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- PREFACE

Cook-freeze food service systems tailored for specific situations are
being used 6r contemplated for use in several Armed Forces feeding situations,
It is anticipated that the use of these“types of systems will become increasingly
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 mist, be
altered. ‘

The concept of Central Food PreparationkSystems for garrison feeding has
been approved by the Army. In order to test the conecept further, an interim
central food preparationﬁfacility (I-CFPF) has been established at Fort lee,
Virginia. VNARADCOM has been tasked with technical help in the planning,
start-up, operation, and evaluatidn of ﬁhis facilit&. This report covers
a part of that effort and is concerned with studies for producing entfee

items in the I-CFPF,
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MEAT ENTREE OPERATION GUIDES
DEVELOPED FCOR USE IN FORT LEE
INTERIM CENTRAL FOOD PREPARATION FACILITY

INTRODUCTION

The Food Engineering 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. The
term "production guides" is used to differentiate them from the parent recipes.
These 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 producticn
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
Guide.

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



Operational Guides. This would be tme particularly with the vegetables such

as carrots and potatoes that are pifepared in different ways as ingredients

in other items. However, those SOP's are not included in this report.
Operational Guides always should be considered "live" documents, subject

to change as conditions warrant. It is axiomatic that the guides contained

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




" 'PROCEDURE

With a few exceptians it was not necessary to actually formulate the
products in the Processing Laboratory, since this had been done in developing
the original production guides. Based upon personal visits to Fort ILee,
equipment lists, and layout diagrams, it was pgssible to develop the guides
without actually producing the product. HCwever, whenever there was any.
doubt, the produét was made. layout for the I-CFPF kitchen is shown in
Fig. 1.

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
upan 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
process. The GSA catalogue mumbers probably will be used for identifying
numbers for the I-CFPF, although this has not yet been finalized. Establishment
of critical control points has not been made becauée nb 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 menagement.
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10 .

OPERATIONAL GUIDE FOR BARBECUED BEEF (SLOPPY'JOE) N-27

INSTRUCTIONS

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

Deliver all components, etc., to Kettle Area,

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.

Add water and all remaining ingredients and
seasonings except vinegar to meat in kettles

turn on steam and agitator; mix well; simmer
covered for 30 minutes with agitator on slow speed.

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

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

Transfer barbecued beef to filler.
Fill half-size steam table pans with 5 1b of product.

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

Pass covered pans thru labelling machine,
Labels should read:

Barbecued Beef (Sloppy Joe) Date Prepared
Net We: 5 1b Servings: 12 of

Reconstitution Instructions:
Heat covered pans in'325°F preheated ovens to internal
temperature of 160°F,

Check
Points

cup

Minutes

10

20

10

10

10
10



Check Time

Points Minutes)

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 160°F,
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MATERIAL FLOW

BARBECUED BEEF ("SLOPPY JOE")
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EQUIPMENT UTILIZATION

EARBEQUED BEEF (SIOPPY JOE)

. BEEF, BONELESS,
GROUND

VINEGAR

- N
* FILLER-CLOSER (57) )

] TN
(BIAST FREEZER (59))
< PALIETIZE >

4

G'I’ORAGE FREEZER (&D

ONIONS, CATSUP, SALT,

| SUGAR, MUSTARD & WATER

G
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OPERATIONAL, GUIDE FOR BEEF STEW
INGREDIENTS & BATCH SIZE 1-22

Cantrolling Equip: Steam Kettles Servings/Container: .10 of 10 oz . Est. Hv._.mv Time: Approx. 4.7 hours
Cantainer Wt: 6.25 1b Wt per gallon: 7.5 1b Approx. Yield: 300, moou & 700
: servings
100 uoo . 500 700
:o..mm..._. 60-gal 80-gal
: *Index C e e Kettle.. -Rettle. . Kettle. ... ...
mw Eps " No. . T (Ib) C (b)Y WHE T (Ib) " Utensils
1 290 30.00 90.00 150,00 210.00 Breading Machine
2. - :
8300 0,50 1.50 2.50 3.50 Kettle
15850 0.35 1.05 1.75 2.45
15480 0.02 -0.06. Q.10 . 0,14
9930 0.20 0.60. 1.00 1.40 -
3 14080 0.75 2.25 3.75 5.25
L 12.50 37.50 62,50 87.50
15850 0.35 1.05. 1.75 2.45 5-gal Pot
. , 15990 0,01.. 0.03. 0.05 0,07 Whip
Bay Leaves: - 1h30 0,01 0.03 0.05 0,07
Col-F10 67, starch mmw** o oR 1.32.. 2.20 -3.08.
Tomatoes, whole, . , o
: ombﬁmm : m:mo 7,00 21.00 35.00 49,00
12,50 37.50 62.50 87.50
T ; 8.00 24,00 %40.00 56,00 Stirri i
mmwmhomm{_mq w\fw\pTubbﬁ ubbwu.mnmm!rwwo w.oo. Hm.oov . 20.00. . . Wm.oo ‘ men:mbwwﬁdmmwﬁﬁv .
cubes. 5970 . , 00, 24,00, 40.00.. 5600 . ; ual paddls
. oEme.r . 3M=inch = . muwo 3.00. 9.00. . 15.00. 21.00. o Kmb pasee
% FSC mwo%;mm gnm Catalog. (.1 Jan 77) (C8900-8L)

Xk mbmcpm.u. Purchase
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Steps

788

10

Servings
*Index

- Irigre QHm.de " NO. T (OB)
Water, hot make.

T 8235 eal
Chilli
Filling & Closing
Marking & Labelling
H‘ ) .
Storage

300
Servings
40-gal
Kettle

To make ..
25.00 gal. .

500 700
Servings Servings
60-gal 80-gal
Kettle.-. Kettle e
T (IB) L (IB). " TUtensils
. To make .. To make .. Measuring stick
41.75 gal 58.50 gal
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OPFRATIONAL GUIDE FOR BEEF STEW L-22
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INSTRUCTIONS

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

Deliver beef and dredging mixture to "Breader"
Deliver vegetables to '"pass thru steamer“

Load "breader" with dredging mlxture and nm
beef thru "breader'.

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

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

Put vegetables in pass thru steamer at 15 PSI as

follows:

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

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

Transfer

Raise level (volume) of product in kettle with
water to required number of gallons, using measuring

stick.

Mix thoroughly.

Shut off Steam,

Transfer product to Filler tank.

Fill half-size table pans with 6.25 1b of Beef Stew,

Pass Pans thru 1lidding machine to cover and close,

Pass pans thru labelling machine.

Beef Stew

Net Wt.

- 6.25 1b

Labels should read:

Date Prepared

Servings:

10 of 10 oz

Check

Points

Time

(Minutes)

10

15

15

10
20
10
10
10
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Check

Points

Reconstitution Instructions:

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

Convection oven - approximately 1 hour and 30 m:'i:nutes

Conventional (ordinary) oven - Product tempegature
should be 160 F.

Alternatively this produ SF may be poured ;Lnto steam
kettle and heated to 160

Time

(Minutes)
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MATERIAL FLOW

' BEEF STEW

BEEF: BONELESS
DICED; FROZEN

FLOUR & . DREDGE
SEASONING

S TR TR

4

| DICED POTATOES
| & CARROTS; CUT |- SIMMER

!
! .
| CELERY; WATER
(-

\

/

=)
Qmm&m>
J

I/ FREEZE

\
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GENERAL PACKAGING INSTRUCTIONS FOR INGREDIENTS PREPARATION

BEEF STEW

Prepare items for transportation in one of the following manners:

1. Place items in specified amounts in appropriate size polyethylene bag.

wire ties;

label with label instructions.

REVISION 1

Secure all bags with plastic or

Place bagged items in wire baskets for transportation. If

plastic ﬁaoa boxes are used for transportation, they shall be 1idded and labelled (preferably on the

side of the box) prior to shipment.
Place #10 cans of ingredients in wire ammxmnm for nﬂm:muoqamn*oz.

or 2.

shipment, cover with plastic lid.

Ingredients

Beef, Bnls, diced,
3/4" cubes

DREDGING MIXTURE

Flour
Salt
Pepper
Sugar

Shortening

SPICES

Salt

Thyme

Bay Leaves

Col-Flo 67, starch

*Appropriate weight to be zﬁmaﬂmz is

]

mmx<A=
(1bs

90.00

1.50
1.05
0.06
0.60

2.25

1.05
0.03
0.03
1.32

WM

(3 -301b
bags)

{1 bag
3.21 1bs)

(1 bag
2.25 1bs)

(1 bag
"2.43 1bs)

NOTE :
500 700
Servings Servings
(1bs) (1bs
150.00 (5 - 30 1b 210.00 (7 -30 1b
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 1bs) 0.14 7.49 1bs)
1.00 1.40
Bag size = 10" X 18"
3.75 (1 bag 5.25 (1 bag
3.75 1bs) 5.25 1bs)
Bag size = 10" X 18"
1.75 2.45
0.05 (1 baq 0.07 (1 bag
0.05 4.05 1bs) 0.07 5.67 1bs)
2.20 - 3.08

Bag'size = 10" X 18"

dependent, on number of servings.

If cans are opened uqﬂow to

Label Instructions for
Polyethylene Bag or Box
(if :mmnw

Beef, diced for beef
stew
30.00 1bs

Flour, salt, pepper
and sugar for beef stew
(Dredging Mixture)

*  1bs

Shortening for beef stew
(Dredging Mixture)
* bs

Salt, thyme, bay leaves
and starch for beef stew
(Spices)

* 1bs

» 7 0ct 77
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GENERAL PACKAGING INSTRUCTIONS FOR INGREDIENTS vxmv>x>qwoz - BEEF STEW (Cont'd) REVISION 1
300 500 700 Label Instructions.for
Servings Servings Servings Polyethylene Bag or Box
Ingredients A_cmw (1bs) (1bs) (if used)
VEGETABLES: FRESH" ,
Carrots 24.00(2-12 1b bags) 40.00(4-10 1b bags) 56.00(4-14 1b bags) Carrots for beef stew
* lbs
Celery . .12.00(1-12 1b bag) 20.00(2-10 1b bags) 28.00(2-14 1b bags) Celery for beef stew
* 1bs
Potatoes 24.00(2-12 1b bags) 40.00(4-10 1b bags) 56.00(4-14 1b bags) Potatoes for beef stew
: * 1bs
Onions 9.00(1-9 1b baqg) 15.00(1-15 1b bag) 21.00(2-10.5 1b bags) Onions for beef stew
_ : - * 1bs
Bag size = 15" X 29-1/2"
Tomatoes, whole, ,Nd.coﬁmnao.m 1b bags) 35.00(2-17.5 1b bags) 49.00(4-12.25 b bags)Tomatoes for beef stew
canned M Bag size = 15" X 29-1/2" * 1bs

\

*Appropriate weight to be written is dependent on number of servings.

7 Oct 77
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EQUIPMENT UTILIZATION

BEEP STE
VEGETABLES ‘ BEEF SPICES & STAPLES
(smrm(hk)) C BREADER(40) )
\
~f KETTLE(46) \4

7 FILLER- )

K lABEIERWo)»j
4 S'DACKER(S%D
\ B
:/ BIAST FREEZER
Lo (59) )
DE-STACKER
~ (598) .
< PALLETIZE >
| (

/” STORAGE -FREEZER
(63)
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Controlling Equip: Kettle
Container Net Wt.: 5 1b 4 oz

Beef, ‘Bnls, diced
1-tnch x 13-inch Emomm

Flour, wheat -
Pepper, black
Salt, table

Smdmu.

) .mmc.om

Onion, dehyd, sliced.
Chili powder
Mustard, grd, dry.
Sugar, light brown.
Salt, table .

Hosmdo paste . (26% solids)®
Eowommﬁmwmg.dm sauce.

Hot ScO
Col-Flo 08, wm
zmwmu.

Vinegar

Water -

OPERATTONAL GUIDE FOR BARBECUED BEEF chmm L-18

290

5290

. 15280
9860.

Hmmmo

I—'l—'

80».

Eommogm & BATCH SIZE
mwmb&mud Servings:.

100 -

14 of 6 0z .
| m\%oo« . 500.
rvings. . Servings
40 gal 40 gal
Kettle Kettle
@ab) (b).
90.00. 150.00.
3,00 . 5.00
0,03 0.05.
0,39 1 0.65.

. 22,50 137.50
1.50 2.50
024 040
-0.78. 1.30

1140 19.00. ..
0.78 . 1.30
0.8 - Q.30
80 3.80
22.50. 37.50
2.08 3.80.
... Tomke . . To make .
15.75 gal.. 26 Nm gal .

* FSC Group 89. Subsistence. nmwabm Smwoo.mﬂ 1 Jan 1977

Fok mvmou.m“_. Th.owmmo .

FONE P OL F
SERZRRERE

o 8.
88

To make

42,00 gal .

Est. Prep Time: 5.4 hours
Approx.. Yield:

300, 500, 800 servings
-5

.......

Kettle

Pot & Whip
Pot & .

zmmmﬁ.ubm stick




INSTRUCTIONS
NOTE: This product carmot be pumped, pieces are too Check
large. Piece size is maintained to preserve Points
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OPFRATIONAT. GUIDE FOR BARBECUED BEEF CUBES L-18

product integrity and add variation to menu.

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

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

Combine flour, salt, and pepper; mix well and load
breading machine. Preheat deep fat fryer (360°F),
Pass diced beef pieces thru breader and fryer to -
brown (sear) wntil all pink color disappears

(about 3-5 minutes). Transfer browned beef pieces

to kettle, add water, cover and simmer for 55 minutes.

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

Add vinegar to mixture in kettlej mix well. Raise
level (volume) of product in kettle with water to
required mumber of gallons using measuring stick;
mix well., Shut off steam.

Place 5 1b 4 oz of well mixed prodﬁct in half-size
steam table aluminum pans,

Pass filled pans of Barbecued Beef chunks thru
1lidding machine to cover and close.

Pass covered pans thru labelling machine.
Labels should read:

é
Barbecued Beef Cubes Date Prepared
Net Wt: 5 1b Y4 oz Servings: 1Y of 6 oz

Time

§y§gptes2

10

10

90

35

10

30

10
10
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Check

Points

Reconstitution instructions:

Heat covered pans in 3259F preheated ovens to
internal temperature of 160CF.

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

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

Time
Minut
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MATERIAL FLOW

BARBECUED BEEF CUBES

BEEF
- BONELESS, DICED

Y

<’ TEMPER

SEASONING
! & FIOUR ——’< DREDGE >

u-.’.».w‘.....{........._.,_._. . . i ) —
, | SEASONING, SAUCE,

SEAR STARCH, WATER
& TOMATO PASTE _

VINEGAR & F__’< MIX
WATER




GENERAL PACKAGING INSTRUCTIONS FOR INGREDIENTS PREPARATION - BARBECUED BEEF CUBES

vxmumrm jtems for transportation in one of the mod_o:mzm manners:

1. Place items in specified amounts in appropriate size polyethylene bag. Secure all bags with plastic or
wire ties; label with label instructions. Place bagged items in wire baskets for transportation. If
plastic food boxes are used for transportation, they shall be 1idded and labelled (preferably on the
side of the box) prior to shipment.

or 2. Place #10 cans of ingredients in wire baskets for transportation. NOTE: If cans are opened prior to
. shipment, cover with plastic 1id.

300 _ 500 800 Label Instructions for
Servings Servings Servings Polyethylene Bag or Box
Ingredients "~ _(1bs) - (1bs) (1bs) (if used)
Beef, boneless, diced, 90.00 (3 bags 150.00 (5 bags 240.00 (8'bags Beef for barbecued beef
1" X 1-1/2" pieces 30.00 1bs) 30.00 1bs) 30.00 1bs) cubes
: ’ Bag size = 15" X 29-1/2" ‘ 30.00 1bs
Flour, wheat 3.00 (1 bag . 5.00 (1 bag . 8.00 (1 bag Flour, salt and pepper
Pepper, black 0.03 3.42 1bs) 0.05 5.70 1bs) 0.08  9.12 1bs) for barbecued beef cubes
Salt, table 0039 .65 - 1.04 _ . .
Bag size = 10" X 18" . * 1lbs
5 .
Sauce , :
Tomato paste 11.40 (1 bag -19.00 (2 bags . 30.40 (3 bags . Tomato paste for barbecued
(26% solids) 11.40 1bs) 9.50 1bs) " 10.13 1bs) beef cubes (sauce)

o - - Bag size = 15" X 29-1/2" * 1bs
Onions, dehydrated,sliced 1.50 . 2.50 . 4.00 _ Onions, chili powder,
Chili powder - 0.42 Q70 1.12 mustard, sugar, salt,
Mustard, ground, dry 0.24 (1 bag ) Q40 (1 bag . 0.64 (2 bags worcestershire sauce,.
Sugar, light brown 0.78 6.07 1bs) 1.30 10.15 1bs) 2.08 8.12 1bs)  hot sauce and starch for
Salt, table 0.39 Q65 . 1.04 o barbecued beef cubes
Worcestershire sauce 0.78 1.30 2.08 (sauce) :

Hot sauce, tabasco 0.18 0.30 : 0.48
Col-Flo 67, starch 1.80 3.00 4.80 )
Bag size = 15" X 29-1/2" . - * 1bs
Vinegar . 2.28 (1 bag 3.80 (1 bag 6.08 (1 bag Vinegar for barbecued
2.28 1bs) 3.80 1bs) 6.08 1bs) beef cubes
Bag size = 10" X 18" _ * 1bs

*Appropriate weight to be written is dependent on number of servings. 22 Jul 77
N B : u
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EQUIPMENT UTTLIZATION

BARBECUED BEEF CUBES

EEEF, BONELESS,

SEASONING
& FLOUR

DICED
———)CBREADER (noD
Y
SEASONING,WATER,
FRYER (L1) STARCH, SAUCES
& TOMATO PASTE

v {

WATER & VINEGAR |

N

)

B A—
( FOIL PANS

f

Y .
LIDDER (56) \
(o 09 )

T —~
{ BIAST FREEZER(59

\-

2

< PALLETIZE >

e




OPERATIONAL GUIDE FOR BRATSED BEFF. CUBES L-148
INGREDIENTS & BATCH SIZE |

Controlling Fquip: Kettle Standard Servings: 1l of w\w cup. . Est Prep Time: :.w..ﬁo&m .
Cantainer Net Wt.: 5 1b . o o . Approx. Yield: 300, 500, 800 servings
100. © 300 500 800
Servings . Servings . Servings Servings
,. 20 gal L0 gal 60 gal ; :
- *Index . Kettle Kettle " Kettle : T e e
" 'Steps i .ZO... CU@ae) R o) D (b)) R 1) I - _d.nm.um.wu.m
1 Beef, Buls, diced, 290 30.00 . 90.00 150,00 240,00 Kettle
> oew - |
‘Salt, table - 15850 0.12 0.36 0.60 0.96
‘Pepper, black. 15480 0.01 0.03 0.05 " 0.08.
"Onion, dehydrated, - 5290 0.50 " - 1.50 2.50 4,00
chopped . - ‘ _
Garlic powder - 14700 0.01 0.03 0.05 0.08
Soup & Gravy Base, 11440 0.58. .1 2,90 4,64
Beef : : :
Thyme, ground 15980 - 0.01 0.03 0.05 0.08
Bay leaves, ground 14310 0.01 0.03 0.05" 0.08
Water, tap 16.60 49,80 83.00 132.80
3 Col-Flo 67, starch SPex 149 447 745 11.92 Pot
Flour, wheat - 8300. . 0.50 1.50 2.50. 4,00 Whip
Ewﬂmu. ) 8.30 24+.90 41,50 6610
L Water ,, . To make To meke . To make = To make _ z.mmmﬂ.wwﬁ mﬂ&m
: 4,25 gal..  12.75 gal 21.25 gal 3% gal

* FSC Group 89 Subsistence Catalog (€8900-~SL) 1 Jan 77
#* Special Purchase
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OPERATIONAL GUIDE FOR BRAISED BEFF CUBES L-148
INSTRUCTIONS

Check: -
Points

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

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

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.

Gravy:

Add the following to brown beef in kettle: :

Water, salt, pepper, onion, garlic powder, thyme,

beef base, and ground bay leg;es. Cover kettle and
simmer for 1 hour (about 200°F). Stir occasionally.
(Small amounts of water may be added periodically to
aid in cocking.)

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).

Raise level (volume) of kettle with water to required

amount of gallons using measuring stick. Mix thoroughly.
Shut off steam. B

Transfer product to filler.

Measure 5 1b of braised beef cubes into half-size steam table
pan. ,

Pass pans thru lidding machine to cover and close.

