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PREFACE 

Cook-freeze food service systems tailored for specific situations are 

being used or contemplated for use in several .Armed Forces feeding situation~. 

It is anticipated that the use of these'tY.Pes of systems will become mcreasingly 

important in the future. 

Since the cook-freeze approach separates food preparation from food ser~ 

ving, the facilities using it tend to have a food preparation operation that 

resembles a manufacturing system rather than one dealing with traditional 

dining halls. Lot sizes are larger and in some cases have been replaced with 

continuous operations. Sanitation and formal quality control become much more 

important, since time for microbiological growth is extended, and personal 

supervision becomes diluted. Recipes used in standard operations must be 

altered. 

The concept of Central Food Preparation Systems for garrison feeding has 

been approved by the .Army. In order to test the concept further, an interim 

central food preparation facility (I-CFPF) has been established at Fort Lee, 

Virginia. N.ARADjOM has been tasked with technical help in the planning, 

start-up, operation, and evaluation of this facility. 'Ibis :report covers 

a part of that effort and is concerned with studies for producing entree 

i terns in the I-CFPF. 
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MEAT ENTREE OPERATION GUIDES 
DEVELOPED FOR USE IN FORT LEE 

INTERIM CENTRAL FOOD PREPARATION FACILITY 

INTRODUCTION 

'Ihe Food Ehgineering Laboratory has developed a large number of Production 

Guides for various cook-freeze systems contemplated for use, or in use, in the 

Armed Forces. These guides are based upon the Armed Service Recipe Service or 

special hospital recipes and are set up for fairly large-scale production of 

products to be frozen for later rethermalization in the dining hall. 'Ihe 

term "production guides" is used to differentiate them from the parent recipeso 

'Ihese guides have been kept rather general so that they may be adapted to the 

particular equipment, facility, and circumstances of the site at which they 

are to be used"' 

A request was received from US Army Troop Support Agency to adapt production 

guides for products to be used in I-CFPF at Fort Lee to the equipment and layout 

of that facility. To differentiate the documents produced from recipes and 

production guides, it was decided to call them "operational guides". Further, it 

was decided that the operational guides would consist of five sections: 

Ingredients, Procedure, Equipment Flow Sheet, Material Flow Sheet, and Packaging 

Requirements<!> 

Later on when operations stabilize, the packaging instructions probably will 

be combined into a single document which will be referred to in the Operational 

Guideo 

In some cases, Standard Operating Procedures will be used rather than 

6 
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Operational Guides. 'Ihis would be true particularly with the vegetables such 

as carrots ahd potatoes.that are prepared in different ways as :ingredients 

in other items. However, those SOP's are not in.eluded in this report. 

Operational Guides always should be considered "live" documents, subject 

to change as conditions warrante It is axiomatic that the guide$ contained 

herein will be changed at least in a minor way as they a.re put to use. 

7 



. 'PROCEDURE 

With a few exceptions it was not :necessary to actually formulate the 

products in the Processing Laboratory, sin~e this had been done 1n developing 

the original production guides. Based.upon personal visits to Fort Lee, 

equipment lists, and layout diagrams, it was p~ssible to develop the gUides 

without actually producing the produc~. However, whenever there was any 

doubt, the product was made. Layout for the I-CFPF kitchen is shown in 

Figo lo 

Basic to the design of the guides was selecting the key piece of equip­

ment 'Which would control processing and lot size. The guide was then based 

upon the lot size determined as optimal for that piece of equipment. In some 

cases, such as with jacketed kettles, more than one size is available so that 

different lot sizes are available for production scheduling. 

Two pieces of information considered desirable by Troop Support Agency 

are not included in the Operational Guides in this report. These are an 

identifying number for each ingredient and critical control points in the 

processo The GSA catalogue numbers probably will be used for identifying 

numbers for the I-CFPF, al though this has not yet been finalizedo Establishment 

of critical control points has not been made because no agreement has been 

reached as yet on the criteria for such points. The philosophy and criteria 

for the points will depend upon the facility, operating personnel, quality 

control personnel, and the degree of formality desired by management. 

8 
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. 
OPERATION.AL GUIDE FOR BARBECUED BEEF (SLOPPY JOE) N-27 

INSTRUCTIONS 

0- Verify components, ingredients and spices a~ to 
number and am01.m.ts received from Prep. Area. 

00- Deliver all components, etc., to Kettle Area, 

1- Place ground beef in kettle, turn on agitator 
to slow speed. Turn on steam; brown (sear) meat 
in its own juices. When meat is browned (loses 
all traces of pink), turn off steam and agitator; 
drain and discard fat and juices. 

2- Add water and all remaining ingredients and 
seasonings except vinegar to meat in kettle; 
turn on steam and agitator; mix well; sirmner 
covered for 30 minutes with agitator on slow speed. 

3- Turn off steam. Add vinegar to beef mixture; 
mix well. 

4- Shut off agitator; raise level (volume) of mixture 
in kettle with water to required number of gallons 
using measuring stick. Mix well. 

5- Transfer barbecued beef to filler. 

6- Fill half-size steam table pans with 5 lb of product. 

7- Pass filled pans of barbecued beef thru lidding 
machine to cover and close. 

8- Pass covered pans thru labelling machine. 
Labels should read: 

' 

Parbecued Eeef (Sloppy Joe} 
Net wt: 5 lb 

Date Prepared 
Servings: 12 olol!'fll"9!2!.lllll/111!!"3-c-u-p-

Reconstitution Instructions: 
Heat covered pans in'3250F preheated ovens to internal 
temperature of 1600F. 

. Check 
Pomts 

Time 
(Minutes) 

10 

5 

20 

40 

5 

10 

10 

20 

10 

10 

.. 

.... 

... 



11 

Convection ovens: 1 hour 15 minutes 
Conventional (ordinary) ovens: 1 hour 30 minutes . ' • Alternatively the Barbecued Beef may be poured (removed 
from foil pans) into kettle and warmed to 1600F. 

,. 

Check 
Points 

Time 
'Mlnutegl 
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BARBECUED BEEF ("SU>PPr.JOE") 

-------·---· -····-·-·-·-1 
BEEF I 

BONELESS, GROUND t 

I ,i, 
~ ----.- --\ r· . I SEAR . \ ---:,....,.J . DRAINED FAT 

\_&~~:". __ _/ L~----·-·---·---···-······- ... ; 
J, 

, ..... _ oNr;~-s:··-cA;_;;·t r-~t.. ___ \ 
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ts --~·. i~inch. .s
llie

.. !+210_~···'-.... 
C

elecy
 ... ·. 3Af....:inclL. piac.es_lt2.7C

L
 

P
o:ta.toeS

. -
~
.
~
i
n
c
h
 cubes .. 5970 .. 

O
rrLanS. .. ~ .. ~

i
n
c
h
.
_
.
 

5320 . 

O
PERA

TIO
N

A
L G

U
ID

E FO
R B

EEF STEW
 

INGREDIENTS &
 BATCH SIZE L-22 

Servings/C
X

>ntainer: .. 10 o
f 10 oz 

w
t p

e
r g

allo
n

: 
7. 5 lb

 

100 
300 

S
erv

in
g

s.. 
S

ervings._ .. 
4

0
-g

al 
K

ettle,. 
.... (lb

) 
.... (lb

) 

30.00 
90.00 

0.50 
0.35 
0.02 
0 • .20. 

0.75 

12.50 

0.35 
O

.O
L 

0
.0

1
 

o.44 

7.00 

12..50. 

.8."00 
l+.00 
8.00 
3.00 

1
.5

0
 

1
.0

5
 

0.06 
0.60 .. 

.. 

2~25 

37.50 

1
.0

5
 

0
.0

3
 

0.03 
1.32-. 

21.00. 

37.50 

2>+.00 
1

2
.0

0
 

. 
24.00. 
9

.0
0

 

. 500 
S

ervings.._. 
60-gal 

.. K
e
ttle

 .. 
·
·
~
 

150.00 

2.50 
l.7

5
 

0.10 
1

.0
0

 

3
.7

5
 

62.50 . 

1
.7

5
 

0
.0

5
 

0.05 
2.20. 

35.00 

62.$0 

.40.oo 
2

0
 .• 00 .... 

l.ta~OO· 
15.00. 

* 
FSC

 G
roup_B

<j S
ubsistence. C

atalo
g

._
L

l Jan
 77) 

** 
S

pecial Purcha.Se 
(C8<jOO-SL) 

. E
st. P

rep T
im

e: 
A

pprox •. 4
.7

 h
o

u
rs 

A
pprox.· Y

ield
: 

300, 
500, 

&
 700 

servings 

700 
Servings 
80-gal 

.. K
e
ttle

 .. 
. '..:.J;!fil 

2
1

0
.0

0
 

3.50 
2.1+5 
0.14 
l.ltO

 . 

5.25 

87.50 

2J+5 
0.07 
0.07 
3

.0
8

· 

49.00 

87.50 

56.00 
28 .• 00. . 
56.00 
21.00 

· ·utensils 

B
re

a
d

in
g

 M
a.chine 

K
ettle 

5-gal P
ot 

W
hip 

S
tirrin

g
 E

quip 
M

echanical 
o

r ~
u
a
.
1
 p

ad
d

le 



\
0

 
....... 

steps 

5 

· Irig:redients 

W
ater, h

o
t 

-
--

6 
C

h
illin

g
 

7 &
 8 

F
ill:in

g
.&

 C
losing 

9 
. M

arkil)g &
 . Ia

b
e
llin

g
 

10 
F

reezing 

11 
S

torage 

*Index 
·
·
~
 

100 
Servings 

. (lb
) 

To m
ake __ 

8.35 gal. 

300 
S

ervings 
4

0
-g

al 
K

ettle .. 
•(lb

) 

T
o

m
ik

a
.----

25.00 g
al. 

500 
Servings 
6

0
-g

al 
K

ettle .. 
-
~
 

To m
ake. __ . 

41.75 g
a

L
 

700 
Servings 
80-gal 
K

ettle .. 
·
·
~
 

T
o

 m
ake .. 

58."50 
g

a
l 

· ·utensils 

M
easuring stick
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OPERATION.AL GUID:g FOR BEEF STEW L-22 
INSTRUCTIONS 

0- Verify components and ingredients as to number 
and amounts received from Prep • .Area. 

00- Deliver beef and dredging mixture to "Breader". 
Deliver vegetables to "pass thru steamer". 

1&2- Load "breader" with dredging mixture and run 
beef thru "breader". 

3- Transfer dredged beef to kettle with shortening -
Turn steam on, melt shortening; add beef stirring 
to brown beef (approximately 15 min). 

4- Add water, starch, spices, and crushed tomatoes to 
beef in kettle; mix thoroughly; heat and simmer for 
60 minutes or longer until beef is tender. 

5- Put vegetables in pass thru steamer at 15 PSI as 
follows: 

Carrots for 6 min, approximately 
Celery for 7 min, approximately 
Onions for 6 min, approximately 
Potatoes for 12 min, approximately 

The vegetables should be firm but cooked. Transfer 
vegetables to the beef-tomato mixture in kettle~ 
Mix thoroughly. 

6.., Raise level (volume) of product in kettle with 
water to required number of gallons, using measuring 
stick. Mix thoroughly. Shut off steam. 

7~ Transfer product to Filler tank. 

8- Fill half-size table pans with 6.25 lb of Beef Stew. 

9- Pass Pans thru lidding machine to cover and close, 

10- Pass pans thru labelling machine. Labels should read: 

Beef Stew 
Net wt. - 6.25 lb 

Date Prepared ___ ~ 
Servings: 10 of 10 oz 

Check 
Points 

I 

Time 
(Minutes) 

10 

15 

15 

60 

10 

20 

10 

10 

10 
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Reconstitution Instructions: 

Heat covered pans in preheated ovens for 
approximately 1 hour and 15 minutes 

Convection oven - approximately 1 hour and 30 minutes 

Conventional (ordinary)"oven - Product tem.pet;ature 
should be 160 F. 

Alternatively this produ8t may be poured ;into steam 
kettle and heated to 160 F. 

Check 
Points 

Time 
(Minutesl 

i.. 



" 
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MATERIAL FLOW 

BEEF SftW 

[
.~ .. ·-·---.. --·-.. ·-· 

BEEF: BONELESS 
DICED; FROZEN 

c~ 
[

···-···"··-· .. -····-··-··--·-·-·-1 J·~-····--·-l;-\ 
... ~~~~~-G ___ J\_ ___ ._::: _____ _/ 

1·~-~.=s~~=:·--x--:-:: .. ~s-~-=> 
...... -............. ---- ------} ····------L ____ l 
! DICED POTATOES J 
i & CARROTS; CUT ...••• \ SIMMER 

L~~~~Y; ~~~·- ·- --·-·~-r= 

(--·-COOL--~--. 

'----------' 

<~-~;:!ABEL ) 
r~--
, FREEZE 

\ __ ,_._.._ .. - •.. 
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GENERAL PACKAGING INSTRUCTIONS 
FOR INGREDIENTS PREPARATION -

BEEF STEW
 

REVISION 1 

Prepare item
s for transportation in one o

f the follow
ing m

anners: 

1
. 

Place item
s 

in specified am
ounts 

in apprppriate size polyethylene bag. 
Secure all bags w

ith p
lastic or 

w
ire ties; label w

ith label 
instructions. 

Place bagged item
s 

in w
ire baskets for transportation. 

If 
plastic' food boxes are used for transportation, they shall be lidded and labelled (preferably on the 
side of the box) 

prior to shipm
ent. 

, 
or 

2. 
Place no cans of ingredients in w

ire baskets for transportation. 
NOTE: 

If cans are opened prior to 
shipm

ent, cover w
ith p

lastic lid
. 

Ingredients 

B
eef, B

nls, diced, 
3/4" cubes 

DREDGING M
IXTURE 

Flour 
S

alt 
Pepper 
Sugar 

Shortening 

SPICES 

S
alt 

Thym
e 

Bay Leaves 
C

ol-Flo 67, starch 

300 
Servin9s 

(lbs) 

90.00 
(3 

-
30 lb 

bags) 

.\ 
1.50 
1

.0
5

 (l 
bag 

o.06 
3.2,, lbs) 

0.60 

2.25 
(1 

bag 
2.25 lbs) 

1.05 
o.03 

(1 
baq 

o.03 
2.43 lbs) 

1. 32 . 

500 
700 

Servings 
S

ervinjs 
(lbs) 

(lbs 

150.00 (5 
-

30 lb· 
210.00 

(7 
-30 lb 

bags) 
bags) 

Bag size =
 15" X

 29-1/2" 

2.50 
3.50 

1
. 75 

(1 
bag 

2.45 (1 
bag 

0.10 
5.35 lbs) 

0.14 
7.49 lbs) 

1.00 
1.40 

Bag size =
 10" X

 18" 

3
. 75 

(1 
bag 

5.25 
(1 

bag 
3.75 lbs) 

5.25 lbs) 
Bag size =

 10" X
 18" 

1.75 
2.45 

0.05 
(1 

bag 
o.07 (1 

bag 
0.05 

4.05 lbs) 
0.01 

5.67 lbs) 
2.20 

3.08 
B
a
g
~
s
i
z
e
 =

 10" X
 18" 

. 
' 

*A
ppropriate w

eight to be w
ritten is dependent on num

ber ·of servf ngs. 

Label 
Instructions for 

Polyethylene 
Ba~ o

r Box 
(if used 

B
eef, diced for beef 

stew
 

30.00 lbs 

F
lour, sa

lt, pepper 
and sugar for beef stew

 
(D

redging M
ixture) 

* 
lbs 

Shortening for beef 
ste~ 

(D
redging M

ixture) 
* 

lbs 
-
-

S
alt, thym

e, 
bay leaves 

and starch for beef 
ste~ 

(Spices) * 
lbs 

· 7 O
ct 77 



GENERAL PACKAGING INSTRUCTIONS FOR INGREDIENTS PREPARATION -
BEEF STEW

 (C
ont'd) 

REVISION 1 

Ingredients 

VEGETABLES: 
FRESH'· 

C
arrots 

C
elery 

Potatoes 

O
nions 

~
 

Tom
atoes, w

hole, 
canned 

300 
Servings 

(lbs) 

24.00(2-12 lb bags) 

.12.00(1-12 lb bag) 

24.00(2-12 lb bags) 

9.00(1-9 lb bag) 

500 
Servings 

(lbs) 

40.00(4-10 lb bags) 

20.00(2-10 lb bags) 

40.00(4-10 lb bags) 

15.00(1-1_5 lb bag) 

Bag size =
 15" X

 29-1/2" 

700 
Servings 

(lbs) 

Label 
lnstructions .. for 

Polyethylene Bag or Box 
(if used) 

56.00(4-14 lb bags) 
C

arrots for beef stew
 

* 
lbs 

28.00(2-14 lb bags) C
elery for beef stew

 
* 

lbs 

56.00(4-14 lb bags) 
Potatoes for beef stew

 
* 

lbs 

21.00(2-10.5 lb bags) O
nions 

for beef stew
 

"fr 
lbs 

"21.00(2-lQ
.5 lb bags) 

35.00(2-17.5 lb bags) 
49.00(4-12.25 lb bags)Tom

atoes for beef stew
 

~ 
Bag size =

 15" 
X

 29-1/2" 
* 

lbs 

*A
ppropriate w

eight to be w
ritten is dependent on num

ber of servings. 

2 
7 O

ct 77 



22 
EQUIPMENT UTILIZATION 

BEEF STEW 

KETTLE(46) 

PUMP(57) 

:=:L.~.) 
(c~1;6) .. 

( IABELER(700 
\...__···--··r··----~ 

/' 

~ STAC~~~~ . ___ J.a ... -..: .... ~---
1 
: BIAST FREEZER 
\ (59) 

.............. ___ . 
DE-STACKER 

(59B) 

··PALLETIZE 

• 

r-:-:----- .. -... -····-····-----
L..:._~ICES & STAPLES 



OPERATION.AL G
U

ID
E FO

R BARBECUED B
EEF CUBES 1-18 

IN
G

R
ED

IEN
TS&

 BA
TCH

 SIZ
E

 

C
o

n
tro

llin
g

 E
quip: 

K
ettle 

S
tan

d
ard

 S
ervlngs: . 1

4
 o

f 6 oz 
E

st. P
rep T

ine:. 
5

.4
 hours 

C
o

n
tain

er N
et W

t. : 
5 lb

 4 oz 
A

pprox •. Y
ield

: 
300, 

500, 800 serv
in

g
s 

,. 
100 

300 
500. 

800 
S

ervings. 
S

ervings .. 
S

ervings 
S

ervings 
1+0 g

al 
40· g

a
l 

60 g
al 

*Index 
K

ettle 
K

ettle 
K

ettle 
S

tep
s 

· · I:ri.gredients 
... 'N

d. 
(lb

) 
(lb

) 
(lb

). 
(lb

) 
··u

ten
sils 

1 
B

eef, Ih
ls, d

iced
 

1
-in

ch
 x

lt-in
c
h

 p
ieces 

290 
30.00 .. 

90.00. 
lSO

,.C
X

J. 
240.00,,. 

B
reader 

F
lo

u
r, w

heat 
8300 

1
.0

0
. 

3
.0

0
 

. 
5·.00. 

8.00. 
F

ry
er 

P
epper, b

lack
 

19+80 
0

.0
1

 
0.03 

0
.0

5
 

0.08. 
S

a
lt, tab

le 
15850 . 

0
.1

3
 

0.39 
o

.6
5

 
l.d

t 

¥
."") 

W
ater 

_7.50 
2

2
.5

0
 

37.50 
60.00. 

K
ettle 

N
 

2 
· ·sauce 

O
nion, 

dehyd, 
slic

e
d

 
5290 

0
.5

0
 .. 

1
.5

0
 

2
.5

0
 

4.00 
C

h
ili pow

der 
14480. 

0
.1

4
 

0.4-2 
0

.7
0

.' 
l.-12 

M
ustard,-

g
rd

, 
d

ry
 

152.80 
o

.o
R

 
0.2!± 

O
.ltO

 
o.64 

Sugar, 
lig

h
t· brow

n. 
9860.. 

0.26. 
0 •. 78_· 

1
.3

0
 

2
.0

8
. 

S
alt, table.· 

· 
.. 

15850 
0

.1
3

 
0.39 

o.65 
l.d

t 
To:rm

to · p
aste (26%

 so
lid

s) · 
. 6460 .. 

3.80. 
l
l
 . .;40. 

19.00., 
30.1+0 

W
orcestershire sauce. 

160~0 
0.26 

0.78 
1..30 

2.08. 
P

ot &
 'W

trlp 
H

ot ~
u
c
g7 T

abasgg 
l
~
 0 

8:g8-
~:8~-

~:dB 
~=~ 

• 
col-

0 
' 

. sta
r 

. 
. * 

W
ater 

7.50 
22.50_ 

37.50 
60.00 

3 
V

inegar 
16000. 

0
.7

6
 

2-.28. .. 
3.80. 

6
.0

8
. 

W
ater 

To m
aka ____ 

To. m
aka .. _,. . . .. 

To. :m
ake.-.. 

T
o m

ake 
5.25 g

a
l 

1
5

.7
5

 g
aL

 .. 
26.25 ga:L. 

. 
4-2.00 g

al. . 
.M

ea$uring stic
k

 

* 
FSC G

roup 89 .. S
u

b
sisten

ce_
 Ca.talog._(C8900~8L) 1 Jan

 1977 

** 
S

p
ecial P

urchase 
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OPERATIONAL GUIDE FOR BARBFCUED BEEF CUBES L-18 

INSTRUCTIONS 

NOTE: This product carmot be pumped, pieces are too 
large. Piece size is maintained to preserve 
product integrity and add variation to menu. 

0- Verify components, ingredients and spices as to 
number and amounts received from Prep. Area. 

00- Deliver diced beef, flour, pepper, and salt to 
breading area and remaining ingredients and spices 
to Kettle Area. 

1- Combine flour, salt, and pepper; mix well and load 
breading machine. Preheat de~p fat fryer (3600F). 
Pass diced beef pieces thru breader and fryer to · 
brown (sear) until all pink color disappears 
(about 3-5 minutes). Transfer browned beef pieces 
to kettle, add water, cover and sirmner for 55 minutes. 

2- Combine all dry seasonings, starch, tomato paste, 
worcestershire sauce, hot sauce, and water in a 
pot; mix well to make slurry; crush all lumps. Add 
slurry to beef in kettle; mix well and simmer for 
25 minutes·or until meat is tender, 

3- Add vinegar to mixture in kettle; mix well 11 Raise 
level (volume) of product in kettle with water to 
required number of gallons using measuring stick; 
mix well. Shut off steam. 

. .. 
4- Place 5 lb 4 oz of well mixed product in half-size 

steam table aluminum pans. 

5- Pass filled pans of Barbecued Beef chi.mks thru 
lidding ma.chine to cover and close. 

6- Pass covered pans thru labelling machine. 
Labels should read: 

' Earbecued Beef Cubes 
Net Wt: 5 lb 4 oz 

Date Prepared 
Servings: 14....,._of~6-o_z_ 

• 

Check 
Points 

Time 
(Minutes) 

10 

10 

90 

35 

10 

30 

10 

10 



"'2s 

Reconstitution instructions: 

Heat covered pans in 325°.F preheated ovens to 
internal temperature of 1600F. 

