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INFORMATION
FOR

MCI STUDENTS

Welcome to the Mzrine Corps Institute training program. Your interest in
self-improvement and increased professional competence 1s noteworthy.

Information 1s 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 all the materials Yisted in
the “Course Introduction.® 1In addition you should have enough envelopes to
mail all lessons back to MCI unless ycur lesson answe~ sheets are of the
self-maiiing type. If your answer sheets are of the preprinted type, check to
see that your name, rank, and socia) security number are correct. Check
closely, your MCI records are kept or 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. If you find a
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-Ri4__ may be mailed to MCI without envelope
or stamp).

2. LESSON SUBMISSIOR

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

DOE, John J. Sgt 332-11-9999

44.1, Procedures of Lega) Administration

Lesson

Mil{tary or office address
(RUC number, 1f available)

Otherwise, your answer sheet may be delayed or lost. If you have %o
interrupt your stucies for any reason, contact your training NCO who will
request a single six month extension of time, which is added to the original
Course Completion Deadiine (CCO) date. 1If you are not attached to a tarine
Corps unit you may make this request by submitting the enclosed MCI-R14_, or

ERIC 1
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by calling the Registrar Division on AUTOVON 288-4175/2299/6293 or commercial
(202? 433.5174/2299/2691. You are allowed one year from the date of
enroliment to complete this course. Your commanding officer 1S notified of
your status tarough the monthly Unit Activity Report. In the event of
difficulty, contact your training NCD or MC1 {mmediately.

3. ENROLLMENT/MAIL TIME DELAY

Presented below are the Enroliment /Mail Time delays. Column I represents
the First Class mai) time from MCI to the designated geographical location or
from your location to MCI. ANl corraspondence {s sent via First Class mail.
Course materials are sent via Special Fourth Class Book Rate.) You should add
five working days for our processing. Example: Eastern U.S. - 3 days mailing
time to MCI + 5 working days MCI processin? + 3 days mailing time back to the
unit = 11 days. Column II represents Regular Mail from the time when the
enroliment app)ication 1s mailed until the unit receives the course.

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

GEOGRAPHIC AREA COLUMN 1 COLUMN 2
EASTERN U.S. 3 14
WESTERN U.S. 4 19
FPO NEW YORK 5 21
DEPT. OF STATE MARINE 7 24
SECURITY GUARD

HAWAII (NON-FPD) 5 12
FPO SAN FRANCISCD 7 . 27
FPO SEATTLE 6 23

Note: These times represent the service standard. The actual times =»y
vary. If the delay you are experiencing is excessive, please contact the MCI
Registrar by phone, message, or letter, 0 that we may take action.

4. GRADING SYSTEM

LESSDNS EXAMS
GRADE PERCENT MEANING GRADE PERCENT
A 94.100 eewee EXCELLENT cecee A 94-100
B 86-93 ceece ABOVE AVERAGE =---- 8 86-93
C 7"‘5 aseee A'ERAGE Tessese C 7"‘5
U 10-77 wewee BELOW AVERAGE =cee= D 65-77
NL BELOW 7D ~eeee FAILING cecee F BELOW 65
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You will receive a percentage grade for your 1essons and for the final
examination, along with 8 reference sheet (MCI R69), indicating the questions
incorrectly answered. All lessons must be COMPLETED AND PASSED before you
will be acl:inistered an exam. The grade attained on the final exam 1s your
cvurse grade.

5. FINAL EXAMINATIDN

ACTIVE OUTY PERSONNEL: W¥hen you submit your LAST LESSDN, your exam will
be aailed automatically to your commanding officer. The administration of MCI
final examinations must be supervised by a coomissioned or warrant officer, or
a staff NCO (equivalent or higher), and it must be validated by the
administrator.,

INACTIVE DUTY OR CIVILIAN EMPLDYEE: The exam may be supervised by e
di ;ec%orf::' :.h]:ilun personnel, civilian training officer, clergyman, or local
school officia

6. COMPLETION CERTIFICATE

The completion certificate will be mailed to your conmanding officer. For
non-Marines, 1t {s 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 ¢ach course are 11sted in the “Course Introduction® and
are only awarded upon successful completion of the course. Reserve retirement
credits are not awarded for MCI study performed during dri11 periods 1f
credits are also awarded for drill attendance.

8. DISENROLLMENT

Only your commanding officer can request your disenroliment from an MCI
course since this action will adversely affect the unit's completion rate.

9. ASSISTANCE

Consult your training NCO in the event of course content probiems. If he
1s unable to assist you, MCI 1s ready to help you whenever you need 1t,
Please use the enclosed Student Course Content Assistance Request (T&f-1) or
call the Autovon telephone number 11isted below for the appropriate course
writer section.

PERSONNEL /ADMINISTRAT ION/LOGISTICS/CORRECTIONS 288-3259
COMMUNICATIONS/ELECTRONICS/AVIATION/NSC 288-3604
INFANTRY 288-3611
ENGINEER/MOTOR TRANSPORT/UTILITIES 288-2275
SUPPLY/FO0D SERVICES/FISCAL 288-2285
TANKS/ARTILLERY/SMALL ARMS REPAIR/AAV 288-2290
For administrative problems call the MCI Hotline: 268-4175

For commercial phone 1ines, use area code 202 and prefix 433 {nstead of
288, -
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10, STUDY KINTS

By sovolling in this course, you have
shown s desire to improve the shills yoU
seed for effactive job performance, and
MCT hos provided moterials to help you
schieve yorr goal. Now all wounsed I8
0 develop your own mu:thed for ueing
theese malsrials to deat advastage,

The following guitulines present § four-

peri approach to completing your MCT
course sucosesiuliv:

@ Make & *‘veconnatesance” of
your materials;

© PFlan your study time add choose
& good study envirenment;

@ Nvéy thoroughly aad system-
aticolly;

@ Prepere for the flasl exam.

8. MAKE A **RECONNAISSANCE' OF
YOUR MATERIALS

Begln with » lock at the couree
fntroduetion page. Read the COURSE
INTRODUCTION to get the *%ig
pictore” of the course. Theo Tead the
MATERIALS section nesr the botiom of
the page to find out which text(sY and
otudy slds JOU should have recsived with
the course. U1 any of the ated materials
are missing, ses peragraph 1 of this
pamphlet to Mind out how to get them, U
you have sverything that is listed, you
are repdy to Yeconnoiter’ yow MC1
SouUTee.

Nead through the tablels) of contents
of your watis)., Note the verious subjects
eovered In the ccurss and the order in
which they s/e taught. Leaf through the
wrtis) end lovk ot the Ulustrations,

Mead » few losscn questions to get an
tdes of the types that sre adked, It

MCT provides other study sids. such 8

o olide yule or » plotting board, familiarise
yoursel! with theen. Now, ot dows to
speeifics!

BEST COPY AVAILARI

MO=C6 <XUC=Hn

N

b, PLAN YOUR STUDY TIME AND CHOOSE
& GOOD STUDY ENVIRONMENT

Froo lecking over the ¢coures matsriale,
you shnald have soms Mes of how much stwdy
you Wil need to complete this couree, But
**soma {des*’ s 90t sncugh. Tou aeed to
work up » personal stedy plan; the'following
stsps should give you some help.

() et o calendar and mark those deys
of the wesk when you have time free for study,
Two study periods per week, sach lasting 1
% 3 hours, are Suggested for complating the
minimum two lessons required sagh month
by MCL. OFf course, work and other schedules
are 0ot the same for averyone, The impor-
fant thing {s that you schedele & regulsr time
for etady on the same days of aach week,

fead the coures intvoduction page
agsin, The eection marked ORDER OF
STUDIES tells you the samber of lessons in
the courss and the approzissts somber of
swdy bours you will oeed 10 compleis sach

fesaan, ug%m
edule. For » i you set aside two

~hour study periods esch week and the ORDER
OF STUDIES estimates § study hours for
your firet lesscs. you could sasily sehedule
and complete the first lessm in one study
period. On your ealender you would mark
“Lasson 1°° on the appropriste day. Suppose
that the second lesson of your course requires
3 study hours, 1In that case, Jou weuld divide
the lesson I half and work en aach half
during & eeparste study period, You would
mark your ealender accordingly. Indicete on
your calendar suacily wheo yorr plan to work
on esch lasson for the sntire course. Do not
forget to scheduls ene or twe study periods
to prepare for the final saam,



@ stick 1o your schedute,

Besides planning your study time, you
should sis0 choose & study environment that
le right for you. Most prople need & quist
place for study. ke 8 11Orary or s resding
lounge; other perople study better where
there 18 background musie; still others prefer

to study out-of-doors. You must choose your

study environment cerefully 8o that it file
your (ndividuat aeeds,

¢. STUDY THOROUGHLY AND
SYSTEMATICALLY

Armed with & workable schedule and
situeted {n ¢ good study envircoment, you
sre aow ready to atisck your course, lesson
by lesson. You will find your first study
assignmeht and your first written assignment
on pa3e 1 of lessvn 1. On this page you will
also find the lesson objective, s sletement
of what you should be able to do after com-

plating the asaignmenls.

DO ROT begin by reading the tesson
questions and flipping through the text for
apswers. If you do eo. you will prepare
to fail, not pass. the final exam. Instead,
proceed ss follows:

@ Read the study sssignments care~
fully. Mseke notes on the idess you feel are
importent and merk any portion you have
difficuity understanding.

@ Reread the portions you marked
tastep ) . Wheo you have mestercd
the study sssignment, start to work on
the writlen assignment.

@ Read ¢ach question {n the weitten
aseignment cerefully.

@ Answer ot questions that you ere
sure of and lesve the othe. s blank,

BEST COPY AvAILABLE

® Reresd the porticas of the study
sssignment that explain the {leme yu teh
blank,

Compiete the written ssaigament and
send it to MCI lor grading.

@ co on to the next Weseom.

Feolliow the same procedure for sach
tesson of ihe coures. If you have problemes
with the text or lesson questions thet you
csnnct noive on your own, ask you?r sectioa
OIC or RCOIC for help. I he cannot atd
you, request assletance from MCl on the
MCT Srudent Couree Contont Assletance

Request (ncluded in this pamphlet,

When you have passed the final lessen,
ths final exam will be sent to your training
officer or NCO,

4. PREPARE FOR THE FINAL EXAM

2z

Il

How do you prepare for the finel exam?
Follow these thres stepe:

(@ Review each leason objective ss o
summaty of what wes teught in the course.

1) Heread all portions of *he lext that
you fovnd particularly dUificuit.

@ Neview sl the lesson questions,
peying special sttention to those you missed
the first time around,

If you folliow these simple steps, ywu
should do well on the finsl. GOOD LUCK!
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SALADS, SANDWICHES, AND DESSERTS

Courge Introduction

SALADS, SANDWICHES, AND DESSERTS is designed to provide you with a general background
in the proper techniques for the preparation of salads, salad dressings, sandwiches, and desserts,
Although the actual skills must be gained by practlcal experience, the course will instruct you in the
fundamentala of salad and salad dressing combinations and the use of various vegetables, meats,
fish, poultry, paste and dalry products, eggs, and gelatins in the preparation of salads, The
storage of salads, salad dressings, and sandwiches wlll be covered including the requirements for
preparing and dispensing box lunch sandwiches and appetizers, Finally, 1t covers the preparation
of the types of desserts vsed in Marine Corps dining fscllities,

Liesson
y_gmber

EXAMINATION;

MATERIALS;

RETURN OF
MATERIALS:

ORDER OF STUDIES

Reserve

Study Retirement
Hours Credits Subject Matter

3 1 Salads, Salad Dressings, and Gelatin

2 0 Sandwiches

3 1 Desseris

13 2 FINAL EXAMINATION

1 4

Supervised final examination, without textbooks or notes; time limit, 3 hours.

MCI 33, 20, Salads, Sandwiches, and Desserts,

Lesson sheets and answer sheets,

Students who successfully complete this course are permitted to keep the
course materiala,

Students disenrolled for inactlvity or at the request of thelr commanding
officer will return all course materials,




PREFACE

SALADS, SANDWICHES, AND DESSERTS has been deaigned to provide Marine food
service peraonnel, MOS 3371, private through sergeant, with a source of study material on the
types, techniques of preparation, and importance of salads, sandwiches, and desaerts., It covers
proper salad and salad dressing combinations and the use of various vegetsbles, meats, fiah,
poul‘ry, paste and dalry products, egga, and gelatin in the preparation of salada, It will teach
the basic ingredients, storage sanitary precautions, and preparation procedures for sandwiches
including the preparation and dispensing of box lunch sandwiches and appetizera, Finally, the
course covers the preparation of the types of desserts used in Marine Corps dining tacilities,

SOURCE MATERIALS
MCO P10110,168, Armed Forces Recipe Service, Sep 1872 (w/changes to 1 Sep 1976)
NavSup Publication 421, Service rations, Jan 1971 (w/changes to 3 Apr 1972)
Applied Cooking, Part 1, Student Worﬁ%& U,.8, Army Quartermaster School, Ft, Lee, Va,
Food Service Course, Student Workbook, MCRSS, CLNC
NavMed P5010, Manual aval Preveptive Medicine, Apr 1265 (w/changes to Apr 1979}
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Chapter |

SALADS, SALAD DRESSING, AND GELATIN

Section I. SALADS

1-1. INTRODUCTION

The increasing use of speed lines In most dlLINg tactlities has given a more important
role to salads, Sinca the user of the gerving line 1o free t0 select or reject fooda, salads
must be attractively prepared to entice him. When a yser selects an attractive salad, he 1a
selecting an itam which le made of fresh vegstablea and fruits. These fooda coniribute im-
portant vitamins and minerale to his nutrition. A thorough knowledge of the types of salads,
the ingredients used in salads, and the preparation of these ingredlents 1s essentinl to the

asucceas ¥ your salad section,

1-2. CLASSES OF SALADS

Although reclpe directions are essential to a well managed dining facility operation,
salads are one ltern on the menu where a little imagination and creativi‘y on the part of the cook
will contribute immensely to the quality and eye appeal of the meal. Variations in salade and
garnishea can supply an endleaa variety of salads and salad combinations which will add fresh-
nesa to what might otherwise be a tired menu. Saladas Iltsted In the Aymed Forces Recipe Service
(MCO P10110.16_) are grouped into seven general classes. In addition, some salads have
special ingredients which put them into distinctive groups according to their major ingredienta.
Following each ¢lags are some examples of salada In that claas,

a, Fruit salads.

Banana
Fruit salad

b. Frult-vegetable combination salads,

Apple, celery, and pineapple
Cabbage, apple, urd celery

C.

Grapfruit and orange
Mixed fruit

Apple, celery, and date
Waldorf

Cheese-frult or cheese-vegetable combination salada,

Cottage cheese aalad
Cottage cheeae arnd peach
Cottage cheese and tomato

d. Fish and seafood salads,

Salmon
Tuna

e. Vegetable salada.
Cabbage and aweet pepper
Carrot

Carrot combination
Chefl*s salad

Cole slaw
Cucumber and onlon
Garden salad
Kidney bean

Lettuce

Lettuce and tomato
Macarond

Ganrden cottage cheese
Pineapple cheese

Shrimp

Pickled beets and onlon
Pickled green bean

Potato

Hot potato salad

Spring salad

Three bean

Toaaed cucumber and tomato
Toased green

Toased vegetable

Vegetable




f. Meat or poultry salads.

Chicken Ham
Turkey

g. Gelatin based or molded salads,

Golden glow mold Jellied fruit

Pe rfection salad Jellied aplced cherry
Jellied banana Jeliled spring salad
Jellied eranberry and orange Jelllew Waldort

1.3, VEGETABLES FOR SALADS

The list of salad making ingredients 1s quite long out the most commonly uged ltem ls
salad greens. There are about twenty provucts on the commerclal market congidered ar
salad greens in addition to the various varieties of lettuce. Following 15 a discussion of salad
greens and other salad ingredienta used in the preparation of salad.

a. Salad greens. An aftractive sali hegins with clean, cold, erisp salad greens: fresh
young greens ghould be used. Greens have a tendency to wi't ;rom day to day even when
refrigerated. All greens used for salads are consldered to be fragile and must be
properiy cared for at all stages of preparation, As a cook you should become acquainted
with available salad greens go that you may combine the different colors and tastes
effectively. .

