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Course Description ; ~
? . . . 3

This course consysts of two volumes to tesch the tasks of Apprentice {semi-skilled) Cook. These tasks cover sanitat.on, preparation, and setving. Soms
chapters were deleted because of extensive uss of military specific procedurss, organization or forms.

Vs ‘ -
Volume 1 = Role af the Apprentice Cook, contains three chapters, chapter 1 was deleted.

Chapter2 - * Sanitstion discusses food service standards, personal hygvene communicable dissesss, general sanitation measures, and .nsect
R and rodent control.
¢ Chipter 3 - Operation and Maintenance of Food Service Equ:pfnant covers portable equipment and fixed equipment such as dishwashing
machmn, steamtabies, steam-jacketsd kettles, varticai steamars, meat slicing machinas, rossting ovens, verticai food mmng
machmcs, coffee maksrs, vegetable peelers, and tilt gnils. L
. \ * '
Volume 2 - Food Preparation, Cooking, and Serving contains three chapters. Two were delsted because they deait with A Force in fl.ght fesding
B and accounting systems.
L . A
Chapter 1 - Principles of Cookery explains weighing and messuring, common cooking terms, s&350n:ng agents—herbs and spices, the cook’s
w worksheet identification of meats, ssafood, and pouitry, cooking, methods, meat cookery factors, types and grades of meat,

vooenbles and fruit; garnishing food; quick bread; ang basic serving rules and procedures.

Esch chapter s organized around criterion isarning objactives with reedings and criterion tst items. Ths answers to the, items are referenced 1o the
objectives., Volume review exercses are proveded, but no answers ars availabis. This coutse .s designed for student seif study and evaluauon it wm.,ld be
best utilized to provide supplementary axarcnses for students in food service training.
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‘ . Preface

AS YQU KNOW, the mission of the Air Force is the defense of our Nation. How
well the Air Force accomplishes its mission depends to a large degree upon the
attitudes of its personnel toward their jobs and organizatiops. Attitudes, working
conditions, and personal negds (clothing, housing, and dining facilities) go together
to help form a basis for attitudes. Because of Jocal conditions, some adverse factors
possibly cannot be completely corrected; but dn organization that supplies good
dining facilities for its people—that is, one that supplies them with tasty and
nourishing food—is characterized by efficiency and high morale. So if it is an

QOpportunity for service to the Air Force that interests you, look no further. Few

career fields offer greater oppottunities than the food service ﬁeli.‘/
er Field, the

An Chapter 1 you will be introduced to the Food Service C
career field structure, career -fadder adyancement, and duties'and responsibilities
of food service personnel. We will ‘also cover communication security and publi-
cations pertaining to the food service field.

We will disquss sanitation and personal hygiene standards in Chapter 2. Com-
municable diseases, their causes, \and preventive measures are also covered. Clean-
ing objectives, materials, and methods are explained. Methods used to control
insects*and rodents as they pertain to the dining hall are also discussed.

Chapter 3 of this volume covers dining hall equipment. The operation and
maintenance of the dining _hﬂl equipment is discussed. Also the safety procedures

that apply to the operatign, maintenance, and cleaning of the individual pieces of
equipment are emphasize ‘

If you have questions otgi;c accuracy or currency of the subject matter ‘Of this

" text, or recommendations for its improvement, send them to Tech Tng Cen

(TTOC), Lowry AFB CO §0230.

If you have questions pn course enrollment or administration, or on any of
ECI's instructional aids (Your Key to Career Development, !Study Reference
Guicﬁs, Behavorial’ Objective Exercises, Volume Review Exercise, and Course
Examination) contact your education officer, ffaining officer, or NCO,*as appro-
priate. If he can’t answer ‘your questions,~sénd them to ECI, Gunter AFS AL -
36118. preferably on ECI Form 17, Student Request for Assistance.

This volume is valucq at 12 hours (4 points).

Material in this volume is technically accurate, adequate, and current as of
June 1973.

- /’
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adapting this' material for inClusion in the "Trial Implementation of a

Model System to Rrovide Military Curriculum Materials fer Use in Vocational
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and Technical Education.” Deleted material involves extensive use of
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military forms, procedurés, systems, etc. and was not considered appropriate
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Sanitation is the science and practice of ef-
fecting healthful and g¢lean conditions. However,
your supervisor will probably refer to sanitation
as simply a matter of reaching and maintaining
a state of cleanlidess. You will soon discover
that sanitation is more than a }neasurc, proce-
dure, or condition. It is a way of life.

It will not take you long to realize how your

supervisor feels about sanitation. You may believe.

that thorough and constant cleaning. opera-
tions represent an unreasonable decision on the
part of your supervisor. This is not so; your su-
pervisor knows the sanitation standards and is
required to see that the health and welfare of at
persons who eat the food le handles or pre-
pares are protected.’

This chapter introduces the sub]cct of sanita-
tion as it pertams to food service. We will dis-
cuss the importance of personal hygiene, com:
municable diseases, and control measures to
combat these diseases. We wtll\also;é;scuss some
« of the common cleaning problems, precautions,
“ materials, and procedures.” Each facility has its
own peculiar problems of sanitation and it is im-
possible to anticipate them all.

Therefore, if you find a need for more infor::

mation that is not contained in this chapter,
check with youf trainer or supervisor.

2.1. Food Service Standards

~  From your ‘own, personal expériences, -you will

agree that a clean, wholesome atmosphere and
environment are necessary to a successful food
service operatxon Even if we were to discount
entirely the harmful effects upon health that a
lack of sanitation creates, we would &till be faced
with the fact that no one enjoys food prepared
and served in unclean surroundings. The fresh,
distinctive flavor of food simply cannot be main-
tained unless the food is handled and prepared
a¢cording to high standards df sanitation.

009. Identify the manual that establfshes sanita-
tion standards and state what- personnel assist
food service pexsonnel on mastters relating to sani-
tation.

»
~

et

j CHAPTER' 2

L

Nowhere is the application of *established rules
and standards of sanitation morg important than
in our food service activities. Because of its im-
portance, both to the health and to morale, san-
itation is governed by regulations and¥is mgas-
ured against definite standards. Each Air Force
commander is responsible for enfqrcing these reg-
ulations. Medica] service personnel supervise -the °
various activities in matters of sanitation, and -
they advise the commander as to the effectiveness
of the sanitation procedures employed and of,
problems that' may exist. Food service -personnel
_work closely with medical ‘service personnel on
" matters relating to sanitatiorl. Each section super-
visor should actively seek the advice and récom-

- mendations of qualified medical perscnncl With
““the commander’s approval, the food service su- :
pervisor carries out the practices and procedures
set down by the medical department personnel

* who provide for the health and welfare of those
who use the facility. *

*

While Air Force regulations place certain re- |
sponslbllmcs for sanitatton upon certain offices
and persons, the fact remains that we all havé
individual responsibilities it that connection. To
the people with whom we have contact, We have
an obligation to devote proper attention o clean~
liness and hygiene, both as they pertain to our
person as.well as to ouf work areas and quar-
ters. Anyone person’ who Jieglects his responsi-
bility for sanitation can endanger the health and
the lives of airmen who depend upon food ser-
_vice personnel for providing wholessme food
served in clean, healthful surroundings.

The authority for est bh@ sanitation stand-
* ards in Air Force, food service facilities, as well
* s the responsibility for their enforcement is out-
lined in AFM 163-8, Food Service Sanitation.
A copy of this manua] should be on file in all
food service activities.You will find the_informa--
tion provided by this 'manual to be helpful as a
source of reference when sanitation problems are
encountered. ’

‘
. .

~
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Exercisess

1. The authority {/ establishing sanitation
standards in Aif Force food service facili-

ties is outlined in AFM
¢ f '
!

2. Food service personnel work closely with

\J

to sanitation.

.
/ 2

/

, 3. Because of its importance both to the hL;
. and to morale, sanitation 4is governed by
regulation and is measured against ____

D —

¥ '
” ’ T
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2-2. Personsl Hygiene

Sanitation, 'like @aéq, begins at home. If a
food service worker is to effectively carry out
the established sanitation program in his facility,
he must give first considerition to the cleanli-
ness of his owmsbody. There is no place in the
+ food service organization for a person having a
casual” attitude toward personal cléanliness.

" 010. List the proper precautions necessary for the
food service worker to protect his heslth and the
. health of others. - N

Personal hygiene begins with a “soap and_water”
attitude. Every person who is directly involved in
" any food handling operations is expected to use
soap and water as gegerously in keeping himself
clean as he would keeping his own eating uten-
sils clean, One shower daily.is consid a min-
imum requirement; there may be-times when
two br more are needed.

It is well to recognize the faqt that our skins
are naturally covered with staphylococci bacteria.
They are a major séiirce of food poisoning. If,
through ‘lack of proper attentiop, bacteria.
are permitted t0 muitiply, a point may be reached
at which there is a serious danger of contami-
nation of food that is handled. The best protec-
tion against such multiplication is soap and water.
The hands, particularly, should be washed fre-
quently. They should be washed immediately be-
fore going on duty, after every visit to the la-
trine, after using a handkerchief, and after each
contact with anything that might constitute a
source of gerins. Each hand-washing must include
plénty of soap—simply runding water over the
hands is not sufficient.

-

on matters relating ,

.
-
. .
. . N /(

It is well ‘to note that sanitation and hygiene
involve both physical and mentdl factors. Food
service’ nnel must not, only be clean—they
must Jookclean. If you have ever eaten a meal
in a “greasy spoon” restaurant,,you will be
doubly appreciative of the need for a clean, neat
appéarance presonted by cooks and foqd servers.
There is nothing worse than the sight of a soiled
apron to dull the appetite.

A person who takes pride in his profession also
takes pride in his appearance, and.makes sure

" that his personal -habits and mannerisms are so-

-

cially acceptable,

A pilot making ready for takeoff follows a def-
idite checklist to insure that his aircraft is in ail
respects prepared for flight. Similarly, food ser-
vice  personnel will do well {o honor a checklist
when preparing for their duties and responsi-

- bilities. The following personal hygiene rules are

presented as such a checklist:

a. Keep fingernails short and clean. A nail

brush should be available at each sink in la-

trines. Dirty fingernails not only detract from

your sanitary appearance but also carry collected .

germs that can pass on to the food you prepare

-Or serve.

b. Bathe daily, &pecially before reporting for

- duty. Foul body odor does not improve* appétiz-

intervals and have your hair cut to the required

14

ing food aromas,

c. Change socks and undergarments daily.
Perspiration—soaked socks and garments give
off an offensive odor: E

d. Brush your tecth a minimum of twics daily.
Unbrushed teeth lead to stains and cavities, both
of which have a tendency to injure your health.
This unclean condition also leads to bad breath.

e. Visit your barbersor hairdresser at regular

military standards.

-f. Shampoo your hair at frequent intéryals. A
person with dandruff or other scalp disorders
does not present a pleasing appearance and may
cause food to become contaminated. .

8. A good, close, clean shave before report-
ing for duty is a standard prerequisite.

h. To prevent hair from falling into food dur-
ingprqiaration,inspection,orévm'g, all male
personnel-are required to wear clean white hats,
Female personnel must wear hairnets, ’

i. All personnel must report for duty in
freshly laundered white garments. that cover the
armpits, | .

J- Your shoes should be polished and in good
repair. Poghed shoes add to your persondl ap-
peararce. Have two pairs of work shoes and wear
them altemately. This prolongs the life of your

- L
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sh!u and reduces the possibility of bad odor or
possible foot ailments.

. k. To prevens spreading of rcspu'a(ory gcrms
coughs and sseezes should be checked with a
handkerchief, or more prcfcrably with a dispos-

.. able tissue. When coughing and sneezing spells

are persistent, you should report on sick call for

prompt medical attention. .

I. During the performance of duty, your face
is the largest area of your body exposed and ac-
cessible to the collection of germs. Therefore, do
ot touch your face or mouth with your hands
while handling food.

* m. Do not smoke in areas where food is beix;g

prepared or served. Tobacco ashes rhay fall into .

food, and tobacco, odors will taint the appetizing
aromas of food.

n. Whenever possible, keep. your hands from
making direct contact with food. ¥se forks,
spoons, or tongs wheg preparing or serving food.

0. ‘When sampling foods during preparation for
palatability and flavor, use a clean fork, spoon,
or other suitable utensil for eich samphng

Cups, glasses, plates, and othcr containers
uscd in the consumption or preparation’ of foods
should be handled by the outside areas or edges
only. Touching the interior of these receptacles
with the fingers produces smudges and gives these
items a soiled appearance. Furthermore, it is an

unsaritary practice that incrgases the possibility of )

spreading germs among food consumers.

.q. Wrist watches and rings (except ‘wedding
rings) are to be removed prior to and dyring food
preparation and serving.

r. Get prompt medical attention for all cuts

- % and scratches. Anything beyond superficial cuts
and scratches should be treated by qualified med-
ical personnel.

Bear in mind as a food service member, your
general health and appearance are ndt merely a
personal matter. They are of the utmost concérn
to the people you’work with and to those per-
sonnel who eat the foods you prepare.

Exercises; ., Coe

1. Personal hygienc begins with a =
@ _— . attitude.

*

{

2..It is well to note that sanitation and hy-

gicoe involves both and
- factors,

3. List ten pcrsonal hygxcne rules that pertam
to food service pcrsonnel

a.

2-3. Communicable Diseases

There are diseases that may be spread from
person to person from animals to humaugs,
cither through direck contact or through .close
association., These distases are known as com-
municable diseases, that'is, given or transferred -
by one person to another. There are three com-
mon types of such diseases agains{ which you
must be constantly on guard: respiratory, intes-

% tinal, and insect-borne. r

011, Ideatily commom types of communicable
dissases. - -
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RcSpirzitbry diseases are those that relate’ to .

the lungs and air passages. Th¢ spreading'of such
diseases is usually a result of discharges from the
nose, mouth, throat, or lungs. Common colds,
scarlet fever, and tyberculosis are examples of
respiratory diseases that are_communicable from
onc person to anothgr. ™~

Intestinal diseases are those that affect the di-

gestive tract or system. Examples are typhoid fé-
ver and dysentery. Such diseases are spread by
infccted food handlers, flies and other ipsects,

water- supplies.
Insect-borne diseases are usually considered to

-be those which are transmitted by bloodsucking

insccts.” An example is malaria, which is spread
by the mosquito. : )

There are three links in'the chain for the
spread of communicable disgases—the source,
the means of transmission, afd-the susceptible
person. Control measures may be ditected against
all threé. This involves isolating, physigal inspec-
tion, and quarantine. Fot certain reasons some
diseases may "require .inoculation.

Exel;’cis&s: :

1 What are the three common types.of com-
municable diseases?
<

Y

. .
. di:épscs aré those that relate to
the lungs and.air passages.

4 , ' J +
3. — _ diseases are those which affect
the digestive track or system.

[

4. diseases are usually considered
to be those which are transmitted by blood-
* sucking insects. .

2.4, Dfsease Control Measures

One of the most important ' responsibilities in
food scrvice operations is preventing the spread
of discase: As a matter of fact, this responsibility
is the primary purpose of the entife .sanitation
program and, in this connection, yout own good
health is of vital importance.

012. State the measures used in food service
esgablishments for controlling’disease.
\

1

. —
Good health depends upon many factors, most

,of which are to some degree ‘controllable. Proper

rést, plenty of sleep, regular hours, good eating
habits, and proper exercise are all necessary to a
healthy body and an alert mind.

Supervisor’s Inspection. The ﬁxpc)hisor’s in-
spection, which is conducted at the-beginning of
each shift, involves. both permanent and tem

srary food handless. Permanent food handlers in-
clude all personnel, military and civilian, who are
‘permanently assigned to duties involving the han-
. rodents and by othérwise contaminated food ani dling, processifig, preparation, or serving of food.

Included are cooks, cooks’ helpers, bakers, and
food service supervisors. You might go a step
further and say that this group also includes all
persons who handle or serve-food or beverages
of any kind (other than in unbroken packages).
This group alsb includes those who hendle equip-
ment or utensils necessary for the preparation
and serving of.food as a part of their regular

routine. 't

» The temporary’ food handler group includes
those persons who are assigned to dutiés in food
service activities for refatively short periods of
time, and whose duties do not involve the han-
dling of prepared food or food items sprved aften

\?bscquent cooking.or‘stcgilization. Any person

!

Whose state of health is not up to par should not
be permitted toawork. If you have a cold, a sore
throat, a persistent cough, or any other form of.
illness, you should not be permitted to work, be.
cause you can spread disease throygh contami--
nating iz food you handle. You should not be
handling food if you have skin diseasés or dis-
orders, or a cut or-sore of other than a super-
ficial naturg, you should not wait, however, for
your supervisor to find you unfit for duty. If
you are ill or are suffering from any injury or
any kind of disorder, report that fact promptly

" to your supervisor. Normally, you will be in-

-

structed to report immediately to the hospital.
Food service petsonnel, liké other nonmedi-
cally trained personnel, dre prohibited from the i

self-treatment of wounds or diseases. Medical

.treatment, regardless of the extent or nature, is

. strictly a job for ife medics. In addition to re-

porting for sick call, you will also be expected

to report~promptly for the appropriate treatment

of cuts, burns, stains, and other injuries: You are
never to handle food unless your physical condi-
tion is up to par, or in the case of minor ailments,
unless your continued presence and actiyity in the
food service establishment are approved by c¢m-
petent authorities. .

Physical Examination. In addition to the super-

" visor’s inspection, all permanent food handlers

must have a complete physical examination prior
to entering tpon ;Iuties involving the handling

16 -
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and processing of food and fobd service equx
ment. Sinee you are classed as a permanent food
handler, you will be issued a medical certificate
that is posted or kept on f:lc in the facility where
you' work. Physical examinations are required pe-
riodically thereafter.

Officers or supervisors in chargeyof food scrf
vice faailities are required 1o makge writter re-
ports to the base veterinarian, naming all per-
manent food haridlers under their control. The
basc vetcringrian Jtakes the necessary stéps to
have the persomel examined and to keep. a
permanent gecord of the findings. -Results of * thc .
exammauon& are promptly reported to the“or-
L£anization commander, and personnel found unfit -

>’ for duty are relieved at once.

- Medical Services Inspection. In addition to your
yearly food handlers' examination and the us-
ual daily inspections, your section will be in-
spected® periodically by..a member of the Base
Vetcninary Secuon. “This inspection ‘is unan-

ced and usually takes place during meal
preparation, meal serving, dishwashing, or per-
formance of other sanitation duties. Thé inspec-
tor observes personal appearance, techniques
used in*food preparation. area and equipment

- clcanhness ‘hand-washing facilities, and the tem-
peratures of foods being served, wash: and ripse
watcrs »in dishwashing machines, 1ce boxes and
freczers, et cetera. This inspegtion can also in-
clude taking unarinounced finger cultures of per-
sonnel on duty and swab cultures of plates. cups.
glasses, cating and serving utensils, and vessels
used in food prcparatlon and scrving. ‘

Exercises:

1. What are the three® measures u¢ed to con-
trol digeases? -

a.

v 6

2. What twe types of inspections are conducted
before a workcr can perform duty in a food
service establishment.

~s

3. List threc purposes for #n mspecuon by

the base vetcrinarian. / -
a.
14
b. B
"
s
* Land .““ Y .
N .. Iy
. & -
C.
[4 P
» N
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2-5. Cleaning agents

Good sanitggjon is nothmg motre than good
housckccpmg, and 800d “Housekeeping 1s little
more. ‘than the appllcauon of common sense.

In the Air Force, everyone has certain “house-
keeping resppnsxbnlmes Each individual is re-
quited to maintain certain standards af ordgr and
cleanliness in his liying-quarters and to observe
certain proprieties in conduct. If this were not
true,«a number of health hazards would develpp
and would lower the efficiency gf the Aur Force. -

013.  Identify the’ categones of dirt and describe

the cleaning agents _used in the removal. of this
dirt.