Pass covered pans thru labelling machine. Iabels
should read: :

Braised Beef Cubes Date Prepared
Net Wt.: 5 1b Servings: 14 of 2/3 cup

Time

(Minutes)

10

10

10
10

15

10
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Check Time
" Points - (Mirutes)
Reconstitution Instructions:
Heat covered pans in preheated 325°F ovens to internal
temperature of 160°F,

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

Alternatively, the braised beef cubeg may be poured into steam kettle and
heated to product temperature of 165°F.
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_ MATERIAL FLOW
_BRAISED BEEF CUBES

BEEF -
BONELESS, DICED

STARCH, FLOUR
& WATER

MIX

TEMPER

SEAR & DRAIN

DRAINED FAT

SIMMER

SEASONING,
ONIONS & WATER

l

HEAT TO THICKEN

YT

t WATER

COOL

N

ACKAGE & IABEL

NG

FREEZE

N
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‘EQUIPMENT UTILIZATION

BRAISED BEEF CUBES

FIOUR, STARCH

& VATER DICED ‘BEEF
Y -
| ( POT & mh KETTLE (h6)><———- GRAVY INDREDIENTS
y
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Controlling Equip: Steam wmiﬁm
ogwmpsow Wt 6. mm Hc

Beef, Bnls, Ground

omHmH.vJ ground
. .Pepper, black, ground.

SRR SR l"%

~Onian, dehydrated,
, o,sowmmm .

3 Col-Flo 67, starch
-, Flour, vheat

- vater, tap.

I Non-fat dry milk *
o Water, tap

5 Smdmwu tap

. Soup & Gravy base, beef -

~ OPFRATIONAL GUIDE FOR CREAMED. GROUND BEFF I.-30
. 'INGREDIENTS AND BATCH SIZE

10 of 10 oz .

mmu.&bmm\ooswmu.rsmw“
100 400
Servings . Servings
- 40 gal
*Index e -Kettle-
oMo, _(IB) (b))
310 2500 96,00
**SP - 0.01 0.0%
15480 . 0.03 0.12.
11440 1.65 - 6,60
5290 1.0l 404
MR L0 6.80
8300 1.88. . 7.52
| 20,00 . 80.00
3050 6,35 25.40
23.28 - 93.12._

To. make To make ..
6.25 gal  25.00.gal

*  FSC QH.oEu 89 Subsistence. Catalog 1 Jan 77 (C8900-SL)

ok mvmowmu Purchase

' Est. Prep.Time: .

800

‘Servings
80 gal
Ww.ﬂ.ﬂ_.m .
L (Ib)

©192.00.

0.08
0.24 -
13.20
8.08
13.60
15.04

160,00

50.80.
186.24

To make.
o 50,00 gal

Approx 3.9 hours
Approx.. Yield: . roo 600,.& 800 servings

Kettle Eg sbmbm

. Paddle

Stock pot whip

Stock pot whip

Measuring stick
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OPERATIONAL GUIDE FOR CREAMED GROUND BFFF I.-30
INSTRUCTIONS

Check
Points

Verify component and ingredients as to mumber and
amounts received from Prep. Area.

Deliver beef and ingredients to steam kettle area,

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

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

In a separate pot, mix starch, flour and 1/5 of water
to make a slurrys; mix wellj e¢rush all lumps.

. Turn off steam on kettle. While still agltatlng
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).

In separate pot mix the dry milk powder with about 1/5
of water to rehydrate the milk; crush all lumps. Add

rehydrated milk to beef mixture. To kettle with slow

agitation also add remaining wager (not used in

-rehydrating milk). Heat to 170°F. CAUTION: DO NOT
SCORCH BY HEATING TO RAPIDLY, h

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.
Transfer cream ground beef to filler tank.

Fill half-size steam table pans with 6.25 pounds of
creamed ground beef,

Pass pans thru 1lidding machine to cover and close.

Time

Minutes

10

10

20

10
20

10
10



10-

Check

Points

Pass pans thru labelling machine. Labels
should read:

Creamed Ground Beef Date Prepared

Net Wt.: 6.25 1b Servings 10 of 10 oz
Reconstitution Instructions:

Heat covered pens in oven at 350°F (176°C) wntil
Bemperature of the product reaches a minimm of
160 F (71°C
Convection ovens - approximately 1 hour 15 minutes

Conventional (ordinary) ovens - 1 hour 30 minutes

Alternatively the Creamed Ground Begg may be poured
into steam kettle and warmed to 160 '

Time
(Mirites)

10



‘o 38
{ MATERIAL FLOW

; T
CREAMED GROUND BEEF

BEEF, BONELESS,
GROUND

\
Y

S&G BASE, VEGS.,
STARCH, FIOUR
& WATER

< SEAR & DRAIN

/ : )

DRAINED FAT

NF DRY MILK
& WATER
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EQUIPMENT UTILIZATION

CREAM GROUND EEEF

GROUND BEEF

( IABEIER('{OD
( STACKER D
BIAST FREEZER
DESTACKER(59
< PALLETIZE >

: 'IORAGE FREEZER \
(63)
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OPERATTONAL GUIDE. FOR CHICKEN
FRIED BEFF PATTIES I-152
| INGREDIENTS & RATCH STZF
Controlling Bquip: Breader-fryer Standard Servings: 2 patties . .  Est. Prep Time: 2.4 hours

Container Net Wt: ‘ o Approx.. Yield: . 300, 500, & 800 servings
100 300 500 800
. Servings... Servings ... . Servings ... Servings
. ex e e e e e e e e e
- Steps Ko, o (1b) o (1B) BRI O b)Y Utensils
1 Flour, wheat 8300 3.00. 9.00 15.00 24,00
: Monosodium quanBHm 15260. 0.06.. ¢ Q.18.._. 0.30. 048
Salt - 15850. .00 - 12.00 -20.00. - 32.00 Pot & Whip
Pepper - 180 002 . 0.6 0.09 0.14 b
2 Beef Patties (30z) 340 "38.00 1400 190.00 304,00 Breader-fryer
2 Huﬁ..d.ﬁom per serving o Baking sheets
3 nonfat, dry 3050 oMl L23 2,05 3.08
zmwmw, tap - . 3.75 © 11.25.. 18.75 30.00
Fegs, whole, mﬁ%&« 2620. . 2.00 6.00 10.00. 16.00 |
beaten - o A o N , o
(a) Bread crumbs, dry 4,50 13.50 22.50 36.00
Salt 15850 0.25 0.75 S 1.25 2.00
Pepper 15480 0.02 0. 0.09 0.1k

*FSC Group 89 Subsistence Catalog (C8900-8L) 1 Jan 77
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OPERATIONAL GUIDE FOR
CHICKEN FRIED BEEF PATTIES 1-152
INSTRUCTIONS

Check

Points

NOTE: This product requires that the patties be dredged

in flour, dipped in egg wash and dredged (breaded)
with bread crumbs.

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

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

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

When all patties have been dredged, remove flour
mixture from breading machine and replace with
bread crumb mixture (3b)’in dry section. Place

egg wash (3a) in wet section of breading machine.
Placg breading machine in line with preheated
(3758F) deep fat fryer. Pass flour dredged patties
thru breader~fryer and cook patties to 165°F (about
2-3 minutes).

Overlap or shingle 16 patties in half-size steam table
aluminum pans. N

Pass filled pans thru lidding machine to cover and
close.

Pass covered pans thru labelling machine,
Labels should read:

Chicken Fried Beef Patties Date Prepared: _
Net Wt: | Servings: 8 of 2 patties

Reconstitution Instructions:

Place covered pans in 325°F preheated oven and heat to
internal temperature of 165°F.

Convection 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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BEEF PATTIES

N

FLOUR, MSG, (

SALT & PEPPER BREADER (40 ))
EGGS, NFDM BAKING SHEETS
. & WATER

\

BREAD CRUMBS,
SALT & PEPPER

Cpo'r & WHIPHREADER (40) ).4_——
- Cmm (41) )

. | ) B |
C FOIL PANS ) |

\ ( PALLETIZE >
" /STORAGE FREEZER
L (63)




OPERATIONAL GUIDE FOR
SIMMERED CORNED BEEF L+
INGREDIENTS & BATCH SIZE

Container Net Wt:

Controlling Equip: Kettles Standard Servings: 4 oz Est. Prep Time:
. Approx. Yield:
100 300 600
Servings Servings Servings
*Index 80. gal Kettle 2-80 gal Kettles
. e, oy RS STy
Corned Beef, whole 250 45.00 135.00 270,00
Swﬁmu..,. cold To cover To cover To cover
leaves, chopped
mww ihate? TP i 0.01 0.03 0.06.
Qmuqmamdma .
- QM%M L4700 0.04 0.12 0.72
Salt,- dm.Eb : 15850 0.63 1..89 3.78
m:mm..f gran.., aP.Em .. 9930 | 1.00 3.00 6.00

* FSC Group 89. Subsistence Catalog (C8900-81). 1 Jan 1977

9.0 hours
300 & 600 servings

Utensils

Kettles

mﬁ.Eu.mH. or
Strainer

Baking sheets

Meat slicer
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OPERATIONAL GUIDE FCR
SIMMFRED CORNED BEEF L-il
INSTRUCTIONS

Verify components, ingredients and spiées as to
nunber and amounts received from. Prep.: Area,

Deliver caorned beef and other items to Kettle Area.

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

Heat to boil, reduce heat to simmer and cook for
approx%mately five hours to an internal temperature
of 180°F. During the cooking period remove scum
that rises to the surface. '

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. : :

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

% pound of cocking liquid over meat.

Pass pammed sliced corned beef thru lidding machine
to cover and close.

Pass covered pans thru labelling machine.
Labels should read:

Sliced Corned Beef Date Prepared:
Container Net Wt: Servings: 10 of Loz each

Reconstitution Instructions:

Heat covered pans jn preheated 325°F ovens to internal
temperature of 1658?.

10

300

60

10

10
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Check Time
Points  (Minutes)

Convection ovens = 1 hour 15 minutes
Conventional (ordinary) ovens - 1 hour 30 minutes

Alternatively, covered pans may'be heated in 15 psi
steam cooker to 165817 '

(]



CORNED BEEF

SEASONINGS
& WATER

: PACKAGE
& LABEL £

]
)
—

COVER

< CooL 1IN JUIC;

Y

SKIM

< DRAIN H LIQUID

|

In
ey )

|
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EQUIPMENT UTILIZATION

SIMMERED CORNED BEEF

[ CORNED BEEF, |

SEASONINGS
& WATER

DRIPPINGS (———( KETTLE (1.6)‘)
C BAKE smzms)
( SLICER )

. Y )
( DTPPER )———)CFOIL PANS)
| CLIDDER (56) )

1
< ‘PALLETIZE >
!

STORAGE FREEZER
(63)
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Cortrolling Equip: Ovens
Cartainer Net WEs

Beef, Boneless Roast.

Smdmwu tap o
(3 inch in bottom
of pans) o

Carrots, sliced, %in..

-y

Drippings. & Water.. .
Tomtoes, whole, cann
i dry, diced

3 x % in.
Vinegar, cider.. .
Salt, table.. :
Parsley, dehydrated
Sugar, - granulated .
Pepper, black, grd ..

Garlic, fresh, chopped. ..

Thyme, gromnd.. ... .
Bay leaves, ground ...
Clove, ground.. ..

Col-Flo 67, starch.
Flour, wheat. " . .
Water, tap. -

Water

OPERATIONAL GUIDE FOR YANKEE POT ROAST L-10-2

INGREDIENTS. & BATCH SIZE

Standard Servings: U4 oz meat. &

L oz gravy
100. 300. 500
*Index ... ... ... . e e
- __No. C(1B) ©(IB) et
170 40.00 120.00 200,00.
L4210 5.14% 1542 25.70
40-gal L4O~gal .
N ' Kettle ' Kettle -
20.50 61.50 102.50.
Spk 9.35 28.05 46.75
5320 2.70 8.10 13.50
16000 1.39 4.1 6.
15850 0. H.:w m.mrw
e 0.07 0.21... 0.35
9 0.18 0.54 0.90
1 0.02 0.06 0.10
4710 0.01 0.03 0.05
15990 0.01 0.03 0.05
114320 0.001 0.003 0.005
14540 0.004 0.012.. 0.020.
Sk 0.69 2.07 3.45
8300 0.49 1.k7 2.45
w.8 w.8u . H—-W-S
To ,amw.m To Eme o To Bmw.m
3.25 gal 9.75 gal 16.25 gal

¥ FSC Group 89 Subsistence Catalog (C8900-SL) 1 Jan 77

** Special Purchase . -

Est. Prep d.so. 5.9 hours

800
Servings

mg

.Approx.. Yield: 300, 500, & 800

servings

320,00

41,12

" 60~gal
" Kettle
164,00

21.60

owh
A8

AN N

8% 28RSRE

N

To. Eme

26. gal

Grensiie
QVENS

Roast pans.

Baking Sheets
Slicer

Kettle
( mmwwmﬁ.bmv

Pot

Measuring Stick
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OPERATTONAL GUIDE FOR YANKEE POT ROAST I-10-2
INSTRUCTIONS
Check

Points

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

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

Place roasts on racks in large roasting pans with
about % inch of water covering bottom of pans.

Bake in preheated 350°F. Add additional water during
cooking to maintain the #-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-% pounds of sliced roast in half-size
steam aluminum pans. Hold for step 7 belaw,

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

Place drippings and water in steam kettle and add
tomatoes, onions, vinegar, salt, sugar, parsley
pepper, garlic, thyme, bay leaveg (crushed fines,
cloves; mix well and heat to 160°F.

In a pot make slurry of water, flour, and starchj mix

well; crush all lumps; add to tomato mixture in kettle.

Heat to 180°F for five minutes with agitation.

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. :

Transfer gravy to filler.

Top (£fill) pamned beef roast slices with 2-3 pounds of gravy.

Pass panned Pot Roast thru 1idding machine to cover and
close.

Pass covered pans thru labelling machine.

Time
Minutes

10

150

10

20

15

10

10
10

10




Labels should read:

Yankee Pot Roast Date Prepared:

Check

Points

Container Net Wt: Servings: 10 of ¥ oz of

roast and 4 oz of
~gravy

Reconstitution Instruction:

Heat covered pans j preheated'3250F ovens to internal
temperature of 16553. _ ‘

Convection oven - 1 hour 15 minU£es

Conventional (ordinary) oven - 1 hour 30 minutes

—

Time
Minutes)



MATERIAL FLOW
1ANKEE POT ROAST
| BEEF ROASTS
& WATER
PAN
COVER & BAKE
| DRIPPINGS, ﬁRIP.
PEELED CARROTS ONIONS, WATER SEPARATE ﬁ_‘
& SEASONINGS | ek S

:

R
e Y (e

FLOUR, STARCH B ' \
& WATER ADJUST VOLUME / SLICE

el Db
E < COOL - : PACKAGEA&_LABEL.
< FREEZE
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PEELED CARROTS

\

( STEAMER )_1

(=)

FLOUR, STARCH
& WATER

58

EQUIPMENT UTILIZATION

YANKEE POT ROAST

.ONIONS, WATER
EAQONING

[ DRIPPINGS, |

BEEF ROASTS
. & WATER

< OASTING PANS )
%RIP— (
ThGS OVEN (31) )
r-)< KETTLE (46)) (BAKII\G SHEETS )

( PUMP (57) ) C SLICER )
( FILLER (56)>,__,C FOIL PANS )

(:iLIDDER (56) j:)

Oy
CLABEI.ER (70))
BLAST FREEZER
C - (59) |
< PALIETIZE >
STORAGE FREEZER
C (63) )
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OPERATIONAL GUIDE FOR PRECOOKED ROAST BEFF I-5
(FOR SLICED BEEF AND GRAVY)
INGREDIENTS & BATCH SIZE -

Cantrolling Equip: Tank, Amoupmmuub:mmmv mm&&bmm\noswmpbmw =10 of r oz Est. Prep Time: 7.5 hours
Cantainer Net Wt: 5'1b - Beef 4 0z Approx.. Yield: . 300, 500, & 800
. ) , , mwmé servings
100 300 500 800
) Servings. ... Servings. ...  Servings Servings
*Tndex - . e . e e SO
' .mﬁm.mm o .zo.,. o .WH.UM (b)) . E T (Ib) ) ' dﬁmbmﬁ_.m
1 Beef, Bnls, oven Roast 360 40.00. 120.00 200,00 320.00 Cooking Bags .
mw“:“ table - 15850. 0.38 I1.1% 1.90 3.0% Vacuum closure
wmmﬁmu.g black - 19480 0.02 06 0.10 0.16 - . Meat slicer
2 ' Gravy | \  %0-gal Kettle %0-gal Kettls LO-gal Kettle
(A) Drippings or | 1.63 4.89 8.15  13.04 Kettle
Shortening 14080 : R L Whip
Flour, wheat 8300 0.93 2.79 4.65 744
Water, tap . 22,31 . . 66.93 111,55  178.h48.
Soip & Gravy Base, 11440 . .0.50 1.50 2,50 4,00
Beef
Caramel oowoﬂbm o - .
Powder . - | gpxx 0.01 0.03 0.05 0.08
Col-flo 67, starch.. . . SP¥* 0.62 1.86 3.10 4.96
Pepper, black.. . = 15480 0.02 0.06 0.10 . 0.16
[ J
3 Water, tap To make. .. Tomake. . To make = To make S
: : 3.5 gal. 10.5 gal 17.5 gal 28.0 gal.. . . Measuring stick

- * FSC Group mw m:wmu.mwmﬁnm!omwmubm (C8900-81) 1 Jan 77
** Special Purchase
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OPERATIONAL GUIDE FOR
PRECOOKED ROAST BFEF I-5
(FOR SLICED BEFF AND GRAVY)

INSTRUCTIONS
Chec:

Verify components, ingredients and spices as<%o number
and amounts received from Prep. Area.

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

Rub roast with salt and pepper, place in-coocking bags,
taking care not to soil sealing area when inserting
roasts. Vacuum seal bags. Place bagged vacuum-closed
roagts in "Boil-in-Bag Tank" filled with preheated
190°F water and heat wntil 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 coocking water by
air or steam should be utilized. Take care not to
pumcture bags while handling.

(a) Immediately cool roast with ice cold water when
internal temperature reaches 145°F. Roast should be
water-cooled for at least one hour to prevent further
cooking. Bagged roast may be cooled (held) in 4O
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-% 1b of sliced beef

in ha%f—size steam table aluminum pans. Hold for
Step 5.

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.

(Mirutes)

10

200

90

30

20
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Check Time

- Points - (Mirutes)

Raise level (volume) of product in kettle with water
to required number of gallons. Mix well to blend. 10
Shut off Steam.

Transfer cooled gravy to filling machine. 10

Top (fill) pamned beef slices with 2-% pounds of
gravy. 10

Pass panned beef slices and gravy thru lidding
machine to cover and close. 10

Pass covered pans thru labelling machine.
Labels should read:

Beef Slices and Gravy Date Prepared:
Net Wt: Servings: 10 of T+ oz beef -

4 oz gravy
Reconstitution Instructions:

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

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




WATER, STARCH,
SEASONINGS &

COLOR

62
PRECOOKED ROAST BEEF

(MATERIAL FLOW)

BEEF ROASTS
SALT & PEPFER

N

(o)
l

FLOUR, DRIFPINGS
OR SHORTENING

STRIP

> |
> &=

FREEZE
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PRECOOKED ROAST BEEF

(EQUIPMENT UTILIZATION)

BEEF ROASTS
SALT & PEPFER
s \
'FLOUR, DRIPPINGS,
_ OR SHORTENING VACUUM BAGGER
(141P)
\

, y |
WATER, STARCH, ‘ -
SEASONINGS & ' KETTLE (46) BOIL-IN-BAG TANK
COLOR (u8)

.

