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MC1-R241

INFORMATION
FOR

MCI STUDENTS

Welcome to the Marine Corps Institute training program. Your interest in
self-improvement and increased professional competence {s noteworthy.

Information is provided below to assist you in completing the course.
Please read this guidance before proceeding with your studies.

1. MATERIALS

Check your course materials. You should have 81) the materials listed in
the “"Course Introduction.® 1In addition you snould have enough envelopes to
mail all lessons back to MC1 unless your lesson answer sheets are of the
self-mailing type. 1If your answer sheets aie of the preprinted type, check to
see that your name, rank, and social security number are correct. Check
closely, your MCI records are kept on a computer and any discrepancy in the
above information may cause your subsequent activity to go unrecorded. You
may correct the information directly on the answer sheet. 1f you find o
discrepancy and correct it, ensure that you correct this information on all
your answer sheets. If you did not receive all your materials, use the
enclosed Student Request/Inquiry (MCI-R14_) to notify MCI of this fact and
what you)require. Note: The MCI-R14__ may be mailed to MC1 without envelope
or stamp).

2. LESSON SUBMISSION

Submit your lessons on the answer sheets provided. Complete all blocks
and follow directions on the answer sheet for wmailing. 1In courses in which
the work 1S submitted on blank paper or printed forms, identify each sheet ir
the following manner:

0OE, John J. Sgt 332-11-9999
44.1, Procedures of Legal Administration
Lesson 3
Military or office address
(RUC number, 1f available)

Otherwise, your answer Sheet may be delayed or lost. If you have to
interrupt your studies for any reason, contact {our training NCO who wil)
request a single six month extension of time, which is added to the original
Course Completion Deadline (CCD) date. 1f you are not attached to a Marine
Corps unit you may make this request by submitting the enclosed NCI-R14_, or




by calling the Registrar Ofvision on AUTOVON 288-4175/2299/6293 or commercia)
(202) 433-5174/2299/2691. You are allowed one year from the date of
enroliment to complete this course. Your commanding officer is notified of
your status through the monthly Unit Activity Report. In the event of
difficulty, contact your training NCO or MCI immediately.

3. ENROLLMENT/MAIL TIME DELAY

Pre:ented below are the Enroliment/Mail Time delays. Column 1 represents
the First Class mat) time from MCI to the designated geographical location or
from your location to MCI. Al correspondence is sent via First Class mail.
Course materfals are sent via Special Fourth Class Book Rate.) You should add
five working days for our processing. Example: Eastern U.S. - 3 days matling
time to MCI + 5 working days MCI processing + 3 days mailing time back to the
unit = 11 days. Column 1l represents Regular Mai) from the time when the
enrollment application i3 matled unti) the unit receives the course.

Example: Eastern U.S. - Enroliment application 3 days mailing time to MCI + §
working days MCI processing + 6 days mailing time to the unit = 14 days.

GEQGRAPHIC AREA COLUMN 1 COLUMN 2
EASTERN U.S. 3 14
WESTERN U.S. ' 19
FPO NEW YORK 5 21
DEPT. OF STATE MARINE ? 24
SECURITY GUARD

HAMATI (NON-FPO) 5 12
FPO SAN FRANCISCO ? 21
FPO SEATTLE 6 23

Note: These times represent the service standard. The actual times may
vary. 1f the delay you are experiencing is excessive, please contact the MCl
Registrar by phone, message, or letter, so that we may take action.

4. GRADING SYSTEM

LESSONS EXANS
GRADE PERCENT MEANING GRADE PERCENT
A 94-100 eceee EXCELLENT comes A 94-100
8 86-93 eceee ABOVE AVERACE -ccc- B 86-93
c 70"05 P T T Y S AVERAGE sssss c 70"05
D 70-77 ecece BELOW AVERAGE <c-e- D 65-77
N BELOW 70 -eeee FAILING acoue F BELOW 65




You will receive a percentage grade for your lessons and for the fina)
examination, along with a reference sheet (MC1 R69), indicating the questions
incorrectly answered. A)] lessons must be COMPLETED AND PASSED before you
will be administered an exam. The grade attained on the final exam is your
course grade.

5. FINAL EXAMINATION

ACTIVE DUTY PERSONNEL: When you submit your LAST LESSON, your exam wil)
be mailed automatically to your commanding officer. The administration of MC1
final examinations must be supervised by & commissioned or warrant officer, or
a staff NCO (equivalent or higher), and it must be validated by the
administrator.

INACTIVE DUTY OR CIVILIAN EMPLOYEE: The exam may be supervised by a
director of civilian personnel, civilian training officer, clergyman, or loca)
school officia)

6. CUMPLETION CERTIFICATE

The completion certificate will be mailed to your commanding officer. For
non-Marines, 1t 1s mailed to your supervisor or directly to you, as
appropriate.

7. RESERVE RETIREMENT CREDITS

Reserve retirement credits are awarded to inactive duty personnel only.
Credits awarded for each course arz 1isted in the "Course Introduction® and
are only awarded upon successful completion of the course. Reserve retirement
credits are not awarded for MC1 study perforwmed during dril) periods if
credits are also awarded for dril) attendance.

8. DISENROLLMENT

Only your commanding officer ctan request your ditenrollment from an MC1
course since this action will advarsely affect the unit's completion rate.

9. ASSISTANCE

Consult your training NCO in the event of course content problems. 1f he
is unable to assict you, MC1 1s ready to help you whenever you need it.
Please use the enclosed Student Course Content Assistance Request (T&E-1) or
call. the Autovon telephone number 1isted below for the appropriate course
writer section.

PERSONNEL/ADMINISTRATION/LOGISTICS /CORREC TIONS 288-3259
COMMUNICATIONS/ELECTRONICS/AVIATION/NBC 268-3604
INFANTRY 288-3611
ENGINEER/MOTOR TRANSPORT/UTILITIES 2088-2275
SUPPLY/FOOD SERVICES/FISCAL 208-2285
TANKS/ARTILLERY/SMALL ARMS REPAIR/AAY 288-.2290
For administrative problems call the MCI Hotline: 288-4175

For commercial phone lines, use area code 202 and prefix 433 instead of
288,




10. STUDY WINTS

By earolling in thia coures, you hare
shown o deslire to improve the skills you
weed for effective job performance. and
MCT has providsd materials to help you
schieve your goal. Now al) youpeed s
10 develop your ova meth.d for uaing
these materials to bet advaniage.

The following guidelines present @ foure

part approach to completing you? MCI
ocourse Suocessfully:

Sake ¢ ‘‘veconnatssance*’ of
your materials:

@ Plan your study time and choose
8 good study environment;

@ tudy thorooghly and system-
atically;

@ Prepare for the final exam.

8, WMAKE A *RECONNAISSANCE* OF
YOUR MATERIALS

Begin with ¢ look at the course
fatroduction page, Read the COURSE
INTRODUCTION to get the “dig
pictore® of the course. Then read the
MATERIALS section aear the botiom of
the pege to find out which texts) dnd
study aids you should have received with
the course. ¥ any of the tisted materisls
ere missing, see paragraph J of this
pamphiet to find cut how to get them, If
you have everything that is listed. you
ere ready to ‘econnciter your MCI
coures,

Read through the table (s} of contents
of your texils). Rote the verious sudjetts
eovered in the course and the order in
which they ere taught, Lwaf through the
wrt(e) and look ot the liluyiraticns.

Read o fow lesson qutstions (0 get an
tdee of the types that are asked, If
MCT provides other stody elds, such e

@ slide vule or o plotting bosrd, familiarize

youreel! with them, Now, get down to
speeificnt

MU—GC6H <UC=in

. PLAN YOUR STUDY TIME AND CHOOSE
A GOOD STUDY ENVIRONMENT

From locking over Uw: course materials,
you should have soms Mee of how much study
you will need to complete this course. But
*‘soms fdes*’ 1s not encugh. You aeed to
work wp o personal study plan; the following
slsps should gire you sotme help,

(D Get o calendar and mark those dsys
of the week When you hare time free for stady,
Two study periods per week, sach lasting 1
to 3 hours, are suggested for completing the
minimem two lsesons required sach month
by MCI. Of course. work and other gchedules
are B0t the same for areryone. The impor-
tant thing ls that you soheduls ¢ regulsr time
for stedy on the satme days of sach week,

Read the course introduction page
again, The saction marked ORDER OF
BTUDIES tells you the namber of lessons in
the course and the approximate gomber of
study bours you will aeed to complets each
"‘F e e e L

hedule » you set e two

. study periods sach week and the ORDER

OF STUDIES estimates 3 study hours for
your first lesson, you could sasily gchedule
and compliste the firet lesson in one study
period. On your calendar you would mark
*‘Laseon 1°° on the eppropriate day. Buppose
that the second lesson of your couree requires
3 study hours. In thut case, you would divide
the tesson in half and work on each belf
during e separate study period, You would
merk your eslendar accordingly. Indicete on
your calendar exactly when you plan 4o work
on esch leeson for the entire course. Do not
forget 10 sohedule One oF two study periods
to prepare for the final exam.
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@ Stick to your schedule.

Besides planning your study time, you
should also choose s study environment thst
is right for you. Most people need s quist
place for study, ke s library or s resding
lounge; other people study beiter where
there I8 bachground music; still uthere prefer
to study out-af~-doors, You must chooswy your
study environment csrefully so that it fits
your individusi needs,

¢, STUDY THOROUGHLY AND
SYSTEMATICALLY

Armed with s workadle schedule and
situsied in 3 good study environment, you
srv now ready to attaclh your courss, leseca
by lesson. You will find your first study
assignmeh? and your first written assignment
on page 1 of lesecm 3. Ou this page you will
also find the lesson objective. s s’atement
of what you should be able to do after ecm~
plating the assignmects,

DO NOT bagia by reading the l9sson
questions and flipping through the text for
answers. If you do so, you wiil prepare
to fail, not pass, the final esam. Instead.

proceed as follows:

(D) Read the study assignments care-
fully. Make notes on the ideas you feel are
important and mark sny portion you have
difficulty understanding.

@ Reresd the portions you marked
in step G) + When you have mastared
the study sesignment, start to work on
the written sasignment,

@ Read each quastion i the written
assignment carefully.

@ Answer il questions that you sre
sure of and lesve the othere blank.

Reread the portions of the study
288 t that explain the items you lsft
blenk,

Complete the written sssignment and
send it te MC1 for graiing.

@ co oo to the next lesson,

Follow the same procedure for sach
lssson of the course. 1If you have probletns
with the text or lesson questions that you
cannot nolve on your own, ssk your section
OIC or NCOIC for help. If hs cannot ald
you, request assistance from MCI on the
MCT Student Coures Content Assistance
Request included in this pamphiet,

Whes you have passed the final lesscn,
ths final exam will bs sent to your training
officer or NCO,

d. PREPARE FOR THE FINAL EXAM

z

\

How do yov prepare for the finsi exam ?
Follow thwee three slapse’

O Review each leseon objective ss 8
summary of what was taught in the course.

}) Heread alt portions of the text that
you found particularly difficult,

@ Review sil the lesson questions,
paying special attention (o those you missed
the first time around,

If you follow these simple steps, you
should do well en the final. COOD LUCK!
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UNITED STATES MARINE CORMPS
MARINE CONPE INETITUTE. MANINE BARRACKS
0% 1778
ARLINGTON. va. 38832

VEGETABLES, SOUPS, SAUCES, GRAVIES, AND BEVERAGES

Coursae Introduction

VEGETABLES, SOUPS, SAUCES, GRAVIES, AND BEVERAGES {s primarily designed
to increase your effectiveness a8 a food handler, using the proper techniques in the pre-
paratior of vegetables, soups, sauces, gravies, and beverages, The course cmphasizes
the imporiance of proper cooking procedures to retain the characteristic color, form, and
nutrients of food items used in Marine Corps dining facilities,

ORDER OF STUNIES

Reselve
Lesson Study Retirement
Number Hours Credits Subject Matter
1 2 0 Vegetables
2 3 1 Soups, Sauces, Gravies, and their Seasonings
3 2 1 Beverages !
2 i FINAL EXAMINATION
9 3
EXAMINATION: Supervised final examination, without textbooks or notes; time limit,
2 hours,
MATERIALS: MCI 33,19, Vegetables, Soups, Sauces, Gravies, and Beverages,
L¢ason sheets and answer sheetas,
RETURN OF Students who sueccessfully complete this course are permitted to keep
MATERIALS: the course materials.

Students disenrolled for inactivity or at the request of their corvimanding
officer will return all course material,
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PREFACE

The course, Vegetables, Soups, Sauces, Gravios, an't Peverages hag been designed to
proviide Marine Corps Conks, MOS 3371, private through sergeant, with a source nf study
material on the portion of fool preparation deallng with the characieristics, classification,
preparation, aml serving of vegetables, soups, ssuces, gravies, and beverages in Marine

Corps dining facilities. The coutribution and importance of these items to a meal are
stressed,

SOURCE MATERIALS

MCO P 1oL 1O, IaR Armed Forces Recipe Service, Sep 1073 {(w/change 3)

NAVSUP Publication 421 Food Service Operatlons, Jan 1971 (w/change 1)

NAVPEHS 10274 CommissarY Man 3 and 2, Rate Training Manual,
'I'raining Pubs Div., NavPer. Prog. SupAct, Washington,
D,C,, 1971

Fowl Scerviee Course Student Workbook, Camp Lejeune, N, C,
Applivd Couking, Part |, U, S. Army Quartcrmaster Schooi, Fort Lee. Va.
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Chapter 1

VEGETABL
-1, INTRODUCTION

For a long time vegetables were thought to contribute little except variety to the human
diet. They were used sparingly and little effort was devoted to their preparation, cooking. and
serving. Today, improvements in vegetable production, preservation, shipping, and marketing
as well as increased knowledge of their nutritional value has lead to wider use of vegetables.

To retain their best appearance, flavor. and nutritional value, it is necessary to understand
and practice the propsr methods of preparing, cooking, and serving. This chapter will
diacuss the clanses of vegetables; their value in the menu; the market forms available; their
receipt, storage. and procesaing; vegetable cooking methods; and vegetable serving standarde.

1-2, €1 ASSE3 AND VALUE OF VEGETABLES

a, Ch.sses, Vegetables come from a wide group of plants and are recognized and classified
by their place of origin on the plant. For study purposes vegetablee will be placed into aix
classes according to their growth on the plant. These classes are made up of the leaves, seeds,
roots, flowers, atems, and fruit vegetables,

(1) leaves. leafy vegetables are thote vegetables whose leaves nre the food product of the
plant. The majority of the leafy plants used as vegetables have broad cuplike leaves
grown on short atema, Examples of leafy vegetables are lettuce, cabbage, and spinach
with broad leaves and brussel sprouts, escarole, and parsley with small leaves.

(2) Seeds. Beans, peas, and corn are liated in this class. Both beans and peas grow in
pods,, When ripe or ready for procassing, the pods are stripped and the inner bean
or pea is uged fur food except for green beans or wax beans wherein the antire vegetable
is used, Corn is one of the most important vegetables produced. The only portion
of the corn plant that i edible is the curn hernel; the remainder of the plant is uaed
for animal fodder.

{3) Roota, In thin class there are types of vegetables which characteristically grow under
the ground. These vegetables are beets, carrots, parenips, the vast varieties of
potatoes {white and sweet), and several kinds of onions and garlic.

(4) Flowers. Of the flower vegetables, you are familiar with only two in the dining facility,
They are the cauliflower head and broccoll spears,

{5) Stems. Few edible vegetables come from stems of plantn, Celery and asparagus are
the two main vegetabies in this class.

(8) Fruit. Several vegetabies are derived from the fruit of plants. These include tomatoes,
cucumbers, eggplants, and rquash.

b, Vegetable vulue in the menu. Vegetablea are high in nutritive value and are an important
part of a daily balanced diet. In this pcrtion of the lesson the value of vegetables in the menu will
Se discussed.