Convection ovens - 1 hour 15 minutes 

Conventional (ordinary) ovens - 1 hour 30 minutes 

Alternatively, this product nay be poured (removed 
from foil pans) in kettle and warmed to 160°F. 

' 

Check 
Points 

Time 
(Minutes) 
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MATERIAL. FIDW 

BARBECUED BEEF CUBES 

BEEF 
,_ BONELESS, DICED 

' M 

• TEMPER 

L _~~~~_J--(' DRE]~ -... ) 

(
······~·'· ---

SEAR 
SEASONING,_SAUCE, 

STARCH, WATER 
& TOMATO PASTE ___ _...,.._. -·· 

I WA~R l~~R ;~ \ MIX ' 

L __ J--~·-·····-~~ .. ---··--~···--\ 
·~~~~ ........ _ ....•.• _} 

VINEGAR & 
WATER 

CHILL 

~KAGE~ 
IA BEL -

<
-" 

FREEZE 
_,~~,....,..ri .. ~.,,, 
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GENERAL PACKAGING INSTRUCTIONS FOR INGREDIENTS PREPARATION 
-

BARBECUED BEEF CUBES 

P
repare item

s 
for transportation in one o

f the follow
ing m

anners:· 

1. 
Place item

s 
in specified am

ounts 
in appropriate size polyethylene bag. 

Secure all bags w
ith p

lastic o
r 

w
ire tie

s; label w
ith label 

instructions. 
Place bagged iteros 

in w
ire baskets for transportation. 

If 
p

lastic food boxes are used 
for 

tran~portation, they shall be lidded and labelled (preferably on the 
side o

f the box) 
prior to shipm

ent. 
or 

2. 
Place #10 cans of ingredients in w

ire baskets for transportation. 
NOTE: 

If cans are opened p
rio

r to 
shipm

ent, cover w
ith p

lastic lid
. 

Ingredients 
B

eef, boneless, diced, 
l" X

 1-1/2" pieces 

F
lour, w

heat 
Pepper, black 
S

alt, table 

300 
Servings 

liW
 

90.00 (3 bags 
30.00 lbs) 

3.00 (1 
bag 

0.03 
3.42 lbs) 

OC>39 

500 
Servings 

liW
 

800 
Servings 

(lbs) 

label 
Instructions for 

Polyethylene Bag o
r Box 

{
if used) 

150.00 
(5 bags 

240.00 (8'bags 
Be~f for barbecued beef 

30~00 lbs) 
30.00 lbs) 

cubes 
Bag size =

 15" X
 2~-1/2" 

30.00 lbs 

5.00 
(1 

bag 
o . 05 

5. 70 1 bs) 
o_.D5 

Bag size =
 10" X

 18" 

8.00 
(1 

bag 
o. 08 

9. 12 1 bs) 
1.04 

F
lour, salt and pepper 

for barbecued beef cubes 

* 
lbs 

N
 

Sauce 
Tom

ato paste 
(261 solids) 

O
nions, dehydrated,sliced 

Ch i1
 i 

pow
der · 

M
ustard,. ground, dry 

S
ugar, lig

h
t brow

n 
S

alt, table 
W

orcestershire sauce 
H

ot sauce, tabasco 
C

ol-Flo 67, starch 

V
inegar 

11.40 (1 
bag 

11.40 lbs) 

1.50 
0.42 
0.24 (1 

bag 
0.-78 

6.07 lbs} 
0

.3
9

 
0.78 
0 .18 
1.80 

2.28 (1 
bag 

2.28 lbs) 

_, 19.00 (2 bags 
9

.5
0

 lbs) 
Bag size =

 15" X
 29-1/2" 30.40 (3 bags 

· 
10.13 lbs) 

2
.5

0
 . 

4
.0

0
 

Q
70 

1.12 
C

l40 
(1 

bag 
o

.6
4

 (2 bags 
1.30 

10.15 lbs} 
2.08 

8.12 lbs) 
Q

65 
. 

1.04 
1.30 

2.08 
0.30 

0
.4

8
 

3.00 
4.80 

Bag size =
 15

11 X
 29-1/2

11 

3
.8

0
 (1 

bag 
3.80 lbs) 

Bag size =
 10" X

 18
11 

6.08 0 
bag 

6.08 lbs) 

*A
ppropriate w

eight to be w
ritten is dependent on num

ber o
f servings. 

Tom
ato paste for barbecued 

beef cubes 
(sauce) 

* 
lbs 

O
nions, ch

ili pow
der, 

m
ustard, sugar, sa

lt, 
w

orcestershire sauce,, 
hot sauce and starch for 
barbecued beef cubes 
(sauce) 

* 
lbs 

V
inegar for barbecued 

beef cubes * 
lbs 

22 Jul 
77 
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EQUIPMINT UTILIZATION 

BARBECUED BEEF CUBES 

L BE;;~-BONEIISS I l 
--~~r---· 

I s:s~~ I >C~~ 

I WA!IER 8c VINEGAR 

c ~~41) 
-·-____ .t __ 

J KETTLE( 46) 
r \___~·-·-·~ 

~l 

0-
-.. --....... L .... --, 

FOIL PANS ) 
- -· ...,,..,.,,,,,./ 

~(5~) 
~--~

I 

( IABEIER 

'-----. . f 

(-PAillTIZE 
'-----r---1 

'V_' 

(
•. -

STORAGE \ 
FREEZER ( 63) ) 

.....____ .. ______ ..... __.,_. 

SEASONING, WATER, 
STARCH, SAUCES 
& TOMA.TO PASTE 

t' 



~
 

I 

C
antro]Jjng Equip:: 

K
ettle 

C
cntainer N

et w
t. : 

5 lb
 

· ·Steps 
· · IP

gtedients 

1 
B

eef, B
nls, diced, 

3
A

 :inch x 3/1+ :inch 

2 
· ·G

:rayy 

3 

S
alt, tab

le 
Pepper; black 

·O
nion, dehydrated, 
chopped 

G
arlic pow

er 
Soup. &

 G
ravy B

ase, 
B

eef 
Thym

e, 
ground 

B
ay leaves, ground 

W
ater, 

tap
 

C
ol-Flo 67, starch

 
F

lour, 'W
heat 

W
ater 

-

4 
W

ater 

OPERATION.AL G
U

ID
E FO

R
 B

R
A

ISED
.B

EEF-
COBES t-1

4
8

 . 

*Index 
. "No. 

290 

15850 
19t80 . 

5290 

4700 
llltltO

 

15980 
14310 

SP** 
8300 

INGREDIENTS &
 BATCH SIZE 

S
ta

n
d

a
rd

 Serv:ings.: 
11+ o

f 2/3 cup 
E

st Prep T
i.m

e: 
1+.3--hours 

A
pprox. Y
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OPERATION.AL GUIDE FOR BRAISED BEEF CUBES L ... 148 

INS'IRUCTIONS 

Check: 

0-· Verify components, ingredients, and spices as to 
number and amounts received from Prep. Area. 

00- Deliver all components, ingredients, and spices to 
Kettle .Area. 

1- Place diced beef in steam kettle with slow agitation, 
turn on steam and brown beef. Shut off steam, and 
drain and discard fat from product. 

2- Gravy: 

Add the following to brown beef in kettle: 
Water, salt, pepper, onion, garlic powder, thyme, 
beef base, and ground bay le~ves. Cover kettle and 
sirmner for 1 hour (about 200~). Stir occasionally. 
(Srr.all amounts of water may be added periodically to 
aid in cooking.) 

3- Mix flour, Col-Flo 67 starch, and water in a pot to make 
a slurry. Add slurry to beef mixture in kettle and cook 
until starch thickens (approximately 5 minutes). 

4- Raise level (volume) of kettle With water to required 
am:mnt of gallons using measuring stick. Mix thoroughly. 
Shut off steam. 

5~ Transfer product to filler. 

6- Measure 5 lb of braised beef cubes into half-size steam table 
pan. 

7- Pass pans thru lidding machine to cover and close. 

8- Pass covered pans thru labelling machine. labels 
should read: 

Braised Beef Cubes 
Net Wt.: 5 lb 

Date Prepared ___ _ 
Servings: 11+ of 2/3 .cup 

Points 
Time 

· q17mutes) 

10 

20 

60 

10 

10 

10 

15 

10 
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Check Time 
· Poirits · (Mirtutes) 

Reconstitution Instructions: 

Heat covered pans in preheated. 325°F ovens to internal 
temperature of 160°F. 
Convection oven - l,hour and 15 minutes 
Conventional (ordinary) oven - 1 hour and 30 minutes 

.Alternatively, the braised beef cube~ may be poured into steam kettle and 
heated to product temperature of 165"'F. 
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OPERATION.AL GUIDE FOR CREAM
ED. GROUND BEEF L

-30 

INGREDIENTS AND BATCH SIZE 
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t. P

rep_ Tim
e::. ... 4.Pprox 3. 9 h
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ield:.,.-
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 600,. &
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g
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Se;rvings. 
. 
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 ...... _ 

S
ervings 
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*Index 
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.... "No. 

... "C
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~
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b
~
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96.00 ' 

**SP 
0.01 
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0.03 
0
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. 
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6.60 

5290 
1.01. 

1+.0+ 

**SP 
1.70 ... 

6.80 
8)00 

1.88' 
7.52 

20.00. 
80.00 
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OPERATIONAL GUIDE FOR CREAMED GROUND BEEF L-30 

INS'IRUCTIONS 

0- Verify component and ingredients as to number and 
amounts received from Prep. Area. 

00- Deliver beef and ingredients to steam kettle area. 

1- Place ground beef in steam kettle, turn steam on 
and activate mixer at low speed, brown beef. Drain, 
discard liquid. 

2- Add celery, pepper, soup and gravy base, and onions 
to browned beef. Mix thoroughly. 

3- In a separate pot, mix starch, flour and 1/5 of water 
to make a slurry; mix well; c·rush all lumps. 

Turn off steam on kettle. While still agitating 
add flour-starch slurry to beef mixture in kettle 
with remaining water from step 3. After thorough 
blending, turn on steam, heat to thicken (about 
'20 minutes at 190°F). 

l+- In separate pot mix the dry milk powder with about 1/5 
of water to rehydrate the milk; crush all lumps. Add 
rehydrated mi1k to beef mixture. To kettle with slow 
agitation also add remaining wa~er (not used in 

. rehydrating milk). Heat to 170 F. CAUTION: DO NOT 
SCORCH BY BEA.TING TO RAPIDLY. ... 

5- Raise level (volume) of beef mixture in kettle with 
tap water to the required number·of gallons, using 
measuring stick. Mix thoroughly, shut off steam. 

6- Transfer cream ground beef to filler tank. 

7- Fill half-size steam table pans with 6.25 poim.ds o;f' 
creamed ground beef. 

8- Pass pans thru lidding machine to cover and close. 

Check 
Poiijts 

Time 
(Minutes) 

10 

10 

5 

5 

20 

10 

20 

10 

10 
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10- Pass pans thru labelling machine o Labels 
should read: 

Crea.med Ground Beef Date Prepared ___ _ 

Net Wt.: 6.25 lb Servings 10 of 10 oz 

Reconstitution Instructions: 

Heat covered pans in oven at 350°F (176°c) until 
intSrnal ~emperature of the product reaches a minimum of · 
160 F (71 C). 

Convection ovens -.approximately 1hour15 minutes 

Conventional (ordinary) ovens - 1 hour 30 minutes 

.Alternatively the Creamed Ground Bear may be poured 
into steam kettle and warmed to 160 F. ·· 

Check 
Points 

Time 
(Mirtutes) 

10 
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OPERATIONAL GUIDE FOR 
CHICKEN FRIED BEEF PATTIES L~l52 

IlTSTRUCTIONS 

NOTE: This product requires that the patties be dredged 
in flour, dipped in egg wash and dredged (breaded) 
with bread crumbs. 

0- Verify components, ingredients including (1) flour 
mixture, (2) Beef Patties, (3a) Egg wash and (3b) 
breading mixture 

1- Load dry section of breading machine with (1) flour 
mixture. 

2- Pass beef patties thru breading machine to dredge, 
Place dredged patties on baking sheets. 

3- When all patties ha/V>e been dredged, rennve nour 
mixture from breading ma.chine and replace with 
bread crumb mixture (3b) ··.in dry section. Place 
egg wash (3a) in wet section of breading machine. 
Plac~ breading machine in line with preheated 
(375'"'F) deep fat fryer. Pass flour dredged patties 
thru breader-fryer and cook patties to 165°F (about 
2-3 minutes). 

4- Overlap or shingle 16 patties in half-size steam table 
aluminun pans. 

5- Pass filled pans tbru lidding machine to cover and 
close. 

6- Pass covered pans thru labelling machine, 
Labels should read: 

Check 
Po:ints 

Chicken Fried Beef Patties 
Net Wt: 

Tu.te Prepared: ____ _ 
Servings: 8 of 2 patties 

Reconstitution Instructions: 

Place covered pans in 325°~preheated oven and heat to 
internal temperature of 16? F. 

Conve·ction Oven - · 1 hour, 15 minutes 
Conventional (ordinary) ovens - 1 hour, 30 minutes 

Time 
(Minutes~ 

10 

10 

30 

50 

20 

10 

10 
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OPERATIONAL GUIDE FOR 
SIMMERED CORNED BEEF L .. '-t4 

INSTRUCTIONS 

0- Verify components, ingredients and spices as to 
number and amounts received fromPrep.·.Area, 

00- Deliver corned beef and other items to Kettle .Area. 

1- Place whole pieces of corned beef in steam kettle 
with enough water to cover. Add all seasonings, 

2- Heat to boil, reduce heat to sirmner and cook for 
appro~mately five hours to an internal temperature 
of 180 F. During the cooking period remove scum 
that rises to the surface. 

3- At the end of cook shut off steam. Turn cooling 
water on kettle, cooling corned beef for one hour 
in its own liquid. Remove pieces of corned beef 
from kettle and place on baking sheets to cool 
down. Reserve some liquid for step 4 below. 
Corned beef may be refrigerated overnight prior 
to slicing. 

4- Trim excess fat off cooled corned beef and slice 
3/16 inch thick across the grain to prevent 
shredding. Place 2-t pounds of the sliced product 
in half-size steam table aluminum pans and add 
t pomd of cooking liquid over meat. 

5- Pass panned sliced corned beef thru lidding machine 
to cover and close. 

6- Pass covered pans thru labelling machine. 
labels should read: 

Check 
P.t?ints 

Sliced Corned Beef 
Container Net Wt: 

Date Prepared: __ _ 
Servings: 10 of 40z each 

Reconstitution Instructions: 

Heat covered pans w preheated 325°F ovens to internal 
temperature of 16)F. 

Time 
(Miriutes) 

10 

10 

300 

60 

l+O 

10 

10 
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Convection ovens - 1 hour 15 minutes 

Conventional (ordinary) ovens - 1 hour 30 minutes 

Alternatively, cove~ed pans may be heated in 15 psi 
steam cooker to 165"'F. 

Check 
Points --

Time 
, .. Q11nutes) 
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OPERATION.AL GUIDE FOR YANKEE POT ROAST L-10-2 

INSTRUCTIONS 

0- Verify components, ingredients, and spices as to 
number and am.om.ts received froµi Prep • .Area. 

00- Deliver beef roasts. to oven area and all other items 
to kettle area. 

1- Place roasts on racks in large roasting p~s with 
about t inch of water

0
covering bottom of pans. 

Bake in preheated 350 F. Add additional water during 
cooking to maintain the t-inch level in pan :bottoms. 
Remove roasts from oven and transfer to baking sheets 
to cool. Reserve drippings for step 3 below. Slice 
pot roasts when cool on meat slicer about 3/16 inch 
thick. Place 2-t pounds of sliced roast in half-size 
steam aluminum pans. Hold for step 7 below. 

2- Steam sliced carrots until slightly tender in preheated 
pass thru steamer (about 5 minutes); drain and hold for· 
step 5 below. 

3- Place drippings and water in steam kettle and add 
tomatoes, onions, vinegar, salt, sugar, parsley 
pepper, garlic, thyme, bay leave~ (crushed fine~, 
cloves; mix well and heat to 160 F. 

4- In a pot make slurry of water, flour, and starch; mix 
well; crush

0
all lumps; add to tomato mixture in kettle,, 

Heat to 180 F for five minutes with agitation. 

5- Add carrots to gravy mixture in kettle, mix well. Shut 
off steam. Raise (volume) level of product in kettle 
with water to required number of gallons using measuring 
stick. 

6- Transfer gravy to filler. 

Check 
Points 

7- Top (fill) panned beef roast slices with 2-t pomds of gravy. 

8- Pass panned Pot Roast thru lidding machine to cover and 
close. 

9- Pass covered pans thru labelling machine. 

Time 
(Minutes) 

10 

150 

10 

20 

15 

10 

10 

10 

10 



labels should read: 

Yankee Pot Roast 
Container Net Wt: 

Reconstitution Instruction: 

51+ 

t\9. te Prepared: · 
Servings: 10 -of ...... -r;-o-z of 

roast and 4 oz of 
gravy 

Heat covered pans ),n preneated.325°F ovens to internal 
temperature of 165~F. · 

ConveGtion oven .. 1 hour 15 ;minutes 

Conventional (ordinary) oven - 1 hour 30 minutes 

Check 
Points 

Time. , 
l'Mfn11.t~ ~l;~ -



PEELED CARROTS 

STEAM 

FLOUR, STARCH 
& WATER 
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YANKEE POT ROAST 

DRIPPINGS, 
ONIONS, WATER 
& SEASONINGS 

HEAT 

ADJUST VOLUME 

COOL 

DRIP-

BEEF ROASTS 
& WATER 

PAN 

COVER & BAKE 

SEP.ARA.TE 

COOL 

SLICK 

--· ~ 

PACKAGE & .LABEL 

FREEZE 
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OPERATION.AL GUIDE FOR 
PRECOOKED ROAST BEEF L-5 
(FOR SLICED BEEF AND GRAVY) 

INSTRUCTIONS 

0-· Verify components, ingredients and spices as lo number 
and amomts received from Prep. Area. 

00- Deliver oven roasts to "Boil-in-Bag Tank" area and 
remaining ingredients to kettle area. 

1- Rub roast with salt and pepper, place in<:cooking bags, 
taking care not to soil sealing area "When inserting 
roasts. Vacuum seal bags. Place bagged vacuum-closed 
roasts in "Boil-in-Bag Tank" filled with preheated 
190 F water and heat mtil internal temperature reaches 
145°F (about 3 hours depending on weight of roasts). 
If roasts are not hung (suspended in water or separated 
in baskets), some agitation of the cooking water by 
air or steam should be utilized. Take care not to 
puncture bags "While handling. 

(a) Immediately cool roast wi%ice cold water when 
internal temperature reaches 11+? F. Roast should be 
water-cooled for at least one hour to prevent fur~her 
cooking. Bagged roast may be cooled (held) in 40 F 
box for a period not to exceed 16 hours prior to 
slicing. "·' 

(b) Remove cooled roasts from cooking bags, save 
drippings for gravy. Slice roasts 3/16" thick with 
mechanical slicer. Place 2-t lb of sliced beef 
:in half-size steam table alurrrlnum pans. Hold for 
Step 5. 

2- Place drippings (or shortening) in 40-gal kettle; 
heat while sprinkling in flour with constant stirring 
to make smooth roux, cooking for ten minutes. In 
separate pot blend starch with cold water add remaing 
seasonings and coloring. Blend thoroughly. Heat 
mixture to 180°F with agitation to thicken and produce 
a smooth gravy. 

Check 
Points 

Time 
· (Minutes) 

10 

200 

90 

30 

20 

.. 



• 

• 

• 

61 

3- Raise level (volume) of product in kettle with water 
to required number of gallons. Mix well to blend. 
Shut off Steam • 

4- Transfer cooled gravy to filling machine. 

5- Top (fill) panned beef slices with 2-! pounds of 
gravy. 

6- Pass panned beef slices and gravy thru lidding 
machine to cover and close. 

7- Pass covered pans thru labelling machine. 
Labels should read: 

Check 
· ·pofrits 

Beef Slices and Gravy 
Net Wt: 

rate Prepared: ___ _ 
Servings: 10 of 4 oz beef · 

4 oz gravy 

Reconstitution Instructions: 

Heat covered pans )p preheated 325°F ovens to internal 
temperature of 165~F. 

Convection oven-1 hour 15 minutes 
Conventional (ordinary) oven - 1 hour 30 minutes 

Time 
· (Minutes) 

10 

10 

10 

10 



WATER, STARCH, 
SFASONINGS & 
• COLOR 

62 

PRECOOKED ROlST BDF 

(MATERIAL FWW) 

FWUR, DRIPPINGS 
OR SHORTENING 

ROUX 

COMBINE 

MIX 

TRANSFER 

BEEF ROASTS 
SA.LT & PEPPER 

VACUUM BAG 

COOK 

COOL 

STRIP 

SLICE 

PACKAGE & IABEL 

FREEZE 

• 

• 
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WATER, STARCH, 
SEASONINGS & 

COWR 

63 

PRECOOKED ROAST BEEF 

(EQUIPMENT UTILIZATION) 

Pr.oUR, DRIPPINGS, · 
OR SHOR'l'END'G 

PUMP (57) 

FILLER (56) 

BEEF ROASTS 
SA.LT & PEPPER 

VACUUM BAGGER 
. (14IP) 

BoIL-IN·•BA.G TAlUC 
(48) 

SLICER 

FOIL PANS 

LIDDER (56) 

IABEIER (70) 

PALLETS 

S'IDRAGE FREEZER 
(63) 
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OPERATIONAL GUIDE FOR CHILI CON CARNE 
WITH BEANS 1-28(2) 

INSTRUCTIONS 

0- Verify components and ingredients as to number 
and arr.ounts received from Prep • .Area. 

! 

00- Deliver ground beef and ingredients to Kettle .Area. 

1- Place ground beef in kettle; activate agitator; turn 
on steam; brown in its own fat until all pink color 
has disappeared. Dram or skim excess fat and 
discard. 

2- Make a slurry of starch, water, and spices; crush all 
lumps; add ~o browned (seared) beef in kettle; mix well, 
Heat to 200 F and simrrer for 10 minutes with constant 
agitation. (Ib not boil). 

3- Mix tomato paste and crushed tomatoes and add ~o beef 
mixture in kettle; mix thoroughly; heat to 180 F and 
maintain temperature for 5 minutes. 

4- Add drained kidney beans to kettle; mix well. 

5- Raise level (volume) of product to required number 
of gallons with hot water using measuring stick. 
Mix thoroughly. Shut off steam, 

6- Transfer product to filler. Fil 5 ob 14 oz in half­
size steam table pan. 

7- Pass pans thru lidding machine to cover and close. 

8- Pass pans thru labelling machine. labels should read: 

Chili Con Carne With Beans 
Net wt: 5 lb 14 oz 

Date Prepared: ___ _ 
Servings: 10 of 9 oz 

Reconstitution InstructiJ<ns: 
Heat pans covered ~ 325~F preheated ovens to internal 
temperature of 160 F. 

Convection oven - 1hour15·minutes 
Conventional (ordinary) oven - 1 hour 30 minutes 

Check 
Points 

Alternatively the Chili Con Carne may be pour@d (removed from 
foil pans) in kettle or pot and heated in 160 F 

Time 
(Minutes) 

10 

10 

15 

15 

10 

10 

30 

10 
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M\TERIAL FIIM 
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OPERATION.AL GUIDE FOR CHILI CON CARNE 
WITHOUT BEANS L-28 

INSTRUCTIONS 

1- Verify components and ingredients as to number 
and amounts received from Prep • .Area. 