(1) Lettuce. Lettuce 1s the most Important of alf the gr. .8 used in salads. It is used
in greater quantitiea and more often than any other salad green. There are various
types, each of which has its own distinctt = flavor, The color may vary from a pale,
almost white green to a deep green. Icekorg, Roston, or Romaine lettuce are the .ee
which can be procured by dining facllities,

(a) Iceberg lettuce. Thla lettuce 18 the most Widely used variety of the lettuces. It ls
readily available and 1a in good supply throughout the year but reaches its peak
from May through July. Iceberg lettuce can be identified by its compact head
with tightly packed cup lke leaves. The outer leaves are dark green jn color and
can be uged aa a baae for an arranged salad plate, in sandwiches, or shredded
and mixed with other galad greens. The inner lea: 38 are medium to pale green and
can be used to make the cup which will hold a salad mixture for an individual gglad.

{b) Boston lettuce. This lettuce is available all year long also. It has large, tender,
smooth dark green leaves. The ou.er leaves separate easily aince the head 1s uot
as compact as the head of some other varieties of lettuce. The inner leaves are
semicrisp, tender, and have a buttery feel and taste. Boston lettuce 18 used
frequently in the preparation of togsed green salads or as a garnieh for salad plates.

(¢) Romaine lettuce. Thie lettuce can be procured throughout the year by most military
dining Tacfﬁt%ﬂs. Sometimes referred to 88 Cos lettuce, it can be identified by its
elongated shaped head and 1ts long atraight spoon shaped leaves. The leaves are crisp
and dark green and have thick midribs. Romaine lettuce has a sharp nutty flavor.

(2) Endive and escarole. These two salad greens can be procured throughout the year.
Endive 18 also known a8 chicory, American endive, American chicory or c.urly endive.
The outer leaves have a sharp, tangy flavor which adds a pleasant contrast to other
greens In a salad. Eascarole 18 much like American endive but has a broader leaf
and not as shar'p a flavor. The dark green leaves are edged in yellow and are twisted
and wavy with heavy white midriba.

{3) Other greens used for salads, A wlde variety of other greens which can be used for
salads can be procared by the military. They are cabbage, tender green onion tops,
parsley, celery lesves, and young, fresh, tender spinach leaves.

1.2 13




{a) Cabbage. Green, whits, or red cabbage may be used for salads. The core of the
cabbage should always be removed since {t ic very oit*2r and if used will tend to make
the salad taste bitter. Dehydrated cabbage may be subatituted for tresh. When
using dehydrated cabbage, it should be reconstituted overnight in a tightly covered
container under refrigeration.

) Celary. Pascal {green) celery {s widely uscd and may be procured all of the year
through the Armed Forces. This variety of celery has ¢c1isp stalke and {g quite
atringy. The stalks ! pascal celery should be straight and free of pithiness. The
stalks should be trimmed and the outer 1eaves removed before serving.

(6) Green onlons. Green onions are available throughout the year. They add a deep
green color to salade which enhances tne appeal of the aalads.

(d) Parsley. This green vegetable i6 available all through the year. It 18 dark groen,
has a et aroma, and {8 mainly used to add character and color to the dish.

{e) Spinach, Fresh spinach leaves are a seasonal salad green available in the spring
and fall. The leaves are dark green and spoon shaped with thick midribs. The
leaves have a strong flavor and are uged to add a distinctive taste to tossed green
salads.

(» Handlrl.gg of salad greens. Salad greens, including the lettuces, are packed by the
distrioutor in cardnoard or wooden crates ranging from 25 to 50 lbs and muet be
processed upon arrival at the dining facility before atorage. When processing, be sure
to check for spoliage. If gome spoilage is found, it should be removed to preserve the
remainder of the vegetables., After processing, the items should be placed in vegetable
bins in the vegetable refrigerator. Greena should never be allowed to stand at room
temperature for any length of time as they are highly perishable.

b, Raw vegetables, Several of the vegetables in this category ar= highly perishabte.
These include cucumbers, sweet peppers, radishes, and tometoea.. The less perishable
vegetables, however, will require some special handling for maximum criapness in salad
preparation. Some of the raw vegetableg available for use are carrots, cauliflower,
cucumbers, green peppers, radishes, tomatoes, apnd turnips.

(1) Carrots. Carrots have thin ekins and are easy o peel. Raw carrota may be cut in
numerous ways for salads and garnishes.

(2) Cauliflower. If you can obtain fresh cauliflower for the dining facility, it may be used
as a 6alad vegetabla. After soaking in salted cold water, it should be rinsed, drained,
and broken into small flowerets and served with French dressing or oll and vinegar.

(3 Cucumbers. Quality cucumbers received at the dining facility should have a fresh
appearance and should not be shriveled or withered. They should be dark green with
waxy skin. Cucumbers are one of the more flavorful salad vegetables used to achieve
crispness and crvnchinesa.

{4 Green peppers. Green peppers add color and zest to n salad and are avaflable in three
market forma: fresh, fresh frozen, and dehydrated. Dehydrated and fresh frozen
peppers are preferable when the recipe requires diced peppers. Fresh peppers are highly
perishable and must be handlsd vith some ecare.

(% Radishen. Radishes are crisp, mild flavored, and colorful. When combined with any
salad or used as a salad relish, they will enhan: » the eye appeal of the satad bar. To
prepare padishes for use cut off the stem and 1 -t ends, wash with cold water and drain.
Radishes can be eerved whole, thinly sliced, or cut into rosettcs for garnishing.
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(6) Tomatoea, There are two typee of tomatoes praocured for the military dining facllity:
the Eme tomato and the cherry tomato. When ueing the large tomato, rinse it under
cold water, cut out the stem end, and cut the tomato into glices, quarters, or dice it,
whichever the recipe may require. The chierry tomato should be rinsed with cold
water and either 1eft whale or cut in half and placed in a vegetable aalad,

(1 Tumips, Freeh turnipe can be obtained throughout the year for the dining facility.
Turnips muet be peelaed prior to being pliced or dicad. They are eaten raw when wezd
in salade. Turadpe rre seldom used in ealad. but if desired they can be used in lieu
of cucumbars in a vegetable ealad.

¢. Cooked ealad vegetablae, Many of the ealad recipes in the Armed Iorcee Recipe
Service require veﬁla Egmiente that have to be cooked. Theaee vegetables may be seleoted
from varietiss that are canned, cooked fresh, frozen, or dehtydrated. A pumber of theee salads
are composed completely of cooked vegetablas. Some of these veZetablas are 18 followe:

¢ Beane, wax, canned.

*Beang, kidney, canned or cooked.

¢ Beana, green, canned, cooked, frozen, or peconstituted dehydrated.

¢ Beete, canned.

e Carrote, canned or cooked freeh.

e Onfone, dehydrated, chopped, or fresh.

¢ Peas, canned, cooked, froze's.

* Pimentoe, canned.

* Potatoes, cooked fresh, recoustituted, cooked dehydrated elices, or canned whole white.

1<4. FRUITS FOR SALADS

Freeh fruite ape ueed 1ese frequently as salad ingrediente than raw vegetablea, but they
do add variety to the menue from a flavor and texture standpoint. Some of the fruite used
are apples, avocados, bananae, the citrue fruits, melons, peachee, pears, and pineapples,
Pregerved fruits may be uged in addition to the fresh fruite available,

(1) Apples. Applas are a popular ingredient used in the preparation of ealade. When
using applas, eelact onee that are of uniform size and color, criep and juicy,
moderately acid, and that have some eweetneaea.

{21 Avocados, Thie fruit combinees vary well with mixed salad greens. It le not included
as a selad ingredient in the Armed Forcee Recipa Service becauee season and perish-
abitity limit its vee. Avocedoe ere excellent sliced and eerved with grepefruit or
orange gectione or with an appropriate ealad dreeeing. Halvee of avocados filled with
chicken or ehrimp ealad are summertime favorites.

(3) Bananas, Bananas are normally procured in two eteges of ripeneee. The first etage
ie light green, breaking eligntly towards yellow. In the second stage the fruit ie
yellowieh green. These are stocked at 1ocal supply pointe for iasue wherece the
flret stage bananae have a storage life of approximately 7 to 10 days and tend to
handle better during shipmant.

(4) Citrue fruite, These include orangee and grapefruite, Lemot. or lime juicce may also
he uged to add flavor. When selecting citrue fruite for ealads, always select large
firm fruit.

{5) Melone. Melone ehould be pared, diced or cut into uniform stripe or wedgee when
they are uesd ag an ingredient for fruit ealads.

{5} Pecaches and pears. Fresh peachee and peare are other fruite not lieted in the

rmed Forces Recipe Service but which may be ueed. They are welcome additions
to most ealad menue when added to fruit ealad or eerved with cottage cheese.
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(7) Pineapple, When using fresh pineappls in jeliied salads, it must be cooked beoause B "'f';'

it containe a chemical substance which will prevent the gelatin from hardening., Fresh ' )
pineapples are uscd infrequently in the dining facility because there is a large amount =
of waste after preparing the fruit, When used, pinsapples add a zesty, tangy flavor to

any fresi fruit salad, They may be used as a decorative garnish,

" b, Prcderved frults for salads, Many fruits are available all through the year due to 5
present day methods of food presérvation, A varisty of fresh frozen, canned, or dshydratad "
(dried) fruits oan be obtained and used in saled preparation, -

(1) FErech frozen frults., Frozen fruita are used less often than fresh or canned {fruits
due to pariahability and coat but can be used to add variety and color, Sliced pesches
and whole strawberries are the two frozen fruits most commonly used in the dining
facility, Frozen fruits must be handled carefully since fmproper thawing methode
can cause the fruit to become unfit for consumption. When using frozen {ruits for
salads, they should hava a faint trace of loe-orystals in ticm to avoid disooloration vt
and spollage., These frults should be thawed in the oontainer in whioh thay were paoked,

(2) Cannad fruitsa. Canned fruits may ba used in many ways aa salad ingredients, The
Armed Forces Reclpe Service providea apeoific detaila, A point to remember is that
all oannad fruita muat be well drained.

(3) Dehydrated or dried fruits. Dates, prunes, and raisine are the fruits which are
generally used in salads,

{a} Datea, This fruit requires only cutting and removing of tha aead,

() Prunea, Dehydrated pruhes must be rehydrated, cooked with an appropriste ssasoning,
and chilled before being used in salada.

(c) Ralsins, Raisine muast be plumped or swelled to be a pslatable salad ingredient,
To prepare them for serving, place the ralsing in a colander or sirainer, then
hold thc container over bolling water {do not submerge the rafeins in the water) for
5 minutes, Remo.e and ohill the raisins bafore adding them to the ealad,

1«5, MEATS FOR SALADS

When using mcat, poultry, fish, or seafood for salads, insure that the foud item 18
thoroughly chilled before it i3 put into the salad,

a, Mcatg, The meats most commonly used in the preparation of salads are beef, ham,
bacon, galaml, pepperonl, and bologna, When uulng meats in a salad, most rceipes call for
the meat to be cut into 1/2 inch cubea except when cold cut meats are used, These meats should
be cut into jullenne strips. Crisp bacon strips are crumbled or diced.

b, Fish or seafood, Salmon, shrimp, tuna, lobster, anchovies, and crab meat are the most
widely used seafoods. Flsh used for salads should be flaked, Lobster, king crab, and shrimp
are usually cut into 1/2 inch pleces, Canned fish must be drained, boned, and have the akin
removed before it is used, The liquld, skln, and bones can give the fish product an unsavory
appearance but they are not harmful if consumed,

¢, Poultry, Dot chicken and turkey can be used for salads Whole fryers, broilers, or
cauned chicken can be used in making chicken salads When using turkey for salads, either
boneless frozen raw turkey, boneless cooked turkey, ready to cook turkey, or canned turkey
may be uged, These meats may either be gut into 1/2 inch cubes or jullanne strips depending

upou the kind of salad being made,
{=6, PASTLE PRODUCTS IFOR SALADS

Macaroni and egg noodles are the most commonly utilized paste products uscd In the
dining facility in the preparvation of salads. These products are made of semolina, durum
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wheat flour, farina, or hard wheat flour and water. The resulting mixturea are rolled, shape-t,
and dried into various forms. Rice 18 a grain product which 18 prepared and used in a manner
similar to paste products.

a, Macaronl and noodles. These two paste products should be acded to bolling salted water,
cooked for 15 minutes or until tender, drained, washed in cold water, again drained thoroughly
and set aslde in a refrigerator to chill.

h. Rice. The rice procured for the Armed Forces is the long grain varlety and i3 par~
bolled fpartially cooked) before milling. Rice will double in bulk after cooking. The grains
should appear 1ight textured. The Armed Forces Recipe Service should be followed In the
preparation of a salad using rice since the cooking time for the rice may vary. Incorrect
_ cooking could cause an unacceptable, unpalatable, and wasteful product.

1«7, SALAD INGREDIENT PREPARATION

The cardinal rule for salads is to serve them fresh. The appetizing sppearance is lost
if the lettuce is wlited or the fruit has a dry stale look.

a. Salad greens. Select your salad greens carefully. Sort, trim, wash, and crisp the
greens belcre making the salad. Wash them carefully to free the greens of sand and dirl
pariicles, Drain them well, Break lettuce and cabbage into bite slzed pleces. Place the
prepared greens in pans apd cover with wax paper and a clean damp cloth. Place the contalner
and rontents into the refrigerator to chlil and crisp before using, When adding the crisp greens
to your salad, be asure that they are free of any excess water 30 that the drecaing will cling to
the leaves. Your salad greens should be prepared as close to serving time as possible.

b. Raw salad vegetables. When [resh vegetables are used, they should be selected with
care, washed thoroughly, trimmed and peeled as necessary, and cut into uniform pleces as
requlred by the recipe you are using.

¢. Cooked vegetables, When canned or reconstituted vegetables are used, they should
be drained and the liquid retained for uce in soups, sauces. or gravies. You may msrinate
the vegetables In French dressing to olitsin a sharper flevor before using them in the salad,
Whether you use fresh, canned, or dehydrated vegetables, the prepared ingredients should be
covered with waxed paper and placed in the refrigerator to chill before combining them with the
salad greens and dresaings.

d, Fresh fruits. When using fresh fruits as salad ingredienta, select tirm, erisp, f1 2sh
fruits free of blemighes. The fruits should be washed and brulses or apots removed. Frults
such as apples, bananas, peaches, and pears should be dipped into an sntioxidant solution to
preve ! discoloration. If antioxidant is not available, lemon or pineapple juice can be sub«
stituied, The frults should be dipped after they have been cut because [resh cut sides will
diseolor.

¢ Preserved fruits. Preserved frults whether they are fresh, frozen, cannsd, dried,
or reconstituted dehydrated peed little preparation, as most preserved fruilts have been processed
prior tc packing. ODrled or dehydrated fruits need reconstitution or plumping before use,
Whenever such items are used, the Armed Forces Reclpe Service directions or the manufacturer’s
recommended recipe should be followed.

f. Meat products, All meats should be cooked and weli thliled before being mixed
with other salad ingredients or when preparing a meat salad. The Armed Forces Recipe Service
should be followed step by step since meat products are highly perlshable and can become con~
taminated, Meats and poultry are usually cubed but fiah 1s ordinarily coarsely flaked with a
fork. Small shellfish such as shrimp can be left whole or diced If preferred. Canned saimon
and tuna fish are difficult to pref are in a way that retaing the form of the pdeces, although tuna
Is tmner than salmon.
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¢ Eggs and dairy products.

{1) Eggs, Al cgge used in snlade are hard-cooked and have the shells removed. Whole
egge may be placed aroind a salad to serve a decorative function in addition to being
an ingredient of the salad, Deviled egge are made by removing the yolk from the
eggs which have been cut L. half, combining the yolk with spicee and other ingredients,
and returning the mixture to the egg white halves, Sliced egge are frequently used
on top of a salad to add color as well as nutrition. Diced or chopped egge are mixed
into a ealed. Tlie use of eggns in salade greatly increaces thel: eye appeal and their
nutritional value,

(2) Dairy preduots, These products include cheese items whioh are derived from milk,
A great variety of ohessee oan be used in the preparation of salade, Eaoh cheese hae
its own distinctive flavor. Some of the most popular are cheddar, Swise, and
American cheeee, Cottage cheese io the only cheese which 18 ueed as a basis for
salads, Parmesan cheese is often used in grated form to eprinkls over salads, Other
cheeses ae cut into strips, |diced or served in chunks in ealade. Processed cheese
ie natural cheess which has beer mixed and reformed to give it a smooth texture,

1-8, COMBINATION SALADS

When preparing mixed salads or salads with a combination of vegetables, do not combine
the ingredients until you are ready to serve the ealad. An exception to this rule would be a
recipe whioh calle for the salad ingredients to marinate in the dressing (examplee of this
would be potato salad or poseibly cuoumbers, onions, and squr oream). Another exception
would be making frult or vegetable molde, When tomatoes or citrue fruits are being used,
they should be the last ingredient added in a togsed salad. These acid foods tend to make the
other salad ingredisnts soggy if they are allowed to etand in the salad and will wilt the crisp salad
greens.