&

,< The aim of any’cleaning operauon is the re-
moval of dirf. In terms of cleaning operations,
dirt falls into three categories: (1) dirt that is
soluble in water, (2) dirt-that is insoluble 1n wa-
ter, and (3) dirt that produces astain.

Dirt that is soluble jn water requites only
water for 1ts removal. Water alone, of course,
s ineffective against_germs unless it is boiling,
hot. ' -

Dirt -that is insoluble in water can be, washed
away only by using a solvent or an emulsxfymg
agent, something that will suspend the dirt in
water. Soap in a solution i§ a combination of
both, so 1t is the most widely used cleaning
agent. Soap extends the dissolving action of wa-
ter and is the best known agent for suspending
grease angd dust in water. Detergents are also
popular as cleaning agents and can effectively
take the place of soap.

A stain is caused by dirt that, if not removed
immediately, will change the color of the surface
upon which it exists. Prompt attention must be
given to the removal. of stains to prevent per-
manent damage to the surface affected.

Cleaning agenis commonly used n food ser-
vice operations may be divided into two general
classes: (1) those emulsifying dirt with Water'and .
(2) those rcmoving dirt by abrasive action.

17"
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Soap is 'ap()agcnt that cleans as a resulr of an

- alkali 4ction upon fats or oils. It is usually made

up of fats or oils combined with an alkali of
sodium and has an. exdess of free alkali. The
milder toilet and hand soaps, on the other hand, -
are usaally made with palmi, coconut, or cotton-
seed oils combined with either a sodium or po-
tassium type alkali. Liquid soap is Jgimilar to bar
soap except that it is in solution with wat
Detergentst arg cleansing or purging achg re-
sembling soap in their ability t emulsify. oils
and 1 hold dirt in suspension. Detergents have
to a large degree replaced. soaps for\the various
cleaning operations in a food servick establish-

ment. The standard detergent “for Air Force «

cléaning processes is known as all-purpose syn-
thetic detergent cleaning compound. The stand-
ard detergent may be in powder, flake, liquid,
or paste form. It contains no abrasives or fatty

.agid soap and is not irritating to the skin.

An alkali is a substance, such as potas/smm or
sodium carbonatg, having a chagacteristic acrid
taste and the ability to neutralize acids. As you .
have already, learned alkalis are essential ingre-
dients in soap, but there are many cleani op-
erations in which alkalis aloge are usedl.ng"f'hey

avé cleaning power beyond that of soap and are
less expensive. The most objectionable feature of
an alkali is its caustic action—a tendency to irri-
tate and burn the skin. Alkalis ‘do not prodtice
suds, but they do soften the material that$hinds
dirt to a surface. :

Thorough rinsing is particularly important
when the cleaning process has involved the use'

- of an alkali. Surfaces that are not properly rinsed

the alkali, and damage may result. In general,
alkalis should not be used on wood, linolum,
asphalt or rubber tile, or -painted surfaces.

Some of the alkali cleaners in common use
include trisodium phosphate, sodium bicarbon ate,
and borax. .

- An abrasive is 2 substance that, when subbed
on 3, surface, wears it away.‘An abrasive cleaner,
thcx?gfore, is one that cleans by wearing away the
dirt and, n the process, a part of the surface to
which the ‘dirt had clung. If all cleanittg is done
regularly and properly, there is litle need in a
food service establishment for .abrasives.

* Stains may be removed in three different ways:
(1) by dissolving the substance causing the stain,

continue to be affected by the caustic actio’{x of

(2) by using a bleaching agent, and (3) by‘ab-Jf/4- What are the two classes of cleaning agents? s

sorbing the substance causing the staiT. You may
someiimes be faced with special stain problems
such as the removal of water stains that appear °
on washbowls, urinals, and toilet bowls. Such
stains may normally be prevented through the use
of thorough daily cleanings with detergents. How-

» » ~ :
. .

,

“ever, when stains do “occur and normal deter-
gents action proves inadequate, the use of a
damp cloth and a soap-grit cake or scouring
powder will ordinarily remove~<them. .-

)

For stain removal, never use any solution that

has not been approved by your supervisor. There
are some solutions\that will remove stains, but
they will also cause/serious and permanent dam-
age to the surfacgs upon which they are used.
It is far better o leave the stains than to re-

move them at the expense of removing the sur- .

face as well.

Cleaning.agents tend to attack surfaces as well
ag the dirt or grime that may appear on those
surfaces. For that reasor, it is always well to
consider. that surfaces to be cleaned may be dam-
aged in the cleaning process. Usually, thete is
a preferred cleaning agent and “cleaning process
for every cleaning opcr;tion. ,

In food-service operdions, wé must be doubly
-alert to the need for good housekeeping. House-
keeping might, indeed, be called our watchword.
Although adequate measures of sanjtation are ;m-
portant to every facet ot Air Force life, they are
imperative when they. relate to food.

" Exercises: S .
1. List the three categories’ of dirt,
a, ) . "o
> - ]
b.
v ~
c.

2. Dirt that s soluble in water requires only
for its removal, . )

h r

3. Dirt that is insoluble in water can be
washed away only by usinga _____ oran
~ \ -

N

)
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5."What are the different ways to remdve
stains? s

LS

2-6. General Sanitation Measures

High sanitation standards can be ma;ﬂm

only by careful attention to many details by all
personnel from' the supervisor down to the ap-
prentice. )

014. State the proper methods for cleaning floors
and windows in a dining hall.

Floors. Floors in a food service establishment
are subject to hard use, and they must be cleaned
often and thoroughly. Proper cleaning serves a
threcfold purpgse—it provides the necessary san-
itation; it’ protects the floor against undue damage
and wear caused by abrasive dirt; and 1t adds
to the attractiveness of the, facility.

The cleaning procedures outlined in the fol-
lowing paragraphs will aid in keeping flpors in a
good state of sanitation and preservation.

Sweeping. Dirt can be removed from floors by
sweeping them with a brush or broom, or by the
use of a dry or treated mop. Your supervisor will
indicate what type of sweeping tool is best suited
for the floor in your facility.

How often a given floor is to be swept de-
pends upon the nature of the activity in the area,

the amount of floor traffic, and various local con--

ditions such as the weather, the nature of the soil,
the condition” of the grass around the building,
and the adequacy of sidewalks. In any event, it
usually requires no more than a casual inspection
to determine whether a floor needs to be swept.

Mopping. Mopping removes dirt that has stuck
to the floor surface and cannot be removed Wy
sweeping. The two methods of mopping are:
wet mopping and damp mopping.
® Wet mopping involves the use of a mop 1o

sprcad the soap or_detergent solution and thus

loosen and dissolve the dirt which clings to the
floor, The mop is then used to pick up the wash-
ing solution, together with the loosened dirt. Also
it removes any of the solution remaining by a
nifse mopping.

»

IS

Damp mopping is done with a mop that has

. been dipped into a clear water solution and has

been. wrung out. This typg of mopping removes
the dust from theyfloor. Damp mopping is es-
pecially useful .in the kitchen where the use of a
broom is prohibited. The reason they broom is
prohibited is that it raises the dust, th on-
taminating the food. Damp mopping removes the
dust without spreading it around.

Waxing. Water emulsion wax is the most com-
mon type of wax used in the dining hall. It may

 be applied with either a lambswool applicator

19

with a clean mop. If you use the mop, make
?&e it is free of soap or dirt.

When applying the wax, evenly coat a small
area at a ume. ©nce you have started applying
the wax in one direction, continue in the same
direction. Do not rub the floor surface with the
applicator after the wax has been applied.

Buffing. Wax should be thoroughly dry before
buffing. The task of buffing 1s accomplished by a
disk-type buffing machine or a cylinder-type ma-
chine with a tampico brush. A lambswool pad or
a piece of blankét can be placed under the buffer
to give a higher luster or to remove bmsh marks.

" Window care, Few things detract more from the
appearance of a food service establishment than
dirty windows. How often the windows require
cleaning depends upon many factors. The season,
the local terramn, the extent to which the air is
filled with smoke, the local climatic conditions,
the local method of heating—all of these have a
bearing upon the situation. We might% that the
thorough cleaning of all windows on a once-per-
month basis represents an average or typical re-
quirement. In summary, however, 1f the windows
look dirty, clean them. A

For normal window cleaning, clear water is us-
ually all that is needed. The water_ should be used
sparingly and changed frequently. Water can be
removed from the window panes with a chamois,
a rubber squeege, or a clean, lint free cloth. For
hard to clean windows, use a solution recom-
mended by your supervisor or trainer.

* Remember that maintaining a high standard of
sanitation in food service facilities involves close
attention to a great many details. It also involves
the complete cooperation of all personnel as-
signed to the fdcility.J

Exercises:
1. Proper cleaning of floors serves a threefold
purpose. They are: ’ '
a.
/
oy
<<
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K\A good rule to follow in determining
whether or not windows need cleaning is if
windows look as if they need cleaning

-
H

3. What are the two methods of mopping?
a.

.

’

2:7. Insect and Rodent Control

Another important factor in sanitatich is the
posiive control of fnsects and rodents. No sin-
glc mcasure will completely control the prob-
lcms associated with the insects and rodents that
infest food establishments. However, when we
analyze all the elements of an insect an# rodent
control program, we find that this program 1s
composcd of two phases The first phase includ
the climnation of the breeding places, proper
storage of refuse and garbage, and nstallation of
screens (o prevent the entry ofSpests into the food
service facility. The second phase involves the
use of chemicals or pesticides to control the pests

that already infest the building or surrounding

areas,

015. Identify the common types of insects and
rodents and state the measues used to control
these pests, v /

‘The common types of insccts found ‘in food es-
tablishments are the common housefly and the
cocKtoach. There arc other insects that cause
problems, including several types  of mites,
bectles. bugs, and moths These insects seldom
cause discase, but cause the food products to be
filthy and unwholesome. The following para-
graphs will deal with only the two most common
types

Flies. The fly is one of the most common of
all food infecting insects, and it is one of the fil-
thiest. Because a {ly is bred in fiith and lives in
filth, the elimination of filth will reduce the fly
population. When a fly travels from filth to food,
it carries in its stomach and on its feet millions
of bacteria that are subsequently deposited on

th\g: food.
s can be coptrolled through proper sanita-

tion and by eliminating their breeding areas, by
proper screening of windows and doors, and by
the use of chemicals to kill both adults and larvae
(maggots)..Elimipation of all unnecessary sources
of attraction for flies 1s essentiatin fly-control pro-
grams; therefore, thé following control proce-
dures must begiven special attention by all food
service personnel.

.

To eliminate breeding places of flies, all human
waste, animal manure, and garbage must be cov-
ered, disposed of, or treated promptly and_effec-
tively. In any fly control program, strict obser-
vance of the following procedures is most im-
portant:

a. Have garbage picked up regularly at least

once a day. . .
b. Keep garbage cans clean and covered with
ugntly fitting lids. ‘ }i‘i

1
c. Keep grounds area around garbage racks
free of refuse.

d. Clean exterior and nterior grease traps reg-
ularly.

e. Protect foods by screeming or refrigeration.

f. Clean latrines daily. )

g. Screen all-windows and doors.

Roaches. The roach is another creature that
may thrive 1n food service installations if a con-
tinuous control program is not in effect. These in-
sccts secrete a foul hquid from their scent glands,
an obnoxious saliva from their mouths, and leave
a mucous-covered~excreta behind in their travels.

Roaches thrive 1in the presence of food,
warmth, and sheltered locations. They are most
active at night, usually remaining concealed in
cracks or other hiding places during the day-
Their favorite breeding places are under steam-
thbles, sinks, drains, and storeroom shelving. In
their search of food. they contaminate exposed
food, dining and work tables, utensils, and food
preparation equipment. Roaches cfn and must
be controlled; however, this task is not easily
accomplished. Only a continuous control program
will produce good results.

. To control roaches, fill all cracks and crevices,
. 2 . .

elimnate all likely breeding places, keep food

covered, and watch food deliveries so that no
roaches are brought in.
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Rodents. Such rodents as rats, mice, and ground

squirrels not only act as reservoirs of \disease but

.- also destroy large amounts of Air Force food sup-
plies. They damage buildings and equipment and
cause fire losses by gnawing the insulation of elec-
irical . connections. A few of the rodent-borne
discases are endemic typus, bubonic plague, tri-

' chinosis, infectious ‘jaundice, and various intes- 2
tinal discases. An effective rodent control pro-

gram requires a knowledge of the species to be
controlled. When evidence of rodent infestation is
noticed contact your supervisor so that he can
contact the Civil Engineers Insect and Rodent

Control Section. This base activity will formu- 3
late an effective rodent control program and by
following their advice, you’can soon eliminate
any rodent problem.
Actually, the control of rodents like the control 4
of insccts begins with good housekeeping.
Exercises: i
' 1. What are the two phases for insect and ro- S.
dent control programs?
a.
‘ ; |
21
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. What are the two most common types of in-

sects found in food service establishments?

s

. Name four ways to control fhes.

Name three ways to control roaches.

An cffective rodent control i;)rogram re- “r
quires a knowledge of the —____ to
be controlled.




CHAPTER 3

T

Operation and Maintenance of Food Service
' Equipment

IN THIS CHAPTER we will disguss portable and
fixed equipment, to include maintenance proce-
dures and safety precautions in the use of this
cquipment. Your supervisor or trainer will furnish
you with the necessary equipment operating pro-
cedures. Operating instructions may be in the
form of a job proficiency guide (JPG), a desig-
nated section in AFM 146-8, Operation and
First Echelon Maintenance of Food Service
Equipment, or the manufacturer’s instructions that
are used as an operational checklist. You will
note that we have given you a checklist—things
to do and things to avoid doing. It is to your ad-
vantage that you learn the step-by-step proce-
durcs from the very beginning because most of
your training will be conducted on these proce-
dures. Never attempt to use a piede of mechani-
cal equipment until you are basically familiar with
its operating characteristics. Whan in doubt, seek
the aid of your supervisor or trainer.

3-1. Portable Equipment ‘
Included in types of portable equipment are

" handtools, utensils, utility or cleaning equipment.

016. Define the term ‘handtools’ and state the
function of-selected handtools and the safety pre-
cautions involved in their use. .

Handtools are hand-operated items, including

such decessary tools as knives, meat forks, scrap- ’

ers, scoops, wire whips, and spatulas. Many hand-
tools are issued in different sizes and shapes to
meet the different uses for which they are de-
signed. There are right and wrong ways to use
and maintain each tool. .
Knives are classed as cutting, scraping, or chop-
ping tools. Like other biaded tools, the angle it
which they are held and the cutting motion used
increase or decrease their effectiveness. For ex-
ample, after the first incision is made in carving
meat, the angle at which the knife “is held should
niever be altered or a jagged, uneven slice will
result. Your trainer will explain and demonstrate
knife handling techniques; however, only prac-

tice will enable you to attain and maintain pro- .

ficiency.

Sharp knives are essential if you expect to do
an efficient cutting job, you can keep knives
sharp only if you use them properly. For exam-
ple, do not use a knife to open a can.

How knives are cleaned has a lot to do with
keeping them in good conditicn. They should
be washed in warm, soapy water, rinsed, and drisd
before being placed in the storage area. Knives-
with wooden handles should not be allowed to
stand in water. Water causes the wooden han-
dles to swell and pull away from the shaft. Also,

" kniveseleft in the water could cause serious in-

jury to an unsuspecting person. An important
safety measure.to follow when handling a knife
is: if a knife falls, stand back, let it fall, then
pick it up.

Meat forks, basting spoons,\'?ﬁatulas, cake
tumers, egg whips, potato mashers, vegetable
graters, butter cutters, sieves, collanders, and can
openers are consfdered miscellaneous equipment.
As with other tools there are right ways and
wrong ways t0 use them. Handle them carefully
and keep them ciean. A brush and warm, soapy
water will do the trick. Each piece should be
carefully stored when it is not in use. Have a
definite storage place for each item.

Exercises:
1. Define the term “‘handtools.”

2. For what two reasons should knives not be
left in water?

v

3. Name the materials used in keeping hand-
tools clean,




4. ‘When using a bladed tool, the angle held
and the cutting motion used do what to
change the value of the tool?

A
7

017. State the maintenance procedures of cer:
tain utensils and the safefy precauﬁons involved -
in their u# ) &

Utensils "are classed as small hand-opcratcd‘

pieces of equipment. ?’(gu will work “With kettles,
me&ures, dxppcrs pdts, and pans of all descrip-
tions. To be in good working order, they must be
cleaned thoroughly after each use and .stored
properly. To clean them, wash them in hot, soapy
water. They should then be rinsed in clear, hot
water and air-dried. Remove burned food” or
" grease that sticks to a pan by putting water in
the pan, covening it, and boiling hard for a few
minutes. This will loosen the food particles that
can then be removed with hot, soapy water and
a stff brush. Store pots and pans in a dry place,
ttoms up. Do not put one utensil inside the
ther. A proper circulation of air is necessary to
event rust.

Dufferent kinds of metal require different care.
Thus, 1t 1s mmportant to be able to identify the
various metals so that the proper cleaming agents
and methods can be apphcd Appropriate meth-
ods arc as follows:

Stainless steel. Never use harsh scouring powd-
ers on stainiess steel utensils.

Tin or plated metals. Hot, soapy water is the
most effcctive cleaning agent for such items. Never
use sharp tools in scraping food from tin or plated
mctals. Such mistreatment can remove the coating
and expose the base metal. To remove burned
food, boil the pan in a solution of baking soda
until the residue is softened.

Aluminum. Aluminum utensils should not be
cleaned with soda, lye, or highly caustic washing
powders. Discoloration of the metal will result.
Hot, soapy water will do the job perfectly.

When lifting or transporting heavy pots and
pans, take time for safety. When pans are hot,
use hot pads; when pans are heavy, have some-
one give you a hand.

Exercises:

1. What cleaning material should be avoided
when cleanjng tin or plated metals?

2, State the safety precautions that should be
used when handling hot, heavy pans.

3. Toprevent _—_  a utensil should not
be stored inside another.
-

-~

A

018. Explain some ﬁ: operation and main-
tenance of selected cleaning equipment.

The wringer removes water from mops, and the
bucket is the receptacle that catches and holds
the water. The wringer consists of two long,
round rollers that are set on a frame. The rollers

- are operated by two cogs on each side of the

frame. Buckets may be different sizes and shapes.

Some scrub/buckets have the wringer attached.
To use thiy’ type, place the mop between the
rollers and press your foot on the pedal causing
the rollers to move in opposite directions, engag-
ing the mop between them. Hold the other foot
on the foothold attached to the bottom of the
bucket. Lift the mop handle straight up and re-
move the mop. When using buckets and wringers
that are separate, place the wringer on the bucket
by engaging the slot on the wringer over the
edge of the bucket. Place the mop between the
rollers, turn the latch on the ‘wringer toward the
inner part of the bucket, grasp the handle, and
turn ghe handle clockwise. Repeat the process un-
til all water has been removed from the mop.
Tum the latch on the wringer in the opposite
direction to remove the mop.

Clean the wringer and bucket after each use-

by placing a small amount of warm, soapy water
in the bucket and, holding the wringer over the
bucket, scrub thoroughly with a brush. Then air
dry.

Other cleaning equipment includes scrub
brushes, mops, brooms, and sqyeegees. The
brushes vary in size and shapg/depending on
their purpose. To keep brushpd, mops, brooms,
and squeegees in good dition, clean them
thoroughly after each use andistore them prop-
erly. To clean brushes, mops, and squeegees, wash
them i1n warm, soapy water; then rinse in clear,
hot water and air dry.

Exercises:

1. Explam the operation of scrub bucket wnth
wringer.

2. What are the procedures for cleaning a
squeegee?

|0
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3.2. Fixed Equipment

Fixed equipment is usually power operated and
installed on a more or less permanent basis, It in-
cludes such items as steam tables, dishwashers,
ranges, and steam-jacketed kettles.