2- Deliver ground beef and ingredients to Kettle .Area. 

3- Place ground beef in kettle; activate agitator; turn 
on steam; brow.n in its own fat until all pink color 
has disappeared. Drain or skim excess fat and 
discard. 

4- Make a slurry of starch, water and spices; crush all 
lumps; add ~=-:browned (seared) beef ·in kettle; mix well. 
Heat to 200 F and simmer for 10 minutes with constant 
agitation. (Ib not boil.) · 

5- Mix tomato paste and crushed tomatoes and add 50 beef 
mixture in kettle; mi~ thoroughly; heat tol80 F, and 
maintain temperature for 5 minutes. 

6- Raise level (volume) or product to required number 
of gallons with hot water using measuring stick. 
Mix thoroughly. Shut off steam. 

7- Transfer product to filler. Fill 5 lb 14 oz in half-
size steam table pan. .. , 

8- Pass pans thru lidding machine to cover and close. 

9- Pass pans thru labelling machine. Iabels should read; 

Chili Con Came Without Beans 
Net Wt: 5 lb 14 oz 

Reconstitution Instructions: 

rate Prepared=-~-­
Servings: 10 of 9 oz 

Heat pans covered ~ 325°F preheated ovens to internal 
temperature of 160'-'F. 

Convection oven - 1 hour 15 minutes 
Conventional (ordinary) oven - 1 hour 30 minutes 

Check 
P9wts 

Alternatively the Chili Con Came may be pour~d (removed from 
foil pans) in kettle or pot and heated to 160'-'F. 

Time 
'Minutes~ 

10 

10 

15 

15 

10 

30 

10 

" 

-"' 

" 
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TOMATO 
PRODUCTS 

POT &WHIP 

73 . 
EQUIPMENT UTILIZATION 

CHILI CON CARNE WITHOUT BEANS 

GROUND BEEF 

KETTIE ( Q. 6) 

PUMP (57) 

FILLER­
CIDSER (56) 

IABELER (70) 

STACKER 
BIAST FREEZER 
DES'l!ACKER (59) 

PALLETIZE 

SPICES, STARCH 
& WATER· 

POT & WHIP 



.-Et 

C
ontrolling E

quip: 
K

ettles 
C

ontainer w
t: 

5 lb
 

*Index 
· ·sters 

· · IruT
edierits 

... ·No. 

1 
M

acaroni, 
d

ry
 

8410 

2 
S

alt, tab
le 

15850 
W

ater, 
tap 

2 
B

eef, B
nls, ground 

310 

3 
G

arlic, D
ehyd, pow

der 
Y-700 

O
nions, 

D
ehyd, 

chopped 
.52.90 

M
SG 

· 
15/-60 

P
aprika, ground 

19t40 
~
f
:
r
 ta cayenne, 

red 
15510. 

, 
b

le 
~
 

C
h

ili pow
der 

B
ay leaves grO

l.Illd 
111-320 

Tom
a.toes, 

canned, 
6420 

crushed 
Torra.to paste (26%

 
6460 

solids) 

l:-
W

ater 

• 

OPERATION.AL GUIDE FOR C
H

ILI M
ACARONI L

-28-1 
INGREDIENTS AND BATCH SIZE 

S
ervings/C

ontainer: 
7 o

f 1
-t cups 

E
st Prep T

in
e: 

A
pprox. 

3
. 7 hours 

A
pprox. Y

ields: 
300, 

600, 
&

 800 servings 

100 
300 

600 
800 

Servings_ 
Servings. 

S
ervings. 

S
ervings 

40-gal. 
60-gal .. 

80-gal 
-K

ettle 
K

ettle. 
.K

ettle 
. ·~lb~ 

~lb) 
· ·~rni 

. '..:.Jlb
) 

· ·utensils 

6.00 
18.00 

36.00 
Y

-8.00 
K

ettle, C
olander 

0.02 
o.60 

1.20 
1.60 

H
olding container 

Y
-8.00 

144.oo 
288.00 

364.00 

211-.00 
72.00 

144.oo 
192..00. 

K
ettle.(agitat:ing) 

0.01. 
0.03 

o.06 
0.08 

0.25 
0.75 

1.50 
2.00 

0.0::?. 
o.06 

0.12_ 
0.16 

0.13 
0.39 

0.78 
1.<J+ 

0.01. 
0.03 

o.06 
0

.0
8

. 
0.63 

1.89 
3.78 

5.<J+ 
0.37 

1
.ll 

2.22 __ 
2.96 

0.01 
0.03 

0.06 
0.08 

1
2

.2
.l 

36.63 
73.26 

97.68 

3.311-
10.02.. 

20.01+ 
26.72 

To m
ake ... 

T
o :rrake .. 

T
o

 m
aka.._ .. 

To rrake .. 
M

easur:ing S
tick

 
8 g

al. 
2.lt g

a
l .. 

1+8 gal .. 
64 gal 

* 
FSC G

roup.89.S
ubsistence C

atalog 
(C

8900-SL) 1
Ja

n
7

7
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OPERATION.AL GUIDE FOR CHILI MACARONI L-28-1 
INSTRUCTIONS 

0- Verify components, ingredients, and spices as to 
number and amounts received from Prep. Area. 

00- D3liver Macaroni, Beef, tomato products, and spices 
to kettle area. 

1- Place water and salt in kettle heat to a rolling 
boil. Slowly add macaroni to boiling water and con­
tinue to boil for approximately 15 minutes. 
Macaroni should be cooked but firm. Rinse and 
drain (colander) macaroni; place in holding pans for 
Step 4. 

2- Place beef in kettle and brO'w.n in its ow.n fat until 
color has vanished. Shut steam off; drain liquid 
and fat; discard. 

3- Add dry seasonings, onions, and tomato products; mix 
thoroughly; turn steam on and simmer for 20 minutes. 

4- Add drained macaroni; mix thorougly. Raise level 
(volume) of kettle tb required number of gallons with 
hot water using measuring stick. Shut off steam. 

5- Weigh 5 lb of Chili Macaroni into each half ... size 
table pan. 

6- Pass pans thru lidding machine to cover and close. 

7- Pass closed pans thru labelling machine. labels should 
read: 

Check 
Points 

Chili Macaroni 
Net Wt 

Date Prepared: 
Servings: 7 o-f-1---1-14-c-u-ps 

Reconstitution Instructions: 
Heat covered pans ~ 325°F preheated ovens to internal 
temperature of 160 F. 
Convection oven - 1 hour 15 minutes 
Conventional oven (ordinary) - 1 hour 30 minutes 

Time 
(Minutes)_ 

10 

25 

25 

10 

10 

10 

10 



MACARONI 
SALT & WATER 

BOIL 

RJlilSE 

DRAIN 

DISCARD LIQUOR 

76 

Ma\'l'ERIAL FLOW 

CHILI MACARONI 

BEEF 
BONEIESS;,GROUND 

TEMPER 

SEAR 

. \ Sn.IER 

< COOL 

PACKAGE 
& IABEL 

(~ 

DRAINED FAT 

sFASfNmo; J 
ONIONS & · .. 
TOMATOES --

WATER 



• 

f,ENERAL 
PACKAGING 

IN
STRU

CTIO
N

S 
FOR 

IN
G

RED
IEN

TS 
PREPARATION 

-
C

H
ILI 

M
ACARONI 

Prepare item
s 

for transportation in one o
f the follow

ing m
anners: 

1
. 

Place item
s 

in specified am
ounts 

in aporopriate size polyethylene bag. 
Secure all 

bags w
ith p

lastic 
o

r w
ire tie

; label w
ith label 

instructions. 
Place bagged item

s 
in w

ire baskets for transportation. 
If p

lastic food boxes 
are used 

for transportation, they shall 
be lidded and labelled (preferably on 

the side of the box) 
prior to shipm

ent. 
o

r 
2. 

Place #10 cans of ingredients in w
ire baskets for transportation. 

NOTE: 
If cans are opened prior to 

shipm
ent, cover w

ith p
lastic lid

. 

Ingredients 

M
acaroni, dry 

S
alt, table 

B
eef, Bn 1 s , ground · 

G
arlic, dehyd, pow

der 
O

nions, dehyd, chopped 
MSG 

. 
P

aprika, ground 
Pepper, cayenne, red 
S

alt, table 
C

hili 
pow

der 
Bay leaves, ground 

T
om

atoes, canned, crushed 

Tom
atoe paste 

(261 solids) 

300 
Servin9s 

(lbs) 

18.00 (1 
bag 

0.60 
18.60 lb

•) 

72.00 (3 bags 
24.00 lbs) 

.03 
.75 
.06 
• 39 

( 
1 bag 

.03 
4.29 lbs) 

1
.8

9
 

1.11 
0.03 

36.63 (2 bags 
18.31 

lbs) 

10.02 (1 
bag 

10.02 1 bs) 

600 
Servin9s 

(1 bs) 

800 
Servin9s 

(lbs) 

36.00 ( 2 ba~s 
4P.OO ( 4 bags 

1.20 
18,60 lhs) 

1.60 
12.4 lbs) 

Bag size • 
1~~ X

 2~~1/2" 

144.00 ( 6 bags 
192.00 ( 8 bags 

24.00 lbs) 
24.00 lbs) 

Bag size =
 15" X

 29-1/2" 

.06 
1

.5
0

 
.12 
.78 (1 

bag 
.06 

8.58 lbs) 
3.78 
2.22 
0.06 

Bag size =
 15" X

 29-1/2" 
73.26 (2 bags 

1
8

. 31 
lbs) 

Bag size =
 15" X

 29-1/2" 
20.04 

(1 
bag 

20.04 lbs) 
Bag size =

 15: X
 29-1/2" 

.08 
2.00 
0.16 

· 1.04 (1 
bag 

• 08 
11 • 44 1 bs) 

5.04 
2.96 
.08 

97.68 (4 bags 
24.42 lbs) 

26.72 
(1 

bag 
26.72 lbs) 

*A
ppropriate w

eight to be w
ritten is dependent on num

ber of•servings. 

Label 
Instructions 

for 
Polyethylene B

a9·or Box 
(if used) 

M
acaroni 

and sa
lt fo

r 
chil f 

m
acaroni 
• 

lbs 

B
eef for ch

ili m
acaroni 

* 
lbs 

Spices fo
r ch

il t 
m

acaroni * 
lbs 

Tom
atoes 

for ch1lf 
m

acaroni _
*

_
lb

s 
Tom

ato paste for 
ch111 m

acaroni 
* 

lbs 

~
 



MACARONI, SALT 
~ .WAmR ... -- ----·· ..... . .. 

KETTLE (46) 

78 
EQummNT UTILIZATION 

CHILI MACARONI 

GROUND BEEF 

J, 
. L-...---. 

KETTLE (46) 

-~ --r·---~..,-· ... -- .,-' -
J -J--. -IUW~; 

! 

UBELm~ 

BIAST FREE~ 

1 
0_~ 

S'IDRAGE FREEZER (63) 

. SEASONINGS, ONIONS, 
WA'IER & 'IDMATOES 

.. 

"" 



.E
t 

C
o

n
tro

llin
g

 E
q

u
ip

: 
K

ettle 
C

dnta.:iher W
t: 

5 lb
 3-k · oz 

*Index 
· ·S

ters 
. . :Irltiedi.etits 

... 'N
d. 

1 
··sau

ce 

B
eef, B

n
ls, g

rd
 

310 
O

il 
ll+O

oo 

T
o

n
ato

p
aste, 

6460 
canned 

T
o.rrato 

crushed,... 
. 64-20 

·cam
ied 

W
ater, 

tap
 

B
ay leav

es,. g
rd

 
14320 __ . 

O
regano, 

g
rd

 
1
~
2
0
 

P
epper, 

cayenne 
15510 

red
 

S
a
lt 

15850 
S

ugar, 
g

ran
. 

9930 
P

epper, b
lack

 
15'1+<?0 

O
nion.dehyd, .chpd .. ~

-
G

a
rlic

 pow
der 

. ·700 
'Ihyne, 

grd.-. 
15990 

C
o

l-flo
 67 starclL

S
E

*.* 

W
ater .... 

O
PERA

TIO
N

.A
L G

U
ID
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K
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SA

G
N

A
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INGREDIENTS.&
 BATCH SIZE 

S
erv.ings/C

antainer: 
8 o

f 10 .. oz _ 

100. 
2

0
0

. 
300 

S
e

rn
.n

g
s. .... 

S
ervings_·-... 
l.+0-gal. 

S
~
s
-
.
-
.
-
-

l.+0-gal_ -
. 

. 
.... 

K
ettle.; .. · 

K
ettle .. 

. ·_
·'(lb

) 
····cm

_) 
'''(lb

) 

n
.2

5
 

2
2

.5
0

 
3

3
.7

5
 

0
.2

0
. 

o.ltO
 

0
.6

0
 

9
.0

0
 

1
8

.o
o

 
27.00 

1
2

 • .00 
24.00 

3
6

.0
0

 

10.00. 
2

0
.0

0
 

3
0

.0
0

 
0

.0
1

 
0 ... 02 

0
.0

3
 

o.04 
O

.o8 
0

.1
2

 
O

.O
l. 

0
.0

2
 

0
.0

3
 

0
.2

5
 

0
.5

0
 

0
.7

5
 

0
.2

5
 

0
.5

0
 

0
.7

5
 

0
.0

1
 

0
.0

2
 .. 

0
.0

3
 

0
.5

0
 

1
.0

0
 

1
.5

0
 

0
.0

1
 

0
.0

2
 

0
.0

3
 

0
.0

3
 

0
.0

6
 

0
.0

9
 

0
.2

5
 

0
.5

0
 

0
.7

5
 

T
o m

ake...... .. 
T

o. m
a

ka
 ______ . 

To rraka ___ .. 

E
st. P

rep Tim
e.: 

4
.6

7
 h

o
u

rs 
A

pprox. _Y
ield:._ 

200, 300, &
 400 

serv.ings 

400 
S

ervings 
1t0-gal. 
K

ettle .. 
.. ''(lb

) 
· ·u

ten
sils 

45.00 
K

ettle 
0

.8
0

 

. 36.00 

48.'00 

40.00 
o.04 
0

.1
6

 
0

.0
4

 

1
.0

0
 

1
.0

0
 

0
.0

4
 

2
.0

0
 

0
.0

4
 

0
.1

2
 

1
.0

0
 

To. m
ake __ ~~--

4-.75 g
a
L

 
9

.5
0

 g
a
L

. 
ll+

.25 g
a
L

 __ 
1

9
.0

0
g

a
l 

M
easuring stic

k
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100 
200 

300 
400 

S
ervings 

S
ervings 

S
ervings 

S
ervings 

ltO
-gal 

40-gal 
ltO

-gal 
*Index 

K
ettle 

K
ettle 

K
ettle .. 

S
teps 

· · rrtgredients. 
. ·: .. 'Nd_._ 

'(lb
) 

... '(lb
) 

· · · · C
ib

L
 

... '(lb
) 

· ·u
ten

sils 

2 
· N

O
O

dles 

N
o6dles, lasagna, 

8930 
4.50 

13.50 
18.00 

'W
hole 

9.00 
K

ettle. 
S

alt, tab
le 

15850 
0.31 

0.62. 
0.93 

1.24 
w

/basket 
O

il, vegetable 
lltOOO 

0.25 
0.50 

0.75 
1.00 

W
ater 

80.00 
160.00 

21+0.oo 
320.00 

3 
. F

illin
g

 

E
ggs, 'W

hole, 
beaten 2620 

2.75 
5.50 

8.25 
ll.0

0
 

P
ot w

hip 
<

lleese, 
cottage · 

2440 
6.50 

13.00 
19.50 

26.00 
d

ra
in

e
d

. 
C

heese, parm
esan 

2480 
0.75 

1.50 
2.25 

3.00 
J>aVsi~ dehyd. 

51-tro 
0.02 

o.04 
0.06 

0.08 
0 

flak
e 

C
X

) 

4 
··C

heese 

C
heese, M

ozzarella, 2 490 
sliced

 o
r shredded: 

3.25_ 
6.50 

9.75 
13.00 

C
heese, 

parm
esan,. . 

248o 
1.25 

2.50 
3.75 

5.00 
grated 

* 
FSC

.G
roup 89 S

nbsfatence.C
atalog. (C89.CXbSL) 1 Jan 77 

** 
S

pecial P
urchase 

-
· 
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OPERATIONAL GUIDE FOR BAKED LASAGNA 1-25 
INSTRUCTIONS 

NOTE: This product requires two different kettles and 
space for assembling final producte 

0- Verify components, ingredients, and spices as to 
number and amounts received from Prep .. .Area .. 

DO- Deliver Beef, noodles, tomato products, spices, 
and starches to kettle area; eggs, .. cheese, and 
parsley to assembling area. · 

MEAT SAUCE 

1- Coat steam kettle with oil, place beef in kettle 
and heat while mixing until meat loses red color. 
Drain excess fate Mix all remaining ingredients 
with water and tomato products, mixing well to 
make slurry; crush all lumps~ Add slurry to ·beef 
in1 kettle; mix well; heat to boil and simmer 30 
minutes stirring occasionally. Raise level 
(volume~ of kettle to requiredamount>of water 
using measuring sticko Shut off steamo Hold 
for panning (Step 5)e 

NOODLES 

2-~ Combine water, salt, and oil in kettle; bring to a 
rolling boil. Add lasagna noodles .. slowly, using 
slow agitation; contin-q,~ to.Gook.for 18-20 minutes 
mtil noodles are tender. ·DO NOT OVERCOOK. Rinse 
noodles thoroughly with col<r'"wate'r and then cool 
noodles in cold water. Drain and hold for panning 
(Step 5) ~ 

FILLING 
3- Mix beaten eggs, cheeses, and parsley well. Keep 

refrigerated if not used imnediately. 

CHEESE 
4-- lay out cheeses to be used in panning lasagnao 

PANNING 
5- Lasagna is made of 11 layerso 

(a) In half-size steam table pans, spread about 1 lb of 
meat sauce over bottomo 

Check 
Po;tnts 

Time 
· (Miriutes) 

10 

20 

25 

30 

15 

5 
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(b) Spread approximately 6 oz of noodles over sauce. 

(c) Spread approximately 6 oz of egg, cheese filling over 
noodleso 

(d) Lay Mozzarella cheese (approximately 2 oz) 
evenly over noodles. 

(e) Continue to fill pans by repeating a, b, c, and do 

(f) Then place a layer of noodles over Mozzarella 
cheesee 

(g) Spread layer of meat sauce (1 lb) to cover 
entire surface of noodles. 

(h) Spread parmesan cheese (l~l/2 oz) evenly over 
meat saucee 

6- Pass pans thru lidding machine to cover and closeo 

7~ Place ~ans in 325°F oven and heat to internal temperature 
of 165~F (30 minutes)o 

8- Pass pans thru labelling machinae 
Labels;, should read: 

Lasagna 
Net Wt~ 

Reconstitution Instructions: 

~te Prepared: · · 
Servings: 8 o91!!!'f~l!ll!l!O"""'· -oz_.,...._ 

Heat covered pans 2£: 350°F preheated ovens to internal 
temperature of 160 F. 

Convection ovens: 1 hour 15 minutes 

Conventional (ordinary) ove;ns: 1 hour 30 minutes 

Check 
Points 

Time 
· ~~rnitesl 

35' 

10 

30 

10 

" 

~ 



vt NOODIES & SALT 

BOIL 

RINSE 

DRAIN 

• 
CHEESE 

83 
M\TIRIAL FIDW 

BAKED IASAGNA 

BEBF, 
BONEU:SS GROUND 

T.IMPER 

SEAR 

DRAIN 
......._._ .... ._ ... .._ ...... _..._,,.,,, 

SIMMER 

,~., 

PAB, ·COVla, ·-
IABEL 

FREEZE 

OIL 

DRAINED FAT 

SEASONINGS, 
Bt\'roES,STARCH 

& WATER 

REFRIGERATE 

BOOS a. 
COT. CBDSI 
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ite
m
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fo

r 
tr
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sp
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ti
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n 

on
e 
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 t

he
 f

ol
lo

w
in

o 
m

an
ne

rs
: 

1.
 

Pl
ac

e 
ite

m
s 

in
 s

pe
ci

fi
ed

 a
m

ou
nt

s 
in

 a
no
ro
~r
ia
te
 
si

ze
 p

ol
ye

th
yl

en
e 

ba
q.

 
Se

cu
re

 a
ll

 
ba

gs
 w

ith
 o

la
st

ic
 o

r 
w

ir
e 

ti
e
; 

la
be

l 
w

ith
 

la
be

l 
in

st
ru

ct
io

n
s.

 
Pl

ac
e 

ba
gg

ed
 

ite
m

s 
in

 w
ir

e 
ba

sk
et

s 
fo

r 
tr

an
sp

or
ta

ti
on

. 
If

 
p

la
st

ic
 f

oo
d 

bo
xe

s 
ar

e 
us

ed
 

fo
r 

tr
an

sp
o

rt
at

io
n

, 
th

ey
 s

ha
ll

 ·
be

 
li

dd
ed

 a
nd

 
la

be
ll

ed
 (

pr
ef

er
ab

ly
 o

n 
th

e 
si

de
 o

f 
th

e 
bo

x)
 

o
ri

o
r 

to
 s

hi
pm

en
t. 

or
 

2.
 

Pl
ac

e 
#1

0 
ca

ns
 o

f 
in

gr
ed

ie
nt

s 
in

 w
ir

e 
ba

sk
et

s 
fo

r 
tr

an
sp

or
ta

ti
on

. 
NO

TE
: 

If
 c

an
s 

ar
e 

op
en

ed
 p

ri
o

r 
to

 
sh

ip
m

en
t, 

co
ve

r 
w

ith
 p

la
st

ic
 l

id
. 

In
gr

ed
ie

nt
s 

~
 

B
ee

f,
 B

nl
s,

 g
ro

un
d 

01
1 

To
m

at
o 
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MEAT BALLS (1.25 oz ea) 

,,as 

OPERATIONAL GUIDE FOR MF.AT BALLS 
(FOR SPAG:BETTI AND MEAT BALL.S) L-39 

FREPARATION .AREA 

1- Meat balls shall be prepared from ingredients and spices as listed in 

Step 1 of Ingredients and Batch Size of Operational Guide. 

(a) Place beef, ingredients, and spices in meat mixer and mix lightly 

to blend. 

(b) Pass meat tbru the meatball forming machine (Patty maker) to form 

meatballs 1.25 oz each. 

(c) Place meatballs on baking sheet pans which fit in ovens located 

in Central Kitchen area. 

(d) Keep refrigerated until shipped to Central Kitchen. 

• 



• 

89· 

OPERATIONAL GUIDE FOR MEAT BALLS SAUCE 
(FOR SPAGEErTI AND MEAT BALLS) L-39 

INSTRUCTIONS 

NOTE: This product requires two different kettles. 

0- Verify components, (including meatballs), ingredients 
and spices as to number and amounts received from 
Prep. Area. 

00- Deliver meatballs to oven area, tomato products and 
spices to Kettle Area. 

1- Place meatballs in preheated 325°F oven and bake 
mcovered for approximately 20 rnjputes, or until 
internal temperature reaches 16?F. Remove and 
hold for step 4a below. 