1-9, JELLIED SALADS

Though not quite 80 popular as vegetabls salads, gelatin type salade ehould be included
in the menu. Gelatin salads are nutritionslly adequate espectally when fruits or vegetables
are added, and they add variety to the menu. Salads made with gelatin become increasingly
firm on standing so it 1s advisable to make gelatin salads a day in advance of the serving time.
Extra gelatin may be added to save ttme when a mixture muet be stiffened quickly. Whenever
ueing fresh pineapple juice, be sare to cook it first to destroy the enzymes. If the enzymes are
not dextroyed, the gelatin will not stiffen, When adding canned “rit to gelatin, be sure that
the fruit ie well dratned and that the gelatin hae a syrupy conslstency. With these precautione
fruits should not float on top of the salad.

1-10, CHARACTERISTICS OF AN APPEALING SALAD

An appealing ealad i3 one that has a pleasing color combination, 18 arranged attractively,
and s composed of fooda that are compatible. Ingredients should be fresh and cold; green
raw vegetables should be vrisp, and fruits firm. When planning salads for different meale,
always consider the color and flavor combinatione from the standpoint of palatabillty and
attractive appearance, Foods with high flavor should be used sparingly in mixtures as they
mask the more dellcate flavors. Plneapple, for example, 18 8o pronounced in flavor that if
used in excess in a fruit salad, it may be the only flavor that can be identified,

1-11, GARNISIHING

A parnish is a food {tem (edible or inedible) which is used to adorn or decorate a main
food dish, A single green pepper ring, a strawberry, o radish ros2, or similar edible garnish
will accent the appearance of a salad. Garnishing plays only a minor part in eooking but it 1s a
verv important parts The garnish ghould be artistic and should make the food more appealing
to the cye, An appropriate garnish ie one which ia suitable in shape, color, texture, and size
for the dish on which it 19 to be used, In most cases a garnish ts made up of edily'e foods, but
you may also use {tems such as plastic materials, {ce carvings, or live flower arrangements,
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a. Edible garnish, Edible garniat 13 are all gourmet foode which can be eaten either in the
raw or cooked state and which are used to decorate & food item being served. Whennaver a garnish
i combincd with a food item, it should be edible. The following are anme examples of food
items which can be used for garnish along with suggections for preparing them.

(1) Pareley sprige may be used ae a decoratton around a salad or they may be chopped and
sprinkled over food dishes.

{2) Paprika may be sprinkled on any light colored food to add contrast and aye appeal,

(3) Raw cranberries chopped and mixed with chopped apples make an appetizing garnish for
fowl, meat, fish or green saladas.

(4) Radish roses are easily and quickly made by cutting through the skin of red radishes to
form petais. These roses add a decorative garnish to vegetables, fish and meat salade.

{5) Peanuts, raisine, shredded coconut, chopped candied fruit peeis, or chopped cherries
can he used for toppinge on fruit salads.

{3} Fed or green peppers can Lie used to enhance the eye appual of a vegetable salad, To
prepare the peppers for use. wash under cold running water, remove the seede, and
slice into thin rings,

{(7) Ripe bananas will add flavor and variety when cubed or sliced and added to canned
fruits or fruit salads.

(8) Fruited gelatin cut into glistening cubes gives the salad a distinctive appearance,

{9) Sliced tomatoes cut into wedges taste good, look good, and are a good accompaniment
with greens, meat, fish, poultry. or vegetable salad,

{10) Stuffed green olives thinly sliced and added to a vegetable salad or cole slaw will
improve their acceptability,

(11) Grated horseradish and chopped pimientos will add a zesty flavor to fish ealad.
(12) Criep crunchy flowerets of raw caultflower can perk up a green salad dish.

{13) Canned beets with their deep red color will increase the eye appsal of a variety of
dishes.

{14) Fresh beets left whole, sliced, diced or cut julienne style offer many salad color
possibilities.

{15) Carrot curle and rosettes can add that touch of color which will enhance the appearance
of a cottage cheepe salad or potato aaiad.

b. Nonedible gaynishes. These garnishes can be used to enhance the appearance of a table
arrangemsent, galad bar, eerving line, or buffet line but cannot be eaten. The items used can
be live floral arrangements, plastic flowers. fruit and ferns, or possibly an ice carving to
emphaeize the theme of the oceasion. A variety of candles may also be used for elegance and
atmosphere.

1-12, PREPARING INDIVIDUAL SALADS

When a large number of salads 18 being made up, it i@ more practical to use an assembly
line system. Select the bowl for the particular salad to be served. Line up as many bowle
as 3 ol have room for on the work table. When stacking the bowls, do not stack rmore than five
at a time. The easlest way to put together a large o-dJder of salads and to gbtain the most
attractive uniform results ie to add each ingredient to each bowl rather than to finish one ealad
h t a ttme. An example would he to put the lettuce into the flrst layer of bowls and then to
{..uvw in successsion with the remaining ingredients. The ingredients ghould be arranged so
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that every Item shows distinctively. Salads that are too uniform or too ornate lose eye

appeal. Bulld from the back of the salad bowl to the front. The lettuce cup should be placed

80 that the frilly edge of the leaf 18 at the top or back of the bowl. The leaf shculd not extend

over the edge of the bowl, When adding mixed aalad ingredients, mound or mold them to give

the salad bowl a distinct shape, When garnishing, add the gamish carefully so the oye travels
upward toward the top of the salads. Do not make the salads too flat since this will produce an
artificial effec’ and decrease eye appeal. Putting together an individual salad can be time consuming.
An orderly arrangement of ingredients {8 essential to gain speed and uniform production.

1-13. RELISHES

There are gseveral interpretations of what constitutes the group of miscellanecus in-
gredients known as relishes. They are any item which adds zest, flavor, and color to a meal,
Usually rellshes are a gweet-sour dish which accompanies meat. Pickled vegetables such as
cucumbers, beets, carrots, onions, ollves, tomatoes, caullflower, and cabbage are in this
category. In the Armed Forces Recipe Service there are a number of relishes of the sweet
sour type. In addition, salad bar {tems may feature two or three sliced vegetable religshes not
combined with dressing which add criepness and color t the meal, The foliowing are some
sample relishes.

a, Curls made from carrots or celery.

b, Sticks or strips cut from carrots, celery, or green peppers,
c. Ringe made from green peppers, onlons, or celery.

d, Fans which are a bit time consuming to make but add a nice touch to the rellsh tray can
be made from celery, carrots, or cucumbers.

e, Radishes cut tnto roses and accordions.

S - o ——

g Che ecge cubes.

1-14. SANITATION AND STORAGE

a, Sangaﬁ% It 18 especially important in the preparation of salads to observe proper
sanitation procedures. The working area and utenslls should be kept clean and the gpoilage of
food should be prevented by proper refrigeration, Refrigeration i{s the ke¥ word in salad
preparation and serving sanitation. The Ingredienta should be cold to start with. The salads
should be refrigerated after preparation and the serving line should be iced. Salads should be
prepared in amall batches so0 that they will remain cold and fresh, Foods that contain protein
which have been peeled, sllced, or diced by hand g%er cookgng must hever be uged as leftovers,
since the 3-hour limit at temperatures between 40 and 140~ F {g usually taken up in preparing,
chllling, and serving the food. These foods include potato salad, chicken salad, turkey salad,
macarcni salad, shrimp salad, egg salad, and gymilar items. Hand preparation not only increases
the chance of contamination, but it also increases the length of time that these foods are held
at room temperatures. It {s also dangerous to return opened jars or bhowls of mayonnsise and
cooked salad dreasings from salad bars to refrigerators for reuse at a later meal, Mayonnaise
and cocked salad dressings should be placed on the galad bar in small quantitles and should not
he retained for reuse because of the danger of miscalculating the total lapsed time that theae
salad dreusings have been held at temperatures between 400 and 1400 F,

b, Storage., Salada should be stored under refrigeration and covered to prévent them from
drying out sad plcking up odor contaminstion. The temperature should be held at 44 F for salads
to prevent the wiliing of vegetables. Salads should be chilled before serving to keep them fresh
cven if they are to be used immediately. Neither salad ingredients nor the prepared salads
themselves shouid be stored in a freezer. Although a freezer will quickiy chlll salads. the
temperatures always cause a loss of crispnees which res. its in a totally unacceptable product.
Salad ingredients that are procured i{n the f~ozen state are, of course, an exception to thie rule.
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1-15, VALUE OF SALADS IN THE DIET

Raw salad greens, raw vegetables, and raw fruits are rich in vitamins and minerals,
Salade also contribute ‘vater, a mild acid, and roughage which are beneficial tc the digeative
tract. Salads are a means of serving greens, vegetablee, fruits, and other fooda whinh give
variety to meals. If poseible, a salad should be made and served at least once a day.

Section . SALAD DRESSINGS
1-16. INTRODUCTION

A galad dreasing is 2 savory sauce either mixed with or poured gver a salad., It is used
to improve the appearance, flavor, and nutrition of a salad. I1 this section you will be intro-
duced to types of salad dressings, their Ingredients, and preparation. Emphasais will be placed
on the special problema of gelatin use in salada.

1-17. CLASSIFICATION OF SALAD DRESSINGS

Salad dresaings used in Marine Corpe dining facilitiss are prepared by using the Armed
Forces Recipe Service (MCO P10110.16_) as a basls. After considerable experience, you may
be able to use variatlons on these re:ipes successafully, but it is alwaya safer {o follow the
recipe cards carefully. Salad dressinga in the AFRS fall into two major classes: the French
dressings and its variations, and those whoase basic ingredient is commercially prepared and
procured galad dressing or whip. There ave many variations of these two basic types.

a. Erench dressings, This group of dreesinga uses an oil and vinegar emulsion with the
addition of varioue eéeasonings, vegetables, and other flavorings.

b. 8 dreseing base. Thie group of dresaings uees a commercially procured salad
dressing or whip as a base to which other seasonings, vegetables, or flavorings ar added.
The use of this commercial preparation insures a uniform product and reduces the time roquired
and the eost of the dressings.

1-18. SALAD DRESSING INGREDIENTS

a. Oil, This ingredient is of prime importance in making salad dresstngs. It must be fresh.
Oil tends to become rancid when exposed to light, warmth, and air, Even a film of ofl left
exposed on the rim of a container can become rancid quickly, so you should wipe off any
exposed surfaces before storing. When oil and a watery solution are mixed, the oil forms an
emulsion, An emulzion may he ahsken to form small oil droplets that will remain temporarily
suapended. French dressing is a temporary emulsion. Beating will separate the ol into small
droplets. This also makes the mixture more atable. In some salad dressings an emul sifier is
added to prevent the separation of the oil and weter into two separate layers. These ars known
as permanent emulsions. Mayonnaise is an example using egg yolks as an emulsifier.,

b. Aecid, After oil, t'e most important salad dressing ingredient is an scid, The most
commonly uaed acid in sulad dressings is vinegar. In fact, a almple salad dresaing may be made
using only oil, vinegar and seasonings, Other aclds include lemon julce and other fruit juices
auch aa llme, orange, and pineapple to a leaser extent, The proportion of acid depends upon
the type of dresaing being made. French dressing uses more vinegsr, while mayonnaise uses
leas.

¢, Seasonings, These ingredients add their flavor t0 salad dressing or help bring out the
flavor of other ingredients. Salt, pepper, and sugar sre the traditional seasonings used.
Other seasoninga include mustard, cayenne peppar. ga:lle, oregano, and paprika.

¢. Salad dressing base. Commercislly prepared and procured salad dressing or whip 1s
frequently used as an irgredient in salad dressings to save time and to reduce cost, It insures
a uniform product. Mayonnalse may also be used for this purpose, but its cost and keeping
qualities generally weigh against ity use.

¢. Thickeners. Theae ingredients prevent a thin and watery product for certsin aslad
dressings, Egg yolks are used for thickening msyonnaise. Fresh or frozen eggs may he used
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but dehydrated egge should not. Cornstarch {8 used in cooked salad dressing to absorb the
Hquid., The starch should be carefully cooked prios to combining with sgge.

f. Emulsifiers. Emulsifisrs form a film around the small ofl droplets and prevent them

from qumping together and separating from the liquid. Egg yolks are often ysed as emulsifying
agents in salad dressings.

g. Flavorings. The characteristic flavor and texture of indiviaual saled dressings as well
as secondary contributing flavors are the result of flavoring ingredients. Thess {nclude
several varieties of cheess, eggs, catsup, ohiit sauce, Worcestershire sauce, gour cream,
pickle relish, and vegstables such as onion, celery, cucumber, oabbage, beets, pursley, and
pimiento.,

1-19. SALAD DRESSING PREPARATION

The preparation of salad dressings will determine the suocess and acceptability of
salade in the dining facility. The proper procedures for the p-eparation of each type of salad
dreesing ia given in the Armed Forcea R2cipe Service. Column one of sach recipe card Hsts
the ingredients in groups as they are to be used, The second colvmn indicates weights where
applicable, and the third column gives the measurs. The loat oo’ amn gives fnatructions on the
procedures tu follow in combining the ingredients. The following general prinoiiies apply to
salad dressing preparation in a general way; however, follow ths recipe card as closely as
possible to producs an acceptable salad dressing,

a, Aesemble your ingredients before starting to prepare the salad dressing.

b. Measure all ingredients carefully since the final product depends on the proportion of
one ingredient to another. Weigh all ingredients that can conveniently be welghed as this is
the most accurate method; however, many ingr: ilents can be measured accurately if care is
taken.

¢. Many recipes require that you aimply mix all ingredients.
d. Most recipes tnstruct you to cover the salad dressing and to refrigerats before using,

e, Thin dressings should be stirred or beaten in their preparation and again just befors
being used.

f. Ingredients such as hard cooked eggs, onions, celery, sweet peppers, parsley, pimientos,
or pickles ghould be finely chopped with a sharp French knife before being added. This will
prevent large lumpe in your alad dressing,

g. When using d¢'.ydrated onions, gweet peppsra, or parsley flakes, they should be re-
constituted as directed on the package and drainred before use, The ingredients may also be
added dry and allowed to absorb the liquld from the mixture it the recipe oard permits.

h, Pickle julce may be gubstituted for vinsgar in some recipes,

{. In cooked salad dreseing it is important to add cornstarch to a amall amount of liquid
and mix wetl and then add this mixture to the rest of the liquid to prevent the formatlion of
lumips.  When adding hot Hquid to cggs, add slowly while mixing to prevent the eggs from
serambling. D1 not boil cooked salad dressing as the dreasing will ourdle.

j» Spices used for salad dresaings should always be fresh. Storc them in a cool dry place.
Once they are opened, store them in an airtight contsiner.

k. Solad dressings dhould be prepared well in advanoed of use to aliow tho seasonings to
blend. Howev:r, the salad and the dressing should be combined just hefore serving. In many
casea the dressing {s added to the salad by the persons being served.
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1, When mixing dressings, be certain your container i3 large enough to permit adequate
mixing without overflow.

Section III. GELATIN
1=20. GELATIN AND ITS USE IN SALADS

Gelatin is a protein food and derived from animal sources, yet the protein is low in
nutritionsl value due to the lack of three essential amino acids, Regardless of the protein content,
the amount of gelatin required to form a gel is 8o small {l tablespoon per pint of liquld) that
its nutritdve contribution is insignificant, One tablespoon of granulated itelatin furnishes about

30 calories and 8 grams of protein. Gelatin salade and desserts are a means of including
fresh fruits and vegsetables in the diet, but it is the added food rather than the gelatin which is
valuable. Almost all raw and cooked fruits and vegetables may be added to gelatin molds

with the exception of raw or frozen pineapple which must be cooked. Raw or frozen pineapple
containg a protein digesting enzyme called bromelin which prevents the gelatin from setting-up.

