knife. The slicing knife s a circular knife attached to a motor~driven shaft,

(4) Sharpening device, The knife sharpener is a get of two circular sharpening stones that
can be manually engaged to the edge of the circular knife.

(5) Thicknese-adiusting Plate. This part is used to regulate the thickneas of the slice.
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{68) Thi.*nesae adjugier. ‘Thie is a graduated dial or lever used to adjust the thickness of
the slice by moving the thickness-adjunting plate close to or away from the circular
knife,

(?) Receiving tray. The receiving tray ie used to receive the sliced product,

(8) Deflector plate. The deflector plate is used to separatu the sliced product from the
slicing knife,

(9) Knife guard, The knife guard is a circular device which covers all exposed edges of the
hd alicing knife,

{10) Feed grip., The feed grip in a spiked plate, used to hold and guide the product being
sliced on the carriage and into the edge of the slicing knife,

-

Thickness adjustor. Sharpening device,

Meat slicer,

1'ig 4-9. Meat slicing machine,
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b. Operation.

{1) Locate the feed carriage, feed carriage grip, end-slice plate, thicknessa caontrol knoh,
thickness indicator scale, thicknesas gage plate, slicing knife, d3flector plate, recelving
tray. and motor switch (figs 4-10 and 4-i1),

{2) Comnect the eiectric piug with the electrical outlet.
(3) Place the food to be sliced on the feed carriage.

(4) Set the end-slice plate in position to hold and feed the meat inio the slicing blade. Make
sure the spiked plate i8 firmly grasping the product go that it will be continuoualy
pushed againat the cutting knife.

{9 Adjust the thickness control knob to slice the desired thickness.
(8) Start the machine.

(7) Slice the nyeat, Using the feed carriage grip (.0, fig 4-10), push the carriage towsrd
the revolving knife, On some models there may be an end-slice plate grip. In either
cage, when pu<liing the carriage toward the blade with the hands, use the handle or

grip provided. DO NOT HOLD THE ITEM BEING SLICED WITH YOUR HANDS,

{(8) To stop the slicer, push the switch to the OF I position and disconnect the wall plug
trom ‘he electrical outlet,

c. Sharpening the cuttin® knife.

(1) Locate the sharpening attachment, thickness gage plate, thickness control knob, and
thickness-indicating acale (fig 4-10).

(2) Set the thicknesas gage plate by setting the thickness control knob to "O" on the indicator,

(3) Clean sll food particles and grease off the cutting knife. To do thie hold the wiping
cloth against the cutting knife at the center, turn on the motor, bring the cloth forward
to the edge of the cutting knife. removing any accumulated grease or food, Hepeat this
operation on the other side of the knife. Shut off the motor.

(4) Lift the sharpening attachment up over the slicing knife, turn it 1/2 turn, and lower
the sharpening stones to the knife blade. On soms modela the sharpening gtones will
sutomatically come in contact with the blade at this point. On other models this musgt
be done manually by engaging the sharpening stones with the aid of two levers, one
lever for each stone,

(5) Start the motor and hold the sharpening gtones in contact with the revolving knife
approximately 4 to 10 seconds. Release contact by either raising the attachment or
releasing the levera. Shut off the motor and unplug the electric plug.

{8} Lift the sharpening attachment up, turn it 1/2 turn back. and lower it into the attach-
ment housing.

{7} Clean the slicing knife by repeating step (3} above.
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l.egend

Sharpening attachment ? Thickness control knob
Slice deflector ping 8 Thickneaa-indicating scale
Slice deflector 9 Thicknese gage plate
Catting knife 10 Feed carriage grip
Heceiving tray 11 Feed carriage

12

Motor switch End-slice plate

Iigg 4~10. Meat-slicing machine, gravity feed. assembled.




1 Sharpening attachment housing 12 Thickness control knob

2 Slice deflector ping 13 Thicknesa irdicator scale
3 Thickness gage plate 14 Feed carriage

4 Slice deflector plate lock 15 End-slice plate

5 Slice deflector pin holes 16 Feed carriage locking pin
6 Slice deflector 17 Sharpening wheels

7 Receiving tray 13 Sharpening attachment

8 Knife guard bottom pin recess 19 Feed carriage support

9 Knife guard 20 Cutting knife
10 Knife guard locking lever 21 Knife guard bottom pin
11 Motor awitch

Fig 4-11, Meat-glicing machine, gravity feed. disassembled.

d. iYisassembly and cieaning. The various means of disagsembling the mcat and
vegetable glicer parts differ according to the manufacturer's deaign. The digassembly steps
as stated here are general, The manufacturer's instructions should be followed for the type
and design machine you are using.,

(1) Remove the electric plug from the receptacle,
(2) Set the thickness gage plate to ‘O, '

(3Y Turn the feed carriage locking nut counterclockwise to loosen the feed carriage from
the feed carriage support.

(4) 1.ift the left aide of the t.ueiving tray up and slide it out to the lelt,

-




(8) To remove the slice deflector, grasp the deflector at the bottom and pull slightly for-
ward, removing the deflector from the pina holding it in place.

(6) To remove the knife guard, pull the latch on top of the guard up, Turn the guard lock
2 or 3 inches and 1ift the guard off of the knife guard pin.

{7 Place the sharpener over the slicing blade.

Note: Thie is a safety precaution to protect your hande from the cutting edge of the
. eircular knite,

{(8) Prepare a pan of detergent water. Wasdh the atationar, parts of the slicer using a
wiping cloth saturated with the cleaning 8olution, removing all grease and food particlee
- from the slicer, Cautfon: Be careful to prevent the cloth from contacting the knifc
edge; aleo watch your fingers to prevent cute from the 8licing knife.
(8) Use another wiping cloth o rinae all traces of detergent from the alicer.
{10) Wipe the slicer dry, being careful not to cut your hands.

{11) Wash the disassembled Blicer parts in the pot sink and run them through the dishwash~
ing machine.

e. Safety Precautions,
(1) Never uae the slicer when the knife guard is detached.
{(2) Keep your hands dry when using the elicer.
(3) Keep your hands away from the revolving knife,
(4) Never push food against the knife with your hands; use the feed grip.
{(5) Remove the electric plug from the raceptacle immediately after uaing the slicer.

(6) To avoid 8evere cuts on the hands, never use 8 rubbing or Scrubbing motion when
cleaning the slicer. Use a careful wiping motion away from the edge of the blade.

(7Y Do not try to force frogen iteme through the slicer and do not atiempl to slice meats con~
taining bones.

() Do not attempt to remove the knife from the sharpener.
(9) When cleaning, do not alilow water to enter the motor.

" (10) Hold the left hand under the plade on the receiving side and let the glices fall into your
hand. Do not attempt to pull the 8lices through and do not touch the knife. The slices
will tall when they are gevered.

- {11) Do not carry the slicer from one area to another without asgistance.

{12) Never engage in horseplay or hold conversations when operating thia plece of equipment.
The meat and vegetable slicer is 8 source of sericus injuries, many of which have been
cauged by not paying attention to the task at hand.

(13) t/sing the meat and vegetable glicer is a simple operation. The entire machine i8 con-
giructed of sturdy material that can withetand years of hard wear and tear. Uge the
slicer with care, follow all the safety precautions, clean and sharpen the knife according

to directions, and the fallure of the slicer will be kept to a minimum. In case of any
mechanical or clectrical trouble, immediately notify the chief cook.
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4-8. AUTOMATIC VEGETABLE CUTTER AND SLICER

a. Description. The automatic vegetable cutter and slicer has many uges in the dining facility.
It can do bias slicing, horigontal slicing. strip cutting, dicing, and rough or fine chopping.

ﬂ) The automatic vegetable cutter and slicer is constructed of a cast alumininn body,
using a glicer disk and cutting head that cuts food fed through four different entries
into various strips and thicknesses.

{2) The elicing-adjustment knob (8, fig 4-12) is located on the right-hand gide of the unit, It
can be set t0 any thickness from 0 to 1/4 inch, '

{3) The cutting head ig a complete assembly consisting of rotary cutting blades and guide
plates.

{4) The vegetable cutter i8 turned on by meane of a snap-on switch which has a red reflector
light. The red light will turn on when the gwitch i8 on and the motor i8 in operation.

{5) The vegetable cutter also has a Bafety switch which works in conjunction with the
hinged top. The eafety awitch turns off the machine when the top {8 raiged.

{6) Other equipment needed to operate the automatic vegetable cutter are:
{a) Stompars. one for each entry,
{b) French knife, to cut the product to fit the entry holes.

{7) The automatic vegetable cutter and glicer i8 a finely machined piece of equipment. and
through careful handling will perform many cutting taske qQuickly and safely. If properly
ueed and cared for, it will operate with a minimum amount of maintenance. Always
completely clean out the machine after using, disassembling when all the cutting ha3
been accomplished, rinsing after each operation, and oiling the various parte daily ae
indicated by the manufacturer. If the unit begine to knock while In operation, check the
wing nut on the cutting head a8 this nut tends to work loose.

1 Biae slicing entry. " 5 Top cover

2 Horigontal slicing entry, 6 End plate

3 7/16 strip cutting entry. 7 Knurled knobs

4 3/16 etrip cutting entry. 6 Slicing adjustment

Fig 4-12. Vegetable cutting and slicing machine.
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b, Operation, The procedures for each type of cutting or 8licing are basically the same,
They may vary slightly due to manufacturer's design,

(1) General information: Refer to ligure 4-12,
(2) Suggesied procedures:

{a)

m

{c)
{d)
{o)

(n

(g)

(h)

(1)

(n
(k)

(N

Slaws. Sel the thickiiess of the slicer to 1/18", use entry #1 (bia8 cutiing), and push
one piece on top of the other, using the 8tomper on lhe lasat piece.

American fries, Set thickness of alicer to 3/16' and feed through entry #1 (bias
culting),

i’otato chips, Set thickness of slicer to 1/64" and feed through entry #1 (bias cutting),
Cucumbers, Set thickness of slicer to 1/16" and feed through entry #1 (bias cutting).

Chopped lottuce or cabbage. Quarter the vegetsble with a french knife and feed it
into entry #3 (7/16" strip cutiing and rough chopping). USe the Stomper. Thig

procedure i‘ives you a neatly chopped product in a matter of ssconds. If you desire
a flner chopping, use the same procedure but feed the vegetable into entry #4 (3/18"
atrip culting and fine chopping).

Hadishes. Set the alicer to 1/32" and pour radishes into entry #1 (bias cutting). Use
the stomper with slight pressure.

ADPDles. Pears. and pineabPles. These fruits can be sent through the glicer in any
desired thickness. but here i@ a suggestion: pul these fruits through entry #4 (3/16"
sirip cutting and fine chopping). The result is a neat, different ingredient for your
fruit ard vegeilable salads.

fHeetg, Slice to any thickness on entry #1, 3lso cut jnto julienne gtrips by using
eniry #4.

Parsley. Using entry #4, fill the hopper. Use the atomper to complete the operation.
If a finer chop i® desired, feed the parsley through a second time.

Onions, chopped. USe entry #4,

Oniong. sBliced. Sel the slicer adjustment to the thicknesa desired. Place two onions
into entry #1 and use the atomper to feed the onlons into the machine.

Chopped eggs. To process hard-cooked eggs for egg salad, fill entry §#4 full and use
the slomper to feed the eggs through.

(3) Slicing fruits and vegetables horizontally.

(a)
{b)
{c)
{d)
{e)
{r

(&)

iiring the product to be cut, an empty pan. and a french knife to the machine,
Place the empiy pan under entry #2 to receive the finished product.

I'se the french knife and cut the product to fi1 entry #2.

Set the thickness gage to the desi ! thickness.

il entry #2 wi'h the product.

I'wrn on the electricity,

('ge the gromper designed for entry 42 to pugh the product through the entry. The
slices wiil rall Into the ¢mipty pan.
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(h) After the desired amount has been sliced. turn off the snap switch and’'*‘flush ringe’' the
machine.

(4) As the operator of the automatic vegetable cutter and slicer you will find that the above

mentioned procedures are simple and at the same time you may find gther methods and
uses through further experience.

¢, Disassembly and cleaning.

(1) Disassembly.

() Apsemble your tools. To disassemble the cutter and slicer you will need a 8¢ w~
driver to loosen the nut on the cutting head and a wrench to loosen the nut holding
the alicer disk.

(b} Turn off the electric switch and remove the plug from the receptacle.

{c) Raise the top cover by unlatching the catch located in front of the glicer. Grasping
the handle, raise the hinged cover.

(d) Remove the front plate by unscrewing the four knurled knobs and pulling the front
plate forward.

(e) Fit the wrench firmly and securely on the hexagon half-nut and loosen it by turning it
counterclockwise. Unscrew the hexagon knife off the stud.

() Remove the adjusting armguard by unecrewing the knurled knob and lifting the ad-
justing armguard out,

{8) Remove the slicer digk by unscrewing the knurled knob holding the disk. Full the
disk forward out of the socket,

{h} Remove the end plate by unacrewing the two k urled knobs located on the left side
of the base. Pull the end plate forward to remove it,

(1) Remove the cutting head by unscrewing the wing nut on top of the cutting head and
slide it out, Caution: Handle the cutting head with care to keep from damaging it.
Do not disassemble the knives which are attached to the cutting he:d.

(2} Cleaning.

() Assemble Your cleaning supplies and prepare a detergent solution,

(b} Wash the entire interior and exterior of the machine by dipping a ciean cloth into
the detergent water and wringing it partly dry. Wipe off the entire area, removing
any food particles. e

{¢) Rinse the machine. Rinse the cleaning cloth with hot clear running water. wring
partly dry, and wash off all traces of the detergent,

{d) Wring out the cloth and wipe the machine dry.

(e) Place the disassembled parte |n the pot sink gently to avold bumping one against th=
other.

{f) Wash the disassembled parts carefully, using a ecrub brush and & wire pick to
remove any particles of food that may have become Wedged {n crevices or in between
the cutting knives.

(g} After washing. rinse the disessembled parts in hot water to rinse off all traces of
detergent,




{h) Air-dry the paria.

(i} After each 30 days of daily use, a mechanic should disassembls the cutting knives.
The base that holds theae knives can be thoroughly cleaned at that tims.

(3) Flush rinstng.

{a) When you are finished processing a product and intend 10 uss the machine for other
preparation, you can "flush rinss” instead of a complete disassembly and washing
procedure, lace an empty pan undsr the exit hole. Fill a gallon pitcher 3/4 full of
hot water and, while the machine {8 in motion, pour ths water through the entry you
used. flushing out any food particles that may have been stuck on the cutting machine.

{b) After flush rinsing, remove and emply the pan you placed under the entry chute.

d, Safety precautions.

(1) Always disconnect the electric plug from the receptacle when the machine 18 not in use
or when cleaning the machine.

{2) Use the proper stomper for the entry hole intended.

{3) \lse extreme care in handling the rotary cutter bladea and the cutting head knife when
cleaning to avoid severe cuts on fingers and hands.

(4) Be sure the wing nut on top of the cutting head is replaced tightly when reassembling
after cleaning.