2- Place all sauce ingredients, excspt tomato paste, 
in kettle; mix well; heat to 180 F with slow agj,tation. 
Simmer for 30 minutes. Add tomato paste and mix 
well. Raise level (volume) of Kettle with water 
to required number of gallons. Shut off steam. 
Transfer to filler. 

3- Fill half-size steam table pans by placing 35 meatballs •· · 
in pans. Cover with 3.5 pounds of sauce. 

4- Pass pans thru lidding machine to cover and close. 

5- Pass closed pans thru labelling rrachine. 
labels should read: 

Meat Balls & Sauce 
Net Wt: 5 lb 10 oz 

Reconstitution Instructions: 

Date Prepared: ___ _ 
Servings: 7 Meatballs 

314 cup Sauce 

Heat covered pans in 325°F Breheated oven to 
internal temperature of 160 F. 

Convection oven: 1 hour 15 minutes 

Conventional oven (ordinary) : 1 hour 30 minutes 

Check 
Points 

Time 
(Minutes) 

10 

25 

20 

10 

10 
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MATERIAL FI.DW 

MEAT BA.LIB AND SAUCE 
r·----·-··-··--'""."'--· 
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Prepare item
s for transportation 

in one 
of the folloH

infl m
anners: 

l. 
Place 

item
s 

in specified am
ounts 

in appropriate size polyethylene bag. 
Secure all 

bags w
ith 

p
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~
 

w
ire tie

; label 
w

ith label 
instructions. 

Place 
bagged 
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s 

in w
ire baskets for transoortation. 

If 
p

lastic food 
boxes are used 

for transportation, they shall 
be lidded and labelled (pn?ferably on 

thft 
side of the box) 

prior to shipm
ent. 

· 
o

r 
2. 

Place #10 cans of in~redients 
in w

ire baskets for transportation. 
N

O
TE: 

If cans are opened p
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r tQ
 

shipm
ent, cover w

ith 
p

lastic lid
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OPERATIONAL. GUIDE ·FOR SWEDISH MEATBALIS L-41 

PREPARATION AREA 

SWEDISH MEATBALLS (1.25 oz ea) 

1- Swedish meatballs shall be prepared from components and spices as 

listed in Step 1 of "Ingredients. ·_and Batch Size of Operational Guide." 

(a) Place water, dehydrated onions, and non-fat dry milk in mixer; 

blend and let stand 10 minutes. 

(b) Combine ground beef and remaining ingredients with milk and 

onions in meat mixer, and mix lightly but thoroughly. 

(c) Pass meat mixture through meatball forming machine (Patty 

Maker) to form meatballs of 1.25 oz each. 

(d) Place meatballs on baking sheet pans which fit in ovens 

located in Central Kitchen area .• 

( e) Keep refrigerated until shipped to Central. Ki tchen,e 
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OPERATION.AL GUIDE FOR · SWFJ)ISH MEATBALLS 

WITH.GRAVY L-41 
INSTRUCTIONS 

0- Verify component (including meatballs), ingredients, 
and spices as to number and am:;n.mts received from 
Prep(,) Area~ · 

00- Deliver meatballs to oven area; flour, starch, and 
remaining spices to the Kettle .Area. 

l= Place meatballs in preheated 325°F oven and bake 
uncovered for approximately 20 rr9P-utes or until 
internal temperature reaches 165'""F. Remove from 
oven and hold for step 3 (a) below. 

2- Gravy: Add about half of formula water to kettle and 
combine all remaining ingredients except flour and 0 starch, mixing well to break up lumps, Heat to 180 F; 
shut off steam0 Combine flour and starch with 
remaining water in separate pot to make a slurry. 
Add slurry ~o steam kettle slowly while mixing. 
Heat to 200 Fo, with constant stirring for 20 minutes.· 
Raise level (volume) of kettle with water to required amto 
of gallons using measuring stick. Tran.sf er gravy to filling 
ma chi.rte o Hold for step 3 (b) below. 

3= Filling, half-size table pans. 

(a) Place 35 meatballs in each pan,, 

(b) Cover panned meatballs with 2 t lb of gravy. 

4= Pass filled pans thru lidding machine to cover and 
close(,) 

5- Pass closed pans thru labelling machine., 
Labels should read: 

Check 
t,Q..ir.lt§. 

'Tl.mt:. 

10 

25 

70 

10 

10 

10 

10 

Swedish Meatballs with Gravy 
Net wt: 4 lb 10 oz 

Date Prepared: ___ _ 
Servings: 7 of 5 Meatballs~5 oz gravy. 

Reconstitution Instructions: 

Heat covered pans ~ 325°F preheated oven to internal 
temperature of 160 F. 

Convection oven - 1 hour 15 minutes 
Conventional (ordinary) oven - 1 hour 30 minutes 
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ba~s w

ith p
lastic or 
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NOTE: 
If cans are opened prior to 
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regano, qround 
Pepper, black 
P

aprika, ground 

300 
Servings 

O
J?.!} 

1.26 (1 
b4g' 
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OPERATION.AL GUIDE FOR MEAT LOAF 
WITH BROWN GFAVY L ... 35(2) 

:

1 INTRODUCTION 

Meat Loaf With Brown Gravy is produced in three parts as follows: 

Part I - Meat Loaf - Preparation .Area - Components, ingredients and 
spices are weighed. Meat Loaf is mixed and bulk shipped to 
Central Kitchen. 

Part II - Meat Loaf (continued) Central Kitchen - Bulk meat loaf is 
weighed, panned cooked and prepared for freezer storage, 

Part III - Brown Gravy - Central Kitchen - Brown Gravy is mixed, cooked 
and packaged (separately) for freezer storageo 



Part I 
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OPERATIONAL GUIDE FOR MEAT LOAF 
WITH BROWN GRAVY L-35(2) 

PREPARATION AREA INsrRUCTIONS 

NOTEg 'Th.is product nrust be prepared in an Area where 
mechanical mixer is located"' 

l= Vegetables listed in operational guide, "Batch Size 
and ingredients" (Step 1) namely, rehydrated onions, . 
chopped green peppers and chopped celery are 
sauteed in shortening, using kettle, until 
slightly brownedQ 

2- Eggs are slightly beaten, and added with water, 
bread crumbs, salt, pepper to the gr01md beef in 
mixerQ Also add sauteed vegetables (Step 1), 
start mixer, mix slightly, only enough to disperse 
all ingredients welL Over mixing destroys the 
texture in the finished product. Shut off mixer, 
transfer meat loaf mixture to containers for transfer to 
Central Kitchen(t Keep refrigerated 'lnltil transferred, 

Check 
Points 

Time 
(Minutesl 

20 

20 



Part II 
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OPERATIONAL GUIDE FOR MEAT LOAF 
WITH BROWN GRAVY L-3 5(2) 

CFNrRAL KITCHENS INSTRUCTIONS 

0- Verify bulk meat loaf mixture.and.shortening received 
from Prep. Area as to quantity and state of refrigera.:.. 
tion. 

00- Note: Steps 1 and 2· are performed in Piaep. :Area; and 
brown gravy is fabricated as Part III. 

3- Slightly grease half-si'ze.steam table aluminum pans with 
shortening. Load pans with 5-t pmmds of bulk meat 
loaf mixture. Pack pans well to ~liminate air pockets 
and voids, pat top evenly and smoothly. GARE MUST BE 
EXERCISED NOT. TO DISTORT ALUMINUM PANS WHILE HANDLING • 

. COVERS WILL OT T DISTORTED ·p . S. Pake fllled pans 
in preheated 3 0 F oven to internal temperature of 165°F 
or approximately one hour fitteen rninuteso 

t: ''. . 

· (a) Remove pans from oven, set aside to temper (cool\ 
to room temperature for easy handling)~ When tempered, 
drain excess fat and liquid from panned meat loaf, 
reserve liquids for gravy, Part III. 
NOTE: Pans need not be dr~jn~<f .. 9+Y,.,f~t covering bottom 
of pan will be benef·~e~ .. ·dtiring: reconstitution. 

(b) When loaves are cooled, pass pans thru lidding 
machine to cover and close. · 

(c) Pass covered pans thfu labelling machine. 
labels should read: 

Check 
Poipts 

Meat Loaf 
Net Wt: 

·Date Prepared: ___ _ 
Servings/Container: 13 of 6 oz 

Reconstitution Instrilctions: 

Heat c~vered pans in preheated 325°F ovens to internal temperature 
of 165'"'F. 
Convection ovens - 1 hour 15 minutes 
Conventional (ordinary):· :ovens ... 1 hour 30 minutes 

Time 
~utes) 

10 

90 

30 

10 

10 
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OPERATION.AL GUIDE ·FOR MEAT LOAF 

WITH BROWN GR.A VY L-35 (2) 

Part III ... Gravy 

4- Load meat drippings and shortening in kettle; 
sprinkle flour evenly over flat and with con~ 
stant agitation; cook for 10 minutes. Crush 

. all lumps. 

5- Combine starch, water, pepper, oaramel coloring 
and beef soup and gravy, heat to dissolve beef 
base o Add starch mixture slowly to roux, mix 
thoro\lgbly, and cook for 20 minutes with agitation. 

6- Raise level (volume) of product in kettle to 
required number of gallons with water using 
measuring stick. 

7= Transfer gravy to.filling niachine. 

8- · Fill pure-pak containers with 3.5 lb' of gravy and 
closeo 

9- Pass containers thril labelling ma.chine. 
Labels should read: 

Brown Gravy for Meat Loaf 
Net Wt: 4 lb 

Reconstitution Instructions: 

Date Prepared: · 
Servings; · 13 of 4. oz 

Heat covered pans in oven to internai temperature of 165°F. 

Convection oven: 1 hour 15 minutes 
Conventional (ordinary) ov:en: . 1-t hours 

.Alternatively this gravy may be p~ured (removed from : 
pans) in kettle and heated to 16?F. (Ibnot seorCh.) · 

Check 
Points" 

Time 
~Minutesl 

15 

15 

10 

10 

25 

10 
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EQUIPMENT pTIWZATION 

. MEAT LOAf. ~H. BROWN GRAVX 

-;;:-;;,NS & ~TER · 1 

POT OR TUB 

DISCARD LIQUOR STRAINER 

VEGETABLES & SHORTENING I llaf KETTLE (IP) 

l I . 

I 
) 

BREAD, EGGS 
SEASONING & WATER 

c 
c 
c 

POT OR LUG 

MIXER ·.(1 SIP) 

i . 
TOTE TRAYS ~ 
-r ~~ 

FOIL ~ANS. ) 

1 
'""" OVEN (31) ) 

STRAINER 

LIDDER (56) 

LABELER (70) 

BLAST FREEZER (59) 

PALLETIZE 

STORAGE. FREEZER (631} j ·' 

·,. 

GROUND BEEF 

TEMPER ROOM 

1.1.A.AA.loV.U' s & G BASE, 
COLORING & WATER 

POT & WHIP 

KETTLE (46) 

PUMP (57) 

MARKER (62) 



co 
~
 

C
ontrolling E

quip: 
K

ettle 
C

ontainer W
t: 

M
eat Sauce 5.0 lb

 

· ·S
teps 

· · IrigrediE
irits 

1 
. 'M

eat . Sci.lice 

2 

B
eef, ground 

Tom
ato paste (26%

 
so

lid
s) 

T
om

atoes, 
canned, 

crushed 
G

arlic pow
der 

S
alt, tab

le 
O

regano, 
ground 

P
epper, 

cayenne, red 
'.Ihyrre , 

ground 
S

ugar, 'W
hite 

B
ay leav

es' ground 
W

ater, 
tap 

C
ol-fl.o 67, starch

 

W
ater 

*Index 
. 'No. 

310 

6460 

6lt20 
4700 

15850 
15>+20 
15510 
15990 
9930 

14320 

SP** 

OPERATIONAL GUIDE FOR MF_AT SAUCE 

(FO
R

 SPA
G

H
EI'TI) 1-38 

INGREDIENTS &
 BA

TCH
 SIZE 

S
ervings/C

ontainer: 
9 o

f 1 cup 

100 
200 

300 
Servings. 

S
ervings. 

S
ervings. 

1+0-gal 
40-gal 

K
ettle .. 

K
ettle. 

... 
(lb

) 
. . . '(Ib

) 
... '(lb

) . 

25.00 
50.00 

75.00 

ll.50 
23.00 

34.50 

25.50 
51.00 

76.50 
0.01 

0.02 
0.03 

0.1t6 
0.92 

1.38 
0.01 

·0.02 
0.03 

0.01 
0.02 

0.03 
0.01 

0.02 
0.03 

0.63 
1.26 

1.89 
0.01 

0.01 
0.03 

15.85 
31.70 

47.55 
0.19 

0.38 
0.57 

To m
ake 

To rrake 
To m

ake 
7.8 gal 

15.6 gal 
23.4 gal 

* 
FSC G

roup 89 S
ubsistence Catalog.(C8900~SL) 

1 Jan 77 

** 
S

pecial Purchase 

E
st. Prep T

im
e: 

3. 3 hours 
A

pprox. 
Y

ield: 
200, 300, 

&
 400 

servings 

400 
S

ervings 
60-gal 
K

ettle 
.......... 

. . . . (l_b) 
··u

ten
sils 

100.00 
K

ettle ag
itatm

g
 

1t6.00 
P

ot 

102.00 
W

hip 
o.04-
l.R

l+ 
o.d+ 
o.a+ 
o.OI+ 
2.52 
o.04-

63.1+0 
0.76 

To m
ake 

31.2 g
a

l 
M

easuring stick
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OPERATIONAL GUIDE FOR MEAT SAUCE 
(FOR SPAGHETTI) L-38 

Il\lSTRUCTIONS 

0- Verify components, ingredients and spices as to 
number and amounts received from Prep • .Area. 

00- Deliver ground beef and spices to the Kettle 
.Area. 

1- Place ground beef in kettle; heat and cook till all 
redness has disappeared. Drain excess liquid and 
discard. 

2- Combine all remaining ingredients with water; bl@nd 
well; add to cooked beef in kettle. Heat"to 180 F 
and sinnner covered for 30 minutes with agitator on 
low speed. Stop agitator. Raise level (volume) of 
kettle to required number of gallons with water 
us:lng measuring stick. Shut off steam. 

3- Weigh 5.0 lb of meat sauce in the half-size steam table 
pans. 

1+- Pass meat tooato sauce pans thru lidding machine. 

5- Pass covered pans thru labelling machine. 

labels should read: 

Meat Sauce labels 
Spaghetti Meat Sauce 
Net wt: 5 lb 

Reconstitution Instructions: 

Date PreparE:~d: · · · · · · 
Servings: 9 of 1 cup 

Convection oven - 1 hour 15 minutes 

Conventional (ordinary) oven ... 1 hour 30 minutes 

Alternatively, the Meat Sauce (For Spaghet~i) may be 
poured into steam kettle and warmed to 160 F. 

Check 
Points 

Time 
(Minutes) 

10 

10 

30 

10 

20 

20 



• 

. sEA.soNmG, I 
TOMATOES & WATER 

110 
MATERIAL FUN 

MEAT SAUCE FOR SPAUl'l'TI 

I BEEFGR~~s 

I 
. TEMP.ER 

r . 
< . . :::------) 

~ 
I .. DRAIN ") 
\ ' I 

~ 
>( SIMMER _) 

I 

! 
-- t_.) 

\ _/ 

~&!ABEL 
\ 

FDI-~--._\_ ' 

. _ ____.',/ 

!Ii-I DRAINED FAT 
I 
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 l
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IQUIPMINT tJT!LIZA.TION 

MEAT SAUCI FOR SPAIBE'TI 

BEEF I BODLISS I 
GROUND 

KBTTU!:( 46) 

DRAmOR~ 

COMBINE 

PUMP (57) 

FOIL PANS 

LIDDER (56) 

IABEIER (70) 

PA~IZB 

STORAGB 
FRDZER (63) . . . . 

• 



('t') 

::1 

C
cntroll:irtg E

quip: 
ovens 

C
cnta:iner N

et w
t: 

S
tets 

1 2 

'.3 L. 

·Ingredients 

F
lour, ·w

heat 
S

alt, tab
le 

P
epper; black 

M
onosodium

 G
lutam

ate 

B
eef, Ih

ls, Sw
iss 

S
teaks (steak per 

serv:ing) · 

, M
ilk

, nonfat, 
d

ry
 

E
ggs, w

hole; 
slig

h
tly

 
beaten 

W
ater, 

ta
p

 

S
hortening 

*Index 
:.1!2.: 

8300 
15850 
19+80 
15260 

190 

3050 

2620 

11t080 

O
PERA

TIO
N

A
L G

l]ID
E FO

R CH
ICK

EN
 FR

.IFJ) 

STEAKS 'L-12 
INGREDIENTS &

BATCH SIZE 

S
ervings/C

ontainer: 
1

0
 o

f 1 steak
 

each 

100 
300 

500 
S

ervings 
S

ervings 
S

ervings 
OVEN 

. 
OVEN. 

•(lb
) 

.. •(lb
) 

... _.(_lb}_ 

4.00 
12.00 

20.00 
0.50 

1.50 
2.50 

a.a+ 
0.12 

0.20 
0.05 

0
.1

5
 

0.25 

38.00 
ll4

.0
0

 
190.00 

0.41 
1.23 .. 

2.05 

2.00 
6.00' -

10.00 

4.00 
12.00 

20.00 

2.00 
6.00 

1
0

.0
0

 

* 
FSC G

roup 89 Subsl:E
tence C

atalog 
(C89(X)~SL} 1 Jan 77 

E
st. P

rep Tim
e: 

4 .1
 hours 

A
pprox. 

Y
ield: 

300, 
500, 

&
 Roo 

servings 

800 
Serv:ings 
. .. OVEN ... 

. . ''(lp
}

_
 

··u
ten

sils 

32.00 
B

aking sheet 
4.oo. 

B
read er 

0.32 
F

ryer 
o.ltO

 · 
~
e
p
 Eake Pans 

3d+~OO 

3.28 
O

ven 

16.00 

32.00 

16.00 
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OPERATIONAL GUIDE FOR CHICKEN FRIED STEAKS L-12 
INSTRUCTIONS 

NOTE: This product requires that the steaks be dredged 
in flour, dipped in egg-wash, and dredged again 
m flour. The use of two dredgings'in important 
to produce the proper coating. 

0- Verify components, ingredients (including the flour, 
salt, pepper, monosodium glutanate mixture), beef 
steaks, and the milk and egg mixture (egg wash). 

00- Deliver all components, ingredients, etc., to the 
breading and frying area. 

1- Load breading machine (dry section) with mixture of 
flour, salt, pepper, and monosodium glutamate. 

2- Pass steaks thru breading mchine to dredge. Place 
dredged steaks on baking sheets. 

3- When all steaks are dredged, load breading machine 
(wet section) with milk and egg mixture. Check 
flour mixture in dry section for quantity also. 
Place breading machine in line with preheated deep 
fat fryer. Pass dredged steaks through breader­
fryer to brown.a 

4- Overlap fried steaks in large deep, slightly greased 
b~g pans, _Cover pans tightly and bake in preheated 
350 F oven until steaks are tender (about 2 hours) •. 

5- Shingle (overlap) 10 fried·baked steaks in half-size 
steam table pan. Allow to cool to·room temperature. 

6- Pass filled pans thru lidding machine to cover and close. 

7- Pass covered pans thru labelling machine. 
labels should read: 

Check 
Points 

Chicken Fried Steaks 
Net Wt: 

Date Prepared:....., ___ _ 
Servings: 10 of 1 steak each 

.Reconstitution Instructions: 
Heat covered pans ~ 325°F preheated. ovens to internal 
temperature of 165'·'F\ 

Convection Ovens: 1 hour 15 minutes 
Conventional (ordinary) ovens: 1 hour 30 minutes 

Time 
(Minutes) 

10 

10 

30 

40 

120 

30 

10 

10 
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MATERIAL ·FLQW . , 

CHICISE- FRIED SIEAK§ 

I SWISS STEAKS I 
I i 
-~- .. ···-- ........ :-... T : ........ -·····--·;.· .... _.1 

J~ r __ _ 
THAW . ) 

-I 

G~ )-E I FLOUR f . 

t 
EGG & MILK K·~~~) 

t 
G~~>< I FLOUR l 

' . 1, • 

~:aWN ) 

PAN &.BAKE 

COOL. \ 
__ --y--_/ 

r . . -, 
/PACKAGE &.LABEL\ 

f < FREEZ! ~) 
.... / 
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OPERATION.AL GUIDE FOR PEPPER STEAKS L ... 13 
INSTRUCTIONS 

0- Verify components, ingredients and spices as to number 
and amomts received from Prep. Area. 

00- Deliver Swiss steaks to continuous fryer. Remaining 
ingredients to kettle area. 

l~ Pass Swiss steaks thru preheated (375°F) continuous 
fryer. When steaks are discharged from fryer shingle 
(overlap) in deep baking pans. Hold for step 2 below. 

2- Combine water, tomato paste, soy sauce, salt, pepper, 
starch, and monosodium glutamate in kettle; mix well; 
crush all lumps. With constant stirr:ing (agitation) 
cook until thickened (180°F) for 20 minutes. Pour 
equal amomts of sauce over steaks (step 2) :in 
baking pans. Cover pans and bake in preheated (325°F) 
oven for 1-t hours or mtil steaks are tender. 
Remove steaks from oven, uncover and shingle 10 steaks 
:In each half size steam table aluminum pan. Reserve 
drippings and liquid for step 3. 

3- Scrap drippings into kettle and raise level (volume) 

'· 

of product with water to required number of gallons using 
measuring stick. 

(a) Transfer gravy to filling machine. 

(b) Cover panned steaks (step 2) with 2.5 lb of gravy. 

4- Top (spread over) gravy steaks 314 pound of chopped 
green peppers. 

5- Pass filled pans thru lidding machine to cover and close •. 

6- Pass covered pans thru labelling machine. 
labels should read: 

Check 
Points 

Pepper Steaks Date Prepared:_,... _______ _ 
Net Wt: Servings: 10 of 1 steak and 

~ cup gravy 
Reconstitution Instructions: 
Heat c~vered pans in preheated 325°F ovens to internal temperature 
of 165"'F. 
Convection Oven - 1 hour 15 minutes 
Conventional (ordinary) ovens-1 hour 30 minutes 

Time 
\Minutes) 

10 

30 

20 

90 

15 

10 

10 

10 

15 

10 

10 
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EQUIPMENT UTILIZATION 

PEPPER STEAKS 
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OPERATIONAL GUIDE FOR SALISBURY STEAKS 

WITH BROWN GRAVY L-37 
PREPARATION .AREA 

SALISBURY STEAKS (6 oz each) 

1- Salisbury Steaks shall be prepared from components, ground beef and 
spices as listed in step 1 of Ingredients and Batch Size Operational 
Guide for Salisbury Steaks with Brown Gravy. 

(a) Reconstitute the non-fat dry milk with water and blend in bre~d 
crumbs. 

(b) Rehydrate {soak) dried chopped onions in an excess amount of 
water (10 minutes). Strain onions to remove excess water. 

(c) Place ground beef in meat mixer, add strained onions, milk 
mixture, eggs, pepper, salt, and worcestershire sauce; mix lightly 
but thoroughly. 

(d) Pass ground beef mixture thru pa~y forming machine to produce 
3/1+-inch thick, oval shape patties weighing 6 oz, 

(e) Place oval patties on lightly greased baking sheet pans which fit 
ovens located in Central Kitchen area. 