(1) Wutritive value. Vegetables are an importent source of energy, and aa a group they are
also a valuable source of vitamins and minerals. A majority of the vegetablea nerved
in dining facllities are rich In vitamin A, the B-complex vitamina, and vitamin C,
Also many of the green vegetabies are a good source of iron and caicium. Vegetables
rontain various amounts of cellulose in & form that cannot be digested and are prone to
hcld water during thelr passage through the body, thus aiding the bodily functione.
Chemically, vegetables are known to contain proteina, carbohydrates, fats, minerain.
vitamina, and water.

(2) Menu value, Vegetables add color, variety, and form to the meal being eerved.

1-1

12




(a) Color. Color preaervation cannot be stressed too strongly. You muet retain as much
of the natural color of the vegetable being prepared as posaible. To retain color
there are a few poinie to remember. To prevent green vegetables from turning olive
green, avoid overcooking. Red vegetables can be prepared with the addition of a
diluted acid such ae vinegar, lemon juice, or cream of tartar. These acide can
jsrevent the wide color changes that hard water or sode will cause., The pigments of
white vegetables will turn yellow when cooked in hard or alkuline water. This
yellowish color 18 not unattractive but it should not be confused with the dark color
caused by overcooking or oxidation, Vegetables that are yellow or orange are very
otable anu are not affected by vegetable acide or heat. All vegetables should be cooked
in amall batchea to prevent discoloration and overcooking. Never use vegetable
food coloring to preserve the natural color.

(b) Variety, It has been said that *‘variecy 18 the spice of life. ** Therefore, in planning
menusd it is necessary to have variety. Do not use vegetables repeatedly in the same
way as they wlll become monotonous, For example, there are a great many different
ways to serve potatoes, and cabbage may be gerved raw, creamed, scalloped with
cheese, or simmered with carrots. Custom determines the type of meal suitable for
any given occasion and the acceptable food combination that may be used. An example
of these combinations would be peae and carrota with turkey and sweet potatces or
cabbage, potatoes, carrote, turnips, and onions served aa part of a New England
boiled dinner.

{c) Form, A meal made up of foode in the same or similar formse i unappetizing. It is
neceseary to strive for a contrast. Bad form would be a combination of all foods flat
in shape or shaped in piles like mounda of mashed potatoes. An exemple of good
form would be atuffed green peppers, potato cakes, braized carrots, and green peas.
Here you have the different shapes, sizes, and color variations.

1-3. MABRKET FORMS CF VEGETABLES

Vegetablea are supplied in many forms. The preserved forms allow for a regular supply
of vegetables for the military dining facillty. The five forms available are: fresh produce,
frozen, dehydrated, dried, and canned,

a. Freash. Fresh vegetables are picked, given an initial inapection, packed, and shipped
under refrigeration. Some of the fresh vegetables received at the dining facility are cabbage,
lettuce, endive, green peppers, cucumbers, celery, and aquash. When ordering fresh vegetables
keep in mind the growing eeason. The growing seasons will determine the availability and
the cost of the item or items ordered. Fresh vegetables spoil very easily #o it is important
to process and preserve them early so they will be palatable an.’ the nutrienta retained.

b. ¥rozen. Frozen vegetables are those fresh vegetablea which can undergo the quick freezing
procesas and not lose a large percentage of their natural color, shape, or nutrittve value, Green
beans, lima beans, broccoli apears, brussel sprouts, corn (whole grain or on the cob), okra,
mixed vegetables, and spinach are some of the frozen vegetables available. Frozen vegetables
require storage at 0° F or lower and may be kept free from apoilage for a considerable period
of time,

c. Dehydrated. The dehydratad vegetables have been processed in & manner which removes
most of the water content and aids in the storage quality of the vegetable, At present some of
the dehydrated vegetables svailable are green peppers, cabbage, onions, green beans, potatoes
(diced, sliced, granulated), and sweet potatoes (granulated).

d. Dried. Several of the seed vegetables ouch as peap and beans are aupplied in a naturally
dried condition similar to dehydrated vegetables,

e, Canned. Vegetables that are canned have been cooked In the container and need only be
heated to serving temperature. Theoy are a convenient item hecause they save time in preparation
and can be stored for a long period of time, Some examples of canned vegetables avatlable
to you in the dining facility are asparagus, beets, green beans, carrots, corn, whole
white potatoas, vacuum packed sweet potatose, ani whole tomatoes.

1-2
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'-4, RECEIPT, STORAGF, AND PROCESSING OF VEGETABLES

‘he proper recelpt, storage, and procussing of vegetables jg of great importance to you,
the cook, If vegotahles brought into ti. - dining facility are not properly cared for, unusable
waste occurs. The following aubparagraphe will discuss the recelpt, storage, and processing
of the murket forms of vegetables.

a, Receipt, Upon recelpt of vegntables (fresh, frozen, dehydrated, dried, or canned) into
the dining faciiity, first check the condition of the containers.

(1} Frerh, [f tresh produce has a crisp firm texture, it will only need minor procesasing.
‘The removal of unusable leaves or stems and storage in the vegetable refrigerator will
suffice. But, should the produce be old, dry, limp, and have traces of spoilage, then
you determine whut must be done to preserve the remainder of the vegetables. It is
recommended thut the following ateps be taken prior to storage.

(a) Trim-cut old, dry, limp, and wilted leavea, atems, or other parts of the vegetables.
(b) Wash the vegetables with ¢c)d running water.
{c} Shake off excess water wh'ch might remain after draining,

{d) Store the vugetables under refrigeration (38° to 380 F) to retain freshness of the
saved portion.

(o) Use these vegetables first, don’t check out more of the same vegetables untll you have
used the processed vegetables completely.

(2) Frozen. Upon the receipt of frozen produce, it jg important that the vegetables are
quickly returned to the freezer and kept in a frozen state.

(1) Nonperishables, These include dehydrated, dried, and canned vegetables, The vegetable
contalners should be checked for damage which may have occurred in shipment. if
damaged containers are found, coneult MCO P10110,14_, Food Service and Sub~
gistence Management Mauual, for proper disposal of urguitable material, Containers
ihat are in good condition should be placed in tte storeroom.

b, Storage, Vegetables must be stored according to their market forms.

(1) Fresh. The ideal storage temperature of fresh produce is 38° to 38 F, Do ot order
.nore than one week’s supply of a vegetabie if possible. Vegetables retained afier this
period tend to lose their natural color and nutritive value. They are apt to epoil more
rapidly, thus resulting in a financial loss to the dining facllity.

(2) Frozen. Frozen vegetahles must be gtored at 0° F or lower and not allowed to thaw
without refrigeration. If thawing i necessary prior to cooking the vegetable, it should
be done under refrigeration, The package should never be opened to hasten defrosting,
I'rozen vegetables will thaw under a refrigerated temperature of 350 to 40° F, in
approximutely 8 to 8 hours,

{3) Nonperisiiabie., These vegetables require no special handling but should be stored in
a clean, cool, dry, well-ventilated area with a temperature range of 50° to 70° F,
Containers should be dated and placed on shelves or dunnage and kept clean. Although
nonperishable goods have good keeping qualities, it jg recommended that the stock be
rotated when resupplied, A point to remember is **first in, first out,*’

c. Processing, Prior to using any type of vegetable in the preparation of a product, it must
be processed, The proceesing of fresh, frozen, or nonperishable vegetables varies.

(1) Fresh. These vegetables will often roqulre three steps in processing, They are
cleaning, paring/cutting, and freshening,
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{(a) Clesning. When we seY cleen e vegetable, we don't mean to ueas soep end water,
¥raesh vegetables should be weshed thoroughly with cold weter. A brush ueed eolely
for the scrubbing of vegetables cen be uged to clean cerrots, potatoes, turnips, or
any other vegetable which may heve been dug or pulled from the soil, Vegetables such
as esparegue, cebbege, end ¢aullflower n«y heve worma or insects within the leaves or
plent bloseoms. 'They cen be removed by weshing the vegeteble in cold weter and
soaking in cold selted water (1 tbep of galt per qt of weter) for 1/2 to 1 hour. ‘Then
rinse end store in 8 cool storage plece untll nesded for cooking.

M) Pering and cutting, The type of cutting end paring of vegetables is determined by the
vegetable itself end by the Armed Forces Recipe Service inetructions for the product
being prepared. Potatoes ere pared, while summar squash |e not, When preparing
meshed potatoes, the potatoes ere quartered afiér paring; end when preparing French
fries, the potetovs sre cut into strips,

{c) Freshening. Afier cleening e vegetable, if it is to be esten rew, It should be freshened
or erieped just prior to serving time. No one likes to bite into a soft, limp carrot stick
or find wilted lettuce in en otherwise well prepared tossed salad. To achieve freshening,
plece the vegeteble into contelnera of ice cold water and atore in a cool storage room
or refrigerator until resdy for uge. Keep ln m!nd the time of use; don’t lat the
vegeieblee soak too long or valuable nutrients will be lost.

{2} Frozen. There i3 very little proceseing required for frozen vegetebles, in most ceses
all that {8 required ie that the frozen vegetable be added to bolling selted wster and
cooked as prescribed, In some ingtances frozen vegetebles, such s corn on the cob,
spinnch, and other leafy greens, require thawing or partlal thewing prior to cooking.

(3) Nonperisheble. The processing of these market forme (debydreted, dried, end canned)
of vegetebles 18 simller to perlsheble vegatables with the exception of canned goods.

(o) Dehydrated. Proceesing of this vegetabie 18 limited to reconstitution of the vegetable
by replecing the weter which wee removed by debydretion, For best results, the
inatructions given by the menufacturer should be followed for reconstitution. Yinless
{nstructions so state, most dehydreted vegetables ere cooked hy sterting in coid weter,
glowly bringing it to boil, reducing the heet, and simmering untll tender. Dehycreted
vegetables cen be trested the seme way es other cooked vegetebles once they heve
been cooked with the exception of carrots and some green peee which have been
cooked prior to dehydration.

{b) Dried, Dried besns and pees ere other types of vegetables which require the addition
of weter prior to cooking. Water lost in ripening end drying muaet be repleced by
soaking in weter. How fest the type of been or pee softens depends upon the particuler
vegeieble's rate of weter ebsorption, Beane absorb thelr own weight in water |n
5 to 6 hours. Weter retio should be 4 perts water to 1 part of dried vegetable for soeking.
Dried besns or peee should not be refrigeretad during the soeking period. Also these
vegetebles should not be boiled ee they sre high In proteln end proteins wlll toughen at
boiling temperstures. They should be simmered throughout the entire cooking period.

() Cenned. Cenned vegetsbles need little or no processing es they are elready cooked;
heating thoroughly I8 ell thet ie needed. They ehould be hendled ae any other cooked
vegetable. Cenned vegetebles may be prepared by hesting ln the packing liquid,
dreining, sessoning, end evrving. They may elso be prepared by dreining them,
concentreting the liquid, returning the vegetables, heeting, seesoning, end serving
them with the liquid. The vegeteble juices contain the suger, eoluble proteins,
minersls, end vitemina end should be fully utilized in eoups, seucee, or grevies end
not diecarded. Follow the Armed Forces Recipe Service directions for the type of
preparation selectad.

1-5. METNODS OF VEGETABLE COOKERY
I'he muthod of cooking B particular vegetabl” should be selected to preserve the highest

food velue and the fresh vegeteble fluvor, color, and textura. Vegetebleae that are cooked
until juet tender have e better flevor and eppeerence and retain more of their food value than

1-4

15




those (ooked far longer periods of time, Vegetubles are best when eovked in small quantities,
Batches should be as small as the time and oquipinent available will allow, If starting timas

»f batehes nre staggered, a continuous cooking vperation may be malntained up to and including

the derving period, Cnoking of vegetables should be cnmpleted as close to serving time as possible,
The ninthuds nf vegetalile ecookery that are availabhle for your use are boiling or simmering,
steaming, baking, grilling or sauteing, ovenfrying, Freoch frying, and panfrying,

. —

aectually referring to vegetables whieh have been simuered, The wottl boil means to lieat wote
to a point of 21 291 or 1000 C causing violent bubbling or rolling, To simmer, the water is
hrought to & heated degree just nelow the boiling point and the bubbles are breaking just helow
the surface of the water, Althaugh this mathol of vegetable eookery is a common practice,

it is not the hest since the risk of nutrient 1ass is possible. The food value of boiled vegetables
can be conserved if the cooking process is done properly. Thig can be accomplighed by the

use of a minimum amount of water to preven. the lose of valuable minerals and vitaming into the
cooking wnter. Vegetables should be added to boiling salted water {as directed by AI'RS,

MCO P10110,16_), and the water brought back to the boiling point, and then turned down to a point
where the water will simmer, Coocking vegetables until tender but not overcooked and niushy is
important, 1If the vegetables must be kept for any length of time before serving, they should

ht allowed to ecol and then reheated, Any excess liguid should he retained for use in soups,
sauees, ov gravies because the liguid contains vitaming and niinerals that would otherwise

be lost, Several hints on boiling vepgetables are:

(1} Cireen vegetables, (ireen vegetables, such ag spinach, chard, asparagus, brussels
gprouts, green cabbage, green beany, peas, and all leafy vegetables should be cooked
quickly, Cooking the vegetable uncovered will help to preserve the natural green
color. Under no circumstances should baking soda be added to the cooking water in
an effor't to intensify the color. Soda destroys the nutrients and gives the vegetables
an unaatural flavor and texiure,

(2) Red vepetables, Wled cabbage and beets are cooked uncovered, Beets which are cooked
itn their skins will retain their color {f the taproots and about 2 inches of stem are left
intact. The skin i9 easily removed after cooking. A small amount of vinegar or lemon
Juice added to beets or red cabbage near the end of the cooking period will improve
the flavor as well as the color, Cooking red cabbage with a few tatt app'es is also
reconm meéndad. .

(3) Ycllow vegetables, The yellow vegetables, such as carrots, yellow squash, sweet
potatoes, and yellow cora, may be cooked either covered or uncovered, However, if the
pot is covered, the cooking time will be decreased and the vitamln content of the
vegetables will be conserved, Yellow vegetables are not very susceptible to color

rliange, but overcooking will cause them to become pale.

{4} White vegetables. White vegetables should be cooked as quickly as possible until tender.
(wercooking will cause white vegetables to turn a grayish or brownish coleor, \White
potatoes may be cooked either covered or uncovered, Onions and turnips are cooked
ulicoverwd; cauliflower, coverad,

b, Steamung, When referring to steam-eooked vegetables we are talking about those vegetables
which are cooked under pressure in n steam cooker, 'The yse of this method of vegetable '
conkery will help in the retention of valuable nutrients and preserve the original shape,

Vegetables commonly cooked using this method are beets, broceoli, cabhape, carrots,
cauliflower, celery, ¢orn, onions, parsnips, white potatoes, sweet potatoes, and squash.

¢, Boking, Baking is cooking in an oven with dry heat. "This method of vegetable cookery
i% considered to be the most suitable for vegetables, The flavor and nutrients are preserved
aspreially of the vegetables can be cooked in their sking, and as long as you don’t overbake or
svorch the vegetable, Some vegetables suitable for baking are white potatoes, sweet potatoes,
nniong, tarmatoes, and squach.

A, CGrilling or sauteing,  Grilling is the method of cooking on a griddle with little or nao

srense, 0! s often catled frying., Snuteing 8 merely {ryving a vegetable quickly in snallow grease,
The varwous styles of cooking potatoes thash brown, lyonnaise, and home fries) on a griddle
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would be examples of grilling. The vegetablus are cooked until compietely done. When you

are sauteing onions or mushrooms, you are merely heating the food product until tender to
increaae ity palatability, Some vegetables commonly used for grilling or sauteing are mushrooms,
string beans, corn, oniohs, rarrots, parsnips, squash, shredded cabbage, and potatoes.