C PUMP (57) ) ( SLICER ) |
Y ‘ '

( FILLER (56)  }——> FOIL PANS )

(63)




OPERATIONAL GUIDE FOR CHILI CON CARNE
WITH BEANS I-28(2)

INGREDIENTS & BATCH SIZE

Controlling Equip: wmiﬁmm Standard Servings:. 10 of 9 oz Est. Prep Time: 4. 3 hours
Container Net s& ‘ C Approx. Yield: 300, 500, & 700
servings
100 300 500 700
L4Ow-gal . mo..mmH . 80-gal
. *Index S Kettle.. Hnmdﬂb Kettle. e
. ,mﬁm.mm . e .zo.. B €15)) T (IB) T (db) T (Ib) " Utensils
1 Beef, buls, ground 310 19.00 57.00 95.00 133.00 Kettles
2 Beef Soup & Gravy 11440 0.60 1.80. 3.00 4.20 Pot
Base - ’
(hili powder, gromnd 1480 0.52 1.56 2.60 . 3.64
Salt, table 15850 0.16 0.48 .80 1.12
Garlic powder 4700 0.01 .03 .05 0.07
Pepper, cayemme 15510 0.01 .03 .05 0.07
Paprika, ground 15440 0.08. 2l RITS) 0.56
Onion powder - SP*x 0.05 .15 25 0.35
Monosodium ﬁdmnmdm 15265 0.01 .03. 05 0.07
Cummil,, 14660 0.01 .03 .05 0.07
ter dmw 19.50 58.50 97.50 136.50
QH.ﬂo 67, starch  Epx* 0.20 0.60 1.00 1.0
3 Tomato Paste, camed. 6460 1.80. 5.0 9.00 12,60
Tomatoes, camned, -
" crushed . 6420 5,20. 15.60. 26.00 36.40
N Beans, Red Kidney, 3790 20.00. 60.00. 100,00 140.00 Strainer
“canned, drained v
5 Water _To mke . To make . To make . . To make ... Smmmﬁ.bpm
: 6.75 gal.. 20.25 gal.. 33.75 gal. . 47,25 gal Stick

% FSC oﬁoﬁu 89 Subsistence Catalog. (C8900~SL) 1 Jan 77
CHk mvmnE Purchase
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OPERATTIONAL GUIDE FOR CHILI CON CARNE
WITH BEANS L-28(2)

INSTRUCTIONS
Check
Points

Verify components and ingredients as to number
and amounts received from Pqep. Area.

Deliver ground beef and ingredients to Kettle Area.

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

Moke a slurry of starch, water, and spices; crush all
lumps; add fo browned (seared) beef in kettlej mix well,
Heat to 200°F and simmer for 10 minutes with constant
agitation. (Do not boil).

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

Add drained kidney beans to kettle; mix well.

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

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

Pass pans thru lidding machine to cover and close.
Pass pans thru labelling machine. TIabels should read:

Chili Con Carne With Beans Date Prepared:
Net Wt: 5 1b 14 oz Servings: 10 of 9 oz

Reconstitution Instructigns:
Heat pans covered %n 32 preheated ovens to internal
temperature of 160°F.

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

Alternatively the Chili Con Carne may be pourg% (removed from
foil pans) in kettle or pot and heated in 160"

Time
(Minutes)

10

10

15

15

10

10

30
10
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MATERIAL FLOW

CHILI CON CARNE WITH BEANS

BEEF
BONELESS, GROUND

SEASONING, SEAR DRAINED
fIAREH & T FAT

y : , TOMATO PASTE,
MIX SIMMER . | TOMATOES &
v  WATER »

kDI s _><m e
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EQUIPMENT UTILIZATION

CHILI CON CARNE WITH BEANS

- —
PoonDonG GROUND EEEF “STARCH
- & WATER

\, N
(=)

RAINED
!CED]I:EY BEANS ' Cm (57) )
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OPFRATIONAT, GUIDE FOR CHILI CON CARNE

. WITHOUT BEANS L-28
TNGREDIENTS AND BATCH SIZE

Controlling Fquip: Kettles' mmgwsmm\oosﬁmu.bm&"_, 10 of 9 oz - FEst. Prep Time: . bﬁﬁ.ow. 4.2 hours
Container Wt: 5 1b 14 oz . : Approx. Yield: 400, 600, & 900
. , ‘ = servings -
100 400 600 900
Servings. Servings... - Servings. Servings
_ : 40-gal 60-gal ~ 80-gal
*¥Index e Kettle - . Kettle .Kettle
Steps Yo, C(IB) . (1b) ©(1B) o (Ib) Uterisils
1 Beef, gromd 310 29.50  118.00. 177.00 © 265.50 Kettle
2 Beef soup and gravy 11440 0.80 3.20 .80 7.20 Collander
base v " .
Chili powder 14480 0.69 2.76 b4 16,21 Pot
Salt, table 15850 0.20 0.80 1.20. 1.80 - Whip
Garlic powder 1700 - 0.01 0.0 0.06 .0.09 .
Pepper, red cayenne 15510 0.01 0.0% 0.06. 0.09
Paprika, ground 15440 0,09 0.36 0.5% 0.81
Onion powder SPx 0.06 0.24 0.36. 0.54 -
Monosodium Glutamate 15265 0.01 0.04 0.06 0.09
Cumin, ground =~ 14660, 0.01 0.04 0.06 0.09
© Col-F10 67, starch SPx 0.26° 1.0 1.56 2.3
Water ‘ 25.00  100.00. 150,00 205,00 |
3 Tomato paste, carmed . 6460 2.15 8.60 12.90 19.35 Mixing Pot (15 gal)
. (26% solids) Whip
Tomatoes, canned crushed. 6420 7,00  28.00 42,00 63.00
L Water: : To mke . To make_ ...  Tomake... _ Tomke . Measuring Stick
6.75 gal 27 gal 40,5 gal. = . 60.75 gal

* FSC Group 89 Subsistence Catalog 1 Jan.77 (C8900-SL)

- Xk m@mog Purchase
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OPERATIONAL GUIDE FOR CHILI CON CARNE
WITHOUT BEANS I-28
INSTRUCTIONS

Check

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

Deliver ground beef and ingredients to Kettle Area.

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

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

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.

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

Transfer product to filler. Fill 5 1b 1% oz in half-
size steam table pan. ;

Pass pans thru 1idding machine to cover and close.
Pass pans thru labelling machine. Iabels should read:

Chili Con Carne Without Beans Date Prepared: .
Net Wt: 5 1b 14 oz Servings: 10 of 9 oz

Reconstitution Instructions:

Heat pans covered a? 3250F preheated ovens to internal
temperature of 160°F,

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

Alternatively the Chili Con Carne may be pourgg (removed from
foil pans) in kettle or pot and heated to 160°F,

Time
QMQQytesz

- 10

10

15

15

10

30
10
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MATERIAL FLOW

CHILI CON CARNE W/O BEANS

i BEEF
BONELESS, GROUND

|
=

SEASONING
STARCH &
WATER

(= )

4

DRAINED FAT

<m

l

PACKAGE & IABEL

FREEZE

TOMATO PRODS
& WATER
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EQUIPMENT UTILIZATION

CHILI CON CARNE WITHOUT BEANS

TOMATO GROUND BEEF N SP IZE&;?RCH
PRODUCTS '
y Y )

CPUMP(ST) )
v’ FILLER- | | ' '
Gmsm (56) ) ,

)

< PALLETIZE >
STORAGE FREEZER
(63)




OPERATIONAL GUIDE FOR CHILI MACARONI I-28-1
INGREDIENTS AND BATCH SIZE

Controlling Equip: ZXettles Servings/Container: 7 of 1-% cups Est Prep Time: Approx. 3.7 hours
Cantainer Wt: 1b Approx. Yields: 300, 600, & 800 servings
100 300 600 800
Servings. Servings. Servings.. Servings
LO-gal. 60-gal. 80-gal
*Index S -Kettle Kettle . Kettle
" ‘Sters , " No. (b)) C (b)) i) L (Ib) " Utensils
1 Macareni, dry 8410 6.00 18.00 36.00 48.00 Kettle, Colander
2 Salt, table 15850 0.02 0.60 1.20 - 1.60 Holding contain ww
Water, tap 148.00. 144,00 288.00. 364.00
2 Beef, Bnls, ground 310 24,00 72,00 144,00 192.00. . Kettle. (agitating)
3 Garlic, Dehyd, powder 4700 0.01. 0.03 0.06 0.08
Onions, Dehyd, chiopped 5290 0.25 0.75 1.50 2.00
MSG . 15260 0.02 0.06 0.12. 0.16
Paprika, ground 15440 0.13 0.39 0.78 1.0%
mmw r, cayeme, red 15510 0.01. 0.03 0.06 0.08
1t, {able 15820 0.63 1.89 3.78 5.04
Chili powder 1 0.37 1.11. 2.22.. 2.96
Bay leaves ground 14320 0.01 0.03 0.06 0.08.
Tomatoes, canned, 6420 12.21 36.63 73.26 97.68
crushed
Tomato paste (26% 6460 334 10.02. 20,04 26,72
solids)
L Water | To mke.  Tomke  Tomke . To mke . Measuring Stick
- 8 gal. . 24 gal 48 gal. . . 64 gal

* FSC Group 89 Subsistence Catalog (C8900-SL) 1 Jan 77
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OPERATIONAL GUIDE FOR CHILI MACARONI I-28-1
- INSTRUCTIONS

Check
Points

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

Deliver Macaroni, Beef, tomato products, and spices
to kettle area.

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
drainu(colander) macaronij place in holding pans for
Step 4.

Place beef in kettle and brown in its own fat wntil
color has vanished., Shut steam off§ drain liquid
and fat; discard.

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

Add drained macaronij mix thorougly. Raise level
(volume) of kettle to required mumber of gallons with
hot water using measuring stick. Shut off steam.

Weigh 5 1b of Chili Macaroni into each half-size
table pan.

Pass pans thru 1idding machine to cover and close.

Pass closed pans thru labelling machine. Iabels should
read:

Chili Macaroni Date Prepared:
Net Wt - Servings: 7 of 1 1/4% cups

Reconstitution Imstructions:

Heat covered pans 8n 325°F preheated ovens to internal
temperature of 160°F,

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

(Minutes)

10

25

25

10

10
10

10
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MATERIAL FLOW

CHILI MACARONI

' PACKAGE '
& IABEL

BONELESS, GROUND
SALT & WATER |
< BOIL > ' < - SEAR >—7‘ DRAINED FAT
Vi ) R
‘ ‘ / » SEASENING,
| .. ONIONS &
RINSE o \\ STMMER | momaroms
MIX
DRAIN (HEAT TO 180°F) WATER
DISCARD LIQUOR COOL




CENERAL PACKAGING INSTRUCTIONS FOR INGREDIENTS PREPARATION - CHILI MACARONI

Prepare items for transportation in one of the following manners:

1. Place items in specified amounts in apnropriate size polyethylene bag. Secure all bags with plastic
or wire tie; label with label instructions. Place bagged items in wire baskets for transportation.
1f plastic food boxes are used for transportation, they shall be 1idded and labelled (preferably on
the side of the box) prior to shipment. o

or 2. Place #10 cans of ingredients in wire baskets for transportatifon. NOTE: If cans are opened prior to
shipment, cover with plastic 1id.

300 600 800 Label Hsﬂﬁwcnﬁ¢o=m ﬁmw
Servings Servings ) Servings Polyethylene Bag or Box
Ingredients _dcmw Adcmw __cmw (if used
Macaroni, dry ; 18.00 (1 bag 36.00 ( 2 bags 48,00 ( 4 bags Macaroni and salt for
Salt, table 0.60 18.60 1bs) 1.20 18,60 1bs) 1.60 12.4 1bs) chili macaroni
. Bag size = }6" X 29-1/2" * 1bs
Beef, Bnls, ground - 72.00 (3 bags 144.00 ( 6 bags 192.00 ( 8 bags Beef for chili macaroni
24.00 1bs) - 24.00 1bs) 24.00 1bs)
. . Bag size = 15" X 29-1/2" o * 1bs
Garlic, dehyd, powder .03 .06 .08 . Spices for chili
Onions, dehyd, chopped .75 1.50 2.00 macaroni
MSG . .06 12 0.16
Paprika, ground : .39 (1 bag .78 (1 bag *1.04 (1 bag .
Pepper, cayenne, red .03 4.29 1bs) .06 8.58 1bs) .08 11.44 1bs)
Salt, table 1.89 . 3.78 . 5.04 * 1bs
Chili powder 1.1 2.22 2.96
Bay leaves, ground 0.03 0.06 .08
Bag size = 15" X 29-1/2"
Tomatoes, canned, crushed 36.63 (2 bags : 73.26 (2 bags 97.68 (4 bags Tomatoes for chili
18.31 1bs) 18.31 1bs) 24.42 1bs) macaroni
Bag size = 15" X 29-1/2" . * 1bs
Tomatoe paste 10.02 (1 bag 20.04 (1 bag 26.72 (1 bag Tomato paste for
(26% solids) 10.02 1bs) 20.04 1bs) 26.72 1bs) chil{i macaront
Bag size = 15" X 29-1/2" , * 1bs

*Appropriate weight to be written is dependent on number of.servings.
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EQUIPMENT UTILIZATION

CHILI MACARONI

GROUND EEEF

1312

-

v -
< POMP (57) )

|

_ Y
Q FILLER-CLOSER (59
{

< LABELER (70) >

v

QLAST FREEZER (59_)>

, Y
< PALLETIZE >

/

| o ™
Gmmcm FREEZER (@

i 0
C KETTIE (46) )—{ KETTIE (46) 3—(— S&ﬁsmog%G%Mgl‘T‘gggS,




OPERATIQONAT. GUIDE. FOR BAKFD.LASAGNA I-25
INGREDIENTS. & BATCH SIZE

Controlling Equip: Kettle . Servings/Container: 8 of 10.0z . . FEst. Prep Time: L4.67 hours
Cantainer Wt: 5 1b 3% oz . ) Approx, Yield: 200, 300, & 400
‘ servings
100 200 1300 400
Servings .. Servings.. . = Servings.. . Servings
40-~gal 4O-gal 40-gal
‘ Kettle.. Kettle. Kettle. SR
" Sters T (1B S (b)) C (1) (1B " Utensils
1
11.25 22,50 33.75 45,00 Kettle
0.20. . 0.0 0.60 0.80 ’
Tomato paste, 6460 . 9.00 18.00 27.00 ©36.00
© cammed . .
Tomato crushed,. .6420. 12.00 2,00 36.00 48.00
" ‘canned : -
Water, tap . 10.00. . 20.00 30.00 40.00
Bay leaves,.grd 1432Q... 0.01. O-ON,. 0.03 0.0%
Oregamo, grd 15420 0.0+ 0.08. 0.12 0.16
Pepper, cayemne . 15510 0.01.. 0.02 0.03 0.04
red . -
Salt 15850 0.25 0.50 0.75 1.00
Sugar, gran. 9930 0.25 0.50 - 0.75 1.00
Pepper, black 15480 0.01 0.02. 0.03. 0.04
Onion dehyd, chpd 5290. . 0.50 1.00 1.50 . 2,00
Garlie powder 4700 0.01 0.02 0.03. 0.0
Hggm“ grd.. 15990 0.03 0.06 0.09 0.12
Col~flo 67 starch SP 0.25 0.50 0.75 1.00
Water . To make .  Tomeke_. . Tomke.. Tomske. .  Measuring stick

4.75 gal.  9.50 gal . = 14.25 gal . 19.00 gal



‘80

100 200 300 L00
Servings Servings Servings Servings
L40~gal 40-gal LO-gal
*Index Kettle. Kettle Kettle..
Steps No C_(v) - __(1b) ©__(db) C (1) " Uterigils
2 " 'Noodles
Noadles, lasagna, . S
whole 8930 4,50 9.00. 13.50 18.00 Kettle.
Salt, table 15850 0.31 0.62. 0.93 1.24 w/basket
0il, vegetable 14000 0.25 0.50. 0.75 1.00
Water ‘ 80.00 160,00 240.00 320.00
3 CBITLE
Eggs, whole, beaten 2620 2.75 5.50 8.25 11.00. Pot whip
Cheese, cottage =~ 2440 6.50 13.00 19.50 26,00 .
Cheese, parmesan 2480 0.75 1.50 2.29 3.00
PofEiS dehyd. 400 0.02. 0.0% 0.06 . 0.08
flaked
4 " 'Chieese
Cheese, Mozzarella
S1ickd or shredded®® 3.25. 6.50 9.75 13.00
Cheese, parmesan,. . 2480 1.25 2.50 3.75 5.00
grated

* FSC. Group 89 Subsistence Catalog. (C8200-SL) 1 Jan 77
%k  Special Purchase o ‘
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OPERATIONAL GUIDE FOR BAKED LASAGNA L-25

INSTRUCTIONS

NOTE: This product requires two different kettles and

0-

space for assembling final product.

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

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

MEAT SAUCE

Coat steam kettle with oil, place beef in kettle
and heat while mixing until meat loses red color.
Drain excess fat. Mix all remaining ingredients
with water and tomato products, mixing well to
make slurry; crush all lumps: Add slurry to beef
in kettle; mix wellj heat to boil and simmer 30
minutes, stirring occasionally. Raise level
(volumes of kettle to required amount of water
using measuring stick. Shut off steam. Hold

for panning (Step 5)- | Ly

NOODLES

. Combine water, salt, and oil in kettlej bring to a

rolling boil. Add lasagna noodles slowly, using
slow agitation; continue ta cook for 18-20 minutes
mntil noodles are tender. DO NOT OVERCOOK. Rinse
noodles thoroughly with cold water and then cool
noodles in cold water. Drain and hold for panning
(Step 5).

FILLING

Mix beaten eggs, cheeses, and parsley well. Keep
refrigerated if not used immediately.

CHEESE

Lay out cheeses to be used in panning lasagna.

PANNING
Lasagna is made of 1l layers.

(a) In half-size steam table pans, spread about 1 1b of
meat sauce over bottom.

© Check
- Points

Time

(Minutes)

10

20

30

15
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Check

Points

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

(c¢) Spread approximately 6 oz of egg, cheese fllling over
noodles.

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

(e) Continue to fill pans by repeating a, b, ¢, and d.

(f) Then place a layer of noodles over Mozzarella
cheese.

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

(h) Spread parmesan cheese (1-1/2 oz) evenly over
meat sauce. : :

Pass pans thru lidding machine to cbver and close,

Place pans in 3250F oven and heat to internal temperature-
of 1658F (30 minutes).

Pass pans thru labelling mach:.nee
Labels:should read:

Lasagna Date Prepared:
Net Wts Servings: 8 of 15 oz

Reconstitution Instructions:

Heat covered pans 8n 350°F preheated ovens to infernal
temperature of 160°F,

Convection ovens: 1 hour 15 minutes

Conventional (ordinary) ovens: 1 hour 30 minutes

Time

(Minutes

10

30

10
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MATERIAL FLOW

BAKED IASAGNA

BEEF,
BONELESS GROUND
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EQUIPMENT UTILIZATION

 BAKED IASAGNA

_BEEF, SPICES,
" TOMATOES, ETC.

NOODILES C KETTLE (ue)) FILLING

A . \ \\ 2
CKETI‘LE (h6)}—r-)< FOIL PANS}T\ . POT & PADDIE) _

\

C RACKS ) . CHEESE

» BIAST FREEZER
C- (59) )
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OPERATIONAL GUIDE FOR MFAT BALLS AND
SAUCE (FOR SPAGHETTI & MEATBALLS) -39
INGREDIENTS & BATCH SIZE

Controlling Fquip: Oven & Kettle Servings/Container: 7 of 5 meatballs, Est. Prep Time: 2.8 hours ,
Container Wt: 5 1b 10 oz ‘ . 3/ cup sauce Approx. Yield: 300, 500, & 800
servings
100 . 300 500 800 :
Servings Servings Servings Servings
- *Index L , OVEN.. ....OVEN ~OVEN...
Sters " No. )] (b)Y o (1B) (b)) " Ttensils
1 " Medtballs (1.25 oz ea) A
Onions, dehyd, chopped 5290 0.61: 1.83 3.05 1,88 - Pans OVEN
Water, tap 2.23 6.69 11.15 17.8%
Beef, Bnls, gromd 310 30.00 90.00. 150.00 240.00
Bread crumbs, dry 6980 2.32 6.96 11.15 18.56.
* Nonfat dry milk 3050 2.32 6.96 11.15 18.56
Fggs, whole beaten . 2620 1.31 3.93 6.55 10.48
Pepper, black 15480 0,01 0.03 00.05 0.08
Salt, table - . 15850 0.52 1.56 2.60 4,16
40-gal L0-gal 60-gal
| Seuce A . Kettle “'Kettle . .Hmm&ﬁ,m
Garlic powder , 4700 0.01 0.03 0.05 0.08 Kettle
Onicon, dehyd, chopped 5290 0.40 1.20 2.00 3.20 Agitating
Bay leaves, ground - 14320 0.01 0.03 0.05 0.08 ,
. Oregano, ground . 15420 ~0.04 0.12 0.20 0.32
Pepper cayerne, Red . 15510. 0,01 0.03 0.05 0.08
Tomatoes, carmed, crushed 6420 20.00. . 60.00 100,00 _ 160.00
Tomato paste, (26% solids) 6460 L 7.22. 21.66. . 36.10 . 57.76
Salt, ‘table . 15850 20,70 2.10 3.50 5.60
Sugar, white 030 2.7+ 8.2, 13.70 21.92
Thyme, ground , 15990 004 0.12 0.20 0.32
Water, .tap - . o 19.00. 57,00 95.00 152.00
Water, tap - To make. . To make ... To moke .. .. To make .. . Measuring Stick
: : . : 5.5 gal 16.5 gal 27.5 gal. . 1. 00 gal

% FSC Group 89 Subsistence Catalog (C8900-SL) 1 Jan 77



OPERATIONAL GUIDE FOR MFAT BALLS
(FOR SPAGHETTI AND MFAT BATIS) I-39
PREPARATION AREA

MEAT BALLS (1.25 oz ea)

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

Step 1 of Ingredients and Batch Size of Operational Guide.