This enzyme oan be destroyed only by heating the pineapple to the boiling point before adding
it to the gelatin mixutre.

a. Gelatin foams and s ed, To vary the gelatin salad you can also produce a gelatin
foam or sponge, oam ie lght and frothy while a aponge {5 a firm subastance. A gelatin
solution may be Leaten to form a foam, This causes an inerease of two or three times its
original volume ilepending largely on how long the solution is beaten. The best stage to begin
beating the gelatin solution ia juet as it becomes like thin niolagses. Do not start beating the
gelatin solutiun while it §3 watery or after it has begun to set, Beating too thin a solution will
result in a waste of time and effort, and beating a aet up solution will produce finely broken
bits of solidified gelatin, Beating i3 continued until the mass is very stUf in order to avold
partlal liquidation and the formation of a clear layer in the bottom of the mold, An increase
in gelatin, sugar, and flavoring is required to change the gelatin foam to a sponge, Whipped
egg whites may also be used.

b. Effects of temperature on gelatin. The preparation of gelatin requires careful attention
to temperature. Water or other Eﬂd used to prepare gelatin must be at least 85° ¥ in order
to dissolve the gelatin; however, a gelatin solution should never be boiled, When tha gelatin
is completely dissolved, its temperature must be lowered below 80° F in order for it to set
or gel, When preparing gelatin, it is often advisable to cool the solution quickly in order to
speed the setting proceas. This can be done by substituting fce for an equ%l amount of the
cold water used to make the solution. Thus, half the water is heated to 853" or higher and is
used to digsolve the gelatin, When it is completely disacived, the remaining half of the
water 19 added in the form of ice. The hot solution melts the ice to producs the necessary
additional water. At the same time it lowers the temperature of the hot solution. In this way,
the solution is rapldly cooled and the gelatin will finish setting in the refrigerator in a short
time,

c. Effects of salis and gelatin, When preparing gelatin some of the ingredients
that you can add to the solution may aid in making a firmer gel or some may hinder the procsss.

(1) Salts. The gel strength can be increased if milk is used as a liquid in gelatin mixtures
due to chemical salts present in milk, If hard water {s used to make a gelatin
solution, the mineral contente of the water will produce a firmer gel than if soft water
were used,

(2) Sugar, The amount of sugar commonly used in gelatin mixtures has no noticeabls
cifect on gelatin, but an excessive amount of sugar will weaken the g-1 and retard the rate
of setting.

1-21. SUMMARY
in this chapter you have learned the definition of salad dressing and tho two major classes

of salad dressings, the French dresaing and the commerclal salad dressing base. You have
been shown that the ingredients of salad dressings consist of an ofl, an acid, seasonings, and

23
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flavorings with the occasional use of an emutaifier or a thickener, Sulad dresasing preparation
has been govered with some general rules to use along with the Armed Forces Recipe Service
recipe cards, You have also seen the uge and importance of gelatin In salads. In the last section
you have been introduced to the classes of galads with examples of each and to salad ingredients
such as vegetables, fruits, meats, and paste products and their use in salad preparation.

You have bean shown the special precautions to be considered in preparing combination salads,
individual salads, and jellied salads, as well as the use of garnishes and relishes. The
characteristics of salads, ganitation procedurea, and storage have also been discussed.
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STUDY ASSIGNMENT:

LESSON OBJECTIVE;

33.20

UNITED STATES MARINE CORMS
MARINE CORPS INSTITUTE. MARIME BANHACKS

BON 1778

ARLINGTON. VA, 22222

SALADS, SANDWICHES,

Lesson 1

AND DESSERTS

Salads, Salad Dressing, and Gelatin

Information for MCI Students.

Course Introduction

ICI 33. 20, salads, Sandwiches, and Desserts, chap 1,

Upon successful completion of this lesson, you will be able to identify the

classes of salads and their ingredients including vegetables, fruits, and
meats, Emphasis will be placed on combination salads, jellled salads,
garnlshes, relishes, and salad characteristics of an indivillual salad. You
will also be able to identify the classes of salad dressings ard the ingredients
used to prepare salad dressings. You will cover the effect of temperature
and ingredient variation when preparing a gelatin golution for salads as well
as the method of forming foams and sponges from gelatin,

WRITTEN ASSIGNMENT:

A. Multiple Choice: Select the ONE answer which BEST completes the statement or answers the
question, After the corresponding number on the answer sheet, blacken the appropriate box.,

Value: 1 point each

1, Directiona for preparing a salad can be found in the
a. Tood Service Salad Manual. ¢. Navy Recipe Service.
h. Armed Forces Recipe Service. d. Food S=rvice Operations Manual,
2, A Waldorf salad is clasaified {n which group of salads ?
a, Fruit-vegetable combination ¢. Fruit salad
b. Cheese~vegetable combination d. Vegetable galad
3. Spring salad would be an example of what type of salad ?
a, Cheeae ¢. Vegelable
b, Fruit d. Gelatin
4, Which type of salad 18 golden glow salad ?
a, Meat aalad ¢, Cheeae and frult combination
b, Fruit salad d. Gelatin baaed or molded salad
5. The salad green which has a compact head and tightly packed cup like leavea {8 known as
Jde COH lottUC(‘. C. endin‘.
b. DBoston lettuce. d. iceherg lettuce.
6. Endive can be {dentified by ita
a, large cap like leaves, c. curly, slightly bitter leaves, i
b, large dark green wavy leavea, d. large, tender, stnooth dark green leaves,
lan 1; p. 1
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7. Which other vegetable can be considered a salad green?

a, Red cabbage ¢, Cucumbers
b. Green peppers d, cauliflower

8, Fresh cauliflower to be used in a galad should be soaked in which soluticn before use ?

a, Salted cold watsr ¢. Baking soda solution
b. Lemon juice o. Anifoxidant colution

9, Which characteriatics should radishes have in addition to belig well formed ?

a, Sofv and pithy ¢. Smooth and strong flavored
b, Crisp and mild flavored d. Firm and slighlly green

10, Which two types of tomatoes are procured for military dining facilities?

a. Large and amal} c. Italian and cherry
b. Cherry and Big Bor d, Large and cherry

11. When using wax Leans, beets, and potatoes for salads, what processing is necessary?

a, Refrigeration ¢. Blanching
b. Cooking d, Freezing

12, When selecting citrus fruits for salads, you should select fruits.

a, small, soft c. large. firm
b, firm. small d, lorge, soft

13. Why is fresh pineapple infrequently used tn the dining factlity?
a, It is too sweet,
b, It is too sour.
¢. There is a large amount of waste in preparation,
d. Ite flavor does not biend with othei* ingredienta.
14, Which market form of preserved fruit {8 ysed the jeast due to perishabtlity and cost?

a. Canned ¢, Frozen
b. Dehydrated d. Dried

15, Which market form of preserved fruit must be well drained before being used in a salad?

a, Dried ¢. Reconstituted
b, Frozen d. Canned

18, Which form of preserved frult are dates, prunes, and raisins?

a, Canned ¢. Fresh
b, Dehydrated or dried d. Fresh frozen

i7. Before adding to » salad, meat items should be ti:oroughly

a, drained. ¢, soaked.
b, chilled. d. seasoned.

18, How should the flesh of fish be prepared for yse in salads ?

a, Julieane strips ¢. lL.eft whole
b, Cut into cubes d. Flaked
33.20
lan1; p. 2
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19, Which paste product s most commoaly used in salad preparation?

a, Spaghetti ¢. Macaroni
b, Rice d. Vermicelli

20, Whe~ should salad greens be prepared ?

a, A# close to serving time as possible ¢, When the salad bar {s depleted
b. The day before they are used d. Onece a week

21, What should be done with the liquid from canned or reconstituted vegetables?

a, Discard it, <. Use it in salad dressings.
b, Use it for soups. d. Serve it aa a health food item.

22. Which frult should be dipped into an antioxidant soli*ion to prevent its dlacotoration in a salad?

a, Cherries ¢. Pineapple
b. Cranges d. Apples

23. How are meats and poultry moat frequently cut for use in salada?

- Flﬂked [ - Cl.lbes
b, Balls d, Ground

24. How should eggs which are used in saleds be cooked?

a, Fried ¢, Poached
b. Scrambled d. Hard-cooked

25. Which cheese ia the only cheese used as a basis for salads ?

L. Swiss ¢, Cheddar
b. Parmesan d, Cottage

26, At which stage of preparation are combination salad Ingredienta mixed together?

a. First, hefore serving ¢, After marinating
b, As they are prepared d. On the salad bar at serving time

27. When are saleds made with gelatin normally prepered ?

a., One day bvelfore serving ¢. The gsame day as served
b, ‘Two days before serving d, Just before the meal

28, Whieh fresh fruit julce must be cooksd before heing used in a gelatin salad ?

a. Apple c, Pineapple
b. Orange d. Peach

29, ‘To keep fruits and vegetables suspended in a gelatin mixiure, the solution should be

ile liquldo c. hoto
b, syrupy. d. completely jeiled,

30, ‘The three character.stics of an appealing aalad are
a. taste, content, and slze,

b. the amount, location, and serving method used.
¢. color combination, attractive arrangement, and compatibility,

11,20
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31, Should a galad garnish be edible or nonedible ?
n, Edible
b, Nonedible
¢. A combination of both edible and nonedible

42, What purpose does a garnish serve ?

n, To develop an aroma ¢. To improve eye appeal
b, To increase the flavor d. To contribute vitamins and minerals
33. When making a large number of individual salads, the bowls should be etacked no more than
high,
a, three e, five
b, four ,  d. six

34. How should a fruit salad be arranged when placed on individual salad plates ?
a, In lettuce leaf cups and flattened
b, Placed on watercress and flattenad out
¢. Placed on the plate, flattened, and covered with garnish materials
d. In lettuce leaf cups, mounded, and Mghily garnished
5. Why are relishes used?
a, To add zest, flavor, and color to a meal
b. To help fill up the salad har
¢. To change the appearance of some food items
d. To regulate the amount of salad used
38. Potato salads and egg salads which have been on the serving line for 3 hours at 40* F must be

n, discarded. ¢, refrigerated before use at the next meal.
b. used as leftovers within 4 hours. d, added to a new batch of salad before serving.

37. What is the key word in salad preparation and serving?

a, Ripeness ¢. Refrigeration
b, Garnishing d. Preparation

38. What is the recommended refrigeration temperature to prevent salad vegetables from wilting?

a. 30°F ¢, 450F
b, 40¢F d, 50°F

39, A savory - .ice either mixed with or poured over a salad i6 known as a

a, g - c. gelatin,
b, reli.n. d, salad dressing.

40. Recipes for salad dressings can be found in the
a. Navy, Marine Corpse Food Service Manual.
. Armed Forces Restaurant Manual,
¢, Armed Forces Recipe Service.
ds. Joint Forces Solad Recipes Manual.

41, Which group of dreesings uees an ofl and vinegar emulafon?

a. Cooked dressinge e¢. Mayonnaiees
b. French dressings d. Sour cream dreseings
33.20
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42,

43,

44,

45,

48.

41,

Which commercially prepared product ia used ae a baee for many salad dreeeinge ?

a, Mayonnalse c.
b, Salad dreseing or whip d,

Milk
Gelatin

Why should ofl be carefully cleared from the 1ip of 1te container before storing?

a, The container label will fade, c.
b, The oil will become rancid. d,

A mixture of ofl and water 1e known ae a (an)

a., emuleion. c.
b, gelatin, d,

What 18 the purpoee of an emulsifier?

a. To prevent gpoilage c,
b. To improve flavor d,

Shelves will becoma oily.
The ofl will change color,

relish,
garnish,

To enhance appearance
To prevent eeparation of ofl

V/hat 18 the moat common acid used in the preparation of a galad dreeeing?

a, Lemon julce c.
b, Apple juice d,

Vinegar
Orange juice

What are the traditional e¢aeoninge used in ealad dreseings ?

Eggs, cornetarch, and ofl
Salt, pepper, and eugar

Egg yolke
L.emon julce

Emuleifier
Flavoring

What information doee the firet column of the Armed Forcee Recipe Service recipe carde give?

Weight

Meagures

measures.
inatruction.

Which column of the AFRS card containe the inatructions for making a particular dreesing ?

Third
Laet

Can elzes
Teaapoonful

a, Oregano, thyme, sags c.
b, Vinegar, lemon juice, and cider d.
48, Which ealad dreesing ingredient ie often used ae an emuleifier?
a, Ol c.
b, Vinegar d,
49. What 18 the purpoee of cornstarch in a cooked ealad dreesing?
a, Seasoning c.
b, Thicrener d,
50,
a, Methode of preparation c,
b, Ingredients d,
51. The eecond column of the AFRS card gives the
a, ingrediente, c.
b. weights. d,
52,
a, Firet c.
b, Second d,
53. \Vhat le the mo9st accurate way to determine quantity of ingrediente?
. Measures C.
b. Weights d,
33,20
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34. After preparation, salad dreasing should be
a. placed on the galed bar.
b. held at room temperature yntil served,
¢. covered and refrigerated.
d. frozen to prevent separation.
55, Stirring ie essential for thin salad dreseinga at which two times?

a. During preparation and before serving ¢. Before and efter freezing
b. Before and after combining d. PBefore and after refrigeration

56. All solid ingredients for galaed drnasings should be

a, erumbled. c. finely chopped.
b. roughly chopped. d. added uncut,

57. What should be done to dehydrated onlons and aweet peppera before adding them to a salad dreeaing?
a. Add to dreseing in a dry form.
b. Reconstitute in water and edd with the water.
c. Reconstitnte in water and drain before adding.
d. Reconstitute with vinegar and add with the vinegar,
59, What procedure will prevent the formetion of lumpe when edding cornaterch?
a. Add ~ornetarch to a little water before adding to mixture.
b, Stir after making and azain before serving.
¢. Store in a gool dry place.
d, Add cornstarch all at one tima and stir vigorously.
59, Why should cooked salad dressing NOT be boiled?

a, It may boil over. c. The cornatarch will form lumps.
b. It will congulate the eggs. d. It will curdle.

80, Where should spicee be gtored?

a. Over the oven ¢, In a moiet and humid area
b, In a cool dry place d. Under refrigeration and covered

61. Why should salad dressings be prepared well in edvance of use?
a, ‘To it the preparation schedule
b, To permit thawing of frozen ingredients
¢. To allow the seasonings to blend
d. To allow the oil and vinegar to blend
82, The contribution of gelatin in a galad to nutrition le

a., {important for Hber. ¢. for flavoring,
b, large. d. finsignificant.

83. Which fresh fruit has an enzyme which will prevent galatin from eetting?

a, Apples ¢. Bananas
b. Peaches d. Pineapplen .

684, At which stage should the gelatin solution be when meking e geletin foam ?

o, Partially set ¢. A solution 1'ke molasses
b, Completely set up d. In a watery state

4. 20
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5, A sponge cap be produced from a gelatin foam by the addition of

R. whipped egg whites, ¢. whipped cream,
b, powdered milk. d. whlpped whole eggs.

88. What is the lowest temperature of water necessary to diseolve gelatin?

a, 32°F c. 95°F
b, 80°F d, 2120F

87. What is the highest temperature at which gelatin will gel?

a, M°F c. 80°F
b, 15°F d, 32°F

88. What I8 the fastest way to speed the setting of a gelatin sojution?
a, Add cold water to dilute ft.
b. Substitute ice for part of the required water.
¢. Place the solution in a freezer,
d. Place the aolutlon In the coldesat part of a refrigerator.
89. What will be the effect on & gelatin if hard water 18 used to dissolve 1t ?

a, Softer c. Watery
b. Firmer d. Cloudy

70, If excess amounts of sugar are added to a gelatin solution, whal will be the effect?

a, Slow down the rate of setting ¢. Increase the volume of gelatin
b. Speed up the rate of setting d. Cause the gelatin to hecome rubbery

Total Polnts: 70

% ¥ %

33,20
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Chapter 2
SANDWICHES
2=1. INTRODUCTION

Sandwiches are made up of two or more slices of bread, a spread, and a filling. When
combined, these ingredients will produce . ‘/vory food that 18 in a conveniént form for serving
to personnel in the field, on troop trains, or on special assignment in leu of the main meal.
They may al.o be served as a main part of the Junch meal in the dining facility. Sandwiches
should be att ractive, wholesome, and designed to satisfy the appetite. The bread should not be
paper thin, and the filling should be ample.

2-2. SANDWICH VARIATIONS

8, Box lunch., This conaiats of two elices of bread spread with butter or margarine, and a
tilling. The sandwich 18 cut in half.

b. Club, A club sandwich contains three or more slices of bread spread with butter or
margarine, and put together with a different filling in each layer. Crusis are usually trimmed.
Sandwiches are cut in triangles. Toothpicks are used to hold the layers together if necessary.