Often diced bacon it used in place of oil, shortening, or butter. It I8 lightly grilled before

adding the vegetable. The fiavor of muny products can be enhanced if 8 light, golden coat or

erisp surface is developed.

e, Ovenlrying, Ovenfrying is a cooking method used when cooklng large quantities of
vegetables. ‘They can be parboiled, placed in a well-greased roasting pan, and cooked in an
oven rather than on o grill. Turn the product periodically to ensure even browning. Hasi
browned, cottage fried potatoes, and several other vegetables cook well by the use of
this method,

f, Deep-fat frying, This method of cookery is commonly called *’deep-fat frying’’ or
*'¥rench frying. ' The fat used for deep-fat frying is either lard, vegetable fats, or a combination
of both, Certain vegetablee, such as white potatoes, onions, and eggplant are often deep~
fat fried. These vegetables can be fried without parboiling before frying. Other vegetables,
such ne cauliflower and parsnips, are partially cooked, excess water drained, and then
deep-fat iried, Another method which can be used for cooking rissole potatoes is to deep-fat
fry the potatoes until brown, then place them [n the oven to finish the cooking process. The
temperature of the cooking fat is determined by the otate of the vegetable, whether it is
partially cooked or raw. There is no danger of mineral loss in any type of frying, but vitamine
can be destroyed if the cooking temperature ip too high or if the cooking time 18 too long.

1-6, SKRVING STANDARDS OF VEGETABLES
The quality of cooked vegetables is judged by their appearance, flavor, and texture,

a, Appearance. Fnod must jook good on the plate: broken vegetables, uneven shapes and
sizes, or vegetables which have lost their natural color, lack eye appeal. When using fresh
vegetables, try to ensure that they are cut as evenly as possible. Carrot sticks, for exampl ,
which are uniform in iength and thickness appeal more to one’s eye than do those which vary
in length and thickness. Color comblnations should be used.

b, Flavor., The naturai flavor of vegetables should be retained as much as possible. Serve
strong and mild flavored vegetables together; don’t gerve vegetables of the ssme flavor in the
same meal, Also serve vegetables which will compliment the meats served. A few steps that
will help retain the natural flavor of vegetables are:

{l) ook as quickly as possible.

(2) Use as little wa'.er as possible excep: for vegetables which require a longer cooking
period.

{3) Uave tha water boiling and galted when the vegetable is added,
(4) Bring the weter back to the bolling point as quickly as possible after adding the vegetables.
{5) After the water returns to the boil reduce the heat and simmer the vegetable until tender,

(8) I using u steamer, use Bteam trays or pans which will allow for spreading the vegetable
into shallow layers,

{7) Don’t use baking soda in the cooking water,
{#) Cook vegetables with skins on when possible.
{9) BDake or steam whenever practical,

{10) Serve vegetables 88 soon an they are done.

{t1) Upe the cooking water in soups, seuces, and gravies rather than discard it.

17
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c, Yesture, Vegetables that are watery, dry, stringy, or possess other objectionable textures
will re littie to improve the quality of the meal. Mashed potatoes, for example, shnuld be
crenmy, light, and free of lumps., Asparagus should be cooked until tender with the buds
unbroken to retain the fresh vegetable appearance. Six ateps thut will aid you in retaining the
texture of vegetables are as follows:

(L) tave the vegetables crigp before cooking,

(2) Cook until tender, but siill retain a little of the original crispness.
(3) Handle as little as poasible.

(4) liold for a m'nimum of time alter cooking.

(5) When cooking very tender vegetables in steam jacketed kettles, cook a amall quantity at a
time and use wire baskets to make it easier to deain the iiquid from the vegetables.

(6) Do NOT use baking soda.
1-7. SUMMARY
In this chapter you have considered a number of features of vegetables uged by the military

dining facillty. You have studied the classes, mavket forms, processing, and cooking methods,
as well ag the value in the menu, serving standards, and the recelpt and storage of vegetables.

1-1
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VEGETABLES, SOUPS, SAUCES, GRAVIES, AND BEVERAGES
Lesson |

Vegetables

STUDY ASSIGNMENT: Informatlon for MCI Students,

Course Introduction,
MCI 33.18, Vegetables, Soups, Sauces, Gravles, and Beverages, chap i,

LESSON OBJECTIVE: Upon successful completion cf thia lesson you will be able to ldentify he

aix classes of vegetables and thelr value Iln the menu; the market forms
avallable; and thelr receipt, storage, procesaing, cooking methode, and
serving standards.

WRITTEN ASSIGNMENT:

A, Multlple Ciwolce: Select the ONE unswer 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, Vegetables are ‘rouped into classes based on thelr
a, use In the meal. c. place of origin on the plant.
b, color. d, nutritlonal elements.
2, Lettuce, cabbage, and spinach belong to which class of vegetables?
d, Stems c. Leaves
b. Flowers d, Frult
3. Whicli vegetables belong to the seed clasa?
a, Broccoll and caullflower ¢. Garlic and onion
b, Celery and asparagus d, Corn, peas, and beans
4, Potatoes helong to which class of vegetablea?
a, Ronts c, Leaves
b, Stems d, Flowers
5. Caullllower and broccoll are a vogetable of the class.
a, leafy ¢, [fower
b. root and root tlke d., stems and shoota
6. 1n which class of veget.ole are celery and asparagus found?
a. Roots ¢, Stems
b. Flowera d, Frult
7. o which class of vegetables do tomatoes belong?
a, Root C, F’l‘ult
b, Stem d, Flower
lsn i; p. 1

13




#. in nddition to caergy, vogetubled a~e an Important source of

a, protein, c. water,
b, Fats. d. vitaming and minerals.

¥, Natural vegetahle coloc shoutu .
i, dirregarded in preparation.
b retalned 88 much as osaible.

¢, controlled with the ald of vegetabic food dye.
d, controtlod with the addltion of soca.

10, ’veparing the same vegetabie reelpe gver and over in menu p'anning results in
a, cconcmy of preparation.
. 8 monotonons menu. lacking in varviety.
¢, menu simplification.
Jd. proper use of the Armed Forces Recipe Service.
11, 'Tar rule for proper vegeiable form in planning menue is

a, uniformlty. c. repetition.
Ir, conslstency. d. variety.

12. (n what mannor are fresh vegelables shipped?

., Under refrigeration ¢. Frozen
b. In dry rallcars d. In heated railcars

13, Frozen vegetubles require a storage temperature of

a, 0°F. c. 18° P,
h, 10°F, d. 320 p,

14. What ie done to canned vegetables after placing hem in the cans but prior to shipping?

n.  Thawing c. Cooking
h, Freezing d. Homogenizing

15, Upon receipt at the dining facility what proceesing procedure ehould be followed for fresh
vegetables?

a. 'Trim spoilage, wash in coid water, and refrigerate
b, Cut up, wash in cold water. store ln the storeroom
¢, Wash in hot water, repack, and refrigerate

d. Dry. repack, and store in the storeroom

16, bumaged cunned vegetables should be disposed of in accordance with the
a. Food Scrvice and Subsistence Management Manval.
b. Marine Corps Menus.
¢. Armed Forcea Recipe Service.
d, Standard *°B*’ Ration for the Armed Force.
i7T. Fresh vegetables should be stored jn a refrigerator having a tempervature range of

u. 369 to 340 P, c. 42° to 440 1,
b, 38O to 42° 1, d. 44%to 46° I,

18. liow many day’s supply of fresh vegetables should you order at one time?

e 3 c. T
b, § d. 10
33.10
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14, Under what conditions should frozen vegetables be thnwed?

i Hoom tempe ralurs ¢. Cold running wnter
b, Hefrlgaration d, llot running waler

20, Nonperishable vegetablea should e gtored in v cool, dry, well=ventilated aren with o
temperature tange off

n., 359 10 390 B, e, 430 1o 400 B,
b, 409 {o 440 ¥, d. 509 10 00 I,

21. Aft.r having boen stored. the theee steps in procesding fresh vegetables e

a. freezing, washing, and drying, ¢, dehydrating, chopping, and cooking.
1. cleaning, paring, and freshening. d. cleaning, heating, and canning.

22, Fresh vegetables ghould be washed with

te cold woter, c, Lot water,
b, soap and water. d, salted water.
23, 'l'o achieve freshening and crispness, fresh vegemnhles shouid be goaked 1n water.
a, salted c. ice cold
b. haklg soda d, warm

24. If vegetables are left to sonk for too long a period of time, what vulucs can be lost ?

®, Nutricnts c, Shape
b, Color d. Crispness

33, In preparing frozen corn on the cob, what must be done prior to cooking ?

n, Clean c. Thaw
h, Parboil d. Steam

26, By what process are most dehydrated vegetables cooked?
. Add to cold water, boil, ond simmer until tender
. Add to hot water, boil, and simmer until done
¢. Add to cold water and boil until done
d, Add to hot water und let sit until done
27. What additionn! step must be taken before cooking dried beans and peus?

d. Wash briclly c. Seuk in water for several hours
b, Cut up d. Cook to the boiling point to nid absorption of water

28, Of tire nonperishable market forms of vegelables, which type nceds little or no processing
prior to scrving ?

e Dbohydeated ¢, Dried
. Conned

21, Bolled vegetobles are NOT actually boiled in their preparation, but they are

e slenmord. ¢, scakiled.
b, slhanmered, d. Dblanched.
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30,

simmered vegetables should be cooked in a small amount of water which 18 saved and used
in ortler to preserve the

n.  peoteins, C. appenrance.
b, color. d, vitamins.
31, If simmered vegetables must be kept for any length of time before serving, they should
be prior to serving,
n, pathoiled and saimmered ¢. soaked and heated
b, cooled and reheated
32. When simmering green vegetables, such as brussel sproute or green cabbhage, how can
you preserve the nntural color?
u, Cook uncovered ¢. Cook covered
b, Add baking soda d. Add baking powder
33. In order to retain the color, a small quantity of lemon juice, vincgar, or tart apples may
be added to what color vegetahles?
. Green ¢, White
b, Yellow d. Red
34, What method cooks vegetables under pressure?
a. Simmering c¢. Grilling
b, Steaming d., Baking
35, Steam cookery of vegetables will help retain the vegetable’s
a. welight and color. c. nutrients and shape.
b. flavor and texture.
6. Baking i3 considered the most suitable method (or cnoking vegetables hecause it preserves the
3. color and appearance. c. Mavor and nutrients.
b. texture and shape. d. natural freshness.
37. Cooking vegetables by frying on a griddle with little or no fat {8 known as
a. griliing. c. baking.
b, ovenfrylng. d. simmering.
48, Which method of cooking is best for large quantities of hash brown potatoes ?
1, Dcecep=fat frylng c. Steaming
b, Sauteing d, Ovenfrying
39. French fried potatoes are produced by which cooking method?
n. Boiling c. Ovenfrying
L, Grillinp d, Decp-~fat frying
40, Cooked vepetables are judged by what three qualities?
a, Vitamins, minerals, and ash content c. Color, flavor, and form
b, Simmering, baking, and frying d, Appearance, flavor, and texture
33,10
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Which serving standard affects vegetablea that are broken. uneven in shape, and have
lest thelr natural color?

a, Texture ¢, Appearance
h. Color d. Flavor

Cooking vegetablcs as quickly as possible will ald Ip retaining thelr

a. flavor. c. color.
L, alze. d. storaze quallties.

Whea preparing vegetables in bolling water. what ingredient should be added to enhance
the flavor?

a, Soda : c. Salt
b. Accent d. Gartle

A meana of preserving the texture of vegetables during preparation is to
u. have the vegetablea limp before cooking.

b. cook them until tender but stlll retain some of thelr original crispness.
c. cook them in steam jacketed kottles ln large quantities withou, uaing a wlre basket.

Total Polnts: 44
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Clhapper 2
SOUPS, SAUCES, GRAVIES, AND THFIR SEASONINGS

2-1, INTRODUCTION

In this chapter you will stuldy a number of similar food producta. A aoup i8 essentially
a liquil foorl with any of a great vartety of additions, A sauce is basicaily a thickenedl soup ysed
to eover foods and to cnhance thelr naturai flavors. A gravy {8 a popuiar American meat
saunce, Since gnups, sauces, and gravics are designed Lo bring out flavars of other foods and
to stimulate digeative juices, they arve geusoned wlth salt, apices, and herbs,  Ag vou reail
the nuterial in this chapter, you will sce how soups, sauces, and gravies appear to po
different, but actually have many slmillar feataves,

Sectlon I.  SOUPS

1<%, THE IMPORTANCE OF SOUPS

Svaps are tasty, nutritious, easy tn prepare, and stimilating to the appetite, Hot soups
shuuld he served at jeast nnce a Jay during the montha of October through May, During the
montii of June through September sanup can be served nn an average of at icast nnce cvery
otherilay. A bowl or cup of soup at the beginnlng of the moal tends to offset anme fatigue
anel tune the digeative mechanism. Light soups are Intended to act 88 an appetizer by

stinalating the appetite,  Heavy soups serve ag a main Mod digh furnishing a nourishing hot
fooel in the meal.

2-3. MAJOR CLASSFS OF SOUPS

Soups are ciassified aa light, heavy, and specisity, Under each of these clasues there
ure a number of individual types of soupa. By varying onc or mare lngredlents each kind of
soup can he gaid to have an slmost ynlimited number of varieties, For exampie, in the class
of light soupa there is one type known as houllion. Under the bauillon type you may have the
chivken noodle vnriety or the turkey noodle variety, and an on, Or you may replace the

noorlics with rice 1o glve another vartety. Thia type of aubsatltution leads to un endle8s number
of indivicual soupa.

i, Llght soups. There are three tybeyd of light soups: bouillon, broth, and eongnmms:,
These soups are composed of a eicar, thin llquld, uasialiy meat stock, plus miscellaneous
cercal atdd vegetable ingredlents. Theae soups are not thickened with flour, stavch. epgs,
or wnilk.

{1) Bouillon, Boulllon soups are gencraily a ecombination meat and bone stock, wit'
the additlon of a garnish 1n the form of separately vooked vegetables np poste
prollucts such as noodles, spagheiti, or rice,

{2} Hrotih. A broth i8 merely the extraction of one particular tvpe of meat and is
often served plain or with a garnish of some mvat or garnlshes similar t thosc
in boulllon,

{3) Consomme. Congomm® is a clarified bouillon or 8tock which is made of vegetahles,
ground lean becf, chicken, or veal and clurified by the addition of egg whitce
and a very emall smount of cdible acid. Consomme may be garnished with
diced moat, barley, rice, vegetablea, or 8 combination of theae fnod itema,
Croutons, grated cheese, or chopped parsley may also be used.  The garnlal
should bre added Just prior to serving, Ag a change in your menu, jellivd con-
snmme cun be Berved.  This 18 made by adding 2 nuncea of gelatin to 1 gailon of
congomme wid chilling,  Serve thia item eold and garnigh it from the galad line,




h, Heavy soups, Therve are several tipes of heavy 8oups, They are ercam sonps,
jmrecs, chowders, vegotable soups, and gnmbos, Basically all heavy soups are started with
the usge of stock exeept the cream soap wicere a large percentage of milk or thin eream
sawce 18 sabstitmed for stoek,  To foily anderstand the tvpes of heavy soups esch will be
covered sceparately,

(1) Cream g mps, Thede soups are aade from *hickened stock which containg o
roaX, a meat or vegetable purce, or eggs thimed with milk, A cream scap may
contain milk or a thin cream sauce ag a substitate for the stock, An exaiapic
ol this i eream of tomato soup, where tomato sauce 18 made with a roux,
tomatoes, onfons, and spices, and scalded milk or a thin cream sauce i8 com -
bined with this smnee,

(2) Parces. Purces are soups where solldsfood Items such as vegetables are cnoked
well done and then are strained through a sleve (pureed) to produce a fine
smonth texture.  All juices ar utilized Including stncks, Most pureed snups
ure bound with a roux {(thickener) to make a stable produci, Examples of these
arv pmtatocs, beans, lima beans, and purced peas. Approximately 2/3 of the
entlre rooked vegetables are pureed and the balance i8 added as garnish. A
stull anount of roux may be cnoked in the soup to prevent settling nul of the purce,

(3) Chowders and vegetable soups. Chowders usually contain scafood. Vegetable soups
nsnally contain a mixtare of vegetables  All solid ingredicnts in these soups
should e cas By fdentified and not overenoked and are either cooked in stock or
in their own beoth,  The liquid may be left in ita natural form, or it may be
thickened with o roux which will cause a heavier congistency of the soup. If
canned or precooked vegeiablea are usced for this type of soup, the julces, as
well as Lhe solid food, should be used. They require very little cooking in order
to cnsure that they retain a maximum of food values.