(5) Be sure the flat side of the glicer knife is to the front when reassembling the slicer
after cleaning.

{8) Be sur '+ all the knurled knobe are tightened when reassembling the machins.
(7) Never force food into the entry holes with your hands. Use the stompers.

(#} Never force hard or frozen items into the machine.

(9) Always inspect the machine prior to operation to insure that all the paris are properly
in place and working.

4=4t, RANGES

a. Description, Hanges are used to cook, roast. and bake foods and liquids by an efficient
method of heat control (fig 4-13).

(1) Construction. Ranges are constructed of & sheet-iron body with a cast-iron top.
(2) Sources of heat. Gas or electricity.
(3) Controls. All ranges have controls for the type of fuel used,

(a) Gas. Conirolled by gas cocks: some models have thermostats which are used in con~
nutetion with the gas cocks.
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1 Gas burner 6 Thermostat

2 Gas burner valves 7 Open-top grates

3 Pilot burner 8 Oven shelf

4 Tilot burner button 9 Oven lighting porthola
5 Oven burner valve. 10 Oven door

KFig 4-13, OPen-top gas-fired range.

{b) Electric. Controllad by a graduated elactrical switch: soma models hava thermostats
{fig 4-14) as well as switchas.
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Fig 4-14, Thermostat control.

b, Ogera{lon.
{1) Gaa,
(a} Laocate the burners. oilot light, pilot valve. and gas valve.
{b) Be sure all the gas valves to the burners are in the OFF position.
{c) Check the gas supply. 1f necessary. upen the gas valve on the gas line.

{d) Light the pilot light by llghting the matc*. turning on the pilot gas valve. and igniting
the pilot light.

{e) Ignite the burner. Turn only gne gas valve to the ON position. Open the gas valves
to the other burners one at a time to avoid gas accumulation which may cause an ex«
plosion.

{f) Regulate the burners for the desired amount of heat by partly closing the gas valve on
each burner.

{1} When completely through cooking. turn off all the gas valves.
{2} Electric (fig 4-15),
(a} l.ocate the heating switches and thermostats.

(b) P'reheat. 'Turn the heating switches to low heat for 1 minute, then to medium heat for
- 1 minute, then turn them to high.

{c} Regulate ‘he heat by setting the thermostat to the desired ten! erature.

{d} When compietely through cooking. turn the switches and thermostats to the OFF
posltion, :
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Fig 4-15, Flectric-operated range.

Disassembly and cleaning,

(1) Gas range.

(a) ™urn off all sources of heat ana let the range cool. Never attempt to clean a hot
range, because ~leaning solutiona may warp or crack the castinga and may also
create a safety hazard with the posaibility of burning your handa and arma.

{b) Assemble Your cleaning materials.

{c} Prepare a cleaning solution of 1 ounce of detergent for each gallon of hot water,

(d} Scrub the entire range with a scrub brush dipped in the cleaning solution. Use a grill
stone to remove carbonized food particles.

(e} Hinse the entire range by wiping with a cloth dipped in clear water. Rinse the cloth
outl several times during the wiping process. Wipe the entire range dry of any exceas
water,

(2) Electric range.

{a) Locate the electr«:al awitches.

{b) Assemble Your cleaning aupplies and detergent water Bolution,

{c) Make certuin all electrical switches are on the OFF poaition. Allow the rauge to cool.

{d} Wash the Interior and exterior of the range and oven.

{*) HRinse the Interior and exterlor of the range and oven ualng the method described for
cleaning the gas range. He aure to keep water away from any electrical elements or

connections.
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(f} After rinsing the interior of the oven. turn on the oven heating to low heat, leaving
the door open for 5 minutes to thoroughly dry the interior. When the interior of the
oven is dry, turh off the neating.

d, Safety precsutions for gas or electric ranges,

{1) Keep your hands and arms away from all open flames.

(2) Avolid the boiling over of food.

(3) Always be sure the oven pilot light je lighted and the burner i8 burning before closing
the oven door,

{4} Always make sure the burners are burning under the griddle of solid-top model gas
ranges.

{5) Avoid splashing hot foods when moving filled pots on top of the range.
(8) Always yae 8 hot pad or cloth when handling pota and pans.
(7} Do nut permit excessive grease to accumulate ir- the grease disposal trough.
4-10. ELECTRIC GRIDDLE
8. Description. The griddle is used to fry foods that require cooking in little or no fat. The
griddle can be used for cooking meat, fish, poultry. eggs. certain veg.tables. and batter pro-
ducts. [t generally is located ov the serving line. The eleciric griddle consiats of:

(1) Griddle plate. A piece of cast metal which is machine-polished and used o hold the
food while cooking.

(2) Grease trough. A trough located directly below the gri.ldle plate either on three or
four 8ides, ysed to receive excess grease from the griddle plate and acts as a drain to
tranefer the grease to the grease receptacle,

(3) Grease recebtacle. A boxlike container with a handle. located in front of the griddle
under the grease trough drain, Used to catch and hold the grease flowing from the
greage trough.

(4) Temperature controlg. Electric controls containing thermostats on the front panel of
the griddle {fig 4-16).
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1 Grease 'rough 3 3-heat switches f Grease receptacle
2 Griddle plate 4 Grease drip 6 {'ront panel

ig 4-16, Flectrically heated griddle.
b. Operation.
{1) l.ocate the grease receptacle and electric controls,
{(2) Check and be sure all electric controla are shut OFF,
{3} Preheat the griddle by turning the electric control to {.OW for about 3 minutes,
(4) Regulate the heat to the frying temperature required.
{5) Cook the product as directed hy the reclpe card.
{8) Turn off the electric control and allow the griddle 1o coc ,

¢, Digassembly and cleaning,

{1) Asserble your cleaning supplies.
(2) Prepare a detergent solution,

(3) Serape the griddle plate while it is still warm, using & griddle atone on the entire sur-
face 10 remove 8ll food particles and reaidue.

{(4) Remove all residue and scrapings into the grease receplacle,
{5) Cover the entire surface of the griddle plate with uged (at.

{8) Press the griddle stone against the griddle plate and, by pushing back and forth vigorously,
scour the entire surface of the griddle plate until it ia bright and clean.

{(7) Use a wiping cloth to wipe the griddle plate free of grease.

(R) tising one corner of the wiping cloth, force it theough the hole in the grease trough to
remove all traces of food prriicles and grease,

74
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(1) Iternove the greasc rerepilacle and empiy it into a garbage can. Wash the grease recep-
16cle in the pot aink,

(100 Wash the entire surfare of the griddle plate, the top edges, sidea, grease trough, and
oll «x\erior surfaces of ihe electric griddle, using a scrub brush dipped in the rleaning
sgolulion,

{11} i/ee a wet rloth 10 remove all traces of delergenl and wipe dry.

. (12) Replace the cleaned grease receptacle,

4. Sofety precautions,

» {1} Always preheat the griddle at low temperature before aetting at the cooking temperaiure.
{2) "o not allow the grease rerepiacle 1o overflow.
() ool pour water on the hot griddle plate,
(4) Weep water away from ail electrical connectiona while cleaning.

{9 Hemove the elecirie plug from the electric receptacle when cleaning and when the
griddle is nol in use.

4-11, ROASTING OVIINS
a, Desacriplion, The cooking or roasting oven ia deaigned apecifically to cook foods by roasi~
ing or boking mder ganitary ronditjons and by regulated heat temperatures, Thie 'ype of oven
i4 nlao refeicid 10 a4 a seclional or atack oven, [t is either gas or elecirically operated and
congige of:
(1) Gag (rig 4~17).

{a) lleatinyg unit.

() 1Pilod light.

(3 Burners,

(d) Thermoatata.

(ed Oyen,
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3 Pilot light 7 Pllot light gas valve

4 Gas burner
"ig 4~17. Gas-fired roasting oven.

(2) Electrig {fig 4-18).

(a) Signal light which indicates when
the oven i8 ON or OFF,

{b) Heai conirol switches.
{c) Thermoetais.
{d) Oven.

(e) Datnpers which control moisture in
the over.
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The mectional oven has one oven
section placed ahove the other with
each section having a gelf-contain-
ed heatiug vnit and thermostat. It
can be used as a combination for
roaating or haking. The capacity
depends on 1he dimension of the oven,
the containers ufed, and the types
of food, Some dining facilities have
large, rotating ovens that may con-
tain 18-20 roasting pana at one time.

Damper control lever
Oven door

Top heating unit
Oven shelfl guide rail
Bottom heating unit
Oven shelf
Thermostat

Heat control switches
Signal light

Oven vent

QO W I D h -

ey

Fig 4-18. Electrically heated roasting
oven,

h. Operation.
{(nH Gas,

{a) l.ocate the thermostat, gas valve, oven burner, and pilot light,

(b} Open the oven door to clear any accumulated gas. {Th's is a salety precaution.)

{+} Open the burner compartment door, ignite a match and hold the flame to the pilot
burner while turning the thermostat control dial to approximately 250° F, Open the
gae valve to the ON position, The pilot burner and oven burner should ignite
sim iltaneously. Be sure they are both completely ignited. Close the burner compart-

ment door,

{d} Set thermostat to the temperature required. Altow oven {o preheat for 20 minutes.
1.0ad the ovens with the pans of iten.s to be cooited.

{e} When the items are cooked, remove them from the oven and turn the gas valve to
OFF position. lLeave the doors open to let the oven cool for cleaning.

(2) ilecirie.

(a) l.ocate the heat control switchee. thermostate, signal light, and damper control.

{L) Set the top and bottom heat control switches to high, Turn the thermostai dial clock-
wige ta the deeired temperature. The signal light will flash on indicating that the
aven i3 prcheating and it will go off when the desired temperature {g reached,

(¢} ftegulate the top and bottom heat. If the item to be cooked requires different top and
tottotn Weat, reguleie hy turning the top or hottom awitches to the degree of heat

cequired, either the low, medium, or high aetting,

{d) Upen the oven doors and load e oven evenly.
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(

e) If steam escapes during cooking through the oven doora, open the oven vent hy pulling
out the damper control lever.

f) Hemove the finished product and turn &ll controls to the OFF position. Leave the
oven doors open to let the ovan cool.

¢, Cleaning the oven,

n
(2)
(3
(4)

(5)
(6)

(N
(8)

Asgsemble your cleaning supplies.
Prepare a detergent solution.
Brush or scrape the interior of the oven using either a wire brush or a dry scrub brush,

Wash the interior with a cloth dampened w'th the cleaning solution. Wipe the interior,
starting with the walls and then the deck of the oven. Use a minimum amount of water.

(/se a scrub brush and acrub the inside and outside of the vven doors.

Wipe the entire oven with a cloth dipped in clean hot water o remove all traces of
detergent.

wWipe dry with a clean cloth.

l.eave the oven doors open to air-dry the interior of the oven completely.

d. Safety precautions.

(n
(2
(3)

(4
(5)

4-12.

Never close the oven doors until you are sure the gas {8 ignited.
Wipe out spillad grease from the oven immediately, as this creates a fire hazard.

Before lighting the gas-operated oven. open the oven door to allow any accumulated
gas fumes !0 escape.

Never wash the oven while it ia still hot as this will cause the shelving or deck o warp.
Never glam the doors a8 it may extinguish the flame on the gas-operated ovens.

DEEP-FAT FRYERS (tig 4-19)

a. Description. The deep-fat fryer ia uséd for frying such foods as meat, fish, poultry, cer-
tain vegetahles. and pastiry products by submerging them |n hot fat. The deep-fat fryer consists

of:

(1)

(2)

(3)

4
(5)

Fat container. Used for holding the hot fat. The botiom ie sloped toward the center and
equipped with a drain.

Wire fry baskets. Uped to hold the food to be lowered into the hot fat. They are made
either full size or 1/2 the sige of the fat ¢ ntainer. :

Heating unit, A tubular coll placed in the bottom of the fat container or along the sides
of the fat container and heated by electricity.

Heat control. The temperature of the fat is controlled by a thermostat,

Drain _vaive. On large models the drain valve {8 normally located on the bottom of the
tat container. It i8 used to drain liquified fat from the tat container.
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Fig 4-18. Deep-fat (ryer {two viewa).

h. Operation,

(1) locare the fat container (fig 4-198), wire haskets, heating unit, thermostat, and the
drain valve,

(2} Delermine the amount of fat needed for your particular tyPe of fryer.

{3) P’remelt the solidified fat by placing the fat into a suitable container. Place it on the
range and melt it or plice the solidified fat into a ateam~)acketed keltle and melt it.
D)o not use the deep-fat fryer to melt the fat., This creates a fire hazard. The electric
cails must he covered with liquid fat when they are hot. When they are not aubmerged
they will cause the fat to ignite and byrn.

{(4) Check the drain valve to be sure the drain i8 closed and put the sediment cup in place,

{" Pour the melted fat into the fat container.

(6) Turn on he electricity and adjuat the thermaatat to the desired temperature.

{7} Place the ingredlents to be fried in the wire [ry baskets,

(a) Cover the bottom of the basket with uniform-sized products.

{h) o not overload the basket.

{¢) Shake off all exeeB8 crumbs from all breaded {tems and shake off exceas water from
sueh itema ag (rench-fried potatoes,

{#) l.owe the hasket gently into the fat compartment to avoid cauaing the hot fat to boil over.

(M) Fry the product as long a8 required by the recipe card. raising the fry basket occasion-
ally to check if done,

{10v Itaige the hagket oul of the hot fat and hook the end over the basket aupports and allow
the {at to drain.

t11) When vou have completely finished the frying operation, turn off the heat control and
resst the thermosatat to gero.

¢, Draining the deep-fat fryer.

{1) Assemble two containers to catch and store the hot fat and a grease filier or filter bag.
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t2) Allow the hot fat to cool to 250° F,
(3} Place the filter securely over one container.

{4} ltemove the (ry baskets, gediment cup, and wire gcreen from the deep fryer and wash
them in the pot sink,

{3} 1’lace the other container directly under the drain valve.

{6} Open the drain valve slowly to avoid eplashing of hot fat. If sediment clogs the drain
valve, use a long piece of wire Lo loosen it.

{7} 1%l the container only 3/4 full to avold epilling when you remaove the container of hot
fat from the deep frver.

(#} Turn off the drain valve and remove the container of hot fat. Be careful not to splll or
gplagh the hot fat on your hands or feet. The hest method for preventing this type
of accident ia to have somaone help you whenever you must carry the hot fat container.

(1} Uaing a ladle, transfer the hot fat from the first container to the filter bag. Filtered
fat will then drain into the second container.

(10) Kinieh draining the decp-fat fryer. Repeat steps (5) through (9) until all the fat has been
drained from the fryer.

{11} Repour some of the fat into the top of the deep-fat fryer to wash the loose sediment
from the sides and bottom of the fat container,

{12) DNeposlt the sediment in a garbage can.

(13} Remove the (ilter bag or grease fllter (rom the top of the container of filtered fat and
place it under a faucet of hot running water to remove all traces of sediment, Then wash
the filter in hot detergent water, ringe, and air-dry.