¢. Grilled or toasted. Grilled or toasted sandwiches have two slices of bread and a desired
tilling. Cheese {6 often used. The whole sandwich is grilled on a lightly greased griddle at 375°
F or is placed on a sheet pan and toasted in a 475 F oven. It 18 gerved while 5till hot,

d, French toasted. Here the whole sandwich {s dipped in egg and milk batter, then in bread
crumbp before browning in a deep fat fryer »t 375° F or on a well greased 375° F griddle. Itie
served while still hot,

e, Hot. Two slicen of bread or toast are placed on a plate with hot sliced meat. Gravy or
sauce i{s poured over the sandwich,

f. Open-face. An open-face sandwich is mede by placing two slices of bread side by eide on
a plate, covering the bread with a spread such as butter, and topping with a filling such aa
sliced meat, cheese, or tomato.

g. Submarine. These are often known ap hero, hoagie, or poor boy sandwiches. A loaf of
French bread or a hard roll s cut in half lengthwise; each half is epread with butter or margarine.
Layers of thinly sliced salami, sharp cheese, ham, tomatoes, and lettuce are arranged on the
bottom half. The sandwich 18 covered with the top half and cut into portions.

h, Sloppyjoe. For this sandwich barbecued ground beef is spread between a horizontally
aplit sandwich bun.

2-3. SANDWICH INGREDIENTS

A sandwich 18 composed of three basic ingredients. These ingredients are bread, a spread,
and a filling.

a, Bread and rolle, The breada used for sandwiches come in a great variety, e.g., white,
rye, and whole wheat as well as a variety of rolls. Bread which ia slightly firm can be handled
more eadily than freshly baked bread. Special handling is requtred to prevent bread and rolla
from becoming stale. They should be kept in moisture proof wrappers and stored at a moderate
temperature of 75° to0 85° F. The storage area must be clean, dry, and separated from other
stores to prevent the absorption of odors and flavors. When using galley baked 1paf breads, they
should be cut into 1/2 inch to 5/8 inch thick slicea. The uniform elices of commercial breads
may aldo be used. The use of hamburger rolls, hot dog rolls, hoafie rolls, or hard rolls 18 highly
recommended aa a variation {f financially feasible.

32




b, Fillings, The ingredients used for sandwich fillings include an endless variety of fresh
and preserved mests, poultry, fish, cheese, and egge, Directions for types of salad mixtures,
cold sliced meate, and hot sandwiches from meat mixtures, sliced cheese, or sliced meat, and
graviea can be found in the Armed Forces Recipe Service, How and when sandwiches are to be
used determineas which kind of filling {a appropriate, Meat and poultry sandwiches may be given
to groups who cannot be present for the regular meal, Sandwiches made of salad mixtures should
never be used for such a purpose since they contaminate easily, Salad fillings and hot sliced
mest sandwiches are suitable for use only in dining facility environments,

(1) Cold meats, These fillinge should be prepared by following the selected recipe from the
Armed Forces Recipe Service, When meats are cooked for cold meat sandwiches, the
mest should be drained and cooled before slicing or refrigerating, All meats should be
covered with wax paper and refrigerated at 40° ¥ or below, Meat should be sliced just
before preparation of the sandwiches to retain the natural moisture and flavor, Sandwich
meat should be free of gristle and excess fet, and should be thinly eliced, When practical,
you should use a slicing machine to slice boneleas cold meats or cheeses, Hand slicing
such items will produce thick and uneven slices which reduces eye appeal, A uniform
amount of filling should be placed on each sandwich, This will aid in portion control and
spell the difference between an expensive or reasonably priced sandwich meal,

(2) Hol meats, Hot sandwichea with appropriate salads and desserts make excellent and
quick light lunch or dinner mealp, If served with soup, potatoes, and vegetables, hot
sliced meat sandwiches served open faced and covered with gravy are excellent main
diehes for regular lunch or dinner meals, Examplesa of hot sandwiches are barbecued
beef, roast beef with gravy, roast turkey with gravy, grilled ham and cheese sandwiches,
and the old favorites grilled frankfurters, hamburgers, or cheeseburgers,

(3) Salad-type mixtures, These mixtures contain salad dressing or mayonnaise and meat
or other types of protein food which readily become contaminated and allow the rapid
growth of bacteria, Salad-type mixturce arc safc to usc wherc sanitary production ie
practiced and prolonged holding periods without refrigeration are not neceesary,

{4) Lettuce and tomatoes, Lettuce and tomatoes should be wrapped separately for box
lunch vse, Do not place these items on a sandwich becauae not everyone likea them,
Meat juices will wilt the lettuce, and the juices from the tomato will cavse the sandwich
bread or roll to become soggy,

(5) Other fillings, Peanut butler, fruit preserves, jam, and jellies are in this category,
Although these items are spread on bread or rells, they are considered to be sandwich
fillinga, These fillings are ve:ry popular and are commonly ‘sed as a spread on open~
faced sandwiches, '

¢, Spreads, Hutler or margarine are excellent spreads for sandwichea which greatly enhance
the flavor of the bread and filling, The wae of butter or margarine also prevents moisture
absorption (soggy bread) or moisture i0ss, Excessive amounts of butter or margarine should not
be used because some people may not like either of the items, Butter or margarine should be
spread evenly on both slices of bread oovering the entire surface to the edges of each slice,
Allow the spread to etand at room temperature until softened to spreading consistency, DO NOT
melt it by heating, Always keep butter and margarine covered and away from strong food odors
between use because they will absorb foreign odors, Do not spread mayonnaise, salad dressing,
mustard, or cateup on breads or rolls, Individuel testes for these spreads vary, and this restricts
their yse in galley preparation of vandwiches, The use of se'ad dressing or mayonnaise on sand=-
wiches to be held out of refrigeration risks bacterial contamination and possible food infection,

2-4, SANITATION IN SANDWICH PRODUCTION
Alwaye prepare sandwiches under conditions where the least poseible contamination can
oceur, Such conditions are affected by installations, equipment, quality of ingredients, and the

health and cleanliness of the food handlers, The following rules and regulations ghould e obgerved
in sandwich production:
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a, Keep the preparation area and equipment clean and aanitary by thorough daily care,

b, Requisition and prepare refrigerated fooda in such quantities aa will guarantee top quality
sandwiches, a rapld turnover. and reduced spoilage. Make an effort to avoid leftovers.

e. Clean the chill boxea and accesgoriea regularly to keep mold and u. s airable odors to a
minimum.

d. Handle bread and fillings as little 88 possible during all production processes avoiding the
uve of hands in direct contact with foods if tools or equipment can do the job efficiently.

e, ‘The primary rule in sandwich preparation ia to **‘make to order.** Advance preparation
risks food spotlage and posaible infection. Hold up final assembly of sandwiches until you are
rcady 1o gerve them. Sandwich fillings are made of protein foods, and spoilage is an ever present
problem. Remember that protein foods muat be held at temperatures below 40°0or above 140° I
if their service 1a delayed for more than 3 hours cumulative time from preparation to consumption.

2-5%. PREPARATION OF SANDWICHES FOR BOX LUNCHES

The firat atep in the preparation of sandwiches for box lunch production is to have all your
materiala ready and to allow yourself ample working space. 1f s large number of sandwichea 1n
to be prepared. you should set up a production line system which will help speed up your operation.

a., Sandwich making. When ten or more sandwichea are to be prepared. a production line can
reduce preparation time and produce a finlehed product of uniform quality. To set up this type of
production lir.2, the following steps are recomm nded:;

(1) Soften the required amount of butter by letting it stand at room temperature. Mix or
whip it to a soft easily spread consiatency.

(2) Prepare and assemble all your sandwich material.

{3} Arrege all the equipment and utensils (knives, spoons, spatulas. and wrapping paper)
in the sequence in which they will be used.

{4} l.ay out two rows esch of ten matching slicea of bread. It is not advisable to lay out
more than 20 pleces of bread at one time because bread dries out rapidly. Uniformity
in the size of bread slicee used for sandwichea can best be attained by using pullman
or sandwich bread which is square in shape,

{5} Your next step ig to spread butter over the entire surface of the 20 slices of bread. When
buttering the bread, spread the butter from the edges to the center. This will prevent
the bread from tearing.

(6) Place the fillin~ on ohe row of the buttered bread. Follow the recipe 88 to the amount
of filling to use on each sandwich to insure proper portion control.

{7) Put the matching buttered slices of bread with the buttered side down over the filling
thus completing the sandwich, Lettuce, tomeatoes, and pickles should be wrapped geparately
and packed in the box lunch,

{8) Stack the saudwiches in groups of two. Cut each group of sandwiches dlagonally in half
using a gherp knife. The aandwiches are now ready to be labeled and wrapped.

b. labeling, Mark or write on a label what kind of sandwich 18 being placed in the wrapping
material and encloge the label printed side up so that it can be read easily.

c. Wrapping, There are three methods of wrapping sandwiches. The three methode are
diagonally wrapping cut sandwiches, the pharmacy wrepping method, and the gealed sandwich
bag method. Nlustrations of these methode can be seen in figures 2-1, 2-2, and 2-3,
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(1) Diagonal wrapping, Follow the steps in figure 2-1, Start by transferring the cut

sandwichea to the center of a 12-inch square plece of sandwich wrenping material with
a spatula, Stack one half of the aandwich on top of the other, placing the cut edge away
from the person doing the packaging, The cut enda of the wrapping material should be

placed cornper to corper. Fold in the edges as ashown in stopa three to seven, and place
the wrapped sandwich into the box lunch package,

Slg 2-1,

Diagonally wrapping cut sandwiches,
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(2) Pharmacy method. Thila method i8 not often ueed in wrapping sandwiches. Stepa one
through four in figure 2-2 should be followed using this method of sandwich wrapping.

Step 1; Tear off a rectangular piece of wrap~  Step 3; Turn both ends ol the top, fold down
ping material. Center a gandwich on

and tuck them firmly under the
the paper. The ahort alde ghould be bottom slice of bread.
parallel to the edge of the table.

Step 2; Bring the two short sides of the paper Step 4; Tuck the bottom part of the paper
together ahove the sandwich, fold them neatly and tightly under the bottom
over once or twice in a parrow flap, slice of bread.
and then flatten the paper against the
bread,

Fig 2-2, Steps in wrapping sandwiches Ly the pharmacy fold.

(3} Sandwich bag method. Sandwich bags may be used for wrapping uncut sandwiches., These

bags are made of cellophane or some other type of plasiic material which will seal when
a hot aealing iron is used. Figure 2-? {lluatrates this method of sandwich wrapping.

Fig 2-3. Sandwich bag method.
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d. Storage. Sandwiches ahould not be stacked in large numbers or placed in thick cardbonrd
boxes. Thia will inaulate the food and prevent the sandwichea from reaching the proper cooling
temperature quickly. The ideal storage temperature for sandwichea 18 40° F, The sandwich

bagse or hox lunch boxes should be dated with the time of preparation as an added aanitary precaution,
Consumption time should be within 3 hours from the time of preparation. Refrigeration of the

bhox lunch DOES NOT extend consumption time. The box lunch should be marked or stamped with

a atatetnent such ae the following: '

At (location) Flight Galley, MCAS, Cherry Pt., N.C.

By John STRAM

Rank SSgt Date 10July 197_/1600 Hours

To be eaten before 10 July 197_/1900 Houra (date/time)
2-8. PREPARATION OF SANDWICHES WITH SALAD-TYPE FILLINGS

Sandw’shes with aalad-type fillings are prepared by apreading the filling on one of the pre-
huttered slicea of bread and then covering it with the other buttered slice. Next the sandwich ia
cut diagonally. Then the sandwich may be placed on a aerving tray or individual plate, garnished,
and served. Sandwichea with aalad-type fillings ghould NOT be used for box lunch meals, ginca
these aandwiches are usually made of high protein food {tema and combined with either mayonnaise
or aalad dressing, Both high protein foods and the dressinga tend to bhecome contaminated rapidly
when out of refrigeration,

27, PREPARATION AND SERVING OF APPETIZERS

Appetizers conaiat of an unlimited aasortment of food combinatione deeigned to excite the
appetite and make one eager for what ia next to come. Appetizera muat be attractively prepared
and temptingly flavored, Appetizers are claaaified into three major groupss canapés, hors
d'oeuvres, and cocktalla (fruit juice). Antipasto and emorgashord are also considered to be
appetizers. Anttpaato is of Italian origin and coneiste of highly apiced pickled meats and vegetablea,
dried sausagea, canned and smoked flsh products, and selected vegetablea served with ollve oll,
winesvinegar, and variouas wine marinades. The smorgasbord is of Scandinavian origin consisting
of a platter or buffet of appettzers, The smorgashord, huwever, haa been expanded into an
elaborate arrangement of various hot and cold foods.

a, c;naga. A canapé is a bita aized bit of savory food epread on an edible base (crackers
or toast) and attractlvely garnished or decorated. It should be small and eaay to handle aince it
iy eaten with the fingers. A canapé can be as simple or aa elahorate as you wish, Caviar (aalted
roe (eggm) of large fish and pate’ de foie gras {paste of fat goose liver) are top luxury spreads
while cheese and inexpensiva aeafood spreads dominate the simpler ones, Canspéa require

care during preparation if they are to look attractive. Their festive appearance helpe create

a party atmoaphere in any gathering.

(1) Preparation. Canapé base, fillings, and gacniahas may be prepared several hours in
advance, but the actual assembling should be done a8 near to earving time aa poasible,
If the fillinge or garniah are prepared ahead of time, they must be covered and placed
under refrigeration immediately,

(2) Serving, When preparing canapéa for serving, be sure that the cutting utensils are sharp
in order to insure even shapes. The aerving plate should be covered so that the finiahed
product will have a balanced appearance. The platea ghould be chilled thoroughly before
serving unleaa the canapéa are {0 be aerved hot, Hot canapéa, although prepared from
the same basic Ingredienta as cold canapéa, are more complicated in their serving than
the cold variety. Tha key to auccess with hot canapés is to keep a close watch on the
serving time.
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b, liors d' oeuvres, Hore doeuvres, like canapés, are prepared from the same mixtures.
The distinction between the two ie simpla, The canapé mixture ie alwaye served on a firm edible
base while hors d'oeuvres can be eaten with the fingers or from cocktail picks. Although hors
d'ocuvres provide an excellent method of using leftover food, their highly apiced seasonings
and attractive appearance suggest that they are a luxury {tem.

(1) Preparation, Mixes may be prepared from one or more varieties of meat or cheese,
They may be shaped into bite sized eroquettes or balle, fried, baked. or broiled. and
served ae appetizers, Small cubes of cheese or sausage meat may be placed on cocktail
pleks, Stuffed olives or pickled vegetables may also be prepared for serving la this
manner,

(2) Serving. Hors d’oeuvres should be arranged in groupe of the same variety and not placed
on tha eerving tray in a haphazard manner. The tray should be arranged so that the
darker colorse are on the outeide edges arranged so the foodatuffe will harmonize and
appear artistic. Remember. hore d’ecuvres should be replaced when they are about

two-thirds depleted. Never *eplenish the tray which {5 on display but take the depleted
tray into the galley and do it,

c. Cocktaile. Cocktaile consist of vegetablesa, fruits, seafood mixtures, or juice from fruits
or vegetables, They must be chilled thoroughly and served at the beginning of the meal. Cocktalle
should be tangy and highly eeasoned. Creackers, pretzel sticke, or potato chips are good accom=~
paniments for cocktails,

2-8. SUMMARY
In this chapter you have seen the importance of sandwichea, their composition which conaiste
of a bread covering and a filling, the sanitetion precautions needed in their preparation, the special

procedurcs used in preparing sandwiches for box lunches, and the use of salad-type fillings, The
preparation and eerving of appetizers has also been discugsed.
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UNITED STATES MARINE CorPs 33.20
MARINE carPs INBTITUTE, MARINE BARRACK S
80X 1178
ARLINGTON. ¥a 22222

SALADS, SANDWICHES, AND DESSERTS
L.eason 2
Sandwiches

STUDY ASSIGNMENT: MCI 33,20, Salads, Samdwiches, and Deaserta, chap 2,

.ESSON ORJECTIVES: Upon successful completion of this lesson, you will be able to identify the
basic ingredients needed in sandwich preparation, t'2 asanitary precautions
required during sandwich preparation and storage, ti.e procedures for making
sandwiches for box lunches, the methods of sandwich making using salad-
type lillings, and the methods of preparing appetizers.

WRITTEN ASSIGNMENT:

A. DMulliple Cholce: Select the ONE answer which BEST completes the statement or answers the
yuestion. After the corresponding number on the anawer sheet, blacken the appropriaie box.

Value: 1 point each
1. A club sandwich differs from other sandwiches in that it is
a. scrved open-faced and hot.
b. prepared on a grill.
¢, composed of three or more slices of bread and several fillings.
d. made from French bread.