(4) Gumbos, Gumbos are very similar to vegstells soups and chowders in appearance,
They are often prepared with seafoods, chicksn, vegetables, and rice, Even
though many combinations are poasible, the outatanding characteristic of gumbos
is the presence of a vegetable called **o'tra, '’ which is peculiar in flavor and
contains a thick juice which thickens when the itsm is cooked, Instead of using
roux a8 a thickener, gumbos are oftsn thickened with dissolved cornstarch and
simmered for 10 minutes,

¢, Speeclahy soups. Special or forcign sovps can be composed of many ingredients, There
are variations and specialties relating to locations of various countries. Bilaque, bouillabaisss,
honrsli, and wine goup are some of the spuecialty soups. These anups will add some varicty
ta vt e, Also, cold soups can be clasgified under specially soups. A consomme {8
usually gerved cold and jellied, and a well strained potato soup may be served chilled, These
are efpecially refreshing during the hot summer months.

2-4, TYPES OF SOUDPS SERVED AND THEIR RELATION TO THE MEALS
When deciding what kind of soup should aceompuany a certaln meal, you musi apply

geverat guidelines,  These gildellnes wou't congider such things as type of soup (heavy o¢
tight), the eolor, ond ita couformity to the meal. Correct and incorrect examples are;

CORRECT INCORRFCT
Beef bariey sonp (P-1) Cream of tomato soup w/cerackers (P-17)
W/erontos {D-16) Spaghett! w/mueat sauce (L-38)
Raked lasagna (L-25) Creole green brons (Qe7+-1)

Cunliflower polonaise (Q+19)

As vou con sec in the enrpreet exmnpic there i8 a light soup with a beavy main dish amd
e rately light viepetable! the 8oup and the vegetahle will aceent the fiavor of the main
Jdish, In the incorvect exainple the goup, main dish, and vegetabic ave primarily tomato
atr vnata base, and al! are heavv,  There is no variation in color, everything 8 red,
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To serve sueh a meal would reflect pour menu planning, A polot to vemember ig o light
meat should have a heavy soup and @ heavy moal a light soup.

2-5, VEGETABLES USED [N SOU'PS AND THEIR PREPARATION

Celery, vatrols, potntoes, onlung, tomatovs, beans, peas, okra, and green peppers
e the fresh vegetablos mast commouly used in the preparation of soups, Whon using
thede vegetables in The preparation of soup, they should be ~risp and eut into no smaller
than blte~size pleces to retain their ldentity, Overcooking of these vegelables musgt be
avoidid ag it will produce an inferior product us protonged heating will cause vegetables to
get mushy and ddisintegrate. When cutting your vegetabies, ensure your knives are sharp.
This will reduce your preparation time and make the work much easler, Of the dehydrated
vegetables available, potatoes, onions, and peppers are particulnrly suited for use in pre-
paring thr basic stocks as well as for dilferent types of soup. Dohydrated vegetables are
presliced or chopped aml save preparation time, These vegetables may be added directly to
sonp stocks, ay they o not require reconstitution prior to this usage.

2+, METHODS OF SOUP PREPARATION, SERVING, AND STORAGE

u, Soup preparation, The Armed Forces Recipe Service comtains man+ recipes which are
the key for preparing souws to please a majority of tastes for every kind of meal and ali
scasons of the year, Tue proper preparation of a sonp is an exacting job which requires
ciarful sttention,  Soups should not be associated with feftovers from a previous meal, Al-
though there are many leftover ingredients which can be used in soup preparation, they should
bu useb with discretion, and reeipes shoutd he follownd closely.

(1} Galley*made sovas. In the preparation of soup, your main ingredient is the stock
or broth which will determine the bagle flavor of the soups The other ingredients
which vou will add to the stock can be considered as structure building material
for the soup. They muy be meat, poultry, fish, vegetables, or paste and gratn
praducts. In addition 1o being a fliler some of the ingredients {such as diced meats,
vegetables, and noodles) can be considered a vorm of garnish 10 enhance the
flavor and eve appeal of the product, In oprder to produce a good soup, a goo<l
atack is csscential.

J. Beel, Possibly the most common, versatlle, and economical stock is beef
stock, This stock is made from beef bones, beef trimmings (if availabte,
water, and vegetables such ns onions, carrots, end celery, and seesoning,
Beel bones should be fresh nnd should be crushed or split into 2- to 3~inch
pleces. A ratlo of four pounds of crushed or split beef bones to 2 1 /2
gollons of eold water will produce a very aceeptable beef stock. A blend
of carcass and shank bones is advigahle If bones are left in large pieces
to be cookud {like shank bones), the extraction of soluble material wlil be
re  rded. Beef stock should be simmered for about & hours.

2, Fish, Fish stock i5 made with the bones and heads of fish and bits of raw
fish meat, Because of the chemival compositlon and physical gtructure
of the fin fish, stock can be properly made in about 1 hour,

3, Chicken. Stock or broth irom chicken can be produced by using either whole,
raw chickens or chicken carcasses, wings, or necks, Older chickens produce
a richer broth than younger chickens because in young chickens extractives
arc not suificiently developed. A 3+ to 4~hour simmering period genorally
will produce a good chicken stock.

Vegetables, The stack from vegetables i8 used for “lean” or "Lenten”
SOup or puree soups, One or more vegetables are cleaned, trimmed, and
washod; then, simmered for | to 2 hours depending on the variety of
virgetables used,  Vegetables ghould be cut into 1~ to 2-1lnch pleces.




B, O0wer bones. I the praduetion of stock one is not 1iniited to using only
T hoef, Tish, ov chicken banes, Veal, lomb, awl ham bines can also e used
and, llke beef bones, should be simmered for about 5 hours.

{ty Use of o bouquet garnd, The quality of your stocks can he improved with the
addition of a *Hoaquet garni, ** a simple bundle of vegetables and spices tied
together, [t can he removed after 1 hour’s slmmering or at the end of the
couking process, The quantity or slze of the bouquet requlred will depend on
the voluine of the stock to be made and the amount of acasoning required,
Gencrally, a **bouquet garni'® is composed of two celery stalks, a few payu-
ley stems. one medium carrot, one medium onlon, one half bay leal, one
clove, and one dozen peppercorns tled in a cheesecloth bag,

{ Prescrving stock. I stock 1s not to ! ¢ used immediately, it should be cooled,
atrained, and stored in the refrigerator. Stock should be defatted and brought
te the boll rapidly prior to using after refrigeration. Under proper refrigera-
tion, stock ‘nay bs kept safely for 1 period of 72 hours; however, if no refrig-
eration is available, the period lor safekecping is reduced to 24 hours, Close
cxamination and care of the stock 18 required because without refrigeration
spoliage 1s possible,

(2) Commercinlly prepared ajups. Although there are few canned, dehydrated, or
inatant soups which can he compared to the qunlity of these prepared according
to the Armed Forees Recipe S8ervice, circumstances will arise which may re-
quire the use of a commoercisl soup, Canned at' instant soups jre ndaptable to
meals caten away (e the ilining facllity because they can be transposted casily
and arrive ut their destinatlon 1n a sanitary cndition without refrigeration
or special storage eontalners. They are also usceful an oceasi 'ns where short
wrder derviee 18 required or smail guantitics of soup are necded,

(a) Cunned sripe, There are two types of canned soups, ¢andensed and ready-
ta-gerve. Condensed soups have 50% of the water remaoved, It i8 necessary
to replace it by adding an equal amount of water to the condensed soup. Ready-
to=gerve 80upe require only heating prior to immediate use. A wide varlety of
easy to prepare palateble cenned soups 18 aveilable to the rallitary consumer.

(b) Dehydrated and instant soup preparation, These soups ar: well sulted for use in
the fieid dinlng facility operntion becausae of their storage and keeplng qualities,
The Yurioties f both dehydrated and instant soups available nre more limlited
thun canned condensed and ready-to-serve soupd, In preparing dehydrated or
inetant doup, boiiing water is ali thot 18 necessery (or thelr reconatitution,

. Serving >f soup, No matter which type of soup you are serving. It must be as hot as
possible befare being placed on the acrving line or in individual cups or bowia. Hot soups
should he kept hot throughout the serving perind and tasted occusionally toward the end of
long serving periods, Soun kept on the steam line (or long periods tends to thicken due to
evaporation of liquida, thus conuensing its ingredients, In some instances heatnod stock will

hive to b adided,  Cold soups are generally jollied and shauid be gerved from refrige rated
silad hars,

¢, Soup storuge, Sinee It is difficult to keep soup in containers of less than three-inch
tlepth, the gtorage of {eftover aoup is to be discouraged, and in any case |t must not be used
later than 36 hours after preparation,  When soup is stored, 1t should be covered to minimize
contamination and to prevent evuporation and placed under refrigeratinn,  Leftover soup may
bie naand in the preparation of ainer foods, hut it ig unwlge to serve the same soup twice in
the same day, Stored soup also loscs some of ita fresh flavor and quality upon storage,

Soup proparation must be planned carefully to mmnimize leftover quantities eo that storage
18 not requi e,




Section [l SAUCES AND GRAVIES

-7, SAUCES AND GRAVIES DEFINED

i Sieen, Sauees are Tiguld seasonings seeved with st tooenhaner the fvor qaul
heighten the eye appeal of the Pl itemis they ave gerved with,  Most sauces are eled in
nutriticnal ynlue,

bo Gravy, The term gravy is o conunon ward nsal for oo amee someed whibooear, Tish,
o ppmltey that haes tine favar of the mear 1t s sevved withe The julees seoextpeactlons thin
drip feam meat are also calliad gravy or pan gravy,

2:8, TYI'ES OF SAUCES AND GRAVIES

Bavees bkl toale appreavance of fomls by the additiom af eolor, comt engiing Iagredients,
flavor, and lexture, Susces make it possihilde to canvert o Bingle fol le, g., mavaroni or
spoghetti) inta o number of appelizing ishes,  Sances niay he claggiflml decording to culap,
"t fut nsed (g In butter smiee), theit cans{gtency, or their use, Al sanees can I elnsasifle
Hila o few hasic tvped, and from these hasle typuen all other gauces can be derived or buill up,
In the preparation of guuces the atock i4 prepured in the same manner ug those useid in the
muking Af goup,  Sauce stacky are mare concentrated thun saup stock, that Is, nore bmes,
meat, vegetubles, or a combination of all thege are needod ta produce o grod sauce stk
which inwrn will prshuee a fluvorful, exe appealing sance,  Fignre 2-1 vives a 1lst »f the
mast fregquently used saueed, thelir eolers, bugie logredients, and 1thickening ugenly ag well
as an indleation of theiv uses, Ba pot mrmorize the chort,  Look {t ey earefully ta gee
thee gimilarities amd the lifferences btween the varlabs sanees,

Variety of Basic Thickening
sauce Color ingredients agent used llee
Creom or | White Pale white General purpose
bechamel Milk, flour, r:ux weat ~ fish
fat vegetablas
Plain sauce White Stock or Ceneral purpose
or veloute or milk, l;::: whito meat ~ fiah
coloved flour, fat vegetables
Brown sauce Brown Browned stock Heats and poultry
(gravy) nnd bones, Brown voux
browned flour,
fat
rlain gravy Brown Browned stock (Optional Heate (becf)
"au Jus" (atarch) opt, starch)
meat drippings natural
Tomnta Red Afl l;:urpoue
Tomato stock ish=vegetables
fat, flour l White roux farinaccous (paete)
products
Il Fondal se Golden Mclts @ buttor, Egg yolks FRR®
and mock- vl low CgRS, lomwon fieh
hollapdaise Juice vegetablas
. -‘.;.:;ue. Egg yolks Salada
F o -toeriing Golden Stavch, oil, (etarch ov ali purpose
an. e yellow cgg yolks cooked drenss
dresaing ing)
Aromat ic - Various Butter or None All purpose
butter colory margarine, meat-fish-poultry
herbs vegetables
Specjatl or Varicus Vepetahies, Guma or pectin All purpose
commerc lal colors vinegar atabilizers
saucew
buuaere Any Milk andfor $turch or Desserts
siaucen color fruit juices otabiliterns
'_h ¥ig 2-1. The basic sbuces. _“
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2-0, METHOD USED TQ PREPARE SAUCES AND GHAVIES

I tie preepaoention of o sawee o gravy there are theee mothods of thlekening the
protuct,  These aee the vax, stareh, aml egg ouethoals.

i Roux,  Of the theee methods used [y the thickenlng of sauers o greavies the 2 nx s
the vt versatile,  Before comthwing lets define & renx, A ronx s o cookod m' stave of
floane and £at 1 whileh a liguild {(milk, water, atock) ie adided to make a sauce, The value of
A roux is thit jt Is the moat atable, usetnl, and ceonomleal of all thickening agents or
hinleva used in the military dinlng factifiv. ‘Cheve are two kinds of roux: light and brown.

(1) Light roux, This roux is nged mainly for light or white sauccs,  To prepare o
light raux you mast follow a definlte vatle of flour and fat, v, g,, 1 ounee of flour
to 1 ounce of shortening {fat) by weight or L ounce of flour {volume) to 1/2 ounce of
shortening, 1f butter v margarine ia used, the amount must be inercosed by
0% to vompensate for the water preaent [n these products, Place the required anl
mueasured amount of ingredients (fat and flour) in o saver pan or double buller
and heat slowly whklle atirring with a spoon or wlire whip to obtaln a unifurmly
raoked roux, The cooking vime will vary from 10 to 15 minutes, When enoked
sl gtlll hot, o ronx shonld have an appearaner which Is aslmilar 10 molst snne
al should have n somewhat nutty aroma, It must, of course, be of light
witiform enlor imd not browned,

(2) Brown roux. [n the preporation of a brown roux the starch in your flour is
undergaing a breakdown whea exposed to high ar prolanged heat, thus the degree
f browning will affect the thickenlng power of your roux, To thicken a glven
am-unt of stoel, the amount of flour used fir 0 brown roux must be lnereasced from
10 to 15% over the amount you would use for a llght roux to obtain vqual conslstencey,
The pereentage wlll depond on the degree of browness, ‘The brown roux s pre-
pared thee game way as a light roux, execept that It Is browned off in the oven in
a flut pan, The temperature of the aven should be 3259 to 350° ¥, You should
frequently stive the mixture to prevent partial scorching, When done, ti.a brown
roux should be golden brown, like o white bread crust.