{14) Store the filtered grease in the refrigerator.

d, Cleaning the deep-fat fryer,

(1) Assemble your cleaning supplies.
(2} Check 0 be sure the drain valve is cloged.
(3} Fill the fat container to withln 2 inchea of the top with water,

(4) Add approximately 1 ounce of detergent to each gallon of water used. Mix it will.
Note: 1)o not use lye or caustic soda,

(5} Turn on the heat control and set the thermostat to 250° F.

(8) Allow this solution to "boil" for 20 minutes.

(7 Turn off the heat and set the thermontat to gero.

(8} Using a long-handled brush, gcrub the entire interior of the fat container.
{7} Place a container directly under the drain valve and drain off the solution,

110) Remove the contalner from beneath the drain faucet, dip a brush (n the solution, and
scrub the entire outside of the deep-fat fryer including the base.
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(11) Clowe the drain valve and refill the fat container with clear water. Rinse the interior
of the fat contasiner and drain off the rinse waters .

(12) Wipe the entire deep-fat fryer dry.
¢, Safet¥ Precautions.
(1) Do not overfill the deep-fat fryer with fat. Follow the manufacturer's instructions.
{2) Alwaye check the drain valve to make sure it is shut before filling the deep fryer.
{3) Make sure the cleaning solution has been completely rinaed out of the fat container.
(4) Never heat fat to the smoking point,
(5) Keep the heating coile covered with liquid fat while uaing the deep fryer,
(6) Always get help when carrying containers of hot fat,
4-13. COFFEF UJRNS
a, Description. The coffee urn is used to brew fresh coffee under strict sanitary conditione
in a standard manner, The coffee urn may be either centrally located in the galley or placed
near the eerving line. The coffee urn may consiat of a 3-battery urn {fig 4-20), a twin urn
(rig 4-21), or a aingle urn {fig 4-22), that heata the water for brewing coffee and atores brewed
coffee. The three types of coffee urns may be either gas-heated, steam-heated, or electrically-
heated {fig 4-20) and may be either gravity-fed or siphon-fed. The combined unit aleo containa
heating elements, faucets, and gages, (Faucets, bag, and metal basket are shown eeparately
in figure 4-23.)
(1) 3-battery urn {fig 4-20). The 3-battery urn consists of:

(a) Stainless oteel lid or cover, This i8 equipped with a handle and fits on top of the urn,

{b) Inner liner. This {5 made of stainless steel and {8 used to hold brewed coffee.

{e) Quter jacket. Made of stainless 8teel, thie ias the outer part or frame of the coffee
urn,

(d) Coffee gage. A long glass tube set in brackets on elther side of the urn; it ia equipped
with a spigot. The gage ie protected by a metal strip with either openings or grad-
uations to indicate, in gallons, how much coffce is in the urn.

{e) Water gage. Identical in construction 88 the coffee gage; however, it indicates the
amount of water in the water jacket,

([} Coffee faucet. Atiached and fite through the lower part of the outer jacket into the
inner liner. (Ised to drain off coffee.

(g) Water urn or hojler. The 3-battery urn consiets of two urns for making and storing
brewed coffee and one urn located in the center as a water urn or bhoiler used to botl
and hold water to be used in brewing coffee.
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1 1] B a2 13
Water urn lid 13 Heating units
Coftfee urn lid 14 Water inlet valve
Water siphon valve for brewing coffee 15 Coffee faucet
Reservoir for coffee bag or metal basket 16 Water urn or boiler faucet
Gage, glaas cleanout cap 17 Safety valve
Coffee urn 18 Steam inlet valve
Water )acket siphon valve 19 Steam outlet valve
Water urn or hoiler 20 Coffee gage glasa
Water jacket gage 21 Gas burner
Water jacket faucet 22 Gas burner valve
Water urn or botler gage 23 FElectrical heat control {(awitch)
Ciage glasa petoock 24 Coffee faucet union nut

Fig 4-20, Coffee urn battery.

(2) Twin and single urns,

(a) Both the twin-unit coffee urn {fig 4-21) and the single-unit coffee urn {fig 4-22) are
80 consdtructed that the water being held for heating {8 atored around the inner lining
encased by the outer jacket rather than in a separate water urn.

(b) The water urn or boller consiata of the lid. the body of the ur:i. water gage. and the
water faucet,




1 Urn lids 8 l.ighting porthole (gan)
2 Gage, glass cleanout caps 19 Thermometer

3 Cofree gage, glass 1T Urn body

4 Coffee faucet 12 Water gage glass

5 Coffee faucet ¢leanout cap 13 Vent hole and cover

6 lot-water faucet 14 Water inlet valve

7 Gage, glags petcock 15 Gas burner valve

8 Drain trough 18 Thermostat

i*ig 4-21. Coffee urn twin unit, front and stde views,

Urn lid

Reservoir for coffee bag or metal basket
Water jacket gage

Water gage, glass petcock

liot-water faucet

Heating unit {gas, sieam, or electric)
Coffee faucet union nut

Water inlel valve

Coffee faucet

Coffee gage, glass pcicock

Coffee gage. glass

Coffee gage. glass. cleanout cap

'2—*‘

L eeresmssmmnssad

—
CCRER . - - - B - S I

I'ig 4-22, (‘offee urn, single unit,
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F“-s
1 Handle bolt 1 Handle
2 Handle 2 Stem
3 Cap 3 Body
4 Tension apring 4 Cleanout cap
5 Stem 5 Tension spring
6 Body 8 Locknut
Coffee urn faucet Coffee urn faucet
{Special type) (Regular type)

1 Urn bag and ring
2 Metal basket

Fig 4-23. Coffee urn faucets, bag, and metal basket,

b. Operation.

(1) Locate the water urn, water inlet valve, water gage, water jacket siphon valve, heat-
ing unit, coffee bag and ring, wmetal basket and filter paper, coffee faucet, lids, and the
thermometers if the urn ie equipped with them.

(2) Open the water inlet valve and fill the water urn until the water level in the gage is at
"0." Close the water inlet valve.

(3) Open the water jpcket siphon valve and fill the water jacket until the water level in the
jacket gage is 2 inches from the top, Cloge the water jacket siphon valve.
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(4) Determine what type of heating unit is on your coffee urn and turn It un, as jollowa:

(a) Gaa. Be gure there ig no acc'umulation of gas fumes under the urn. Light the match,
open the gas valve slowly. and light the burner,

(b) Steam. Open the steam inlet valvea.
(e) Electric. Turn the electrical heat control switch to high poaltion.

(%) Rinse the urn by drawing 1 gallon of hot water from the water urn, pour the hot water
into the inner liner of the coffee urn and diatributa the water thoroughly. Open the
coffee faucet and drain off the rinse water completely; close the colffee fsucet,

(8) Assemble the equipment needed to make the colfee, i.e. coffee grounds, coffee bag
and ring or metal basket and filter paper, and a 1-gallon meaaure.

(7) Assemble the colfee bag onto the metal ring or place the lilter paper into the metal
hasket,

(a} Colfee bag and ring. lneert open end of bag ring into the opening in the seam of the
hag and thread the bag on the ring by pushing the ring completely thiough the seam.
e anre to overlap the seam pust the opening of the ring. Wet the coifee bag thor-
oughly with cold water,

(b) Metal baaket. Remove the lid from the top of the basket; place the filter paper evenly
on the perforated bottom of the hasket.

(#) Place the bag or basket on the rim of the coffee urn reservoir.
(9 Pour the meaSured coffee Into the coffee bag or basket.
(10) iteplace the lid.

(11) Check the temperature of the water. On urns equipped with a thermometer the temper-
ature ahould be 212° F, On urns not so equipped, steam should be escaping through the
gafety valve.

(12) Pour water over the coffee grounds.

(a) Siphon method. LIft the lid aver the coffee urn and turn the siphon arm to 4 position

- where the apray nozzle la centered over the coffee grounda. Replace the lid. Note
the water level in gallons on the water urn gage; open the aiphon valve completely.
iteplace the amount of water used in brewlng by refllling the water urn to the original
level in gallons,

(b) Manual pour methcd Grasp the gallon measure with your right hand and place it
under the wuter faucet, ofen the faucet, and draw off 1 gallon of water. Raiae the
iid of the ccffee urn and pour the drawn water over the colfee grounds in a circuiar
gweeping motion to evenly dictribute the watler. Repeat this operation unti’ the
required amount of water haa been poured over the grounds.

(13) Refill the water v and adjust the heat to maintaln the brewed coftee at 185 10 100° F,
which ia the proper aerving temperature.

(14) V'hen the coffee has compietely drained from the coffee bag, remove the bag and empty
the grounds into the lnedible garbage contalner. Thoroughly ringe the bag in liot, clear
running water, Under no circumatanced use soap or a detergent tu wash the coffee bag.
The coffee bag ahould ve placed in a pan of cold water untll future uge. An urn bag
which hae been aliowed to air-dry will turn sour.
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c, Disagsgembly and cleaning,

(1} Cleaning the inner lines :nd gage glass.,

(w
ih
{c}

(d)

(e}

Assemhle your cleaning supplies.
Place 1 gallon of boiling water and 1 package of urn cleaner in‘oc the gin.

Clean the inner liner by ‘crubbing thoroughly, dipping the urn brush into the solution
and brushing all the ingiue parts,

iHHemove the page glase cleanout cap at the top of the gage glass ,itting. then p.ace a
gage glasa hrush in the opening and push it all the way to the bottom, working it up and
down four or five times 0 clean the glass thoroughly. Remove the brush.

Place a gallon measure under the gage glass petcock, remove the screw cap [ -nm
peicock and place the gage glass brush in the opening immediately. Turn lhe petcock
to the open poaition to allow the bruyah to pass through. Push the brush back and forth
four or five times, allowing as little golytion as possaible to eacape, remove the
bruah, cloge the petcock, and reglace the nut.

(2) Cleaning the faucets.

{a)
(b}

{c)

(d)

Brain the cleaning solution into a 1-gallon measure and save it.

Disassemble the petcock by removing the bolt or nut on the amall iapered end of the
valve stem. HRemove the washer and pull oyt the valve slem. Scrub them thoroughly
in the urn-cleaning solution. removing all traces of dried coffee deposita.

Nigassemble the "regular” faucet {fig 4-23) by removing the nut under the: valve atem.
Hemove *1e spring and washer and pull the valve atem out through the top of the
faucet body. Scrub these paris thoroughly to remove dried coffee deposits.

Disagsemble the "special' type faucet {fig 4~23) by removing the sicrew or bholt on top
of the faycet handle, remove the handle, and unscrew the packing nut by turning it
counterclockwise. Lift off the nut, 2 pring, and washer and remove the valve stem by
lifting it from lhe faucet body. Clear these parts thoroughly to remove all dried coffee
depositsa.

{3} Rinsing the inner liner, gage glass, &nc taucets.

(a)
{(h
{c)

(d}

(e}

(n

(g}
)

Plug the coffee faucet and the petcock connecting tube with a piece of clean cloth.
Pour 1 gallon of hot water into the inn:r liner.

Ringe the liner by dipping the yrn bruth into the clear water and ringing the interior
thoroughly.

(‘'tean the peteock connecting tube by removing the cloth plug and inserting a gage
glass bryah and moving it hack and firth to ringe thoroughly.

Remove both plugs and drain the inner liner.

itinse the gage glasa hy pouring hol water carefully through the opening at the top of
the gage glass. Use the goge glass brush again il necessary.

Hinse the fauceta .nd petcock thoroughly under running hot water.

Asgemble the fancets and peteock.
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{4} Neutralizing rinae.

(a) Alake a neutralizing aolution by dissolving 2 ounces of baking soda in 1 gallon of hot
water.

{i} itinae the urn by pouring the solution into the inner liner and drain it through the pet-
cock and faucet. itepeat and crain it through iwo or three timea; diacard the solution,

{¢) Hinse the urn with cleur hot water twos or three times.

{d) Dampen a cloth with clear hot water and wipe the exterior of the urn and urn stand,
rinaing out the cloth often.

{e) Waorl and store .1l cleaning equipment.
d, Safety pracautions,
(1) Check all the water. steam. and heating connections prior to uaing.

{2) \ise extreme care in pouring hot water over the grounda to avold apilling boiling water
or coffee on any part of your body.

{3) Alwaya uee a #ol'” * ‘A to gtand on when pour’ug hot water intp the top of the urn.

(4) When refilling the water jacket or water urn, atay near the urn to prevent water from
overflowing.

(1) Never let the water urn or water jacketas run dry. If thia doea occur. ahut off all 8ources
of heat and allow the urn to cool before refilling.

{6) Check the aafety vulve frequently to be gure it ia in working order.
4-14., MBAT TENDERIZER

a. Description. The meat tenderizer 1® uaed to make tough mest tender by breaking down
the fibera in the meat. The meat tenderizer {figa 4-24 ana 4-25) coasists of:

(1) A stainiean gteel body with a caked enamet finigh. It ia used to house all parts of the
machine.

{2} A motor located in the lower part of the machine. rubber-~mounted. and protected with
a8 metal cover ? keep meat particlea from entering the working parts.

(3) Tenderizing parta.

(a) Knives and rollera, The knives are disk-shaped with bent cutting edgea. They are
attached to a roller which ig set on a ahaft {fig 4-286).

(b} Spacers. The spacers are diak-ghaped pieces of metal placed between each knife to
act as dividers of the knivea.

{c) Cleaning combs, The cleaning combs are comb-shaped stainless steel teeth that
guide the meat between the knives (fig 4-26),

{4) Switch, An ON-OFF awitch ia located on the side of the meat tenderizer. There i3 aldo

@ pafety awitch located {naide the tenderizer which automatically shuts off the tenderiter
when the protective cover ja raised.
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1 Feeder slot

2 Body

3 Switch

4 Cord oand plug

Fig 4-24. Meat tenderizer,

protective cover closed,

1 Protective cover ¢ Roller and shaft

2 Feeder slot 7 Chute

3 Latch 8 Switch

4 Comb 9 Body

5 Knives 10 Plug and cord

Fig 4-25, Meat tender.zer,
protective cover open,

1 Knives
2 Roller und ghuit
3 Comba

Fig 4-26, Meat tenderizer cutting knives,
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b, CQperatinn.

{1} Locate the feeder 8lot, chute, switch, and tenderiger parts. Inapect the machine to
make sure it jg properly assembled.

(2) Place a pan directly under the chute.

{3) Place the meat to he tenderited into the feeder slot, Do not force the meat into the
machine. Place it into the machine slowly or ag fast a8 the machine will take it,

{4} As the meat falia from the chute grasp it in the hand and stack it in a pan, (For a more
- tender ateak, tu n the meat a quarter turn and run it through the tenderiger a second
tiine.)

c, Disassembly and cleaning,
(1) Disconnect the electric plug from the electrical receptacle.
{2) Raise the protectiva cover,
(3) Remove the tenderising parts by turning the bearing knobs 1o the left and lifting up and out.
(4) Take tha tenderiting parts to the pot gink and acrub them thoroughly to remove all meat

particles. They should be pun through the dishwashing machine after waghing in the pot
sink.

{5} Prepare a detergent solution, dip a clean cloth in tha solution, and wipe the tendei'izer
housing clean.