(a)

(b)

(e)

(d)

Place beef, ingredients, and spices in meat mixer and mix lightly
to blend.

Pass meat thru the meatball forming machine (Patty maker) to form
meatballs 1.25 oz each. |

Place meatballs on baking sheet pans which fit in ovens located
in Central Kitchen area. | |

Keep refrigerated until shipped to Central Kitchen.
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OPERATIONAL GUIDE FOR MEAT BALLS SAUCE
(FOR SPAGHEITI AND MFAT BALLS) L-39
INSTRUCTIONS

This product requires two different kettles. Check

Points

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

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

Place meatballs in preheated 3250F oven and bake
wncovered for approximately 20 minutes, or until
internal temperature reaches 165 F. Remove and
hold for step 4a below.

Place all sauce ingredients, excgpt tomato paste,

in kettle; mix well; heat to 180°F with slow agitation.
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.

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

Pass pans thru lidding machine to cover and close,

Pass closed pans thru labelling machine,
Labels should read:

Meat Balls & Sauce Date Prepared:
Net Wt: 5 1b 10 oz Servings: 7 Meatballs
3/4 cup Sauce

Reconstitution Instructions:

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

Convection oven: 1 hour 15 minutes

Conventional oven (ordinary): 1 hour 30 minutes

Time
Minutes

10

25

20

10
10
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'MEAT BALLS AND SAUCE
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GENERAL PACKAGING INSTRUCTIONS FOR INGREDIENTS PREPAPATION - MEAT BALLS AND SPAGHETTI SAUCE

Prepare items for transportation in one of the following manners:

1. Place items in specified amounts in appropriate size polyethylene bag. Secure all bags with plastic ov:
Place bagged items in wire baskets for transportation. If
plastic food boxes are used for transportation, they shall be 1idded and labelled (preferably on the

wire tie; label with label instructions.

side of the box) prior to shipment.

or 2. Place #10 cans of inaredients in wire baskets for transportation. NOTE:
shipment, cover with plastic 1id.
300 500 800
Servings Servings Servings
Ingredients (1bs) (1bs) (1bs)
Meat Balls
Beef, bnls, ground 90.00 (3 bags 150.00 (5 bags 240.00 (8 bags
30.00 1bs) 30.00 1bs) 30.00 1bs)
, Bag size = 15" X 29-1/2"
Onions, dehydrated, 1.83 3.05 4.88
chopned
Bread crumbs, dry 6.96 11.15 18.56
Nonfat dry milk 6.96 (1 bag 11.15 (2 bags - 18.56 (3 bags
Eggs, whole, beaten 3.43 21.27 1bs) 6.55 17.28 1bs) 10.48 18.91 1bs)
Pepper, black 0.03 0.05 S e 0.08 '
Salt, table 1.56 2.60 4.16
Bag size = 15" X 29-1/2"
Sauce
Garlic powder 0.03 0.05 0.08
Onion, dehyd, chopped 1.20 2.00 3.20
Bay leaves, ground 0.03 (1 bag 0.05 (1 bag 0.08 (2 bags
Oregano, ground 0.12 11.85 1bs) 0.20 19.75 1bs) 0.32 15.80 1bs)
. Pepper, Cayenne, red 0.03 0.05 0.08
/ Salt, table 2.10 3.50 5.60
Sugar, white 8.22 13.70 21.92
Thyme, ground 0.12 0.20 0.32

Bag size = 15" X 29-1/2"

If cans are opened prior tg

Label Instructions for
Polyethylene Baq qr Box
(if used

Beef for meat bai}s and
spaghetti sauce [meat
balls) :

* 1bs

Ingredients and uwnnom“m
for meat balls apnd
spaghetti sauce

(meat balls)

* bs

Spices for meat halls .:
and spaghetti sayeg -
(sauce) - _<

* 1bs
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TOMATOES, SPICES
& WATER
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EQUIPMENT UTILIZATION

MEATBALLS AND SAUCE

E’PANNED MEATBALLS

Y )
( KETTLE (hf)) C)VEN (31 or 329

| Y \
C PUMP(s'z),) ( FOIL PANS >
C . FILLER >—~—F< ~ COMBINE >
Y

/

| (LD)DER (56) )

STORAGE
FREEZER (63D




OPFRATIONAL GUIDE FOR SWEDISH MFATBALLS
WITH GRAVY L-41
INGREDIENTS & BATCH SIZE

Controlling Equip: Oven & Kettles
Contziner Net Wt: 4 1b 10 oz

Servings/Container: - 7 of 5 Meatballs
and 5 oz gravy

Est. Prep. Time: 3.6 hours
Approx Yield: 300, 500, & 800

servings
100 300. 500 - 800
Servings Servings... Servings.. Servings
*Tndex P .. OVFN.. .. OVFN.. . OVEN.. ..
Steps  No. b)) i o)) o an), (b)Y " Utensils
1 'Meatballs (1.25 oz ea)
Onions, dehyd, chopped 5290 0.2 1.26 2,10 3.36 Pan
Nonfat dry milk 3050 0.32 0.96 1.60 2.56 Oven
Water, tap 6.45 19.35 32.25 51.60
Bread crumbs, dry 6980 2.88 8.64 14,40 23.04
Fggs, whole, beaten 2620. 1.00 3.00 5.00 8.00
Pepper, black 15480 0.01 0.03 0,05 0.08
Salt, table 15850 0.25 0.75 1.25 2.00
Beef, bnls, ground 310 30.50 91.50 152.50 24,00
Kettle LO~gal 50wgal. 60~gal
2 Gravy Rettle Kettle " Kettle
Flour, wheat 8300 0.76 2.28 3.80 6.08 Kettle agitating
Water, tap - 31.50 M.,50 157.50 252.00 Pot
Col-flo 67 starch *%SP 0.76 2.28 3.80 6.08 Whip
Beef, Soup & Gravy Base 11440 1.3 4,29 7.15 1144
Garlic, dry L4700 0.01 0.03 0.05 0.08
Nutmeg, ground 15340 0.01 0.03 0.05 0.08
Oregano, ground 15420 0.01 0.03 0.05 0.08
Pepper, black 15480 0.01 0.03 0.05 0.08
Paprika, ground 15440 0.02 0.06. 0.10 0.16
Water To make To make To make To make Measuring stick
4.5 gal 13.5 gal 22,5 gal 36.0 gal

* FSC QH.O.EU 89 Subsistence. Catalog (C8900-SL) 1 Jan 77

**  Special Purchase
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OPERATIONAL GUIDE FOR SWEDISH MFATBALLS I-41
PREPARATION ARFA

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)

(b)

(c)

(d)

(e)

Place water, dehydratéd onions‘, and non-fat dry milk in mixer;
blend and let stand 10 minutes,

Combine ground beef and remaining j_ngredieﬁts with milk and
onions in meat mixer, and mix lightly but thoi'oughly,

Pass meat mixture through meatball forming machine (Patty
Maker) to form meatballs of 1.25 oz each.

Place meatballs on baklng sheet pans \AfhiCh fit in ovens.
located in Central Kitchen aréa._. . “

Keep refrigerated until shipped to Central Kitchen.
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OPERATIONAL GUIDE FOR SWEDISH MEATBALLS
‘ WITH GRAVY L-41
INSTRUCTIONS

Check Time
Points  (Minutes,
Verify component (including meatballs), ingredients,
and spices as to number and amounts received from
Prep. Area. ‘ : 10

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

Place meatballs in preheated 325°F oven and bake

uncovered for approximately 20 minutes or wntil 25
internal temperature reaches 165 F., Remove from

oven and hold for step 3 (a) below.

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 steam. Combine flour and starch with _
remaining water in separate pot to make a slurry. 70
Add slurry go steam kettle slowly while mixing.

Heat to 2007F., with constant stirring for 20 minutes.

Raise level (volume) of kettle with water to required amt.

of gallons using measuring stick. Transfer gravy to filling

machine. Hold for step 3 (b) below.

Filling, half-size table pans.

(a) Place 35 meatballs in each pan. ' 10
(b) Cover pamned meatballs with 2 4 1b of gravy. 10
Pass filled pans thru 1idding machine to cover and ' ' 10
close, o : o

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

Swedish Meatballs with Gravy Date Prepared:

Net Wo: L4 1b 10 oz Servings: 7 of 5 Meatballs-5 oz gravy.

Reconstitution Instructions:
Heat covered pans gn 305°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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MATERIAL FLOW

SWEDISH MEAT BALLS

EEEF
BONELESS, GROUND

N.F. MIIK,
DEHY. ONIONS TEMPER

& WATER

SEASONING,
RECONSTITUTE - MIX . BREAD CRUMBS
7 & EGGS

FIOUR, STARCH FORM
& WATER A

" MIX @ 200°F . PACKAGE

& COOL >——-—>< & IABEL
.- T | \

< MIX (180°F')> < . FREEZE >

SEASONING,
SOUP/GRAVY
BASE & WATER




GENERAL PACKAGING INSTRUCTIONS FOR INGREDIENTS PREPARATION - SWEDISH MEAT BALLS WITH GRAVY

Prepare items for transportation in one of the followina manners:

or

1. Place items in snecified amounts in aporopriate size polyethylene bag.
wire tie; label with label instructions.

Secure all bags with plastic or
Place bagged items in wire 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 shipment.
2. Place #10 cans of ingredients in wire baskets for transportation.

shipment, cover with plastic 11d.

- Ingredients

Me

at Balls

Onions, dehydrated,
chopped
Low fat dry milk

Bread crumbs, dry
Eaas, whole, beaten
Pepper, black
Salt, table

Beef, bnls, ground

Gravy

Flour wheat

Col-Flo 67 starch

Beef, soup & gravy base
Garlic, dry

Nutmeq, ground

Oregano, ground

Pepper, black

Paprika, ground

*Appropriate

300
Servings

_damw

1.26
0.96

8.64
3.00
.03
.75
91.50

2.28
2.28
4.29
.03
.03
.03
.03
.06

(1 bag
2.22 1bs)

(5 bags
20.78 1bs)

(1 bag:
9.03 1bs)

NOTE:
500 . 800
Servings Servings
(1bs) (1bs)
2.10 (1 bag 3.36 (1 bag

1.60 3.70 1bs)

- Bag size = 10" X 18"

14.40 ) .
5.00 (10 bags

0.05 17.32 1bs)

1.25
152.50 2
Bag size = 15" X 29-1/2"

3.80
3.80
7.15
.05
.05
.05
.05
.10
Bag size & 15" X 29-1/2"

(1 bag
15.05 1bs)

2.56 5.92 1bs)

23.04
8.00
0.08
2.00

44.00

Adm,ummm
18.50 1bs)

6.08
6.08
11.44
.08
.08
.08
.08
.16

(1 bag
24.08.1bs)

weight to be written is dependent on number of servings.

If cans are opened prior to

Label Instructions for
Polyethylene Bag or Box
(if used)

Onions and milk for

swedish meat balls

with gravy (Meat Balls)
* 1bs

9
Beef, bread crumbs,
eggs, salt and pepper
for swedish meat balls
with gravy (meat balls)

* 1bs

All gravy ingredients
for swedish meat t 1s
with gravy

* 1bs
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EQUIPMENT UTILIZATION

SWEDISH MEAT-BALLS

SOUP & GRAVY BASE| l . FLOUR, STARCH,
WATER & SPICES & WATER
( KETTLE (us)}_{ POT & wm)
e Y
| |
PANNED |
| vear-mLIs | PP (57)
N Y
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|
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OPERATIONAL, GUIDE FOR MEAT LOAF
WITH BROWN GRAVY I.-35(2)
INGREDIENTS & BATCH SIZE

Cantrolling Fquip: Mixer, Oven Servings/Container: Ioaf 13 of 6 oz ea  Est. ww.mv Time: 6.4 hours
Container Net Wt: Gravy 13 of 4 oz ea  Approx. Yield: 300 & 500
servings
100 300 500
Servings Servings Servings
*Index MIXER MIXER. . e
Steps " No. T (ap) (b)) (b " Utensils
1 5290 0.18 0.5%4 0.90 Kettle
Peppers, sweet, fresh 5690 0.50 1.50 2.50
chopped .
Celery, fresh, chopped 4270 1.00 3.00 5.00
Shortening , 14080 . 0.50 1.50 2.50 Mixer
2 Beef, Bnls, ground 1310 30.00 90.00 150.00 Meat Tugs
Eggs, whole, beaten 2620 1.30 3.90. 6.50 .
Salt, table 15850 0.40 1.20 2.00
Pepper, black 15480 0.03 0.09 0.15
Bread crumbs, dry 6980 L..00 12.00. 20.00
Water, .,wmv 6.00 18.00 30.00
3 Swortening 14080 0.50 1.50 2.5 oV
" GRAVY ' 40-gal 40<gal " KETTLE
L Meat drippings, liquids
and water 1.50 L.50 7.50
Flour, wheat . 8300 1.00 3.00 5.00
5 Col-Flo 67, starch SP¥k 0.50 1.50 2.50 Pot
Water, tap 23.50. 70.50 117.50 Whip
Pepper, black _ 15480 0.01 0.03 0.05
Caramel coloring, liquid 14960 0.01.. 0.03 0.05
Beef soup & Gravy base 11440 - 0.40. 1.20 2.00
6 Water To make To make . To make.. . - mem:HEm stick

3-gal 9-gal . ~ 15-gal
* FSC Group 89 Subsistence Catalog (C8900-SL) 1 Jan 77 ** Special Purchase
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OPFRATIONAL GUIDE FOR MEAT TOAF
WITH BROWN GRAVY L~35(2)
"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
welghed, panned cocked and prepared for freezer storage.

Part IIT - Brown Gravy - Central Kitchen - Brown Gravy 1s mixed, cooked
and packaged (separately) for freezer storage.




Part I

102
OPERATIONAL, GUIDE FOR MFAT LOAF

WITH BROWN GRAVY 1-35(2)
PREPARATION AREA INSTRUCTIONS

Check

NOTE: This product must be prepared in an Area where

1-

mechanical mixer is located.

Vegetables listed in operational guide, "Batch Size -
and ingredients" (Step 1) namely, rehydratkd onions, -
chopped green peppers and chopped celery are

sauteed in shortening, using kettle, until

slightly browned.

Eggs are slightly beaten, and added with water,

bread crumbs, salt, pepper to the ground beef in

mixer. 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. KXeep refrigerated until transferred,

" Points

Time

(Minutes)

20

20
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.~ OPERATIONAL GUIDE FCR MFAT LOAF
- WITH BROWN GRAVY L-35(2)
CENTRAL KITCHENS INSTRUCTIONS

SR IENN Check
Part II e B Points

Verify bulk meat loaf mixture and shortening received

- from Prep. Area as to quantity and state of refrigera-

tion.

Note: Steps 1 and 2 are peffb:med in Prep. Area and
brown gravy is fabricated as Part III.

Slightly grease half-size steam table aluminum pans with
shortening. Load pans with 5-% pounds of bulk meat _
loaf mixture, Pack pans well to eliminate air pockets
and voids, pat top evenly and smoothly. CARE MUST BE
EXERCISED NOT TO DISTORT ALUMINUM PANS WHILE HANDLING,
, FIT DISTORTED PANS, Bake filled pans
Tn preheated 350°F oven to internal temperature of 165°F
or approximately one hour flfteen mlnutes , ‘

"(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 drained dry, fat covering bottom
of pan will be benefiewal during reconstltutlon.

(b) VWhen loaves are cooled, pass pans thru 1idding .
machine to cover and close.

(¢) Pass covered pans “thru labelllng machine,
Labels should read:

Meat Loaf ‘Date'Prepafedé |
Net Wt: ... Servings/Container: 13 of 6 oz

Reconstitution Instruetions:

Heat6c vered pans in preheated 3250F ovens to internal temperature
of 1
Convection ovens - 1 hour 15 minutes

Conventional (ordinary)-ovens - 1 hour 30 minutes

Time

- (Minutes’

10

20

30

10
- 10
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WITH BROWN GRAVY I-35(2)

Part III - Gravy

~ Load meat drippings and shortening in kettle;

sprinkle flour evenly over flat and with con-
stant agitationj cock for 10 minutes.

~all lumps.

Crush

Combine starch, water, pepper, caramel coloring
and beef soup and gravy, heat to dissolve beef
base. Add starch mixture slowly to roux, mix
thoroughly, and cock for 20 minutes with agitation.

Raise level (volume) of product in kettle to
requlred number of gallons w:Lth water using

measuring stick.

Transfer gravy to. filling machine.

close,

' Fi11 pure-pak containers with 3.5 lb of gravy and

Pass containers thrii labelling machine,

Labels should read:
Brown Gravy for Meat Loaf

Net Wt: 4 1b

Reconstitution Instructions:

Heat covered pans in oven to internal temperature of 165°F,

Date '
Servingss 13 of oz

Convection oven: 1 hour 15 minutes
Conventional (ordinary) oven: . 1-% hours

Alternatlvely this gravy may be
pans) in kettle and heated to 16

%red

Prepared:

(removed from
(Do not scorch. )

Check

Points

Time

(Minutes)

15

15
10

10

25
10



MATERIAL FLOW 105
MEAT LOAF WITH BROWN GRAVY

DEHY. ONIONS | SHORTENING,
& WATER | PEPPERS BONE Bm’ -

;“Eﬁgi‘snﬁm "jZL—; { m— )
{ coi, )
Sgeba
1

Y

D
)

STARCH | MEAT DRIPPINGS ( N
+ e e )

AT L > a< PACKAGE
HOT WATER ———)-< COOL PACKAGE
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EQUIPMENT UTILIZATION
* MEAT LOAF WITH BROWN GRAVY
DEHY. ONIONS & WATER

Y

C POT OR TUB

Y

DISCARD LIQUOR

STRAINER

Y

VEGETABLES & SHORTENING |

-->C KETTLE (IP)

y

( POT OR LUG GROUND BEEF

BREAD, EGGS
SEASONING & WATER

D
D
=) —
——{ MIXER'.{ISIP)F H TEMPER ROOM )

C TOTE TYRAYS | )
o Y! ]
GENDNE T H

, | —7
C OVEN\'](31 ) ) ( POT & WHIP )
. - FAT Yy
C STRAINER KETTIE (46) )

| Ty ~ Y
| C LIDDEYR (56) ) ( POMP (57) )
_ — | " ‘
(e (0) ) . (Frmm-cuos (61) )
| CBLAST FRI;BZER (59) )-4—-( MARKER (62) )

< PALLETIZIEVI‘ > ;
—7 |

(STORAGE' FREEZER (63) ) ‘
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OPERATIONAL GUIDE FOR MFAT SAUCE
(FOR SPAGHETTI) L-38
INGREDIENTS & BATCH SIZE

Controlling Equip: Kettle Servings/Container: 9 of 1 cup Est. Prep Time: 3.3 hours
Container Wt: Meat Sauce 5.0 1b . Approx. Yield: 200, 300, & L00
’ ’ servings
100 200 300 L0O0
Servings. Servings. Servings. Servings
LO-gal 40-gal 60-gal ‘
*Index o Kettle. - Kettle.. - Kettle e e
" Steps " Ingrediernits " No. T (b)Y T (IB) T (Ib) T (b) " Utensils
1 " 'Meat Sauce
Beef, ground 310 25.00 50.00 75.00 100.00 Kettle agitating
2 Tomato paste (26% ’
solids) 460 11.50 23.00 34.50 L46.00 Pot
Tomatoes, canned, :
crushed 6420 25.50 51..00 76,50 102.00 Whip
Garlic powder 4700 0.01 0.02 0.03 0.04
Salt, table 15850 0.46 0.92 1.38 1.8+
Oregano, ground 15420 0.01 0.02 0.03 0.0
Pepper, cayerne, red 15510 0.01 0.02 0.03 0.0%
Thyme, ground 15990 0.01 0.02 0.03 0.0%
Sugar, white 9930 0.63 1.26 1.89 2.52
Bay leaves, ground 14320 0.01 0.0L 0.03 0.0%
Water, tap 15.85 31.76 47,55 63.40
Col-flo 67, starch SPH* 0.19 0.38 0.57 0.76
Water To make To make To make To make S .
‘ 7.8 gal 15.6 gal 23.4 gal 31.2 gal  Measuring stick

* TFSC Group 89 Subsistence Catalog.(C8900-SL) 1 Jan 77
*k  Special Purchase
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OPERATIONAL GUIDE FOR MFAT SAUCE

(FOR SPAGHETTI) L-38
INSTRUCTIONS

- Check
Points

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

Deliver ground beef and spices to the Kettle
Area.