(3} Kecoping quahtles, Provided it is properly prepared, stored, and ref {goraied a
voux ¢t be kept (In glass jars) for several weeks or even months, This & be-
cauge flonr und fat have goad keeping qualitics ander favorable conditions,

(4) Unage, Experlence has proven that amooth sauces are best obtalned when roux
and MHquid (either atock or milk) are of different temperatures, that Is, the ronx
must be enol and the liguid bot or vice versa. This method leads t various
mlvantages if sauces or souaps have to be thickened for a glven number of meals,
The required amaunt of hat llquid 1e predetermined, heated, and thickened to the
proper consistency by carceful addition of enol roux, Continuous stlrriug with a
wire whip is necessary whenever a roux 18 added to ilqulda to ald In dissolving
the rmux. Anoiher mothod js the reverse, whoreby a given amnunt of atock ie
wtldl 1 & roux,

B, Starch, Starches ae thickening agents are used only In a few cases because they
produce transparent, glossy products and are not as heat resistant and as stable ag pr wlucts
prepared with roux.  Of the starches avallable, cornstarch, wheot starch, potato starch, und
arrowroot are frequently used. These should be mi¥ed with a small amount of cold water
hefore adding to the sacce to prevent the formation of himps,

ey Mpgs, Egps are often nsed os binders or thickeners, Whenever they are intended for
prpases other than hollandnlse sauce, they are used in the following manner: ‘I'he cgg yi.ks
are weparated, then they are mixed wilth an eqgual amount of ¢old quld such as stock or milk
G thee produet may require),  To this a small amount of the hot mixture is added while
stirving with o wire whip, to preheat the mixture, but prevent coagulation of the egg. 1'he
byt basses ter b thiekened for baund) 18 removed feam diveet hoat, and after that the egg
Hidrkemby agent is ndided while stlering,  No further cooking ts requlred as separation or
covlling will tuke place,  §f the eggs ore added divectly to a hot llguld, the resalt will be
Herwmbled oy,
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2-10. COORNDINATION OF SAUCES AN GRAVIES WiTH MEALS

When plivwiog o scad, corefully ¢pnglder the gauce to be naed with ench faod Liem.
The porprme ol a s is to enhanee the nnturnl food flavor, Improve g appearance, and adhl
wpHgtu e to tlee digh, Congider the ecolor and ¢ongistency of the gaenish, the sauey, and the
Gl item a0 thwot the smee wlil either regembile or coltrast with the food ltem, This paragraph
will cowver the coerdination of sawees and gravies with moat, figh, ponltry, vegetables, and
desserts which arve the major componentis of moals,

#, Mats, When serving beef, pork, or venl foasts, a gravy will acenmpany them in
nnst cases,  The moast papular gravies are nataral pan dreippings (au jus) and roux-thickened
grovies,  Although o brawn gmiee or gravy 18 usonlly served wlth moats, with dark meats a
light ssuee sueh as v eream yauee) will camrplemeont the appearance, while with light meats
a rich brown sauce wlll contrast well, A gauce wlth strong Navoted beef dishes 18 uBually not
swret, but a sweet sauee with veal, himb, gr purk is frequi ntly ugsed to lnercase the bland
flavora of thuse meats, A sweet mint sauce can be served with lamb and a plocapple-ralsin
sauer with lum,

b, Fish, Snuces whichare acrved with figh should aid In bringing nut the natural flavor
of the particulat fish belng scrved. The sauce should never be o flavored a6 to mask the flsh
fliwor. A lemon-butter satee (8 frequently served with fish such as halibut, tartar sauce is
servedd with feied fish, and o cream or m)ld tumato sauce will add eve appeal and flavor,

Cocktall sanee i8 1 spie Y tomato-bascd sauce served cold with shellfish such as shrimp
aned ovaters,

¢, Poultry, Traditivnally, roast turkey is served wlith cranberry saucc and a gravy made
fron secsomed turkey stock and glblets, Chicken can also be scrved vith giblet gravy, Other
sauers used with chicken include an Italian tomuto sauce with "chlicken cacciatore,” a cream
suuer with chicken pieces {n Y%hicken a la king, ' and a strong tomato-splee gauce "0 chicken
that is Bavhecued,

th Vegetables. A variety of sauces can accompany vegetables sincc thelr natural flavor

can e eahaneed by the use of strongly flavored sauces. Vegetahles guch as potatoes are

uften served "au gratin' with a checse sauce. Peas, green beans, and mixed vegetables can
be gervell ih a heavy cream sauce, A hollandaise sauce {8 8erved over broccoll or nsparagus,
Muny vegetaliles can be cooked uslng -mly salt, pepper, and butter or margarine with the
lwtter acrviug as a sauce, One mast keep Lo mind when serving sauces with vegetabics that
Just voough sauee shold e 8erved to enhance the (luvor and add to the color and cye uppeal

of the prodiuct,  If to much sauece §s used, you will produce 8 mushy mass thot is unappetizing.

TR lh-aat-tjjitﬁ_es. This group ¢covers & wlde variety of miscellanenus sauces, Desscrt
umt.uin a high |n m eithge of dugar, hnnc_\.r. or uther sweetener, are thickened with starvch,
awd can he flavared with mllk or fruit juices.

Section [II. SEASONINGS
2-1L  USE AND DEPFINITION OF SEASONINGS

Why scason fomls? You season foods to ILmprove or cnhance the flavor of the food
product you ap preparing, not to disguiec it. The art of seasoning food, which is e8scatial In
gounl covkery, caanot be overemphaslzed. Certnin srasonings clevate foods, When using
theem, however, the caok meast e carveful ot to aver season 9P ynder Scason, but rather
to ubtain aaleliclous blend which will bring out the full Mavor of the predominant ngredicnts
in the dish and enhance the uroma, Spices can be defined as ths stem, seeds, roots, buds,
blussaoms, leaves, or bark of tropical plants that contain aromatic nfis. Herbs are slmilar
b Bpiees exeept thut the plants that praduce them last for only one growing svason. Herbsa
wete oviginadly used ag melicine ingredients.  Both herbs and splces are uged to enhhance the
tlavar atxl arama of 1 foods. When prepurving recipes thut require the tee of herbs and shices,
vou will find the Riml o sam e of seoroning indicated on the Aemed Forees Reclipe Setviee
vatdd being usod,  IF passible, yse the spice or herb called fors I 1t i not available, you
i e Your experlence 0 gybstitute annther approprlate spice or hwerb,

I
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£ SPICES, HERRBS, AND OTHER SEASONINGS

e Sprees, The following is o 1iat of sone of the move papular spices and blends nlang
with iy unes.

() Allspice (whole ol geownd). This is not o blended apice it camies fron “he aispice
ee, 1 tastes like o comiination of cinnamon, wntmeg, woul cloves, thus the nine
allspice, Lt is used Do spicving nicats, suuauuing gravies, puddings, pics, cukes,
tonata snucees, and dressings,

(2) Anime,  This spice has a flnvor simHar to lieorice and 18 ngeld in sweer food produets
such af bikel pradncts, enndivg, puddings, aml am ot Suliees,

(1) Caraway sced,  This splee i8 nged on hreads and rolls, conage aml soft milld cheeses,
cabboge, turnips, :nd chowders, [t 1s the familiar seed seen on ryve hread,

{4) Curdutnon, This is a very expensive spiee of the glnger tamily, It i8 uged in boked
products and vegetables. It use i3 limited by its expense.

{5) Cossiu, ‘This spice hus a flavor 80 much like cinnamon thal it is difficult to tell
the ditferenae. It {8 much stronger than cihnamon and is ysed in ploce of cinnamon,

() Cayenne pepper,  This 18 the hottest of all peppers and must be yacd carcfully to
avoid making the product too hot to be palatable, It is used with meats, sauces,
fish, epggs, gravies, scafoods, and salads,

{1) Colery sced, These sceds do not come from the eommon edibte celery plant but
from 2 wild relative. They sre used whole in coleslaw, poisto salsd, and salad
dressing, The ground form I8 ysed in soups, stows, tomato dishes, aml with fish,

(8) Chili powder, This is a blended spice which is muade from ¢umin, Mexlcan peppers,
oreginn, and other spices. It s yacd in chili con carne snd other Mexican dishes,
cocktail sauees, stewn, hamburgers, egg dishes, and barbecuc ssuces.

(9 Cinnamon, This strong spice comes from 8 tropicsl tree bark. [l is used with spples,
pastrics, and Jdedserts such as puddings, stewed fruits, mlncemeat, and mashed
Aawecet potatoed and on einnamon toast,

(10) Cloves., This is the most pungent spice. I i8 ysed with aweet dishea and with meats.
Whole cloves are used tu garnlsh ham and pork roasts, while ground cloves are used
i baked products, puddings, stewsa, and applessuce,

(11) Cunun {eruning). This spice comud froin ground seeds, has a siightly bitter, warm
flavor, and is used in curry powd=r and chill powder as well 88 to flavor mest dishes,
deviled cgge, soups, cheese dishes, and Mexican and oriental dlshes.

{12) Curry powiler, This spice i8 blended from at lesst [2 other apices and 18 used in
salad dressings, chowders, scalloped tomatos< curry sauce, currics of meat,
fish, eggs, and chicken, and [h other exotic Esstern dishes,

{(13) Dill. Both the leaves and sceds of thia plant are used as spices to flsvor both meat
ol vegrtable dishes, fu's flavor is that of dill pickles,

{14) Fennel seed, This spice has a flavor like anise and i8 used primarily for poultry
seasoning.

(15) Garlic. This onion-llke bulb has 8n cxtremely strong flavor. It i8 yged to sccent the

flavors of Italian food and with reasta, soups, stews, and salads.

(16) Ginger, This spice hos o warin spicy flavor lke gingerbread, It 18 used for beked
pruoduects, fish sauces, gravics, oyster atew, fish and mesal dressings, eweet 8auces,
and ¢hocolate desee ris,
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(17) Hovscreadish,  This white raot, shaped like a carreat, has a strong favor and is
usedd in condlment aauces, dressings, gravies, and eacktail sauees,

(18) Mo, This spice jg the Hght covering of the miameg shell and has a flavar like
mild autmeg, It I8 ased Jor puddings, sauces, custards, baked products, pot pios,
applesauee, und donghnuta,

(t9) Mustord. Ycliow mustard has a mild flavor: brown mastnrd hag o mueh stronger
thavor,  The famlllar prepaved mustard usced with hotdegs and hambargers Is o
mixture of mustard und other spices mixed with vinegar. Slnee mustard mast
hiwe water to release its flavor, dry ground mustned should be snaked for 10 mingtes
beforve age (n swicees, gravies, und galad dressings, Whele mustard secds are
ased in pork prodiucts, dresaings, boiled beets, and us a gavenlsh for vegetshle
salads,

(:0) Nutmeg, This splee has a aweet, warm spley flavor and is used in puddings, sauces,

custards, baked products, pot ples, applesauce, and doughnuts, It 1s often used
along with cinnamon.

{21) Paprika. This is a blended 8pice made from red peppers, It |8 uscd as a garnish
to add ¢olor and to brown somae dishes,

(22) Pepper, Black pepper is the most common splee, belng uged at the table from a
shaker, like salt. In additlon, it is added to many foods during cooking, White
pepper is used whenever light foods call for pepper.

(23} Pickling spice, This i8 & mixture of 10 nr more splces. It may be added to many
dishes that cook for a time av well as being uged 1o prepare ptckles and nther
pickled foods, It iy sometimes added in a splece bag that can be remaved after
cooking and hefore gerving,

(24} P. Poppy sced. Thesve small black aceds are used to garnlsh rolls and can be cnoked
with vegetables, They have a light but plcasant flavor,

(25) Pnultry scasoning. This is a blend of sage, thyme, marjoram, savory, pepper,
oion |mwdvr, snc celery solt, It 18 used to season heead dressing far turkey,
vhicken, and duck und for meat louves, It is ateong scosening that can alse be
added to ather foodg where it does not overpower thelr naturnl flavor.

(26} Pumpkin pie splce, Thils i8 another blended splce that i8 ysed Iln caokies, buns,
gingerhread, and swect potato pics oy well ns in the tradltionul punipkin pie, o
containg cinnainon, nutmeg, cloves, and nther apices,

(27) Sausage weasoning. This is another hlended spice that Is used In meat loaves,
snusages, and other pork products. It adds a atrong flavor tn ineat dishes when
vread jn Moderation,

(28} Sesame sced, This splee has the flavor of tousted almonds and I8 used in buked
products {rolls), salads, sauces, and flsh and meat dishes,

(29} Turmeric. This splce gives foad a yellow color and 8 musiard-like flavor, It is
uned In souces, vegetahles, salads, and meat and egg dtshes, It is 89 strong in
celor and flavor that 1t should be uged sparingly,

b, E‘_ﬁ’i The fallowing I8 o liat of the more popular herbs with some of thelr uses,

{1} Basll., This herb blends well with fnod flavor nnd iy eesenttal for Italian dishes,
1t i8 uged in tomato soices, soubs, atews, meat ples, lamb dishes, and vegotabloes,

{(2) Buy leaves, This strong hevb I8 ased to flaverr nany meat dishes, sauces, stews,
solpl, tomoto mixtures, chowders, and botled potatoes,  After cooking, 1t Is
necessury to remove the bay leaves used.  They ave often used In a spleve boag,
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(3) Charvil, Thig herb has a flavor ke parsley and is usel in soups and salidds,

() Chives,  This small memher of the onfon family gives a delleate Tlavor to many
dlshes,

(5) < ortunder. Thiv herh tastes like o mixheee of sage and lemon peels Tts distinetive
ftavor allows 1t to season many meat an’l vegotabio dishes,

(&) Mirjoram. This herb has o sweet, minty flavor much llke oregano, Tt I8 uscd
like oregano tn poultry dreassing. lamb dishes, stews, soups, hash, meat pies,
sealloped potatoes, chevae dishes, and sauceas,

(7) M., The leaves of thia plant have a cool, refreshing flavor. They are uacd to
add flavor to some sauces, as o garnish like paraley, und traditionally in leed ten,

(#) Ocogont, Thig is the time-honored scasoning used in ltalian foods which cnonta'n
" tomatocs such ag spaghettl and pizza. It has a flavor like morjoram and ig used
in pork dishca, stews, soupa, meat sauces, omelets, gravies, vegctables, salads,
and salad dressings.

() Paraley. This herb 18 uacd mostiy as a garnlsh to add enlor to an otherwlse plaln
lish, Pursley and papriki can be vsed ulone or together to dreaa up the appearance
nf many dishes. Chopped pursley hoa o mlld flavor and con be uged in many dishes.

(10) Rnsemary. Thls herb hoa a atrong but sweet flavor that gnes wel) with tomato
diahe's, cheese dishes, fowl, lamb, and pork. In addition it is8 uscd in atews,
soups, dressings, bastings for roasts and fish, egg dishes, potataes, salads, and
aolad dressings.

an Saffron. This herb {8 the ost costly sreasoning available, It adda a light yellow
color and a delicate flavor to such dishes as rice, haked producta. candies, stews,
vegetables, and saucesa. Since it 18 80 expensive, it 18 scldom nsed. Turmevric
may be used for color. but it does not have the light {lavor of saffron,

(12) Sage.  This herb hos o mint-lke flavor which ia very atrong, Tt ia used [nr poultry
tressings, tomuto and cheese dishes, dricd heans, baked fish, salad greens,
chawders, and many other dishes.

(13) Savory, This member of the mint famlly has a flavor iike thyme. Ita principal
use is to flavor both brown and green beans,

{14) Tarragon, This herb has a light licorice or anige flavor and 18 often added to
vinegar, It ia uscd with scalaod, sauces, saiads, chicken, meats, egg dishes,
and tomoto dishes.