(6) Rinme the tenderizer housing with a clean cloth and clean water. Wipe dry,
/) Place all the tenderizing paris on a drainboard 10 air dry.

d, Safety Drecautions,
(1) Do not place your hande into the feeder slot while tha machina la oparating.

(2) Be sure the machine switch 18 in the OFF pogition and ihe €lactric plug 18 disconnected
before disassembling or cleaning.

4-1%, ¥FOOD CUTTER AND VEGETABLE SLICER

a, Description, ‘The food cutter and vagetable slicer i8 8 combination vegetable preparation
machine. [t {g different jn design and operation from the automatic vegetable cutter and glicer
(fig 4-12); however, the resulting products are similar. Your dining facility may be equipped
with either or both of these food cutting mach.nes.

a (1) The food cutter and slicar will chop vegetablas to a coarae or fine conaistency, slice
vegetables, chop or slice nuta, and make coarae or fine bread or cracker crumbs.

{2) The food cutter consints of a large revolving siainless sieel bowl which rotatea slowly
and a pair of curved knives niade of cutlery atainless steel which are held on a ghaft
and revolve rapidly at ovar 3, 000 revolutionas per minuta {fig 4-27).

(3) The cover is stainlaga steel and carefully fitted to the bowl, It can be raised to remove
food from ‘he howl or for cleaning.

(4) A pafety switch works In conjunction with the covar, When the cover 18 raised, the
switch ghutg off the electric current. stopping the machine, The machine will not
sperate unless the cover lg locked down,

(5} The vegatable plicer (it8 into the attachnient hub located on the left side of the muchine,

The vegetable slicer grates, slices, juliennes, and cuts french fries, according to the
various attachments used.
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Food cutter and vegetable elicer Food cutter bowl

R
J' *y ’. . " L *
cevewed reals ‘
.Ir. ‘:";.o:i ., ‘-w‘t{
L ] ) : .o ) . /
Vegetable alicer attachment Grating, shredding. and slicing plates

Fig 4-27. Food cutter and vegetable slicer.

b. Operation,
(1) Vegetable cutter,

(a) Make sure the machine is properly assembled and the safety cover {8 in place.
(b} Turn on the switch.

{c) As the bowl rotates, drop the vegetables to be chopped into the howl. Do N/, put
your hands Into the bowl. The rotsting bowl wifl carry the food to the spini.ng knives,
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{d) The degree of fineness desired i8 determined hy the length of time you allow the food

to remain in the bowl, After the food ie sufficiently chopped, turn off the electric
awitch and disconnect the plug fi'om the receptacle.

(e} When the howl stopa rotaling. raige (e safety cover and empty the bowl. Do NOT

i (2)

attempt to empty the cutting bowl while it ia rotating. The few seconde |t iakes to
1arn off the machine and remnve the food proparly i8 worth less than the chance of
loaing yonr fingers to the spivntng knives.

Vegeiable glicer.

(a) Slide the ahart of the slicer attachment (fig 4-27) into the attachment hub of the

machine and lock it in place hy tightening the thumhecrew.

{b) Insert the slicer plate (fig 4-27) you want to use into the front of the hopper.

() Atinch the front of the hoppar to the elicer body. and close the latch.

{d) Turn on the electric gwitch.

{¢) Ruise stomper plate and insert the item to he sliced into the hopper and feed it into

the knife blade using the etompar plate. Do not force the itema into the blade.

¢. bieassemhly and cleaning.

(n

[food chopper,

{a) Turn off the electric awitch and disconnect the plug at the receptacle.

{h) haiee and remove the safety cover.

() Hemoave the knurled knoh from the drive shaft,

{d) Slide off the curved knivea being very careful to avoid cuts.

(e} Grasp the cutter howl and turn it 1/4 turn counterclockwise, raise and remove it,

(2)

Vegetahle sllcer. The entire vegetahle slicer attachment can he removed from the
maciline by loneening the thumhscrew on the altachment hub and pulling the slicer
altachment forward. Both the vegetable elicer parte and the food cutter bowl. knives,
and cover can he waghed at the pot eink and run through the mechanical dishwaahing
machine, The main body of the food cutter and vegetable glicer can be cleaned ae
foilows,

{a) Prepare a hot detergent solution.

(b} Scrub the anttre machine with a atiff bruah dipped into the detergent solution.

() Winge the machine hy dipping a ciean wiptng cloth into clear hot water and wiping

away all traces of detergent.

() Wipe the machine dry with a clean wiping cloth.

th  Salety precautions.,

(1)

(21

n

b NO'F perinit water to get on the electric motor or connectiona.

He sure the machine (e off and the electric plug ie disconnected hefore cleantng the
machine,

o not reach into the revolving howl,
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{4) Do not attempt to cut frozen objects,
(5) Bbr sure the bowl cover ia locked down before turn.g on the electricity.
(6) Be aure the machine ia properly nasembled hefore uae.

4-16. MECIHANICAL CAN OPENER (fig 4-28)

8. Descriplion. The mechanical-type can opener ia uaed to cut or open any can regardlese
of the bhead. 1t can be securely faatened to a aturdy table conveniantly located in the galley for
easy flow of work. Mechanical bench-type can openera will vary alightly in atyle and operation
according to the manufacturer's deeign. They basically consist of:

{1} The base. which ia an oblong Bolid piece of metal designed to extend over the edga of
the table with an opening for a vertical shaft, The base haa a ewivel clamp ecrew for
clamping to a table temporarily and it hae three holea for inserting acrewe to fasten
the bage to a table permanently.

{(2) The vertical ahaft ia a metal column made to fit the opening in the baae. The upper
part conaists of the cutting parts and crank handle.

(3) The cutting parta conaiat of either a cutting wheel and traction wheel or a pointed,
gharp blade and traction wheel.

(4) The crank handle ia a solid piece of metal with a knob on the end for turning. It is
ewivel-mounted on the vertical ahaft.

1 Cutting wheal

2 Traction whaei

3 Shart

4 Base

5 Clamp screw. ! Traction whaal
6 Clamp screw swivel handle 2 Shaft

7 Shaft housing 3 Crank handle
8 Bccantric lever handle 4 Cutting knifle

9 Crank handle 5 BHame

Styla A Style B

Fig 4-26. Mechanical can opensrs.
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b, QOperation. Mechanical can openers are operated in the following manner:

(1) Clamp the can opener base securely 10 &8 work table and insert the vertical shaft into the
opening in the base.

{2) Raise the vertical shaft 2 inches above the height of the can to be opened. On gome
models the vertical lever may be locked in this position to sid in opening a large
quantity of cans.

(3) Set the can on the base close 0 the vertical shaft.

(4) The can opening process wil vary at thie point according to the type of opener you use.

(a) TLype A.
1. Lower the vertical shaft untll the cutting perts engage the rim of the can,

2. Grasp the eccentric lever. turn it clockwise until it ie reating on the oppoaits gide
of the vertical ehaft,

3. Grasp the crank handle by the knob and turn it clockwige until the lid of the cen i9
completely cut out,

4. Return the eccentric lever to ite original positio . raise the vertical shaft, *-d
remove the opened can from the base,

L

Lower the vertical shaft,

{b) Type B
Set the can 80 that ita top rim reste firmly againat the traction wheel.

-
lo

"

Raise the crank handle to a vertical position snd, with & quick downward motion.
force the cutting knife through the top of the can,

Tower the crank hendie to & horigontal position and turn the crank handle clockwise
until the lid of the can ie completely cut out.

4, Lift the crank handle and raise the vertical ahaft, releasing the can from the cut-
ting knife.

5. Remove the opened can from the base and lower the vertical shaft down into the base.
¢. Cleaning.
(1) Remove the vertical shaft from the can opener base,
(2} Remove the base from the table,
(3) Take the can opener and its base to the pot sink and scrub them thoroughly. making
- sure you remove any metal shavinga or food particles that may have collected around
the cutting knife, cutting wheel. or traction wheel. Rinse the can opener by holding

it under running hot water tn allow the hot water to flush away any detergent or food
particles, then allow it to eir-dry.

d. Safety preceytions.

(1) Make gure the can is braced firmly againat the opener shaft or traction wheel before
depresaing the cutting edge into the can,

{2) Make sure the base of the opener ia gecured tightiy 1o the table.
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(3) Use care in removing the lids of openeil rans to prevent cuts.

4-17. SERVING LINE

The serving linv i8 used to display foods and keep them hot or cold for short periods of
time, The two main components of a serving line consist of a steam table and a refrigerated
gerving line. ‘fhe sieam lagle is used to maintain hot foods at the proper serving temperatures
during the meal period (140 -150° '), The refrigerated serving line maintains coid fooda at
their proper gerving temperature. Remember. in chapter 2 we pointed out the HOT foods
are o be served HOT and COLD fcods served COLD.

8. Steam table (fig 4-29). The steam table is used to keep foods hot whila thay are baing
served.

(1) Description. The steam table consists of:

(a) A stainless steel rectangular compartment that holds hot water. The top of it con-
taina openings of specific sizea to fit food ingeris. The openings may be round,
oblong, or a combination of both.

(b} The averflow pipe (2 a hollow metal tube that fite into the drain of the water com-
partment.

{c) The steam table may be heated either by steam. gasg. or electricity. The steam-heated
syatem consists of hollow metal coils placed in the bottom of the coanpartment. The
gas-heated system may have burners located under the water compartment. The
eleciric~heated system 18 heated by electric elements located under or inalde the
water comparment.
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1 Steam Inlet valve 5 Water drain
2 Overflow plpe 6 Steam coll
3 Water faucet 7 Water pipe
4 Steam trap 8 Insert opening

Fig 4-29, Steam operated serving line.
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(2) Operation,

{a) l.ocate the drain inside the waler compartment and fit the overflow pipe inlo (L,

{1} Turn on the water faucet and fill the water compartment full enough to cover 1 tnch
of the hottom of the gteam line inseris.

1} Turn on the heating unlt and adjust the control to maintain the proper temperalure.

{4} 1'lace the food inseris Into the compartments.

1. Fill the ingerts to only 3/4 capacity.
2. llold the ingert firmly with both hands using a hotpad 1f necessary,
v 3. l.ower ihe insert gently into the compartment.
4. o not place foods Into the steam table earlier than 15 minutes before gerving.

Mways keep the food covered before Berving and during any extended breaks in
serving,

{:) Disassembly and cleaning,

{(a} Turn off the heating wnil,

{h} Rernove the food inserts, using a hotpad to prevent burning your hands.

{1} Drain the water compariment hy removing the overflow pipe.

{) I’repare a detergeni solution.

(¢} U'sing a rabber spatula or a simllar device. scrape off any food thal may have 8pilled
on the gteam line. 1'8e care not t0 damage any heating elements or scratch the
stamless gieel surface.

{f} Scruh the interlor of the water compartment thoroughly with a stiff bruah and the
detergent solution, particularly around and under the heating colls and the underside of
the tnp surface of the water compartment.

(gt Clean the exterior by wiping with a cloth saturated with the detergent solution.

{(h} Ringe the interior and exterior hy wiping with a clean clolb and clear water. removing
all traces of detargent, then wipe dry.

(4) Sarety precantions,
{a} Inspect all the oints, connections. and heating uniis for leaks before each use.
(L} 1y not taen on the heating unit hefore the compartment 18 partly filled with water,
(¢} 1’lace the food inseris gently itnto the compartment; never drop them.

{d} Wkeep the area around the steam table clean and dry to prevent falla.

(e} Alwiavs nge an overflow pipe to prevent water from overflowing the sleam table.
Never uge a drain pipe.

by Mefeigerated serving ling.

t1) Desc piion,  The refrigerated serving liv.¢ ‘s normally used for Rerving fresh frutts.
anieed, and fresh saiads which miist be bo:pt cirilled during the serving perfod. The
design of the refrigevaled gerving line will vary aecavding to 118 location and the type
installed. Figure 4-30 gshows an enciosed type serving itne which contains a refrigerated
digplay ated derving case with a retrigerated storage area below. Figure 4-30 showse one
methad of chilling salads on an open serving line,
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Kncloged type refrigerated
serving line.

Open type refrigeraied serving line
using crushed ice.

Pig 4-30, Refrigerated gerving lines.

(2) Operation, The refrigerated serving line containa ingulation and a gealed-in cooling
element. Place the fopd to be gerved in the refrigerated serving line into either food
ingerts or individual serving bowls and place them on the display shelves. This particular
part of the serving line ins refrigerated; therefore, it must contain a thermometer and
you must maintain a temperature chart to record the temperature ingide the display com-
partment and the lower atorage compartment,

(3) Disassembly and cleaning.

{a) Remove the food and piace it in a refrigerator in\mediately,
{b} Remove all the shelving and take it to the pot sink for washing,

(c) Prepare a cleaning solution of baking soda or water and vinegar,

(d) T i3 a wiping cloth into the cleaning solution and wipe the inside and outside of the
aer ing line,

(e) Wipt dry with a clean wiping cloth and replace the clean shelves,
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(4) Safety precautions,

{a} Be fure the refrigerated serving line i connected to an electrical outlet,
(b} Maintain the proper temperature at all times.
4-14. BULK MILK-DISPENSING MACHINE
a. Descri lior.l. The bulk milk-dispensing machine (tig 4-31 end 4-32) is designed o dispense
whole, fresh milk in & 8anitary manner at @ controlled temperature. The machine i8 manufactured

in three aizes: l-, 2+, or 3-container sizes, The milk-dispensing mechine consists of:

(1) A bhoxlike body containing e shelf to segparate the upper and Jower parts of the machine-
‘The upper part containg the milk cartona.

(2} The refrigeretion sysiem which (8 localed in the rear of the unit,

(3) A door which i8 formed to fit the body front and insuluted (0 retain the cool temperature
in the cabinet.

{4) A temperature gage located on the outside of the door, indicating the inside temperature.
A temperature control knob i8 located on the side of the cabinet.

{5} The dispensing knob which i8 a weighted arm located at the front of the cabinet, [t
releases *he flow of milk when it i® raised, .

1 Latch 5 Valve
1 'hdy 2 Milk can (or cartol-l, 8 Diapel'l’il'lg knob
2 Stand 3 Temperature control 7 Hose (1/4" long)
3 legs 4 Door 8 Stand
Fig 4-3t. Bulk milk~dispensing machine Fig 4-32, DBulk milk-dispen8ing machine
{closed), {open),

4-51




b. Operation.

{1) Check the machine to be gure the refrigeration unit i8 on and the correct temperature
has heen reached, The correct temperature o maintain inside the bulk milk dispenser
ig within the range of 34O to 44° 1,

(2) Place the milk cans or cartons into the machine.
{3) Insert the dispenser tube through the lift valve and seat the valve into the plastic well,

(4) Cut the ruhher dispensing tube. The single-service tubes (other than precut tuhes) mugt
he cut with a clean cutting instrument at a point 1/4 inch below the visible lower ter-
minetion of the dispensing mechanism. Some chiefl food service attendants keep a
paring knife in a bow! of water near the bulk milk dispenser for the purpose of cutting
the dispensing tube; others keep a paring knife in a container of disinfectant near the
milk dispensing machine. Both these practices are unsanitary and should be avoided.
When it becomes necessary to replace a bulk milk carton or milk can, go to the knife
storage drawer and select a clean, sanitary knife for the job. When you [inish re-
placing the milk carton and cutting the alspensing tube, wagh the knife, dry it, and
return it to the gtorage area.