(f) Keep patties refrigerated until transferred to Central Kitchen. 
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OPERATIONAL GUIDE FOR SALISBURY STEAKS 
WITH BROWN GRAVY L-37 

INS'IRUCTIONS 

0- Verify components, (including panned Salisbury steaks) 
ingredients and ~pices as to number and amounts 
received from Prep. Area. 

00- Deliver Salisbury steaks to oven area, all remaining 
ingredients to kettle area. 

1- Place panned Salisbury steaks in pr~heated 325°F oven, 
bake to internal temperature of 165""F (about 1 hour 

., 1baking). Remove from oven; cool and hold for step 5 
below. 

2- Mix all dry ingredients, flour, starch S & G base and 
spices in kettle. Add water slowly while stirring 
vigorously; crush all

0
lumps. Turn on steam and heat 

for 20 minutes at 200 F. Turn off steam. 

3- Raise level of kettle (volume) to required number of 
gallons with warm water using measuring stick. 

1+- Transfer gravy to filler. 

5- Place 10 steaks in half-size steam table pans, shingling as 
necessary. Cover steaks with 2.5 lb of brown gravy from 
filler. 

6- Pass pans of steak and gravy thru lidding machine to 
cover and close. 

7- Pass covered, closed pans thru labelling machine. 
Labels should read: 

Check 
Popi ts 

Salisbury Steak w/Brown Gravy 
Net Wt: 5 lb (approx.) 

Date Prepared:......,.. ............ 
Servings: 10 of 1 steak & 

1+ oz gravy 

Reconstitution Instructions: 

Heat covered pans 2t: preheated 325°F ovens to internal 
temperature of 160 F 
Convection ovens: 1 hour 15 mmutes 
Conventional (ordinary) ovens: 1 hour 30 minutes 

Time 
(Minutes) 

10 

70 

30 

10 

10 

30 

10 

10 
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GENERAL PACKAGING INSTRUCTIONS 
FOR 

INGREDIENTS PREPARATION 
-

SALISBURY STEAK W
ITH BROWN GRAVY 

P
repare item

s 
for transp~rtation in one 

of the fol low
ing m

anners: 

1
. 

Place item
s 

in specified am
ounts 

in appropriate size polyethylene bag. 
Secure all 

bags w
ith 

p
lastic o

r 
w

ire tie
s; label 

w
ith label 

in
stru

ctio
n

s. 
Place bagged 

item
s 

in w
ire baskets for transportation. 

If 
p

lastic food 
boxes are used fo

r tran
sp

o
rtatio

n
, they shall be 

lidded and labelled {preferably on 
the 

side o
f the box) 

prior to shipm
ent. 

o
r 

2. 
Place #10 cans of ingredients in w

ire baskets 
for transportation. 

NOTE: 
If cans are opened 

p
rio

r to
 

Ingredients shipm
ent, cover w

ith p
lastic lid

. 

300 
Servings 

(lbs) 

500 
Servings 

(lbs) 

700 
S
e
r
v
i
n
~
s
 

(lbs) 

L
abel 

Instructions fo
r 

P
olyethylene Bag o

r Box 
(if used) 

NOTE: 
The salisbury steaks are to

 be orepared and panned 
in the preparation area in accordance w

ith 
the 

preparation area operational 
guide. 

GRAVY 
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ol-Flo 67 starch 

Soup &
 gravy base,beef 
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1
. 32 
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(1 
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0.03 
0.03 
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Bag size =
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11 

2. 20 
(1 
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2.20 lbs) 

Bag size =
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11 
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(1 
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0.05 
0.05 

4.80 lbs) 

a·ag size =
 10

11 x 18
11 

3.08 
(1 

bag 
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3.08 (1 
bag 

3.08 lbs) 

6.58 
(l 

bag 
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0.07 

6.72 lbs) 
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 be w
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f servings. 
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SALISBURY STIAKWITH BROWN GRAVY 
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PLOt:.JR-,--SftCES, I 

KETTLE ( 46) 
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==± 
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OPERATIONAL GUIDE FOR SALISBURY STEAKS FOR 
TOMATO GRAVY 1~37 

PREPARATION AREA 

SALISBURY STEAKS (6 oz each) 

1- Salisbury steaks shall be prepared from components, ground beef and 
spices as listed in step 1 of Ingredients and Batch Size Operational 
Guide for Salisbury Steaks w/Tomato Sauce. 

(a) Reconstitute non fat dry milk with water provided in meat mixer; 
add bread crumbs and onions; mix thoroughly. Add grmmd beef, 
eggs, salt, pepper, and Worcestershire sauce to milk, bread crumbs, 
and onion mixture; mix lightly but thoroughly, 

(b) Pass ground beef mixture thru patty forming machine to produce a 
3/4-inch-thick oval shaped patty weighing 6 oz. 

(c) Place formed oval beef patties on lightly greased.baking sheet 
pans which fit ovens located in Central Kitchen Area. 

(d) Keep panned patties refrigerated until transferred to Central 
Kitchen. 



tr 

• 

131 

OPERATIONAL GUIDE FOR SALISBURY STEAKS 
WITH TOMA.TO GRAVY 1-37 0-19 

INSTRUCTIONS 

0- Verify components (including panned Salisbury steaks), 
ingredients, and spices as to number and a.mounts received 
from Prep. Area. 

00- Deliver panned Salisbury steaks to oven area and all 
remaining ingredients (for gravy) to Kettle Area. 

1- Place panned Salisbury steaks :in preheated ~5°F 
oven; bake to an internal temperature of 16?F (about 
1 hour baking) • Remove from oven; cool; and hold for 
step 5. 

2- Combine nour.and starch with part of water provided 
to make a slurry in steam kettle. Add remaining 
water, shortening, tomato :pa.ste~_soup and gravy base; 
mix thoroughly, and heat at 200 F for 20 minutes. 
Turn off steam. 

Check 
Point§ 

3 .. Raise level (volume) of kettle to required number of gallons 

4-

5-

6-

7-

with warm water using measuring stick. 

Transfer gravy to filler. 

Place 10 steaks in half .. size ste~ table pans, shingling as 
necessary. Cover steaks with 2.5 lb of gravy from 
filler. 

Pass pans of steak and gravy thru lidding machine to 
cover and close. 

Pass closed covered pans thru labelling ma.chine. 
Labels should read: 

Salisbury Steak w/Tomato Gravy 
Net Wt: 5 lb 

Date Prepared: ___ _ 
Servings: 10 of 1 steak 

and 4 oz gravy 
Reconstitution Instructions 
Heat covered pans 2t: preheated 325°F ovens to internal 
temperature of 160 F. . 
Convection ovens: 1 hour 15 minutes 
Conventional ovens (ordinary): 1 hour 30 minutes 

Time 
(Minutes) 

10 

70 

30 

10 

10 

30 

10 

10 



BREAD CRUMBS 

GRND BJZF' ,BOOS. 
& SF.ASONmG 

132 
)l\'JSRDL FU"1 

SALISBURY S'DWC wrm 1'01'4.!0 . ORA VY 

1U' DR!' MILK 
&.WA'l'BR 

RBCONSTl'l'tJ'.l'E 

BLBND 

COMBINE & MIX 

SHAPE·& PAN 

~I<E 

COOL 

FRDZB 

DD!' ONIONS. 
,. a. wATBR 

DB.YDRATB 

DBAIB 

.,PASS, ONIOBS ,, 
'U>UR, WA'l'.IR, B'l'C 

- MIX & Br.AT 

COOL 

• 

'. ~,..: .. 1 



.. 

-G
EN

ER
AL

 P
AC

KA
GI

NG
 I

NS
TR

UC
TI

ON
S 

FO
R 

IN
GR

ED
IE

NT
S 

PR
EP

AR
AT

IO
N 

-
SA

LI
SB

UR
Y 

ST
EA

K 
W

ITH
 T

OM
AT

O 
GR

AV
Y 

~t
ep
ar
e 

ite
m

s 
fo

r 
tr

an
sp

or
ta

ti
on

 1
n 

on
e 

of
 t

he
 f

ol
lo

w
in

g 
m

an
ne

rs
: 

1.
 

Pl
ac

e 
ite

m
s 

in
 s

pe
ci

fi
ed

 a
m

ou
nt

s 
in

 a
pp

ro
pr

ia
te

 s
iz

e 
po

ly
et

hy
le

ne
 b

ag
. 

Se
cu

re
 a

ll
 

ba
gs

 w
ith

 p
la

st
ic

 o
r 

w
ir

e 
ti

e
s;

 l
ab

el
 w

ith
 l

ab
el

 
in

st
ru

ct
io

ns
. 

Pl
ac

e 
ba

gg
ed

 
ite

m
s 

in
 w

ir
e 

ba
sk

et
s 

fo
r 

tr
an

sp
or

ta
ti

on
. 

If
 

p
la

st
ic

 f
oo

d 
bo

xe
s 

ar
e 

us
ed

 
fo

r 
tr

an
sp

or
ta

U
o.

n,
 t

he
y 

sh
al

l 
be

 l
id

de
d 

an
d 

la
be

ll
ed

 (
pr

ef
er

ab
ly

 o
n 

th
e 

si
de

 o
f 

th
e 

bo
x)

 
p

ri
o

r 
to

 s
hi

pm
en

t. 
~
 

2
. 

Pl
ac

e 
no

 c
a·n

s 
of

 i
ng

re
di

en
ts

 f
n

 w
ir

e
 b

a
sk

e
ts

 f
o

r 
tr

an
sp

or
ta

ti
on

. 
N

O
TE

: 
If

 c
an

s 
ar

e 
op

en
ed

 p
ri

or
 t

o
 

sh
ip

m
en

t, 
co

ve
r 

w
ith

 p
la

st
ic

 l
id

. 

l!!
S1

re
d1

en
ts

 

h
f
a
t 

d
ry

 m
il

k 

8t
-e

ad
 c

ru
m

bs
, 

dr
y 

tJ
hi

on
s,

 d
eh

yd
ra

te
d,

 
t:h

op
pe

d 

he
ef

, 
gr

ou
nd

 

lp
,g

s,
 w

ho
le

, 
be

at
en

 
'e

p
p

er
, 

bl
ac

k 
S

al
t,

 t
ab

le
 

W
or

ce
st

er
sh

ir
e 

sa
uc

e 

bt
·a

vy
 

30
0 

S
er

vi
ng

s 
(l

bs
) 

1
.2

3
 (

1 
ba

g 
1.

23
 l

bs
) 

4.
50

 (
1 

ba
g 

1.
14

 
5.

64
 l

bs
) 

90
.0

0 
(3

 b
ag

s 
30

.0
0 

lb
s)

 

3.
09

 (
1 

ba
g 

.0
6 

1.
14

 
4.

86
 l

bs
) 

.5
7 

O
ni

on
s,

 d
eh

yd
ra

te
d,

 c
ho

pp
ed

 
.5

7 
Sh

or
te

ni
ng

 
4.

50
 (

1 
ba

g 
To

m
at

o 
pa

st
e 

6.
45

 
Pe

pp
er

, 
bl

ac
k 

.0
3 

13
.0

5 
lb

s)
 

So
up

 a
nd

 g
ra

vy
 b

as
e(

be
ef

) 
1.

50
 

50
0 

Se
rv

in
gs

 
(l

bs
) 

2.
05

 (
1 

ba
g 

2.
05

 l
bs

) 
Ba

g 
si

ze
 =

 10
" 

X
 1

8"
 

70
0 

Se
rv

in
gs

 
(l

bs
) 

2.
87

 
(1

 
ba

g 
2.

87
 l

bs
) 

7.
50

 (
1 

ba
g 

10
.5

0 
(1

 
ba

g 
1.

90
 (

9
.4

 l
bs

) 
2.

66
 

13
.1

6 
lb

s)
 

Ba
g 

si
ze

 =
 15

" 
X

 29
-1

/2
" 

15
0.

00
 (

5 
ba

gs
 

21
0.

00
 

(7
 b

ag
s 

30
.0

0 
lb

s)
 

30
.0

0 
lb

s)
 

Ba
g 

si
ze

 =
 15

" 
X

 29
-1

/2
" 

5.
15

 (
1 

ba
g 

.1
0 

1
.9

0
 

8.
10

 l
bs

) 
.9

5 

7.
21

 
(1

 
ba

g 
.1

4 
2.

66
 

11
.3

4 
lb

s)
 

1
.3

3
 

.9
5 

1.
33

 
7.

50
 (

2 
ba

gs
 

10
.5

0 
(2

 b
ag

s 
10

.7
5 

15
.0

5 
.0

5 
10

.8
8 

lb
s)

 
.0

7 
15

.2
3 

lb
s)

 
2.

50
 

3.
50

 
Ba

g 
si

ze
 =

 15
" 

X
 2

9-
1/

2"
 

La
be

l 
In

st
ru

ct
io

ns
 f

or
 

P
ol

ye
th

yl
en

e 
Ba

g 
o

r 
Bo

x 
(i

f 
us

ed
) 

M
ilk

 f
or

 s
al

is
bu

ry
 

st
ea

ks
 

* 
lb

s 

B
re

ad
 c

ru
m

bs
 a

nd
 o

ni
on

s 
fo

r 
sa

li
sb

ur
y 

st
ea

ks
 

* 
lb

s 

B
ee

f 
fo

r 
sa

li
sb

ur
y 

st
ea

ks
 _

*
_

lb
s 

Eg
gs

 a
nd

 s
pi

ce
s 

fo
r 

sa
li

sb
ur

y 
st

ea
ks

 
* 

lb
s 

~
 

V
J 

O
ni

on
s,

 s
ho

rt
en

in
g,

 
to

m
at

o 
pa

st
e 

an
d 

sp
ic

es
 

fo
r 

sa
li

sb
ur

y 
st

ea
ks

 
(g

ra
vy

) 

• 
lb

s 



GE
NE

RA
L 

PA
CK

AG
IN

G 
IN

ST
RU

CT
IO

NS
 F

OR
 I

NG
RE

DI
EN

TS
 P

RE
PA

RA
TI

ON
 -

SA
LI

SB
UR

Y 
ST

EA
K 

W
ITH

 T
OM

AT
O 

GR
AV

Y 
(C

on
t'd

) 

Jr
m

re
d1

 en
 ts

 

lf•
av

y 
(C

on
t'd

) 

tl
ou

r,
 w

he
at

 
C

ol
-F

lo
 5

7 
st

ar
ch

 

30
0 

Se
rv

in
gs

 
fi

lt
l 

3.
00

 (
1 

ba
g 

1.
50

 
4.

50
 l

bs
) 

50
0 

Se
rv

in
gs

 
(l

b
s)

 

70
0 

Se
rv

in
gs

 
fi

lt
l 

5.
00

 (
1 

ba
g 

7 .
00

 (
1 

ba
g 

2.
50

 
7.

So
 l

bs
) 

3.
50

 
10

.5
0 

lb
s)

 
Ba

g 
s
f z

e 
=

 15
" 

X
 2

9-
1/

2"
 

*A
pp

ro
pr

ia
te

 w
ei

gh
t 

to
 b

e 
w

ri
tt

en
 i

s 
de

pe
nd

en
t 

on
 n

um
be

r 
of

 s
er

vi
ng

s •
 

• 

,./
 

La
be

l 
In

st
ru

ct
io

ns
 f

o
~
 

Po
ly

et
hy

le
ne

 B
ag

 o
r 

Bo
x 

(f
f 

us
ed

) 

Fl
ou

r 
an

d 
st

ar
ch

 f
or

 
sa

lf
sb

ur
y 

st
ea

k 
(g

ra
vy

) 
* 

lb
s 

f-
l lf-



"' 

PANNED STEAK 
PATTIES 

OVEN (31/32) 

FOIL PANS 

135 

EQUIPMINT UTILIZATION 
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OPERATIONAL GUIDE FDR SWISS STEAK 
WITH BROWN GRAVY L-16 

INSTRUCTIONS 

Check Time 
Points ,\NJ.nutes) 

0- Verify components and ingredients as to number and 
• am01mts received from Prep. Area. 10 

CX) ... Deliver Swiss beef steaks and dredging mixture to 
breader. Spice and starch to Kettle Area. 

1- Load breader with dredging mixture and run Swiss 
steaks thru breading machine continuing

0
thru 

continuous fryer to brown steaks. (36e F for 
3 minutes) As steaks come out of fryer, shingle 
50 steaks in each roasting pans. 20 

2- Combine dehydrated onions, garlic powder, black 
. ·;pepper, soup and gravy base, Worcestershire sauce 
with water; mix thoroughly. Use equal amomts 
of mixture to top each roasting pan of shingled 
Swiss steak. 150 

(a) Cover pans and heat in 325°F oven until 
steaks are tender. (approx. 2-t hours) 

(b) 'When steaks are tender, remove from oven and 
shingle 10 steaks in each half-size steam table pan. 
Hold for Step 5. Retain beef drippings for Step 3, 

3- Mix Col-flo 67 starch with tap water in kettle; mix 
well. Add beef drippings to starch solution in 
steam kettle (or pot) and heat to a boil; reduce 
heat and simmer approximately 20 minutes, 20 

4- Raise level (volume) of product in.kettle using 
measuring stick to required number of gallons with 
hot water. 25 

• 5- Add 2 pounds of gravy to each half-size steam table 
pan of 10 steaks (Step 2(b)). 10 

6- Pass pans thru lidding machine to cover and close. 10 
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7= Pass pans thru labelling machinee labels should 
r:eadg 

Check 
Points 

SWiss Steaksw/Brown Gravy 
Net VJtg 

Date Prepared:~~......,...,,,,.., 
Servings: 10 of 1 steak & 

gravy 

Reconstitution Instructions: 

Heat covered pans in 32~F preheated ovens to 
internal temperature 160°F Q . , 

Convection oven: 1 hour 15 minutes 

Conventional (ordmary) ovens'.! , 1 hour 30 minutes 

Time 
·(Minutes) 

C'Up 

• 

.. 
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MATERT.AT., PLOW 

SWISS S'l'EAK WITII .IBowiLGMVI J 
r-· ··-:·::,:::;-.. ... -... -.r~ :-~.:.··;,~~, 
1 b.:.1·.J~ , BJ.i:!J:. Ll.! . .;:;.:> 

' C."··1-~·~ Ct'•T',', V/" L_ .. ___ :~.~--~~-~ ... ~ ~-·~:.~~--.J 

TEMPER 

(" ~;; < I· SHORTENmG 

<
- I_· .. 
__ ,.-=~~~M~-·-

COVER & BAKE 

c .t.) ; _c~r: 

MDC 

SEASONINGS, 
-·- ... OlilONS~tltY.ATER __ 

SIMMER & COOL 1 ]Joo< 

WATER ~~=> 
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• rSTARCH, WATER 
& DRIPPINGS 

Par & WHIP 

KETrLE (46) 

( PUMP ( ~) 
......._~--,·· -~· --

FILLER (56) 

141 

EQUIPMENT" UTILIZATION 

SWISS STEAK WITH BROWN GRAVY 

[~~~SS™~ 
BREADER (40) 

FRYER (41) 

ROASTllm PANS 

OVEN (32) 

FOIL PANS 
12 x 10 x 2 

CLOSER (56) 

IABELER (70) 

PALLETIZER 

, ____ .,.._ .. .._ ... 

SFASON lliGS, 
ONIONS & WATER . . 

POT & WHIP 
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OPERATIONAL GUIDE FOR SWISS STEAK 
WITH TOMATO SAUCE L-16 

INSTRUCTIONS 

Check Time 
Points · (M:yiutes) .. 

0- Verify components and ingredients as to number and 
amounts received from Prep. Area. 10 • 

00- Deliver Swiss beef steaks and dredging mixture to 
breader. Spice and starch to Kettle .Area. 

1- Load breader with dredging mixture and run Swiss 
steaks thru breading mach:1ne continuing thru 
continuous fryer to brow.n. steaks. As steaks come 
out of fryer, shingle 50 steaks into each roa$ting 
pan. ~o 

2- Combine crushed tomatoes, dehydrated onions, garlic 
powder, black pepper, sweet green peppers, salt, 
Worcestershire sauce with water; mix thoroughly 11 

Use equal amounts of mixture to top each roasting 
pan of shingled Swiss steak. 150 

(a) Cover pans and heat in 325°F oven until steaks 
are tender. (Approximately 2-t hours) 

(b) When steaks are tender remove from oven and 
shingle 10 steaks into each half-size steam table 
pan. Retain beef drippings for Step 3. 20 

3- Mix Col-flo 67 starch with tap water in kettle; 
mix well. Add beef drippings to starch solution 
in steam kettle (or pot) and heat to a boil; reduce 
heat and sinmer approximately 20 minutes. 

4- Raise level (volume) of product in kettle with hot 
water using measuring stick to required number of • 
gallons. Mix thoroughly; shut off steam. 25 

5- Add 2 pounds of gravy to each half .-size steam table pan • 
of 10 steaks (Step 2(b))e 10 

6- Pass pans thru lidding machine to cover and close. 10 



• 

.. 

• 

lti-5' 

Check Time 
. P9ints · · (Minutes) 

7- Pass pans thru labelling machine. Labels shoul-d read: 

Swiss Steaks w/Tomato Sauce 
Net Wt: 

Date Prepared: __ _ 
Servings: 10 of 1 steak & 

Reconstitution Instructions: 

Heat covered pans in 325°F ~reheated ovens to 
internal temperature of 160v:F. 

Convection oven: 1 hour 15 minutes 

Conventional (ordinary) ovens: 1 hour 30 minutes 

1/3 cup tomato sauce 
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EQUI:EMe:NT UTILIZATION 

,,,. 

SWISS STEAK WITH TOMATO SAUCE 

~ISS STEAKS I 
L_ ___ ·~~·--... --

... _ ... ____ -- ---

POT & WHIP \ I f FRYER (41) '\ I SPICES, TOMATOES,,, 
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~I _____., ~i 
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FILLER .(56) ) '>( FOIL PANS 

12xl0x2 
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OPERATIONAL GUIDE FOR BAKED FISH 
WITH CHEESE SAUCE L-106 and 0 ... 16(2) 

INSTRUCTIONS 

0- Verify components, ingredients and spices ·as to 
number and amomts received from Prep. Area. 

00- Deliver fish, margarine, lemon juice, and paprika · 
to oven area. Remaining jngredients which also 
include margarine to the kettle area •.. 

1- Grease sheet pans, using some.of·margarine 
listed in Step 1 of f9rmula. Place single 
layers of fish fillets on greased sheet pans; 
do not crows or shingle fish. 

(a) Melt remaining margarine anc;l combine w:i.th 
lemon juice. Pour lemon mixture evenly on fish 
fillets. Spr~e paprika over lemoned fish. B9ke 
in preheated 350 F oven until golden brown,. about 
20 mmutes. CAUTION: DO NOT OVERBAKE. Overbaking 
causes fish to break and flake and is difficult to 
handle. Place 20 pieces of cooked fish (iO pieces 
to a layer) in each half-size steam table pan. Hold 
for Step 6 below, 

· 2- Cheese Sauce 

(a) Melt margarine in kettle; sprinkle in flour, 
mixing thoroughly; :·continue to mix while cooking for 
10 m:inutes41 Hold for starch and milk mixture. Shut 
off steam, 

(b) Combine starch (Col ... flo 67) nonfat dry milk, salt, 
and water in a separats kettle; mix well; continue 
mixing and heat to 180 F. Shut off steam. Transfer 
and slowly add this starch-milk mixture to other kettle 
of flour and margarine mi~ure; turn on steam, stirring 
constantly. Md shredded cheese to mixture in kettle 
mixing thoroughly mtil cheese is melted and blended 
with the flour-starch. 