019. Explain the operation and maintenance of
the dishwasher and list the safety precautions to
be observed during its use. «

Dishwashing Machine. There are two. types of
dishwashers used in Air Force dining halls. One
is equipped with a single tank and the other a
double tank. In this chapter we will discuss the
double tank dishwasher, bscause it is most com-
monly used in the dining hall.

The dishwashing machine is used to wash and
rinse eating utensils in a quick, efficient, and
sanitary manner. It islocated in a room or area
specifically designated for dishwashing. ThisFoom
or area should be well gentilated, properly
drained, and free from interference of other ac-

~tivities. ‘

Figure 3-1 gives you an illugtration of a double
tank dishwashing machine. Before operation, close
the drain valves (9), fill the tanks (8, 12) with
water, turn on the heating unit, fill the machine
with the proper amount of dishwashing compound,
and start the machine. After dishes have been
prewashed and placed on dish racks, feed the dish

ve the dishes from the rack, then turn off
chine and the heat. Close the final rinse
valve and drain tanks before cleaning.

The dishwashing machine must be cleaned
after each meal. However, when 'the machine is
operated on a continuous basis, it must be stopped
every 1%2 hours; drain and rinse the wash tank
and add completely new tank-wash solution. To
clean the machine follow these steps:

. Assemble equipment and supplies.

Scrub tnterior of dishwasing machine.
Wash exterior of dishwashing machine.
Rinse and dry exterior of dishwashing ma-
chine. ’

5. Clean and dry spray tubes.

6. Wash scrap trays.

7. Wash overflow cap.

B e

Before operating the machine again you should
check it for cleanliness and see that it is put to-
gether properly. When operating the machine,
keep your hands away from all moving parts;
keep water away from the motor and other elec-
trical equipment; be sure the water is at the
proper level in the tanks before turning on the
heat; and always turn off the heat before draining
the tanks.
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Legend
— — 1. Upper wash spray tubes.
! Abkd \-‘ X b0\ ,//” | — 2. Dish rack guide rail.
NN AT T AW 3. Electrical control box,
\ ' Ay 3 ko 1Y/ O 4. Lower wailh apray tubes. ,
? X XAl &\“Q ARy ﬁ 5. Scrap trays. )
Yo ‘l!,{, 8. Wash tank steam injector vaive (steam
3 .Y he.ted).
S| - 7. Wash water thermometer.
: —* 8. Wash tank.
;*’ V —1 9. Tank drain levers.
[ Y . 10. Conveyor speed control lever.
s a N~ 11. Rinse tank steam injector valve (steam
2 "
heated).
) 2 12. Rinse tank.
» % " 13. Rinse tank hot watsr valve.
§ = X 14. Rinse tank thermometer.
/15, Final rinse hot water valve.
» 16. Lower rinse spray tubea,
17. Lower final rinse “spray tubes.
\ 18. Upper rinse spray tubes.
19. Upper final rinse spray tubes,
Nets:
a. Wash tank hot water valve not shewn, Jooats en wash end of inashine,
5  Heating units may be gas, steam or eestric.
-~ .

Figure 3-1. Dishwashing machine. {
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Exercises:
1. What are the steps in operation of the dish-
washing machine?

2. When the dishwasing machine is operated
over a long period of fime, it should be
shut down every —______ hours.

3. List the safety precautions to be followed
when operating the dishwasing machine.

020. State the operation and maintenance pro-
cedures of the steamtable and explain the safety
precautions to be followed during its use.

Steamtable. The steamtable is designed to keep
food at the proper temperature for short periods
of time during serving and for attractive display
of food.

In heating the steamtable, three types of heat-
ing systems are used. They are steam, gas, and
electric. Typical examples of the steam and elec-
tric-operated steamtables are shown in figures 3-2
and 3-3.

To operate the steamtable, fill with water and ‘

heat the water to the desired temperature (180°
temperature is recommended). Higher tempera-
tures dry food more rapidly and waste both fuel

) and food.

After serving the food, turn off the heating
element, drain the water, and clean the inside

. of the compartment of all food particles. Use a

scrub brush with cleaning powder and hot water
to remove these food particles. Check for clean-
liness, then refill the com'partmcnt with water
and check for leakage bc})rc serving meals.

> -

- 5224
s

‘\
5 “Jw‘

19l

&

Legend
1. Steam inlet valve, 5. Water drain.
2. Overflow pipe. . 7 6. Stsam coil.
3. Water faucet. 7. Water Dpipe..
4. Steam trap. 8. Insert opening.
‘ Figure 3-2. Steamtable. steam heated. ‘ >
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1. Heat control switches. §. Heting oldmeniz. ;
2. Overflow pipes. ¢.. Insert opeming. >
8. Water faucet, 7. Water pipe.
4. Water drain,
Figure 3-3. Steamtable, electric heated.
Failure to observe safety precautions can be a 3. Never tum on the
dangerous practice. You may injure yourseif or until the compartment is partially filled with
the equipment. Some of the precautions to fol- water,
low are:
1. Inspect joints, connections, seams, and heat-
ing units for leaks before each use.
2. Never turn on the heating unit until the . . .
compartment is partially filled with water. 4. List safety precautions for using steamtable.
3. Keep the floor around the steamtable dry
and free of grease to prevent accidents.
s 4 Always use the overflow pipe to prevent
water from overflowing the steamtable. Be  021. Explain the operation and maintenance of
syre the pipe is not stopped up. the steam-jacketed kettle and list the safety pre-
A . ; cautions to follow during its use.
«  Exercises: .
1. Whatare the procedures in operating the Steam-Jacketed Kettle. The steam-jacketed
steamtable? kettle is used to cook large quantities of food
quickly and efficiently (fig. 3-4). To do this,
s steam is circulated between an inmer and outer  »
shell, producing an even distribution of heat for
2. List the steps in cleaning the steamtable. cooking. The steam-jacketed kettles are con-
structed of aluminum or stainless steel. Sizes are o
determined by the capacity in gallons—20, 40, R

26
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60, and 80. The 40- and €0-gallon sizes are used
in most Air Force dining halls. '

Steam-jacketed kettles can be dangerous
cquipment if not handled properly. Never turn
on the heat unless water or food is jn the kettle.
If an empty kettle is allowed to heat, it may
crack because of contraction when cold food o,
water is put into a hot, dry kettle. This may cause
leaks. When the contents of the kettle are cooked,
closc the steam supply valve and remove the
cooked product. >

Remember that food will continue to cook for
a short period of time after the supply of steam
has been shut off. This cooking period should be
figured into the total required cooking time to
avoid having an overcooked product.

Clean the kettle very carefully after each use.
No matter what kind or size of steam-jacketed
kettle you have in your dining hall, you must do
certain cleaning opérations.

1. Carefully remove the clpgged strainer.
Empty it and then wash and rinse it thor-
oughly.

2. Remove any food particles from the draw- ..

%
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Legend

1, Safety valve and trapped air release.
2. Steam outlet valve.
3. Water inlet valve.
4. Lid.

8. Steam inlet valve.
6. Draw-off faucet. A

Neote: Straimer not shown, it is located inside of kettle, inserted
in draln opening.

q

Figure 3-4. Steam-jacketed kettle.

’

off pipe and valves with'a rod that has a
flexible wire brush.

3. Wash the interior of the kettle well with
soap and water, Use soap and a stiff brush
if spots appear on the cover of the"kettle
wall. Rinse thoroughly. .

4. Wipe the exterior of the kettle wall ard the
legs with a damp cloth.

To keep the steam kettle in good condition and
to maintain safe working conditions, observe the
following rules:

1. Leave the cover open when the kettle is not
in use.

2\ Inspect the steam pressure and see that There
are no steam leaks in the fittings, piping, or
valves.

—_ .

3. Laft the safety valve regularly to make cer-
tain that the disc is not sticking to its seat.

4. Always open the steam outlet valve on direct
connected modules before turning on the
steam valve.

5. Do not turn on the kettle unless there is
food or water in it.

6. Open the steam inlet valve a little at a time
and do not open it fully until all cracking
noise has stopped.

7. Stand to one side of the kettle when open-

ing the cover to avoid escaping Steam.

R {
Exercises:

1. If an empty kettle is allowed to heat, it may
— because of contraction when

cold water Q¢ food is put into the hot,\qlry -

kettle.
\

2. What items are used to clean the kettle?

/ L

3. List the safety precautions to be observed
when operating the kettle:

022. State the operation and maintenance of 2

—fange and explain the safety precautions involyed

in its use..

Range. The ranges in Air Force dining halls
are designed to cook, roast, and bake all types
of food and liquids by an efficient heat-controlled
method. The ranges are centrally located in the
kitchen, close to other equipment.

Gas-fired ranges (fig. 3-5) are :&uippcd with a
pilot light that bures constantly after being lit.

T
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1. Piiet bumner 6. Oven burner valve

2. Ges burner 7. Thetmestet

3. Ges burner veives 8. Grate p
4, Pilet burner butten 9. Oven lighting perthale ™
3, Open top gretes 10. Oven doer

Figure 3-5. Range.
’

On some ranges it is used to ignite burners au-
tomatically when gas is turned on to the burners.
On other models the lighting is controlied man-
ually by pushing,a pushbutton (4) that increases
the gas flow and forces the flame to the burners
after you turn the gas on. \

You might think that everyone knows how to
light a gas burner. There are, however, some
important things to remember that will help make
the job easier and safer. When the gas-heated
range 1s not equipped with a pilot light, hold a
buming match over the burner with one hand.
With the other hand slowly open the control or
gas cock until the burner is lit. If the gas does
not ignite the instant the gas is turned on, it'
indicates that the -mixing tube and burner are
full of air. The pre of the gas should force
the air through the tube, and then the burner
will ignite. This delay is particularly noticeable
if the burners have long mixing tubes.

The range should be cleaned after”every meal.
This will prevent grease and spilled food from
accumulating. Remove the encrusted matter on
the top of the stove and the grids with scrapers
and a wire brush. Wash the grids with hot water
and soap. Never use water or a damp gloth in
the oven. Wipe the mside with a cloth and scrape
off hardened material with a wire brush.

In addition to keeping the range in good shape,

here are a few tips in keeping yourself in good
shape. .

[}

® Keep your hands and arms away from open

flames.

® Always make sure the oven pilot light is lit’
and the burner is burping before closing the
-door. ’

® Always use hot pads when handling hot pots
and pans.

® Don't let foods spill over when removing pots .

from the top of the range.

Exercises:

1. When lighting the burner and there is a de-
lay, what would be the problem? .

4

r 2. Name three safety precautions to observe
when using the range.

3. How often should the range be cleaned?

023, Explain the operation and maintenance of a
vertical steamer and state the safety precautions to
follow when using the steamer.

Vertical Steamer. This appliance is primarily
designed to provide well-cooked, palatable foods
in the shortest possible time. Originally it was
designed to cook vegetables, but experience has
shown that is equally useful in cooking meats,
poultry, and seafood. The steamer in_figure 3-6
has three compartments.

The tight-fitting doors retai/ the pressure and

“prevent the escape of cooking odors. Various

28

foods can be cooked in different compartments
of the cooker at the same time without mixing
flavors, since each compartment is an entirely
separate cooking chamber. When operating the
vertical steamer, follow the steps below:

1. Place baskets of food in the steamer.
Close and tighten the doors.
Turn on the main steam inlet vdjve.
Complete cooking process.
Turn off steam inlet valve.

A

ber. &

Clean the steamer thoroughly gfter each day’s
operation. The inside and o ¢ should be
washed with hot, soapy water and then ‘rinsed
with hot, clear watei. Then allow the steamer to
air dry. ¢

(’} 1

Remove the cooked product fr)om the cham-

N A
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Vertical steamérs can be very dangerous if not wears out the door gaskets: Just tighten

operated or maintained properly. Listed below are . enough to seal the joint.
s the safety precautions that should be observed. ’ .
® Never open doPrs when the steam is on.
. ® Compartment doors should be left open i _
when the steamer is not in use. ® After live stcam is turned on, loosen doors

nough to release the pfessure. Stand at the

® Check for obstructed safety valves. hinge side of ‘the door when opening to

® Never tighten doors excessively because it avoid escaping steam.
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1. Steom pressure gouge 5. Mcin steom inlet valve
2, Sofety volve 6. Compartment doors
3. Compartment steom volve contral hondle 7. Door tension wheel
4, Door locking device 8. Sliding shelf

.
Figure 3-6. Vertical steamer.
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Legend LA
1. Sharpening sttachment, ° 7. Thickness control knob.
2. Slice ddccw: pins. 8. Thitkness indicating scale,
3. Slics deflector. 9. Thickness gauge plate. °
4. Cutting knife, 10. Feed carriage grip. )
5. Recelving tray. 1%, Feed carrisge. -
6. Motor switeh, . 12. End d{u plate. .
R ’ .
. Figure 3-7. Meat slicing machine.
Exercises: 024. State the operation and maintenance pro-
l. What is the next step in operating the cedures of the meat slicing machine and deter-
N steamer after you place the food in it? mine the safety precautions to observe in its use.
/

-

2. What materials are used to clean the verti-
cal steamer?

3. Namé three safety precautions that should
be followed when operating the steamer.

Y

Meat Slicing Machine. This machine is a porta-
able slicer designed for slicing hot or cold meat,
vegetables, and cheese. It provides uniformity
and speed in slicing, with a minimum of waste.
Slicers are made of either porcelain or stainless

_ steel and are built to hold all the necessary de-

vices for efficient operation. They may be either
gravity fed or semiautomatic. On semiautomatic
slicers, the meat is placed on a platform and
then pushed toward the slicing knife by hand or’
by a push plate. On gravity_types (fig. 3-7) the
meat is placed on a V-shaped holder and fed
to the cutting knife by gravity. Each slicer has a

Coak

30




[ 4

graduated dial or lever used to adjust the think-
ness of the slices. When the slicer is in use, it is
located .in the: kitchen on a cook’s worktable
nearest the serving line.

Using the meat slicer is a simple, yet delicate
operation. The entire machine and knife are con-
structed of sturdy material that can withstand
years of hard wear. If the slicer is used with
care, if all safety precaltions are observed, and
if the knife is cleaned and sharpened according
to instructions, mechanical failure of the slicer
will be minimum. In case of any mechanjcal or
clectrical trouble, immediately notify your super-
visor. You must disassemble and clean the slicer
following each use.”

1. Before starting your cleaning operation, turn
the thickness control knob to O on the thickness
indicator scale, and disconnect the plug. :

2. The jpaterials used 10 clean the machine are
soap, hot water, a scrub brush, and two wiping
cloths. '

3. Wash the stationary parts, using one wiping
cloth saturated with cleaning solution to remove
all grease and food particles.

C(\UTION Keep the cloth away from the cut,tmg
kmfe edge” Also watch your fingers to, prevent
contact with the cutting knife.

4. Use the other wiping cloth wet with clear

"water to rinse off all traces of the cleaning solu-
tton. Wring the cloth dry and wipe the stationary .

parts dry. Use the same caution as described in
washing the slicer. ’

5. Use the rest of the cl;zﬂﬁlg'solution to wash
the disassembled parts.

6. Rinse disassembled parts in hot water.

Don't serve a slice of your finger with the roast
beef. Follow these safety precautions every time
you work with the slicing machine.

1. Never use the sjicer when the knife guard is
detached.

2. Remove electrical plug from socket immedi-
ately after each use.

3 Keep your hands dry when using the slicer.

4. Kcep your hands away from the revolving |

knife blade.

5. Never push food products against the knife
blade with your hands; use the food grip.

6. To avoid seve¥e cuts to your hands, never
scrub or Wse a scrubbing motion when cleanmg
the knife-wipe.

Exercises:

1. The following statements pertain to the meat
slicing machine. Indicate whether they are
true or false by marking T or F in the space
before the statement.

Nl

)

a. Slicers may be gravity fed or semi-
automatically fed.

[y

—

-

——b. When cleaning the slicer, turn the
thickness contfol knob to 0.
» -

c. Leave the machine plugged in until
you intend to use it again.

v

—d. Never use the slicer with the knife
guard detached.”

025. State the operation and maintenance of the
deep fat fryer and explain the safety precautions
to follow in its use. -

Deep Fat Fryer. The deep fat fryer is de-
signed for frying such foods as meat, fish, poultry,
potatoes, and certain vegetables and pastry prod-
ucts. The deep fat fryer consists of a deep
vessel for holding meltsd fat; a wire basket or
baskets, depending on the size of the fryer; gas
or electric heating units; automatic heat controls;
and a splash,back. The fryer is located in the
kitchen, generally adjacent to the ranges, in order
to have a continuous flow of food from the
fryer to the serving line.

There are both electric and gas-heated deep fat
fryers. All, of course, have a thermostat to con-
trol the temperature of the fat. A gas-heated fryer
is shown in figure 3-8.

The deep fat fryer must be filled with fat up
to the proper level—about three-fourths full.
Never turn the heating elements on until, they
are covered with fat or liquid. Never turn the
thermostat to the highest point. when preheating.
Turn the thermostat to 250° F. and allow 10
minutes for preheating. Tum the fat off about
10 minutes before fat is drained from the fat
vessel. .

Each day you should look for and remove any
film of fat deposited on the sides and the heat-
ing unit tubes. You must clean the fryer thor-
oughly. Once a week boil out the vessel with a
caustic or cleaning compound. Then drain and re-
fill the fryer with water, boil, and drain again.
Add 2 or 3 ounces of vinegar to the final cold
rinse 10 neutralize any caustic or cleanmg com-
pound that may be left. Be sure to wipé the fryer

Ju
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Legend
1. Splash-back,
2. Fat ceservoir. .
8. Pilot light.
4. Pry basket. .
5. Thermostat.
8. Fat reservoir drain valve,
7. Main electric switch.
Figure 3-8.

dry. Any water mixed in with fat will cause trouble
when heated. The hot fat will cause the water to
splash out or boil Over-the sides.

Pro;;er uéqéeanipg, and care of the fryer will
result in better food products and a longer life
for the deep fat fryer.

For safety, never overfill the fryer with fat.
Fill it to about-1 inch below the lower edge of
the spill back. Check the drain valve to make
certain that ‘it is shut and does not drip. Make
sure that the cleaning solution has been com-
pletely rinsed out of the fryer. Also be sure that
there is no water left in the fryer before you add
the fat.

Never heat the fat to the smoking point. The
maximum temperature should be 380° F. Check
this temperature with a deep fat thefmometer.
\Iemembcr that the teinperature of the hot fat
is much hotter than that of boiling water. The
hot fat can cause seridus burns.
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1. Baskets.

N\

Fat reservoir,
. & Electric heating coil.
4.\8plash back and basket support.

Deep fat ijer.

Exercises:

1. To what temperature do you preheat the
deep fat fryer? .

3

2

2. What is the minimum time the heat should
be turned off before you drain the fat from

a deep fat fryer? j \\

fat or fats contain- -

3. Do not use
i in the deep fat fryeg,

ing

\

4. How often should the vessel be boiled out
with caustic or cleaning compound? v




026, Explain the operation and maintenance of
a griddle and state the safety ‘precautions to ob-
serve in its use,

(" Griddle. The' griddle is.designed to ‘fry foods
that require cooking in little or no fat. It can be
; used for cooking meats, fish, poultry, eggs, cer-
| tain vegetables, and batter products. Griddles are
| « usually located on the serving line or adjacent to
it. Thus, you can serve people hot food digectly’
from the griddle. .
r~ A typical griddlc is shown in figure 3-9. There
are two types of griddles used in the dining hall.
One type is gas operated and the other is elec-
trically operated.” Both types have temperature
controls to maintain the proper frying tempera-
ture.
In operating the electrical type grill, the follow-
ing steps are used:
l. Turn on the heating unit.
2. Regulate the thermostat.