~, Disessembly and cleaning.

(1) Remove the electric plug from the receptacle.

{2) Remove the milk containers from the dispensers. being careful to prevent spillage.

{3) Prepare a cleaning solution of baking soda and warm water.

{4) Disassemble and clean the lift valves dally. To remove the lift valve, swing the valve
upward and slide the pina free of the recesses in the plastic-well valve. Push the
plastic-well valve upward to remove it, Wash the plastic-well valve and the lift valve
in detergent water and run them through the dishwashing machina to sanitize them.

{5) Clean the interior and exterior of the machine by wiping with a cloth wet with the soda
solution and then wiping dry with a clean dry cloth.

{6) The milk-dispensing machine should be completely washed at least once daily. Spillage

should be wiped up a8 it occurs. Krost should not be allowed t0 &ccumulate on the bulk
milk diapenser.

d. Sefety precautions.
(1) Be sure the dispenser i§ connected to the electrical outlet wher in operation.
{2) 1ise care in replacing milk cartons to avoid dropping them.

(3) Check the temperature gege frequently to be sure the Inside temperature is between 38°
and 44° F,

{4) Use care in cutting the dispenger tubes to avol. utting your fingers.

(5) Cut the tubes 1/4 inch below the lower edge of the dispensing mechanism to eliminate
contamination,

4-19. POP-UP TOASTER

8. Description. The automatic pop-up toaster (fl;; 4-33) is used on or nasr the main serving
line. It consists of:

{1) A haavy chrome frame with openings in the top for inserting bread.
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{2) Heating elements in each slot.

{3} A thermostat for controlling the type
of toast desired,

{4) A tomster central lever which lowers

the bread (0 the bottom of the waster

. slot and sutomatically gets the timing
and he&ting mechaniam.

{5 The emergency toaster control button

e is located in the lower right-hand

corner of the toaster sbove the thermo-=
atat. A slight push upwards wili re- 1 Bread depressor levers
lease the toaster control lever, bring- 2 Emergency bread extractor knobs
ing it upwards, popping the toast up 3 Crumb tray
ahead of Wchedule, and shutting off 4 Bread slots
the heating and timing mechaniem. 5 Thermostata

b, Operation. Fig 4-33 Pop~up toaster.

(1) Plug ihe electric cord into the wall receptacle and get the thermostats for the type of
toast desired,

(2) Place one 8lice of bread in each slot, bottom side down.

(3) Depress the toaster control lever 0 lower the bread into the toagter and atart the heat-
ing elements.

(4) Remove the toast when it ja done. The automatic timing and heating device will cause
the 1oast to pop up when it is done.

¢. Disassembly and cleaning.
(1) Disconnect the electric plug from the wall receptacle.
{2) Prepare a detergent sclution.
{3} Remove the crumb tray from the hottom of the toaster and empty the crumbs into & gar-
bhoge receptacle. Wash the crumb tray in the detergent solution, rinse, and wipe dry

with a clean wiping cioth.

(4) lising & narrow brush, remove the crumbs from the interior of the toaster glots. Use
care to avoid injuring the elements.

{(5) Dampen a cloth in the detergent water and wipe the exterior of the toaster. Use care
not to get water into the toaster slots,

(€) Dry the toaster thoroughly and replace the crumb tray.

d. Safety precautions.

{1} Kcep your hands dry when ~perating the pop-up toaster.
{2} Do ot ingert metal objects into the slots to remove jammed bread.
4-20, RNTARY TOASTER (fig 4-34)
a. Descripijon. The rotary toaster consisis of:

{1) A cabiner vontaing either an eicectrical heating element or ga8 burners.
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(2) The thermostats for controlling the
heat produced.

(3) The conveyor, a framework with a chain
attached to a aprocket, ueed to hold
the basketa to transport bread throvgh
the cabinet from the feeding point to
the toast pan.

{4) The toast slide. a8 sheet of metal that
acts as a slide for the toast from the
and of the conveyor 1o the toast pan.

{5} The handwheel, which i3 used to manual-
1y advance the conveyor.

h. Operation.

(1) Set the thermosatat t0 the degired heat.

(2) Turn the motor switch to the ON position,
The convaeyor will automatically start.

(3) Place the bread on the baskets. The
conveyor will carry the bread past the
heating unit. to the toast slide, and

Basket locking pin
Handwheel {not ehown)

the bread will drop into the toast tray. 1 Thermostat
1f a slice of bread should jam or stick 2 Motor ewitch.
to the toaster during the toasting proc- 3 Toast slide
esa, usge the | isndwheel 1o rotate the 4 Toast pan
conveyor until the slice 18 freed. 5 Toast basket
8
¥)

{4) When the toasting process is completed,
turn the motor awitch and the thermo=

stat 1o the OF F* position. Remove the Fig 4-34. Electric rotary toaster.
electric plug from the electric recep-

tacle. In the case of a gas-operated

toaster. turn off the ga®s cock,

c. Disassembly and cleaning.
(1) Locate the toast pan and toast alide.
(2) Grasp the toast pan, lift it up and out of the bottom of the toaster.
(3) Remove the toast slide by lifting it up and away from the conveyor. Lift it out.

(4} Remove the baskets by grarping them firmly with one hand and pulling sideways to release
the basket from the locking pin on the conveyor chain.

{5) Make a detergent solution and, using a wiping cloth, wash the 8ides, back, and bottom of
the toaster area 88 far as accesaible. Keep water off the conveyor chailn.

{8} Dampen a second wiping cloth in clear water, wring dry. and wipe the interior of the
toaster 10 remove all traces of detergent,

{7} The toast pan, toast alide, and baskets may be washed at the pot sink and sanitized in
the dishwashing machine, air-dried. and replaced in the toaster.
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d. Se!eg precautions.
(1) Keep your handa dry when operating the toaster.

(2} Shut off the source of heat and disconnect the wall plug when not {n use.

(3) Keep your hands clear of the heating units and use care when Placing bread on the con*
veyor.

4-21. VERTICAL CUTTER/MIXER (tig 4~35)

e

a. Description. The vertical cuttar/mixer is designed to cut and mix large quantities of
’ foode simultaneously in a matter of seconde and still retaln a high~quality product. The vertical
cutter/mixer consists of:

1 Vrame 8 Bowl cover locking clamp
2 Manual rotary awitch. 9 Locking handle (brake)

3 Manual rotary switch knob 10 Bowi

4 Bowl cover 11 Bowl locking pin

5 Inapection cover knob 12 Motor housing

6 Mixing baffle crank handle 13 Stud

7 Bowl cover knob

I*ig 4-35, Vertical cutter/mixer.
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(1
(2)

(3

(4)

(5)

(6)

(&}

The atainless steel bowl which pivota 90" for unloading.

The bowl cover I8 made of cast aluminum. When the cover {8 closed, it hecomes part of
the cutter-mixer bhowl. It i@ counterbalanced for eagier operation and contains a removable
inspection cover for checking the progreas of the operation without opening the lid iteelf,

A mechanical safety interlock prevents opening the bowl cover to ita raised position

when the cutter/ mixer motor g 8till in mation.

The mixing baffle i8 manually operated. It {8 a piece of cast aluminum designed to move
the producta being cut/mixed into the cutier knives. The mixing batfle is removable.

A bowl-positioning lever or locking handle ias provided for holding the bowl in any tipped
position desired. It also serves as a brake when you tilt the bowl while fllling «t with a
heavy load,

The knives are made of cutlery stainless
gteel, acimitar-shaped, and designed to
make a clean cut. The knives are mounted
directly on the motor shaft that extends
through the bottom of the bowl, They ro-
tate at a high epeed and at a fixed angle
that cause the product to be pulled down
through the central position of the bowl,
slicing it in the process. The product

ia then returned up the gidea of the bowl
by centrifugal force. A whirlpool action
is created ingide the bowl. which keeps
the entire load in motion, The hand-
operated mixing baffle (fig 4-38) supple-
menta this action by turning the product
over in a rolling mution, moving the prod-
uct into the kniveas.

Fig 4-36. Inspection cover (ingide view),
showing the hand-operated mixing baffle.

The knead/mix shaft {fig 4-37) is designed of 1-piece cast aluminum. I 8 used for
processing yeast doughs and mixing producta that require no cutting action such as

cakes, icings, and liguid mixtures.

Wing nut

Knead/mix shaft Scimitar-shaped knife blade
Fig 4-37. Knead/mix shaft, wing nut, and a scimitar-shaped knife blade.
A wing nut {for the knife shaft) {fig 4-37) screwe onto the lower portion of the standard
knife shaft in place of the regular locking nut, The wirgs act as wipers on the bottom of
the bowl and eliminate product buildup on the bowl bottom, Occasionally olly products

{nuts, cheeses, and fatas) have a tendency to heat up during processing and stick to the
bottom of the bowl, If thi® occure in processing a product, a wing nut shuuld be ueed to
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prevent damage to the knives and alao to improve the cutting and mixing action of the
product,

b. Operaion. Before oparating the vertical cutter/mixer, make sure the knives are correctly
mounted on the knife shaft, To raise or lower the knives on he shafl, you must {irat place the
knife shaft - the atud located on the bottom of the frame (13. fig4-35), Next remove the bape
nut {tig 4~38) trom the knife shait with the open-end wrench. Then remove the knives, slant
rings, and spacers. To lower the knives, place the large flat spacer (No. 4, fig 4-38) on the
ahaft firat; to raise the knivea, put the large flat spacer on last. Be sure the numbered slant
ringa (Nos. 1, 2, 3, fig 4-38) run down toward the bottom of the shaft, No, 1 ontop, No. 2
next, and No. 3 on the bottom. You must aleo be sure the bowl is raised to the vertical position,
the bowl locking pin fe locked in the horizontal locking hole, and the bowl lock handle s
tightened. Thia will prevent the bowl from tipping.

1, 2, and 3 = Slant rings Removing base nut (1), with
4 = Large epacer open-end wrench (2).

Fig 4-38. Vertical cutter/mixer knife.

(1) To operate the machine you place the ingedients to be cut/mixed into the bowl. In most
cases all the ingredienta are placed into the bowl at one time; however, there are excep-
tione and the following methoda are used for adding ingrediente.

{(a) For finely cut products from large or bulky itema such ae loaves of bread or large
chunks of meat, you should:

1. Limit the length of the product because it must be frec to drop into the cutting blades.

2. Run the machine briefly *» break down lerge chunks, then add the balance of the load.

3. Remove the baffle when adding large chunks of frozen foods.

(b) VWhen preparing baking items, always add the ehortening laet. Thie prevente the
* shortening from amearing the bottom of the bowl, Diseolve sugar in ligquid before
adding other ingredients,

{¢) Cut vegetables in water. Fill the bowl about 1/2 full of cold water, add the vegetablee,
and cut them.

(d) Do not exceed 80% of the bowl capacity when mixing liquid products such ae salad
dreaeing, ice-cream mix. or reconstituting dry milk.

{2) To unload the machine, you MUST make gure the motor has stopped and the blades have
etopped turning., Then you may open the bowl ccver,

(a) Remove the knife acceasory bef{ore emptying the bowl. When using a noncutting acces~
sory auch as the knead/mix ehaft, you do not have to remove it,

(h) Scrape the bowl cover if it jg required before tipping the bowl,
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{c) Remove the bowl locking pin and siightly loosen the bowl lock handle {which can be
used a8 a brake should the bowl tend to tip too easlly). The bowl may be locked in
various positions with this lock handie. Cautiously tip the bowl by graaping the cover
knob {7, fig 4-35), Pull the bowl toward ynu and empty the contents into 8 container.

c. Cleaning procedures.

(1) Berween operations.
(a) Fill the bowl 1/8 full of warm water.
{b) Add & small amount of detergent,
{c) Close the bowl cover and the inspection cover.
{(d) Start the machine on low speed. then pwitch to high speed.
{e) Turn the baffle counterclockwise,
{f} Operate the machine for 10 seconds.
{(g) Turn the motor off. WAIT FOR THE KNIVES TO STOP TURNING, then open the cover.
{h) Remove the knife accessory and disassemble and clean it separately.
(i) Remove the baffle and bowl cover gasket and clean them separately.
(i) Drain the water from the bowl, rinse with clear water, and wipe it dry.
(2) Daily cleaning.
() Remove the knives, baffle, and bowl cover gasket and wash them separately.
(b} Place 1 gallon of detergent water Into the bowl.

{c) Using a long-handled bowl brush. liberally brush the inside of the kow! and the under-
mide of the cover. Next brush the outside of the bowl and bowl cove.,

{d) Rinse the entire inside and outside of the machine with clear water and wipe dry with
a clean cloth.

d. Safety precautions.
(1} Make sure the knile accessory is properly assembled before operating the machine.
{2) Make pure the bowl cover |a closed and latched before turning the machine on.
{3) Lock the bowl in a vertical position before turning on the machine.
{4) Be sure the knives have stopped turning before opening the machine.
{5) Reriove the knife accessory before emptying the bowl.

{6) Do not exceed the manufacturer's recommended capacities when filling the vertical
cutter/ mixer.
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4-223, SUMMARY

The food service #squipment you will b2 using in the Marine Corpa dining facilities is
exactly the same a8 that which ie used in many civilian restaurants., The equipment varies
in style and design: however, the operstion, cltaning, and safety precautions remain
similiar no matter who makes the item. Food gervice #quipment is that equipment which
is 1large and too bulky to carry about the galley easily. You should keep in mind that a
majority of the equipment you will be uging is electrically operated. This doee not mean
it is automatic. Whenever you are operating any plece of equipment, whether it 18 electric
or manually operated, you muet use care, be observan!, and practice the safety pules that

apply.
Section II. FOOD SERVICE UTENSILS

4-23. INTLODUCTION

Food service utenails are the handtools used in a dining facility with the exception
of the platform scale. The food service utensile are normally cleaned in the pot eink and
should be sent through the dishwashing machine for sanitizing.

4-24. SCALES

The best way {0 determine the exact amount of an ingredient le to weigh the item rather than
to measure it pince the weighing process la much more accurate than the measuring process. There
are many types and etyles of acales used in food preparation, but you should be familiar with the
three basic types: platform scale, even~balance scale, and portion scale.

a. Platform acale {fig 4-39)., The platform scale i¢ used to weigh bulky subsistence items.
1t {8 normally kept near the storeroom or unloading areas for the purpose of weighing bulk items
a8 they are received. The nlatform scale i8 mounted on four metal wheels for mobility. The
balancing besm i8 graduated into 1/2-1b gubdivisions up to 100 jb, It has a counterbalance with an
eye for attaching a hook and a plate for placing compensating weights on the beam. The additlonal
counterweights come in 100-, 200-, and 400-1b sizes and can be used singly or in combinations.