Place ground beef in kettlej heat and coock till all
redness has disappeared. Drain excess liquid and
discard.

Combine all remaining ingredients with water; blgnd
well; add to cooked beef in kettle, FHeat to 180°F
and simmer covered for 30 minutes with agitator on
low speed. Stop agitator. Raise level (volume) of
kettle to required number of gallons with water
using measuring stick. Shut off steam. :

Weigh 5.0 1b of meat sauce in the half-size steam table
pans.

Pass meat tomato sauce pans thru lidding machine.
Pass covered pans thru labelling machine.

Labels should read:

Meat Sauce ILabels Vb Trmara e
Spaghetti Meat Sauce Date Prepared:

Net Wt: 5 1b _ Servings: 9 of 1 cup
Reconstitution Instructions:

Convection oven - 1 hour 15 minutes

Conventional (ordinary) oven - 1 hour 30 minutes

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

Time

(Minutes)

10

10

30

10
20
20
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MATERIAL FLOW

| MEAT SAUCE FOR SPAGEETTT

BEEF, BONELESS

DRAINED FAT

* SEASONING,
TOMATOES & WATER
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EQUIPMENT UTILIZATION

MEAT SAUCE FOR SPAQEETTT

SEASONING,

TOMATOES & WATER|

C POT & WHIPH 'COMBINE | >

BEEF, BONELESS,
GROUND

=)

\

(DRAIN OR SKIDD

!

@s&r FREEZER(59))

< PAI;E':IZE >
STORAGE ‘
( FREEZER (63) )
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Controlling m_nn...G" Ovens
Cantainer Net Wt:

~Ingredi ents

Flour, wheat
Salt, table
Pepper, black

- Monosodium E&@me
- Beef, Bnls, Swiss

Steaks (steak per
serving)

. Milk, nonfat, dry

Fggs, whole, slightly
beaten

Water, tap

Shortening

*Index
- No.

8300
15850
1480

15260

190 -

3050
2620

14080

OPERATIONAL GUIDE FOR CHICKFN FRIFD
- STEAKS I-12 o
INGREDIENTS & BATCH SIZE -

mmﬁﬁbmm\ogwm.._bmd 10 of H steak
A - .each

100 300 500

Est. wuov Time: * .1 Soﬁ.m

800

Servings mmwﬁbmm , MmH.Sbmm Servings
(B ,.,::Gl_u DS - (1b).
%00 12,00 20,00 32,00

- 0.50 1.50 - 250 4,00 .
0.0% 0.12 1 0.20 0.32
0.05 0.15 - - 0.25 0.0 -
um,.oo - 1k00 190.00 304.00
om o L.23 2,05 3.28°
2.00 6.00" 10,00 16.00
4,00 12.00 20,00 32.00
2.00 6.00 10.00 16,00

% 'FSC Growp 89 Subsistence Catalog (CB900-SL) 1 Jan 77

Approx. Yield: 300, 500, & 800

servings

Ttensis

Baking sheet
Breader
Fryer :
Deep Bake Humbm
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OPERATIONAL GUIDE FOR CHICKEN FRIED STFAKS [-12

INSTRUCTIONS
NOTE: This product requires that the steaks be dredged Check
in flour, dipped in egg-wash, and dredged again Points

ﬂ,‘v o
. ]

¢

in flour. The use of two dredgings in important
to produce the proper coating.

Verify components, ingredients (including the flour,

- salt, pepper, monosodium glutamate mixture), beef

steaks, and the milk and egg mixture (egg wash).

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

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

Pass steaks thru breading machine to dredge. Place
dredged steaks on baking sheets.

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. _

Overlap fried steaks in large deep, slightly greased
b g pans, Cover pans tightly and bske in preheated
350°F oven wntil steaks are tender (about 2 hours).

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

Pass filled pans thru lidding machine to cover and close.

Pass covered pans thru labelling machine.
Labels should read:

Chicken Fried Steaks Date Prepared:

Net Wt: Servings: 10 of 1 steak each
Reconstitution Instructions:

Heat covered pan358? 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

120

30
10
10
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| MA!EBIAL_ELQH ’

CHICKEN FF '

{ SWISS STéAIG !

o s e S e 40 A i el

FLOUR

EGG & MILK

' FLOUR

.

"!

<i FREEZE \}

B
2 |
s N S \T/ ~— \T/ oL

\\PAGKAGE & LAE?EQ) o
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EQUIPMENT UTILIZATION
CHICKEN FRIED STEAKS
SWISS STEAKS

\

( ' BREADER (40)

~r

 FLOUR

N

EGGS & MILK

( BAKE SHEETS )

\

C

POT & WHIP

T

FLOUR

}_;.( _ BREADER (40)
| ( FRYER\(M)- )
¥ |

(BAKE PANS & CNOVERS )

( BLAST FREEZER (59). ) |

\

(mm )

GTORAGE FREEZER (63) )
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Controlling Equip: Ovens
Container Net Wt:

Beef, Bnls, Swiss .
Steak (1 steak per
serving)

Water, tap

Tomato paste, canned.

Soy Sauce -
8alt, table
Sugar

Pepper, black

Monosodium Glutamate

Col-flo 67, starch .
Drippings & water

Peppers, green, ?mmﬁ

chapped, 4.x% in.

*Hbamx

" 'No.

190..

5690

OPERATIONAL GUIDE FOR PEPPFR STEAKS IL-13
INGREDIENTS & BATCH SIZE

Fst. Prep Time: 4.9 hours

Servings/Container: 10 of 1 steak.&
. 1/2 cup gravy Approx.. Yield:
100. 300. 500. 800
Servings Servings -Servings.  Servings
. DS @u G..ou ..... p,cu
40,00 120.00 200.00. . 320.00
4O-gal 40-gal  LO-gal
' wm..#E.m ' %mwﬁmr o .deﬁrm
14,00 Lo, 00 qo RO 9! |Hv ..
1.94% 5.82. 9.70 15.52.
3.12 9.36 15.60 24.96
0.25 0.75 1.25 2.00
0.3 0.39 0.65 1.04
0.03 0.00 0.15 0.24
0.19 O. mﬂ 0.95 1.52
0.37 1.11 1.85 2.9
To make. . To .make To make To make
3.0 gal . 9 gal 15 gal . 2% gal .
8.00 40.00  6+.00

* FSC QH.Q%,. 89 Suhsistence Catalog. (C890N=SL) 1 Jan 77

**  Special Purchase

300, 500, & 800
servings

Measuring stick



119

OPERATTONAT, GUIDE FOR PEPPER STEAKS L-13
INSTRUCTIONS

Check
Points

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

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

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.

Combine water, tomato paste, soy sauce, salt, pepper,
starch, and monosodium glutamate in kettle; mix well;
crush all lumps. With constant stirring (agitation)
cock until thickened (180°F) for 20 minutes. Pour
equal amownts of sauce over steaks (step 2) in

baking pans. Cover pans and bake in preheated (325°F)
oven for 1-4 hours or until 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.

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 1b of gravy.

Top (spread over) gravy steaks 3/4% pound 6f chopped
green peppers.

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

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

Pepper Steaks Date Prepared:
Net Wt: ‘ Servings: 10 of 1 steak and

% cup gravy
Reconstitution Instructions:
Héat6c vered pans in preheated 325°F ovens to internal temperature
of 1 .

Convection Oven - 1 hour 15 minutes
Conventional (ordinary) ovens-1 hour 30 minutes

Time

gMinE;esz

10

30

20

90
15

10
10
10

15
10
10
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MATERIAL FLOW

PEPPER_STEAKXS

BEEF, BONELESS
SWISS STEAKS

l

TEMPER

WATER, TOM. PASTE,
SOY SAUCE, SPICES, FRY
STARCH & MSG :

COMBINE & COOK PAN & SHINGLE

l

COVER & BAKE DRIPPINGS & WATER

l

CHOPPED PEPPERS I— PAN

]
N
/ LID & LAFEL _' ‘—< |

\

<<i FREEZE
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SOY SAUCE, SPICES,
STARCH & MSG

(KETTLj (46) )
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EQUIPMENT UTILIZATION

PEPPER_STEAKS

BEEF, BONELESS
SWISS STEAKS

Cmym£41) )

C BATL H BAKE PANS )

CHOPPED PEPPERS ——)-( FOIL PANS

_
Cmmmn (56) )

I
GABELER (70) )

! |
<f ‘PALLETIZE >
y

STORAGE
FREEZER (59)

WATER

" FILLER (56))
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Controlling Equip: Mixer & Oven

Container Net Wt: 5 1b

Eggs, whole, beaten
Pepper, black -
Salt, table

Worcestershire sauce

Beef, ground.
E.ocwv vheat._ .

Col-Flo 67 starch
Water, tap -

Soup & Gravy Base, dmmH.

Garlic powder
Pepper, black .

s.m.wmu.

*Hsaoum

o ZO.

3050
16980
5290

2620
15480 |

15850
16030

310

8300.
SD**-
ﬁﬂo .
15480 .

OPERATIONAL GUIDE FOR SALISBURY STEAK
WITH BROWN GRAVY I-37

Standard Servings:

10 of 1 steak &

Est. Prep Time: 4.1 hours

300, 500, & 700
servings

Pot
Whip
de strainer

Zuum.mu.

.Humwdw.nmogbo -
- ‘Baking pans

Kettle
Whip

Measuring mﬂow.

hmf, cup gravy Approx. Yield:
300 500 700
mmﬁﬁ:mm v Servings Servings Servings
~ .OVEN . OVEN.. _OVEN....
GS,_ - _(dB) T __(1b) IR 1))
0.1 1.23 2.05 2.87
4,31 12.93 21.55 30.17
104 4,32 7.20 10.08.
0.37 1.1 1.85 2.59
1.00 3.00 5.00. . 7.00
0.02 0.06. 0.10. . 0.14
0.37 111 1.85 2.59
0.19 0.57 0.95 1.33
30.000. . ...90.00... 150.00. .. 210.00..

: " 40-gal.’ Eb 40-gal Kettle 40 gal wmdﬂm .
0.1k 1,32 5,20 3.08,
0.1 H.mm 2,20 - 3,08

23.15 - 6945 115.75 162.05.
0 2.82. L4.70 6.58
0.01 0.03 0.05 0.07
0.0L. -0.03 0.05 0.07

To mke ~  To make To make  To make.

3 gal 9 gal 15 gal 21 gal

* FSC Group 89 Subsistence Catalogue 1 Jan 77 (C8900-SL)

. ¥k Special Purchase
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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 bread
crumbs.

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

(c¢) Place grownd 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 patty forming machine to produce
3/M-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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OPFRATIONAL GUIDE FOR SALISBURY STEAKS
WITH BROWN GRAVY IL-37

INSTRUCTIONS

Check
Points

Verify components, (including panned Salisbury steaks)
ingredients and spices as to number and amounts

received from Prep. Area.

Deliver Salisbury steaks to oven area, all remaining

ingredients to kettle area.

Place pamned Salisbury steaks in prgheated 325°F oven,

bake to internal temperature of 165 F (about 1 hour
“baking). Remove from oven; cool and hold for step 5

below.

Mix all dry ingredients, flour, starch S & G base and

spices in kettle. Add water slowly while stirring

vigorouslys crush all lumps.

Turn on steam and heat
for 20 minutes at 200° F, Turn off steam.

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

Transfer gravy to filler.

Place 10 steaks in half-size steam table pans, shingling as
necessary. Cover steaks with 2.5 1b of brown gravy from

filler.

Pass pans of steak and gravy thru lidding machine to

cover and eclose.

Pass covered, closed pans thru.labelllng machine.,

Labels should read:

Sallsbury Steak W/Brown Gravy
Net Wt: 5 1b  (approx.)

Reconstitution Instructions:

Date Prepared:

Servings:

10 of 1 steak &

4 oz gravy

Heat covered pans gn preheated 325°F ovens to internal

temperature of 160°F

Convection ovens: 1 hour 15 minutes

Conventicnal (ordinary) ovens:

1 hour 30 minutes

Time

10

70

30
10
10
30

10
10
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MATERTAL FLOW

* SALISBURY STEAK WITH BROWN GRAYY

KF DRY MILK
& WATER

& WATER

<RECONSTITUJ.‘E > DEHY, ONIONS

e X = ) ™

. ) V ‘
GRND BEEF, EGGS | \ ,.
% SEASONING ——>< COMBINE & m)<———-< DRAIN > o
_ \lf ' | ‘

<sm'm>

! e | FLOR, smRcH, |
< | : > SEASONING & WATER

| |
= &=

<PACKA & IABEI><—_< COOL >

oy
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GENERAL PACKAGING INSTRUCTIONS FOR INGREDIENTS PREPARATION - SALISBURY STEAK WITH BROWN GRAVY

Prepare items for transportation in one of the following manners:

1. Place items in specified amounts in appropriate size polyethylene bag. - Secure all bags with mdmmnmn or
wire ties; label with label instructions. Place bagged items in wire 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 m:muamzﬁ

or 2. Place #10 cans of ingredients in wire cmmxmnm for transportation. NOTE:
shipment, cover zdﬂ: plastic 1id.

If cans are opened prior to

300 500 700 Label Instructions for
Servings Servings Servings voukmﬁszmmzm Bag or Box
Ingredients (1bs) (1bs) (1bs (if used)

NOTE: The salisbury steaks are to be prepared and panned in the preparation area in accordance with the
preparation area operational guide.

GRAVY ’
Flour, wheat 1.32 (1 bag 2.20 (1 bag 3.08 (1 bag Flour for salisbury
1.32 1bs) 2.20 1bs) 3. om _cmv steak with brown gravy
(Gravy) o
Bag size = 10" X 18" * 1bs W\
Col-Flo 67 starch 1.32 (1 bag 2.20 (1 bag 3.08 (1 bag Starch for salisbury
1.32 1bs) 2.20 1bs) 3.08 1bs) steak with brown gravy
(Gravy)
Bag size = 10" X 18" * lbs
Soup & gravy base,beef 2.82 (1 bag 4.70 (1 bag 6.58 (1 bag Soup & gravy base,
Garlic powder 0.03 0.05 0.07 garlic powder and

Pepper, black

0.03 2.88 1bs)

0.05 4.80 1bs)

Bag size = 10" X 18"

0.07 6.72 1bs)

*Appropriate weight to be written is dependent on number of servings.

pepper for salisbury
steak with brown gravy
(Gravy)

* 1bs
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EQUIPMENT UTILIZATION
SALISBURY STRAK WITH BROWN GRAVY

SOUP & GRAVY BAan:,

PLOUR;—SPICES,
PANNED STEAK
PATTIES ( KETTLE (u6)>

( OVEN (3'1/329 < POMP (57) ) |
(‘ FOIL PANS -} FILLER (56)D'

.@m FREEZER(59))
< PALIETIZE >
S’].ORAGE =

(=,
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Conrolling mﬂ:w% .E.kmw & o<mb ,

Cantainer Ne

. 4+.75 1b 4t oz gravy
100 300 500.
. Servings Servings. Servings
 *¥Index - 0 0 L _OVEN .. _OVEN -
{ . .za.. R es)] i) I i)
Nonfat Dry Milk . 305 ol 1.23 2,05
Water, tap A . 1. 18
Bread crumbs, dry 6980 w% 4,50 ﬂ%
Beef, ground . - 2310 30.0Q. . 90.00. . 150.00. .
Onions, dehydrated, chopped 5290 0.38. 1.1% 71,90
 Eges, whole, beaten 2620 1.03 3.09 5.15
Pepper, black 15480 0.02. 0.06. 0.10.
- Salt, table 15850. 0.38 1.4 1.90
Worcestershire sauce -~ 16030 . 0.19 0.57 0.95
*CRAVY . \ 40-gal.  LO-gal
' Onians, dehydrated, chopped 5290 ' 0.19 AR .wm......w -
Shepiohing T ateds chopped, 250 o TR 7 S
Flour, wheat : . 8300 . 1.00 3.00. . ;
Col-flo 67, starch - Spxx “0.50 1% 38
Water, tap ) ) 21.35 6+.05 106,
Tomatd paSte - 860 2,35 6.5 Ho.ww
Pepper, black 15480 0.01. 0.03 0.05
Soup & Gravy Base (Beef) 11440 0.50. 1.50 2.50
Vater, tap | S To make_ . Tomke . Tomake. .
| P o heal 12gal. 20 gal..
* Fed Supply Catalog 1 Jan 77 - Group.89 Subsistence (C8900~SL)

. ¥k Special Purchase

OPERATIONAL GUIDE FOR SALISBURY STFAK

- WITH TOMATO GRAVY

. TNGREDIENTS & BATCH SIZE L-37 0-19

. Standard Serving: 10 of 1 steak &

Est. Prep Hu..smu :..H hours
Approx. Yield: 300, 500, & 700
servings

700.

nw. Measuring stick
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OPERATIONAL GUIDE FOR SALISBURY STEAKS FOR
TOMATO GRAVY I-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 Operaticnal
Guide for Salisbury Steaks w/Tomato Sauce. :

(a)

(b)
(e)
(d)

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

Pass ground beef mixture thru patty forming machine to produce a
3/M+-inch-thick oval shaped patty weighing 6 oz.

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

Keep panned patties refrigerated until transferred to Central
Kitchen.
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OPERATIONAL, GUIDE FOR SALISBURY STEAKS
WITH TOMATO GRAVY L-37 O-19
INSTRUCTIONS

Check

Points

Verify components (including pamned Salisbury steaks),
ingredients, and spices as to number and ampunts received
from Prep., Area.

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

Place panned Salisbury steaks in preheated %ggoF
oven; bake to an internal temperature of 165 F (about
1 houg baking). Remove from ovenj coolj and hold for
step 5. .

Combine flour and starch with part of water provided
to make a slurry in steam kettle. Add remaining
water, shortening, tomato paste, soup and gravy base;
mix thoroughly, and heat at 200°F for 20 minutes.
Turn off steam. .

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

Transfer gravy to filler.

Place 10 steaks in half-size steam table pans, shingling as
necessary. Cover steaks with 2.5 1b of gravy from

filler.

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

Pags closed covered pans thru labelling machine.
Labels should read:

Salisbury Steak w/Tomato Gravy Date Prepared:

Net Wt: 5 1b Servings: 10 of 1 steak
and 4 oz gravy

Reconstitution Instructions '
Heat covered pans 8n preheated 325°F ovens to internal
temperature of 160°F, _

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

(Minutes)

10

70

30

10
10

30

10
10
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| MATERTAL FLOW
' SALISBURY STEAK WITH TOMATO GRAVY
NF DRY MILK
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EQUIPMENT UTILIZATION

SALISBURY STEAK WITH TOMATO GRAVY

-\ JE N
STARCH, TOM.PASTE
ONTONS, SPICES,

" | (Lo

S%G BASE, FLOUR
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OPERATIONAL GUIDE FOR SWISS STRAK
‘WITH BROWN GRAVY L-16
INSTRUCTIONS

Check

Points

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

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

Load breader with dredging mixture and run Swiss
steaks thru breading machine cont:tnu:mg thru
continuous fryer to brown steaks. (360°F for
3 minutes) As steaks come out of fryer, shingle
50 steaks in each roasting pans.

Combine dehydrated onions, garlic powder, black

pepper, soup and gravy base, Worcestershire sauce

with water; mix thoroughly. TUse equal amounts
of mixture to top each roasting pan of shingled
Swiss steak.

(a) Cover pans and heat in 325°F oven wmtil
steaks are tender. (approx. 2-4 hours)

(b) When stesks 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.

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 boilj reduce
heat and simmer approximately 20 minutes.

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

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

Pass pans thru 1idding machine to cover and close.