3. Allow the griddle to preheat (about 7 min-
utes).

4. Lightly grease the grill.
5. Place the food on the griddle plate.

6. When the cooking process is complete, turn
off the grill. :

To clean the griddle, scrape the residue off with
a mctal scraper. Wipe off any excess grease with a
heavy cloth and use a griddle stone until the sur-
= fucc is free from all food particles. Use a clean
cloth to complete the cleaning process. Never wash
the griddle plate with soap and water. The grid-
dle should be checked for cleanliness before using
again.

A

Safety precautions to follow when using the
griddle are: :

1. Do not allow grease receptacles to over-
flow. A \ .

2. Do not put water on griddle plate or allow
water to come in contact with electrical
parts.

3. If griddle is electrically heated, remove tpe
electric plug after using.

4. Turn off burpers after each use.

Exercises:

1. Aftet cooking on the griddle, wipe the
grease off and use a to
free the surface from food particles.

2. What are the safety precautions to observe
when using the griddle?

3. How long should the griddle be allowed to
preheat?

027. State the operation and maintenance of a
roasting oven and explain the safety precautions
to follow in its use. .

Roaﬁng Ovens. The cooking or roasting oven
is designed specifically to bake or roast foods un-

der sanitary conditions- by regulated heat. The
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1. Burner locking device
2, Gas burners
+ 3. [Gos burner valve
- 4./ Lighting port hole
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1. Frying surface A\N .
2. Graoge trough
3. Troug) drain
L Figure 3-9. Grddle. gas heated. /
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two main fuels used for heating the ovens are gas
and electricity. The two types of ovens most com-
monly used by the Air Force are (1) sectional,
which is illustrated in figure 3-10, and (2) staek
ovens. You can see in figure 3-10 that each of

the sectional ovens has its own burner compart-
ment, thermostat, and controls. Each oven can be
set at a different temperature and can be used
for either baking or roasting.

The individual compartments of the stack

1
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1 Thcrmo;tat. 5. Burner compartment.
2, Gas burner valve, 6. Oven compartment.
3. Pilot Jight. 7. Pilot light gas valve,
4. Gas burner.

Figure 3-10. Roasting oven.
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ovens are placed one above the other. Al are
heated by the same heating unit and are at the
same temperature. The stack ovens and sectional
ovens are centrally located in the kitchen, adja-
cent to the other equipment and within easy
access to the serving line.

Open the oven door on the gas oven 10 min-
utes before lighting to clear away any accumu-
lated gas. Do this as a safety precaution. Open
the burner compartment door, light a match or
other lighting agent, and hold the flame to the
pilot burner or top of the oven burner. Turn the
temperature control dial clockwise to approxi-
mately 250°F.-and open the gas valve to the ON
position. The pilot burner and oven burner
should ignite simultaneously. Be sure that the gas
pilot and oven burners are completely ignited.
Close the compartment door. Turn the thermo-
stat dial- clockwise to the oven temperature re-
quired and allow the oven temperature to pre-
heat for at least 20 minutes. You will Jearn the
exact ume required through experience.

To make oven cleaning a less distasteful job,
remove boilover and spillover -material before
it has time to carbonizey When the oven is cool,
wipe the interior with, sgamp cloth daily. Scrape
the bottom if necesshry. Never throw water on
oven decks to cool them. Swab with a damp
cloth. After each use, remove grids, wash thor-
oughly, rinse, and air dry.

Following the suggestions given below will re-
duce maintenance work on the ovens and pro-
tect both equiprhent and personnel.

L1

® Leave oven doors open to completely air
dry the interior of ‘the oven.

® Turn on the heating element for 5 minutes
to help dry the oven.

® When using the oven, never close the oven
door without checking to make sure the gas
is lit.

® Wipe up spiljed grease immediately, as
grease can create a fire hazard.

® Before lighting the oven, leave the oven
door open for 10 minutes to allow gas fumes
to escape.

® Never wash the oven while it is hot be-
cause this causes warping.

® Use dry cloths to protect your hands and
grasp pans ‘with both hands when remov-

‘\ ing them from the oven.

Exercises:

I. Why must you not wash an oven while
it is still hot—other than to avoid buming
yourself?

«

~

’
!

Zthe oven compartment door on the

2. Ope
gasﬁ en minutes before lighting to
cleag away any accumulated gas.

3. After temperature control dial has been
turned clockwise to 250°, what is the next
step?

*

028. State the operation and maintenance proce~
dures of a vertical food mixing machine and list_

LY

the safety precautions to observe in its use.

Vertical Food Mixing Machine. The food mixer
is used to mix or whip foods and liquids in large
quantities to a desired consistency at controlled
speeds. The mixer consists of a one-piece cast
iron frame with a three- or four-speed inclosed
electric motor, a bowl support \or holder, bowis,
and various attachments.

The mixing machine is jocated conveniently
near worktables, steamer, ranges, and steam ket-
tles. There should be plenty of working area
around it. There are two general types of ver-
tical muxers: the floor model, which is pedestal
mounted (fig. 3-11A), and the table model,
which is mounted on a table. -

Bowls are usually made of tinned steel and
have handles and lugs. Eachi mixer has a bowl
holder or support consisting of two metal arms
that extend outward from the frame and upon
which the bowl rests. The bowl holder can be
raised or lowered easily and gradually by a hand-
operated level. Attachments include wire whips,
dough arms, different types of beaters, and a
meat and food chopper (fig. 3-11B).

Before operating the machine, put the ingre-
dients into the mixing bowl and place it in the
bowl support; then lock it in position. Put the
correct attachment in the hub. The wire whips
are used for creams, eggs, and light work; the flat
beater for batters and medium work. A hook-
shaped beater is used for bread dough. When the
correct attachment is firmly in place, raise the
bowl to the correct level, select the proper
speed, and start the motor. You will notice some
recipes call for a change in speed after the mix-
ing process has started. When shifting to differ-
ent speeds, use care to avoid slipping gears. When
you are through, turn the motor off, lower_the

bowl, and glean it out.
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After each use, remove the bowl and attach-
ments. Wash them with soap and water, rinse
thoroughly, and air dry. After each use, wipe
off the outside of the unit with a damp cloth.

t
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< Legend

. Attachment hub. f 4
. Revolving shaft housing.
. Beat or whip socket. v
. Bowl support. 7
Base. ¢
Bowl.
. Bowl lock handle.
. Bowl support guide.
. Bowl support guide travel stop.
10. Hand wheel for raising or lowering.
11. Speed selector handle.
Clutch handle.
‘ ]’ 13. Motor switch.

]

\_)
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o

14. Motaor.

Figure 3-11A. Vertical food mixing machine.

Always wash the bowl and beater immediately ® Keep your hands away from paddles or

after use to prevent food from drying on the whips when the mixer is operating.

surface. After beating egg mixtures or flour bat- o Keep the motor dry and the area around
. ters, rinse the bowl and beater with cold water. the mixer dry and clean. Don't electrocute

Then use hot water to wash them. If you use
hot watek first, the eggs or flour mixture will be
cooked onto the surface of the bowl and beater,
makmg/t more difficult to clean them. y

yourself or slip and fall into the mixer. g
e Never start the mixer when the beaters or
whips are not properly attached to the spin-
dle.
o Fill the mixer bowl only to three-fourths
capacity. Never overload.

While mixérs can operate at cap
uously for 1 hour without overheating or dam-

,  aging the mixer, you must be <areful never to
overload or overheat the or. Bowls are ex- The food mixing machine, bowls, beater, and -

pensive picces of equipafent and should never whips can be efficiently and properly used if you
be dented. Raise and lower the bowl holder grad-  observe the instructions 1n the use and capabili-
ually. Never drop the bowl. ties of this equipment, Proper care of attachments
Remove heavy bowis from the mixer to a bowl is essential and.thc following are a few reminders
iruck. 1f a bowl truck is not available, get some-  fOf good operation: -
one to help you carry the bowk Don't drag zhc ¢ Do not use mixing bowls as stock pots for
bowl across the floor. That will scrape the surface cooking. Mixing bowls are for mixing only.
and may dent the bottom of the bowl. ® Use proper beaters and whips, as indicated '
It is casy to lose a hand or arm in a mixer on the job operation sheet.
if you are careless. Practice all the safety rules e Don't strike beaters or whips against the
at all times. bowls.
® Never scrape the product down 1in a mixing ® When changing speeds, insure the proper ,
bowl while the mixer is operating. meshing of gears. ‘
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Beater far pastry dough

Beater for moderately
stiff dough

L2
@
O

. Wire whip beoters
2 Flot beater 5‘
3. Hoak-shaped beater

Figure 3-11B. Attachments for food mixing machine.

Exexcises:

1. After beating egg mixtures, rinse the bowl
and beaters with water.

2. List the safety precautions to observe when
operating the mixer.

3. When changing speeds, what must you be
sure to do?

029. State some important maintenance p e
dures for the coffee maker and state the ty

* precautions to follow in its use.

Coffee Maker. The coffee maker is designed to
brew fresh coffee under strict sanitary conditions.
Each coffee maker is made in units, and each
unit may contain four or five burners set in a sin-
gle or double deck. The electrically operated cof-
fee maker has the on and off switch and the heat
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control switches on the front. This type of coffee
maker is shown in figure 3-12.

Glass bowl containers are supplied for the ac-
tual brewing of the coffee. The coffee grounds
are measured and put into disposal paper filters
at the top of the machine. An empty glass con-
tainer is placed on the brewing burner and the
switch is turned on. The coffee is made by hot
water brewing over the coffee grounds. When the
brewing is completed, remove the container to
one of the warming burners. Then remove and
discard the grounds.

When the glass bowl is empty, clean it in clear,
hot water. If coffee stains are visible, remove them
by using baking soda on a clean, damp cloth.
The coffee maker and burners should be cleaned
with a damp cloth.

A few safety precautions to follow when using
the coffee maker are:

® Never put hot glass bowls in cold water.
They may crack.

® Check all connections for short circuits in
electrically operated models.

® Turn off burner whcnnéot in use.

Exercises:

. i
1. What is used to remove coffee stains from
the glass bowl?

2. What would happen if you put a hot glass
bowl in cold ‘water?

3. Where are the heat controls located on the
coffee maker?

030. State the operation and maintenance of a
vegetable peeler and explain the safety precau-
tions to follow in its use.

Vegetable Peeler. The vegetable peeler, as
shown in figure 3-13, is designed to peel pota-
toes and other root vegetables with the least
amount of wasted vegetables. The potato peeler
consists of a hopper, dish, peel trap, and motor.
The vegetable peeler is located near the vege-
table work area and the vegetable storagc rack,
preferably near a floor drain.

The hopper is round in shape and has a fun-
nel-shaped top opening to permit pouring vege-
tables in without spilling. The entire inner surface
is covered with an abrasive substance. The outlet
for removal of vegetables has a hinged door

\/’r‘I'J
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WARMING ON-OFF  BREWER HEAT
BURNERS SWITCH  BURNER CONTROL
Figure 3-12. Coffee maker. .

with a locking device and a chute for discharg-
ing the vegetables. Potatoes are peeled by the ac-
tion of a revolving dish.

To make vegetable peeling more economical,
sort the vegetables to be peeled according to
size. If you put large and small potatoes, for
instance, into the peeler at the same time, the
small ones will -be peeled down' to nothing be-
fore the large ones are finished.

Before you pour in the vegetables, close and
lock the outlet doors. Open the wash water
valve. Then open the outlet door when the peel-
ing is completed. Empty the peel trap after three
or four, changes of vegetables.

Each time you use the vegetable peeler you
mustwash and rinse the dish. You should also
dash hot water into the peeler until no sediment
or peelings drain through the outlet pipe. Empty
and rinse the peel trap as soon as you are
through using the machine, and wash and rinse
the strainer. Wipe the exterior surfaces with a
damp cloth when you are through with the ma-
chine.

For best service take care of yout peeler. Be
- sure that there is no foreign material (gravet,
wood chips, etc) in with the vegetables. Check
carefully as you pour the vegetables into the
-hopper. Remember that it is running water that
cleans the vegetables as they are being peeled
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and helps to keep the sewer from being clogged.

Cleaning the machine is another preventive
maintenance principle. At the end of each day’s
operation, remove the top cover and lift out
the dish by its handles. Pour a bucket of hot
water into the peeler to wash out the peelings.
When the machine is not in use, leave the dis-
charge door open to reduce wear on the gasket
and to let the inside of the machine air dry.

Play it safe. Never overload the peeler. Check
its rated capacity before loading. Check the abra-
sive disk before starting the machine. Make sure
that it is secured in place. Do not put your hands
into the machine when it is operating. Keep water
off of the motor. Don’t take a chance of elec-
trocuting yourself.

Exercises:
1. The vegetable peeler peels _______ and
other vegetables.

2. How often should yop empty the peel trap
on the vegetable peel¢r? )

~.
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Figure 3-13. Vegetable Peeler.

? 3 Name the safety precautions to follow when
using the végetable peeler.

4. What step must you follow before you add
vegetables to the peeler?

\

031. List the steps of operation and maintenance
of a tilt grill and state the safety precautions
to follow when using the grill.

Tilt Grill. This piece of equipment, as shown in
figure 3-14, can be used more often and in more
diffcrent ways tham any other piece of cooking
cquipment in the kitchen, It can be used as a
range, frying pan, griddle, defroster, boiler, deep
fat fryer, saute pan, or kettle.

The grill's even heat pattern, its convenient
working height, and the contoured lip and tilt-
ing mechanism make this an excellent piece of
equipment to work with. The tilting concept

LS

eliminates Mdling, heavy lifting, and possible spill-
age, Food can be transferred directly to the serv-
ing pan,

" The clean-up time is reduced considerably.
The grill is located on steel legs, high enough off
the floor to make cleaning under the unit much
easier. The materials used in cleaning the grill
are hot, soapy water and a soft brush. After
cleaning, the unit is rinsed with clear, hot wautir.

Some safety precautions to observe when us-
ing the grill 4re:

® Prevent falls by making sure the area

around the grill is free of grease and water.

® When lifting the lid while the grill is in op-
eration, stand to one side so you won't be
burned by steam.

® Always use hot pads when handling hot
pans and pots.
Exercises:

1. List four different ways" the tilt grill can
be used to cook food.

2. What materials are used to clean the tilt
grill?

3. State wafety precautions to foliow when us-
ing the ult grill.

5933
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Figure 3-14. Tilt grill.
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ANSWERS FOR EXERCISES -~

Chapter 1 9.8
10. a.
References: .
001 - 1. c. 882_; ::
d. 008 - 3. h.
b. 008 - 4. f.
a 008 - 5. d.
002 - 1. a. Food service helper. 008 - 6. i h
b. Apprentice cook. 008 - 7. j.
c. Cook. 008 - 8. c.
d. Food service supervisor.
e. Food service superintendent. { Chapter 2
002 - 2. 62230. 009 - 1. 163-8.
003 - 1. 5 level 009 - 2. Medical service personnel.
003 - 2. 3level } 009 - 3. Definite standards.
003 - 3. 7lpvel 010 - 1. Soap and water.
004 - 1. Official. _ 010 - 2. Physical, mental.
004 - 2. Top Secret, Secret, Confidential. 010 - 3. Keep fingernails short and clean; bathe
004 - 3. Top Secret daily, especially before going on duty;
004 - 4.%Secret. change socks and undergarments daily;
004 - 5. Confidential brush your teeth a2 minimum of twice
005 - 1. Secret. daily; visit your barber or hairdresser
005 - Z. For Official Use Only. at regular intervals; have a good close
005 - 3. Confidential. shave; all male personnel will wear
005 - 4. Top Secret. hats, females will wear halrnets;.wear
clean uniforms; keep shoes-polished;
006 - 1. Mafl, telephone, messenger. check sneezes with a handkerchief; do
006 - 2. a. Reliability of delivery. not touch your ‘face or mouth with
b. The security of the mode. your hands when handling food; do
c. The speed of delivery, not smoke in food preparation areas;
006 - 3. a. Most reliable mode, all SCCllIity use forks, tongs, or spoons when pre-
classes, most secure mode. « paring or serving food; use a clean
a. Slowest mode. utensil when sampling food during
b. Reliable when certified or regis- preparation; handle containers by the
tered, secure within territorial limits ‘putside edges or areas; remove all rings
of the United States. (except wedding rings) and- watches
b. Slow delivery, secret and below. during food preparation and serving;
c. Fast. e get prompt medical attention for cuts
c. None, unreliable, insecure. and scratches beyond superficial na-
d. All, fast, secure when coded. ture.
d. Unreliable. -2 iratory.
e. All, secure when coded, fast. 8” R g ﬁ::gtll:;? y
¢. Unreliable. 011 - 4. Insect-borne.
007 - 1. Commander’s call, telephone, radio. 012 - 1. a. Supervisor inspection.
007 - 2. 1.h , b. Medical service inspection.
2 b ‘ c. Physical examination..
3.c * 012 - 2. a. Supervisor inspection.
4.d. ’ b. Physical examination.
5. 1. 012 - 3. a. Observe personal appearance; tech-
6.e. niques used in food preparation;
7.1, / area and equipment cleanliness; hand
8. j. washing facilities; temperatures of
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References: ’ 017 - 2. Use hot pads; have someone give you
. . a hand.
food being served; wash and rinse 017 - 3. Rust.
. . . . N
waters of dishwashing ma’chmcs; )
ice boxes and freezers; finger cul- 018 - 1. Remove water frommops.
tures, swab cultures; of utensils. 018 %2, Use warm soapy water, rinse in clear
. . . hot water, then air dry.
013 - 1. a. Dirt that is soluble in water.
b. Dirt that is insoluble in water. 019 - 1. Close drain valves, fill tanks, turn on
c. Dirt that produces a stain. heating unit, fill with dishwashing com-
3 013 - 2. Water. pound, and start machine. :
013 - 3. Solvent, emulsifying agent. 019 . 1% hours. 1
013 - 4. a Those emulsifying dirt with water. 019 . Keep your hands away from moving
b. Thodg removing dirt by abrasive ac- parts, keep water away from thd motor
tion. and other electrical ‘equipment, be sure
; i - the water is at the proper level, turn
o - 3. a gx}; :i::si:lvmg the substance causing off the tanks before draining the tanks.
b. By the action of a bleaching agent. 020 . Fill with water and heat to the desired
c. By absorbing the substance causing temperature. ;
the stain, 020 - 2. Turn off the heat; drain the .water;
014 - 1. a. Provides the necessary sanitation. clean the inside of the compartment to
b. It protects the floor against undue free food particles; use a scrub brush
damage and wear caused by abra- and cleaning powder with hot Water;
sive dirt. mpse. i
c. It adds to the attractivenéss of the 020 - 3. Heating unit. '
facility. 020 . Keep floors dry .and‘frce of greasé, be
014 - 2. Clean them. sure overflow pipe is not oystrugted,
014 - 3. a. Wet mopping. and never turn on the heatng junit
b. Damp mopping. unless there is water in the ¢ompart-
ment.
015 - 1. a. Elimination of the breeding places, ’ i
021 - 1. Crack. §
g;‘;ﬂf'ini‘t‘;;gffon°fof'°:c"rﬁn;’f‘d 8 0 -2 Soap and water, stiff brush, flexible
b. Use chemicals or pesticides to con- wire brush. ﬁ
trol pests. ° /021 . Inspect the steam pressure to see ;hat
015 - 2. Flies, roaches. there are no leaks, ‘do not turn on{ t}?e
015 - 3. Have garbage picked up regularly; kettle unless ther; is food or water in
keep garbage cars clean and covered it, stand to one side of the }(ettlc hen
with ughtly fitting lids; keep area round opening the cover to avoid escdping
garbage racks free of refuse; clean ex- steam,
terior and exterior grease traps regu- 022 - l. Mixing tube and burner are full of air.
larly; protect foods by screening or re- 022 - 2. Keep hands away from flames, use hot’
frigeration; clean latrines daily; screen pads when handling hot pans and pots,
*sall windows and doors. R always make sure the oven pilot light is
015 - 4. Fill all cracks and crevices; eliminate all lit and the burner is burning before
likely breeding places; keep food cov- closing the door.
ered; watch food deliveries so that no 022 . After every meal.
roaches are brought in. 023 Close and tighten the doors
015 - 5. Species. 023 . Soap and wftgn
Chapter 3 023 . Check for obstructed safety valves,
- P never open doors when the steam is
016 - |. Hand operated items. on, after live steam is turned on, loosen
016 - 2. The wooden handles will swell and doors enough to release the' pressure.
pull away from the metal shaft; could Stand at /Ahc hinged side when opening
cause serious injury to unsuspecting the doof to avoid escaping steam.
persons.
016 - 3. A brush, soap, and water. 024 - 1. ; ;:::
016 - 4. Decrease or increase the valve. c. False,
017 - 1. Harsh scouring powders. d. True,
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References:

025‘- 1.