3- Raise level (volume) of the product in kettle with hot 
water to required number of gallons using measuring 
stick; mix well. Shut off steam. 

Check 
Po;tnts 

Time 
(M;inutes) 

10 

25 

30 

15 

30 

10 
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t 

4= Transfer sauce to filler. 

5- Fill each half-size steam table pan with 2 pounds of 
sauceo 

6= Pass filled pans tbru lidding machine to cover and 
closeo 

7= Pass covered pans thru labelling machine. 
Labels should read: 

Check 
Points 

Baked Fish w/Cheese Sauce 
Net Wt: 

!Aa.t~ Prepared:_..,_.....,_ 
Serv:ings: 10 of 2 pieces 

. of fish and 
3 oz sauce 

Reconstitution Instructions: 

Heat covered pans in 325°F.,.J>reheated ovens to an 
internal temperature of 160'-'F. 

Convection ovens: 1 hour 15 minutes 

Conventional (ordinary) ovep.s; 1 hour 30 minutes 

Time 
(Minutes) 

10 

10 

10 

10 

.., 
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OPERATION.AL GUIDE FOR S.AI.MON CAKES 1·114 

PREPARATION AREA 

Salmon Cakes (2.5 oz each) 

Salmon cakes shall be prepared from.components, 
ingredients, and spices listed in Steps 1, 2, and 3 
of "Ingredients and Batch Size, Operational Guide". 
Margarine can be substituted for Butter. 

1- Remove salmon from cans; drain; save juices for 
Step 2 below. Remove skin and bones from salmon 
and flake. Hold fish for Step 3 below. 

2- Combine liquids (salmon juice and water) with 
butter (margar:ine), and onions in kettle; heat to 
a boil. Shut off steam. 

·· (a) Combine instant potatoes, nonfat dry milk, 
pepper, and salt :in a pot; mix well. 

(b) Transfer hot liquid-onion mixture to mixer 
(Hobart type) and add potato mixture rapidly while 
mixing; whip mtil smooth. Remove from mixer arid 
cool. (Lukewarm, so as not to cook eggs.) 

3- Transfer whipped potato rni:x;ture (Step 2b) to meat 
mixer; add sal.rron (Step 1) , eggs; mix thoroughly. 
Remove from mixer; place in meat lugs; keep amounts 
to no more than 4-6 :inches deep to allow for rapid 
chill:ing. Atie salmon potato mixture must be chilled 
to about 3~F to allow for easy patty forming and 
handling. 

(a) When the salmon-potato mixture has reached the 
required chilled temperature, the mixture shall be 
formed :into patties of 2.5 oz each on the patty­
mak:ing machineo The patties shall be placed on 
baking sheets and transferred to Central Kitchen. 
Keep r!3frigerated s..:t, s11. ti.mes qi Patties must be 
delivered to central kitchen well chilled for easy 
handling prior to frying, 

Check 
Points 

Titjle 
(Minutes) 

20 

10. 

10 

15 

100 

30 

1 
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OPERATIONAL GUIDE FOR SAIMON CAKES Lpmll4 
CENmAL KITCHEN 

NOTE: Salrr.Pn Cakes (patties) are ~de (Steps 1, 
2, and 3):in the Preparation Area. and 
shipped in chilled state to Central Kitchens. 

0- Verify salmon patties and flour as to number and amounts 
received from Prep. Area. 

00- Deliver patties and flour to Breader-Fryer Area. 

4... Load breadin~ rnach:ine with flour. Preheat continuous 
fryer to 375""F. Pass cakes thru breading machine to 
coat and then thru deep fat fryer for approximately 1 
to 2 m:inutes until golden brown. Drain cakes prior 
to placing :in half-size steam table aluminum pans. 

5- Place 20 drained patties (cakes) in half-size steam 
table pans. 

6- Pass filled pans thru lidding machine to cover and 
close. 

7- Pass covered pans thru labelling ma.chine. 
Labels should read: 

8a.1.mon Cakes 
Net Wt: 

Reconstitution Instructions: 

Date P.repa.red:~~-...-­
Serv.ings: 10 of 2 cakes 

Place frozen patties (cakes) one layer dee~ on 
sheet pans. Reheat in preheated ovens 350'-'F 
until internal temperature reaches at least 160°F. 

Convection ovens ~ approximately 10 minutes 

Conventional (ordinary) ovens - approximately 15 minutes 

Check 
Point~ 

Time 
(Minutes) 

10 

30 

20 

10 

10 
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EQUIPMENT U'rILIZATION 

SALMON.CAKES 
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OPERATIONAL GUIDE FOR SEA FOOD 
PLATTER L-108, 118(2) and 121(2) 

INSTRUCTIONS 

NarE: This guide is based on breaded fish products as 
purchased. Breaded scallops may be substituted 
for breaded shrimp, 

0- Verify fish type components as to amounts and species 
received· from Prep • .Area. 

00- Deliver all components to frying area. 

1- Pass breaded fish sticks thru preheated (365°F) 
.continuous deep fa~ fryer for 2 to 3 minutes. (internal 
temperature of 160 F) and golden brown, Place on 
baking sheets covered with kraft paper to drain and 
cool. Hold for step 3 below. · 

2- Cook breaded shrimp 1n same manner as above. Should 
breaded scallops be substituted for breaded shrimp, 
they may be fried in same manner. 

3- Place 16 fried breaded fish sticks in one side of half ~size 
steam table pan and place 24 fried breaded shrimp on the 
other side. 

4- Pass panned fried sea food thru lidding mach:lne to 
cover and close. 

5- Pass covered pans of fried sea food thru labelling 
ma~. 
Labels shbuld read: 

Check 
Po:ij}ts 

Fish Sticks and Shrimp (Fried) Date Prepared:_.__.. .......... 

or 

Time 
(~utes) 

10 

10 

'60 

60 

20 

10 

10 

Fish Sticks and Scallops (Fried) 
Net Wt: Servings: 8 of 2 Fish Sticks 

and 3 Shrimp or Scallops ' 
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OPERATIONAL GUIDE FOR SHRIM
P CREOLE 

(W
.R

.) 
INGREDIENTS &

 BATCH SIZE 

C
ontrolling F.quip: 

K
ettles 

S
ervings/C

ontainer: 
12 o

f 6 oz 
E

st. Prep. Tim
e: 

4-
hours--

C
ontainer N

et w
t: 

A
pprox. 

Y
ield: 

300, 
500, 

&
 800 

servings 

100 
300 

500 
800 

S
ervings 

Ser.vings... 
S

e
rvin

g
s 

S
ervings 

Y
o

-g
a

l_
, 

Y
o

-g
a

l 
60-gal 

*Index 
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·K

e
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 .. 
·K
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.......... 

S
teps 
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. 'N

d. 
-.. 

. . . '(lb
) 

.. 
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~
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l
 

. ~
.
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· ·~1si ... 
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80 
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15.00 
24-.00 
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an F
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-T
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T
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SP** 
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33.00 
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0.1t0 
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0.20 
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1.00 

1.60 
Lerron .. juice 
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o.1t0 
W
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l.~O 
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i:&

 
12.00 

S
alt 

. 
15850 

o. 0 
0.-

0 
1.60 

G
arlic, granular 

125188 
0.02 

o.06 
0.10 

0.16 
0.007 

0.021 
0.035 

0.056. 
H

ot .. sauce 
0.005 

0.008 
14-320 

0.001 
0.003 

B
ay, 
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d 

0.001. 
0.003 

0.005 
0.008. 

A
llspice, ground 

. 
14-260 

O
.O

O
L 

0.003 
0.005 

0.008 
P

epper, cayenne, 
ground 15510 

W
ater, 

tap
.co

ld
 

3.12 
9.36 

15.60 
24-.96 

P
ot &

 Vihlp 
4 

co
i "."no 67, 

starc0-
SP** 

0.70 
2.10 

3..50' 
5.60 

F
lour, hard w

h
e
a
~
 

8300 
0.25 

0.75 
1.25 

2.00 

5 
W

ater 
To rreke · 

To m
ake · 

To m
ake. 

To m
k

e
 ... 

M
easuring stick

 
4.75 g

a
l 

14-.25 gal 
23.75 gal 38.00.gal 

* 
FSC G

roup 89 S
ubsistence C

atalog (C
8900-SL) 1 Jan 77 

** S
pecial Purchase 
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· ·~O.PERATIONAL GUIDE FOR SHRIMP C.REOLE (W .R) 

INSTRUCTIONS. 

NOTE: To preserve the integrity of the shrimp, this 
product should be band-filled. 

0- Verify compone:r:~.~J9 ~gredients, and spices as to 
number and amomts received from Prep. .Area. · 

00- Deliver bacon to oven area; remaining ingredients 
to kettle area. · 

1- Place water :in kettle • .-Bring~ to a. boil.· Add .shrimp, 
return to boiling point, Reduce heat and simner 
2 minutes. Shut off steam. Drain hot water and 
rinse with cold water to cool shrimp to room temper .. 
ature. Drain. Hold for Step 5. · 

21'"' Fry bacon strips in fry-tilt pan until crisp (about 
30 minutes) • Drain fat and hold for Step 3. Crumble 
bacon into small (approximately t") pieces. Tra.nsf'er 
bacon fat and bacon pieces to kettle area. 

3- In a steam-jacketed kettle, place bacon fat and bacon 
pieces from Step 2. Add tomatoes, diced celery, 
drained mushroom pieces, diced green peppers, sugar, 
lemon juice, water, salt, granulated garlic, tabasoo 
sauce, ground bay, gromd allspice, and ground cayenne 
pepper. Tum on steam and he~t with constant agitation 
until temperature reaches 16ovr. 

4- In a pot, combine Col-flo 97 starch end wheat flour 
with cold water to make a slurry; using whip, st;ir and 
crush all lumps. Add to other ingredients in steam­
jacketed kettle £Step 3) and heat, with constant 
agitation to 180 F. 

5- Raise level (volume) of product :in kettle with tap 
water to required amount of gallons using measuring 
stick. Mix well. Tum off steam •. Add shrimp from 
Step 1, and mix lightly. 

6- Fill half-size steam table aluminum pan with 4-t lb of 
product 

Check· 
Points 

Time 
cmnutes) 

10 

10 

20 

40 

30 

20 

10 

20 



1'70 

7- Pass pans filled with Shrimp Creole thru 
lidding machine to cover and close. 

8- Pass covered pans thru labelling machine. 

labels should read: 

Check 
Po:t,nts 

Shrimp Creole 
Net Wt: 

Date Prepared: 
Servings ; 12 0:-r-·· -g-. o-z-1 

(1 cup) 

Reconstitution Instructions: 

Heat covered pans~ 325°Fpreheated ovens to internal 
temperature of 160 F. '. 

Convection ovens: 1 hour 15 minutes 
Conventional (ordinary) ovens: 1 hour 30 minutes 

Time 
\Minutes ) 

10 

10 

• 
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POT & WHIP 
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OPERATION.AL GUIDE FOR BAKED TONA 
AND NOODLES L

-124 
INGREDIENTS &

 BATCH SIZE 
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OPERATIONAL GUIDE FOR BAKED TUNA 
AND NOODLES 1~124 

PREPARATION AREA 

NOTE: Prior to shipping to Central Kitchen the following ingredients shoilld 
be prepared and kept refrigerated. 

1- Canned Tuna shohld be opened, drained and flaked in 314-inch or less 
pieces. 

2- Celery should be cleaned and chopped in 1/8-inch pieces~ 

3- Onions should be rehydrated in excess water for at least 10 minutes and 
drained of excess watere 

4- Canned Pimentoes should be open, drained, and diced in 1/4-inch pieces 
(ensuing juices from dicing shall not be drained). 

5- Cheese shall be shredded. 

6- Paprika and bread crumbs shall be mixed thoroughly. 

• 

• 
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OPERATIONAL GUIDE FOR BAKED TONA 

.AND NOODLES L-124 
INS'IRUCTION:S 

NOTE: 'Ibis product requires the use of two different 
kettles. 

0- Verify components (flaked tuna, chopped celery and 
pimentos, rehydrated onions~ shredded cheese EUld 
paprika/bread crumb mixtureJ, ingredients, and spioes 
as to number and am01.mts received from Prep. Area. 

00- Deliver all ingredients to the-kettle'area. 

OCX)- Margarine may be substituted for Butter. 

1- Drain canned tuna; flake; place in meat lugs;. 
cover and set aside for Step 5 below. 00 NOT HOLD 
MORE THAN ONE HOUR WITHOUT REFRIGERATION. 

2- Place water in kettle; add dry JIP.lk and' starch;. stir well 
to crush all lumps; heat to 180"11 with agitation. 
Shut off steam hold for Step 3. 

3- Heat margar:ine in large kettle;· add rehydrated onions 
and celery; cook until tender. Sprinkle flour and 
salt mto margarine with constant stirring; crush all 
lumps and continue cooking for 10 minutes. · Transfer 
the hot dry milk ... starch mixture (Step 2) and slowly 
add to flour mixture in kettle with constant agitation; 
simmer for 20 minutes. 

4- In a separate kettle, place salt and water, heat to 
a rolling boil; add noodles slowly; stir to prevent 
clumping. Cook noodles until tender (15-20 minutes). 
Do not overcook. Drain and rinse noodles thoroughly 
and drain again. Noodles should be used within 30 
minutes or refrigerated. 

5- Add tuna, noodles and pimentos to sauce mixture in 
kettle. ~ thoroughly and with constant agitation 
heat to 165'""F. Shut off steam. Raise level (volume) 
of product in kettle with hot water to required 
number of gallons using measuring stick. Mix thoroughly. 

(a) Pump cooled tuna-noodle mixture to filler. 

(b) Fill half-size steam table pans with 5, 75 pounds of 
product. 

Check 
Points 

Time 
~M";ijllite s ) 

30 

20 

40 

30 

20 

10 

J,.5 
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6= Sprll1.kle shredded cheese evenly on product in pans0 
Top over shredded cheese a mixture of bread-crumbs 
and paprika. 

7- Pass filled pans thru lidding ma.chine to cover and 
close. 

8- Pass covered pans thru labelling machine., 
labels should read: 

Tuna and Noodles 
Net Wt: 5,75 lb 

Reconstitution Instructions: 

Date Prepared=--~.....-­
Servings: 10 of·9 oz ea 

Heat covered pans in 325°F~reheated ovens to an 
:internal temperature of 165~. 

Convection ovens: 1 hour 15 minutes 
Conventional (ordinary) ovens: 1 hour 30 minutes 

Alternatively the Tuna and Noodles may be poured 
(removed from foil pans) .in kettle and heated to 165°F. 

Check 
Points 

Time 
· (M:irtutes) 

20 

10 

10 • 

... 
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BAKED TUNA AND NOODLES 
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OPERATIONAL GUIDE FOR BARBECUED CHICKEN L-128 
IN8rRUCTIONS 

0- Verify components, ingredients, and spices as to 
number and· amounts received from Prep. Area. 

00- Deliver chicken parts to deep fat fryer oven 
area; rema:in:ing ingredients to Kettle .Area, 

1- Optional Methods for browning Chicken parts -

(a) F.ryer method: Pass chicken parts thru 365°F 
preheated cont:inuous fryer to brown surface. Parts 
being discharged from fryer should be separated so 
as to fill baking pans with one type only (i.e. all 
legs, all wings, etc. per pan). Hold for Step 
No. 4. 

· (b) Oven Method: Grease baking pans with shortening. 
Separate chicken parts so that only one type is placed 
:in each pan (iee. all legs, all wings, ~tc, per pan). 
Place uncovered pans in a preheated 375"'F oven and 
bake until slightly browned. (20-30 minutes) Hold 
for Step Noo l+. 

2- Sauce - Comb:ine remaining ingredients, except vinega;r, 
:in steam ke~tle; mix well to blend. Turn on steam 
heat to 200 F., and sirmner for 15 minutes. .Add 
vinegar; mix well. 

3- Raise level (volume) of product ·in kettle with hot 

Check 
Poi:g.ts 

water to required number of gallons using measuring stick. 
Mix well. 

l+- Pour sauce equally over each pan of br)<wned chicken 
parts; cover and bake in pr~heated 36?F oven to an 
internal temperature of 165'"'F (about 1to1-1/4- hours). 

5- Remove cooked chicken parts from oven and set aside 
to cool. 

6- Place l+ legs, l+ wings, l+ breasts, and l+ thighs in each 
half-size steam table pan. Pour 2 lb of sauce over chicken 
partso 

Time 
(Minutes) 

10 

10 

30 

40 

20 

10 

90 

60 

40 



l85 

7- Pass pans thru lidding machine to cover and close, 

8- Pass covered pans thru labelling machine. 
Laoels should read: 

Check 
Points 

Barbecued Chicken 
Net Wt: 4.5 lb 

Date Prepared: · · · · 
Servings: 8 of 2 pcs ea 

lA cup sauce 

Reconstitution Instructions: 

Heat pans covered~ in 325°cl p;reheated ovens to 
:internal temperature 160 ~·. 

Convection oven: 1 hour 15 minutes 

Conventional (ordinary) ovens: l hour 30 minutes 

Time 
(Miputes) 

10 
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OPERATIONAL GUIDE FOR CHICKEN CACCIATORE L
-130 

INGREDIENTS &
 BATCH SIZE 

C
ontrolling E

quip: 
F

ryer -
K

ettle 
S

tandard S
ervings: 

8 o
f 2 pcs 

E
st. Prep T

im
e: 

5 hours 
C

an
td

n
er w

t: 
and t 

cup sauce 
A

pprox. 
Y

ield: 
300, 

500, &
 ero 

servings 

100 
300 

500 
800 

S
ervings 

S
ervings 

S
e.r3lings., --

S
ervings 

*Index 
.. FRYER 

.. FB
Y

E
R

. 
. F.R

Y
Ea . 

.. FRYER . 
·steps 

· · Irif.d'edients 
. N

o. 
.. •(lb

) 
. '(lb

) 
.. '(lb

) 
... (lb

) 
··u

ten
sils 

1 
C

hicken, B
ro

iler/ 
F

ryer, cut-up 
580 

50.00 
150.00 

250.00 
1+00.00 

F
ryer 

2 
. 'Tdl?J2ing 

T
orra.toes, 

canned 
61+20 

5.250 
crushed 

15.75 
26.25 

42.00 
P

ot 
Torra.to p

aste, canned 
61+60 

-
(26%

 so
lid

s) 
2.250 

6.75 
n

.7
5

 
18.00 

W
hip 

°' 
~
b
r
o
~
,
 dcliined 
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1.800 

5.1t0 
. co 

2 
x ·t m

. 
opped 

9.00 
14.40 

r
l 

W
ater 

tap
 

9.500 
28.50 

47.50 
76.00 

R
oasting pans 

Soup Jc G
ravy B

ase 
w

/C
overs 

C
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ll4
7

0
 

0.250 
0.75 

1.25 
2.00 

S
alt, tab

le 
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o.4-5 

0.75 
1.20 

P
epper, black 

151+80 
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0.015 
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o.a+ 
O

nion, 
dehyd, 

sliced
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o.45o 
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1.20 
O

ven 
m

p
e
r, red 

1~510 
0.005 
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0.025 

o.a+ 
sp

ice, ground 
1 260 

G
arlic, pow

der 
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0.015 

0.025 
o.a+ 

0.005 
0.015 

0.025 
o.a+ 

C
h

ili pow
der 

14480 
o.045 

Thym
e, 

ground 
15990 

0.135 
0.225 

0.36 
0.005 

0.015 
0.025 

o.04 
3 

·Sauce 
·
·
~
 
·
·
~
 

C
ol-flo 67, 

starch
 

SP** 
O

.ltO
O

 
··~~ 

K
ettle 

W
ater 

· 
D

rippings 
1.00 

3.00 
5.00 

8.oo 

~
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·
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4
0
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al 

··K
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S
ervings 

S
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FR
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.. '(lb
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.... (lb
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4
0

-g
al 

4
0
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al 

· 'K
ettle 

· 'K
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To m
ake 

To 
m

ake 
To m

ake 
io

s g
al 

17.5 gal 
28.00 g

al 

* 
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roup 89 S
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** 
S
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urchase 

··u
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M
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OPERATIONAL GUIDE FOR CHICKEN CACCIATORE L .. 130 
INSTRUCTIONS 

0- Verify components (including washed and drained 
chicken parts), ingredients, and spices as to number 
and amounts received from Preparation Area. 

00- Deliver chicken parts to continuous fryer area and 
remaining ingredients to kettle area, 

1- Pass chicken parts t~ preheated continuous·fryer 
to brow.n surface (36~F) for 3 to 5 minutes. Parts 
being discharged from fryer should be separated so 
as to fill baking pans with one type only; i.e., all 
legs, all w:ings, etc., per pan. 

2.. Topping 

Combine crushed tomatoes, tomato paste, drained 
mushrooms, water, chicken soup and gravy base, onions, 
and remaining spices in a large pot and mix thoroughly. 
Use equal amounts of mixture to top each baking pan of 
chicken parts. 

(a) Cover pans and heat in pr#leated 325°F oven to 
an intern.al temperature of 165"'F (approxi.ma.tely 1 hr), 

(b) Remove chicken parts from oven and fill each half-size 
steam table pans with 4 legs, 4 wings, 4 breasts, and 4 
thighs. Set pans aside for Step 7. Reserve dripp:ings for 
Step 3. 

3- In a pot combine Col ... flo 67 starch with water to make 
a slurry; stir· crush all lumps. Place drippings 
(from Step 2(b~) in

0
kettle and combine with starch 

slurry; heat to 180 F for 10 minutes. Shut off steam. 

4- Raise level (volume) of product in kettle with water 
to required number of gallons using measuring stick; 
mix thoroughly. 

5- Transfer sauce to filler. 

6- Fill half-size steam table pans of panned chicken with 2.25 
lb of sauce. 

Check 
Points 

Time 
· (Miriutes) 

; 

10 

10 

30 

100 

20 

10 

20 
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8- Pass pans thru lidding machine to cover and close~ 

9- Pass covered pans tbru label ma.chine. 
Labels should read: 

Chicken Cacciatore 
Net Wt: 

Reconstitution Instructions: 

Date Prepared:_· __ _ 
Servings: 8 of 2 pcs & 

t cup sauce 

Heat covered pans fu prehea~ed.325°F overis to 
internal temperature of 160 F. 

Convection ovens: 1 hour 15 mmutes 

Conventional ovens (ordinary): 1 hour 30 minutes 

Check 
Points 

Time 
(Minutes) 

10 

10 
• 
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INGREDIENTS.&
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·
·
~
 

580 __ 

8300_. 
15850 
19+80 
15¥+0 

3 
··R

oux 

1+ 5 

S
h

o
rten

in
g

 
F

lo
u

r 

·
·
~
 

14080 
8300 

C
o

l-flo
 starch

 
SP** 

M
ilk, n

o
n

fat, 
d

ry
 

3050 
C

hicken Soup &
 G

ravy B
ase ll4

7
0

 
L

iquid -
W

ater &
/or 

di-:j_ppings 

W
ater 

S
tandard S

erv
in

g
s: 

8 o
f 2 pcs. &

 1
/2

 
cup -gravy 

100 __ _ 
S

ervings.._ . 