Time

g }g‘_r_mtes )

10

20

150

20

25

10
10




Check Time
Points  (Minutes)
7- Pass pans thru labelling machine. Iabels should
read: 1 10
' Swiss Steaks w/Brown Gravy Date Prepared:
Net Wt o Servings: 10 of 1 steak & L/3 cup

gravy

Reconstitution Instruections:

Heat covered pans in 3252F preheated ovens to
internal temperature 160°F.,

Convection oven: 1 hour 15 minutes

Conventional (ordinary) ovens: 1 hour 30 minutes
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SWISS STFAK WITH BROWN GRAVY |
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EQUIPMENT UTILIZATION

SWISS STEAK WITH BROWN GRAVY

SWISS STEAKS

A

STARCH, WATER
& DRIPPINGS (BRE“DER (ho))
(' SFASONINGS,
. POT & WHIP N FRYER (41) ONTONS & WATER
CKETI‘LE (46) ) ( RoASTING PANH POT & WHIP )

et - erion O

pU——
( PUMP (57) —QVEN (32) )
o FOIL PANS
%\FILLER (56) )——f’(la x 10 x 2 3
CCI}OSER (56) >
CIABELER (TOD
r
g STACKER
BIAST FREEZER
ESTACKER (59)
< PALLETIZER >

[

B S '
STORAGE FREEZER
(o =




Cantrolling Equip: Oven

Container Wt:
ST *Index
Steps " Trgredierits NG,
1 Beef,, Bnls, Swiss 190
Stdaks (] steak
. per serving;
Flour - i 8
Pepper, black Hmmmw
Salt, table 15850
> Topping

Onion, dehydrated, sliced 5310
Peppers, sweet, fresh, .
green, chopped 5690

Garlic powder, dry 4700

Pe black 1

mmme fable 12850
arm.

oemahed eh 6420

Worcestershire sauce.. 16030

OPERATTONAL, GUIDE FOR SWISS STEAK
WITH TOMATO SAUCE L-16
INGREDIENTS & BATCH SIZE

Servings/Containér: 10 of 1 steak &  FEst. W.mv Time: 5,25 hours
1/3 cup of gravy Approx. Yield: 300, 500, &
1000 servings
100 .300 500 1000
Servings Servings Servings.  Serving
.......... . OVEN..... _OVEN.... _OVEN....
)] @By (dp) C__(Ob) " TUterigils
36.00 108.00. . 180.00.. 360,00 Breader
2.20 6.60. 11.00 22.00. . Fryer
0,02 0.06 0.10 0.20 . Roasting
0.18 0.54% 0.90 1.80 Pans-
0.43 1.29 2.15 %.30
2.00 6.00. 10.00 20.00. Pot & Whip
14,36 43,08 71..80 143.60 -
0.01. 0.03. %wm %“_.%
w“mw 8:8 oUm_ 0.30
13.23 39.69 66.15 132.30
Q.42 1.26. 2.10 . L.20 Oven
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10 30 500 1000
Servings - Servings. Servings. . Servings

" *Index . — R
- Ingredierits - _No. . (I _(ap) 1)) i ' Uterisils
~ 40-gal 40~gal 4Q-gal
" Kettle ) ‘Nw&ﬁ.m " Kettle
" Sauice .
Water, cold 1.64 4,92 8.20. 16.40 o
Col-flo 67, starch SPxx 0.29 0.87 - 145 2.90 Kettle and
Beef drippings & _ " -~ 21.00 63.00. = - 105,00 210.0Q Whip
éwmu.. , :
Water E \ Ho” make. To make .  To make To make ,
: , ; 2.5 gal 7.5 gal - 12.5 gal. 25.00.gal Measuring stick
* . FSC Group 89 Subsistence Catalog (CBY00-EL) 1 Jan 77

o mﬁ.mowmw Purchase
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OPERATIONAL GUIDE FOR SWISS STEAK

WITH TOMATO SAUCE L-16
INSTRUCTIONS

Verify components and ingredients as to mumber and
amounts received from Prep. Area.

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

Load breader with dredging mixture and run Swiss
steaks thru breading machine continuing thru
continuous fryer to brown steaks. As steaks come
out of fryer, shingle 50 steaks into each roasting
pan.

Combine crushed tomatoes, dehydrated onions, garlic
powder, black pepper, sweet green peppers, salt,
Worcestershire sauce with waterj mix thoroughly.
Use equal amounts of mixture to top each roasting
pan of shingled Swiss steak.

(a) Cover pans and heat in 325°F oven wntil steaks
are tender., (Approximately 2-% 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.

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 boilj reduce
heat and simmer approximately 20 minutes.

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

Add 2 pounds of gravy to each half-size steam table pan

of 10 steaks (Step 2(b)).

Pass pans thru 1idding machine to cover and close.

Time

(Minutes)

10

20

150

20

25

10
10



I

Check Time
' - Points (Minutes)
7- Pass pans,‘ thru labelling machine. ILabels should read:
Swiss Steaks w/Tomato Sauce Date Prepared:
Net Wt: ‘ : Servings: 10 of 1 steak &
1/3 cup tomato sauce
Reconstitution Instructions:

Heat covered pans in 325°F %'eheated ovens to .
internal temperature of 160°F,

Convection oven: 1 hour 15 minutes

Conventional (ordinary) ovens: 1 hour 30 minutes
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MATERIAL FLOW

" SWISS STEAK WITH TOMATO SAUCE

BEEF, BONELESS |
_ SWISS STEAK

?‘ﬂzons WARER

TOMAfomS

| = *PACKAGE & 1aTE
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- EQUIPMENT UTILIZATION

SWISS STEAK WITH TOMATO SAUCE

{ SWISS STEAKS

Y

STARCH, WATER 'BREADER (40)
& DRIPPINGS | )

r N » .
( POT & WHIP ) CFRYER (1) ) fﬁggsé ggAPET%s,;

4 ‘ R
( ROASTING PANSHPOT & WHIP >

T ]
CPUMP (57) ) (—( OVEN (32) >
CFILIER .(56))___{ FOIL PANS
. . 12x 10x 2

STACKER
(' BLAST FREEZER
DESTACKER (59)

| < PALIETIZE )

(SI’ORA?F&S’REEZER)
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OPERATIONAL GUIDE FOR BAKED FISH

WITH CHEESE SAUCE L-106 and 0-16(2)
INGREDIENTS AND BATCH SIZE

Controlling Equip: Ovens, Kettles Servings/Container: 10 of 2 pes. fish  Est. wwmv Time: 4 hours
Container Wt: and 3 oz sauce Approx. Yield: 300, 500, &
800 servings
100 300 500 800
mmdﬁbmm mmﬁﬁbmm, Servings.. Servings
*Index -OVEN .. OVEN . . OVEN.. _OVEN.. e
Sters L C .20... T (IB) 7 {Ib) o AHUM U .mH.uM " Utensils
1 Fish, perch, fillets 1320 32,00 | 96.00 160.00 256.00 Baking sheets
Margarine or butter 2360 or 13980 1.50 4,50 7..50 12.00 Oven
Lemon juice = - 4960 0.50 1.50 2.50. 4,00
- Paprika, ground. 15540 .06 .18 - 30 148
2 ’ .osmomm;mwmnm
Margarine or butter 2360 or 13980 2.00 6.00. 10.00. . 16.00 Kettle
Flour, wheat 8300 1.00. 3,00 5.00 " 8.00 S
Col-flo 67 starch SPx¥ 0.17 0.51 0.8y “_..Mm Kettle or pot
Milk, HSBH.&: dry 3050 1.70 5.10 8.50. 13.60 : : -
Smﬁmu., tap 15.00 . 45.00 75.00 120.00
Salt, ﬁm.,cn_.m . 15850 0.08. 0.2+ 0.40 0.6
Cheese, cheddar, white :
ground..or. shredded: 2430 3,00 9.00 15.00 24,00 Measuring stick
ater o ke, To make... Tomeke . To mke
3 : Rl 8.25 gal 13.75 gal ~ 22.00 gal

% FSC Group 89 Subsistence. nm.dmubm (C8900-8L) 1 Jan 77
*k mﬁoaHmH Purchase
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OPERATTONAL GUIDE FOR BAKED FISH

WITH CHEESE SAUCE L-106 and 0-16(2)

INSTRUCTIONS

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

Deliver fish, margarine, lemon juice, and paprika
to oven area. Remaining ingredients which also
include margarine to the kettle area..

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

(a) Melt remaining margarine and combine with
lemon juice. Pour lemon mixture evenly on fish
fillets. Sprinkle paprika over lemoned fish. Bake
in preheated 350°F oven until golden brown, about
20 minutes. CAUTION: DO NOT OVFRBAKE, Overbaking
causes fish to break and flake and is ¢ difficult to
handle. Place 20 pieces of cooked fish (10 pieces
to a layer) in each half-size steam table pan. Hold
for Step 6 below,

Cheese Sauce

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

(b) Combine starch (Col-flo 67) nonfat dry milk, salt, -

and water in a separatg kettle; mix wells 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 mixture; turn on steam, stirring
constantly. Add shredded cheese to mixture in kettle
mixing thoroughly until cheese is melted and blended
with the flour-starch.

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

~Check

Points

Time
g'@ utes)

10

25

30

15

30

10
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Check
Points

Transfer sauce to filler.

Fill each half-31ze steam table pan with 2 pounds of

sauce. ,

Pass filled pans thru lidding machine to cover and

close. o

Pass covered pans thru labelling machine.

Labels should read: .

Baked Fish w/Cheese Sauce Date Prepared:. ‘

Net Wt ' - Servings: 10 of 2 pieces

‘ - . of fish and -

3.0z sauce
Reconstitution Instructions:

Heat covered pans in 325°F. (%ren‘eated ovéns to an
internal temperature of 160°F. ‘ 4

Convection ovens: 1 hour 15 m;l'nntes

Conventional (ordinary) ovens: 1 howr 30 minutes

- (Minutes)

10
10

10
10
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EQUIPMENT UTILIZATION
BAKED FI1SH WITH CHEESE SAUCE

STARCH, NFDM
SALT & WATER MARGARINE & FLOUR

Y , y

A

CHEESE

A\

MARGARINE, FISH,
LEMON & PAPRIKA

\

( SHEET PANS ‘>

l
@m_m - 329

‘&KETTLE (46) H KETTLE (46-)}—@—)-( FOIL PANS )

\

(LIDDER (56) )
CLABEIER (70) )
BLAST
<FREEZER (59) )

/ | PALLETIZER >

s'rtman
FREEZER (63)




Controlling Equip: Eummu.m .
Container Net Wt:

157

Juice

Liquids A
%w water

* Margarine or butter

OBoum mmgau.mdmm
o,so&mm ’

Potatoes, white,
Instant

~ Milk, nonfat, S

Salt, table
wm..%mw,, black

Eggs, whole beaten

Flour, wheat

23 mo
5290

6080

3050

15850
15480

2620

8300

OﬁmﬂwbHHoz»H_ QGHUH FOR SAIMON CAKES L-114%

Emw@%m & mﬁ_om m.HNm

 Standard Serving: 10 of 2 Cakes  FEst. Prep. Time: L4 hours
: . : @uou.ox Yield:. 300, 500, & 600
servings
100 300. 500 600
- Servings Servings . . Serwings .. Servings = .. .. ...
(IH) QW . Gy, o 0b).. . TUtensils
20.00 60.00 100.00 120.00 Knives, Forks
: meﬁ Luogs
10.50 31.50 52.50 63.00.  Kettle
0.50 1.50 2.50 3.00. -
0.09 S 027 0Mg 0.5
4,00 12.00 20.00. 2,00 Pot & Wilp
0.20 0.60 -~ 1.00. . 1.20.. - gnmwmbmucwv
0.06 0.8 ~ 0.30 0.36
0.03. 0.09 0.15 0.18 | |
2.00 6.00 10.00 12.00. Meat Mixer
- , Baking sheets
1.00 3.00 5.0Q 6.00 . Breader-Fryer

* FSC Growp 89 Subsistence Catalog. (C8900-SL) 1 Jan 1977
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OPERATIONAL GUIDE FOR SAIMON CAKES L-11h
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.

Remove salmon from cansj drainj save julces for
Step 2 below. Remove skin and bones from salmon
and flake., Hold fish for Step 3 below.

Conbine liquids (salmon juice and water) with
butter (margarine), 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
mixings whip mtil smooth. Remove from mixer and
cool, (Lukewarm, so as not to cook eggs.)

Transfer whipped potato mixture (Step 2b) to meat
mixer; add salmon (Step 1), eggs; mix thoroughly.
Remove from mixer; place in meat lugsj keep amounts
to no more than 4-6 inches deep to allow for rapid
chilling. e salmon potato mixture must be chilled
to about 35°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-
meking machine. The patties shall be placed on
baking sheets and transferred to Central Kitchen.
Keep refrigerated at all times., Patties must be
delivered to central kitchen well chilled for easy
handling prior to frying.

Check
Points

Time
Minutes

20

10 -

10

15

100

30
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OPERATTONAT, GUIDE FOR SALMON CAKES I-114
CENTRAT, KITCHEN

Check

Points

NOTE: Salmon Cakes (patties) are made (Steps 1,

2, and 3)in the Preparation Area and
shipped in chilled state to Central Kitchens.

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

Deliver patties and flour to Breader-Fryer Area.

Load breading machine 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 minutes wntil golden brown. Drain cakes prior
to placing in half-size steam table aluminum pans.

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

Pags filled pans thru 1lidding machine to cover and
close. ' '

Pags covered pans thru labelling machine.
Labels should read:

Salmon Cakes Date Prepared:
Net Wt: Servings: 10 of 2 cakes

Reconstitution Instructions:

Place frozen patties (cakes) one layer deep on
sheet pans. Reheat in preheated ovens 350

wtil internal temperature reaches at least 160°F.
Convection ovens - approximately 10 minutes

Conventional (ordinary) ovens - approximately 15 minutes

Time
Minutes

10

30

20

10
10
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MATERTAL FLOW
SAIMON CAKES
, WATER, BUTTER,
SALMON, CANNED POT. GRANULES -
NF MILK & SALT . |
y | _ / \
/ DRAIN, DISCARD \ _ AN ~ DEHY. ONIONS
SKIN, ETC. . MIX & HEAT / & WATER -

( @m&ch ) . < RECONSTITU‘I‘E )

?
'

>/\f MIX MJH DRA’INF" >
e

SHAPE & PAN

(
[ FLOUR __,<Dm
‘ (

<

{
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B

=

5
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EQUIPMENT UTILIZATION

SALMON "CAKES

BUTTER & ONIONS

|
e Y e o
CANNED SALMON KETTLE (40/80 GAL.) ) POTATOES ,NFDM
' » SALT & PEPPER
Y | 1 y .
C STRAINER ko @PRIGHT MIXER & WHIPH POT & WHIP )
¥ | s
(KNTVES, FORKS & LUGS MEAT MIXER (18) )
EGGS ( MEAT LUGS )
. M .
Y
( REFRIGERATOR )

LPATTY MACHINE (17))
C BAKING SHEETS 3

>
ot

C BREADEI.{}I (40) )
I |

( . FRYER (41) )
I

( FOIL PANS
¥

)
( LIDDER (56) . )
N

[}
\,/
( LABELER (70) .

-t

- -

f

QBLAST FREEZER (59) ) |

N

< PALL’ETIZE >
@‘ER;A?E FRE{TZER (6D
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 OPERATIONAL GUIDE FOR SEA FOOD -
 PLATTER 1-108, 118(2) and. E@
, INGREDIENTS & BATCH SIZE

Cor:trolling Equip: oobﬂbcodm Fryer’ : mmémm\oobﬁm.._bmw 2 Fish Sticks % -Fst. Prep Time: 3 hours

Cantainer Net Wt: ‘ . 8 o 3 shrimp.. Approx. Yield: 300, 500, & 800
. o : P mmﬂﬁﬁmm
- 100 0 0300 - 500 - 800

_ *Index - Servings.  Servings. ..  Servings. . Servings R

Steps " No. (B o (IB) T (IR Co(IB) Ttensils
1 . Fish mﬂnﬁm, Frozen. S ‘ ) B .

& * Breaded 880-890-900. : 15.00 L5.00 - 75.00 120.00 Deep Fat Fryer
o : . . o . . Kraft Paper
2. Shrimp, HWONQB, . R ‘ , . .

 Breaded - - . 1740 12.00 .36.00 60,00 . 96.00. Baking sheets

* FSC Group Subsistence Catalog (C89C0~SL) 1 Jan 77
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OPERATIONAL GUIDE FOR SEA FOOD
PLATTER 1-108, 118(2) and 121(2)
INSTRUCTIONS

Check
Points
This guide is based on breaded fish products as

purchased. Breaded scallops may be substituted
for breaded shrimp,

Verify fish type components as to amounts and species
received from Prep. Area.

Deliver all components to frying area.

Pass breaded fish sticks thru preheated (365°F)

.continuous deep faf 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.

Cook breaded shrimp in same manner as above. Should
breaded scallops be substituted for breaded shrimp,
they may be fried in same menner.

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.

Pass panned fried sea food thru lidding machine to
cover and close.

Pass covered pans of fried sea food thru labelling
machine.,
Labels should read:

Fish Sticks and Shrimp (Fried) Date Prepared:

or

Fish Sticks and Scallops (Fried)

Time

(Minutes)

10

10

- 60

60

20
10

10

Net Wt: | Servings: 8 of 2 Fish Sticks
and 3 Shrimp or Scallops
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EQUIPMENT UTILIZATION

SEAFOOD PIATTER

BREADED BREADED
SHRIMP FISH STICKS
\ ‘ \ .
&mm () FRYER (k1)
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OPERATTONAL GUIDE FOR SHRIMP CREOLE (W.R.)
INGREDIENTS & BATCH SIZE o

Controlling Fquip: Kettles Servings/Container: 12 of 6 oz
Container Net Wt: .

Fst. ?.,m? Time: 4 hours..

Approx. Yield:

100 300 . 500 800
Servings Servings . Servings Servings
YO~gal . 40-gal  60-gal
*Index e Kettle. - -Kettle.. -Kettle.
‘ _No. C__(1b) G G, o awn..
Shrimp, frozen, 1740 24,00 72.00. 120.00  192.00. .
deveined
Bacon 80 - 3.00 9.00 15.00 24,00
Tomatoes, carmed in Sp* 11.00 33.00. 55.00 88.00
heavy puree o
Celery, fresh, diced L4720 2.00 6.00 10.00  16.00
1/2 inch )
Mushrooms, canned, 5210 1.40 4,20 7.00 11.20
pieces, drained
Peppers, ' frozen, green, 5700 1.00 3.00 5.00 8.00
ce : : _
Sugar, granulated 9930 0.40 1.20 2.00 3.20
Onions, dehyd, chopped 5290 0.20 0.60 1.00 1.60
Lemon.  juice , L960 0.05 0.15 0.25 O.ro .
Water, tap 15850 o..wm 0.60 Nmo 1.60
falt . _ 0.02 0.06 0.10 0.16
Garlic, gramular 188 000 0.021 0.035  0.0%
Hot saticé : 007 o 0.008
) 4 14320 0,001 0.003 0.005 . .
Bay, groun 0.00L 0.003 0.005 0.008 .
Allspice, gromnd . 14260 0001 0.003 0.005. 0.008
..WQ@,@QH-W ON.UN@NBQw mH-OH.B.Q. HWWH.O Nk .t.. - o
24,96
Col-flo 67, starch SPHx 0.70 2.10 3 60 -
Flour, hard wheat 8300 0.25 0.7 .25 20
_ | To ke  To moke To make = To make..
Water .75 gal 1425 gal  23.75 gal 38.00 gal

* FSC Group 89 Subsistence Catalog (C8900-SL) 1 Jan 77

s+ Special Purchase

300, 500, & 800
servings

Pot & Whip

‘Measuring stick
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- ;f,QPEBATIONAL GUIDE FOR SHRIMP CREOLE (W.R)
INSTRUCTIONS.
Check:

Points

To preserve the integrity of the shrimp, this
product should be hand-filled.,

Verlfy compcnents, ingredients, and spices as to
number and amounts received from Prep. Area.

Deliver bacon to oven areaj remaining ingredients
to kettle area. .

Place water in kettle. -Bring to a boil.. Add shrimp,
return to boiling point, Reduce heat and simmer

2 minutes. Shut off steam. Drain hot water and
rinse with cold water to cool shrimp to roam temper-
ature, Drain., Hold for Step 5. :

Fry bacon strips in fry-tilt pan until crisp (about
30 minutes). Drain fat and hold for Step 3. Crumble
bacon into small (approximately 3") pieces. Transfer
bacon fat and bacon pieces to kettle area.