7~

dles or whips when the mixer is oper-
ating; keep the motor dry and the area
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250°F. . A
025 - 2. 10 minutes. arpund the mixer dry; never start the ,
025 - 3. Bacon, salt mixer when the beaters or whips are
025 - 4 Once per w. " not attached; never overload the mixer
. Once per week. . bowl.
026 - 1. Griddle stone. 1 028 - 3. Properly mesh the.gears.
026 - 2. Do not allow grease receptacles to )
overflow, do nogtr put wa_tcp; on the 029 - 1. Bakingsoda, damp cloth.
griddle plate or allow water to come in 029 - 2. It will crack.
contact with electrical parts, if the grid- 029 - 3. In thefront. 5
dle is clectrically heated remove the 030 - 1. Potatoes. root.
clectric plug after using, turn off burt- 039 | 2 After each use. |
.“ 026 - 3 ?7“ after each use. 030 - 3. Do not overload the peeler. Check
A minutes. abrasivé disk. Keep hands from the
{9 027 - 1. Causes warping. machine and keep water from the mo-
027 - 2. 10 minutes. , tor.
027 - 3. Open the gas valve to the ON posi- 030 - 4. Close and lock the outlet door.
ton. 031 - 1. Frying, boler, griddle, range. ,
028 - 1. Cgld. 031 - 2. Soap, water, soft brush.
028 - 2. Never scrape the product down in the 031 - 3. Make sure area is grease and water
mixing bow! while the machine is oper- free, and stand to one side when lift-
ating; keep your hands away from pad- ing the lid.
.
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1. MATCH ANSWER 2USE NUMBER 1
SHEET TO THIS ° PENCIL.
C STOP - EXERCISE NUM-
BER.
62230 01 21

EXTENSION COURSE INSTITUTE \
VOLUME REVIEW EXERCISE

Role of the Appren’fﬁi:e Cook
Carefully read the following:

DO'S: /
1. Check the “course,” “volume,” and “form” numbers from the answer sheet
] address tab against the “VRE answer sheet identification number” in the
righthand column of the shipping list. If numbers do not match, take action .
to return the answer sheet and the shipping list to ECI immediately with a
note of explanation.
2. Note that numerical sequence on answer sheet alternates across from column
to column.
‘ 3.« Use only medium sharp #1 black lead pencil for markin; g guswer sheet. .
4. Circle the correct answer in this test booklet. After you are sure of your
\/ ‘ answers, transfer them to the answer sheet. If you have to change an answer
, on the answer sheet, be sure that the erasure is complete. Use a clean eraser.
But try to avoid any erasure on the answer sheet if at all possitile.
5. Take action to return entire answer sheet to ECI.
/ 6. Keep Volume Review Exercise booklet for review and reference.
7. If mandatorily enrolled student, process questions or comments through your
unit trainer or OJT supervisor.
If voluntarily enrolled student, send questions or comments-to ECI on ECI
Form 17.
DON'TS:
1. Don't use answer sheets other than one furnished specifically for each review
exercise. . .
' 2. Don’t mark on the answer sheet 2xcept to fill in marking blocks. Double
marks or excessive markings which overflow marking blocks will register as p
errors.
3. Don’t fold, spindle, staple, tape, or mutilate the answer sheet.
° 4. Don’t use ink or any marking other than with a #1 black lead pencil. >
§/ NOTE: NUMBERED Bﬁ(ﬁmG OBJECTIVE REFERENCES ARE USED

ON THE VOLUME REVIEW EXERCISE. In parenthesis after “each
item number on the VRE is the Learning Objective Number where the
answer to that item can be located. When answering the items on the
VRE, refer to the Learning Objectives indicated by these Numbers. The
VRE results will be sent to you on a postcard which will list the actual
VRE items you missed. Go to the VRE booklet and locate the Learning
Objective Numbers for the items ‘missed. Go to the text and carefully
; review the areas covered by these references. Review the entire VRE again
. before you take the closed-book Course Examination.
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Aruitoxt provided by Eic:

’ 4
Portions of this examination have been removed due to military specific
materials.
~
' L)
21. (009) sanitation is governed by regulatloqps and measured against definite

22,

23.

standards because

the Armed Forces demands it.

.

a.

b. it is a command responsibility.

c. of its importance to the health and morale of Air Force members.

d. the Air Force must maintain the best overall health program in the world.
(008) What manual sets up the standards of food service sanitation?

a. ArM~163-8, c. AFM 167-4.

b. AFM 163-9, d. AFM 169-3.

(010) Sanitation requires constant effort on the part of everyone in the

dining hall. Where does sanitation begin?

a. Before preparing the meal.
b. Upon entering the dining hall.
c. With personal hygiene.
d. Before serving ‘the meal.
24, (010) wWhich of the following would tend to dull your appetite at meal time?
a. A waitress with pride in her job and a good personality.
b. A cashier with socially acceptable mannerisms and a clean um.form
c. A cook with a clean apron and shirt. y
d. A food server with a soiled apron.
25. (010) Any cut or scratch beyond those of a superficial nature should have
prompt
a. application of a bandaid.
. b. application of a compress by anyone nearby. ° N
c. attention by qualified medical personnel/
d. medical attention by your supervisor
26. (0Ll) What are two classifications of communicable diseases? '
a. Respiratory and intestinal.
b. Contagious and direct contdct.
c. Infectious and direct contact.
d. Blood ard skin, . )
27. (011) Unsanitary practices in the dining hall could result in
a. cancer. c. pneumonia.
b. dysentery. N d. malaria.
28.  (011) which of the following insects transmit typhoid and dysentery?
a. Flies. c. Roaches.
N\ b. Fleas. d. Mosquitoes,
- \ .
u <1 (
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29. (012) The supervisor's inspection involves all his food handlers and is .
generally conducted

at the beginning of each shift.

at the end of each shift. ~
after the meal.

during the meal.

anooe

[
30. (012) Medical inspections are necessary to insure that all foods are prepared
and served by personnel that

a. have a clean appearance. -
.b. are free from communicable diseases. . 3
, c. have a good attitude toward food service.
d. are healthy looking from head to foot. ,
LS 31. (012) Before a newly assigned airman is allowed to handle, process,dor sez-ve

food, he must have a

. a. first aid course. ¢. blood test.
b. finger culture. ﬁ d. complete physical examination®. *

32. (013) The principal aim of any cleaning operation is the

a. removal of dirt. c.\ emulsification of dirt.
b. “categorization of dirt. d. Qlending of dirt with detergents.

33. (013) Cleaning agents that are\’c%'{mnonly used in food service operations are

. divided into how many classes? - ‘.
)
a. 2. ) c. U,
‘b. 3. . d. §

3u. (Ql3) When very stubborn surface stains occur, you shguld

use & strong solution of sodium bisulfate on them. .
soak them overnight in a scouring powder solution. /’
use a soap-grit cake or scouwring powder on them.

consult your supervisor for advice on what to use.

N\
\
Ao U

35. , (0l4) Proper cleaning of floors serves a threefold purpose: it provides the
necessary sanitation; it protects the floor against Z‘ldue damage and wear; and
2 it .

‘ a. improves the morale of the cooks. ,
v b. adds to the attractiveness of the facility.
@. preventsqthe spread of rodents and insects.
d. protects&he dining hall from medical write-ups.
36. (O0l4) How often should the windows be cleaned in a food service facility? N
a. Monthly. c. Three times a week. .
b. Twice a week. d. As often as necessary.

N

37. (015) The most common insects and rodents found in food establishments aje
cockroaches,
\w‘__

a. mice, and rats. . c. Touseflies, and rats.
b. horseflies, and mice. d. houseflies, moths, and rats. .
S
*»
A; O
o .
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Aruitoxt provided by Eic:
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(015) On an air base, who has the responsibility for setting up a rodent and

insect control program? '

’ - . -~ , N
a, Food Service Officer. c. Civil engineers.
b. Veterinary services.” d. Medical personnel. /

(016) which of the following is a true safety precaution in the use of knives?

a. To insure better control of the knife, the user should palm a hard vegetable
and cut toward himself.

b. Knives should be soaked clean to avoid the danger of being cut while
washing the blade.

C. Knives should not be left on the work table because they may get covered up.

d. If the knife falls, the ‘user should step aside, let it fall, and then pick

if up.
(017) when transporting hot pans, you should use ) ’
a. wet rags. ¢. hot pads.
b. napkins. ! d. two spatulas.
. . »
(017) Which of the following is best when boiling burned food from tin or
plated pans?
a. Baking soda. ¢. Scouring powder.
b. Vinegar and scouring powder. d. Lye. "
(018) Equipment such as scrub brushes, mops, and brooms are classified as
a. utensils. c.” fixed equipment,
b. cleaning equipment. d. handtopls.
(019) When operating the dishwashing machine over a long period of time, the‘
wash tank should be drained and rinsed every )
a. 3 hours. . ¢. 2 hours.
b. 2%‘- hours. d. l-;'— howrs.
~
(020) Which of the following cleaning agents are best suited W
food particles and sediment from the steam table? -
a. Steel wool and a scrub brush. ’ 7
b. Cool water and steel wool. - N
¢c. Cleaning powders and hot water.
d., Wire brush and hot water,
(020) what is the desired water temperature when operating the steam table?
a. 155°, c. 180°.
b. 175°, d. 212°.
(021) To remove food particles from the drawoff pipe and valves of the steam- R

jacketed kettle, you should use

t

a. a flexible wire brush. €. a clean rag.
b. a sharp knife. d. a steel knife.
/
-
6
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u7. (022) The gas range in your dining hall should be cleaned -

a. after every meal. c. ©once a week.
b. once a day. d. after each shift.

ug. (022) The standard source of fuel for the dining héli’open top range is

- a. coal. ¢. oil.
> b, electricity. d. gas.
- 49, (023) The vertical steamer can be used to cook
2. only foods that are cooked in liquids.
b. only one type of food at a time.
c. meat and vegetables at the same time, N
d. well packed basket foods. ’

50. (024) Before cleaning the slicing machine, get the thickness dial at

-

-

3. O. c. 2.
b. 1. d. 3,

51, (924) When cleaning the disassembled parts of the meat slicer; the cleaning
materials used are

a. steel wool and cool water. )
b. hot water and soap.’ ’
c. scouring powder and steel wool.
4. wire brush and ot water. ,
52. (025) wWhen operating the deep fat fryer, the first step should be to
a. fill the container with fat. [
b. close the drain valve.
¢. turn on the heat control dial.
d. place the food to be cooked in the deep fat fryer.
. *
53. (026) Griddles are used for
v
a. baking food.
b, "frying food in deep fat. s
c. broiling meats that are less tender. ot
d. frying foods that require little or no fat.
? su. (026) How should the electric or gas griddle be cleaned? )
- a. It should be scrubbed with hot soapy water ahd a stiff brush. N

. It should be scraped and if necessary cleaned with a grill stone.

~N ¢. The top should be removed and washed in a hot detergent. ’

. d., The cooking surface should be scrubbed with oil and a wire brush.

. \ N ~

55. (027) Which of the following materials is best for cleaning the inside of the
roasting ovens? ’
L d
Wet cloth and a sharp knife.
Wire brush and dry cloth. . 4
Damp cloth and oven scraper.
“Scraper and steel wool.

aouoe

>
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58.

59.

60.

6l.

62.
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(027) Allow gas ovens to preheat for at least

a. 30 minutes. ¢. 10 minutes.

b, 20 minutes. d. S5 minutes.

(028) wWhat attachment on the vertical mixer is best for mixing eggs?

a. Hook shaped. c¢. Flat beater.
b. Wire whip. d. Pastry beater.

,
(029) Stains are removed from the glass coffee bowls with

a. soap and water.

b. hot water and steel wool.

c. scouring powder and cold water.
d. baking soda and a damp cloth.

(030) When operating a vegetable peeler machine, the operator should turn on

the water sprinkler

before adding the vegetables.

while the vegetables are being peeled.
after peeling to flush out the hopper.
only if the vegetables are quite dirty.

A0 o

(030) How often should the peel trap of the vegetable peeler be emptied?
p

After it becomes clogged.

After three or four changes of vegetables,
After every change of vegetable.

At the end of the day of operation.

a0 oM

4
(031) Which piece of equipment in the kitchen is consider o be the most
versatile? '

a. Food mixer. c. Meat slicer. ‘

b. Vegetable peeler. d. Tilt grill.

(031) The materials used in the cleaning of the tilt grill are

steel wool and scouring powder.
hot water and scouring powder.
hot soapy water and a soft brush.
hot ‘Soapy water and steel wool ‘

a0 o

-

44 & 45 ARE MISSING DUE TO A MISTAKE IN NUMBERING THE COURSE.
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g CHAPTER 1

NOTE: In this volume, the subject matter is developed by a series of Learning Objectives.
Each of these carries a 3-digit number and is in boldface type. Each sets a learning goal for
you. The text that follows the objective gives you the information you need to reach that goal.
The exercises following the information give you a check on your achievement. When you
complete them, see if your answers match those in the back of this volume, If your response to
an exercise is incorrect, review the objective and its text.

/

-

Principles of Cookery

YEARS AGO A person had to depend on a long
apprenticeship and personal experience to master
the art of cookery. Learning to cook professionally
was a system of trial and error. The main reason it
took such a long time for.a cook to become skilled
was that each cook had his own recipes and
developed his own cooking procedures.

The Air Force cannot rely on such a hit-and-
miss system for supplying its food service personnel.
Therefore, unskilled but willing and interested Aur
Force personnel mus: b2 trained properly in up-to-
date standardized cooking methods to meet ther
food service needs. .

The changes required to convert cooking from a
once considered mysterious art to a modern science
1ave been going on for some years. Today, though
not cofnplete or perfect, these changes have brought
about the adoption of standard cooking procedures
that make training in this field a much less
complicated task. Standardized cooking does not
mean that every time you prepare a certain dish it
must be done the same way. What it really means s
that guidelines are established by food experts to
judge the quality of every dish prepared. These
guidelines are really descriptions of what a good
product shouid be, what ingredients are used, and
how it 1s prepared. From a mulitary standpoint, the
intelligent use of standardized recipes and cooking
methods takes the guesswork out of quantity food
preparation,

The first step in good food preparation is an
accurate knowledge of fundamentals. These
principles of fundamentals tnclude, but are n§t
limuted to, such subjects as weighing and measuring,
understanding cooking terms, seasoning agents, and

///\\

’
/
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the garnishing of foud. This knowledge is gained
through experience.

Every recipe carries weighing and measuring
mstn;i:tions. So let us begin this chapter by
discussing standard weighing and measuring
factors.

1-1. Weighing and Measuring

Some cooks are called guesstimaters. They are
the ones who try to prepare food without properly
measuring ingredients. Even the best of world
renowned chefs rely upon recipe measurement
instructions to prepare all their favorite dishes.

200. Identify the graduated measures-of standard
cups and spoons and cite the manual that covers
weighing and measuring procedures.

As an apprentice caok you can become a skilled
cook faster by doing as skilled chefs do; that is, use
measurements to their fullest extent. Don't be a
guesstimater. Weigh and measure ingredients
carefully and correctly.

It is preferable to weigh ingredients if scales are
available, otherwise, measure them in graduated
measures, standard cups, and spoons. The standard
measuring cup is of '/1 pint or 8 ounce capacity.
Cups are based on U.S. standards and are so
marked. Subdlvisions are marked on the cup to
measure '/, '/2, %4, '/3, and ?/3 cup.

Measuring spoons are standardized as well as
measuring cups. Sets of spoons which measure |
teaspoon, | tablespoon, '/: and '/s teaspoon can be
obtained. Sixteen level tablespoons are required to




fill 1 cup and 3 teaspoons are equal to | tablespoon.

When emergencies arise you can stll obtain
satisfactory results even with an unmarked utensil if
you know its capacity. To do so, you will have to
Judge the point on theutensit that equals ‘s, '3, /3,
or '/« full.

We suggest that you refer to the pages on .

weighing and measuring in AFM 146-12, Recipes,

before you prepare a dish. Use exact weights dhd

measurements for each recipe you use.

Exercises: )

1.-What are the subdivisions marked on a standard
measuring cup?

2. What are the measuring graduations of standard
measuring spoons?

3 ts the publication that covers
procedures for weighing and measuring.

1-2. Common Cooking Terms

Specific terms are used in all career fields to
define certain procedures or methods. This is also
true of the food service career field.

201. From a list of selected cooking terms, match
each term with its meaning.

As you progress In your training, you wili
-cncounter many terms that may seem strange to you.
THese terms are used in your field to define certain
procedures or methods. Listed below are a few of
the terms you should become familiar with:

Bake Cook in an oven with dry heat
The term 1s usually applied to
oven cooked foods; but baking
may be done on hot metal, the
baking of pancakes or waffles.
for example.

Beat Use a fast, rotary, over and
under movement to
incorporate air 1nto a product.
Most commonly used in egg
cookery or products containing
eggs.

Cook in a liquid that has been
brought to a boiling point.

Brown food 1n a small amount
of fat. and add small amounts
of hiquid‘at a ume: simmer
gently until tender

Boil

Bratse

+ Bread Coat with a muxture, such as
dippingin beaten eggs and then

in bread crumbs.

Broil Cook over or under direct heat

or open flame.

Liquid in which foQd has been
cooked. .

Broth

Coat Completely cover the outer
surface of any food with any

coating agent such as flour.

Cook any food in a deep fat
medium.

Deep Fat Fry

Cook any food in a small
amount of fat.

Add accessory to any food
product for color and eye
appeal.

Any ingredient which when
added to a product will cause it
to rise during cooking. Refers
to such agents as baking
powder, yeast, or soda.

Cook with dry heat 1n an oven
with fat side of meat up making
it seif-basting,

Cooked mixture of fat and
flour.

Fry

Garm,s\h
N

Leavening

Roast

Roux

Cook in a small amount ~f fat
on top of the stove

Sauté
Score Cut shallow slits in a food ttem,
across the top, or in a pattern.
Allows larger surface areas for
extraction of natural fats and
enhances eye appeal of the
4 product,

Simmer Cook at or just below the

botiling point.

Cook over water or in a steam-
Jackered kettle where the
cooking medium is steam

Cook in a liqud held at
simmering temperature,

Steam

Stew,

Liqud in which meat, bones,
fish. poultry, and/or vegetables
have been cooked. Used as
basic ingredient for soups,
gravies, and sauces.

Stock

Exercises:

Match the cooking term in column A with its
appropriate meaning in column B. Place the letter
of the cooking term in front of its meaning.

Column A Column B

a. Brotl ___J. Cook 1n aliqud that has been

brought to a boiling point

N




h. Boil _____ 2. Cooked mixture of fat and
. flour.
¢ Fry = 3. Add accessofy to any food

product for eye appeal.

Cook any food in a small
amount of fat,

S. Cook 1 a liquid held at
simmering temperature.

d. Stew 4.

¢. Roux

f. Garnish
6. Cook over or under direct heat

or open flame.

1-3. Seasoning Agents—Herbs and Spices

The object of seasoming 1s to enliven or enhance
the flavor of the food we are preparing. Care must
be taken to avoid overseasoning or underseasoning.
When we say “season to._taste,” we don’t mean
season 1o your taste, but season 1o the taste of those
who will eat the product. This means that you must
use an average amount of seasoning——neither too
much nor too little.