2, Which sandwich 18 prepared by dipping it in egg butter and browning it in deep fat?

a. Sloppy joe c. Club
b. Submarine d. French toasted

3. Which sandwich i3 made with a slice of meat covered with gravy?

a, Hot c. Club
b Submarine d. French toasted

4, Which sandwich consistg of a variety of thinly sliced meats, cheeses and vegetables on
t'rench bread or a hard roll?

a, Sloppy Joe c. Club
b. Open=~face d. Submarine

3. The ideal storape temperature to prevent bread and rolls from becoming stale should be

a, 53°to65°F, c., 75° to 85° F,
b, 66%t0 T4 F, d. 86° to 94° F,

6. Cialley baked bread used for sandwiches should be sliced at a thickness of ____ inch,

a, 318 c. 3/4
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7. A varlety of gandwich filling recipes may be found by consulting the
a, Army Sandwich Manual.
b, Navy, Marine Corps Food Service Manual.
¢. Food Service Management Manual.
d, Armed Forces Recipe Service.
8. When sandwiches are to be eaten in the fleld, which type of filling should NOT be used?

a, Salad ¢. Poultry
b, Meat d. Peanut butter

9. What muat be done to cooked meata when they are to be used in cold meat sandwiches?
a. Sliced hot and panned off to drain while under refrigeration
b. Drained, cooled, and then sliced and placed into refrigeration
¢, Refrigerated until cold and sliced as needed
10, How ehould meat for aandwiches be gliced?

a, Thick ¢. Thin
b, Medwum d. Chunks

11. Which sandwich is an example of a hot meat sandwich?

a, Hologna c. Egg salad
b, Barbecued beef d. Tuna fish
12, Since salad-type sandwich fillings contain some form of salad dressing and high protein food,
they will
a, become gtale rapidly. ¢. spoil easliy.
b, become soggy and fall apart. d. last longer due to the extra molsturc.

13. llow should lettuce and tomatoes be included in box lunch sandwiches?

a, Separately wrapped ¢. In the center of the sandwich
b, Coated with mayonnzise d, Frozen

14, What should be done with butter or margarine so that it will spread easily on sandwich bread?
a. Heat the butter until it is liquitied.
b, Spread the butter with a hot knife.

¢. Warm the bread before applying the butter.
d. MNring the butter to room temperature before spreading.

15, Spreads are used or sandwich breads to
a, prevent the bread from becoming stale.
b, prevent the bread from becoming soggy.
¢, make the bread soft.
tt, save on the amount of filling used,

16. llow often must sandwich preparation areas be cleaned?

a.  Daily ¢. Only when told by the ehief ecok
he Onee every 2 days d, Weekly

17. When preparing sandwlehes, apollage is reduced by uaing

a, weekly leftovers. e. mustard,

b. mayonnaise. d, f(reshly preparcd foods.
33,20
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18,

19,

20,

What are the temperature ranges for holding protein sandwich filling for more than 3 hours?

a. Below 0° or above 212°F
b, Below 33° or above 1200 F

¢, Below 40° or above 140° F
d, Below 420 or above 130° P

Why are only 20 slices of bread lald out at one time when making large numbers of sandwichea?
a. Personnel get in each other’s way.
p, Bread and equipmeni take up too much room,

¢. One loaf of bread coitains 20 alicea of bread,
d. Bread dries out rapidly,

Uniformity of bread size for aandwiches can be obtpined by using what type of loaf bread?

a, Pullman ¢. Hearth
b. French d. Continental
2t Butter ia spread from the edge of the bread to the center in nrder to
f. cover the bread evenly,
b, prevent the bread from tearing.
¢. reduce preparation time,
d. keep the butter from getting on the preparation table.
22. ‘The same amovnt of filling ahould be used on each aandwich to insure
a, easy uancling of the sandwich.
b, the sandwic will fit inlo the aandwich bag.
¢, portion control in sandwich production.
23. How many sandwiches are normally atacked and cut dlagonally in half at one time ?
a 2 c. 4
b, 3 d §
24, What are the three methods of wrapping sandwichea?
a, Parallel, delicatessen, and paper sack
b, Diagonal. pharmacy, and aandwich bag
¢. Horizon al, aupermarket, and chuckwagon
d, Diagonal, delicatesaen, and chuckwagon
25. Storing large numbers of atacked sandwiches or placing them in thick cardboard boxea prevents
a. apollage.
b. the sandwiches from drying out,
¢. the loas of refrigeration apace.
d. the sandwiches from reaching a prope. cuuv!® I temperatrre quickly,
28. ‘The ideal atorage temperature for prepare ' i»n- iches which are being refrigerated until
uge is
a, 329 ¢, c. 40°F,
b, 35°F, d. 45°F,
27. The 3=hour time Iimit for consumption of box lunch aandwichea begins when the lunches
a. are prepared,
b, are reissued after a aecondary refrigeration.
¢, arc issued or leave initlal rcfrigeration.
4. leave secondary refrigeration.
3, 20
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28.

29.

do.

31.

32.

33.

34,

When salad-type fillinga are used in eandwiches, how are they prepared?

a, Spread on two unbuitered elices of bread.

b, Spread on one buttered slice and covered with an unbuttered slice of bread.

¢. Spread on one unbuttered slice of bread and covered with a butiered slice.

d, Spread on one buttered slice of bread and covered with another buitered slice.
Which type of filling MUST NOT be used in box lunch sandwiches?

a. Sliced rounat beef ¢, Egg salad
b, Sliced bologna d, Sliced ham

A bite sized bit of eavory food epread on an edible base and attractively garniehed 18 called a
{an)

a. finger sandwich. c. canape,
b. hors d’oceuvre. d, tidbit,

What 18 the difference between hors d’ocuvres and canapés ?

a2, Hors d'oeuvres are gerved hot,

b, Canapée are only served cold.

¢. Hors d'oeuvres are not served on a firm edible base.

d. Hore d’oeuvres are gerved after the meal.

The use of which a,.petizer is an excellent method of consuming leftover foode?

a. Cocktalle e. Canapds
b, Tidbite d. Hors d’oeuvres

In what manner are hors d'oeuvres arranged on the iray or eervice plate?
a. [In groupe of assorted varieties

b, In groupe haphazardly arranged

¢. In groups of the game variety with darker colore on the cuteide edge
Hors d’oeuvres traya should be replenished when the tray is empty.

a., half e, three=fourths
b,  two=thlrdy d, completely

Total Pointa: 34

W L] *

33,20
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Chapter 3

DESSERTS
3«1, INTRODUCTION

A dessgert is usually considered to be a sweet dish served st the end of a meal, The tradi-
tion of having a treat at the conclusion of the evening meal i8 well established in our culture,
It ¢nhances the enjoyment of the whole meal, heips add variety, and can add to nutrition. One
should be caretul 10 gerve light desserts with heav, meals and more complicated desserts with
simple meals so that the deggert complements the meal rather than dominating jt, This chapter
will congider the uge of Iruits, gelating, puddings, andother desserts as well as toppings and
sauces used on desserts. Remember, uyge variety in selecting desserts so that you maintain
their signilicance in the overall meal pattern.

3-2. DESSERT FRUITS

n, Types, When serving fruit as a dessert you can ugse raw fresh fruit, Irozen [ruit, Iresh
cooked Iruit. or canned fruits.

{1) Fresh and frozen fruits. Seasonally avallable Iresh fruits and those year-round frults
such as apptes, oranges, grapelfruits, bananas, and frozen [rults offer a pleasing variety
to any meal when sarved as a dessert. They olfer an alternative to weight conscious
personnel who wigh to avoid high calorie desserts. Most Iresh fruits can gaiso be com~
bined with canned or Irozen frujts. An example of this type of fruit blending would be
a fruit cup. Here pared apples and oranges are combined with canned peaches. pears,
and pineapple chunks producing a nutrttious, tasty, colorlul. and eye appealing degsert,

(2) Fresh cooked or canned fruits, Cooked fruit deaserts guch a8 baked crispr, tarts,
and fruit pu. rings are prepared froin canned or dehydrated fruitas. Other fruit desserts
such as baked apples or hananas are prepared from fresh fruit. Fruit may also be
readily used with egg whites as in whips and gouffiéa or as an added Ingredient to jce
cream and sherberts. Although many canned or frozen fruits are packed jn a syrup
or sugar liguid, they are generally considered as light desserts and may be gerved at
the end of a heavy meal.

b. Preparation of desgert fruite lor serving.

{1) Fresh Iruita. Fresh fruit should be chilled and washed well with cool water before
being used, Fruite such as apples and pears are prepared for serving with the gkin of
the fruit left on in many cases. The skin of theae ITults helps to add color and eye
appeal to the degsert product. The lollowing paragraph will discuss the preparation
of individual fruits commonly used.,

{n) Apples and peara. These two [ruits must be washed thoroughly {and cored if the
recipe requires) hefore using or serving as a chilled whole {raw) fruit. Should the
recipe require thege fruits to be quartered, diced, or sliced, you ghould dip the
fruit pieces into an antioxident or edible acid {citrua juice, usually lemon) solution.
This will prevent the Iruit from discoloring. Most white Ileshed Iruita are high in
sugar content and will turn brownish in color when cut and expnhsed to ajr.

{b) Bananns. When preparing bananas for serving, they must be washed with cool water
prior to use. II you are required to cuyt the bananas for use with a particular recipe,
the banana pieces should be dipped into an antloxident or edible acid golution to prevent
digcoloration. Care in handling is 8 must with bananas gince they bruise easily and
ripen very rapidly. \

(c) Citrug fruita, This group of fruits includes grapefruite, oranges, lemons, and
limes. Of these Iruita the oranges and grapeflruits are most widely uysed in the prep-
aratlon of frult deaserta. Citrug fruits require washing ynder ¢ool water before
peeling and fupther preparation. Oranges and grapelruits are usually peeled, sec-
tioned, and sceded belore being ndded to other lngredients. When sectioning ¢licr

KT}
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fruit, Lo sure your paring knlfe 14 shurp, This will aid you in separating the tough
white membranes and cutting apart each section,

(4) Peuches, When using this zesty fresh frult, it is advisable to remove the skin since
it 14 alightly bitter and can alter the flavor of the fruit dessert to which it is add.a.
’e¢aches are alao high in sugar content and will require dipping into an ¢ ible acid
solution to prevent discoloration after having been peeled and aliced or halvei. When
served whole as a fresh chilled fruit, all that is reguired is a thorough was..ng under
cool water.

(¢) Pineapple, Fresh pineapple should be prepared in the following manner. The hrittle
leaf top 18 twisted yntil it scparates {rom the fruit; then with a sharp all puspose knife
(' vench knife) cut the pineapple into quarters and slice the prickly aind away from the
fruit. After removing the rind, cut away the core and any eyesa tha' remain., Now
the pincapple i8 ready to be eyt into quarter slices, chunks, or sticks. Should you
desire whole pineapple slices, you would omit quartering the frult at the beginning
of the preparation process and coring would be done after each alise or ring ia cut.

(1) Meclons. Cantaloupe, honeydew melons, and watermelon are very Popular with most
people when served as a dessert. Canialoupes and honeydew melona are usually eut
into quarters or eights far serving, but watermeions are eyt into 3/4 10 1 jnch slicen
and then halved or quartered hefore being served. Whan preparing melons, especially
cantaloupes and honeydews, you muyst scoop out the seeds with a spoon hefore quartering
or jurther cutting. Watermelon sceds a;e not removed from each individual slice af the
secds are scattered throughout the fruit an their removal would prove to be impractical.
To change the appearance of melons when 8eiving them fo; dessert, try gcooping out
mclan balls or cutting your melons into small cubes no larger then 3/4 inch. Combine
the three melons, place the fruit into individual perving dishes, and garmish them with
a sprinkle gf toasted coconut.

(g) Other fresh fruits. Cherries, grapes, and strawberries can also be served as dessert
fruits and will add variety to your dessert meiru. When preparing these fruits prior
to s.rving, they should be washed with cool running water and chockad lor spoilage.
They ghould be handled carefully as these frujte {especially strawberries) are quite
easily bruised. If at 51l possible, you should procure the seedless variety of grapes
whenever serving fresh grapes.

(2) canncd tenits, Due to the modern preserving technlque of cannlng, there are many fiuits
uvallable for use in the dining facllity year-round. Since the canting process requires
heating to sterilize the contents of the can, these fruits are only avallable in the cooksd
form. Many of these fruits are packed in a syrupy lquid or their own natural julces.
They are ready to cat simply by opening the can, portioning into individual serving
dishes, and topping with Whipped cream, ice cream, shredded coconut, or chopped nuts.
They may also he served chilied without a topplag.

(3) Frozen fruits. WFruits avaitable in the trozen focm are limited in variety and are quite
uvxpensive. Many fruits cannot be frozen due to the structure af the fruit or beesuse they
will not keep satisfactorily when frozens The berry fruits are the mest common frozen
feuity available to the military. These include blackberries, blueberries, bovsenhecries,
cuspheerics, and strawherries. All are packed in a syrup or sugar liquid with the
exception of Blueberries and boysenberries. Blueberrics and boysenberries are individ-
ually quick frozen and packed into polyethylcne bags for i8sue. Peach halves or sliced
praehes wnd souce cherries are the only other fruits availabie in the frozen form. Thear
two (enits are also packed In a syrupy Hguid. Frozen sliced Peaches aud strawberries urve
cemmonly ne *in the dining facility in the preparation of shortcake or as a frult topping
for 1ec eream desserts,  The other fruits are often used in the preparation of pastry food
itemd, Al frozen frults must be thawe i cither partially or completely depending upon the
reecipe requivemnent,
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e DESSERT GIELATIN

ae General, Gelatin s an animai protein which produces a jelly-like product when comhined
with water, When Ravering, coloring, and swectening ape added, it makes n most agreenble
didsert, Most gelatin digaes nre conside red to be light desserts and complement the heavier
tvines of meale, Thesc desserts are also relatively easy to produce and econhomiral in cost,

b, Lreparation, Gelatin comes in several market forms. Each of these requires special
mixing procedured to produce an accoptable desscrt, Follow the directions completely to insure
sUvrer s,

{1) Plain gelntin granuies. The {east expensive to use and the lcast convenient to use of
th market forms of golatin i8 the package of gelatin granuleas,

(u) Ingredients. To prepare a gelatin dessert using these granules, you must use a
numbcr ol ingredients. The dry gelatin granules produce the gel. A liquid dlssolves
the gelatin and other ingredients, This liquid may be water or fruit juice, A
{lnvoring glves the basic taste to the decssert. The coloring should match the flavor,
For example, red coloring would he used for a cherry dessert and green would be
used for a lime dessert. Granulated white sugar is almost aiways needed as a swectening,
¥ ruits suspended in the gel nre optional but frequently used.

{b) Procedure. First soak the dry gelatin in sold water to soften and swell the granules,
leat che half of the liquid to be used. Mix the Navoring, coloring, and sweetening.
Add toe hieated liquid and the soaked gelatin to the mixture and stir until the mixture
is thoroughly dissolved. At this point add the reat of the cool liquid and sttr again.
This lowers the temperature of the mixture and speeds the setting of the gel, The
mixture is next refrigerated to lower its temperature which helps the gel to set. When
the mrixture reaches the consistency of moiasses, any fruit to be used shouid be added,
This will aid in suspending the fruit so that it does not Mloat to the top or gink to the bot-
tom. Heturn the deszert to the refrigerator to complete the setting process,

{c) Commercial gelatin mix. While thia mixtur. is a little more expensive than the
Tocally mixed form, it more than makes up for this in convenience &nd is preferred
when it ts available, Thec mix contains gelatin, sugar, coloring, and flavoring. It
is available in many different flavors such as cherry, lemon, lime, orange, raspberry,
and struwberry. The mix is premeasured before packaging by the manufacturer and
neels only the correct amount of hot and ecold liquid added. Success is agsured by
foilowing the manufacturer's recommended recipe or the Armed Forces Recipe Service
dirvetions. Basically, you must dissolve the mix in one half of the required hot liquid,
stir until dissolved, add the rest of the cool liquid, and refrigerate. Do not use the
freczep to cool gelatin, since freezing wili ruin {ts structure.,

. Uses. There are many ways to yse gelatin ln desserts, “The following are some typical
wavs b 19 ased oo dining facilities: .

(1) Molded. When gelatin is combined with water and other ingredients, it is liquid. This
TTequld tnh.cs the form of the container in which it is placed, If & container with a decorative
shape {8 used, the gelatin will have the same shape when the gel hag set. This method may
bet used with large gelatin desserts or for small individual desserts. When the gel has
set, the gelatin may he unmolded by scveral methods. The mold can be pariially sub-
merped in warm 10 hot water to loosen the gelatin, The mold I8 then Inverted over the
serving dish.  Another method i3 to use a towel which has haen dampened in hot
wiater, The towel 18 wrapped around the mold until the gelatin 1s irusened.