Fig 4-39. Plaiform scals,
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b. Even-balance scale,

(1) Description. Thke even-balance scale consisis of a metal base with a center post con-
structed to belance a graduated beam. The beam i8 graduated into 1/4 oz subdiviaions,
reading up to 1 lb. This bheam has a round platter attached to one end and 8 metal acoop
on the other. Kach end has a metal cup cntaining smal' metal pellets for balancing the
scale heam. FEach scale has counterweights of 1~-1b, 2-lb, and 4-lb capacities.

{2) Operation. Face the scale with the graduated beam and counterweight towards you,
With the acoop on the scale and platter empty, place the counterweight on zero on the
har. The bar ghould be evenl: balanced now. If not, unacrew the platter and either
add or remove the metal pellets from one cup to the other until an even balance is obtained.
To determine the weight of an item, place the item to be weighed in the 8coop on the left
platter and put the counterweights on the right platter. Move the sliding counter weight
until the balancing beam is balanced. You can reverse this procedure by placing the
required number of counterweights on the right platter and placing the item to be weighed
gradually into the scoop on the left until an even-balance is reached,

Fig 4-40. Even-balance scale.

c. Portion scale (fig 4~41). The partion acule {g used to weigh partions of food for exact
individual servings. An example of this would be when slicing beef servings at the aerving line
and you want everyone to receive the same=@ize portion. A portion scale used here to weigh
every 8th or 10th portion gerved would be a good control check. A portion scale can be used in
many situations in the dining facility to maintain portion control. The portion scale has a large
square platform on top for placing the item to be weighed. The dial ig graduated from 1 /4 ounce

u; 3? ounces. The weight is indicated by a rotating arrow pointing to the weight of the item on the
platiorm.

Fig 4-41. Portion scale.
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4-25. MEASURING DEVICES

The Armed Forcea Recipe Service. MCO P10110. 16B containe recipes that have a Weights
column snd & Measures column so that the ingredienis may be weighed whenever possible. There

are, however, timea when weighing is impractical and the measuring devices must be used. The
various measuring devices are:

8. Measuring spoons, The measuring-spoon set (fig 4-43) contains (our spoons consisting
of a 1 /4-temspoon, 1/2-teaspoon, l-teaspoon, aend 1 tablespoon measure. When uaing the mea-
suring spoons for measuring dry ingredients, you should remember that measures are always
made with a level spoonful, not & heaping spoonful {fig 4-43),

Fig 4-43, Meaeuring-spoon set,

St
baking powder Sightly batore msasurng, zawdm%w.Mmmmm

Fig 4-43., Using a measuring spoon.
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b, Measuring cups. The measuring cups you will be using come in various sizes. One
measuring-cup set containa 1/4-cup, 1/3-cup, 1/2-cup, and 1-cup measures: larger seis contain
t-pint, 1-quart. 1/2-gallon. and a 1-gallon measure. These measuring-cup seis are usually
made of metal. The larger ones have a lip for easier uring and are graduated to indicate whether
they are 1/4, 1/2, 3/4, or completely full. When using the measuring sets to measure dry
ingredients such asa flour, you must [irat gift the flour, then spoon it lightly into the cup and
level {t off with B knife (fig 4+44), When mensuring a moiet ltem such as shortening or hrown
sugar. you musi pack it inio the measuring device firmly to avoid leaving air spaces which
result in an inaccurate measure (fig 4-45),

: B ".’é' ) ré;‘,":. . '[I i‘l.”"“.. . E !

AT o
™ Lawed tiows with steaight edgs of 8 ke,

N
g,

it low before peswing Place fisr Ugbly in ci. Do ol DOEA et o ok 0t

Fig 4-44. Measuring dry ingredients.

Pack brown sogas fiomly into cup, i propasly packed, sugas wifl be fiem and compact when tumed out of cup.

Fig 4-45. Measuring moist ingredients.
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4-26. WIRE WHIPS

Wire whips (fig 4-48) are used for whipping light gravies, sauces, and egga. They are
used to blend dry ingredienta with liquid ingredients to make a smooth paste. Two types of wire
whips that you will encounter are the French whip which is made of heavy wirve, and the piano
whip which is made of a lighter wire. Thelr use depends on the consistency of the item being
whipped,

» 4-27. ROASTING PANS

Roasting pans (fig 4-48} are rectangular aluminum Pans with high sides. They are used for
beef, pork, and poultry. They can be ugsed either with or without a cover.

Fig 4-48, Using a wire whip to blend dry and molst ingredients
in a roasting pan,

4-28. STOCK POTS

A stock pot ig a large round pot with high sides (flg 4-47). It i8 made of aluminum and has

two lifting handles, Stock pots are used for boiling and simmering foods. They vary in size
from 20~ to 60-qt capacity,

Fig 4-47. Stock pots, 60-, 40-, and 20-qt,
4-29, SHEET PANS

A sheet pan is a rectangular pan used for baking cakes, cookies, pastrics, and some types

of meats {fig 4~448), They come In various sizes. The size you will most ofte:t yse {8 18 inches
wide and 24 inches loug.
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Pig 4-48. Arranging bacon in a sheet pan,
4-30. SAUCE PANS
A msauce pan (fig 4-49) i used for cooking amall quantities of food on top of the range. It

comes in various gizes ranging from 1 1/2-qt to 8 1/2-qt capacity. The sauce pan has a long
handle with a hole in the end for hanging it on the pot rack when not in use.

Fig 4-49. Sauce pan with lid.
4-31. COLANDER AND CHINA CAP
The colander i8 & gtainless-steel or aluminum bowl-shaped atrainer (fig 4-50), It is per-
forated so that 1iquids run off, It {8 used for 8training foods and rinsing paste products. The
China cap i8 a pointed strainer 8haped like a Chinese hat. It has a hook on one 8ide and a long

handle on the other 80 {t can cross the top of large pota (fig 4-50). It 18 yged to strain soups,
gravies. and sauces and to rinse macaroni (4-50) and spaghetti.
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('olander and China cap

Rinsing macaroni in a China cap
Fig 4-50. Colander and China cap.
4-32. SERVING UTENSILS

The l1ems we classify as serving utensila are those ltems which we use mainly to gerve
the food on the chow line, but they can also be used for food preparation,

a. Ladles. [.adles vary in sizes from 1 o2 to 32 oz {fig 4~51). They are used to serve
liquid and solid foods: therefore, gsome ladles are perforated to allow liguids to drain off. You
shouid use the correct-size ladle for the job you are doing. It doesn't make good senge to use
an B-0z ladle to serve & peraon 2 oz of gravy on his potatoes.

Fig 4-51. Ledles,
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b, Serving apoons. Serving spoont may be solid, s8lotted, or perforated depending on their
use, A soiid apoon i8 used to serve ftems with their liquida: a slotted spoon, to serve large
vegeiablea without their liquids (b-‘led potatoes, cabbage); and a perforated Bpoon, to serve
small vegetables without their liquid (diced carrots. neaa, corn).

¢, Cook's fork. The cook's fork (fig 4-52) ia a 2-~ronged fork used to lift. turn. or move large
or small pleces of food in o sani'ary and practical manner.

Fig 4-52. Cook's fork.

d, Ice-cream dcoops. The ice~cream 8coop is used to ladle or remove ice cream from a
container in even portions. The ice-craam scoop has a metal device which cuts the ice cream
free of ihe scoop when a lever is depreesed, Ice~cremam Bcoops come in various mize® which are
indicated by a number stamped on the bowl of the scoop. The number on the bowl indicates how
many acoopfuls are required to make 1 quart. The ice-cream 8coop i8 a valuable tool o uge for
portion control. It can be used for portioning meatballa, croquetites. potatoes. and some salads,
as well ag ice c.eam.

e, iood tongs (fig 4-53), f'ood tongs are U-shaped. spring-type, metal, serving utensils.
They are used to pick up, turn, and serve various foods during the cooking process and on the
aerving line.

f. Pie and cake serve: {fig 4-54). The pie and cake server {® used to serve ples. cakes. and
other padiriea. It can also be used to serve other food items.

Fig 4-54. Ple and cake server.

g. Spatula. Spatulas (fig 4-55) vary in size and shape depending on the job they are designed
1o perform, They are used for mixing, scraping, Serving, and spreading,
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Olfaet style

Flat style

Fig 4-55. Flat and offset spatula,

h. Skimmer. The skimmer i a perforated, Nat stainless steel disk with a long handle, It is
used to gkim grease or food particles from gravies, soups. and stocks.

4+33. KNIVES

Probably the most used and misused tools you will encounter in the dining facility are the knives
ured in the galley for food preparation. Knives are tools, not toys. They are used for cutting food
and should not ueed as screwdrivers, box openers, coffee can openers. band cutters, or weapons.
Fach knife has a specific use and was designed to do a epecific job,

%, Storafe of knives. Knives should be stored i{n a cabinet or drawer that has slotted wouden
etrips to separate each knife to prevent damaging the blades. Fach cooks' watch should have ite
own knife cabinet or nife drawer.

b, Weashing. Knives should be hand-washed in hot detergent water. rineed. and dried with & clean
cloth. not allow wooden-handled knives to soak in the wash or rinse gink. The water will cause
the wooden handle to swell and, when it dries, the handle w{ll not shrink back to ite original shape.

It will thus become loose and food particles are Hable to collect in the splite and cracke around the
knife's rivets and tang. causing a possible sanitation hazard. Knives left in a sink of water are a
major cause of serious cute on the hands of an unknowing cook reaching into the water.

c. Description and uses of various knives, The following is a list of some of the knives you will
be ueing:

(1} Butcher knife (Mg 4-56). The butcher knife 18 a heavy-bladed knife, uged to cut large pieces
of meat and steaks. The scimitar-type pteak knife is a butcher knife with & curved blade.

Fig 4-58. Butcher knife (seimitar type).
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(2) Boning knife {fig 4-67), The honing
knife blade is approximately 8 inches long, ’
narrow, either suff or flexible.

atralght or curvea, and is used for
removing bones from meat or poultry. Curved boning knife

Mg

Straight boning knife
Fig 4-67. Boning knives.
(3} Roast slicer. The roast slicer ie a long, narrow, fexible-bladed knife used to slice

thin slices of meat from cooked roaat beef and ham or to slice meat from the breast of
a turkey (fig 4 -58),

%ig 4-58, Using a roast slicing knife to carve turkey.

(4) Paring knife {(fig 4-59}, The Paring knife 18 a
ghort-bladed knife used to pare fruiis and

vegetables and to remove the eyes from potatoes. _ ——

Pig 4-59. Paring knife,
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(5) French knife (tig 4~80). The French knife is
probably the moat commonly used knife in the

dining facility. It is also called the *‘cook’s knife’’
or the "all-purpose knife." The blade i8 very

wide near the handle and tapers to a point. The
I'rench knife i8 used for cutting, slicing, end
chopping.

Fig 4-60, French knife.

d, Sharpening knives. When a knife be~
rames dull, {t should be sharpenedon a
water stone or carborundum oilstone, Never
sharpen a knife on a power- or hand=driven
dry etone because this will remove the
temper from the cutting edge, Figure 4-61
shows a 3-sided sharpening stone and a Steel.
Figure 4-62 shows the proper method of
eharpening a knife: anchor the stone by
placing it on a piece of wet cloth; sharpen
the knife on the rough eide of the stone
firet. then on the emoother slde; when the
knife has enough edge. thoroughly clean the
blade and handle. Fig 4-61. 3-sided eharpening etone and

) a steel,

1, i'lace heel of knife at upper end of stone, 2, Draw full blade (from heel to toe) across
full length of stone,

Fig 4-62. Sharpening a knife,



3. Turn knife over and repeat procedure
starting with heel at oppoeite end of
gtone,

Fig 4-62. Sharpening a knife-=-continued.

#. Steeling a knife. After the knife has
been sharpened on a 8ione, the blade must be
turned 8o that the edge will be in perfect
condition. Steeling does not sharpen u knife.
The steel i8 magnetized and picks up gmall
particles and burrs on the edge of the knife.
A few strokes of the knife on the gteel are
usually enough to true the edge of the knife.
Figure 4-63 shows the proper method of hold~
ing the knife and steel.

\

Fig 4-63. Proper method of holding the
steel and knife for steeling.

To 8teel the knife (figs 4-64 and 4-65), place the heel of the knife against the near side of the
tip of the 8teel. With a quick, swinging motion, bring the edge of the knife along the steel from
the heel to the tip approximately 3/4 the length of the steel. Repeat this procedure with the
other edge of the blade, this time with the heel of the blade againgt the faor side of the tip of

the ateel. Alterndte from 8ide to side about six strokes on each side.
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Fig 4-64. Steeling a knife: lst etroke.

Fig 4-65. Steeling a knife: 2nd stroke.
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When 8teeling a knife, you only ugse 3/4 the length of the steel. This is a srfety precaution to
prevent a gerious cut on th hand, [t will also prevent hitting the handguard, which causes nicks
on the knife edge,

f. Safety precautions to observe when handling or sharpening knives,

(1) Keep the handles of the knives clean and dry. Greasy or wet handles can ca'ise very
gerioua accidents.

{2) Grip the knife firmly. ¢

(3 Use only aharp knives. A sharp knife results in accurate and rapidly finished work
with minimum effort. A duil knife usually results in poor uniformity and appearance
of the food and in wasted time. The extra force required to cut with a dull knife causes L |
slipping and results in cuts.

{4) Pick vp knives by the handles, not the blades.

(5) #inally. use the knife designed for a particular job,

4-34. VEGETABLE PEELER

The hand vegetable peeler (fig 4-88) consiats of a blade 8haped in the form of a flat loop
with the inside edgea sharpened. The blade ia attached to the handle by a pin 80 that it can
swivel from alde 10 gide in order that it may cut in two directlons. The rounded point can be
uged to remove the eéyes from potatoes,

Fig 4-68. vegelable peeler.

4-35. PASTRY WHEEL {P1ZZ A KNIFE)

The pastry wheel (fig 4-87) lg a circular knife mounted on a handle. It i8 used to cut
pizza and other pastries.

-

Pig 4-687. Pastry wheel.




4-36, TitERMOMETERS

Ther mometers take much of the guesswork out of cooking. The four typee of thermometers
that you will be using are:

a. Oven thermometer. Fven though the range or oven is equipped with thermostats, you should
gtill use an oven thermometer t0 insure an accurate temperature reading.

b, DeeD-fat thermometer. The deep-fat-frying thermometer |g used to determine when the
grease in the fryer has reached the proper covking temperature.

¢, Refrigerator thermometer. The refrigerator thermometer 18 used to indicate the temperatures
inside the walk-in and reach-in refrigerators.

d, Meat thermometer. The use of 8 meat thermometer (fig 1-66) 8 the most dependable
method of determining when a roast or turkey has reached the desired degree of doneness. During
cooking, meat becomes hot on the outside firat and gradually heats up to the center. When the center
of the meat reaches a certain temperature. the meat has reached @ certain degree of doneness.
Most meat thermometera are marked to show the internal temperatures at which & turkey, lamb.
freah pork. or veal roast will be well done and the temperature at which a beel roast will be
rare, medium, or well done. The thermometer should be inserted in the thickeat part of &
roaat or in the thigh of a turkey. The bulb of the thermometer shovld be kept away from fat
pockets and bone. Hone ie a poor conductor of heat, and a false reading can result if the bulb
ia reating again8t a hone. A layer of fat around the bulb of the thermometer will act as an
insulator and will also cause an incorrect reading to be given.