202. Given a list of herbs and spices, match each
with the statement that most clearly defines it.

Herbs and spices, when fresh, contain aromatic
oils that are strong, and they should be used
spanngly. Also, 1t 1s a good policy neverdo use
more than two highly flavored seasonings in any
one meal. Remember that most herbs lose their
flavor during long cooking periods. To avoid loss
of flavor, add the herbs during the last phase of
cooking.

The following paragraphs describe some of the
more common herbs and spices you will come 1n
contact with during food preparation.

Allspice 1s cultivated in Mexico and the West
indies. particularly Jamaica. It is a pea-size fruit
that grows in small clusters on a tree. Its uses are:
whole—gravies, pickling meats, and broiling fish;
and ground—baking, puddings, relishes, and fruit
preserves. . .

Buy leaves. which are grown in the
Mediterranean countries, prnincipally in Asia
Minor, are dried leaves of an evergreen tree. Their
use 1§ for pickling, stews, spice, sauces, and soups.

(uvwme pepper is grown mainly in Africa. [tis a
small red pepper. finely ground for export, used in
meats, sauces, fish, and egg dishes.

Celerv seed, 1mported from India and Southern

urope, is a minute, olive-brown seed obtained
from the celery plant It is excellent in pickling,
salads, fish, salad dressings, and vegetables.-

Cnli powder 1s made from Mexican chili peppers.
and blended seasonings (usually oregano, cumin,

and garlic salt). It is the basic ngredient for
Mexican cooking.

Cinnamon is from Ceylon. It1s the aromatic bark
of the cinnamon tree. Whole cinnamon is used in
pickling, preserving, and flavoring puddings and
stewed fruits. Ground cinnamon is used in baking
goods, mashed sweet potatoes, and with sugar for
cinnamon toast.

Cloves are from East Indies, Madagascar, and
Zanzibar. They are a fruit (dried flower buds) of a
tree belonging to the evergreen family. Cloves are
used for pork and ham roasts, stews, and vegetables.

Garlic is much esteemed in southern Europe and
is grown extensively. This is the most strongly
flavored of the plants in the allium family and is
used as a condiment for seasoning other foods.

Onions are cultivated over large areas in
temperate and tropical chimrates. This plant of the
hily family has a strong odor, and is very highly
valued for the flavor 1t gives to other’ foods.

Oregano is native to Italy and Mexico. Oregano
1s a good flavoring for pork dishes and a fine

“seasoning for stews, sauces, and gravies,

\Paprika is grown chiefly in Spain, Hungary, and
the United States. Paprika 1s a sweet red pepper,
ground after the seeds and stem have been removed.
It 15 used as a colorful red garmish for any pale food.

Pursley is a widely cultivated garden plant with
curley leaves used as a seasomng.

The chief sources for pepper (black and white)
are India and Indonesia. It is a small dried berry of
a vine. Pepper is the world's most popular spice.
Pepper is used in just about all foods.

Poultry seasoning is a mixture of herbs and spices.
It 1s used for poultry, veal, pork, and fish stuffings.

Sage comes from Yugoslavia and Greece. Sage 1s
a shrub about 2 feet high. It is parucularly good
with pork and pork products. It 1s also used in
stuffings and sausages.

Thyme is grown 1n temperate climates, such as
southern Europe. Thyme is a low:shrub about a foot
high. It is used for stews, soups, and poultry
stuffings.

Exercises:

Match the terms 1n column A with the most
appropriate meaning :n column B by writing the
correct letter in the blank provided.

Column A Column B
1. Cioves a. Basn_c lngrcd_icnt in
P Mexican cooking.
2. Pepper
ppe b. World's most popular

—3. Thymc spicc.
— 4. Chili powder A colorful garnish.
— 5. Paprika d Fruit of a tree

belonging to the

evergreen famuly

e. A low shrub about a
‘ foot hlgh )

D
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COOK'S WORKSHEET worta ™ 3 LOWRY AFB, CO. 550 FRIDAY | 30 Nov 72
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CHICKEN NOODLE SouP ! - Reheat and serve from
22#271/2¢ j 0830 0900 1-Bowl 5-glns - transient line

. . Self Use an’ additional 3 1bs
SALTINE CRACKERS 6LBS 1020 Service | - of crackers

(Cook in 2 Stored in walkin reefer
ROAST BEEF _batches) 120 LBS L-5  “J0630 % 1/2 0Z |15~1bs use 12/1/72
SUUTHERN FRIED CHICKEN 175 LBS | L-137 [0B00 b 0Z - Use 12/17/7Z, short order
NATURAL GRAVY . 8 GALS 0-18 0925 2-3 02 2-glns stored in reach-in refri
BUTTERED W/G CORN 8410 CN Q27 0930 4 0z - Use IIma beans at supper
CREOLE LIMA BEANS 20 LBS Q-6 0900 4 02 5-1bs meal 11/30/72
BUTTERED GREEN BEANS 30 LBS Q7 0915 4 0z 10 1bs Use 11730772, supper
ASSORTED SALADS 550 SALAD; 0800 1 Salad |50 Salafd Utilize, supper 11/30/72
ASSORTED DRESSINGS . 4 GALS 0900 1-2 0z 1/2gln Stored in reach in,refr
| APPLE PIE : 25 PIES 0100 1 Slice [3-pies Use early chow 11/30/72
ICE CREAM 10 GALS 1030 Self Ser S additional used
CHOCOLATE FUDGE BROWNIg 1 RECIPE 0330 1 Slice [25-ser utilize on transient ling
PEACH SHORT CAKE 4 RECIPE 0230 1 Slice - Returned 8 lvs white bre
ASSORTED BREADS 78 LVS 1015 2 Slicesg [8-1vs to store room

{lacludong leftoiars from prorsass
meals wbid are 10 bt 1011 4d)

! Utilize in butte\d
BUTTER 32 LBS 1000 2 Cubes [1/2 1b asparagus, supper) 11/30

CHOCOLATE MILK 118 caLs 1020 8 0z all consumed by troops
) . : . Loss due to loading oper
WHITE MILK 48 GALS : 1020 - 8 0z - of milk dispenser.
. Self
TEA BAGS  ° ] 1 BOX c-12 1030 Service Use supper meal 11/30/72
. Utilize at cooks! and
FRESH HOT- COFFEE 6 LBS c-3 0945 1000 |8 0z - KPa! afternoon break
SPECIAL INSTRUCTIONS 1O COOKS AND ADOMONAL MMARKS; # ANY (Consmus oa rvrerse, f awsssry)  SALADS Amount DRESSING AMT RECEIPE
Roast the beef at 325 degrees for best yield. Fruit Salad 200 ea. 1,000 Isle 1 gln M-70
Maintain cooked food items on the hot' serwing Slited Tomato 100 ea. . French ’ 1 gln M~58
line at a rempérature; 140 to 160 degrees Gucumber & Onionl00 ea. Garlic 1 gln M-60
Maintain cold food items on the cold serving Cole Slaw 100 ea. . G
line at a temperature below 40 degrees. Lettuce Wedges 50 ea. BREAD AMT
Start cooking second batch of roast at 0930. . ’ ' White 66 1lvs
Use 60-1bs of frozen peaches for shory ¢ake., < Wheag ¢ lvg
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Figure 1.1
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Retail Cuts r
& 5’?\, . )

GROUND BEEF

Roset (Beko), Brest

Penbseil, Peniry,
Sreree

HEEL OF ROUND
‘e Bresse o
Coek tn Liquid

.
N

HIND "SHANK
Ceok in Liquid (Seup) o Breise

WCE-=

ROLLED FLANK FLANK MEAT

Brerse or Caslkt 1n Liauid

FLANK STEAK
FILLETS

FLANK STEAK

orersse
1
7 g
ROLLED SHORT

TE
"BO'LING" BEEF PLATE RIBS
Brese o Ceak 1n Liauid

S

ARISKET CORNED BEEF
Breire, Cook in Liquid Ceek n Liauid

m-

SHANK CROSSCUT
KNUCKLE FORESHANYX

Ceek in Liquid (Seus) Bretse

7019
Primal C Retall Cuts
ToP BOTTOM *
ROUND ROUND ROUND
S;veo:: Breise” (Sw-a;rg.‘s;:.k)

ROLLED RUMP STANDING RUMP

Breise o Roes!

PIN BONE
SIRLOIN STEAK

SIRLOIN STEAK

Broil, Penbroal Penkry

PORTERHWSE T-B80ONE cLus
STEA STEAK STEAK
B'(" Panbroil Panfry
STANDING ROLLED RIB
RIB ROAST RiB ROAST STEAXK
Roes Brosl, Panbresl,
Panfry

BLADE STEAX BLADE POT ROAST

%@@7 |

TRIANGLE BONELESS CHUCKX SHOULDER
POT ROAST POT ROAST FiLL

e Bro130 e
ARM STEAK ROLLED NECK

BONELESS NECK

ERIC

Aruitoxt provided by Eic:

ENGLISH CUT ARM POT ROAST
“ Brerse Braise or Cook 1n Ligquid
¢ Prime and choice grades may be

broiled, panbroiled or panfned.

\‘

Figure 1-2. Beef cuts. wholesale and retanl
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Retail Cuts Wholesale Cuts

STANDING ROLLED
RUMP ROAST RUMP ROAST

Retail Cuts

Rees! or Breise

Broise or Ceak in Liquid
k3 g B
2 = .
~ ] ~. -
% SIRLOIN 4\’ A S
- TEAK “5’ T 2
2 3 ﬁ;'gb
LOIN KIONEY
CHOP CHOP ROUND STEAK LEG (ROUND)
(Cutler) CENTER~-CUT ROAST
Breise o Peniry Braise or Panfry Roest or Breise

SCALLOPS ROSETTES

Breise or Peniry

@ ey
Al
CROWN ROAST ?/ RIB ROAST

RI8 CHOP
(Frenched)
Reest o+ Breise or Penfry o+ Reest

BREAST
Reest, Breise, Coek 1n Liquid

a
. ’I
/

; TE .
/ \' /( fgg; \.\
il N
T’y ",‘:
ROAST C\ k{
G

MOCK CHIC KEN
LEGS

P E LOAF
@ Breise o Peniry Reas! (Beke)
i
8LADE
STEAK

Breise or Penfry

RIBLETS STEW MEAT
~ va* Broise or Ceek 1n Liquid
% o A
g Paasr) 75
‘, . ~ £ 0
OULDER ROAST TY CHICKE - ' A
SHOULDFE A [of] N
Reest or Brerse Breise, Peniry FORE SHA NK PATTIES

Breise, Couk in Liquid Breise or Peniry

¥

Figure 1.3 )Qcal cuts. wholesale and retail

. }.,;/)
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Retail Cuts Wholesale Cuts Retail Cuts

N |@

TENDERLOIN HAM HAM
Frenched end Whele (Butr Helf) (Shank Helf) N
Reest, Braise, Penfry Reest (Boke), Cook in Liquid -

Y 7:; 7:) (e Ty
& &2 &

A\ g Y -t
A HAM BUTT CENTER

CANADIAN STYLE BACON LOIN QHOP SLICE HAM SLICE
Reest Breil Poabraii Poniry R Broil, Penbreil, Penfry
o, o w—r

: >
' &/33 @x@s

R18 FRENCHED BUTTERFLY
cHOP R18 CHOP CHOP

Breite ar Peniry

l? \,
‘Qq 'A'Y%
~
SIRLOIN ROAST LOIN RQAST

Center Cut

-,

FRESH HAM ROLLED FRESH HAM
ROAST ROAST

Roest

BACON T SALT PORK
Brail, Penbrail Panfry, Caek 1n Liquid

SPARE RIBS
Reos! ‘Beke), Breise, Coek in Liquid

FAT BACK LARD
werd Selt Park Shortening
FRESH SMOXED
PICNIC SHOULDER PICNIC SHOULDER
Reost Reast (Boke),

Ceok n Liquid

e . <
: - 3

)
BLADE SMOKED 7R
3TEAXS SHOULDER BUTT J

Brorse Paniry Roest ‘Boke' Coek 'n ! }
Lrqurd Broit Panbre!
C ON

Paniry USHt ROLLED FRESH
* P PICNIC SHOULDER PICNIC SHOULDER
Raost
g
T ROLLED 8CGSTON
Bos TON BUTT 8UTT JOWL BACON SQUARE FRESH SHOULDER HOCK ARMSTEAK
Roest Caok n Liqurd Bra:i Panbrail Panfry Bra9'3e Coak i Liquid Breise Paniry . -
L]
Figure 1-4 Pork cuts, wholesale and retail
o~
}
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1
| \ .
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1-4. Cool"s‘Workshee/

The cook needs adocument to inform him of the
item he 1s assigfied to prepare, what recipe he 1s to
use, how many servings he 1s to prepare. and what
tme he 1s to start cooking or serving the food. The
document he uses 1s AF Form 679. Cook’s
Worksheet. i
203. State the,purpose of AF Form 679 and the
responsibilities associated with its maintenance.

AF Form 679 1s used by food service personnel
1n planning, preparing, cooking, and serving meals.
‘he dining hall supervisor prepares a separate fornt
for each meal. A completed AF Form 679 1s shown
in figure 1-1. For the most part the form 15 self-
explanatory. When completed properly, it serves as
3 precise gt}ide for menu items, along with special
cooking instructions, preparation and cooking
tmes, and quantities to be used. After the form is
signed by the dining hall supervisor and food
service officer, it is placed in a conspicuous place
for ready reference

Exercises:
I What 1s the purpose of AF Form 679?

[$%]

Who 1s gesponsible for preparing the Cookg
Worksheet”?

3 A separate AF Form 679 s prepared for
each
d day.
b week.
¢ meal
« month

1-5. ldentification of Meats, Seafood, and
Poultry

To properly prepare meats, seafoods, and
pouitry. you should know how to distinguish them
from each other

204. From a list of statements and phrases,
identify beef, veal, and pork.

As we havé already pointed out, to cook meat
properly you must first learn to identify a meat cut
You start by either classifying 't as beef, veal, or

pork
Beef. Beef 15 the flesh of mature cattle at least !

A

year old. The best beef is produced by steers under 3
years of age, which are bred purely for meat
producing purposes and subsist chieﬂy( on a grain
diet.

Figure 1.2 shows some of the cuts of meat
produced from beef. Note that alffprimal cuts are
named and arranged on the chart exactly as th
make up the animal carcass. The two retail dht
columns that flank the primal cuts are parually
outlined to show the cooking sized portiong as they
are related to the primal cuts The term “pripal,
cuts™ refers to the first cuts made by a meat cu?t::r

Veal. Veal 1s the flesh of young calves. In
companison with beef, veal has a higher water
content, 1s lower in fat and extractives (juices), and
contains a relatively high percentage of connective
ussues This has a pronounced bearing on the
cooking of veal, which will be discussed later in this
chapter Figure 1-3 shows some of the cuts that you
recerve from veal. ~

Pork. Pork 1s low in juices. Its typical flavor is
due largely to fat imbedded in the flesh The
composition of pork 15 determined byxwo factors—
color and quality. The color of young pork 1s
grayish pink, changing to a dehcate rose in older
animals. Quality of pork 1s relatively firm and fine
grained and free from excess moisture. The lean
portion 1s well marbled and covered with firm white

fat. Some of the pork cuts are shown 1n figure 1-4.
J

Exercises:
Idenufy the statements below as pork, veal, or
beef, by placing pork, beef. or veal in the spaces

provided. .
l.  Mature cattle at least | year old
2. Flesh of young calves.
3 Lowest in juices.

4  Mock chicken legs are derived from
this animal.
5. T-bones, porterhouse. and club
steaks are derived from this animal.

—— 6. Bacon s produced from this anumal.
205, From a list of statements ide;(ii?ﬂx:: of
poultry. -

Proper poultry cooking requires the knowledge
of the class of poultry you are preparing. The classes
that follow apply toddressed poultry and individual
carcasses of ready-to-cook poultry When we speak
of ready-to-cook poultry we are referring 10 birds
that have been bled. picked. and eviscerated (head.
feet, and inedible organs removed).

Chickens. A broiler or fryer 1s a young chicken
usually under 16 weeks of age; 1t can be of either
sex. Itis tender-meated with a soft, pliable smooth-
textured skin and flexible breastbone cartilage The
age of a chicken can be determined by applying
pressure to the end of the breastbone. In the young
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poultry the breastbone is flexible, in older birds 1t 1s
rigid and firm.

A roaster 1s a young chicken, usually under 8
months of age, with all the same features as broilers
and fryers. However, the breastbone cartilage s
somewhatfess flexible than that of a broiler or fryer.

A capon 1s an unsex male chicken, usually under
10 mounths of age, that is tender-meated with soft,
phable, smooth-textured skin

A hen or stewing chicken 1s a mature_female
bird, usually more than 10 months of age, with less
tender meat than that of a roaster. It has a non-
flexible breastbone.

Turkeys. A frying turkey 1s a young, immature
bird of either sex, usually under 16 weeks of age. [t
1s tender-meated with soft, pliable, smooth-textured
skin, and has a breastbone cartilage that 1s flexible
to the touch.

A young hen turkey 1s a temale, usually under 8
months of age, that 1s tender-meated with soft,
phabl® “smooth-textured skin, and a breastbone
cartilage that 1s somewhat less flexible than that in a
frying turkey.

A your(g tom turkey ts a male, usually under 8
months o aving the same skin and flesh
charactenistics as those in the young hen turkey.

Exercises: )
From the statements concerning classes of
poultry, 1dentify each as either True or False.

! A roaster is a-young chicken usually
16 weeks of age

2 A capon is an unsex male chicken
usually under 10 months of age.

3 A hen or stewing chicken 15 a mature

f’fcmalc bird.

4% A tom turkey 1s a female usually

undef 8 months of age

206. Froni a list of statements, |dent|fy classes of
seafood.

Seafood 1s classed as finfish and shelifish. A
finfish 1s an amimal that has a spine, gills, and in
inost cases, scales. Trout, bass, salmon, and catfish
are common examples. Shelifish are edible,
spineless amimals protected by a shell. Shrimp,
oysters, clams, and lobsters are prominent members
of the shelifish family.

Finfish. The two pnnc1pa| forms of finfish
served in the diming hall are fresh frozen and
pretabricated frozen. The reason the Air Force
consumes more frozen seafood 1s that it can be
handled, stored, prepared, and cookld casily. Fish
steaks, which are cross sections or cuts of a large
dressed fish, and fish fillets, which are pracucally
boneless meaty sides of fish cut lengthwise away
from the backbone, are served to military
personnel Fresh fish should arrive in the dining
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hall in a frozen state, without signs of thawmg and
refreezing, and they should be kept solldly frozen
until ready for use.

Shellfish. The two classes of shellfish you wiil
use ag, the Air Force are mollusks and crustaceans.
Probably the only mollusks you will get are the
bivalves (two-shell), such as oysters, scallops, and
clams. Lobster, shnmp, and crab are crustaceans.

Exercises:
Identify the following statements concerning
seafood as either True or False:

1. Seafood 1is classed as

shellfish ¢

The two forms of finfish served 1n the

dimng hall are fresh frozen and live.

3. The two classes of shellfish you will use
in the Air Force are mollusks and
crustaceans.

4. Lobster, shrimp, and oysters are

crustaceans.

finfish and

—_2

1-6. Cooking Methods

To cook-1s to expose foods to the action of heat
in order to make them more digestible. There are
various ways of applying heat to foods. The method
used depends,a great deal on whether the item 1s
tough or tender. If the 1item 1s tough, a lengthy
cooking period 1s required to make the item more
appetizing and digestible. If the item s tender, a
faster cooking measure 1s used.

Cooking 1s performed by two basic methods—
dry heat and moist heat. One of these 15 used
regardless of the product cooked, be it meat,
vegetable, or poulty.