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, tabasco
sauce, ground bay, ground allspice, and ground cayenne
pepper. Turn on steam and heat with constant agitation
wntil temperature reaches 160

In a pot, combine Col-flo 67 starch and wheat flour
with cold water to make a slurry; using whip, stir and
crush all lumps. Add to other ingredients in steam-
jacketed kettle éStep 3) and heat, with constant
agitation to 180°F

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

Fill half-size steam table aluminum pan with 4-% 1b of
product

- Time
gMinutesz

10

- 10

20

30

20

10
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Check
Points
Pass pans filled with Shrimp Credle thru |
1idding machine to cover and close.
Pass covered péns thru labelling machine.
Labels should read:
Shrimp Creole ' Date Prepared:
Net Wt: ‘ Servings: - 12 OFf 6 oz

put cup)
Reconstitution Instructions:

Heat covered pans an 3259F preheated ovens to intermal
temperature of 160°F. o o v :

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

 Time
(Minytes)

10
10
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Controlling Equip: Kettle
Container Net Wt: 5.75 1b

(v

*H.DQ@N
N,
Tuna, Carmed, White - 1800
ZHHW, nonfat, dry . = 3050
Col-flo 67," mdeoU SPx¥
Water - .
zmwmmﬂbm\wﬁwmﬁ 2360/13980
Onions, dehy, sliced 5310
Celery, chopped, = 4270
1/8.in. diced e
Flour, wheat 8300.
- Salt 15850
Emdmwg tap
Salt, table - . 15850
zoo&mm - mrmo

Smdmu.

Qn_mmmm, %&m.n?mwhmmmmm.l mWwo

Paprika . 15440
Bread Crumbs__ .. . 6980

OPERATIONAL GUIDE FOR BAKED TUNA
AND NOODLES L-124
"INGREDIENTS & BATCH SIZE

Servings/Container: 10 of 9 oz Est. E.mw Time: r 9 hours
. Approx. Yield: 300, 500, & 800

servings
100 1300 500 . 800
mmu.ﬁbmm Servings Servings .. modﬁbmm
LO-gal 60-~gal . 80-gal
Kettle Kettle . Kettle R
ey NS Ctme Gl Utensile
© o 17.00 51.00. 85.00 136.00 = - Meat Tugs
. Forks. & Knives
2.50. 7.50 12.50 . 20.00. Kettle
R 1.26 2,10 . 3.36 Yhip
24,00, 72.00. 120.00..  192.00
2.70. 8.10 . 13.50 21.60. Kettle
0.09. 0.27. 0.45 0.72 Whip
4.00.. 12.00. 20.00.. 32.00
0.85 2.55 )y,25 6.80
1 0.16 048 0.80.. 1.28
25.00... 75.00 125,00, . 200,00..  Kettle
0.11. 0.33 0.55 0.88 B
5.00. 15.00 25.00.." 40.00.
0.85 - 2,55 .25 6.80, -
Ho. nwwp Ho mmmmwm5 m_w. ENWPJ ew mme o
6.5 gal 19.5 gal 32.5 gal 52 gal . Meamuring stick
1.50.° 4,50 7.50 - 12,00 °
0.06... 0.18. 0.30." 0.48
0.85 2.55 4,25 6.80

% FSC ou.ocw 89. mcbmp.w&mnnmlomhmubm:“r qmb-_ww (C8900<5L.)
ok mwmopm..r Purchase
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OPERATIONAL GUIDE FOR BAKED TUNA
AND NOODLES L-12k
- PREPARATION ARFA

NOTE: Prior to shipping to Central Kitchen the following ingredients shoild
be prepared and kept refrigerated.
1- Canned Tuna shaiild be opened, drained and flaked in 3/4-inch or less
pleces.

2= Celer& should be cleaned and chopped in 1/8~inch pieces,

3= Onions should be rehydrated in excess water for at least 10 ﬁﬂnutes and
drained of excess water.

4- Canned Pimentoes should be open, drained, and diced in 1/-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 TUNA
AND NOODLES L-124
_INSTRUCTIONS

NOTE: This product requires the use of two different Check

o
]

kettles. S -~ . Points

Verify components (flaked tuna, chopped celery and
pimentos, rehydrated onions, shredded cheese and
paprika/bread crumb mixtures ingredients, and spices
as to number and amounts received from Prep, Area.

Deliver all ingredients to the kettle area.
Margarine may be substituted for Butter.

Drain canned tunaj; flakej place in meat lugsj
cover and set aside for Step 5 below. DO NOT HOLD
MORE THAN ONE HOUR WITHOUT REFRIGERATION.

Place water in kettle; add dry milk and starchj stir well
to crush all lumps; heat to 180°F with agitatlcn. ‘
Shut off steam hold for Step 3. ,

Heat margarine in large kettle;’add rehydrated onions
and celery; cook until tender. Sprinkle flour and
salt Into 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 agitations
simmer for 20 minutes.

In a separate kettle, place salt and water, heat to
a rolling boil; add noodles slowly; stir to prevent
clumping. Cook noodles wntil tender (15-20 minutes).
Do not overcock. Drain and rinse noodles thoroughly
and drain again. Noodles should be used w1th1n 30
minutes or refrigerated.

Add tuna, noodles and pimentos to sauce mixture in

kettle. Mix thoroughly and with constant agitation

heat to 165°F., &hut off steam. Raise level (volume)

of product in kettle with hot water to required ,
mumber 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.

Time

§Migptesz

30

.20

30

10

15
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6- Sprinkle shredded cheese evenly on product in pans.
Top over shredded cheese a mixture of bread-crumbs
and paprika. :

7= Pass filled pans thru 1lidding machine to cover and
close. . ‘ :

8- Pass covered pans thru labelling machine
Labels should read: ‘ 3

Tuna and Noodles Date Prepareds =~ .

Net Wt: 5,75 1b Servings: 10 of 9 oz e
Reconstitution Instructions:

Heat covered pans in 325°F reheated ovens to aﬁ
internal temperature of 165°F,

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
Poirits

10
10
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BAKED TUNA AND NOODLES

TUNA, WHITE | woopies, sarr
& WATER

< DRAIN & FIAKE > < BOIL

BUTTER & FLOUR » / romm )

ROUX > ot PIMIENTOES

< SIMMER >—-—’-< MK BUTTER & CELERY

! 1

N. F. MIIK | _
STARCH & WATER < . DRAIN >

,‘ !
WATER ‘_*< HEAT > <chonsm'mrm>

DEHY. ONIONS
< CHILL > % WATER

SHREDDED | PACKAGE _
CHEDDAR CHEESE . & IABEL - MIX
4

FREEZE BREAD CRUMBS
: & PAPRIKA




AL«
S3|poou pue
euny payeq 404 (sapoou
bui 003> ui pasn aq 03) u—mm

SqL  « .
S9|poou pue euny
payeq 40j 3[eS pue Jno|4

Sl «
S2|poou pue eunj payeq
404 A43[32 pue suolug

sql .«
sS@[poou pue eunjl vmxmn
404 3dulaebaew 40 J333ng

180

Sql  «
S3|poou pue eun3

Pa%eq J404 yddels pue Y| i

sql 00°L1L
sa|poou

pue eunj pajyeq J0j eunj

(posn 31)
x0g 40 beg aua|Ay3akiod
404 SuoL3INASU] [aqe]

03 J4oLad pauado aJde sued jJI

(sqL 88°0

beq )

SqL L6°0L 00°2¢

(sqL 08°0l

(sqL 89°LL 9¢c°¢

(saL 00°£1

acmsaw;m 03l

.mm=_>gum.mo J9quinu uo w:uvcuawv Si U333Llum 3q 03 JybLam 3djeLadoaddyy

w0l X 48 = 3ZLs beg
(sqL ss°0 (sqlL €£°0 .
beq |) 88°0 . beq [) 5570 beq |) g£°0 . alqe3 “3les
-~ w8l X 40L = 9Z}s beg
(sqL 808 g2°L (sqL so°s 08" (saL 0°c 8 1Les
08°9 o beq ) se't beq ) §5°2 Je3yM ‘ano|4
w2/1-62 X 4Gl = 3zLs beg
(sqL €2°0L 00°0¢ (sqL s2'eL  o00°2l paddoyd *Au43|3)
sbeq ¢) 2/°0 sbeq 2) G§°0 beq |) Z2°0 PadL|s pajedpAyap ©suolug
w2/1-62 X .Sl = 9z}s beg
) . (sqL 0s°¢l (sq1 oL°8
sbeq ¢g) 09° L2 beq |) 0s°€l - beq |) oL°8 4933nq/3utJebaey
w2/1-62 X .Sl = 8z1s beg
(sqaL 09°¥L oL°2 (sqaL 9,8 92°1 youe3s £9 0|4-10)
sbeq 2) 00°02 beq [) 05°2l beq |) 0§°¢ A4p “3ejuou (LW
we/1-62 X .Sl = 9zLs beg
(saL 00°£1L (saL 00°£L
sbeq g8) 00°9¢1 sbeq G) 00°S8 sbeq €) 00° 1S "33Lym “pauued ‘euny
(sql) -~ (sq1) (sat) sjuaipaubu]
"SbuLAUdS SbuLAuag sbuiauaag
008 005 00€
*PLL ot3seld y3IM udA0D “Juaudiys .
310N :o—uma;oam:mua 404 mumxmwn 94LM ul sjuaipasabul jo sued g# deld 2 A0

Jojuad (xoq ay3 o apts

ay3 uo A|qeaasaud) pa|aqe| pue pappil 3q [LeYyS A3yl ‘uoLjelaodsued3 J40j pasn aie saxoq poos di3sejd

JI ‘uopjejsodsuedd Jaoj SI9Seq aJ4LM ul swajzl pabbeq ade|d
40 o13seld y3im sbeq [ [ 94ndas

*SUOL3ONUISUL |3QR] YItM |3qe| $SOL] AJLM

*6eq aua|Ayjaklod az1s djetadoadde up sjunowe parjidads up swdlt adeld |

:sdauuew BULMO|[O4 SY] 4O QUO UL UOLIeFU0dSURA] 404 mempw adedaad

S37000N OGNV YNNL dIive

NOI1VYVd3dd SINITQIHINI 404 SNOILINYLSNI OINIDVAIVA TVUINID



181

SqlL  «»
S2|poouU pue eunj 40j

squnud peasq pue eyiuadey

SqL  »
sa|poou pue

eun3 pajyeq 404 asaay)

SqGL  «»
sajpoou pue

eUN] payeq 404 Sojuduild

SqL  «»
sa|poou pue

euny payeq 404 S |pOON

—(pasn $wv
xog J0 beg aud|Ay1aL[og
404 SuoL3onaAjsuyl |age

*SbuiAuas JO uaqunu uo Judpuadap SL UIIFLAM 3q 03 JybLam 3jetadounddy,

(sqL 82°L 08°9
beq ) 80

(sqt 00°9
sbeq 2) 00°2L

(sqL 08°9
beq 1) 08°9

(sqlL 00°0¢
sbeq 2) 00°0¥

NG

sbupAuag
008

w8l X .0l = 9ZLs beg
(sqL S5'v s2°v
beq ) og£°0

€8l X :O— = 9ZLS mmm
(sqL 0s5°¢
beq 1) 05°¢

w2/1-62 X 4Gl = 3zZLs beg
(sqL S2°¥
beq {) s2't

w2/1-62 X 4Gl = 3ZLs beg
(sqL 0s°2L
sbeq g) 00°62

(saL)
sbutAdag

00S

(sqL €272 $5°2
: beq [) 8L'0

(sqL 0S'¥
beq [) 05"t

(sql §5°2
beq ) g5°2

(sqL 00°Sl
beq |) 00°G1L

(sat)

. sbupaaag
00g

squnuad peadg
ejiadey

poppa4ys
‘deppays ‘asavy)

pauued ‘sojuauwid

S3a|pooN

Sjuapaubuj

(P,3u0)) S37G00N GNV YNNL O3NVE - NOILWYVd3Ud

SINITQIYONI Y03 SNOILINYLSNI HNIOVHIVA TWYINID



SALT, WATER
& NOODLES

l

XETTLE (46)

MEAT LUG & FORKS

T

S

DRAINED TUNA

PIMIENTOS

f.__...w .,__
H
1

]

BUTTER, ONIONS,
CELERY, SALT
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. EQUIPMENT UTILIZATION
BAKED TUNA AND NOODLES

MILK, STARCH

f

LIDDER (56)

l

LABELER (70)
BLAST FREEZER
(59)

PALLETIZE j:}
STORAGE FREEZER
(63)

N

//""‘\\

N

N

//"‘\\

NN

% FLOUR & WATER
Y l
KETTLE (46)A;::><g-—___<::%ETTLE (46)
\
FOIL PANS —‘\\L, CHEESE

\/

BREAD CRUMBS,
& PAPRIKA




183

Container Net Wt: 4.5 1b-

. @Hou.wmﬁ.bm (oven method

only)

" ‘Sduce

Unions, dehyd, sliced
Worcestershire sauce
Catsup, tomato
Mustard, prepared
Sugar, light brown
Salt, table ,
Pepper, black
Pepper, red
Margarine or Butter
Col-flo 67, starch
Water, tap™ -

Vinegar, white
Water

. Conrolling Equip: Fryer of Oven - Kettles

580
14080

5310
16030
1440

15310

9870

- 15850

1250

1398 or 236Q. .

SP*k

16000

OPFRATIONAL GUIDE FOR BARBECUED CHICKEN
INGREDIENTS & BATCH SIZE L-128

Standard Serving: 8 of 2 pes. .  Est. Prep Time: 5.5 hours
1/%+ cup sauce . .Approx. Yield: 300, 500, & 800

; servings
100 300 50 800
Servings. . Servings. .. Seruings.. Servings
‘ LO-gal . 40-gal .. 60-gal
e Kettle. Kettle... Ketfle. L
SV 1) AR ¢ 1) S am). e L) I ' Uterisils
50,00 . 150.00. . 250.00 400,00.. . Fryer of Oven
Raking pans
1.00 3.00 g 5.00. 8.00.
0.37 1.11 . 1.85 . 2.9 Kettle
2,25 6.75 - 1125 . 18.00. agitating
16.50 49,50 82.50 132,00 ,
1.00 3.00 5.00 8.0 Waip
2.50 7.50 12.50 20,00 ‘
w.ww w.ww 3.25 5.20
. . 0.0 0.08 -
0.01 0.03 o.ow 0.08 "
, ‘w.wm w% 5.00. 8.00
. . Ha Mommu
1200 36.00 mo.mw _ 96.00
14,00 12.00. 20.00 32.00 |
To make... . Tomake .. Tomske . . To mbke. .. Measuring stick
L gal 12 gal __ 20.gal .. 32 gal o

* FSC Group 89 Subsistence Catalog (CA900-SL) 1 Jan 77

** _ Special Purchase
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OPFRATTONAL GUIDE FOR BARBECUED CHICKEN L-128
INSTRUCTIONS

Check
Points

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

Deliver chicken parts to deep fat fryer oven
area; remaining ingredients to Kettle Area.

Optional Methods for browning Chicken parts -

(a) Fryer method: Pass chicken parts thru 365°F
preheated continuous 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)_,F 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 (i.e. all legs, all wings, etc. per pan).
Place uncovered pans in a preheated 375 F oven and
bake wntil slightly browned. (20-30 minutes) Hold
for Step No. 4.

Sauce - Combine remaining ingredients, except vinegar,
in steam.kegtle; mix well to blend. Turn on steam
heat to 200°F., and simmer for 15 minutes. Add
vinegar; mix well.

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

Pour sauce equally over each pan of brguned chicken
parts; cover and bake in prgheated 36 oven to an
internal temperature of 16 (about 1 to 1-1/% hours).

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

Place 4 legs, 4 wings, 4 breasts, and 4 thighs in each
half-size steam table pan. Pour 2 1b of sauce over chicken
parts. '

Time

10

10

30

20

10

90

€0
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Check Time
» Points (Miputes)
7-  Pass pans thru 1idding machine to cover and close, 10
8- Pass covered pans thru labelling machine.
Labels should read: »
Barbecued Chicken Date Prepared:
Net Wt: 4.5 1b Servings: 8 of ? pcs ea

1/4 cup sauce
Reconstitution Instructions:

Heat pans covered: in 325°F preheated ovens to
internal temperature 160°F,

Convection oven: 1 hour 15 minutes

Canventional (ordinary) ovens: 1 hour 30 minutes
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MATERIJAL FLOW

BARBECUED CHICKEN

CHICKEN
BROILER, FRYER
cu'r-up
SEASONING
WATER, STARCH TEMPER
& ONIONS ,

< SW> < axia ><__ —

Y

( T — WE we)

VINEGAR & WATER PACKAGE
& IABEL

CHILL

N N
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EQUIPMENT UTILIZATION

BARBEQUED CHICKEN

CHICKEN CATSUP, SPICES, CHICKEN
PIECES WATER, ETC. PIECES
. A Y-

( BAKE PANS ) CFRYER (41) D
\ ‘V

y

GVEN (31/32) }4 AW BAKE PANS 3

\ Y

(FOIL PANS J\ (ovm (31/32)
<LIDDER (56) < FOIL PANS )
: ),

[/
/ IABELER (7o)w < LIDDER (56) \!;

(EIAST FREEZER(@ CLABELER (70) )

< PALLETIZE > @sw FREEZER (59)

1 4

" STORAGE
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OPERATIONAL GUIDE FOR CHICKEN CACCIATORE L-130
INGREDIENTS & BATCH SIZE

Cantrolling Equip: Fryer - Kettle
Contziner Wt:

‘Steps

1

2

Trigredierts
Chicken, Broiler/
Fryer, cut-up

" Topping

Tomatoes, canned
crushed

Tomato paste, canned

(266 solids)

hrooms, d
Haghi o9 O catneds
Water, tap .

Soup mn Gravy Base
Chicken
Salt, table
Pepper, black
Onion, dehyd, sliced
Pepper, red
spice, ground
Garlic, powder
Chili powder
Thyme, ground
Sauce
Col-flo 67, starch
Water - :
Driprings

*Index

" _No.

580

6420

5210

11470
15850

5310
1
17260

L4700
14480
15990

SP¥*

Standard Servings:

8 of 2 pes

Est. Prep Time:

and 3% cup sauce Approx, Yield:

100 .300 500 800
Servings Servings  Servings . Servings
TS Uy )
50.00 150.00 250.00 400.00..
5.250 15.75 26,25 L2,00
2.250 6.75 11.75 18.00
1.800 5.40 9.00 14,40
9.500 28.50 47,50 76..00
0.250 0. 1.2 .
0.150 omm o.qw m.mw
0.005 0.015 0.025 0.04
0.150 0.450 0.750 1.20
0.005 0.015 0.02
0.005 0.015 o.omm w”%
0.005 0.015 0.025 0.0%
0,045 0.135 0.225 0.36
0.005 0.015 0.025 0.0+
Lo . 40-pa1 . 4Q-gm1
0.400 mw%wwo wmﬂ@qm wwﬁwwm
1.00 3.00 5.00 8.00

5 hours
300, 500, & 800
servings

Otenstis

E.mw.

Pot
Whip

Roasting pans
w/Covers

Oven

Kettle
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*Index
©__No.

Water

100

300 500 800

S U@apy b)Y (Ib) Uterisils

Servings Servings Servings Servings
FRYER FRYER FRYFR FRYER
O eTh)
40-gal 40-gal  L4O-gal
"Kettle  Kettle ~ Kettle
To make To make To make To make
3.5 gal

10.5 gal . 17.5 gal 28.00 gal Measuring stick

* FSC Group 89 Subsistence Catalog (C8900-SL) 1 Jan 77

**  Special Purchase



191

OPERATIONAL GUIDE FOR CHICKEN CACCIATORE L~130
INSTRUCTIONS '

Check

Points

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

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

Pass chicken parts preheated continuous fryer
to brown surface (365 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 wings, etc., per pan.

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 pSgheated 325°F oven to
an internal temperature of 165 F (approximately 1 hr).

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

In a pot combine Col-flo 67 starch with water to make
a slurrys stirj crush all lumps. Place drippings
(from Step 2(b)) in kettle and combine with starch
slurry; heat to 180°F for 10 minutes. Shut off steam.

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

Transfer sauce to filler.

Fill half-size steam table pans of parmed chicken with 2. 25
1b of sauce.