Fig 4-68. Thermometera.

4-37. CUTTING BOARD

The cutting board ig used to cut or chop foods with a knife. Its purpose 8 to protect the
worktuble sl the knife from being dumaged while in uge. Rubber cutting boards are re~
commended for use in dining fecilities. When using the cutting board, be gure to get it
on a solid surfare, The cutting board must be throughly scrubbed and sanitited after each
use to prevent becteria from heing tranemitted from the board to the food being prepared.
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4-38, GENERAL S4 FETY PRECAUTIONS

In many of the preceding paragrapha, safety precautions for the various food service
equipment and ytensils were streased. 1t {s your reaponaibility to learn how to perform your
asgigned tasks in & safe manner, The correct way to do a job ia to do it the safe way. Cute,
burng. and falleg are usually caused by someone being careless or engaging in horseplay while
aoperating a dangerous plece of equipment. 1f you are not certain about the correct way to do
a job. ask your chief cook or whoever ia placed in charge of your particular assignment how to

da it. The following general saflety precautions ghould be practiced when working in the dining
facility.

2. Lifting. When carrying out lifting operations. observe these rules:
(1) Keep your back straight, bend your knees, and let your leg museclea do the work.
(2) Ask for help when lifting or carrying heavy or bulky objects.
{(3) Never attempt to 1ift anything when you are in an swkward position,

b, Climbing. Alwaye uge a ladder when climbing. Makeshift ladders should not be used. Lad-
dera should be equipped with aafety (eet.

¢, Running. Running in the dining facility ie prohibited except in an emergency.
d, Safety and operating inatructions. The safety and operating instructions for each plece of

equipment must be mounted either directly on the equipment or directly adjacent to it ao that
they are readily visible to the equipment operator.

e. Flectrical equipment. Disconnect electrical equipment before cleaning it.

f. Stacking. Do not atack cases of food go high that they are ligble to fall. Do not place items
on ghelves or hina in guch & manner that they protrude inta the aisles.

8. Checking before locking refrigerators. You must determine by a visual check that every-
one e out of the walk=-in refrigerators, freegers. and gtorerooms before locking them.

The above 1ist 1a only a small portion of the safety rules that apply in our dining facilities.
Safety is everyone's job. Accidents are caused: they just do not happen without reason. You must
tell others when you see a potential hazard: or, {f you see spomeone failing to ohserve sale prac-
tices, you must remind him of the danger of disregarding safety precautions. Remember that the
victim of carelessnesa {8 usually someone other than the cause of the carelesaness.

4-39. SUMMARY

Food service utereils are also varied in size. shape. and design according to the manufacturer,
put the operation, cleaning, and gafety rulea still apply. Food gervice utensils are those items
which are easily carried about the galley as you work. Many good cooks have their own set of knives
which they care for and never allow others to use. You do not have to purchase your “tools of the
trade"”; however, you should treat your equipment and utensils as if you owned them. Take care of
them.. Uage the tool which waa designed to do a particular job for that job alone. Store them properly,
Never throw knives in a drawer; you should have a cabinet or a alotted rack for knife storage. Above
all, use common sense when working in the dining facility. Horseplay has no place here. There are
too many waya you or eotheone else can be injured through this dangeroua behavior.
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UNITED STATES MARINE CORPs
MARINE CONPE INSTITUTE. MARINE BARRACKS
BOX 1778
WASHINGTON, D.C. 20013

FOOD SERVICE FUNDAMENTALS
Course Introduction

FOOD SERVICE FUNDAMENTALS has been deaigned to provide you with a general
backgrourd in the basic aspects of the food-service program in the Marine Corps,
Although the actual skills must be gained by field experience, the course will instruct
you in the fundamentals of sanitation and personal hygiene, food-borne {llness, food service
equipment, utensils, and safety precautions necessary for you to acquire the skille
needed for the performance of your duties as a Marine cook,

ORDER Of STUDIES

Reserve
Lesson Study Retirement
Number Hours Credits Subject Matter
| 2 0 Introduction to the Food Service Program
2 2 1 Food=borue Niness
3 3 | Sanitation
4 4 1 Food Service Equipment
5 3 | Food Service Utensile
2 1 FINAL EXAMINATION
16 [
EXAMINATION: Supervised final examination without text booke, lessons, or notes;
MATERIALS: MC1 33, 4j, Food Service Fundamentals,
Lesson sheeta and answer sheets,
RETURN OF
MATERIALS: Students who r iccessfully complete this course are permitted to keep

the course materiale,

Studente disenrolled for inactivity or at the request of their commanding
officer will return all course materials,
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UNITEO STATES MARINE CORPS
MARINE CORPO INSYITUTE. MARINE BARRACKS

"X 17Ye
WASHINGTON, D.C. 20013

FOOD SERVICE FUNDAMENTALS
Lesson 1
Introduction to the Food Service Program
STUNY ASSIGNMENT: Information for MCI Students.

Course Introduction,
MCI 33, 4js Food Service Fundamentals., chap 1,

LESSON OBJECTIVE: Successful completion of this 1eason will enable you to identify the
mission of the food gervice program, the organization of the unit dining
facility and the responsibilities and duties of the dining facility personnel,

WRITTEN ASSIGNMENT:

A, Multiple Choice: Select the ONE answer which BEST completes the statement or answers
the question. After the corresponding number on the answer sheet, blacken the appropriate
box.

Value: 1 point each d
1, The mission of the food service program is to

a. make the cooks' work easier by having food teams available,
b, requisition, store, prepare, and perve food.

c. designate operational control of the system to the commander,
d, keep the commands from overfeeding and throwing away food,

2, The basic and most important unit in the food gervice program is the

a, administrative unit, ¢, bakery,
b, enlisted dining facility, d. storage and accounting office,
3, Who is normally appointed the job of dining facility maneger in the enlisted dining
tacility ?
a. The senior baker c. A gunnery sergeant
b, The senior enlisted man d, A staff sergeant

4, Bakers aesigned to the dining facility prepare bakery iteme appearing on the menu
under the supervision of the

&, chief cooke, c. cooks on watch,
b, chisf food service attendant. d, storeroom man,

S, Marinee may NOT be assigned dining facility attendant duty for a period of more than ‘

days per year,

A, 30 \ [ ]9 90
b, 60 d, 120

6, Who is responsible to the unit dining facility officer for the detailed operation of tha
facility?
a, Food gervice officer c. Dining facflity manager
b, Chief cook d, Chief food service *ttendant

len 1: p. 1
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10.

11.

lz.

19.

14.

15.

17.

334
s 1: p,

Who is reaponsible for supervising and coordinating the activities of the chief cooks?

a. Unit dining fecility officer ¢. Chief baker
b. Chief food gervice attendant d. Dining fecility munager

Although commanding officers must retain financial responsibility for the dining facility

in their commands, they ghould delegate control to subordinate unit commanders.
a. technicel c. administrative
b. operational d. general

Maintaining the financial status record of the dining facility is the responsibility of the

a. unit CO. ¢. dinning fecility manager.
b. unit dining facility officer. d. supply officer.

Who {g responaible for all property in the dining facillty ?

a. Supply officer e. Unit dining facllity officer
b. Commanding officer d. Unit police sergeant

Who is responsible for the preparation and accuracy of reports required in the
dinlug facility?

a. Unit dining fecility officer ¢. Chief cook
be Chief dining facility attendant d. Administrative clerk

The unit dining facllity officer 18 assigned by the
a. food service officer. ¢, unit cummander,
b. installation commander. d. unit executive officer.

Who is responaible for estimating the daily neede of the dining facility?

a. Dining facility manager e. Chlef food service attendant
b. The chief cooks d. Administretive man

The purpose of the local menu planning board is to

insure that the cooke are kept busy.

point out errore in the Armed Forces Menu.

plan meals based on the availability of foods. command needs. snd costs.
inaure that the food service personnel are following the Armed Forces Menu.

aooe

Who plans the command's menu?

a, Chief cook ¢, Local menu planning board
b, Unit commander d, Chief baker

Who is responsible for the operational control of the dining facility?

a, Chief cook ¢, Chief baker
b, Unit commander d, Food service officer

The food management team ie responsible to

a, Headquarters Marine Corps, ¢, the food service officer,
b, the unit's commanding officer, d, the dining facility manager,




18,

18,

20,

21,

22,

23,

24,

25,

34

Who instructs in the proper use of reclpe cards?

&, Chilef cook ¢, Food aervice officer
b, Chief food aervice attendant d, Unit dining facility officer

Who checks the Cook's Worksheet for serving timea and asaista in supervising
the aerving of the meal?

a, Dining facllity manager ¢» Chief food service attendant
b, Chief baker ds Unit dining facility officer

Who is reaponsible for prepari.g paatry {tema?

a, Dining facllity manager c» Chief cook
b, Unit dining facllity officer d, Chief baker

Who performs the dutlea of unit authorized custodian?

a, Chief cook ¢» Chief baker
b, Dining facility manager d, Food service officer

Who e responsible for publishing the 8,0, P, (atanding operating procedurea) for the
food aervice program?

a. Medical officer ¢, Untt commander
b, Ins‘allatlon commander d, Unit dining facility officer

Who aegists the menu planning board in preparing a nutritional and well-balanced menu?

a, Actlvity cornmander c, Unit commander
b, Unit dining facllity officer d. Medical officer

The tinancial control of the dining facllity is retalned by the

a, unit commander, ¢, unit dining factlity officer.
b. Inatallation commander, d:» - od service officer.

Who is reaponsible for dining facllity propeit; issued to the dining facility?

a, Supply officer c,» Unit dining facility officer
b, Chilef cook d. Chief baker

Total Points: 25
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UNITEO STATES MARINE CORPS
MARINE CORPS INBTITUTE. MARINE BARRACKS
BOK 1778
WASHINGTON, D.C. 20013

FOOD SERVICrE FUNDAMENTALS
Leason 2
Food=-borne Iliness

iy STUDY ASSIGNMENT: MCI 32. 4j, Food Service "undamentals, chap 2,

LESSON OBJECTIVE: Successful completion of this 1egson will enable yYou to identify the
common causes of food apollag~, the trpes and most common causes
of focd-borne ilinesses, an:® the growth characteriatice of illness~
causing bacteria.

WRITTEN ASSICGNMENT:

A, Multiple Choice: Select the ONE answer whtch BEST completes the gtatement or answers
the question, After the corresponding number on the answer sheet, blacken the appropriate
box.

Value: 1 point each
1. The majority of food=borne illnesses can usually be traced to

a. civilian supermarkets. ¢. hot weather.
b, yeast. d. carelessness.

2. Trichinosie food poisoning 18 caused by eating insufficiently cooked

a, lamb. c¢. beef,
b. pork, d. veal,
3. The minute piants found in soll, In water, on dust particlee, and in our food are
known a8
a, Yyeaets. ¢. mterobes.
b, enzyr.ee. d. protozoa.
4, The average eize of bacteria Ia of an inch in dlameter.
a. 1/250,000 c. 1/26,000
b, 172,500 d. 2571000

5. There are general groups of microbes.

a., 3 c. b

b, 4 d. 6

6., Wicrobes which cause disease or {linesg in man are known ag

4. pathugenic. c. nonpathogenic.
b, yeas!s. d. nonpasteurized.

7. ‘The smallest mi:robes are known as

a. fungl. c¢. rickettslae,
b. moids. d, viruses,
len 2; p. 1




8. The largest group of microhes jg comprised of

a, molds. c, fungl.
b, bacteria. d. viruses.

. Dork must be cooked to a minimum internal temperature of to kill the tpichinosis

worn.
a. 13790 c. 110°F
b, 120°F d, 212°F .

10. Food spoilage caused by bacteria can be reduced by

a, warly harvestiny. ¢. cleanliness in handling.
b. careful requisitioning. d. using dehydrated foods only.

11. Which disease {a produced by bacteria that can grow without air?

a, Staphylococci food poisoning c. Salmonella food poisoning
h. Botuiiem d. Streptococci food poisoning

12. The most common food=borne illness is caused by bactaria,

a, streptococci ¢. #taphylococcl
b. botuligm-causing d. sgalmonella

13. The most deadly type of foond-borne jllnegs 18 caused by the toxin given off by the

bacteria.
a, staphylococci c. salmonella
b, etreptococci d. botulisni-causing

14. Food which i8 sudpected of containing botulism toxine Bhruld be
a. refrigerated to lower the temperature prior to cooking.
b, tasted to determine if it is sour.
c. destroyed becausge it may prove fatal to gerve,
d. cooked and then tasted to be sure it I8 safe to serve,
15, Cana which are swollen or bulged at the end ghould not be ysed except those containing

a. tomato pasite or tomato sauce. c. roasgted coffee or molasses.
h. peaches or pineapples. d. green beans or peas.

16. An organism which obtaing its food from another living organism is called a{an)

a. meid. c. parasite,
h. yeast. d. enzyme,

33.4
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13, Matching: In the two groups betow (iterme 17-20 and 21-25), match the term In column 1
with ite applicable definition In column 2, For each group. select the ONE letter indicating
your choice {aorb; ora, b, c, d, or e). After the corresponding number on the anawer
sheet, blacken the appropriate box.

Value: 1 point each

Column 1 Column 2
' Type of bacteria Illneae caused by bacteria
17. Salmonella a. Food intoxication
. 18. Botullame-causing (Clostridium botulinum) b. Food infection

18. Tuherculosis-causing {tubercle bacillf)
20. Staphylococet

Term Definition or description
2l. Cocci a. Rod-shaped hacteria
22. Solanin b. Round-shaped bacteria
23. Spiriila ¢, Poison found in some Sprouting
24, Hacilll potatoes
25. Toxin d. Spiral-shaped hacteria

e. Polisonous waste product given off
by an organism

Total Points: 25
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UNITRO STATES MARINE CORPS

MARINE CORPE INBTI UTE. MARINE BARRACKS
eoK 1778
WASHINGTON, D.C. 50013
FOOD SERVICE FUNDAMENTALS
Leseon J

. Sanitation

STUDY ASSICNMENT: MC1 33.4j, Food Service Fundamentals, chap 3.

LESSON OBJECTIVE: Successful completion of this lesson w.ll enable you to identify the
rules of personal hygiene, sanitary work habite. sauitary preparation
and food Berving techniques including selfveervice items and sandwich
meals, and the proper diswashing procedures.

WRITTEN ASSIGNEMENT:

A, Multiple Choice: Select the ONE anewer which BEST completes the statement or anewers
the question. After the corresponding number on the angwer sheet, blacken the appropriate
box.