207. Given certain dry-heat cooking methods,
match each with its definitibn.

,Dry-Heat Cooking Methods. When cooking
with dry heat, no liquid is added. In most cases the
product itself supphes enough fat and/or juices to
keep it from burmng. Dry heat is used when
cooking tender cuts of meats, fish, young poultry,
some types of vegetables, and most pastry and bread
products. Dry-heat cooking procedures are
explained n the following paragraphs.

Roasting, one of the more popular cooking
procedures, 1s done 1n an oven, The food being
roasted must be kept uncovered, otherwise the food
will steam. The term 'roasting,” although
essentially the same as baking, generally applies to
meat 1items, while baking apphes to fish and dough
products.

Broiling 1s cooking by direct heat over coals or
under gas flame or electric heating umt This
cooking procedure 1s used mainly in the
preparation of meat, poultry, and fish. It 1s a very
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quick and simple method, but is limited to the
cooking of very tender meat cuts, such as steaks and
chops. ’

Pan or griddle hroiling _is cooking on top ofthe
range 1n a pre-heated frying pan or on a gnddle,
using for grease the fat of the meat itself.

Pan frying is done with just enough added fat
(grease) to cogk the food Only certain foods are
adapted to pan frying. Don't use this cooking
method unless it 1s prescribed by the recipe.

Deep-fat frying is cooking food by completely
covering it with hot fat. In deep-fat frying, foods are
cooked quickly enough to prevent their absorbing
any of the cooking fat Holding the cooking fat at
the correct temperature is very important when
using this method. Too high a temperature causes
the product to become hard and dry, too low a
temperature allows the product to absorb the
cooking fat.

Exercises:

Match the dry heat cooking method with the
defimtion that best describes it. Place the letter in
column B along side the term 1n column A.

Column A Column B
1. RO&Sling a. Cooking food by
. completely covering it
—2. Broiling ddle Wb hot fau
—3 Pan_qr gnidale b. Cooking food with just
broiling
- enough fat to cook the
+—4. Pan frying food.
5. Deep fat . Cooking by direct heat
frying over coals, under gas

flame, or electric
heating unit.

d. Cooking on top of the
range, using for grease
the fat of the meat.

e. One of the more
popular cooking
procedures done in an
oven.

208. Identify moist-heat cooking methods by
matching each with its proper description,

Moist-Heat CookingxMelhods. Moist-heat
cooking 1s the process of cooking the fogd in a
hquid, usually water. The moist-heat cooking
methods described 1n the following paragraphs are
generally used for less tender cuts of meat and for
most vegetables.

Stmmertng 1s cooking in hquid that is held just
below the boiling point. When the temperature 1s
night for simmering. the bubbles of steam that rise
from the bottom of the container disappear before
reaching the surface of the water

4
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Braising ts similar to ssmmering. The food 1s first
browned 1n a small amount of fat and 1s then
simmered in a liquid until done. Braising provides
long, stow cooking and 1s recommended for the less
tender cuts of meat.

Boiling 1s the heating of a liquid unul 1t bubbles;

' the bubbles rise to the surface and pass off in the
form of steam. Cooks must remember that high or
violent boiling will not cook foods better or faster
than a slow boil. It 1s a waste of fuel. The hiquid is
the same temperature etther way. .

Steaming 1s cooking food in the steam produced
from boiling water or other liquds. This 1s an
excellent way to cook most vegetables and foods of
high starch content.

Pressure cooking is done in a ughtly closed,
specially constructed cabinet or container that does
not allow steam to escape. Steam builds up pressure
in the cooker and provides a moist heat above the
boiling temperature. The temperature is controlled
by the amount of pounds pressure allowed to
accumulate.

Exercises:

Match the moist-heat c6oking method with the
statement that most nearly describes 1t. Place the
letter in column B 1n front of the term in column A.

Column A Column B
— 1 Simmering a. Food s first browned
2. Braising in a small amount of
3. Boiling fat.
——4.  Steaming b. Cooking in liquid that
—> Pressure is held just bglow the
cooking

boiling potnt.

¢. Heaung of a hquid
until it bubbles.

d. Food s cooked in a
tightl closed
container.

e. This way 1s excellent
in the preparation of
vegetables and food of
high starch content,

/
-

1-7. Meat Cookery Factors

From the_result of modern research, basic
methods of meat cookery have been developed. As
we have already pointed out, certain methods are
adapted to cooking tender meat cuts; others to
cooking less tender cuts.

Normally, tender cuts are best cooked by dry-
heat methods; that s, by hot air 1n an oven, radiant
heat in a brosler, or on a hofgriddle. Some tender
cuts of meat may be pan or deep-fat fried. Frying 1s

an excellent way to prepare breaded meat products
(chops, croquettes, etc.).

10
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Less tender meat cuts are made tender by moist-
heat methods of cooking. The meat is surrounded
ur covered by hot liquid or is subjected to steam or
steam pressure.

There are a few exceptions to this rule of dry heat
for the tender cuts and moist heat for less tender
cuts. For example, certain inherent texture and
flavor charactenisuics of tender veal and pork cuts
make braising(moist-heat cooking method) an
excellent way to prepare them.

209. ldentify the factors that affect meat
cookery. .

In large quantity meat cooking, there are a
number of factors that must be considered 1n
addition to the cooking method to be used. These
factors are:

o Type jnd grade of meat to be prepared.

e Size of cuts and total amount prepared at one
tume. _—

Number of cuts or pieces to a pan.
Oven or gnddle load.

Equipment used.

Frozen or fresh product.

Time available to prepare the product.

You will notice in our discussion of factors
affecting meat cookery that we do not cover type
and grade of meat. Since knowledge of types and
grades of meat is basic to the factors, it is discussed
in detail 1n Section 1-8.

Size, Shape, and Style of Cut. Usually the larger
the cut of meat, the longer the total cooking time
required. A flat roast, however, will cook in less
ume than a chunky one of the same weight. Since
the distance from the outside to the center of the
meat 1§ less 1n the flat roast than in the chunky one,
less ume 1s required for the heat to penetrate.

From a style-of-cut standpoint, standing rib
roast will cook in considerably less time than 1f the
same roast was boned and rolled. The reason is that
in boning and rolling the roast, the distance from
the outside of the roast to its center has been
increased. The removal of bones, which act as heat
conductors, also contributes to the cooking ume
variance. As much as 5 to 10 minutes per pound
additional time may be necessary to cook rotled
roast as compared to cooking the same roast with
the bones left 1n.

Number of Cuts Per Pan. The number of meat
cuts placed 1n the roasting pan has a bearing on the

. ume required to cook the product. Meat cuts,

especially roast, should be evenly spaced in the pan,
sufficient space between each cut being allowed so
that the hot air can circulate freely. Overloading a
griddie not only increases the cooking time but may
produce partially cooked products because of the
overlap.

Oven Load. Load the oven evenly. Keep the
pans from touching the sides or back of the oven
and leave at least one-fourth inch space between
pans for proper circulation of hot air in the oven.
The more meat placed in the oven at one time, the
greater the cooking time.

Equipment. The type and condition of available
equipment must be considered in the preparation of
meat dishes. A cook cannot produce a good roasted
product if his ovens will not retain the proper meat-
roasting temperature.

Frozen Products. When cooking meat in a
frozen state, do not crowd roasts in the pan or
overload the griddle. Putting too much frozen meat
into ovens or on griddles lowers the temperature
rapidly, and the time needed for recovery is
excessive. When cooking frozen meats, allow for a
longer cooking time.

Cooking Time Available. In many cases, the
cooking time available is the deciding factor when
choosing the meat cooking method to be used. For
example, because of temporary equipment
breakdown or power failure, you cannot roast the
meat for a particular meal in the time allotted. In
this case, you can still produce a very acceptable
product by cooking the meat in a pressure cooker or
steamer. Pressure cooking reduces the cooking time
of most meats by two-thirds.

Exercises:
1. The cooking time is (longer/shorter) for a large
cut of meat.

2. Why should meat cuts be evenly spacgd in a’pan?

P

3 When a larger quantity of meat 1s placed in a pan
‘at one time, what effect does this have on
cooking ume?

4. What must be considered in the preparation of
meat dishes?. -

5. Putting too much frozen meat into an over or on
a gniddle does what to the temperature?

£
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6. What s an importanl?act.or to consider when
choosing the cooking method to be used?

1-8. Types and grade of meat

You will need to know the types and grades of
meat used by the Air Force in order to use the
proper cooking methods. You will also need to
understand the types and grades of poultry and
seafood.

210. Identify the characteristics of beef and veal,
statements relating to each.

Beef. Different cuts and grades of beef vary
greatly in tenderness. For this reason, 1t is necessary
to adapt the cooking methad to the cut issued. All
of the thick cuts of bettet grades of beef, except the
outside round, chuck, neck,,and shank, are tender
enough to be cooked by dryl heat, especially if low
temperatures are used. On tie other hand, féw cuts
of low-grade beef can be properly prepared by dry
heat. o
Less tender cuts are from muscles that do a lot of

work and have a high rato of connective tissue.
/‘L:%tendcr cuts of bgef are outside round'heel,

flank, shank, shoulder clod, neck, chuck tender,
plate, and brisket. These cuts are best suited for
stews, pot roast, and ground meat dishes.

Veal. In cooking veal, you must consider two
inherent charactenistics. (1) lack of fat and (2)
abubdance of connective tissue. Veal muscle is
tender because 1t is flesh of a young animal, but it
contains considerable connective tissue and
therefore requires long, slow cooking to make the
whole cut tender. [t formerly was thought that veal
could not be cooked by true roasting because of this
fact, however, experiments have shown that if you
use a constant temperature of 300° F, you may
roast veal successfully

Veal should not be broiled or pan-broiled
because 1t is lacking in fat and because of the great
amount of connective ussue, which requires long,
slow cooking in moist heat to mike 1t tender.
Braising produces a good product. as does the
stewing of less tender cuts of veal. Whatever
cooking method you use. remember that veal
should be cooked well done.

Exercises:
ldentify the following statements about beef and
veal as True or False.

Less tender cuts are from muscles that
do a lot of work and have a high ratio of
connective tissue.

__. 2 Tender cuts of meat are outside round,
heel, flank, and netk.

In cooking veal, two inherent

characteristics must be considered: (1)

lack of fat and (2) abundance of tissue.

4. Veal muscle is tough because it is the
flesh of a young animal.

5. Veal should be broiled or pan-broiled.

— 3

211, Identify the techniques involved in
preparing ham and fresh pork

Ham. Commercial, domestic, or regular cured
hams have a low-salt content, and may be cooked
without parboiling or soaking. Bone may be left in
or removed before cooking, according to how the
ham is to be used,

Hams should be cooked well done, but you must
guard against over-cooking, which results in a high
percentage of waste through shrinkage. Canned
whole hams are ready to eat when you remove them
from the can. Slice for sandwiches or serve as the
main course. Thin sliced ham is most desirable.
Slicing ham thin across the grain shortens the
muscle fibers and makes it easier to chew.

Fresh pork. Fresh pork is cooked in the same
way as fresh beef, except that a lower temperature 1s
used and cooking time is longer per pound. Pork
must always be cooked well done. This is to insure
that any worms, known as trichinella spiralis, are
killedbefore the meat is eaten. If you use a meat-
cooking thermometer properly placed in the pork,
you can be sure of a wgll-done roast.

The percentage of shrinkage when you cook
pork is high because of its high fat content, but by
watching the cooking temperature you can hold the
shrinkage to a mimimum. Always check your recipe
in AFM 146-12 for detailed instructions before you
prepare anyjr)cal item.

Exercises:
Identify the following statements about ham and
fresh pork as True or False: *

———1.  When cooking ham, the bone may be

left in or removed.

Ham should be cooked well done.

3. Pork can be cooked rare, medium, or
well done.

4.  When cooking pork, the temperature
should be higher and the cooking tume
shorter per pound than when cooking
beef.

212, Identify the procedures to follow in
preparing poultry and seafood.

Poultry. Poultry may be prepared in a number of
ways, depending on the age and size of the bird.
Young chickens may be broiled, fried, or roasted.
Older birds should be prepared as fricassees, stews,
etc. Young birds are cooked by the dry-heat




method Only the youngest, tender birds may be
used for broiling. When deep-fat frying, be sure not
to ogercook the birds, overcooking dries out the
meal.

The moist-heat method is used for older
birds.Because of their toughness, steam is needed to
tenderize the muscles™

Seafood. Dry heat methods of cooking are
generally used in the preparation of fin fish.
Cooking time depends on the thickness of the fish
and the type of preparation. Overcooking fish
makes it tough or dry As the fish cooks, you can
test it from time to time by pressing it lightly with a
fork. If the muscle fibers separate into flakes, it is
done.

Shrimp are generally boiled in water, either
before or after shelling. Only a short cooking time is
needed for shrimp. They will wm pink when

* cooked.

Opysters can be fried, ssmmered, or baked in a
casserole. They should be fried only until light
brown. When simmering or preparing a casserole,
heat only to the boiling point, then turn off the heat.

When you are preparing poultry or seafood, be
sure to consult recipes for detailed instructions.

Exercises:
1. Poultry may be prepared in a number of ways,
depending on the and of the bird.

2. The
birds.

method is used for older

3 —methods of cooking are generally

used 1in the preparation of fin fish.

-2

4 How do you test fish toy if it 1s done?

1-9. Vegetables and Fruit

The nutritive value of fruits and vegetables 1s
important to the human diet and daily food
requirements. Proper preparation and cooking
transforms the structure and texture of vegetables
and fruit, making them more desirable and
attractive in appearance.

213. Identify certain factors and methods ysed in
preparing fresh, frozen, and canned vegetables.

3 Vegetables. The food value of any vegetable

depends upon two factors: the way 1t is prepared

and the nutrients that have been preserved. Three
methods are most commoniy used in the
preparation of vegetables—baking, steaming, and

«cooking 1n a liquid. The following paragraphs give

you certain measures to follow when preparing
different types of vegetables.

Fresh vegetables. The first step 1n the preparation
of fresh vegetables is to wash them thoroughly and
remove all unusable portions, When peeling
vegetables, always remember that most of the food
value 1s concentrated next to the skin, for this
reason keep the peeling as thin as possible. Keep
vegetables un@er refrigeration or in a cool place
until ready for preparation.

The process of cooking fresh vegetables is very
important. Have the water boiling before the
vegetables are added. Then bring the water back to
aboiland reduce the heat and simmer. Always cook
vegetables in the shortest time possible, using as
little water as possible. The following steps
conserve valuable vitamins and minerals. (1) Cook
vegetables unyl tender, 1t 1s better to undercook
vegetables than to overcook them. (2) Remove
vegetables from water as soon as they are cooked,
since soakagg destroys vitamins. With the exception
of cabbage, cauliflower, brussel sprouts, and
turnips, all vegetables should be ;ow:rcd while
cooking.

Frozen vegetables. Frozen vegetables are used to a
great extent today. They require less preparation
and cooking time and also have less waste.

Most frozen vegetables do not require thawing
before being cooked. They may be placed directly
into boiling salted water. Break tightly frozen
packages into smaller pieces to speed the thawing
when they are added to the boiling water. After the
vegetables have been added to the boiling water,
bring the water back to a boil, reduce the heat, and
simmer until done. Cooking time begins when the
water comes to a boil after the vegetables have been
added. The same general rules apply to both fresh
and frozen vegetables. .

Canned vegetables. Most canned vegetables have
been precooked and need only to be heated before
serving. Excessive prolonged heating destroys
nutritive value, decreases palatability, and ruins the
appearanCe of the vegetables. Prepare canned
vegetables in small quantties just before serving.

Exercises:

I. The food value of any vegetable depends upon
what two factors”

2. What are three methods most commonly used in
preparing vegetables”
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3 Always cook vegetables in the_______ tfine
possible, using as water as possible.

4. What are three factors to remember when heating
canned vegetables?

214. ldentify the, procedures to follow in
preparing fruit.

Fruit. Fruit may be used in many ways. [n
additon to being served fresh, fruit can be made
Into pies, salads, and desserts. The people you are
serving will not tire of fruits, especially if they have
a little variety From the standpoint of heaith, fruit
contains vitamin C and large amounts of other
vitamins and munerals. Such fresh fruits as apples,
pears. oranges, and plums should be served often
and in their original form.,

When fruit must be pared and cut for cooking,
don’t pare 1t until immediately before cooking. If
served raw, do not pare unul just before serving,
Pared fruit loses moisture and becomes discolored
it 1t 1s exposed to the arr for any long period of time.
When it 1s necessary to pare fruit in advance of meal
"ime, cover the fru‘t with a thin syrup or lemon juice
to prevent discoloration. Pare fiesh fruit as thin as
pussible. since most of the food value is located
ncar the skin.

The use of frozen fruit saves time and effort on
the part of the cook, because the fruit 1s ready for
cooking or serving right out of the package. Frozen
fruit should be kept-frozen unul just prior to use;
otherwise 1t will change color, become soft, and
lose s flavor Some frozen fruits have to be
sweetened with sugar before serving. The amount of
sugar required depends on the type of fruit and
individual tastes It 1s a good 1dea to sweeten sour
trutt. hightly 1n the kitchen and let the consumer
sweeten it o his taste.

Canaed fruit has the greatest nutritive value 1If
consumed immediately after 1t 1s removed from the
can  When fruit must be stored after removing 1t
trom the can, the syrup should cover the fruit, and 1t
should be placed under refrigeratica. Canned fruits
san be served in many ways, and since a variety s
always availabie there 1s no reason for a person to
hecome tied to the way 1t 1s prepared.

- .
Exercises:
I Frozen fruit should be kept

prior to use

until just

2. Why is it necessary to cover pared fruit with
lemon juice or a thin syrup?

3. Fruit should be pared just before serving because

it loses______ and becomes — _ if

exposed to air for a long time,

v

\
4, \V)hcrc 1s most of the food value located on fresh
fruit?

1.10. Garnishing Food

Garnish is a decoration added to food. Although
designed primarily to improve appearance, 1n most
cases, it also adds food value. The science of
garnishing when mastered by a cook raises him out
of the run-of-the-mill class to a culinary position of
esteem., '

215. State some of the guides to effective food
garnishing,

Food must appeal to the appeuite, and food that
has an attractive appearance is always the most
satisfying. The appetite may be stimulated, or a very
common dish made appeuzing, by the use of a
garnish that offers the interest of color and design.

Listed below are some practical guides to
effective food garnishing,

o Userestraint in garnishing. Keep a picture of the

whole meal in mind.

o Don't get carried away trying to add a garnish
to every food item.

o Vary food garnishes.

e Don't let garmishes become monotonous by
leaning t0o0 heavily on the well-worn parsley
sprig, sliced -stuffed olive, and maraschino
cherries.

e Plan gurmishes ahead.

Plan simple garnishes.

e Don't sacrifice imely preparation for the sake
of garmshing. ’

o Take advantage of contrast in natural colors of

Jood.

e Don't rely too frequently on food coloring to
supply color contrast.

There are many food items that can be used for
garmishing. Examples include raw vegetables—
carrot, cucumber, green pepper; fresh fruit—apples,
avocadoes, grapefruit, bananas, oranges.

. r
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Exercises:
|. Garmish 1s prunanly a
agent) added to tood

(decoration/seasoning

o

_ Food that has an attractive appearance is always
the most (expensive/satisfying).

4

3 You (should/should not) plan garmishes ahead.

»

&

{Don't/do) take advantage of contrast in natural
food colors when garnishing.

“

1-11. Quick Bread

As a cook, you will probably not have to do any
baking during your Air Force career. There arc,
however. certain baking products that you will
come n contact with.

216. ldentify the characteristics of quick bread.