(2} Individual plates, Gelntin 1s mngt often gerved in individual dishes in the dining facility.
T usual method is to make a large quantity of gelatin and slice it into Indlvidual
servings whick are placod in gsmali desascrt dishes,

() Cubed, Ingtead of slicing the gelatin, {t may be cut into snall cubes which can be served
hy the spoonful or miixed with other ingredients to make a more complicated dessert.
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(4) Whlpped with ereair, When gelatln reaches the congistency of syrup. heavy eream
may be whipped Into it t0 make a dessert that i® both appetizing and different. This
type of desaerl ia light in texture and offers a method of inaking a rather rich gelatin
dessgeri.

d, Points to remember whan making gelatin desgeria.

(1) Have the water used to dissolve the gelatin as near boiling as possible. but do not boil
the gelatin solution.

(2) Be certain that all gelatin and other ingredients are diasolved before beglnning to cool
the solution. Undissolved gelatin will form a rubbery layer at the bottom of the con-
talner. This rubbery gelatin la most unappetizing.

(3) Add ecold liquid or jce to complete the dilution and bring the temperature down. Thla
will reduce the time required in the refrigerator for the gelatin to set.

(4) 1f raw pineapple i8 to be added to gelatin. it should be boiled 80 that the chemlcals in it
will not prevent the gelatin + om aetting.

(5) Alweys allow gelatin to set ln a refrigerator. Never try to speed the procees by placing
the desserl in e freezer as :hia will cause the formation of jce crystals whieh will ruin
the deaserl, A cool poom mey be used in an emergency to aet the gelatin, but it will
take longer than.refrigeration.

(6) Make only the quantity of gelatin which will be uaed et one time, Storage of gelatin
causea it to become rubbery as the water evaporates.

(7) Use gelatiu degaeria often, Carefully prepared, they are a highly acceptable dessert
which I8 lov in cost and easy to make.

3-4, PUDDINGS

a, General, When eggs are added to a 1iquid and cooked, the reault ja 8 aemisolid material
that i the basia for desseri puddings. Milk I8 often uged aa the liquid to make the pudding richer,
and flavoring agents are ulways useds The addition of rice or bread gives two popular veriationa.
Cream puddings are a lighter variation and are made using cornetarch in place of gome of the
eg~a or uaing veriou. pudding mix powders.

b. Pudding preparation. Whenever you prepare puddinga, the first and foremost thing to
keep in mind ja aaﬁerence to atrict sanitation measurea. The 3-hour rule must be obaerved
in thoase recipea conteining milk and egge. (No more than 3 hours from preparation to aerving
is allowed to guard against spollage and food polaoning,) The two major clagses of puddings
are custard and cream.

(1) Custard puddings. A plain baked custerd {s simple to prepare and cen be delicioua.
Plain custard has eggs ae the only thickening agent and eontains milk, augar, ealt and
flavoring. R 1e baked at 8 moderate heat until firm. Some recipes may ecall for gentle
heat over & water bath, The egg~milk-sugar mixture van be poured intu ateam table
inaeris and baked until irm. The use of steam table inaseris will enable you to
remove and serve the cuatard esally. If you are in doubt as to whether the custard ia
auffieicntly cooked, take a knife and slip the tip into the middle of the mixture. If the
knife tip comea out clean, the custard {a ready to be removed from the heat and ahould
be epoled immediately to prevent curdling or weeping. Baked custards are usually
flavored with venilla and nutmeg: however, they can be flavored with brown sugar or
caramelized white sugar. Caramellzed sugar is made by slowly cooking white granu«
latced sugar over direct heat until & brown color 18 obtained. The sugar go heated
becomee liguid aa ft melts and must he gradually added to the milk and stirred con-
atantly,

() Bread pudding. Bread pudding has a custard bese and {s an economlesl deaserd to
prepare because it ean be made with leftover breads The amount of egge used in the
custard mixture for bread pudding {a also leas than that uaed in the preparation

Jed
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of pluin custarc, The bread containe 8 considerable amount of starch which heips thicken
the mixture. When preparing a bread pudding, toasting and buttering of the bread and then
arranging it in o nest and attractive pattern in the baking pan before adding the custard
mixture will result §n a more attractive finished product. Bread pudding is not baked
nver a water bath but 18 cooked divectly on an aven rack. To test bread pudding for
doneness, the same method ia used as In testing cuatard, {.e., by inserting a knife
halfway into the center of the pudding. Upon withdrawing the knife, the blade should
shnw no residue of the pudding. P read pudding tastes best when eaten hot and served with
lemon sauce, cherry sauce, or a hard sauce. Portioning can be done by using a serving
spoon or an fce cream uvcoop, placing the bread padding on individual dessert plates,
and topping the pudding with one of the sauces mentiotied,

Rice pudding, Baked rire pudding i8 another popular variation of baked custard.

The rice should be thoroughly cooked before being combined with the custard mixture.
The proportion of basic custard ingredients does not change when cooked rice ia

used since rice does not thicken the custard mixture. Rice pudding should elso be
served warm and topped with an appropriete sauce.

{2) Cream type puddings, There are large numbers of recipes far cream type puddings.
They can be prepared from *‘scratch, ' from dessert pudding powders or from instant
pudding powders.

{a)

W}

{c)

Cream puddings., Cream pudding and variations may be prepared by combining milk,
sugar, salt, cornstarch, eggs, butter, and flavorings. Cornstarch provides the
thickening in these desserts. The basic cream pudding consists of sweetened scalded
milk (simmering temperature) added to a paste made with sugar, cornstarch, and cold
‘vater. This mixture {s gradually combined with beaten whole eggs and cooked,
stirring conatantly to prevent the mixture from becoming lumpy. The puddlng mixture
it removed from the heat when it becomes smnoth and creamy. It is then poured into
individual serving dishes and chilled. Serve it topped with a whipped cream topping.
Many variations can be prepared by adding other ingredients to the basic cream pudding
such as bananas, coconut, pineapple, or chopped nuts such as pecans, walnuts, or
toasted almonds.

Desert pudding powders, Thesc mixes are combined with nonfat dry milk and added to
wuter, stirring the mixture until smooth. Then this mixture is added to hot water
{(190° I*) and heated slowly, stirring constantly until the pudding thickens and just
begins to boil, At this point the hot pudding mixture is removed from the heat and
ponred into individual serving dishes or serving pans, covered, and refrigerated

yntil serving time. it is served with whipped cream or topping and garnished with

a plece of fruit or & maraschino cherry.

Instant dessert pudding powders., These are flavored starch deserts that can be pre-
pared with the addition of cold milk. Instant dessert powders are avallable in chacolate,
vanilla, and butterscotch flavors. In addition to the flavoring materials, the powders
contaln sugar, starch, salt, gelling agents, coloring material, powdered shortening,
and nonfst dry milk. lnstant dessert powders can be served as pudding, used as a pie
fhilling, and used a8 a filler in such recipes as Boston cream pie.

3-5. ICE CREAM

a. Commercial jce cream, Standard ice cream 8 purchased from commercial sources in

the form of individually wrapped slices and in cups, These are convenient to use and their
exten cosxt is covered by the climination of waste.

. Soft scrve ice cream, The only lce cream that is made in the dinlng facllity is known
as soft serve ice cream. It {8 taade in a machine which uses a liquid mix to beat and freeze the
eustard-like ice cream and also to gerve the ice cream directly into individual containers. This
machine uses a mix which i3 listed as**lce Mitk=Milkshake Mix''in Federal Supply Catalog
CRO00L, ,

It is packaged in 3-pound cans and is available in two flavors, vanilla and chocolate.




Directions for its use arc printed on the can lael. Care should be taken to prevent lumps in .e
reconstituted product, since they could clog the freezer. The recomimended method for recon=
stituting the powderei! mix with water is th use n power mixing machine. If a power mixer is not
available, good re.ults can be obtained by mixing with a wire whip, Since thls type of product (g
especially susceptible to contaminatinn, all utensils that come in contact with the mix should be
snnitized before use. At first, only enough mix should be prepared to fill the top of the freezer,
The remaining mix should be reconstituted in gsmall batehes with enough being added to the
freezer to maintnin efficient operation. Reserve supplies of reconstituted mix should be kept
refrigeratell at temperatures between 35° and 40° F. Naver add warm mix to the freezer unit.
While the {reezer i8 in operation. do not leave it unnitended. Onee the mix is reconstituted and
the machine is in operation, soft serve ice eream may be dispensed directly from the freezer
into paper cups or ice eream cones.

3-6. BAKED GOODS

The purpose of a dessert is to be a [ ‘easant last course which adds sweetness and rounds out
n meal. Baked desserts meet this need especially well. They are satisfying and well accepted ag
dusserts. Baked goods inelude such things as pies, cakes, cookies, and pastries. Although these
desscrts may he baked in the dintag facility. they may also be prepare- in a central bake shop
or procured from commercial Sources. The process of preparing and jaking these desserts is
complex and will not be covered in this course. Consult the MCI course on pastry baking for
further information.

#, Pies. There are two types of ples. The first is the pie made from a erust of dough and
a filling which is baked after preparation. An apple pie 18 an example of this type. There
are many modifications possible and the variety of ptes is endless. The use of canned {ruits
and instant mixes as ple ftllers greatly simplifies the preparation of this dessert. Pies should
be cut into picces (usually six) just before opening the serving line to give them a fresh look. Cut
them only as needed to prevent drying out and so that leftover pie will be fresh. Flace each piece on
an jndividunl plate and serve it with or wtthout an appropriate topptng.

b. Cakes, The cake prepared in the dining facility ts usually a sheet cake which 18 baked
in one layer, iced with frosting 1f appropriate, and served {rom the same pan it is baked in.
This makes preparation and icing easier and atds ib matntaining uniform servings. The icing
on cakes makes a topping unnecessary.

¢, Covkies, There are many varieties of cookies which vary in preparation makeup {rom
the sin'ple to the complex. Simple cookies are acceptable and mueh less trouble to make.
Complex cookies are best prepared only for special occasions. Since cooktes keep well, they
may be prepared ahead of time and stored until needed. Of o' the baked desserts, cooktes
are perhaps the most convenient to prepare and to serve. ‘lucy are usually very popular,

d, Pastries, There are many types of pastries. They are made with sweet dough combined
with fruit. syrup, honey, nuts, and other delicactes. They are the most complicated of the
tiked degserts th make, hut they offer variety and satisfactlon. Pastries are often gerved with
breakinst as a simple but pleasant wvay to start the day.

3-7. TOPPINGS AND SAtICES FOR DESSERTS

a, Whipped toppinge, This type uf topping conststs oi ¢cream, sugar. and flavortng into which
alr i% mived to form a foam. This foam i8 yacd to give eye and taste appenl to desserts which
olight otherwise appear plain,  Possible flavortngs include brandy, rum, chocolate (cocoal.
clmpperd coconut, fryit (well-drained), grated lemon and orange peel, and splces such as
ground cinnamon. nutmeg, and cloves. Sinece eream will not whip urless Ut is cold, it is very
rmponrtant to start out with eream that has been well chilled and & chilled mixing bowl.

Whip eream until gtiff peaks form, but avoid overwhipping which will produce butter. Since
w.ipped crenm will separate on standing, tt must be kept cold and covered from the time it
i1~ whipped until it i8 served. No more than one pallon of eream should be whipped at one
time, U more i# required, whip it in aeveral hatches,

(1) Types of whipped toppings, The following are the forms of whipped topping avitlahle
i the Jining facility
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(«) Fresh whipping cream. Fresh whipping cream is capable of producing the finest
product, It has certain disadvantages, however, which make it the least auited
for dining facility use, It requirea refrigerator apace for atorage before use, it
requires the utmost care in preparation. and it ie the least convenient form avatl-
able, Once freeh whipping cream {8 procured. it must be uged within a relatively
short time {usually 24 houra),

(b) sterilized whipping cream, This form comes in cans and does not require refriger-
ation, Once a can has been opened, the cream must be stored and whipped just as
treah cream. The primary advantage of thia form over the fresh whipping cream
is the saving in refrtgerator storage epace and the longer storage periods possible,

(c) Dehydrated dessert and bakery topplng, Thia form of topping has many advantages
and ia probably the beat auited for dining facility use, It {g procured as a dry powder
in cans and can be stored {n the storeroom for long periods until needed. This powder
is added to cold water along with dry ponfat milk and flavoring. This ia then mixed
slowly to blend and then at high speed until stiff peaks form. The preduct formed
is considerably more stable than fresh cream and has good stand up qualitiea.

() Frozen deasert and e . Thia rorm of deasert whipped topping is probably
the most to use, 8 procured in the frozen form with air and sugar already
beaten into it, The frozen topping is defrosted to a temperature of 409 to 50° F and
then whipped along with the flavoring desired, Again it is esaential that the topping and
bowl be kept cold and that the whipped topping be kept cold before serving.

(2) tise of whipped toppings. ‘Theee deasert toppings are very perishable and their stand

up quality ia poor. Therefore. every effort ghould be made to keep them cold and covered,
They should be placed on dcescrts just before opening the serving line. The desaert
ahould be well chilled before the topping ia applied. Do not add topping to & large
number of deaserts at one time. Add the topping as needed. Toppings have two
functions: one is to garnish or provide eye appeal. and the other 18 to add flavo.: and
texture contrast to the desaert. A separated or dry topping will defeat the¢ purpoae

of the topping altogether. When adding whipped topping made from fresh or sterilized
cream, two to three tablespoona of confectioner's aup.r should be added. Use a quarter
of a cup of frozen and dehydrated whipped topping per serving aince thege are more
economical and have better stand up quality. Whipped toppinga used on pies should be
apptied aa cloae t0 gerving time as poesible preferably after cutting and portioning.

b. Miscellaneous toppings, There are aeveral standard miscellaneous toppings which are

used ng degsert garnishes, Their use can ephance an otherwise plain dessert, but their overuae
greatly diminishes the effect.

(1) Chopped nuts. FEnglish walnuts, pecans. and mixed nuts are available in the dintng

facility. These may be chopped into medium fine pieces for use oh degserts, These
nuts may be sprinkled lightly on desserts such as ice cream, cakes, apd puddings.
They ure freqguently used on pastry desserta, Be careful that the topping providea the
finishing touch asnd does not detract from the deasert itself,

(2) Fruits. The two fruits most commonly used aa deasert toppings are maraschino cherries

and crushed pineapple. Maraschino cherrtes may be used whole or cut into gmall pieces.
Only one cherry or one piece of cherry is generally used per dessert where the bright
red color provides a color contrast and center of focus for the dessert. Cherries are
eqpecially effective when placed in the center of whipped crean topping as on pie or

ice cream. Crushed pineapple is a mrore specialized topping but can be used when it

ix effective as on ice cream. [t is best ueed well drained or in 8 thick sugar syrup.

(1} M:urshmallows. Occasionally emall marshmallow pieces or miniature marahmallows

are used a8 dessert topping. They are especially effective with dark colored desserts
where they provide contraat. As with all toppinga, aparing use ia the key to success.

Dessert gauces, These gauces give the deligi+ful finishing touch that ralaes deaacrt

dishus above the averafie and enahles the cook to be clever in offering many surprises in serving
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puddings, cakes, fruit, and icc eream,. Many dessert sauces are named for the chief flavoring
ingredient such an bhutterscotch, lemon,  nutmeg, orange, vanilla, and chocolate sauces. These
sauces are made principally from pregelatinized starch or cornstarch, sugar, water, butter,
salt, and the flavoring agent indicated by the name, Occadionally, milk and eggs are used in

their preparation aa added thickeners. The standard aerving is two ouncea, although exceptions
are frequentiy called for.

{1} Fruit sauces. Armed Forces recipes for fruit aauces call for fruit juice, pulp, whole
canned fruit, or frozen fruit. The most frequently used fruits are spricot. cherry.
lemon, orange, peach. and pineappie. If pregelatinized atarch ia uaed, cooking ia not
vequired. If corn atarch i8 uaed, the blended ingredients muat be brought to a boil and
cooked until the aauce is clear and thick. Strawberry gelatin is used to thicken straw«
herry sauce ao that cooking is not required. Fruit aauces may be served over cake,
puddinga, fruit dumplinga, ice cream. and many other deaserts. Usualiy a two ounce
serving ie the best to uae.

(2) lce cream saucea, Butteracotch, caramei, and several vartations of chocolate saucea
may be uaed aa toppings on ice cream. Chocolste is perhaps the most frequently used,
The prepsration of theae aaucea is simple with few ingredients and a ehort cooking
time required. Since individual tastes vary, ice cream sauce ahould be seif-gervice.