Value: | point each

1. Who is ultimately responsible for inasuring that the food served in the enlisted dining
facility is safe and wholesome?

a, Supply officer ¢, Medical officer
b, Commanding officer d, Unit dining facility officer

2, When arc food handlers required to be given a physical examination?

a, Prior to assignment as ¢, Only if they have had a
a food handler communicable disease

b, Within one week after d, Whenever the chief cook
being assigned as & feels they are too ill to
food handler work

J. Regulations require another physical examination for food gervice personnel who have
been away from their duties for daye or more.

a, 15 Co 25
b, 20 d, 30

4, The food sanitation certificate 18 issued to when they complete their training.

a, military personnel only c. both civilian and military personnel
b. civillian personnel only d. iood ssrvics attendants only

$. The 2+a8poon method of tasting s zonsidered essential in order to
a, sample food from two areas of the container at the same time,
b, prevent burning your hands or tongue from hot foods.
¢, prevent contamination of the food by germs from the taster.
d, produce the correct amount of food for tasting to adjust seasoning.

8, The purpose of wearing a hat or hairnet {8 to

a, give s uniform appearance. ¢, Insure that your hair ie kept hidden,
b, keep your hair from becoming d. prevent hair or dandruff from falling
measy. into the food,
1sn 3; p. |
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7. Smoking in ftaod preparation and dishwashing ereas must be

a. kept to g minimum. ¢. limited to the scullery area,
b, prohibited. d, ecarefully supervised.
fi. S&ince a can opener is a danBerous pource of contamination, how often must it be
cleaned?
a. Daily ¢. After each use
b, Before each use d, Before storing in {ts proper compartment

9. Mixing of salade should NOT be done with

a. Bpatulas, ¢. bare hands.
b, paddles. d. basting spoons.

10, Cooked protein foode which have been held at temperatures between 40° and 140°F for
longer than 3 hours must he

a. refrigerated. ¢, destroyed.
b, served immediately, d. cooked thoroughly.

11, Foods to be refrigerated can be placed in pans to a depth of inches.

a, 3 c. 5
b, 4 d, 8

12. Leftover foods should be stored chilled at a temperature that is

a. freezing or below, ¢. above freezing to 40°F.
b, freezing. d. between 40° 10 50° F,

13. What 18 the correct method of thawing frozen foods?

a. In cold water ¢c. In a steam cooker
b, Under refrigeration d. Inwarm water

14, Presoaking of eating utensils I8 done in water which 18 kept at & temperature of

a, 110°-120°F, c. 130°-140°F.
b. §20°-140°F. d., 140°-150°F.

15, How sghould you dry machine-washed silverware?

a. With paper towels ¢. By heating
b. By air-drying d. With clean dish towels

Note: Questionse 16-20 are only five of the cleaning steps that-are Mllowed in cleaning
the mechanicsl dishwasher. You are required to identify the sequence of steps (a-e below).

a. 18t step d, 4th etep
b, 2nd step e, 5th step
¢. 3rd step

18. Wipe the exterior of the dishwashing machine with a dry, clean cloth.
i7. Assemble your cleaning equipment.

18, Reassemble the dishwashing machine.

18. Scrub the entire interior of the dishwashing machine.

20. Remove the spray tubes, overflow cap, and scrap trays.

33.4
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Note: Questions 21-25% require you to identify the appropriate temperature or temperature

range.
a, 32°F d, 120°-125°F
b, I8U°F e, 140°-160°F
e, 212°F

21. BRoiling point of water at sea level
22, Freezing point of water

23, Hand dishwashing

24, Mecchanical dighwashing

25, Sanitizing

Total Pointe: 25

33. 4 * ™ #
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UNITED STATES MARINE CORPS
MARINE CORPS INSYITUTE, MARINE BARRACKS
NOR 1778
WASHINGTON, D.C. s0018

FOOD SERVICE FUNDAMENTALS
Lesaon 4

Food Service Equipment

STUDY ASSIGNMENT: MCI 33; 4j, Food Service Fundamentals, chap 4, section I (para 4-1
to 4-22),
' LESSON OBJECTIVE: Upon successtul completion of this lesson you will be able to identify

the various types of equipment used in the enlisted dining facility, their
specific uses, the procedures to follow in cleaning them, and the safety
precautions to observe when operating them.

V/RITTEN ASSIGNMENT:

A. Multiple Choice: Select the ONE angwer which BEST completes the statement Or answers
the question. After the corresponding number on the answer sheet, blacken the appropriate
box,

Value: | point each
1. The steam~jacketed kettle i8 used for

a, simmering. ¢, broiling.
b, frying, d, beking,

2, When manually operating the safety valve on the steam-jacketed kettle, you should hold
the valve open until

a. wester comes out. ¢, no stesm eacapes,
b. live steam escapes. d, the noise stops.

3, When using the electric food grinder to grind beef, you can adjust the size of the ground
beef by changing the
2, speed of the motor. ¢. elevation of the feed worm.
b. knives. d, perforated p.ate.

4, When inserting food to be chopped into the chopping cylinder of the electiric grinder, you
should uge
a. a wooden knife handle. ¢, your hand.
b, a section of a wooden dowel, d. & wooden stomper.

. 5. When using the vegetable peeler to peel potatoes, you must sort the potatoes according

to their
a., color. ¢, Bige.
bo texture. do tirmness.

6., When starting the vertical mixer, you should always set the speed gelector to speed.

a, second ¢, third
b, low d. h-lsh
lan4; p. !
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7. The vertical steamer cooks foods in a short time with a

a. minimum loss of vitamins. ¢, minimum amount of heat,
b, large amount of waste, d, large loss of vitamine,
8. The thickness of the piece of meat being sliced on the etectric meat slicer 18 adjueted
by the
a, thickness control dial. c, guide raits,
b. speed of the cutting knife, d. emery wheel,

8, If the sutomatic vegetable cutter and atlicer begins to make a knocking noise white it ia
operating. the on the cutting head haa worked loose.

a, hex nut ¢, large bolt
b. head clamp d. wing nut

10. The temperature of the electric range is controiled by setting the

a. pannear the heaiing elements. c©, damper control handle,
b, shelves in the middie. d, thermostat control knob,

11, The griddie plate may be cleaned while it 18 stitt warm by using

a. 8teel wool and oil, c, a griddie stone and used fat.
b. a squeegee. d. a wiping cloth dipped in oll,

12, Foods to be cooked in a deep fryer shoutd be

s, placed in a solid pan,

b. allowed to cool before frying.

¢, dredged in floor.

d. allowed to drain free of excess water before frying.

13. When draining the fat from the deep-fat fryer, you should always
a. drain the fat while it is still at the cooking temperature,
b. discard the fat immediately.
e, cool the fat to 250°F before removing it from the fryer.
d. allow the fat to solidify and then remove it with a spoon,

14, On thermometer-equipped urns, the temperature of the water used to make coffee should

be .
a, 180°F. c. 210°F,

b, 200°F, d, 212°F,
15, The proper way to care for a coffee urn bag is to

a. scrub it thoroughly in a detergent solution and rinse it in cold water.

b. rinse it in hot, clear water and place it in a pan of cold water untl it 1a
needed again.

c. allow it to soak in a pan of urn cleaner and rinse it well just before you are going
to use it.

d. ringe it in cold water, then atlow it to airedry,

16, The meat tenderizing machine makes tough meat tonder by

a. dicing it into cubes. c. removing the fat and gristle.
b, breaking down the meat fibers. d, slicing away the tough parte.
2.4
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19,

20,

21,

22,

23,

24,

25,

28,
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The degree of tinen:ss of the food being processed {n the vegetable cutter 18 determined
by the

a, 8peed at which the cutter {s operated.
b, amount of food being cut,

¢, duration of the operating period.

d, type of food being cut.

Food on the ateam line ghould be maintained at a gerving temperature of

a, 14091500 F, e, 1609-130° F,
b, 1600-170° F, d, 180°-200° F,

The purpose of the steam line {s to

a, heat canned vegetables,

b, cook soups, sauces, and gravies.

¢, sterilize utenails before meals are served.
d, keep foods hot while they are being served.

The refrigerated serving line 16 used for serving foods which must be

a, kept chilled. ¢, quickly served,
b, decorated colorfully. d, kept enclosed in glaas.

Milk {g released from the bulk milk dispenser when the {o lifted,

a, milk-release knob ¢, dispensing knob
b, dispensing tube d, well valve

The correct item to use for removing hread crumbs from the interior of the pop-up
toaster i

a, your fingers. - ¢, anarrow brush,
b. a table knife. do an air hose,

The knife shaft assembly of the vertical cutter /mixer {5 disassembled on the

a, cooks’ worktable,
b, stud on the frame of the cutter /mixer.
meat alicer.

Cs
d. potaio dicer handle in the salad room,
If a slice of bread becomes stuck in the rotery toaster, you should

a, remove the slide tray and reach up behind the conveyor to remove it.
b, pull the baskets sideways, releasing the bread,
¢, use the handwheel to rotate the conveyor until the slice 18 released.

In the vegetable peeler, the skins are removed from vegetables by the agitation
of the revolving throwing them against the gbrasive walls.

a, drum ¢, disk
b, axis d, rim

When operating the vegetable peeler you should ALWAYS

a, fill it to its capacity.

b, insure that the abrasive digk is in place.
¢, use luke warm water.

d, leave the hinged door open.
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Wien turning off the vertical mixer. you should disengage the clutch, plare the speed
selector in the "aff” position, and then

a. remave the mixing attacl ment. ¢, turn off the motor,
h., remove the mixing howl. d, lower the mixing howl,

When unloading baskets of food fram the vertical steamer, you should always

a. ask for help.

b. use hat pads.

c. leave the steam turned on siightiy.

. apeb the doors quickly to allow steam to escape,

The electric meat slicing machine may be cleaned most effectively by using

#. the pot sink,

b, a stream of water from a hose.

¢, a clean cloth and rareful wiping motion to remove food partictes.
d, a splral shaped brush,

The automatic vegetable cutter and slicer has a (an) that works in conjunction with
the hinged tap,

a, glass cover c. automatic stomper
b, adjusting knob d, saflety switch

When cleaning the electric or gas operated aven, it should be

8, warmed up to allaw far easier cleaning.

b. ellowed to caol thoroughly before cleaning.

c. highly polished with emery cloth.

(. cleaned with a griddle stone and given a light coat of salad oil to retard the rust.

When using the vertical cutter/mixer. a safety precaution would be to

a. keep your hands out of the revolving bawl,

h. turn on the machine then raise the bowl to a vertical position.
c. lock the bowi in a vertical position before turning on the motor.
d. apen the lid only when the machine is running slowly.

The entire vegetahle glicer attachment can be removed from the food cutter and
vegetable slicing machine by

a. using the earrect wrench.

b, laosening a thumbscrew,

¢, pulling the vegetable slicer up and out.
d, pryving it with a cleaver.

The refrigerated serving iine should be cleaned with a solution of baking soda or

a. water and vinegar. c. salt water.
b. soap and water. d. rlean water.

When using the deep fat Iryer you should NOT
4, heat the fat to the smoking point.
b, use Uquid fa..

¢, keep the heating coils cavered with fat,
st, get help ta carry hot fat,

4




36. When using the electric meat slicing machine you ghould place the food being sliced

on the
a. feed erip. e, sliclng knife.
b. receiving tray. A, feed carriage.

Note: Quesations 37-40 require youto identify the attachment (shown in a-d below} that s
onad with the verticel frnd mixer.

l.l do

37. Cuta shortening into flour for biscuts, ple cruats, and pastry shells,

38. Mixes and kneads dough of all types for breads, coffee cakes, and rolls.

39. Lightly beats and creams mayonnaise, meringues, and {cings.

40. Revolves and rotates in the bowl, producing an action which thoroughly blende and
mixes all of the ingredients, beats batters for cakes. creams butter and sugar, and
mashes potatoes.

Note: Questions 41-45 require you to identify the various parts of the electric meat
grinder shown in a~-e below.

41, Perforated plats
4 20 F eed m
43. Worm

44. Cutting knife

45. Adjusting ring

Note: Question 46-30 require you to identify the various parts of the mechanicsl can opener
shown in a-e below.

46. Cutting knife
4. Base

48. Traction wheel
49. Shaft

50. Crank handle

Total Points: 50
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UNITRD SYATES MARINE CORPS

MARINE CONPS MBTITUTE. MARING BARRACKS
wox 1778
WASHINGTON. 1 1.C. 20019
FOOD SERVICE FUNDA.LENTALS
Lesson 5

Food Service Utensile

STUDY ASSKiNMENT: MCI 33,45, F Service Fundamentala, chap 4, section I
. (para 4-23 by e 30),

LLESSON OBJECTIVE: Successful completion of this lesson will enable you to identify the
various types of utensils used in the Marine Corpe dining facility,
their uses., and safety precsutions in handling them,

WRITTEN ASSIGNMENT:
A, Multiple Choice: Select the ONE answer which BEST completes the statement or answers

the question, After the corresponding number on the anawer sheet, blacken the appropriate
box,

Valuet 1 point each
1, The device used to weigh individual servings of food is called /an scale,

s, platform ¢, even-balance
b, portion d, mobile

2, The beam of the even-balance scale is graduated into subdivisivuse,

s 1/d-02 c, le-og
b. l,z.“ d. l"lb
3, The correct method of measuring ie to pack it firmly in the cup and level it off with
the edge of a knife,
s, flour ¢, shortening
b, baking powder d, salt

4, To blend dry and liquid ingredients to make a smooth paste, you should use a

&8, metal apoon, ¢, ftrainer,
b, wire whip, d, colander.

5, Colanders and China cape are designed to be used for

p s, measuring foods, ¢, strsining foods,
b, covering drains, d, serving spaghetti,

6, When you want to lift or turn a roaet in the oven, you should use &

a, slotted spoon, ¢, ¢ook's fork,
b, pair of food tongs., d, spatula,

7. How many 8coops of ice cream can you serve from s 1-gsllon carton of ice cream if
you use s No, 8 ice~cream scoop?

s, 18 c, 32
b, 24 d, 48
isnb:p 1
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8. Which knife in the {llustration would you use t0 remove the bones from meat or poultr; ?
« (=,

a. Top
b, Bottom
¢. Center

9. When using the meat thermometer, you should not
insert the bulb of the thermometer into

a. small (1-1b) roasts. c. the thigh of pouliry.
b, fat chetl. d, pork.,

10, The operating instructions for each Plecr of equipment used in the enlisted dining facility
are to be

a. kept in the chief cook's desk for easy access.
b, maintained on file in the dining facility.

e, posted for each I, G, inspection,

d. mounted on or near the equipment,

Note: Questions 11-15 require you to identify the name of each type of item shown in ave
below.

11, Butcher steel
12. French {cook's) knife ' "
13. Paring knife

i )
14. DBoning knife l I [ ‘

15. Cook's fork
a, b, c. d. e,

Note: Questions 16-20 require you to identily the name of each food service utensil shown in
ave below.

16. Pizza knife

RN
17. Offset spacula /
16. Wire whip i !
19. Ple server
20. Vegetable peeler ! s
b ]

a, ' . d, e,

33.4
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Note: Questiona 21-2% require you to identify the name of each item shown in ave below.

21. Stock pot
22, Colander

23. China cap

24, Measuring set

25, Portion scale

Total Points: 25

e,

» » »
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