The baking products that you will come n
contact with are classified as quick breads These
products use baking powder as the leavening agent
Included 1n the quick bread category are biscults,
muffins. and cornbread They serve as a substitute
for yeast-raised bread and should aiways be served
hot Some quick breads are made from doughs and
some are made from batters. Doughs are tlour
mixtures that can be rolled and kneaded. Batters are
of such a consistency so that they can be poured or
dropped from a spoon

Baking powder biscuits and shortcake biscuits
are made from dough. while muffins and cornbread
are made from batters. For the proper progedures in
_preparing quick breads. refer to AFM 146-12,
Reupes '

Exercises:
| The lecaveming agent 1n most quick breads 1s

P

2 Quick breads serve as a substitute for
bread. .

< ~
I

-

3 Distinguish between the nise of dough and batter.

15

1-12. Basic Serving Rules and Procedures

The serving rules and techniques that we will
cover in this section wnclude: placing food on the
serving counters, carving individual servings of
meat and poultry, and serving proper portions of
food.

217. Identify certain rules 10 follow when
placing food on the serving line,

Most people eat with their eyes. Of course they
don't bite or chew with them, but they do accept of
reject food items on the serving line. This 15 2
human trait that we as food service people cannot
afford to 1gnore. Remember, 1t 1S our job to feed

people—not just offer them the food. If a person ’

can't get his eyes to accept the food, you will have a
poor chance of getung him to eat it.

There 1s a cardinal principle that must be
observed when displaying food on the serving line—
food must be arranged, not deposited. In the
arrangement of food, the main idea is to get the hot
food on the plate last so that it won't get cold. The
order of placing food on the serving line varies
shightly from meal to meal. The following lineup is
considered standard: salad. pread and butter,
dessert. vegetables, potatoes, meat, gravy, Soup. and
hot drinks.

When setung up the serving line, your shift
leader or supervisor should have a detailed plan of
operation and follow 1t through. It will be his
responsibility to sec that things run smoothly
throughout the serving period. It is to your
advantage ‘to observe the technique that your
supervisor uses in setting up the serving hine.
because some day you will
perform this function.

Exercises:

1. In the arrangement of food, the main idea s to
get the hot food on the plate (first/last).

o

_The essential principle that must be observed
when displaying food on the serving line
is

218. Identify the procedures involved in carving
meat and poultry for individual servings.

The sight of a person carving a roast or ham on
the serving line 1s more attractive than seeing the
meat item already sliced and lying in an insert. Even
though the slicing machine has advantages. such as
speed and uniformity in slices. carving the meat on
the serving line also has many, vantages. The meat
portions have more nat juices, all edible

be called upon 10,
’
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portions of the meat can be served, carving the meat
1n front of the customer sumulates his appetite, and
manpower 1s saved by the carver acting as a server.

Knowing the direction in which the muscles run
1s essential because 1n slicing 4 roast you sheuld cut

across the grain whenever possible. This shortens .

the fibers 3nd makes a more desirable serving. The
shorter the fiber. the easier 1t is to chew the meat.
You. as a carver, should learn to carve neatly
without scattering bits and pieoes of meat all over
the place. Also, care should be taken to insure that
all customers receive the same amount of meat. If
the carving 1s done correctly, the portion of the
roast which has not been cut will be attractive, not
jagged and rough.

The steps in carving a roast or canned ham are as
follows. ®

e Gather all equipmeqt necessary to carve. This

includes a carving knife. carving fork, butcher steel,
sheet pan. and cutting board,

® Place the roast or ham en the cutting board.

e Stick a carving fork 3 to 4 inches from edge to
be cut Hold the“roast firmly so that it does not
shde ‘ =

e Hold the carving knife firmly in your hand.
Start at the heel of the blade on the opposite side of
the roast. making long strokes the entire Jength of
the blade toward you. making sure that you always
carve across the grain. T

o After each shce 1s carved, hft it on the blade of
the knife. steadied with the fork, and place 1t on the
platéf the consumer.

Unliké other meats. 1t 1s best to carve poultry in
the kitchen before serving. When carving poultry,
place the bird breast side up on ‘the cutting board.
Remove the legnext to you first. To remove it. hold
the end of the leg bone in your fingers and ‘gently
pull the drumstick away from the body. Cut through
the skin and meat between the leg and the body. Cut
through the joint that joins the leg and the
backbone Separate the drumstick from the thigh at
the joint Slice the meat from ‘the drumstick and
thigh, RerYove the wing in the same way as you did

the leg To slice the breast meat, begin at the front -

about halfway up the breast. Cut the slices unul
enough meat has been carved for the fisgt servings
or untl you réach the breast bone. When one side
«of the bird has been carved, begm on the other side
and repeat the process.

Remember, to become. proficient n carv1l4g

‘takes a lot of experience When you have mastered

the art of carving, this will add much to your
prestige and reputation. -

Exercises: /
I When carving meat, why should the carver cut
across the grain? -

2. When carving poultry, place the bird
(wing/breast) side up

3. Listed below are the steps used in carving a roast
or ham. Rearrange the steps 1n proper sequence

by placing 1,2,34, or 5 in the space in frontof/

the steps. ,
a._____ Suck acarving fork 3to 4 inches from
. the edge to be cut.
b ____After the slice is carved place 1t on the
plate of the consumer,

C. Place the roast or ham on the cutting
“~  board.
d. Gather all equipment necessary to
carve. .

e. Holding the carvmé knife firmly 1n
your hand,-make long strokes the
enure length of the blade toward you.

S

219. Cite certain rules to follow when serving
individual portions of specific food items.

In the following paragraphs, we will discuss
serving techniques as they apply to specific food
items. . ]

When serving baked, or oven-browned foods,
such as au gratin vegetables, scalloped products,
macaront and cheese, baked puddings, and baked
beans, you should try to serve a portion of the
browned surface to each consumer ifat all possible.

When serving pot pies and coblers, serve a
proportionate share of both filler and crust.

v When serving creamed foods, such a fricassees or
a la king type dishes, serve a proportionate amount
of both the food and the cream sauce.

, When serving soups, other than broth or
bouillon, sur frequently during the serving process
to insure that each diner gets a proportionate share
of the solid ingredients and the hquid. To avoid
spilling when serving soup or chowder. half-fill the
serving ladle and fill the consumer's bowl only to
about two-thirds of 1ts capacity

When serving gravy, sauce. or syrup to an
individual, give him a goodly amount, but not
excessive.

Don't place one food over another unless it is
intgnded to be served that way. For example,
gravies for meats are intended to be served over the
meat or the potatoes, sauces for vegetable§ are
served over the vegetables for which prepared. A
good server always asks the consumer where he
desires to have this gravy or sauce placed.

Don't force an item of food on a customer if he
doesn’t want 1t. Serve food portions according to
menu specifications and the desires of the
consumer. For exampie, if the menu specifies two

6.




pork chops for each consumer and an individual
desires only one, don’t force the other one on him.

Exercises:

1 When serving baked or browned foods, you
(should/should not) serve a portion of the
browned surface to each consumer

2. (Do/Dun't) place food uver another uniess 1t 1s
intended to be served thgt way.

3. (Do/Don’t) force an ttem ot food on a diner if he

doesn’t want 1t -

e

o

1) ‘ .
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ANSWERS FOR EXERCISES

CHAPTER |
Reference: *
200 - 1 Incrementsare '\, ¢ . " ¥, cup
200 - 2 Graduauons are 1 teaspoon. 1 tabiespoon. '/ and ',
1€25poon ! w

200 - 3 AFMJ46-12
01-1 0, R
201-2 ¢
200 -3 f
200 -4 ¢ ,
0t-5d
201 -6 a

- -
02-1d
202-2 b ‘ -
20 a
02-5¢
203-1 It 1s used by food service personnel in planning.

prcpa'nng. cooking and serving meals
203 - 2 Dining hall supervisor

203 - 3 Meal

204 . 1 Beef

204 - 2 Veal

204 - 3 Pork

204 . 3 Veal .

204 - S Beef

204 . 6 Pork

205 -1 Faise * ‘

205 - 2 True

205 - 3 True

205 - 4 Fal;s

206 -1 True

206 - 2 False

206 - 3 True

206 - 4 False

7.1 ¢ A
00 2¢ -

207 3 d

7 4 h

07-5 a \

208.1 b N
208 . 2. a

208-3 ¢ S~
208.4 ¢

208.5d

213 -

213 -
213 -
213 -

244 -
214 -
214 -
214 -

215 -
215 .
215 -
215 -

216 -
216 -
216 -

217

217 -
218 -

218 .

"y

£

w

LN —

O —

(]

Longer

. So that hot air can circulate freely

Increases the cooking time

Type and condiion ot available equipment
Lowers the temperature rapidly

The cooking time available

True
Faise
True
False
False

True
True
False
False

Age. nze

Moist heat

Dry heat

JPress the fish lightly with.a fork If the muscle tibers
separate nto flakes the fish 1s done

The way 1t 1s prepared and nutrient s that have been
preserved

Baking. steaming. and cooking n liquid

Shortest, lsttle

Excessive. prolonged heating destroys nutritive value,
decreases palatability and rusns the appearance ol the

‘ vegetables

Frozen

To prevent discoloratton
Moisture discolored
Near the skin

«

Decoration
Satisfying ‘Q
Should

Do

Baking powder

Yeast-raised

Dough s 4 flour mixture that can be rolled and
kneaded. whereas batter 1s of such a consistency that it
can be poured from a spoon Dough s used for biscuits,
while batter 1s ysed for muffins and cornbread

Last
Food must be arranged, not depostted

It shortens the fibers and makes for a mor¢é (desirable
servifdy

Breast
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EXTENSION COURSE INSTITUTE
VOLUME REVIEW EXERCISE

FOOD PREPARATION, COOKING, AND SERVING
Carefully read the following:
DO’S:
1 Check the “course,” “volume,” and “form”-numbers from the answer sheet
address tab against the “VRE answer sheet identfication number” in the
righthand column of the shipping list. If numbers do'not match. take action

to return the answer sheet and the shipping list to ECI immediately with a
note of explanation.

2. Note that numencal sequence on answer sheet alternates across from column
to column.

3. Use only medium sharp #1 black lead pencil for marking answer sheet.

4 Circle the correct answer in this test booklet. After you are sure of your
answers, transfer them to the answer sheet. If you have (0 change an answer
on the answer sheet. be sure that the erasure is complete. Use a clean eraser.
But try to avoid any €rasure on the answer sheet if at all possible.

5. Take action to rety'i'n entire answer sheet to ECI.
/

6 Keep Volume Béview Exercise booklet for review and reference.

/ “
'f\\i-{\uquatorz_!/ enrolled student. process questions or comments through your

~———
unit trainer or OJT supervisor
If voluntanly enrolied student, send questions or comments to ECI on ECI

Form 17.

DENQ'S :

1. Dox't use answer sheets other than one furmshed specifically for each review
exercue.

t9

Don’t mark on the answer sheet except to fill in marking blocks. Double
marks %)r excessive markings which overflow marking blocks will register as

errors.
3. Don't fb@, spindie, staple. tape, or muulate the answer sheet.
4. Don't usc&g&gr any marking other than with a #1 black lead pencil.

_NOTE.-.NUMBERED LEARNING OBJECTIVE REFERENCES ARE USED

ON ‘THE VOLUME REVIEW EXERCISE. In parenthesis after each -

item, number on the .VRE 1s the Learning Objective Number whele the .

answer to that item can be located. When answering the items on the

VRE, refer to the Learming Objectives indicated by these Numbers. The
~VRE results will be_sent to you on a postcard which will list the acrual -,
VRE items you nussed. Go to the VRE booklet and locate the Learning

Objective Numbers for the items missed. Go to the text and carefully

review the areas covered by these references. Rezllew the entire VRE(agam

before you take the closed-book Course Examination.
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Multiple Choice
(200) 1f scales are not available to weigh ingredients, you should

guess the amounts needed. ,
ask your supervisor for suggestions.

discard the recipe and use another one.

measure them in graduated measures, standard cups, and spoons.

¢

[SUN RN & g )

(200) The capacity of the standard measwring cup is

a. & ounces. c. 10 ounces.
b, 8 ounces. d. 12 ounces.

(200) which of the follgwing manuals is used as a reference for weighing and

measuring? o

.

a. AFM 146-12. c. ATM 1u6-7.
h. AFM l46-11. / d. AFM 1lus-2.

(200) 3auteing consists of

frying an item in deep fat.

simmering an item in sauterne.

cooking an Item in a small amount of fat.
cooking an item by exposure to direct heat.

20 oW

(220) ‘Which of the following statements best describes the cooking term
"stock"?

To cook an item in small pieces.

To blend two or more ingredients.

4 cooked mixture of fat and flour.

A liquid obtained from cooked meat and vegetables.

oo U

(z291) Th% object of seasoning food is to

disguise the natwral flavor.
enhance the natural flavor.

add eye appeal to colorless food.
prevent spoilage.

[SVRN S I o 2 +1]

(202) Which of the following 'statements about herbs Is true?
l
You should season an item wit® herbs before the cooking period.
Herb seasohing can be easily removed from cooked foods.
It is betfer to add herbs during thé last phase of the cooking period.
Packaged ferbs will gain strength if exposed to air.

o0 v e

(292) PapriRa may be used as a 3

substitute for nutmeg. ’ -
colorful red garnish.
substitute for chili powder.

pastry garnish. “

Qo

(292) What form will list the recipe a cook is to follow and the number of
servings he is to prepare?

a. AP Form 679. c. AF Form 1u8.
b. AF Form 287. . d. AF Form 1lu7.




4
10. (203) Who is responsible for signing a Cook's Worksheet?

a. The storeroom man. c¢. The dining hall supervisor.
b. The staff food superintendent. d. The semior cook.

11, (204) Veal tends to have

a. a high percentage of connective tissues.
b. a very ‘coarse grain. "
c. the same finish as beef.
4. excessive fatty tissues.

4

. (204) The typical flavor of pork is due largely to the .

N

[

. a. method of cooking.
5. fat imbedded in the ngEh.
c. feed given the live animal.
i. development of connective tissues.

13. (203) The age of a chicken can De determined by

. tne size of the bird.

tne flexibility of the wing.

applying pressure to tne back bone.

applying pressure to the end of the breast bone.

[SEEE I ST

e. (22%) The two basic methods of codking are

-

a. moist neat and dry-heat. c. dry heat and baking.
>. moist heat and roasting. d. dry heat and boiling.
3. {227) The dry-neat metnod of cooking is best used for N

less tender zuts of neat.
render cuts of meat.
commercial cuts of meat.
. standard grades of meat.

e O U W

B

(207-208) Which of the following is not a dry-neat cooking method?

1. 3roiling. ¢. Braising.
5. Roasting. d. Deep-fat frying.

17. (208) Less tender cuts of meat should be prepared by
a. using strong meat tenderizers.
5. using strong seasoning agents.
2. dry-neat cooking methods.
B
.

. moist-heat cooking methods.

208) When simmering, food is cooked in a liquid that is

[
a
-

selow the boiling point.
at the boiling point.
apove the boiling point.
at a noasting temperature.

13. (203) The moist-heat cooking method is recommended for cooking

B0 U

a. steaks. c. pastries.
~. <chobDs. 4. most vegetables.

ERIC
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20.  (209) Which of the following is not a factor to be considered in meat cookery?

?
4. The time available to prepare Yhe product. / -
b. The type and grade of meat.
. c. The cost of the meat.
d. The equipment used.
21. (209) The cooking time for frozen meats when compared to thawed meats 7%
e
a. longer.
b. shorter.
c. faster at higher oven temperatures.
d. the same at all oven temperatures,
22. (210) To what degree of doneness should veal be cooked?
a. Rare. c., Medium done.
% 5. Medium rare. d. Well done.
t/ | ‘
23. (211) /In cooking pork, the percentage of shrinkage is determined by the
rs
a. cooking method. ¢. connective tissues.
. fat content, d. aging process.
. 5
e, (211) tht instrument should you use to test a pork roast for doneness? |
“a. xnife. c. Meat fork. |
b. Steel. . d. Meat-cooking thermometer, |
. . N
25. (212) Dry heat is used when cooking
|
a. all veal cuts. c. all beef cuts. |
z. young poultry. d. all root vegetables. ii;\\
26, (212) Overcooking fish will make it
a. more digestible. ¢. tough and dry. -
Z. more tasty. d. lose its oily flavor.
27. '213) The first step in the preparation of fresh vegetables is to
a. thaw them completely. ¢c. soak them in water.
2. remove the outer skins. d. wash them thoroughly.-
28. (213) Canned vegetables should be
2. cleaned before cooking. ¢. vprepared in small quantities.
=. cooxed for long periods. d. reconstituted before using.
22. (Il4) To keep pared fruit from discoloring, cover it with
a. lemon juice. c. salt.
. watep. d. baking soda.
30. (215) Which of the following is not a guide to effective garnishing?
a. Vary food garnisnes.
L. Plan garnishes anead.
2. Don't let garnishes become monotonous.
i. Don't use restraint in garnishing. .
/,
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31. (216) Bakery products that use baking powder as a leavening agent are l T

a. hard rolls, muffins, and cornbread.

5. biscuits, muffins, and cornbread.

¢. biscuits, parkerhouse rolls, and cornbread.
d. clover leaf rolls, muffins, and biscuits.

32. (218) All of the following are advantages of slicing meat on the serving
line except
D ]

a. speed and uniformity.

b. the meat portions have more natural juices,

c. carving in front of the customer stimulates the appetite.
d. the carver can also act as a server.

33. (218) ‘Which of the following tools does not belong in the carving equipment?

a. Butcher steel. c. Carving knife.
5. Butter knife. d. Cutting board.

34, (219) ‘hen serving creamed foodss

. serve a portion of the browned surface to each customer,

. stir frequently to keeDb the cream from sticking to the spoon.
. maxke sure each customer gets a portion of the crust.

. serve both the food and the cream sauce to each customer.

0o ue

(983
(9]

. (213) In serving chowder, a customer's bowl should be filled to what fraction
ying ’ s

of i<s capacity? .,
a, Cne-nalf, ¢. Three-quarters.
. Two-thirds. d. Seven-eighths,
“
e
k4 ’
ray
s
7
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‘ ‘ Preface

AS YQU KNOW, the mission of the Air Force is the defense of our Nation. How
well the Air Force accomplishes its mission depends to a large degree upon the
attitudes of its personnel toward their jobs and organizatiops. Attitudes, working
conditions, and personal needs (clothing, housing, and dining facilities) go together
to help form a basis for attitudes. Because of Jocal conditions, some adverse factors
possibly cannot be completely corrected; but an organization that supplies good
dining facilities for its people—that is, one that supplies them with tasty and
nourishing food——is characterized by efficiency and high morale. So if it is an
Oopportunity for service to the Air Force that interests you, look no further. Few
- career fields offer greater oppottunities than the food service fieli/

er Field, the

An Chapter 1 you will be introduced to the Food Service C
career field structure, career fadder adyancement, and duties and responsibilities
of food service personnel. We will ‘also cover communication security and publi-
cations pertaining to the food service field.

We will disquss sanitation and personal hygiene standards in Chapter 2. Com-
municable diseases, their causes,and preventive measures are also covered. Clean-
ing objectives, materials, and methods are explained. Methods used to control
insects and rodents as they pertain to the dining hall are also discussed.

Chapter 3 of this volunre covers dining hall equipment. The operation and
maintenance of the dining h§] equipment is discussed. Also the safety procedures
that apply to the operation, maintenance, and cleaning of the individual pieces of
equipment are emphasize *

If you have questions 6I£ﬂle accuracy or currency of the subject matter of-this

* text, or recommendations for its improvement, send them to Tech Tng Cen
(TTOC), Lowry AFB CO §0230.

If you have questions pn course enroliment or administration, or on any of
ECT’s instructional aids (Your Key to Career Development, /Study Reference
Guicﬁ:s, Behavorial’ Objective Exercises, Volume Review Exercise, and Course
Examination) contact your education officer, tfaining officer, or NCO,*as appro-
priate. If he can’t answer ‘your ‘questions,sénd them to ECI, Gunter AFS AL
36118, preferably on ECI Form 17, Student Request for Assistance.

This volume is valued at 12 hours (4 points9).

Material in this volume is technically accurate, adequate, and current as of

- [

June 1973.