(15) Thyme, This member of the mint family is the best deasoning for seafnod. Tt
is nlse added to meat and vegetable dishes,

¢s Other seasonings,

(1) Salt, Salt is the moat important ainglc scasoning uaed in the preparatinn of almoat
all typen of foeds, and it ia a atandord ingredient ta most recipes, It ig uscd to
enhanee the natural fuod flavor and to add the dlatinctive elemont that glves food a
satisfactnry toste, Even carbohydratc fnods, such 48 candy, require anme salt for
a compietely satiafactory flavor., Salt should he the first seasoning agent added.
Oace the salting has been done, other scasanings con be used, Fooda that have
fine distinctive flavors in themselves M-quire less salt than thoge with a leas
refreshing flavor, Seadoning should never be added to the extent that it can be
notiend,
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{2} Flavored salts, Flavored salts are a blend of ground scasonings and 1able salt,
Celery galt is a blend of salt and ground celery seed; onion salt is a blend of salt
and onfon powder, a ground product of dehydrated onions; and garlic salt 18 a
blend of galt and garlie powder, a ground product of dehydrated garlic, Theae
flavored galte are ysed in salads, salad dressings, stews, tomato dishes, sauces,
and soups, Guorlic and onfon salts arc uscd with meat dishes, and celery salt is
itsod with fish dishes,

(3) Monosodium glutamate {MSG), Monosodium glutamate {g not a seasoning in the
true sinde because it adgds no distinct flavor of its own, It genaitizes the tagle
bxvids so that the natural flavor of food to which it has been added can be tasted to
u greator degree, It is obtaibed through extraction from wheat, corn, oy Bugar
beets, or through fermentation of carbohydrates.  Monasodinm ghinamate can be
used with most cooked fooda except odorife rous loods such ns eabbage, It can
aiso be used with raw vegetables, but should not be used with sweets or fruits,

¢, Core of seasonings. The aromatic oils in spices will evaporate when cxposcd to air
for long periods, For this reason small containers or packages are best, Glass jara with
tight covers can be used to swre spices once the spice container is opened, This way the
particular apice will retain its (Iistiuctivo l‘lavor and aroma for a longer perind of time,
When asing opened spices, give them the "nosc” test, If the smeil s weak, the spice has
lost its flavor and the uromatic oils have evoporated, This spice should be replaced aud
hot asced for seasoning your fnod products,

2-13, SUMMARY

In this chapter you have lnoked at the major classes and types of soups, their im-
portance ahd relation to moala, the use of vegetahles in preparing soups, and the methods
of making soups, You have considered the definition of sauces, and gravies, their types,
methods of preparation, and the art of coordinating them with meals, Along with soups,
sauccs, and gravies you have seen the important part played by spices and herbs and the
importanrre of thelr care and storage,
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VEGETABLES, SOUPS, SAUCES, GRAVIES, AND BEVERAGES
Lesson 2

Soups, Sauced, Gravies, and Thelr Seasonings

STUDY ASSICNMENT: MCI 33.19, Vegetables. Soups, Sauces. Gravies, and Beverages,
chap 2, .

LESSON OBJECTIVE: Upon guccessful completion of this lesson you will be able to identify
the importance, major classes, relation to the meal, preparation, serv-
ing, and storage of eoupe; the definition, types, preparation, and meal
coordination of sauces and gravies; and the definition, use, and care
of aeasoningse,

WRITTEN ASSIGNMENT:

-

A, Multiple Choice: Select the ONE answer which BEST completea the statement Or anawe. .
the question, After the corresponding number on the answer sheet, blacken the appropriate
box.

Value: 1 point each
1. What is the purpose of a 1ight soup when it 18 served as an appetizer in the meal?
a, Fill in between other foods
b, Stimulate the appetite
¢, Provide the liquid required for a meal
4, Suoply a nutritious hot food dish
2, Soup at the beginning of the meal tends to tune the digestive mechanism and offset aome

a, expense, c, time,
b, fatigue, d, quality.

3, The tnmee major classes of soup are specialty, light, and

a, dark. ¢, creamy.
bo heavy. d. smooth.

4, What are light soups thickened with?

a, Flour ¢, Milk
b. StOCk . do Not miCRQned

5, Which type of light soup is a simple extraction of a single type of meat?

a, Bouillon ' ¢, Puree
b, Broth d. Consomme

6. A soup often served cold and jellied 18

a, bouilion, ¢, congomme.
b, broth, d, puree,
len 2; p, 1
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Cream soups usunlly congist of 0 stock and roax mixture thinned with

. water. c. gelatin,
b, vecetable Hguid. d. milk.

Pturees contain vegetnbles that have heen

o, lightly fried,

b. well cooked and strained.

¢, finely ehopped or diced.

d. added raw in large pieces.

Chowders usually have o as their central lood item.

a, sepfood c. meat
b, vegetable d. thin stock

The one characteriatic of gumbos {8 the presence of a vegetable called " " which
aids a8 a thickening agent when cooked.

i celery Cc. peppers
b, cabhage d. okra

Bisque, bouillabaisse, borsht and wine soups can be classed a8 soups.

a. different c. specialty
b. distinctive d. cold
12, When serving a heavy main dish, a goup should bu served.
a. light c. specialty
b, heavy ' d. roux
13, Overcooking vegetables used in soups reasuylts in what type of product?
a, Mushy ¢c. Recognizable
h, Crisp d. Dehydrated
14. The key to preparing soups is to follow closely the directions found in the
a., Marine Corps Recipe Manual.
l» Basic Soups Preparation Manual.
¢. Armed Forces Recipe Service.
d. Navy Cookbook,
15, The basic flavor of galley-made soup is detarmined by the
n, roux. c. stock.
b. vegetable, d. garnish,
16. The most common and economical stock to prepare is
a, fish. c. vegetable,
b, poultry. d. beef.
17, Beof stock is made from vegetables, seasonings, water, and
a1, heef bones and trimming.
by, cut up beef pieces.
¢. rolled roast beef.
Jd, beef fat.
33,1y
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The two quickest stocks to make are

n. heel and veal.
b, chicken and turkey.
¢. flsh and vegetablea.
d. lnmh and ham.

Ifow should siock that is not ysed immediately be stored?

a, Tightly covered to retard evaporation

h. Under refrigeration to prevent spoilage

c. Kept hot to keep ingredients mixed

d. In anopen container to allow undesirable odors to escape

What type of soup i8 best adapted for use in short order service where amall quantities
are required?

a. Galley-made soups

b. Commercially prepared soups
c¢. Ceration aoups

d. B-ratlon soups

How are canned condensed Boups prepared in the dining facility ?

6. Heat and serve the aoup immediately.

b. Add the soup to three times the volume of water and heat.
c. Add an equal amount of water to the aoup and heat.

d. Heat the can in boiling water, open and serve.

Why are dehydrated soups especially suited for use in the fleld?

a. They have the best quality.

b. They are avallable in greater variety.

c.. They have excellent storage and keeping characterlatics,
d. They require long cooking periods.

When soup 18 kept on the steamline for long perioda and tends to get thick due to evaporation,
it is advisable to thin it with

a. cold water. c, hot water.

b. heated atock. d. warm aalted water.

If leftover aoup must be uaed, it must be served within hours of preparation.

a, 12 c. 36

b, 24 d. 48

A bundle of vegetables and spices tied together and added to improve the quality of your
stock i8 called &

a. spice bag. ¢. bouquet garni.

b. wvecgetable aack. d. atock bundle.

The purpose of adding & sauce to a food is to

a. disguise improper cooking.

b. change the flavor of the food item.

¢. enhance the flavor and add eye appesl to the food.

d. make it look a8 though there {8 more food on the plate.

34,19
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A gravy is o type of sauce which 18 served with

n, dessert, ¢c. meats.
b, ealadse. d. heavy soups.

A brown sauce will normially accompany a dish.

a. seafood c. vegetable
b. meat d, salad

Sauces with basele ingredients of milk, flour and fat are known ae

a. bechatnel or cream. ¢. hollandalse.
h. au jus {plain}. . d. salad dressing.

The welght ratio of flour to fat used tn the preparation of a light roux is

a., ltol, c. 2tol,
b. 1io 2, d, 3to 2,

The two essential ingredients of a roux are

a. stock and flour.

b. fat and flour.

¢. butter and herbs.

d. egge and ptarch.

The cooking time of a light roux should be from minutes.

a. 10 to 15 c. 21to 30
b, 16 to 20 d, 31t 35

When preparing a brown roux the flour muat be increased by what percentage?

a. KFrom 5 to 9 percent c. From 168 to 20 percent
b, From 10 to 15 percent d. From 21 to 25 percent

To prevent partial scorching of a brown roux, how often should the mixtura be stirred ?

a. Continuously ¢c. Once fn a while
b. Frequently d. Only when turning dark brown

When prepared correctly, a roux can be placed in a glass jar, refrigerated, and stored
for

a, 24 to 48 hours. c. 96 hours to 1 week,

b. 72 to 18 hours. d, several weeks.

What defect does the use of gtarch often produce {n & sauce ?

a. Dark and dull

b, Transparent and glossy
¢. White and grailny

d. Wutery and tasteless

5.1t
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When ajarch 1a used ag a thickening agent, 1t ahould first be ymixed whh n gminll nmount
of wnter in order to

a.  mnke the product thicker.

., preveut acorching of the stareh,

c.  prevent o transpareut. glowsy product.
d, prevent the formntion of lunipa.

A brown sauce {3 made from & roux that has been

. hrowned in the oven.

h, acorched in the nven,

c, simmered lighily.

d. comnbined with brown gravy.

i1t order to make a smooth sauce what temperature rule must be observed?

a, Keep tne roux and the atock hot.

h, Keeép the roux and the stock cold,

¢. Add the cold atock to the hot roux or vice versa.
d, Add frozen roux to cold atock.

What temperature precaution should be obaerved when adding egga to a aauce as a binder?

a8, The sauce should be cold.

h. The ssuce should be the aame temperature as the eggs.

c. The aauce should be removed from heat while adding egga.
d. The heat should be reduced to sgimmer before adding eggs.

What i8 the moat popular and frequenily used sauce served with roast beef?

n. Cream sauce c. Gravy
b, Tomato sauce d. Tartar sauce

ln order to enhance the bland flavor of such meats as veal and lamb what type of sauce i3
firequently used ?

a. Sour c. Sweet
b. Cream d. Tartar

Wha1 type of aauce 18 served with fried flah?

a, Italian tcruato c. Cream
b, Gravy ' d. Tartar

Whot anuce {3 served cold with shrimp and oystera ?

a, Sour c. Sweet
h. Cream d. Cocktall

What two Bauces are traditionally served with turkey?

n. Italian tomato and brown sauce

b. Cranberry sauce and giblet gravy
c, Cream and hollandaise sauce

d. l.emon butter and gizzard sauce

33,10
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46, A vegetnble served with 8 cheese sance i9 known 69

n, eacciatore. c, & in king.
b, ugratin, d. hollandaise.

47, A rvdle ta pemeinher for vegetable sauces 18 1o
u,  keep the sauce milld.
b. keep the quantity of sauce to a mlnlmum.
¢. gerve vegetnbles with a8 much sauce as possihle,
i, serve only sweet gaucer.

45, The simplest sauce for vegetables is the use of 9alt, pepper and

a8, butter. ¢. cream or milk.
h, hollandaise, d. stock.

4%, [essert snuced contain a high percentage of

a, ﬂ:lll» <. Toux.
b, butter. d, sugar.

0. The primary thickening agent for desgcrt aauces i3

A, roux. c, gelatin.
b, c¢ream. d. starch.

il. Spices and herba are added to foods to

a, take the place of missing ingredients.

b, enhance the fiavor and aroma of fogds.
¢, hide the burnt taste due to scorching.

d. add color to the product being prepared.
e, disguise the flavor of foods.

52, To determine the kind and amount of apice to use for a particular dish, you shoutd use
0. Your own jadgiment.
i, tie Armed Korces Recipe Service card.
¢. the "add and taste’" method.
d, the noge test.
33, Allspice hag a flovor like what other three spices?
a., Celery seed, caraway seed, and curry
b, P'araley, sure, and rosemary
¢, Cinnaon, nutimeg. and cloves
d, Thyme, mace. and camin

34, What seeds are found on rye bread?

a, Carawny ¢c. Cumin
b, Celery d. Fennel

56, What i3 the hotiesat of all peppers ?

. Black ¢. Cumin
b, White d. Coyenne

33,10
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56, A blended spice used in Mexican foad such as chili con carne is

o, vassia, c. alispice.
b, chili powder, d. mustard.

57. What whole splee is used to gornish ham?

. Nutmoeg ¢. Gnrlic
b, Chili powduer d. Cloves

58, What apice which is blended froni 12 other spices is yaed in exotic Eastern dishes?

n.  Muige c. Curry powder
h, Allspice d. Pickling

0. An onlou-like plant with a strong aroma used to flavor Italian toods is

n. horseradish. ¢, garlic.
b, celery seeds. d. ginger.

£0. What ypice other than nutmeg comes from the nutmeg plant?

n, Cloves ¢. Cinnamon
b, Mace d. Cassia

61. What yellow spice is ground and niixed with vinegar and other spices for use as a condiment?

a. \Mustard ¢. Horseradish
b, Turmeric d. Paprika

84. 'wtmeg {8 often used along with what other spice?

a. Cumin c. Mace
bk, Turnierie d. Cinnamon

63. What ia the most comnion spice?

n. 1’aprika c. Pepper
b. Cloves d. Allspice

64. The amall black seeds used to garnish rolls are ___ __ se2ds.

a. poppy c. caraway
b. dill d. celery

65. A 3trong seasdoning blended from sage, thyme, marjoram, and other splces used to season
fowl is

a. allspice

L. chili powder,

c. pickling spice.

d. poultry seasoning.

66, Whot serds have a [lavor like toasted almonds ?

u. Cuolery c. Dbill

b. 1'oppy d. Sesame
3.
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Marjoream has a taste shinflor to whnt other herh?

n, BRasil c. Oregano
b, ‘Thyme d. Sage

What herb 3 teaditionally wsed in halian foods to accent the tomato Ingta ¥

a, Porsley ¢. PRay leavea
b, Oregano d. Sa‘fron

What Iwo seagonings sre used aparingly as 8 garnish to improve the appearance of a plaln
digh®

n. Allapice and einnamon

k. ['oprika and parsley

c. Nutineg and cloves

d, Chill powder and curry powder

What heeb i8 considered the best for use with geafond?

o. Rasil ¢, QOregano
h. Savory d. Thyme

The most Iniportant single geagoning used with alnost all foods {8
a, wonosodium glutamate. c. salt.
b, aage. d. cloves.

The firat 8easoning agent to be added should be

a. pepper. e, splces.
b. sall, d. herba.

A blend of celery. onion, or garllc and salt {8 a useful seasoning agent known as

a, splces. ¢, monosodium glutamate.
t. herbs. d. flavored salt,

Monosodium glutamate {8 yaed on food to

a. season it by addIng 1ts own flavor

b. improve the flavor of sweets and fruits.

c, sensitize the taste buds to natural food flavors.
i, disgdae the flavor.

‘T'o prevent the aromatlc oils of apices from evaporating, opened spices should be atored
in

fn,e gluss jars with tight cover,

b. o refrigeruted plastic bag.

¢. the original coutalner in the atoreroom.
4, a warm dry plsce.

\What teat can you give opened spicus to tell whether they have lost thelr flavor and
aromatic oilg due to evaporation ?

e Diye
. Tasle
. Nose
o, Wer

Total Poiuls; 76
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Chepter 3

BEVERAGLES
31, INTRODUCTION

Armed Forces dining facilities serve a variety of baverages. This chapter will discuss
coffee and tea. milk and milk-type drinke, fruit drinks, and cerbonated beverages, as well es
the preaparation and storsge of beverages and their ingrediente and the preparation and serving
of beverages in the dining facility. The acceptance or rejection of each beverage is a personal
choice. Some will chonse coffee or tes for their stimulating effect while others will choose milk
and fruit drinks for their nourishment, Coffee, tea, gnd hot chocolate are frequently chosen
to cut the chill on & cold day and fruit juice is & traditlonal breakfast drink, Beverage use has
a nuwber of (esireble quelities with mesla. They add moisture to what might otherwiee be
natry meals they round out meals to improve their completaness; they contribute the majority of

the required daily liquid requirement; and, finally, they have proved to be great morele
boostars.