... '(lb
) 

50~00. 

4
.0

0
 

0.50 
0.02 --

.. 
0.02 

8.00 

K
ettle 

·1.80 
0

.7
5

 

0
.7

5
 

0
.7

5
 

0
.7

5
 

28.00 

To m
ake 

3
.5

 g
a
l 

300. 
5CXL 

SerJZings_,.~-·-
,
~
S
-

-
OVEN_.,_-'~.. 

. 
OV.EtL:. .. _.: 

"
(
lb

)
 ... _ 

.. ~
 

150.()0 __ 
250.oct .. 

. 1
2

.0
0

. 
20 •. 0

0
 -

1
.5

0
 

2
.5

0
 

0
.0

6
 

0
.1

0
 

b.06 
0

.1
0

. 

24.00 
40.oo 

4
0

-g
aL

 .. 
l+

O
-g

a
L

. 
·'K

e
ttle

 .... 
·'K

ettle 

5.40 
9.00 

2
.2

5
 

3
.7

5
 

2
.2

5
 

3
.7

5
 

2
.2

5
 

3
.7

5
 

2
.2

5
 

3
.7

5
 

B
lt.00 

140.00 

To m
ake --

To Iffike
 

1
0

.5
 g

a
l. 

1
7

.5
 g

a
l 

* 
FSC

 G
roup 89 S

u
b

sisten
ce C

atalog_ (C89(X)~SL) 
1 Jan 71 

** 
S

p
ecial P

urchase 

... 

E
st. P

rep. T
im

e: 
5-h

o
u

rs 
A

pprox. 
Y

ield
: 

300, 500, 
&

 800 
serv

in
g

s 

800 
S

ervings 
OVEN .. 

·­
.. '(lb_) 

400.00 

32.00 
4

.0
0

 -
0.16 
0.16 

'64.-00 

4
0

-g
a
l. 

. '!S
£llie 

.1
4

)t0
-

.. 
6

.o
o

 

6.00 
6.00 
6.00 

224.00 

T
o m

ake 
28.0 g

a
l 

.._. ... ~
 

c 

· ·u
ten

sils 

B
read er 

F
ry

er 
B

aking pans 

O
V

EN
 

K
ettle 

W
h

i P. 

P
o

t 
W

hip 

M
easuring stic

k
 



196 

OPERATIONAL GUIDE FOR COUNTRY STYLE CHICKEN L-135 
INSTRUCTIONS 

NOTE: This product requires work space for band-filling 
half-size steamtable pans. 

0- Verify components (including the washed and drained 
cut-up chicken), ingredients, and spices as to number 
and amom.ts received from Prep. Area. 

00- Deliver cut-up chicken and dredging mixture (flour, 
salt, pepper and paprika) to breading-frying area. 
Deliver all remaining ingredients to kettle area. 

1- Load breading machine with dredging mixture, pass 
chicken parts through breadifig machine and pre­
heated continuous fryer (360~ for 3 to 5 minutes) 
m.til golden gro'Wil. As chicken parts are being dis­
charged from fryer, they should be separated so as 
to fill baking pans with one type only; i.e., all legs, 
all wings, etc. per pan. 

2- Add about 1 quart (2:lb) of water to each baking 
pan; cover pans and bake jn preheated 325°F oven for 
45 minutes or m.tiJ.. chicken reaches an internal 
temperature of 16?F. Remove from oven and load 
half-size steamtable aluminm. pans with 4 legs, 4 
wings, 4 thighs and 4 breasts. Set aside for Step 7. 
Reserve drippings for Step 4. 

3- To make roux, melt shortening in kettle; add flour 
slowly with thorough stirring to eliminate lumps; 
continue to cook for 10 minutes. 

4- Mix Col-flo 67 starch, nonfat dry milk, chicken 
soup and gravy base with 1/5 of the required (liquid) 
water. Crush all lumps and add to roux slowly with 
thorough rnix:ingo Combine drippings (Step 2) with 
sufficient amom.t of water to ~e the remaining 4/5 
of liquid, (water). Heat to 180 F and cook for 15 
minutes o fil N.QI filJ1.o 

Check 
Point~ 

5~ Raise level (volume) of product in kettle with tap 
water to required amount of gallons using measuring stick. 
Mix well.. Turn off steam. 

Time 
(Minutes) 

10 

10 

30 

80 

15 

25 

10 

...._ 

" 
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6- Transfer gravy to filling ma.chine. 

7- Fill 2.25 lb of gravy over panned cooked 
chicken parts (Step 2). 

8- Pass filled pans of chicken and gravy th:ru lidding 
machine to cover and close. 

9- Pass covered pans thru labelling machine. 
Labels should read: 

Country Style Chicken 
Net Wt: 

Reconstitution Instructions: 

Date Prepared: __ _ 
Servings: · 8 of 2 pos & 

t cup gravy 

Heat covered pans ~ 325°F preheated ovens to internal 
temperature of 160 F. 

Convection ovens: 1 hour 15 minutes 

Convention (ordinary) ovens: 1 hour 30 m:µiutes 

Check 
Points 

Time 
(Minutes) 

10 

20 

10 

10 
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OPERATION.AL GUIDE ;FOR OVEN FRIED CHICKEN 1-138 
INSTRUCTIONS 

NOTE: 'Ihis product requires work space for hand filling 
· half-size steamtable pan.so 

Check 
Po:i¢lts 

0- Verify components (includmg washed and drained cut~up 
chicken) ingredients and spices as to number and amomts 
received from Prep. Area. 

00- ~liver cut up chicken, dip mixture, and dredging mixture 
to breader-fryer area. 

1- Load breading machine (wet section) with nonfat dry milk, 
water and eggs which have been mixed thoroughly, l(a), 

Also load breading machine (dry section) withl~a 
well "blended mixture of flour, salt, pepper, bread crumbs 
and paprika, l(b). 

Time 
(Minutes) 

10 

10 

20 

2- Pass chicken parts thru dipping mixture and dredging 
mixture an. d continue thru continuous fryer (preheated to 
36?F) for 2 minutes or until golden brown. As chicken 
parts are being discharged from fryer, they should be 
separated so as to fill baking pans with one type only; 
Le., all legs, all wings, etc., per pan, 40 

3- Place chicken parts which are in tmcovered baking pans in 
prehea)<ed 350"F oven and bake until the internal temperature 
of 16?F is reached (about 45 mi:nutes), · 50 

4- Place 16 pieces (4 wings, 4 thighs, 4 legs and 4 breasts) in 
half-size steamtable pans. Allow the chicken to cool to 
room temperature. 60· 

5- Pass filled pans of cooled chicken thru lidding machine 
to cover and close" 10 

6- Pass covered pans thru labelling machine. labels should 
read: 
Oven-Fried Chicken 
Net wt: 

Date Prepared:__.._...._ ... 
Servings: 8 of 2 pieces 

Reconstitution Instruct1Q!1s: 
Heat covered pans ~ 350'-'F preheated ovens to internal 
temperature of 160 F. 
Convection ovens: c 1 hour 15 minutes 
Convectional (ordinary) ovens: 1 hour 30 minutes 

10 
.. 
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EQUIPMINT UTILIZATION 

OVIN-FRlED CHICKEN 

I CHIC~P~ 
' 
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~:-or ii) 
. ~...._· -

FOIL PANS. 

LIDDER (56) 

IABEIER(70) 

/ PALIJ:.rIZE 

( Fl STORAGE 
'·'--FREEZER( 63) --

NF DRY MILK, 
WATER & EGGS 

· POT & WHIP 
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OPERATIONAL GUIDE FOR 
SAVOFri BAKED .. CHICKEN L-140 

INSTRUCTIONS 

NOTE: 'Ihis product requires work space for hand ... 
filling half-size steamtable aluminum pans. 

0- Verify components (including the washed and 
drained cut-up chicken), ingredients, and spices 
as to number and amomts received from Prep, Area. 

00- Deliver all items to oven area. 

1- Combine salad oil, soy sauce, worcestershire sauce, 
garlic, celery salt, pepper, .. and-salt .in pot; mix 
well to n:ake marinating-liquid. _Hold-for Step 2 
below. 

2- Separate chicken parts so as to fill roast:ing pans 
with one type only; i.e., all legs, all wings, all 
thighs and all breasts per pan. Divide marinating 
liquid so as to pour equal arnomts over panned 
chicken.. Leave chicken marinate for 30 minutes, 
tur&r.~g frequently. Bake chicken in preheated 
350 F oven or mtil chicken is tender (internal 
temperature of 160? about 1-114 hours). Baste 
frequently while baking to develop flavor. 

3- Remove cooked chicken from oven. Transfer chicken 
to half-size steamtable aluminum pans_. Load 4 legs, 
4 wings, 4 thighs, and 4 breasts to each_ pan. Divide 
drippings evenly to cover panned chicken parts, 
Sprinkle chopped Parsley over. top of .. panned chicken, 
Allow the product to cool prior to lidding, 

4- Pass cooled panned chicken thru lidding machine to 
cover and close. 

5~ Pass covered pans thru labelling machine. 
Labels should read: 

Check 
Points. 

Savory Baked Chicken 
Net Wt: 

Date Prepared: __ _ 
Servings: 8 of 2 pcs. 

Reconstitution Instructions: 
Heat covered pans;p. 325°F preheated oven to internal 
temperature of 165"'FCI 
Convection, Oven: 1 hour 15 minutes 
Convectional (ordinary) .oven: 1 hour 30 minutes 

Time 
~Minutes) 

10 

10 

115 

45 

10 

10 
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MATERIAL FLOW 

SAVORY BAKED CHICKEN 

CHIX PIECES, OIL, 
WOR. SAUCE & 
SEASON IN 

MARINA'IE 

PAN 

BAKE & BASTE 

SORT & PAN 

. GARNISH 

COOL 

LID & LABEL 

FREEZE 

.. 
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OPERATIONAL GUIDE FOR 
CHICKEN VEGA L ... 127 

INSTRUCTIONS 

NO'IE: This prcxluct requires work space for hand-filling 
half-size steamtable aluminum pans. 

0- Verify components (including washed and drained cut up 
chicken), ingredients, and spices as to number and 
amounts received from Prepo .Area. 

00- I:eliver chicken parts to steamer area, rice and 
remaj.ning ingredients to Kettle Area. 

1- Separate chicken parts so as to fill steamer pans 
with one type part . only; i.e. , all legs, all wings, 
all thighs, and all breasts per pan. Place panned 
chick~ in steamer and cook to an internal temperature 
of 160 F (about 15 minutes) • Cool and hold . for Step 5 
below. 

2- Place water in steam-jacketed kettle and bring to a 
rolling boil. Slowly add rice, stirring until water 
returns to boiling point; continue to boil for 
2 minutes, shut.off steam •. Cover kettle and let 
stand for 10 minutes (until all water is absorbed) • 
.Allow to cool. Hold for Step 5 below. 

3- Melt margarine in kettle, slowly add flour.with constant 
stirring to make roux.. . Cook for :five .. minutes, breaking 
all lumps. Mix. dry .. milk and soup and. gravy bq.se with 
hot water in a pot (caution: heat if necessary to 
dissolve chicken base). Add mi}K mixture to roux 
slowly with constant stirring mtil mixture thickens. 
Shut.off steam. Shut off agitator. 

4- Raise level (volume) of mixture in kettle with water 
to required number of gallons .using measuring stick. 
Mix wello 

5= Transfer gravy to filling machine. 

c 

Check 
111ws 

Time 
(Minutes) 

10 

10 

35 

130 

60 

10 

10 

.. 

" 
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Check 
Poµits 

6- Place 36 oz of cooled, cooked rice in half-size steamtable 
aluminum pans. Place 12 pieces of chicken (3 legs, 3 wings, 
3 breasts, and 3 thighs) on top of rice. Cover chicken 
with 12 oz gravy. Sprinkle 1 oz of dehydrated op.ion soup 
over gravy. 

7- Pass panned chicken, rice, and gravy.through lidding 
machine to cover.and close. 

8- Pass covered pans thru labelling machine. 
Labels should read: 

Chicken Vega. 
Net Wt: 

Reconstitution Instructions: 

Date Prepar~d =---­
Servings: 6 of 2 pcs and 

6 oz of rice 

Heat covered pans w 325°F preheated ovens to internal 
temperature of 165vF. 

Convection oven: 1. hour 15 minutes 

Conventional (ordinary) oven: l hour 30 minutes 

Time 
(Minutes) 

20 

10 

10 
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MATERIAL.FLOW 

. CHICJCEN VEGA 

CHICKEN .PIECES 

COOK 

COOL 

1 ~ , PAN & ASSEMBLE 

GARNISH 

LID & LABEL 

I < mEE~ ) 

RICE & WATER 

.BOIL 
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COOL 

ONION SOUP MIX 
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FLOUR & 
~.ARGARINE 

POT & WHIP 

SOUP/GRAVY BASE 
NFDM & WATER 

218 

EQUIPMENT UTILIZATION 

CHICKEN VEGA 

CHICKEN PIECES 

MEAT LUGS 
& FORKS 

FOIL PANS 

I 

LIDDER (56) 

LABELER (70) 

BLAST FREEZER 
(59) 

PALLETIZE 

STORAGE FREEZER 
(63) 

RICE & WATER 

KETTLE (46) 

ONION SOUP MIX 

• 

' 
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OPERATIONAL GUIDE FOR TURKEY A-I.J\-;KING 1-1?9-Ch. 2 

INSTRUCTIONS 

0- Verify components, ingredients (including chopped 
. celery, diced turkey., and. chopped pimentos) and 
spices as to number and amounts received from 
Prep. Areao 

00- I::eliver all components, ingredients, etc. to the 
Kettle Areao 

1- Place butter in steam kettle and heat. Stir in flour 
slowly; crush lumps and cook for 10 minutes to make 
romeo (Note: margarine may be substituted for butter. ) 

2- Dissolve Soup and.gravy base in hot water, starch in 
cold water and add both mixtures slowly to roux, stirring 
to mix well; c~h all lumps. Heat with agitation till 
thickened (180 F). 

3- Add .salt, pepper, .. onions, .and cel~ry.to starch-flour 
mixture in kettle andheat to .200 F, stirring constantly. 

4- Add diced turkey, green pepBers, and pimentos to mixture 
in kettle and reheat to 180 F. 

5- Reconstitute nonfat dry milk with warm water in a pot. 
Blend, ... mix with .product in kettle. 

6- Raise level (volume) of product in.kettle wi~ water; 
mix well, heat to simmering ternpe1'Jature (180 F). 1?Q NOT 
]Q,!1. 

7= Transfer product to filler. 

8- Fill half ... size steamtable. aluminum pans with .).25 po1ID.ds. 

9- Pass filled pans thru lidding machine to cove.r .and close o 

10- Pass covered pans thru labelling machine. 
Labels should read: 

Check 
Points 

Turkey a-la-King 
Net Wt: 5o25 lb 

Date Prepared: ___ _ 
Servings : 10 of 1 cup 

(8 oz) 

Time 
(Minutes) 

15 

15 

15 

10 

20 

10 

15 

10 

10 



TURKEY; COOKED 
&DICED; CHOPPED 

PEPPERS/PiIMIENTO 

WATER 

221 
MATERIAL FLOW 

TURKEY-A-LA-KING 

,.~,, ~)iHqR~~~I.~~., .. r~ . .:r. P'LOUR . . · _, 

< 

0: 

BOUX 

HEAT 
TO THICKEN 

HEAT 
T01"BOIL 

,;JEAT 
!0 1M0 r 

'SIMMER 

PACKAGE Be IABEL: 

, rrte!zE 

SOUP/GRAVY BASE, 
STARCH & WATER 

SEASONING 
& VEGETABLES 

N.F. DRY MILK 

& WATER 

RECONSTITUTE 
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TURKEY; COOKED 
DICED, PEP~ERS, 

& PIMIENTOS 

POT & iJHIP 

NFDM & WATER 
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EQUIPMENT UTILIZATION 

TtffiKEY-A-LA-KING 

BUTTER & FL~UR 

KETTLE (46) 

PUMP (57) 

FOIL PANS 

LIDDER (56) 

(70) ) 
BLAST FREEZER 

(59) 

PALLETIZE 

STORAGE FREEZER 
(63) 

BASE, STARCH 
& WATER 

SALT, PEPPER, 
ONIONS & CELERY 
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OPERATION.AL GUIDE FOR 
PORK CHOP SUEY·L~80 

INSTRUCTIONS 

0- Verify components, ingredients, and.spices as to 
.number and amounts received from Prepo Area. 

00- ~liver all .components etc •. , to the Kettle Areao 

1- Place diced pork .in steam. kettle; sprinkle with 
. salt and pepper, Brown (sear) in its .. own juices. Add 
water to browned pork in Kettle; bring to a boil; 
cover and simn:er for .4o minuteso 

2- Add onions and sliced celery to kettle and continue 
to cook for 20 minutes longero 

3- Drain wean sprouts, reserve liquid. ;6ombine 
starch .. and _ginger with bean sprouts liquid 
stirring to make a smooth slurry. Add slurry 
slowly to pork mixture in kettle with continuous 
stirring and .continue to cook for 20·minutes or 
until it thickens o Stir in bean sprouts, mix well. 
Add soy sauce and molasses; blend~ .well. 

4-- Raise level (vol uma). of' kettle with water (using 
measuring stick) to .. required number of gallons. 
Shut off steam. 

5- Transfer product to filling nachineo 

6- Fill.each half-size steamtable pan with 5 lb.of product. 

7- Pass. filled .. pans .. thru lidding .~chine to cover and close. 

8- Pass closed pans .. thru labelling. machine. 
Labels should read: 

Check 
Pomts 

. ~Pork Chop Suey 
Net Wt: 5 lb 

Date Prepared:~ ........ -
Servings: 8 of 1 cup 

Reconstitution Instructions: 

Heat c~vered pans in 325°F preheated ovens to internal temperature 
of 160'-'Fo 
Convection Oven: .. approx" l hour 15 minutes 
Conventional (ordinary) oven: .. approx. L.hour. JO minutes 
Altematively pork chop ... suey may be p~ed (removed from 
foil pans) in kettle and heated to 160 Fo 

Time 
(Minutes) 

10 

20 

40 

20 

20 

10 

10 

10. 

10 

10 
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~ U'l'ILIZATIO:N. 

J PORK iCHOP stllt 

PORK, BONBIZSS, DICED 

KE'rI'LE (46) 

C: ....... (-57-) --

FILLER-CIDSER ( 56) 

i 
IABEIBR (70) 

BI.AST FREEZER ( 59) 

PALLETIZE 

STORAGE FREEZER (63) 

S'l!ARCH & GINGER 

POT & WHIP 

STRAINER 

BEAN SPROt1.rS 
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OPERATIONAL GUIDE FOR 
ROAST PORK (LOIN) L-81-1 

INSTRUCTIONS I 

o... Verify components, ingredients andspices as to 
number and amomts received from Prep • .Area. 

00- Tuliver pork·loins to oven area and remaining 
ingredients to Kettle Area. 

1- Rub loins well with sal. t and peJ<per; -place in baking 
pans and roast in preheated 32.?"F oven until the 
intemal te:rrq:Jerature (at the thickest.part) is 165°F. 
Roasting time will be betWeen 2 and 3 . hours. Remove 
pork roasts from .. oven; transfer to baking sheets to cool. 
Hold for Step 4, Reserve dr~pp:irigs for Step 2. 

2- Scrape drippings from roasting pans into kettle; add 
shortening and heat. Sprinkle flour :into drippings, 
and with continued stirring, cook forlO minutes to 
:rr:ake roux. 

Mix starch, water, soup and gravy base, and pepper in 
a pot; mix well to dissolve all lumps and slowly add 
to roux in kettle with .. constant .stirr~ until all 
starcb mixture is added. Heat to 200 F for 20 minutes 
with agitation. 

3- Raise level (volume) of product in kettle with water 
to required number of gallons. Mix well to blend. 
Shut off steam. Held for Step 5. 

4- Slice cooled pork loin on meat slicer._ Slices should 
weigh approximately 2 oz each. Shingle 20 slices 
(2-tlb) of pork in half-size steamtable aluminum pans. 
Hold for Step 6. 

5- Transfer gravy to filling machine. 

6- Top (fill) panned pork slices with 2t pounds of gravy. 

7- Pass panned pork and gravy.thru lidding ma.chine to 
cover and close. 

8- Pass covered pans thru labelling ma.chine. 

Check 
Pomts -

Time 
{Minutes) 

10 

10 

150 

15 

30 

10 

20 

10 

10 

10 

10 



Labels should read: 

Roast Par.k.with Gravy 
Net Wtg 

Reconstitution Instructions: 

-1232 

Date Prepared: ___ _ 
Serv.ings: 10 of 2 pork slices 

and 4 oz gravy 

Heat. covered .pans .. jp. .preheated 325°F.oven. to internal 
temperature of 165'"'F. 

Convection~._. Lhour. 15 minutes 

Convectional. (ordinary) oven: .l hour :30 minutes 



• 

STARCH, S & G BASE 
PEPPER & WATER 

MIX 
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MATERIAL FLOd 

ROAST PORK WITH GRAyx· 

DRIPPINGS, ·FLOtm 
SHORTENING 

;:::::&COOK. 

c~---

COMBINE & HEAT 

r--· 

BONELESS PORK 
ROASTS, SALT 

& PEPPER 

RUB 

BAKE 

DRAIN 

COOL 

SLICE 

PACKAGE & LABEL 

FREEZE· 
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EQUIPMENT UTILIZATION 

HIJA~ . .'r !'ORK W'TTH GF~AVI 

r~IJJ~& SH~RTENING 

KETTIB (46) 

-... 

PUMP (57) 

(rILIBR-~ 
""--. _, 

BONELESS -?OHK 
ROASTS, SALT 

& PE!'PEH 

BAKING PANS 

OVEN (31 ) 

BAKING SEEETS 

SLICER 
// 

. -1.....-----
·----->~(FOIL PANS ) 
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OPERATIONAL GUIDE FOR BAKED PORK SLICES 
WITH BROWN GRAVY Lw-.83 

INSTRUCTIONS 

0- Verify components, J..ngredients, .and "spices as to 
nurriber and am.ounts received from Prepo Area. 

00- Ieliver pork and dredging mixture (salt, paprika, 
oregano, pepper, flour) to breader-fryer area; 
rena:in:ing ingredients and spices to-the.Kettle Area11 

1- Comb:ine salt, pepper, paprika, oregano and flour; 
mix well to blend •. Load Bread:ing machine with 
blended dredg:ing mixture. 

2- Preheat continuous fryer to 35o°F. Pa$s por~ slices 
thru breading machine then thru fryer at 350v:F for 
2 to 3 minutes until golden brown. Drain pork slices, 
Place 10 pork slices :in half-size steamtable pans; hold 
for Step 7 below. 

3- Comb:ine flour, starch, pepper, beef soup and gravy 
base w.i th .water in .kettle; ~stir vigo0ously to mix 
well. Crush all lumps. Heat to 200 F and simmer 
for 20 minutes stirring constantly. Shut off steam. 

4- Raise level (volume) of gravy in kettle with wate:r-··to 
required number of gallons using measuring stick. 

5- Transfer gravy to filler. 

6- Fill each pan of sliced pork with 2 lb of gravy. 

7- Pass filled pans thrulidding.machine to cover and 
close. 

8- Pass covered pans -thru labelling machine. 
labels should read: 

Check 
Powts. 