(3) Cuatard Sauce. Thia aauce, which resembles custard, must be cooked regardleas of
the type of thickener apecified because the msin ingredient 18 raw whole eggs. In
sddition to eggs, it containe miik and flavoring. Theae are whipped while beating to
give them a fight consiatency. Custard aauce ia frequently used on cakes, puddinge, and
fruit desaerts. 1t may be served hot or cold.

(4) Vanilla sauce. This is a simple aweet thickened sauce flavored with vanilla. It can
he cooked or uncooked depending upon the type of thickener used, Thia sauce is a good
accompaniment for cakes and puddings.

(5) Cinnamon and nulmeg sauces., These aauces may either be cooked or uncooked. The
recipe will apecify the use of cornstarch or pregelatinized atarch as a thickener.
Cinnamon sauce is served with spple dumplings and various puddings. Nulmeg saucea
best complement such desserts as ateamed puddings and rice puddinga. Since these
saucea have a atrong flavor, only one ounce is uaed per aerving.

(6) Hard aauce. This i8 an uncooked aauce made from butter and confectioner'a augar with
flavoring as desired. The ingredients are beaten until smooth and fluffy. Hard sauce
is served with fruitcake and bresd pudding. This aauce should be made in advance to
permit chilling before it is served. Uae two tableapoons of chilled sauce per serving.

9«8, SUMMARY

This chapter has given you an introduction to the typea of desaerts uaed in Marine Corpa
dining facilitiea. It has covered the preparation and uae of fruit. gelatin, puddings. ice cream,
baked gooda. and desaert toppinga and sauces. You have aren how Iresh, frozen. and canned
fruits are uvaed in desserta; how gelatin is made, molded, and aerved; the preparation of bread
pudding, rice pudding, and cream type puddinga; how aoft serve ice cream ie made and aerved;
and the advantages of pies, cakea, cookies, and pasiries aa deaserts. Finally, you have seen
the vse of freah, frozen and dehydrated whipped topping; the miscellaneous toppinga such aa
chopped nuts, fruit. and marahmallowa; and the typee of deaaert sauces.

3-8, COURSE CONCLUSION

Now thal you have completed the leasona for this course, it is time to prepare for the final
examination. Your best preparation will be to review the leaaons untll you can answer all of the
qu.stions correctly without reference to the text. When you can do thle, you may be aure you will

have no trouble with the final examination, If you have the iime available to you, a aecond reading
of the chaptera of the text wlil be helpful. Geod luck on your final examination.

=8 # 1L S, GOVERNMENT PRINTING OFFICE : 1978261 200/%-1;
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UNITED STATES MARINE CORPS 33. 20
MARINE CORPE INSTITUTE. mARINE BDARRACKS
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ARLINGYON. VA 222232

SALADS, SANDWICHES, AND DESSERTS

Lesson 3

Desaserts

STUDY ASSIGNMENT: MCI 33. 20, Salade, Sandwiches, and Deeserts, chap 3,

LESSON OBJECTIVE: Upon successful completion of this lesson, you will be able to identify the

types of fruits ueed for deeseris and their preparation, the preparation
and use of gelatin in deseerts, the types and preparation of pudding and
fce cream, and the types of baked goods used ae deeserts, [n addition,

you will be able to identify the typee and methode of using dessert toppings
and sauces.

WRITTEN ASSIGNMENT:

A, Multiple Choice: Select the ONE answer which BEST completes the statement or answers the
question, After the corresponding number on the answer sheet, blacken the appropriate box,

Value: 1 point each
1. Which kind >f deseert would be served with a heavy meal?

a, Light c. Tart
b, Complex d. Heavy

2, Which type of deseert fruit is best for overweight personnel?

a, Canned c. Dehydrated
b. Cooked d. Fresh
3. Which type of fruit is used to prepare baked crisps, tarts, and fruit puddings?
a, Fresh ¢. Canned or dehydrated
b, Frozen d. Instant
4, Although canned and frozen fruite are packed in sugar syrup, they are coneidered io he
- desserts.
a, heavy c. light
b. freeh d, low calorie

.« What ie the first step in the preparation of fresh fruit for desserta?

a., Paring c. Slicing
b, Washing d, Peeling

6, Why are apples, pears, and bananas dipped in a lemon juice solution after being sliced ?
a. 'To prevent diacoloration c. To preserve their shape
b. ‘T'o insure crispness | d, 'To retard gpollage

7. What {8 the name given to the group of fruits which includee oranges, grapefruits, lemons,
and limes ?
a, Melons c. Acid fruite
b, Tree fruits d, Citruse fruits
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8.

10,

i1,

12,

13,

14,

15,

Which fruits are peeled, sectioned, and seeded before being added to desserts?

a, l.emonse and limes ¢, Cantaloupes and watermelona
b, Oranges and grapefruits d. Grapes and cherries

Which fresh fruit has a slightly bitter akin which should be removed before adding it to
desmerts?

a, Pears c. Apples
b, Melons d. Peaches

Which fresh fruit ie prepared by twisting oyf the leaf top, removing the prickly rind, and
cutting into quartera, chunks or slices ?

a, Banana c¢. Honeydew melon
b. Pilneapple d. Peach

Which fresh fruits are prepared by cutting them in half, scooping out the seeds with a spoon,
and then cutting them into quarters?

a. Cantaloupes and honeydew melons e¢. Oranges and grapefruiis
b. Apples and pears d. Peaches and pineapples

Fresh fruits which are gerved as half or quarter slices with the peede left in are

a, apples. ¢. watermelons.
b, pineapples. d. peaches.

Which tresh frufite are commonly seooped fnto balle for use in deeserts?

a, Citrus fruits ¢. Melons
b, Pineapples and peaches d. Apples and pears

Which two fresh fruiis are especially auscepiible to bruising ?

a, Peaches and pears ¢. Oranges and lemons
b, Bananas and strawberries d. Grapes and cherries

Which market form of fruit i8 only available in the cooked form ?

a, Canned ¢. Fresh
b, Frozen d. Dehydrated
16. When serving frozen fruits, the only preparation required is
a. Soaki ngo C. pmngo
b, eeeding. d, thawing.
17. Which market form of peachee and strawberries is commonly used in the preparation of
shortcake and ice ecream topping ?
a. Fresh ¢. Frozen
b, Canned d. Dehydrated
18. What type of dessert ia made from animal protein, flavoring, coloring, and sugar?
a, fielatin ¢. Ice cream
b, Pudding d. Pastries
33,20 ! 2
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19, \Which market form of gelatin requires the addition of a lquid, flavoring, coloring, and
sweetening ?

a. Pregelatinized starch ¢. Commercial gelatin mix
b. Plain gelatin granules

20. What is the purpose of gelatin granules in a deasert?

a. To dlasolve the ingredienta ¢. To match the flavor
b, To glve the basle taste d. To produee the gel

21. \hat function doea fruit julce or water serve when used in a gelatin desaert?

a1, Ta produee the gel ¢. To give the basle tasie
b. To match the flavor d. To dissolve the ingredients

22, When making gelatin deasert from plain gelatin granulea, what purpose does the coloring serve?

a., It flavors the dessaert. ¢, It aids in diaselving the gelatin.
b, It matchesa the flavor. d, It saweetens the gpolution.

23. What sweetening 18 used when maklng gelatin desaert from plain gelatin?

a, Supar ¢, Sorghum
b. loney d. Saccharin

24, What optional ingredient 18 often suspended in a gelatin deasert?

a. Gelatin granules ¢. Small plecea of fruit
b, Partially diasclved gelatin d, Taploca granules

25, \Why ia only half the liquid heated when disaolving gelatin?
a, To retain the color
b. To speed the cooling
¢. To prevent sugar breakdown
d. To prevent the gelatin from sticking to the contalner
268, \Yhy is frult added to a gelatin deasert when it 13 in the molaasea atage ?
a. So the frult will float
b, So the fruit will sink
c. So the fruit will remain suspended
d. So the fruit will remain firm
27, Where ghould a gelatin mixture be stored while it is setting?

a, In a dry atoreroom ¢. In a deep freezer
b, In a humid storeroom d. In a refrigerator

28, What Is the most convenlznt form of gelatin dessert avallable ?

f.  Plain eelatin ¢, Pregelatinized starch
I, Commercinl gelatin mix

20, What step 1s important in the preparation of commercial gelatin mixesa?

e St with lquid until diasolved, ¢. Measure the ingredients.
b, soak in cold water to soften. d. Match the color and flavor.

33,20
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30. !ow is molded gelatin removed from its container?
a, By ueing a apatula ¢. By ueing hot water lo loosen it
b, By dropping on a lable d. By pregreasing the container
31. How is gelatin moset often served in the dining facility ?
a, Molded ¢. Cubed
b. Individual plates d. Whipped with eream
32, What form of gelatin ie mixed with other ingredienta to make more complicale d desserts ?
a. Molded ¢, Cubed
b. Individual plates d. Whipped with eream
33, How can a gelatin dessert he made rich and light in texture?
a, Cut into cubes ¢, Whipped with cream
b. Molded d. Served warm
34, Water used to dissolve gelatin should be boiling, wut the solution should NOT be
a. mixed, ¢. stirred.
b, boiled. d. refrigerated.
35, If the gelatin and other ingredients are not dissolved before the solution i3 cooled, the
undiesolved gelatic. will
a. form a rubbery layer. ¢, cause the gelatin to stick.
b. prevent the gelatin from setting. d. cause the gelatin to become brittle.
36. Why is lce used to dilute a gelatin solution?
a, To prevent premature aetiing ¢. To prevent rubberizing
b. To control spoilage d. To epeed petting
37. Why should prepared gelatin desserts not be stored for extended periods of time?
a, They will become rubbery. ¢. Gelatin will become britt'e.
b. Water will condense. d. Gelatin will soften.
38. Which dessert uses milk, eggs, and flavoring as its ingredienta ?
a4, Gelatin e, Cake
b. Pastry d, Pudding
39. The 3<hour rule on sanitation atates that
a. less than 3 hours from preparation to serving is allowed.
b. more than 3 hours must be apent from preparution to serving.
c. there should be 3 hours of refrigeration before serving.
d. preparation should atart 3 hours before serving.
40, A pudding which uses egge as the only thickening agent is called
a, 1instant pudding. ¢, cream pudding.
b, custard pudding. d. Spanish eream.
43.20
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42,

49,

44,

45,

46,

47,

48.

40,
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How do you test a custard pudding to tell if it ie sufficlently cooked?

a. Tap the aurface of the custard.

b. Usge a thermometer to check the temperature,

¢. Check the edges of the container for separation,

d, A kaffe blade iaserted in the cuetard will come out clean,
What are the two most frequently prepared custard puddings?

EW Crispg and torte. ¢. Parfaita and Spanish ercams
b, Souulér and mouesee d. Breand puddings and rice puddings

Why do bread puddinge require fewer egga than rice puddings?

a. Bread etarch helpe thicken the mixture.

b. Bread soake up the liquid.

¢. Rread le heavier by volume.

d. Bread is already cockad.

What ingredient musat bu thoroughly cooked before being used in a rice pudding?

a. Milk ¢. Rice
b, Egge d. Butter

Brear puddiag and rice pudding are best geerved at what temperature ?

a, Cold ¢. Hot
b. Roosm temperature d. Frozen

What ingredients are ueed to thicken cream pu-' lings ?

a. Flour and eggs ¢. Scalded milk and honey
b. Sugar and butter d. Cornstarch and egge

Deesert pudding powdera are prepared by heating them with

a, dry milk and water. ¢, 8weeteaed, scalded milk.
b. cold milk, d. beaten whola ¢ggs.

Inatant deseert pudding powders are prepared by adding them to

a. dry milk and weter. c¢. sweelened, scalded milk.
b, euld milk, d. beaien whole eggs.

Ilow is standard ice cream procured in the dining faciMty?

a. 5S=-and 10-gallon containers

b, Quart containers

¢. Gailon contalners

d. Individually wrapped slicee and cupe

fce cream that le made In the dining facilily je known as ice ercam.
4. 90ft serve e, commerclal mix
b, hard serve d. home made

When reconatit ing ice eream mix, the beet methed 18 to use &

a, wire whip. ¢, power mixing machine.
b, hand blender. rl, ehaker container,

33,20
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52, Why 18 it necessary to snnitize all ice eream machine parts before uge?
a, Ice cream mix curdles easily.
b, Pacteria grow In ice cream mix.
¢. The machine i8 cleaned only once a week,
d. The machine corrodea easily.
i3, Into how many pleces ghould a ple be cut?

o4 c, 8
b, 8 d, 10

54. Whieh type of cake 18 usually served in the dining faciltty?

a. Layer cake with icing ¢, Strip cake without leing
b, Layer cake without icing d. Sheet cake with icing

55. Why are dining tacllity cakea usually NOT served with a vauce?
a, They would be too rich.
b, They would aocak up the sauce.
¢. The icing servea as 8 aguce.
d. It {a difficult to gerve cake and sauce at the same time.
58. Which baked deasert keeps well enough {o be stored for extended periods ?

a. Plea ¢, Pasgtries
b, Cakes d. Cookiea

37. Which type of dessert is made from sweet dough, fruit, and nute?

a., Pastries ¢, Cakes
b, Pies d, Crisps

8. \What 18 the purpose of toppings on desserts?

8, To provide eye appeal ¢, To prevent drying out
b. To prevent spoilage d, To hide preparation errors

H), What {a the n.ost important principle in preparing whipped toppings?
a. Have ingredienta and utensils at room temperaturs.
b, Prepare ingredients in small batches.
c. Koep ingredients and utenaila cold.
ts Overwhip to insure stiff peaks.
60. To what atage should whipped desgert topping be beaten?

a, Untll dry in texture ¢. To soft peaks
b, Until smooth d, To atiff peaks

il, Which form of whipped topping 1s the least aulted for dining facility uase?

a, Fregh ¢. Dehydrated
b, sterilized d. Frozen

62, Which lHqukd form of whipped dessert topping {s supplied in cans, requirea no refrigeration,
and can be atored for long periods of time?

1, Fresh c. Dehydrated
e Sterilized d, Frozen
44, 20
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61, Which whipped dedsert topping is best suited for dining factiity use?

a, Fresh ¢, Dehydrated
b. Frozen d, Steriitzed

64, Which whipped deasert topping {8 the most convenient to use in the dining facfitty ?

a, Ft.zen ¢, Sterilized
b, Fresh d. Dehydrated

65. When should whipped topping be added to desserts?
u, Just prior to opening the serving line
t. Immediately aufter preparing the deasert

e, While dessert is upder refrigeration
d. While the deasert is hot

66. Hefore whipped topping is applted, what should be done to the prepared dessert?

a. Prebheat it, c. Coat it with augar.
b. ‘Thoroughly chill tt, d. Freeze it,

67. Why should morc dehydrated whipped topping be uaed per dessert than fresh whtppe topping ?
a, Dehydrated has less eye appeal.
b. Dehydrated t8 more motst and adheres better.
c. Fresh has more vitamins and minerals,
d. Dehydrated is more economical and stands up better.
6. iWhich dessert is frequently garnished with chopped nuta?

a, Gelatin ¢, Pastries
b, Cooked fruita d, Puddings

69, Which freah fruit looks attractive on whipped cream topped desgerts?

a, Banana sjices ¢, Apple slices
b, Orange gections d, Maraschino cherrvies

70, Which crushed fruit topping is used on fce cream ?

a, Pincapple ¢, Strawberry
b, Perch d, Grape

71. When used as o dessert topping, marshmallows should be

a, finely groted. ¢, cut in gmall pleces or miniature.
b, mediu slzed, d, large and whole.

72, What quantity of dessert souce i8 niost often yged per serving ?

1, 2 thsp c. 20z
b, 1oz d. 113 cup

3. What is the advantage of using pregelatinized starch in dessert sauces ?

a. It docs pot require flavoring. c. It 13 more nutritious.
b, It Mouy not require cooking. d. Tt prevents the sauce from spolling.
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T4, The most frequently uscd sauce for lce cream 1s

u, luttopscoteh, ¢, caramel.
b. chocolate, d, hard.

5. Which dessert sauce muat always be cooked because it uses whole eggs ?

u, Custnrd ¢. Clanamon
b, VanHla d. Hard

78, Which desgert saucea are used in half the usual quantity {1 oz) bacause o/ thelr strong flavor ?

a. Butterscotch and caramel ¢, Clanamon and huimeg
b, Chocolate und hard d. Orange and lemon

77. The dessert sauce which can be made ahead and chilled untll gerved ia aauca.

a, hard ¢, fruoit
b, euslaprd d. caramel

Total Polnts; 77
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