39-2, HASIC 1Y PES OF BEVERAGES

The beverages gerved regularly in the dining facility sre coffee, tea, milk (milk-base
drinks), and fruit drinks, All beverages are perved in conjunction with the meal in one way or °
ancther (a8 an appetizer or after dinner beverage),

a, C¢ offee. Coffes provides one of the best meens of eatablishing a good reputation for the
dining facllity and is a drawing card for breskfast. Coffee served et this meal demands the
highest quality standard posasible.

b, Ten, Tea drinking is both an art and a ritual in the daily lives of people in many parts of
the world. In the dining facllity, tee is a frequently used beverags, served either hot or iced.

c¢. Mlik, Milk Is one of thn best liked heverages served in the dining fecility. It should be
served weli~chilled unless It {8 to be served as a hot stimulant during inciement weather.

d, Fruit drinks. Tasty cold fruit juices are & valuable addition to a breakfast meal or as a
pleasing ap appetizer. Cltrus juices and tomato juice are particularly important as they provide a
snurce of vitamin C. ¥Fruit drinks, such as lemonade, grapeade, or mixed fruit punch provide
atimulation, boost energy. and provide e cooling effect on hot summer days.

e, Carbonnted soft drinks. Most dining facilities now have a gelf-service carbonated soft

drink digpenser, Compressed o~rhon dioxide gas {8 added to water which 18 mixed with concentrated

drink syrup when dispensed Crushed ice or ice cubes and glasses should be avallable near
the dispenser.

3-3, STORAGE OF BEVERAGES AND BEVERAGE INGREDIENTS

The storage of beverages and their ingredients ie of utmost importance. For exampls,
if the container of ingredienta for brewing coffee or tea has been opened and not covered with a
tight fitting lid or sacrew-on cover, moisture i1, the eir will be absorbed and the aromatic oils
will dissipate rendering these ingredients less productive, producing unsstisfactory coffee or
tea brews when used. To sum it up, improper storage can be costly, causing a loss of man hours,
loss of ingredients, aml possibly losse of you, dining facility’s reputation for serving a good hot
or colil heverage. In many cases your dining facility reputation is aided by the coffee you serve
or by the iced tea which may accompany the lunch gr supper meal on & very hot eummer day.

a, The storage of coffes and tea, Once a can of coffes is opened or the seel of the loose tea
box has been broken, the aromatic oils will begin to evaporate, When used, they will produce en
inferior beverage. Coﬂeo and tes {looss or bag) should be kept in tightly covered containers such
n8 o ran with a tight fitting 1id or glass jar with @ screw-on top. By doing this, you will preserve
the aromatic oils and retain the freshness of the beverage-making ingredients. On the other hand,
if *he caffce or tca has juat arrlved at the dining facllitles, you should date the containers und
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muoke sure the new stock i8 rotated so that the present astock on hand 18 placed to the front of the
srorage shelf, This wili aid in retaining e fresh atock. It i5 not edvisable to store liguid

cnffee or tea for eny period of time. These beverages should oe prepared in such quantities that
will provide only enough for the meel being served.

b. ‘the storage of milk end_milk ingredients. All milk and ready-made-base drinks
should be kept under r refrigaration at all times. The only time lapse in refrigeration will be
upon delivery. This period of time should normally be 8o short that the milk product heing
delivered will be cold enough 80 n¢ drastic change in its temperature will occur. While in the
dining feciiity, all milk and milk-bage products should be kept in the dairy refrigevator
prior to use in the dining hall. Once issued for consumption, milk products should be placed
in an approved milk dl#pensing machine located in the dining erea, Hot milk drinks ehouid be
prepared only in quantities which wiil be used at the meal being eerved. Long heating periods
tend to curdla milk and in some cases, if not covered, a ekim will form giving the milk product
an unsavory appearance. Cocoa powder. heing one of the most common milk additives. shouild
be handled {n the same manner e8 coffee and tea. When cocoa powder ia receivad at the dining
facility, the can should be dated, checked, and placed on the storage shelf to ensure that stock
will be rotated. If the entire can of cocoa powder i8 not used at one time, it should be covered
with a tight fitting lid or placed in a jar with a screw-on top, marked, and used at the next
preparation of cocon., By doing this you will ensure the freshnens of the cocoa powder and
prevent wnste of the item if the powder is not used in its entirety.

c. Storage of fruit juice and fruit-base beverages. Canned fruit juices can be stored in the
Jtoreroom and placed under refrigeration the night prior to use so that they will be thoroughly
chilled for serving at the breakfest meal. Should any opened juices remain after the breakfast
maal, they should be placed in sealed glass or stainless steel containers, refrigerated, and
uged at the next meal as an appeétizer on the salad bar. Frult juices will lose their nutritive
value if kept in unsealed containers for any length of time. Frozen juices and fruit drinks should
be prepared i1 quantities which will be consumad during one day’s operation. Keep in mind that
frozen juice concent*ate should be thawed under rafrigeration and used shortly thereafter. You
should not leave thawed concentrate under refrigeration for any length of time, as the keeping
qualities are poor and the nutrient value tends to diminish when not in a frozen state. Beverage
base powdors uscd in making fruit flavored drinke Should be kept in the storeroom until lssued,
These powders should Le kept in a cool, dry area. When the contents bscome damp, they will
crystailize and become one solid mass rendering the item unecceptable for use.

3-4. BEVERAGE PREPARATION AND SERVING

Revereges provide the necessary liquids to help regulate bodily processes and, when
properly prepared and served, add enjoyment to the meal. Coffee and tea are of little nutritional
value, but they are atimulants which temporarily remove the feeling of fatigue. Cocoa has
nutritional value and 18 also stimulating, especially when served hot, Fruit drinks, milk drinks,
and egenog are beverages of high nutritive value and, when properly chilled, are very refreshing.
The preparation of a good beverage demands as much care a8 the preparation of the meal itaelf.
Heverage ingredients must be properly stored and, certain estsblished procedures in preparation
end gerving must be followed. Clean equipment must be used at all times.

o, Coffese, C'offee i3 generally made by the urn method or by the pot or kettle method. For
o limited quantity, the vacuum -type coffee maker is availsble at some installetions. Instsnt
coffee moy be used for making coffee in large quantities or by the cup. Recipes for preparing
coffee by the various methods are contained in MCO P10110.16_, the Armed Forces Recipe
Service,

(1) Brewing principles. There are three baeic princlples that apply to brewing coffee either
inurns or in vacuum coffee makers.

{a) Clean equipment.
(b) i'resh ingredients {coffee end water).

{c) Good techniques of muking coffee {correct mensuremonts, correct brewing time, and
following *he Armed Forces recipe guidelines for preparing coffee).

3-2
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2) Brewing methods. Methods used in the brewing of coffee are urn, steam-jacketed ke'tie,
and vacuum unit. We will diecues each of these methode separately.

{a) Urn method. The procedure for urn brewing is to close all the valvea and faucels and

I e I
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fill the boiler with freshly drawn water by opening the valve from 'he cold water
supply. When the water supply in the glase gauge on the boller registers {full, close
the intake valve and turn on the heat. Do not turn on the heat before the boiler
contains water. Fill the outer urn jackets three-fourths full of water, by opening
the valves on the lowar pipes connecting the boilar to the urns. Then, turn on the
heat 80 that tha inner liners will be well-heated when c.lle¢ 1o ready to be brewed.
Do not {111 urn jackets to maximum capacity; expansion from. the heat wlll cause the
water to overflow. Reat the ring with the urn bag attached {2eam sgida in) or filter
baeket on top of the coffee urn. Be certain that the inner liner i® clean and contains
no water. Measure tha ptoper amount of {resh ground coffee, and place it into the
bag or filter. Spread the coffee €venly in the urn bag or filter basket to a depth of

1 to 2 Inches. When the water in the bofler reaches the boiling point {(212° F), steam
will begin to escape. At thie point open the faucet on the bofler and draw the bolling
water from the boiler into a gallon measure. Pour the water over the coffee, using
a clrcular motion, be sure to wet all of tha coffea evenly. DO NOT overflll the bag
or fiiter baeket; by overfilling you will cause coffea grounds to overflow into the brew
and preduce an inferior batch of brewed coffee. In some types of coffea urns, the
boiling water 18 tranaferred into the urn bag or filter basket through a siphon leading
from the boiler to the top of the urn. Ajlso some urns have an automatic measure
while with others the food hanuoler must measure the smounts of water trunsferred
by watching the waler level in the gauge giasa on the boilar. When the correct amount
of water {7} galions of water to 3 pounde of coffee) has been traneferred from the
boiler to the urn bag or filter basket, remove the urn basket. The water should pass
completaly through the universal grind coffee in 4 to 8 minutes. Upon removing the
urn basket, draw off one-third of the coffee through the coffee faucet into a pitcher
and pour it back immediately to blend and ensure uniformity of flavor. Replaca the
urn cover to prevent the loes of heat and gerve. After discarding the ueed ground
coffee, if a cloth filtar bag was used, it should be rinsed immediately in hot water
to remova old coffes deposits. Store the cloth filter in cold water for further use.
Other types of filters include: mustin-leacher bagse, permanent-type metal-mesh
filters, and paper-type filters. The stepe for brewing coffes are as follows:

Place paper filter in filter basket; pour in ground coffee, or pour ground coffee into
permunent filtar of leacher bag.

Place paper filter into coffee liner.
1t so equipped, swing apray head over canter of coffec, replace tha cover.
Pour or sptay tha bolling water over the ground coffea.

After brewing, remove filter basket, blend the brew. replace the cover, and the
coffee i ready to serve.

Should your dining facility have an automatic coffee urn. all that 18 required of you ls to
measure the carrect amount of coffee in accordance to the Armed Forces Recipe
Service. Pluace it into the filter, cover the urn, and use the push button control.

The urn will automatically heat tha water. spray a measured amount of water on the
ground coffee, refill the water compartment as required, maintain the proper temper-
atura for brewed - offce (185° F}, and deliver brewed coffee and hot water to tha
serving faucets. )

Kettle method. The steam-jacketed kettle method of coffee brewing cen ba used in tha
dining facllity if an urn is not available or while under field conditione ueing a §0-quart
cook pot. The Armed Forces Recipe Service Card C, Beverages No, 4, should be
followed when preparing coffee by using the kettle method.
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(c) Filter drip method. Coffee may be brewed using the filter dArip method, A}l the
preparation principles deacribed for the urn method are aleo applied to brewing coffee
in urns using a drip-type filter. The Armed Forces Recipe Service recipe should
be followed when using thism method of brewing coffee.

(1) Instant coffee mothod. Instant coffee ia procured in flexible packages for the B-ration
and for apecial feeding purposes. The itistructione on the package or recipe should
be used.

(3) Serving, There are two ways of serving coffoe in the dining facility. They are hot
colfeo or iced coffce, .

{a) Hot coffee., Always prepare coffee in time to Peérmit unhurried completion of the
brewing procesas and to allow 5 to 10 minutee settling time belfore serving. Hot coffee
ghould be held at 185° F and eerved at this temperature. 1f you adhere to thls holding
temperature, your patrons at the dining facility will always be guaranteed a cup of
hot coffee, The normal drinklng temperature i® about 150° F, Never hold co“fee for
more than 1 hour as the coffee brews will change flavor and color. Keep a check on
the coffes heating uynit to ensure that the temperature does not fluctuate.

(b) Iced coffee. When corvectly brewed and served, iced coffee can be a popular beverage.
In the preparation of i ! coffee the procedul:ea and precautiona for coffee brewing
should be obaerved. In making iced collee, however, the factor of dilutlon muat be
coneidered. To compensate for the melting of lce in the drink, the original coffes
brew must be twice ae 3trong,

(4) Standards of quality. Good coffee Smells, tastes, and looks right. If standard techniques
and recipes are followed In ite preparation, freshly brewed coffee wlll taste pleasant
and have no bitter or acid flavor, It will have a (ragrant, riellow, and rich smell, not
rancld or oily. The color of the brew should be a rich, deey “rown, not black. Clarity
of the brew i8 more related to coffee strength than color. Coffe¢ should be bright,
clear, and sparkling. Floating grounds, cloudiness, dullnees, and muddiness are
defects thut will lower coffee quality, 1fany of theee defects are present, check the
coffee making equipment or review the corract coffee making procadures.

b. Tea. The two forms of tea used ir the dining facilities are bulk and tea bags. In addition,
inatant powdered tea i8 4l80 ysed. There are three serving methods used ln the dining facility.
‘They are hot, iced, and instant iced tea. We will dlacuse each of these separately.

1) Hot tea brewing. A cup of good hot tea has a fragrant, fruity aroma and flavor. When
preparing hot tea using bulk loose tea, the brew should be clear rvather than cloudy with
no trace of oilinese or leaf 8lit present. To prepare the brew, pour (reshly boiled
water over the loose tea leaves. Never boil a tea brew; if you do, the results will be
a brew with a bitter flavor, When brewing bulk tea in an urn, pour the bolllng water from
the tank over the cloth bag containing the tea lcaves, LDurlng the brewing, dip the bag Into
the water to force the water through the tea leaves., When making tea in a steam~jacketed
kettle, put the bag into the kettle and add ‘he hoiling wuter. 1f a bag lan‘t used., put the
tee directly into the kettle, but the brew must be strained as soon as the brewlng ls
completed. ‘The timlng of the steep period i8 also important In obtalning & flavorful
brew. Do not judge brewed tea strength by color. Color 18 extracted from some low-~
grede teas almost immediately, but the type and grede of tea procured for the Armed
Forcen requires a 3~ to 5-minute steeping period to bring out the dark amher or coppery
color characteristic of brewed black tea.

(2) Iced tee brewing. In the preparation of lced tea, the original brew muet be of a greater
strength than that served as hot tea, The reeson for this i8 to compensate for the melting
ice which will dilute the beverage too much, I.eftover hot tea can be served ao iced
tea if it 18 chilled without adding ice. Brewed tea stored In the refrigerator for later
use 18 iced tea will become cloudy. Clouding will occur also if tea brewed for iced
beverage is cooled too rapidly. To remedy this condition, a small quantity of lemon
Juice will aid in clarifying the brew. To dilute strong tea, pour tea into water, NOT
water Into tee. This will prevent cloudiness,

3-4
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(3) Instant iced tea brewing. Powdered instant tea i8 also procured for the dining facilities
equipped with iced tea dispensera or for use in bulk preparation. It is easy to uee for
the proeparation of iced tea. The manufacturer’s instructiona or the Armed Forces
Hecipe Service ghould be followed whenever brewing lnastent tea, hot or leed. B certain
that you edd tea to watir, not water to tea to prevent lumping.

{4) Serving time of tea. You should achedule the preparation of tee in order that not more
than 16 minutee will elapse between its preparation end serving. 'T'ea should be prepered
in emuli batches. If the brew 18 to be perved hot, meintain it8 temperature between
1759 aml 1859 ¥ throughout the perving period. l.eftover taa should never be rewermed
and served for the next meel. Neither should € new brew b¢é mixed with a leftover brew.

¢, Milk and milk-base beveragee. Of the mllk end milk-base beveragea served in the dining
facility, the hoi cocon beverage |a the one drink the cook must prepare which involves the use of
milk es tha major ingredlent; most other milk or mllk-base items are procured from a locally
contracted deiry. The moat important requirement of milk is that it be kep? refrigerated unless i*
w canned levapornted milk). Once canned milk has been opened, it too should be refrigerated.
l.et's briefly cover the types of milk moet commonly upsed In the dining facillty.

{1} {'resh whois milk. There ie no prior preparation neceesary for rresh whole milk, except
10 keep o convtant check on ite holding temperature to enaure maximum keeping quality
amd paletability. .

{2) Chosolate flavored milk. Chocolate flavored milk produced for dining facility use containa
€ miinimum of 3, 256 mill: fat. Where practicable, and dictated by cuatomer preference,
this product ia often oifered as a choice along with white milk.

(3) Cocca beveragea. Ifot or cold cocoe beverages are popular with Younger personnel and
are frequently served in place of or in addition to coffee or tea at one of the three daily
meels. Since milk is the main ingredient of cocoa beverages it contributes to the
nutrition of the meal by supplylng quantitiea of minerais, vitamina, and proteine.