Baked Pork.Slices with Gravy 
Net Wt: 

Date Prepared: ___ _ 
Servings: - 10 of l slice & 

t cup gravy 
Reconstitution Instructi.RJ1s: 
Heat covered pans ~ 325"'F oven to internal product 
temperature of 160 F. 
Convection ovens: 1 hour 15 minutes 
Conventional (ordinary) ovens: 1 hour 30 minutes 

Time 
(:Minutes) 

10 

10 

10 

30 

30 

10 

10 

20 

10 

10 
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MATERIAL FLOW 

BAKED PORK SLICES WITH GRAY!. 

PORK SLICES 

!/ 

< TEMPER 

~ ---· FffiUR, SALT, 
PEPPER, PAPRIKA,1 >< DR::;-\ 
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·--! 
DEEP FAT~ 

l . 
r_ EZE~ 
\_~_:__:_; 

S & G BASE, WATEltJ 
FLOOR, STARCH, 
& SEASONING 

MIX & HEAT 

... 
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EQUIPMENT UTILIZATION 

BAKED PORK SLICES WITH GRAVI 

[!:~:~~~:-··1 

DREDGING MIXTURE 1 :a " BREADER (40 ) ) 
_./ 

c FR~~ -(41 l) 

~I __ . 
PANS 

.. i-c LID~ (56) 

(uBELER 
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·~ 

~RAGE 
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BROWN GRAVY 
INGREDIENTS 

KETTLE (56) 

PUMP (57) 

FILLER (56) 

,'f. 
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OPERATION.AL GUIDE FOR BARBECUED SPARE RISS L-92 
INSTRUCTIONS 

0- Verify components, ingredients, .and spices as to 
number .and .. amounts .received .from Prep. Area. 

OQ .... Deliver spare ribs.(cut.2 .ribs.per piece) to oven 
area; remaining.ingredients to Kettle Area. 

1- Place cut ribs in single layer, fat.side up in
0 baking pans. Bake 40 minutes in preheated 400 F 

oven or until .golden brown •. Drain ribs, if browned 
:in deep baking pans. If in shallow pans, trafisfer 
to aeep baking pans and hold for Step 4. 

2- Sauce: Comb:ine all remaining ingredients in steam 
kettle; mix well to slurry; crush all 1 umps. 
Turn steam on and heat to boil; reduce heat and 
si.mnEr 10 minutes. 

3- , Raise level of kettle . (volume) to required number 
of gallons with hot water us:ing measuring stick. 

4- Pour simmer sauce equall~over browned ribs; cover 
and bake inpreheated.32J F for 1-t hours. 
Remove .lids.and continue.baking until ribs are 
tender• 

5- Place 16 double .ribs. (2 .ribs per piece) ... in.half-size 
steamtab1e pans; cool. 

p- Skim off excess fat from sauce. Pour 2 lb of sauce 
over ribs; cool. 

7 ... Pass pans thru1idding machine to cover and close. 

8- Pass covered pans thru labelling machine. 
Labels should read: 

Check 
Points. 

Barbecued Spare Ribs Date Prepared: ___ _ 
Net Wt: Servings: . 8 .of 2 .double ribs 

. & 1/4 cup sauce 
Reconstitution Instructions: 
Heat covered pans.~ .. a preheated 325°F.oven to internal 
temperature of 160 F. 
Convection Ovens: . l hour 15 minutes 
Conventional Ovens (ordinary): 1 hour 30 minutes 

Time 
(Minutes) 

10 

50 

20 

5 

100 

15 

t£J 

10 

10 
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SEASONING, 
STARCH, CATSUP 
VINEGAR, WATER 
& IEK>N JUICE 

SIMMER 

MIX & HEAT 

WA'l$R 

243 
M\TERIAL FUN 

BARBECUED SPARE RIBS 

PORK SPARERIBS 

.... 

< ~ ) 
,CU'r 

SFAR & DRAIN 

COVER & BAKE 

COOL & SKIM ~ ~• 

PACKAGE: & IABEL 
i 

FREEZE 

DRAINED FAT 

SKIMMED FAT 
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OPERATIONAL GUIDE FOR BRAISED SPARERIBS 
WITH SAUERKRAUT L-93 

'JOTE: 'Th.is product.requires work space for.hand-filling 
t steamtable pans o 

0- Verify components (including ribs, cut 2 ribs/piece) 
ingredients.and spices as to number and amounts. 

00- Deliver components, .. ingredients and spices to the Kettle 
.Areao Deliver Ribs to oven area. 

1- Check ribs for proper cut of 2 ribs per piecee Place ribs 
in single 18yer, fat side up in baking sheet pans, 
Bake in 400 F oven for about 40 mmutes or until golden 
brown. Drain browned ribs or transfer ribs to field 
lugs (50 portions per pan). 

2- In a large pot or kettle combine onions, salt, pepper, 
and water; mix thor)<ughly and spre. ad evenly over ribs. 
Bake covered at 325"11 for appro:ximatel.y 1-t hours 
or until ribs are tender. Remove from oven and cool 
to room temperature. 

3- When ribs are cooled, pan as follows: 

(a) Spread 8 double ribs over bottom of pan. 

(b) Spread 1 pound of drained sauerkraut over ribs. 

(c) Spread 8 more double ribs over sauerkraut. 

(d) Spread 1 pound of drained sauerkraut over the 
last layer of ribs. 

lf.... Pass pan of spareribs with sauerkraut ... thru .lidding machine 
to cover and close. 

5- Pass covered, closed pans thru labelling machine. 
Labels should read: 

Check 
Points 

Braised Spareribs W/Sauerkraut 
Net Wt: Approx 5 lb 

Date Prepared: ____ _ 
Servings: 8 of 2 ribs & 

t cup sauerkraut 
Reconstitution ·Instructions: 
Heat cgvered pans in preheated 325°F ovens to internal temperature 
of 160 F. 
Convection ovens: 1 hour 15 minutes 
Conventional (ordinary) oven: 1 hour 30 minutes 

Time 
(Minutes) 

10 

60 

llO 

30 

10 

10 
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BRAISED SPARERIBS AND SAtJ!U<RA.t11' 
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OPERATIONAL GUIDE.FOR SWEET AND 
SOUR PORK L-82 

INSTRUCTIONS 

0- Verify components, ... ingredients, . and spices as to 
number and amoi.m.ts .received from Prep • .Area. 

00- Ieliver diced pork, egg, soy sauce, starch, salt, 
and garlic powder to mixing area; pine~pple, bean 
sprouts and remaining.:ingredients to kettle area. 

1- Place pork pieces in mixer. Combine eggs (beaten), 
soy sauce, starch, salt, and garlic powder. Stir 
until blendedo Pour egg mixture over meat and mix 

. to coat pieceso Let stand 10 minutes to rnariante: 
fey coated pork in deep fat fryer preheated to 36o°F 
for approximat~ly 2 minutes or until internal temp­
erature is 160"11. Hold for Step 4. 

2= Drain . bean sprouts and pineapple chunks. Hold for 
Step. 4o . Use liquid in (Step j) next operation. 

3- . Sauce.: In kettle, combine bean . sprout liquid, 
pineapple juice, salt, sugar, starch, soy sauce with 
water if necessary to rr.ake required amount; mix to 
make slurry; crush all lumps" Add green peppers and 
cook mixture for 20 minutes or until.mixture is 
thickenedo 

4... Add diced fried ... pork pieces, bean .. sprouts, and pine­
apple chunks to the :thickened pepper mixture. Mix 
well and heat to 100~. Add v:inegar; :mix thoroughly, 
Raise level (volun:e) of kettle with water to required 
number ... of . gallons using :rreasuring stick; mix well. 

5- Pump product to filler. 

6- Fill half "'!size steamtable pans with 5 lb .of product. 

7= Pass pans thrulidding.machine to cover and closeo 

8= Pass closed pans .. thru labelling machine o 

Labels should read: 

Check 
Po!p.ts 

Sweet.and Sour Pork 
Net Wt~ 5 lb 

Date Prepared: ___ _ 
Servings:: 9 of 1 cup 

Time 
(Minutes) 

10 

25 

20 

10 

25 

20 

10 

10 

10 

-. 

•. 

• 
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2'53 

Reconstitution.Instructions: 

Heat.covered pans .in 325°F ~reheated oven to 
internal temperature .of 160vr. 

Convection oven: l .hour 15 minutes 

Conventional (ordinary) .. oven: l .hour .'30 minutes 

.Al temati vely the Swe. . et & Sour Pork max .be . pour~d (removed 
from pans) in kettle and heated to 160'1'1. 
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MIX & SIMMER 

WATER, STARCH , 
SOY SAUCHE, SALT 
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EQUIPMENT UTILIZATION 

SWEET AND SOUH PORK ·. 

[__~~~~~~-=-_] 

r---·-----.......... _ - ......... ······-:······-------·, 
i PORK, SOY SAUCE, EGGS, : 
: STARCH, SALT & GARLIC 

.,!, 

( 
{ MIXER (6) 

I ,1, c LIFT-N-TILT (10) 

I 

~ 

--" 
\ 

,, .. / 

J <r 
L -- ..... ·-··:.i.·----~· ······ ... -··· - . -

c~TR1AI~~ -=->-- c-~~!~~:-.. ' ~~--) 
,. LIQ. 01 

I 
so.y'-s'ii~lJCE·;-··3ALT·:--sucAii-~-~-PO. T ~-:AD;;---) ~ (--~~~T-;-T~L~---,~-;·)··--·-···-,,i 
ST .~RCH & GRE.EN PEP0 ERS ~ \__ _ _/ 

_ .. ________ ,. c'-LIFT-N-1~;-;;;=;{. ;~;;J;;~,-=-_)~-, 
------ ~-T--

c·-·-- ... --... -.--···· ··--------· .... --...... .- ..... -... 
_ PU~:r57L_ _ _) 

~j~;;;-·(-5~6 )-) 
\____~_i_"..'.:__.T .. ___ -· --__, 

\f.I 

-------"L-----......._ 

~ LABELER (70) ) _1_-: 
,, 

BLAST FREEZER (59) ) 
··-·----· 

c PALLETIZE -J 
1 -
t c STORAGE FREEZER (60) ) 

----·----·-_..,.. 
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OPERATIONAL GUIDE FOR GLAZED HAM LOAF L-56(2) 

PREPARATION AREA INSTRUCTIONS 

1- Ham and Pork Butts should be cut in pieces to fit 
meat gr:inder. Grind meat thru 1/2'."'.or 3/1+-inch 
plate ar,i.d then regrind thru 3/16-inch plate. Hold 
meat for Step 2 below • 

2- Reconstitute dry milk with water; add onions and 
broken bread mix to moisten bread. Let stand ten 
minutes and mix again until smooth. 

(a) Add beaten eggs, pepper, ham, and pork to milk .... 
bread mixture in mixer and mix until blended. Pack 
meat mixture in shipping conta:iners to be transferred 
to Central Kitchen. Keep refrigerated until shipped. 

Check 
Poiut~ 

Time 
(Minutes) 

30 

20 

10 



-~~o 

OPERATIONAL GUIDE FOR GLAZED I~LLO:AF 1-35(2) 

CENTRAL .. KITCHEN INSTRUCTIONS 

0= Verify bulk Ham Loaf mixture, shortening, and glaze 
. ingredients (brown sugar,. mustard and vinegar) 

received from Prep • .Area·as to quantity and state 
bf refrigerationo 

00- Note g Steps. 1 and 2 are performed irL Preparation 
Area; glaze preparation and baking :in Central 
Kitchen as Step 3, etco · 

3= Lightly grease half-sizestea.trrtable aluminumpans·with 
shortening and load with 5-:k poUn.ds of bu:l.k ham loaf 
mixture. Pack pans well to· eliminate ·air pockets and 
voids~ pat top evenly to smooth outo CABE MUST BE 

.. EXERCISED .. NOT TO DISTORr .ALUMINUM .P.ANS .WHILE 
. HANDLING.o. COVERS WILL NOT 'FIT .DISTORTED ·oR DEJNTSP 
~o . 

4- Combine brow.n sugar, ground mustard, and vinegar, 
blend well to dissolve all lumps. Pour 4 oz of 
resulting.glaze mixture over each pann~dham. loaf. 
Place glazed ham loaf in preheated 350 F oven and 
bake f~r l"."t hours or. until an internal temperature 
of 165"'F is atta:i.nedo 

5= Take cooked panned loaves out of oven; remove 
(drain off) excess liq~ds and set aside to cool to 
room temperature (70-7~F)o 

6= Pass cooled panned ham loaves thru liddlllg machine 
to cover and closeo 

7= Pass covered pans thru labelling machine ll 
Labels should read: 

Che:Pk 
Points 

Glazed Harn Loaf 
Net Wtg 

Ds.te Prepared: 
Servings: 13 -of_4_o_z_ 

Heat covered pans jp preheated 325°F oven to internal 
temperature of 165~Fo 

Convection Ovens g 1 hour 15 minutes 

Conventional (ordinary) Ovens: 1 hour .30 minutes 

Time 
(Minutes) 

10 

20 

100 

90 

10 

10 

• 

... 

.. 
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MATERIAL FLOW 

GLAZED HAM LOAF 

HAM & PORK BUTTS 

TEMPER 

GRIND 

HIX 

· TRANSFER TO 6220 

PAN 

BAKE . 

DRAIN & COOL 

LID & LABEL 

FREEZE 

PEPPER & EGGS 

BEAT 

BR. SUGAlt, MUSTARD 
& VINEGAR 

BLEND 
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·:·. ~QUIPMENT UTILIZATION 

GLAZED HAM LOAF 

HAM & POHK BUT'l'S 

TEM?ER ROOM 

MEAT GHINDER (IP) 

i!EAT HIXER ( 18IP) 

FOOD BOX 

FOIL PANS 

OVEN (31) 

LIDDER (56) 

LABELER (70) 

i 

______ _j' .... 

~ .. BL~~T FREEZER (5q) ) 

I 

,·-.,·---···-·-·-·\/ .. ____ , 
( PALLETIZE I \_ __ l __ _ 
r::::. _____ y_ 

~~A~~~E~~-~~~) 

PEPPER & EGGS 

POT & WHIP 

CUP 

POT & WHIP 

Bne-SUGAR, 
}filSTARD & VINEGAR 
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OPERATIONAL GUIDE FOR RO.AST FRESH HAM
S 

W
ITH GRAVY L

-72-1 
INGREDIENTS &

 BA
ID

I SIZE 

C
ontrolling E

quip: 
O

ven 
S

tandard S
ervings: 

2 slices (4 oz) 
C

ontainer N
et W

t: 

100 
300 

500 
S

ervings 
S

ervings 
S

ervings 
*Index 

ste
p

s 
IriW

d
ierits 

. N
o. 

... 
(lb

) 
. ~

_
(
I
h
l
_
 

· · ·cm
1 

1 
Pork H

am
, uncured, 

boneless 
1430 

41.00 
123.00 

205.00 
S

alt, tab
le 

15850 
0.50 

1.50 
2.50 

P
epper, black 

15480 
0.03 

0.09 
0.15 

-
~
 

2 
:M

eat D
rippings o

r 
S

hortening 
14080 

1.50 
4.50 

7.50 
F

lo
u

r, w
heat 

8300 
0.56 

1.68 
2.80 

C
ol-flo 67, 

starch
 

SP** 
ig:gs 

sn=~ 
~:00 

W
ater, 

tap 
· 

B
eef Soilp &

 G
ravy B

ase 
ll4lt0 

0.50 
1.50 

2.50 
P

epper, black 
15480 

0.01 
0.03 

0.50 
3 

W
ater, 

tap 
To m

ake 
To m

ake 
To m

ake 
3.5 gal 

9.75 g
al 

16.25 g
al 

* 
FSC G

roup 89 S
ubsistence C

atalog (C
8900-SL) 1 Jan 77 

** 
S

pecial P
urchase 

• 
• 

E
st. Prep T

bre.: 
7.6 hours 

A
pprox. 

Y
ield: 

300, 
500, &

 800 
servings 

800 
S

ervings 

... "(lb
) 

. U
ten

sils 

328.00 
B

aking Pans 
4.00 

OVEN 
0.24 

B
ak

in
g

 sh
eets 

12.00 
K

ettle 
4.48 

13~:~ 
P

ot and W
hip 

4.00 
0.08 

To m
ake 

M
easurm

g stick
 

26.00 gal 
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OPERATIONAL GUIDE FOR .ROAST FllliSR HAMS 

WlTH GRAVY L-72-1 

INSTRUCTIONS 

0- Verify·.components, .. ingredients .and .spices as to 
number and amomts received from Prep. Area. 

00- Deliver pork hams to oven area and remaining 
ingredients to Kettle Area. 

1- Rub ha.ms well with salt and . pep~er; .. place in baking 
pans and roast in preheated 325""F oven until the 
internal temperature (at the thickest part) is 165°Jr. 
Roasting time will be between 3 and 5 hours. Remove 
ham roast from oven; transfer to baking sheets to cool. 
Hold for Step 4. Reserve drippings for Step 2. 

2"' Scrape drippings from roasting pans into kettle; add 
shortening and heat. Sprinkle f~our into drippings 
and with continued stirring; cook for 10 minutes to 
make roux. 

Mix starch, water, soup & gravy base, and pepper in 
a pot; mix .well. to dissolve all lumps and slowly 
add.to roux.in kettle with.constant stirr~g until 
all starch. mixture is added. Heat to 200'-'F for 
20 minutes with agitation. 

3- Raise level (volume) of product in kettle with water to 
required number of gallons. Mix. well to . blend. Shut 
off steam. Hold for Step 5. 

4- Slice cooled.pork. hams .on .meat slicer. Slices should 
weigh approximately 2 oz each. Sb.ingle 20 slices 
(2-t lb) of pork.into half-size steam.table aluminum pans. 
Hold for Step 6. 

5- Transfer gravy to filling machine. 

6- Top (fill) panned pork slices with.2,..t p01.mds of gravy. 

7- Pass panned pork and gravy.thru.lidding rra.chine to 
cover and close. 

8- Pass covered pans .. thru labelling machine. 

Check 
Points .. 

Time 
(Minutes) 

10 

10 

230-

15 

30 

10 

20 

10 

10 

10 

10 



Labels should read~ 

Roast Fresh Ham w/Gravy 
Net Wt,g 

Reconstitution Instructions: 

4~9, 

Date .Prepared: ___ _ 
Servings: 10 of 2 ham slices 

and 4 oz gravy 

Heat covered pans )p preheated 3?5°F oven to internal 
temperature.of 165"Fo · 

Convection oven: ... 1.hour 15 minutes 

Conventional (ordinary) oven: 1 hour JO minutes 

.. 

.. 

• 
; 
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MATERIAL FLOW 

ROAST FRESH HAM WITH GRAVY 

DRIPPINGS, ?L'JTJH 
SHORTENING 

BLEND & COOK 

·~rx / (' ...... ~ ... ~.T!:'- &· ·":<' 'T \ . • ' 
1
, >\ •,. .C.L«J:. tl~h 

B0NELES3 PORK 
ROASTS, SALT 

& PEPPER 

I RUB 

\ I 

BAKE 

J 
DRA. IN 

GCOL 

\ SLICE 

I 

PACK~.GE & LA3EL 

\ FREEZE ) 
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EQUIPMENT UTILIZATI.Qli 

ROAST FRESH HAM WITH GRAVY 

FI/JUR & SHORTENING 

KETTLE (46) 
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TARCH, s & G BASE, I 
PEPPER & WATER 

POT & WHIP 

270 

EQUIP!·1ENT UTILIZATION 

ROAST FRESH HAM WITH GRAVY 

tUlUR & SHORTENING 

KETT LE ( 46 ) 

PUMP (57) 

FILLER (56) 

BAKING PANS 

~TEN (31) 

BAKING SEEETS 

SLICER 

FOIL PANS 

L:.OD&~ (56) 

LABELER (70) 

BLAST 
FEE EZER ( 59) 

< PALLETIZE ) _ .... _______ . 

STORAGE 
F'?.EEZER ( 6.3 ) 

• 

.. 

• 
.\ 
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ID
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INGREDIENTS &
 BATCH SIZE 

S
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f 1 c
u

tle
t 

· &
 3 oz sau

ce 
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300 

500 
S
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... '(lb

) 
·
·
~
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0.1 

0.7 
0.63 

1.89 
3.15 

8.10 
24.30 

lt0.50 
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1.33 
3.99 
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0.34 
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1.70 

0.22 
0.66 

1.10 
0.03 

0.09 
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0.10 
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0.16 

7.20 
2.72 

To m
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272 

OPERATIONAL GUIDE FOR. -'ZEAL PARMESAN 

INSTRUCTIONS 

~OTEg These instructions are based on .using Breaded 1 

Veal Cutletso 

o- Verify components, .ingredients, and spices as to 
number and amounts .received front Prep • .Areae 

00~ Tuliver breaded veal cutlets to deep fat fryer 
area; remaining items to kettle area. 

l= Co~breaded.veal.cutlets by passing thru preheated 
(37?F) contin~fUS deep fat .. fryer to .internal temp­
erature . of 160 F (ab.out 3 minutes) • Place _10 cutlets 
in half=size steam.table .aluminum.pans. Hold for Step 
6 belowo 

2= Heat salad oil jn kettle and .saute .chopped onions 
and garlic until light brown. Combine tomato 
products, cheese , . salt, .. sugar, .... oregano, and basil; 
mix .wel]..; .add to .. sauteed .anions in kettle and heat 
to 160'-'Fo 

3= Make slurry of starch ·and water; mix weJ.l. Add to 
ton:ato mixture in kettle and heat to .. 180'-'F; cook 
for 5 minutes o 

4- Raise level (volume.) of product in .kettle .. wi th water 
to required number.of gallons using measuring stick; 
mix welL .Shut off. steam. 

5= Transfer .sauce to filling ma.chine. 

6= Top (fill) panned c11tlets with-2-1/4 lb of sauce. 

7= Pass pans of Veal Pa:rmesan.thru closing machine to cover 
and clese" 

8- Pass covered pans .thru labelling machine. 
Labels.should read: 

Check 
Poiijts 

Veal Parmesan 
Net Wtg 

Date Prepared: ___ _ 
Servings: 10 of 1 cutlet 

& 3 oz sauce 

Reconstitution Instructions: 
Heat covered .pans . ~ . preheated .-325°F ovens to internal 
temperature.of 16?F. 
Convection oven: l.hour 15 minutes 
Convectional (ordinary). . oven: 1 hour .. 30 minutes 

Time 
ili;i.nutes l 

10 

10 

30 

20 

15 

5 

10 

15 

10 

10 

~ 

4 

• 
t 
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MATEBIAL FkQW 

YEAL PARf1ESAN 

ONI0NS, GARLIC 
& OIL 

SA UTE 

HEAT 

AnJUST ~mLtn-1E 

COMBINE 

PACKAGE & LABEL 

FREEZE 

~ 1 STARCH & WATER 

BREADED VEAL 
CUTLETS 

FRY 
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EQUIPMENT UTILIZATION 

VE.AL PARMESAN 

CH~PPED rmrnNS , 
GARLIC & OIL 

( P1T 5 \ilJTP ) )>( KETTLE (46) 

PUMP (57) 

FILillH (56) 

STARCH & WATER 

POT & WHIP 

BREADED VEAL 
CUTLETS 

( FRYEH 

FOIL PANS 

LI:PER (56) 

LABELER (70) 

PALLETIZE 
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