{a) Cacon beverage preparation. Thls beverage can be prepared by using natural cocoa
and following the Armed Forces recipe for hot cocoa (C-1) or by using cocoa beverage
powder. Natural cocoa procured for Armed Forces use containg 22% cocoa butter
or fat and 11% starch and must be cooked to break down the starch to make it soluble.
Au n result, natural cocoa iB more often used in baking lhan tor bwerages.
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(b)""( ocoa bev g . co‘.d water dispersible. The cold-weter type of beverage powder
needs only to be mixed with hot or cold weter for preparation. Simply follow the
ingtructiona on the package or container.

(c) Cocom beverage powder, fortified type. Fortified types of cocoa beverage powders
are procurad for use in the Bration and for special feeding purpoees. This type of
cocoa powder must be edded to hot water, mixed until a amooth paste ia formed, and
then blended with cold water. This method preventa the cocoa powder from lumping,
I'os* best results follow the instructions ca the package.

(1) Quality standard for hot cocoa. Cocoa should heve a pleesing eppeerance and taste.
The color should be e light, rich brown, not gray or muddy; the texture shouid be emooth
with no skim, foam, sediment, or wateriness after being served in a cup: the flavor
should be dellcately sweet, and hever scorched.

(4) 'resh skim milk. Fresh skim milk i8 nmch lower in fat content than whole milk end
should be available for those who depire to watch thelr weight, No epecial handling 1s
vequlred other than keeping the milk refrigereted at ell times and serving it well chilled.

{1t Vresh buttermllk. Buttermilk le another of the variety milks that needs no prior pre-
paration. l.ike mil fresh milk items it too muat be kept refrigerated and served well
chilled.




(8) Evaporated milk, Evaporstad milk is whole milk which has baen concantrated to helf
its original volume. The removel of wataer increases tha concentration of milk solids.
During the concentrating pariod, the milk is also sierilized, end it is the ster'’ ‘zing heat
which gives svaporatad milk its alight caramel flavor. Evaporated mllk cen ba restored
to the original whole-milk volume by replecing the water. Mix aqual quantities of
evaporetaed milk and watar in order to produc: *vhole milk., The Armed Forces Recipe
Service specifies that reconstitutad evaporated milk may be used in eny racipa requiring
whole milk.

d, Fruit drinks. 'Testy cold fruit julces garye @s valuable additions to a braakfest mael or as
pleasing appetizers. (Citrus juices and tomato juices are particulsrly important as they provide
a good gource of vitamin C. Fruit drinks, such as lemonade, grapeade, or mixed fruit punczh,
stimulate, boost energy, and provide s cooling affact on hot summer days. 1n prepering fruit
juice beverages raquiring sugar, such es orangeade, lemonsds, or frult punches. follow the
recipe directions given in the Armed Forces Recipe Sarvice. Let us discuss the various fruijt-
iulze heverages separately, beginning with frult punches, ades, fruit julces and bevarage bases.

{1) Punches. Fruit punches e e usuelly prapared by combining two or more fruit julces;
the juices can be canned, frozen concentrates, fresh, or a combination. A tee base
is somatimes used in fruit punchea with slices or sectiona of frash fruits addad as @
flavor additive and garnish.

(2} Ades. lced fruit drinks of thia type asrved in the dining facility include lemonade,
orangeade, grapcede, and limeede. These drinks are usuzlly made from onc specific
fruit juice. aither frozen concentrate, canned, or fresh. lf the fruit drink haing
preparad is mada from canned juice, ceution is recommended. Chamical chenges
take plece while some of the fruit juices sre aither being pasteurized or starilized and
a bitter taste i8 the rasult. In such cases, a few mint laaves ¢an be added to give the
bavarage an appreciable boost. The most important factors ere the tamperature and
sugar/ecid retio when sarving a chilled drink, espacially when ¢annaed juices or synthatic
fiavors ere used. 1t I8 assential that the drink be served iced. Experts meintein that thcre
axints @ definite suger/acid ratio which is the factor why we like or dislike a psrticular
food or beveraga. Tharefore, a sour beverage may not seem as ecid when the proper
ratio of sugar is added and the finished product i8 well chilled. To aid you in the proper
preparation of frult juice ades, it {s recommended that you follow tha Armed Forces
Recipe Service.

(3) Fruit juices. A wide variety of canned fruit juices in various 8ize containers is procured
for the Armed Forces. These juices ere used frequently es s braakfest first course.
Preparation of thase juices is simple, requiring just chilling, opening, and dispensing
of the product. Two 8impls reminders that msy help the peletability of these juices are:
{a} Sheke the containers prior to opening to redistribute the fruit solide which tend to
sattla to tha bottom of the conteiner; and (b) serve soon after opening to ansure that the
solid particles stay in suspension. Unused portiona of opened canned fruit juices should
be transfarred to s recommended etorage container with tight fitting cover or covered
with plastic lids. Juices tend to absorb refrigerator odors snd flavors. A ‘“‘tinny'’
taste may develop in acid fruit juices if the juice i8 stored in the can. If aveilable, gless
jars with acrew~on lids are favorable for storing acid-type juices.

(e} Frozen concentrated fruit juices. These juices are widely used throughout the Armed
Forces dining facllities snd offer the combinad advantages of excellent frash frult flavor
and 8 minimum of storage space. They must be stored et 0° F or lower to retain
maximum quelity, Frozen fruit juices, referred to us concentrated 3 + 1 (3 parts water
to | pert concentrate), ere comparable to freshly extractad fruit juices in food value.

{b) Concentrsted juice {nonrefrigerated). Presently the only juice available in this form

is tomsto juice concentrata. This product may ba usad for tomato juice or in plece of
tomato peste. Keap in mind when using tomato juice concentrate in plsce of tometo

paste that the concantrete is one-third more expensive. Once agein, you should
follow the Armed Forces Recipe Sarvice guideline card for reconstitution.
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(c) Instant fruit juices. The instant fruit juice products are highly palatable, easy to use,
and can he stored in the feod storage room requiring very little care. Instant fruit
juices are cryatal-like powders that readily dissolve in water. The reconatituted
juices resemble the fresh and (rozen (rujt juices in flavor and appearance., Some
instant (ruit juices vwaed in the dining facility are unsweetened orange juice, iemon
juice, and pineapple juice, and unsweetened grapefruit juice. Thase juices are
packed in cans with a desiccant bag that absorba moisture from the product, This
bag must be discarded since the contents are not edible, [t is used solely to absorb
moisture, Do not reconstitute partial quantities of a can; once opened this product
absorbs moisture rapidly, Quality wilt be lowered if the powdered juice is not
reconstituted shortly after the containers are opened. Serve well chilled,

(d}) Beverage bases. Beverage bage in powdered and liquid form i8 procured for use in
the dining facility. The powdered beverage base contains no natural fruit juices; it is
a uniform mixture of imitation or natural flavors, The manufacturer’s recommended
recipe printed on the package or container should be followed. The fruit flavored
beverage bases can be mixed with water or carbonated water. The other flavors of
liquid basea should be mixed with carbonated water.

3-5. SUMMARY

In this chapter, you have studied the basic beverages gerved in the dining facility, the
storage of the beveragee and their ingredients, the preparation and serving of coffee, tea, milk,
and milk-base drinks, and the fruit-type drinks. With the aid of the Armed Forces Recipe
Sarviee you, the Marlne Cook, should be able to prepare a beverage which will complement the
meal you are serving.

3-8. COURSE CONCLUSION

Now that you have completed Lthe lessons for this course, it is-time to prepare for the final
examination. Your best preparation will be to review the lessons until you can answer all of
the queaciona correctly without reference to the text. When you can do this, you may be sure
you will have no trouble with the final examination. If you have the time aveilable to you, a
accond reading oi the chapters of the text wiil be helpful, Good luck on your final examination
and *’bon appetit, **
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VEGETABLES, SOUPS, SAUCES, GRAVIES, AND BEVERAGES
Lesson 3
Beverages

STUDY ASSIGNMENT: MCI 83,19, Vegetables, Soupa, Sauces, Gravies, and Beverages, chap 3,

LESSON OBJECTIVE: Upon successful completion of this iesson, you will be able to identify
reasons for serving beverages with meals, the four basic typee of
beverages. the storage of beverages and beverage ingredients. and the
stepe in the preparation and serving of the various types of beverages.

WRITTEN ASSIGNMENT:

A. Muitipie 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
1. What eftect do coffee and tea have on body functions?

&, Nourish ¢, Stimulate
b, Cool d. Heat

2. What effect do milk, milk base drinks, and fruit drinka have on the body?

@, Nourish c. Stimulate
b. Cool d. Heat

3. What item in a meai supplies the majority of the daily liquid requirement?

8. Vegetables c. Soup
b, Beverage d. Dessert

4. The reputation of a dining facility will ofien depend on the preparation of which beverage?

2, Tea ¢, Mitk
b, Coftee d. Cocoa

5, Which beverage provides a good source of vitamin C?

a, Milk ¢. Fruit drinks
b, Coftee d. Tea

6. What shouid be done to coffee contatnera immediately on receipt at a dining facllity to
ensure fresh stock?

a. Wasah the contsiners, ¢. Date the containers.
b, Open the container and check the contents,  d. Refrigerate the containers,

7. How should coffee or tea be stored once its container i» opened?

8., Under refrigeration c. Wrapped in waxed paper
b, In a tightly covered container d. In a hot, dry area
isn 3 p. 1
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What Precaution is necessary for milk and milk drinks in the dining facility ?

a, Maintain them hot. ¢, Use fresh ingredients.
b, Refrigerate them. d, Stove at 0° F,

Extended perioda of heating will tend to cause milk to

a, become thicker. c, curdle.
b, become rancid. d, pweeten,

Cocoa powder should be handled upon receipt in the same manner as

a, coffee and tea. c, frozen fruit drinks.
b, milk. d, carbonated beverages.

Frozen julces should be prepared in quantities that will be consumed in how many days?

a‘ l c‘ 3
b, 2 d, 4

How should frozen orange juice be thawed?

a, Without refrigeration c., By placing the container in warm, running water
b, Under refrigeration d. By adding hot water to dilute juice concentrate

‘The storage area for beverage base powders should be

a, cool and dry, c. humidified with 50 to 80% moisture factor.
b, hot and dry, d, hot and damp,

Where would you tind directions for making coftee by the urn, kettle, filter drip, and
instant methods ?

a, On the instructions plate attached to the urn or kettle
b, Marine Corps Beverage Manual

c, Armed Forces Recipe Service
d, Printed on the coffee container

If the coffee urn jackets are filled to capacity, expansion from the heat will cause the water to

a, turnto steam, c. drain into the filter bags.
b, overflow, d, give false reading in the glass gages.

What 18 the correct temperature for water to be poured over coffee grounds ?

a, 1800 F c., 2003[-‘
b, 190° F d, 212° F

‘The water which 18 poured over ¢offee grounds should pass through the universal grind
coffee in minutes.

a, 2to4 c, Btod
b, 4:08 d, 8to10

Upon removing the urn basket, why is 1/3 of the coffee drawn off and poured back immediately?
a, To draw out the overflowed grounds

b, ‘To check the color of the brew
¢, ‘I'o ensure uniformity of blend and flavor

33,19
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The proper scrving temperature for brewed colfee ia

a, 500 F, c, 175°F,
b, 165° F. d, 1882 F,
20. After brewing coffee in a muslin-lcacher bag, how should the bag be atored?
a., Inhot water ¢. In a dry container
h. Incold water d. In an airtight container
21, The preparation principles for making coffee are the sume for the filter drip method and the
: method.
a. kettle c. stove top
h. quick coffee d. urn
22. The maximum holding time for brewed coffee is
a. 1 hour. . ¢. 3 hours.
b, 2 hours. d, 1 day,
23. Coffee made for use in iced coffee should be brewed at what sirength compared to hot colfee?
a. Half as strong c, Twice as strong
b. The game strength d. Three times as strong
24, What should be the appearance of properly brewed coffec?
a. Slightly cloudy brown color ¢, Light amber color
b. Black with floating traces of coffee grounds  d. Deep rich clear brown color
25, When using loos: 124 leaves to prepare tea, the leaves should be
a, added to boiling water and bolled for 5 minutes.
b, placed into @ container, have fresh bolling water poured gyver them, and left to eteep for
5 minutes.
c. placed into a filter, have hot water poured over them as in brewing coffee, and kept hot
throughout the serving period,
26. What is the proper procedure for making hot tea?
a, Boil the water and the tea leaves and dilute the mixture.
b. Pour boiling water over the tea leaves,
c. Add the tea leaves to boiling water.
d, Add the tea leaves to the water and boil the mixture.
27. How long ehould tea be sleeped after adding hoiled water?
a. Until the color is deep amber c. 3 to 5 minutes
b. 1 minute d, Until the tea is consuined
28. When brewed lccd tea becomea cloudy, the addition of a small amount of wilt
clear the brew.
a. lce cubes c. cold water
b. baking soda d, lemon juice
29. What is the procedure for diluting atrong iced tea?
a. Pour the water into the tea. ¢, Pour the tea over lcc.
b. Pour the tea into the water. d, Freeze the tea and add it to the water.
3019
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The maximum time between the brewing and serving of hot tea should be minutes.

a, 15 c, 25
b, 20 d, 30

Leftover hot tea can be put to use by

a, rewarming and serving with the next meal.

b, serving as iced tea after chilling by adding ice.

¢, Berving after adding to a new brew,

J, serving after refrigerating as iced tea at the next meal.

Of the milk-based beverages, which i8 the one drink the cook must prepare?

a, Chocolate flavored milk ¢, Skim milk
b, Concoa beverages d. Evaporated milk

Of the three cocoa powders available, which must be cooked to break down the atr.rch content ?

a, Fortitied type conoa beverage powder ¢, Cold water dispersible cocoa beverage powder
b. Natural cocoa beverage powder

Of the milk producte available. which i8 lowest in fat content?

a, Chocolate flavored milk cs Freshbuttermilk
b. Fresh skim milk d. Evaporated milk

A punch s a fruit drink prepared from

a, frult juice and sugar, c. frozen puncb concentrate,
b. & mixture of juices. d. dry punch beverage base,

A tea base can be used in the preparation of which type of fruit diink?

a8, Ades c., Concentrated Juice drinks
b, Fruit julces ds Punches

An ade i8 a fruit drink prepared from

a. a single fruit juice. ¢. fresh fruit only.
b. a mixture of juices from different fruite. d. a tea base.

Chemical changes which take place while some fruit juices are pasteurized or sterilized may
give the juice alan)

a, very swect taste, c+ bitter taste.
b, off color appearance.

What ratio is of importance to the acceptance of a fruit ade?

a, Concentrate to water c. Sugar to acid
b, Water to sugar d, Acidto water

In addition to being used to prepare other beverages, fruit juices are usuvally served at which
meal?

a, Breakfast ¢, Dinner
b, Lunch d, All meals
319
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Frozen julee concentrates should be kept at what recommended temperaiure untll reconsti=
YUt ? '

a, 0O c, 320p
b, 107§ d, 36°F
42, What beverage ie avallable as nonrefrigerated concentrate?
a, Orange julce v, Grape julce
b, Grapefrult juice d, Tomato juice
43. What use 18 made of the deslccant bag found in {nstant trult julce cans?
a, The bag contents are added to the julce crystals to enhance the flavor,
b, The bag 18 diecarded along with ite absorbed molsture.
¢, The bag contents are added to water {If needed) to remove excess alkall,
d, The bag contents are uged ag a water softiener ({if needed).
44, When reconstituting inetant fruit julces, how much of the can’s contents should be reconsti-
tuted at one time?
a, (me<=fourth ¢, Three~fourthe
b, One-<half d. All
45, A dry powder used to make a fruit-flavored drink which containe no natural fruit juices is
known a8 alan)
a, beverage base. c, ade.
b, punch. d, instant fruit juice.
46, Fruit flavored beverage pases can be mixed with water or what other Yquid?
a. Milk . ¢, Carbonated water
b. Other fruit julces d. 'Tea
‘Total Pointe: 46
™ oW
33. 10
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