(Minutes)

10

10

30

100

20

10

20
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Check Time
Points (Minutes)
8~ Pass pans thru 1idding machine to cover and close, 10
9= Pass covered pans thru label machine. 10
Labels should read: - )
Chicken Cacciatore <+~ Date Prepared: L
Net Wt Servings: -8 of 2 pes &

% cup sauce
Reconstitution Instructions:

Heat covered pans in preheaged»325°F ovens to -
internal temperature of 160°F. ' R

Convection ovens: 1 hour 15 minutes

Conventicnal ovens (ordinary): 1 hour 30 minutes
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MATERTAL FIOW

CEICKEN CACCIATORE

CHICKEN PIECES,
WASHED & DRAINED

\

L

14
¥

TOMATOES, WATER,

SEASONING, SOUP | /
& GRAVY BASE —> PAN

& MUSHROOMS \ ;
| |
|

Y

i

)

/

’\ OVEN COOK >——> :m;ngn,mm
/ i

Y
| ( PAN COOK
¥
/ PACKAGE B
y & IABEL
\ : /

\/4

RN PN
g
B
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TOMATOES, WATER,

SEASONING, SOUP

& GRAVY BASE &
MUSHROOMS

196

. EQUIPMENT UTILIZATION

CHICKEN CACCIATORE

CHICKEN PIECES

WASHED & DRAINED

— >4 STARCH, WATER

& DRIPPINGS
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Controlling Equip: Oven
Cantainer Net Wt: 5.5 1b

" Steps

OPERATTONAL de_um FOR COUNTRY. STYLE CHICKFN L-135

HZQWMUHEHM & BATCH SIZE

Standard modgmm :

8 of 2 pes.& 1/2

x FSC mH.QE 89 m:wm”_.mﬁmbom Catalog. Aomwoo..mbv 1 Jan 77
**  Special Purchase

cup gravy
Servings . Servings. ... mwhﬁﬂmm Servings
*Index S e OVEN... .. oSw.z o OVEN.. .
_No. R 01 5)) i)} Qwv B 61))
QﬁonP broiler- 580.. - 50.00. 150.00 250.00., .. 400,00
H.H.%mum. on up, - mm.
weat 8300 14,00 12,00 20.00 32.00
Salt, table . 15850 . .0.50 1.50 2.50 4,00 .
Pepper, black 15480 : 0.02 - 0.06. 0.10 | 0.16:
Paprika ) 15440 . 0.02 0.0.m... 0.10. . 0.16
Vater, hot 8.00. 24,00 40.00 6400
CRowx ' Kettle 4O-gal 4O~gal  4O-gal
) - T : SR ) ,Wmdﬁwy... ) .wa..n.._..,m ’ .Hmm.ﬂﬁ.w .
ortening : 14080 . '1.80. 5.40 o‘.oo 140 -
OdH. © 8300 , 0.75 2.25 . 3.75 ~6.00
g | :
Col-flo starch Sprok 0.75 2.25 3.75 6.00
Milk, nonfat, dry 3050 0.75 2,25 3.75 6.00
QE,QWQB Soup % Gravy Base 11470 0.75 2.25 3.75 6.00
Liquid - Water &/or , .
drippings 28.00. &+.00 140.00 224,00
Water To meke To make - To make To Bmw@
3.5 gal 10.5 gal. 17.5 gal 28,0 gal

o

. Est. Prep. Time: 5. hours
Approx. Yield:

300, 500, & 800
servings

.......

wu.mmm,mu.
Fryer :
Baking pans

OvVEN

Measuring stick
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OPERATTONAL GUIDE FOR COUNTRY STYLE CHICKEN L-135
INSTRUCTIONS

Check
Points

NOTE: This product requires work space for hand-filling

O-

half-size steamtable pans.

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

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

Load breading machine with dredging mixture, pass
chicken parts through breading machine and pre-

heated continuous fryer (36(35817 for 3 to 5 minutes)
until golden grown. 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.

Add about 1 quart (201b) of water to each baking

; cover pans and bake in preheated 325°F oven for
L5 minutes or mt:';%Fchicken reaches an internal
temperature of 165 F. Remove from oven and load
half-size steamtable aluminum pans with 4 legs, 4
wings, 4 thighs and 4 breasts. Set aside for Step 7.
Reserve drippings for Step 4.

To meke roux, melt shortening J'.nukettle; add flour
slowly with thorough stirring to eliminate lumps;
continue to cock for 10 minutes.

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 mixing. Combine drippings (Step 2) with
sufficient amount of water to make the remaining 4/5
of liquid, (water). Heat to 180°F and cook for 15
minutes., DO NOT BOIL. :

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

Time

(Minutes)

10

10

30

80

15

25

10
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Check
- Points
Transfer gravy to filling machine.
Fill 2.25 1b of gravy over panned cooked
chicken parts (Step 2).
Pass filled pans of chicken and gravy thru lidding
machine to cover and close.
Pass covered pans thru labelling machine.
Labels should read:
Country Style Chicken Date Prepared.
Net Wt: Servings: - 8 of 2 pes &
+ cup gravy

Reconstitution Instructions:

Heat covered pans %n 325°F preheated ovens to internal
temperature of 160°F. '

Convection ovens: 1 hour 15 minutes

Convention (ordinary) ovens: 1 hour 30 minutes

Time
(Minutes)

10
20

10
10
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MATERIAS, FLOW
COUNTRY STYLE CHICKEN

 QHICKEN PIRCES

FLOUR —>{  DRED | |  sHORTENING
>< o > & FLOUR

! b
< nmm@ < RT ’ >

- ' STK SOUP & GRAVY
HOT WATER -COVER & BAKE BASE, NF-DRY
_ / | - MILK & STARCH

< - 3 < m&m>

GACKA@ & LABEL><——< COOL > '
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Controlling Equip: Ovens
Container Net Wt:

) ,mdm.w.m
1 Amv ;

. .E. .u'.b. .Hgl.,.—.,.

Nanfat dry milk
Water, tap .
Eggs, swoum» beaten

Bread crumbs |
Paprika, %.oﬂwpm.d%

OPERATTONAL GUIDE FOR OVEN-FRTED CHICKEN L-138
Emm@%m & BATCH SIZE-

Standard Servings: m of 2 pcs - FEst. Prep Time: 3.5 hours
Approx. Yield: 300, 500, & 800

: servings -
100 300 500 - 800
Servings Servings.  Servings = Servings
) *HD.QO.N T OVEN ... O<..ﬂ2. : - QVEN e
- zo,. Coaey o (Ib) (I (b)) " Utengils
3050 0.40 1.20- - 2,00 3.20 Pot
; 2.75 8.25 - 13.75 22.00 Whip
2620 2.00 6.00 10.00 16.00
830 3.00 9.00 15.00 o400 Mixer
15850 0.50 1.50 2.50 4,00 ¢ or
M&o : 0,01 0.03 0.0 :w.om Pot, Wnip
, 5.00 "15.00 25.00 00
Hmmmm w.om Nom N.Ho 0.16 :
wwom&mwn ,
. . . v - Fryer
580 _ 50.00 150.00 250,00 - 400,00 Baking Pans

Qﬁowmsv broiler

TEER Piriea ,

OVEN

* FSC Group 89 Subsistence Catalog (C8900-SL) 1 Jan 77
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OPERATIONAL GUIDE FOR OVEN FRIED CHICKEN L-138
INSTRUCTIONS

Check

Points

NOTE: This product requires work space for hand filling

O-

half-size steamtable pans.

Verify components (including washed and drained cut-up
chicken) ingredients and spices as to mumber and amounts
received from Prep. Area, :

Deliver cut up chicken, dip mixture, and dredging mixture
to breader-fryer area.

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

Also load breading machine (dry section) with:a
well blended mixture of flour, salt, pepper, bread crumbs
and paprika, 1(b).

Pass chicken parts thru dipping mixture and dredging
mi)dsd-;re and continue thru continuous fryer (preheated to
365°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;
i.e., all legs, all wings, etc., per pan.

Place chicken parts which are in uncovered baking pans in

preheated 350°F oven and bake wntil the internal temperature

of 165°F is reached (about 45 minutes),

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.

Pass filled pans of cooled chicken thru 1idding machine
to cover and close. '

Pass covered pans thru labelling machine. Iabels should
read:

Oven-Fried Chicken Date Prepared:

Net Wt: Servings: 8 of 2 pieces

Reconstitution Instructigns:

Heat covered pans in 350°F preheated ovens to internal
temperature of 160°F,

Convection ovens:- 1 hour 15 minutes :
Convectional (ordinary) ovens: 1 hour 30 minutes

Miriutes

10

10

20

50

60

10

10
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MATERIAL FLOW

OVEN FRIED CHICKEN

CHICKEN; FRYER, .
BROILER, CUT-UP

BAKE

k WATER

(
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=
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)
(e )

SEASONING,
BRFAD CRUMRS
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EQUIPMENT UTILIZATION

OVEN-FRIED CHICKEN

CHICKEN PIECES

C FOIL PANS )

NF DRY MILK,
WATER & EGGS
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OPERATIONAT, GUIDE FOR
SAVORY. BAKED. CHICKEN L-140
INGREDIENT. & BATCH. SIZF

Controlling Equip: = Ovens Standard. Servings: 8 of 2 pes.  Est. Prep Time: 3.4 hours
Cantainer Net Wt: Approx.. Yield: . 300, 500, & 800
servings
100 300 500 800
Servings Servings Servings Servings
. *HBQmN
mh,ommm Ingr .m&bﬂdw :  No. (1B T (Ib) (1B _(Ib) " Uterisils
1 Salt, table . . 15850 0.19 0.57 0.95 1.52 Pot & Whip
Pepper, black 15480 0.04 0.12 0.20 0.32 OVENS
Celery salt . 130 0.07 0.21 0.35 0.56
Garlic salt 15130 0.06 0.18 0.30 0.48
Worcestershire sauce . 16030 1.00° 3.00 5.00 8.00
Soy sauce . 15915 0.75 2.25 3.75 6.00
Salad OFH . 1 2.00 6.00 10.00. 16.00
me.mHou: H.H.omwv chopped 5410 0.07 0.21 0.35 0.56
z Chicken, fryer, cut-up
(2 pes per serving).. 580 50.00 150.00. 250.00 400,00 Roasting Pans

* FSC mwo%mwm:v.ﬂ.mdmwnm Catalog (C8900-8L) 1 Jan 1977
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OPERATIONAL GUIDE FOR
SAVORY BAKED CHICKEN L~140
INSTRUCTIONS

NOTE: This product requires work space for hand- Check

O=

filling half-size steamtable aluminum pans. Points .

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

Deliver all items to oven ares.

Conbine salad oil, soy sauce, worcestershire sauce,
garlic, celery salt, pepper, and.salt in potj; mix
well to make marinating liquid. Hold for Step 2
below.

Separate chicken parts so as to fill roasting peans
with one type onlys i.e., all legs, all wings, all
thighs and all breasts per pan. Divide marinating
liquid so as to pour equal amounts over panned
chicken. Leave chicken marinate for 30 minutes,
turging frequently. Bake chicken in preheated
350°F oven or until chicken is tender (internal
temperature of 160°F about 1-1/4 hours). Baste
frequently while baking to develop flavor.

Remove cocked chicken from oven. Transfer chicken
to half-size steamtable aluminum pans. Ioad 4 legs
4 wings, 4 thighs, and 4 breasts to each pan. Divide
drippings evenly to cover pamned chicken parts.
Sprinkle chopped Parsley over top of panned chicken,
Allow the product to cool prior to lidding,

Pass cooled panned chicken thru 1idding machine t
cover and close. '

Pass covered pans thru labelling machine.
Labels should read:

Savory Baked Chicken " Date Prepared:
Net Wt: . Servings: 8 of 2 pes,

Recanstitution Imstructions:

Heat covered pans j 325°F preheated oven to internal
temperature of 165°F,

Convection Oven: 1 hour 15 minutes

Convectional (ordinary) .oven: 1 hour .30 minutes

Time
Minutes

10

10

115

L5

10
10
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MATERTAL FLOW

SAVORY BAKED CHICKEN

CHIX PIECES, OIL,
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LBQUIPTENT UTILIZATINN

SAVORY BAXED CHICKEN
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OPERATIONAL GUIDE FOR
CHICKEN VEGA L~-127
INSTRUCTIONS C

Chgdk

NOTE: This product requires work space for hand-filling

O-

half-size steamtable aluminum pans.

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

Deliver chicken parts to steamer area, rice and
remaining ingredients to Kettle Area,

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
chidkeg in steamer and cocdk to an internal temperature
of 160°F (about 15 minutes). Cool and hold for Step 5
below,

Place water in steam-jacketed kettle and bring to a
rolling boil. Slowly add rice, stirring until water
returns to boiling pointj continue to boil for

2 minutes, shut off steam. Cover kettle and let
stand for 10 minutes (wntil all water is absorbed).
Allow to cool. Hold for Step 5 below.

Melt margarine in kettle, slowly add flour with constant
stirring to mske roux... Cock for-five.minutes, breaking

- all lumps. Mix.dry milk and soup and gravy base with

hot water in a pot (caution: heat if necessary to
dissolve chicken base). Add mifx mixture to roux
slowly with constant stirring until mixture thickens.
Shut off steam. Shut off agitator.

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

Transfer gravy to filling machine.

Time
Minutes

10

10

35

130

10
10
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Check Time
Points Minutes

Place 36 oz of cooled, cocked 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 onion soup

over gravy. 20
Pass panned chicken, rice, and gravy .through 1lidding

machine to cover and close. 10
Pass covered pans thru labelling machine. 10
Labels should read:

Chicken Vega Date Prepared:

Net Wt: ' Servings: 6 of 2 pes and

6 oz of rice
Reconstitution Instructions:

Heat covered pens in 325°F preheated ovens to internal
temperature of 165%§, :

Convection oven: 1 hour 15 minutes

Conventional (ordinary) oven: 1 hour 30 minutes
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TERIAL

 CHICKEN VEG

CHICKEN PIECES

RICE & WATER

|

COOL

ONION SOUP MIX

FLOUR & e
MARGARINE COOK
ROUX > < COOL
SIMMER >__,.<°AN & ASSEMBLE
MIX <  GARNISH
SOUP/GRAVY BASE
NFDM & WATER LID & LABEL
< _—
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FLOUR &
MARGARINE

C KETTIE (46) )———»—C FOIL PANS

\

< POT & WHIP <;:>
SOUP/GRAVY BASE

NFDM & WATER
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EQUIPMENT UTILIZATION

CHICKEN VEGA

CHICKEN PIECES

Y

(::LIDDER (56) ::)

\‘I

(::fABELER (70) j:)

RICE & WATER

\

KETTLE (46) ::)

ONION SCUP MIX
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OPERATIONAL GUIDE FOR TURKEY A-LA-KING L-129-Ch. 2
INGREDIENTS. m,wﬁom SIZE

Cantrolling Equip: Kettles Servings/Container: 10 of 1 cup. Est. Prep Time: &4 hours
Cantainer Net Wt: 5.25 1b : (8 oz) Approx. Yield: 300, 500, & 800
‘ servings
100 300 500 800
Servings Servings. Servings. . Servings
‘ LO-gal 60-gal 80-gal
*Index Kettle Kettle Kettle : ,
Steps . _Nos o (@ap)y 0 _(ab) S (IB). o (Iv) ‘ " 'Utensils
1 Margarine/Butter 2360/13980 2,50 7.50 12.50 = 20,00  Kettle
Flour, wheat - 8300 125 3.7 6.25 10.00 Wnip
2 Col-flo 67, starch SPHx 1.05 R W1 6.25 10.00 .
Water ) 25.20 75.60 126.00 . 201.60
Soup & Gravy Base,
Chicken 11470 0.75 2.25 3.75 6.00
3 Salt, table . 15850 0.19 0.57 10.95 1.52
Pepper, black 15480 0.03 0.09 0.15 0.24
nian, dehyd, chopped 5290 0.13 0.39 0.65 1.04
Celery, fresh,. oﬁ.ovvm& 4290 o m.oo 15.00 25.00 40,00
ﬁﬁﬁo&owmww »Nowﬁmq, 1840 20.00 60,00 100,00 160.00
Peppers, sweet, fresh % , . ,
green, chopped ... 90 1.00 3.00. .00 8.00
%wo_mq.omgmnq chopped 5730 0.88 . 2.6k N.:o 7.04
) 3 i . ) R )
5 sgwgm wa,mﬁ dry 3050 0.81 2.43 4,05 6.48 Pot
. et I _ . 7.88 o 236k 39.40 63.04 Whip
. Water, tap Tomeke. . Tomake . . Tomke. . . To mke
7.5 gal 22.5 gal. = 37.5gal. 60 gal

* FsC muo.%:mw.@.&wwmﬁmnom.omw&bm (C8900-8L) 1 Jan 77
*+ " Special Purchase
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OPERATIONAL GUIDE FOR TURKEY A-LA-KING L-129-Ch, 2
INSTRUCTIONS

Check
Poipts

Verify components, ingredients (including chopped

- celery, diced turkey, and.chopped pimentos) and

spices as to number and amounts received from
Prep. Area.

Deliver all compcnents, ingredients, etc. to the
Kettle Area.

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

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

Add salt, pepper, onimns, .and celery. to starch-flour
mixture in kettle and heat to 200 s stirring constantly.

Add diced turkey, green peppers, and pimentos to mixture
in kettle and reheat to 180°F.

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

Raise level.(volume) of .product‘jn.kettle.wigh waters;
mix well, heat to simmering temperature (180°F), DQ NOT

BOIL.

Transfer product to filler.

Fill half-size steamtable aluminum pans with 5.25 pounds.
Pass filled pans thru lidding machine to cover and close.

Pass covered pans thru labelling machine.
Labels should read:

- Turkey a-la-King : Date Prepared:

Net Wt: 5.25 1b . Servings: 10 of 1 cup
(8 oz)

15

15

15

10

20
10
15
10
10
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MATERIAL FLOW

TURKEY-A-LA-KING

TURKEY; COOKED
&DICED; CHOPPED guogggggnc
PEPPERS/R IMIENTO
ROUX
/  HEAT SOUP /GRAVY BASE,
\\ TO THICKEN STARCH & WATER
HEAT | SEASONING
TO' BOIL : & VEGETABLES
Y ;j/ _HEAT N.F. DRY MILK
T0 1ao° '
% WATER
WATER ——-< ‘SIMMER >e——-—<RECONSTITUTE >

b
>

< FREERE >
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EOUIPMENT UTILIZATION

TURKEY~A~LA-KING

TURKEY; COOKED & ' SOUP/CRAVY
DICED, PEPERS, BUTTER & FLOUR BASE, STARCH
& PIMIENTOS : & WATER

A

)CKETTLE (46)

Y

SALT, PEPPER,
ONIONS & CELERY

RN

( POT & NHIP)

m

PUMP (57)

| ,

NFDM & WATER FILLER (56) >
C FOIL PANS )
y
CLIDDER (56))
- )
GABEIER (70) )

l_
CBLAS’I‘ FREEZEED |
(59)

.
< PALLETIZE >
¥
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ogﬁ.ogmg Wm,.nﬂ.mm&
Container Wt: 5 1b .

19

Pork,. diced w\_t_
w\_+:

mmE.J “table

Pepper, black .

imdmu.

Onions, mmu%nf sliced .

omumd: H.H.omw: sliced
w\u "x3

Bean sprouts, camned,
drained
Col-flo 67, starch.
Ginger, growmd
sauce, liquid .
Molasses, "dark

Water

*Hummx
‘No.

1420
15850

15480

5310 |

4270

3680
SPok
15140
15910
9790

OPERATIONAL GUIDE FOR PORK CHOP. SUEY I-80
INGRENIENTS. & BATCH SIZE

Servings/Cantainer:. 8 of 1 cup

100 .

Servings. .

R0

0.26.

0.02

9.18

1.5 -

8.01

12.01
1.25
0.01
1.00
o.w“

8%

Est. Prep @.Bm 4.7 hours
Approx. Yield: 300, 500, & 900

* FSC Group 89 Subsistence Catalog (CBY00-SL) 1 Jan 77

**  Special Purchase

servings
300 500. 900
Servings... Servings.... Servings
) r.OINW“_. 60-gal. 80-gal
Kettle Kettle. Kettle- e
- __(B) T (1m) 1)) " Dtensils
96.00 160.00. 1 288.00  Kettle agitating
O .Nm. 1.30 2.34
0.1Q 0.18
wv m_+ 45,90 82.62 Pot
4,50 7.0 13.% |
24.03 L40.05 72.09 Strainer
36.03 €0.05. 108,09 Pot
3.75 6.25 - 11,25 Strainer
0.03 0.05 0.09 Pot
3.00 5.00 9.00 Pot -
1.05 1.75 3.15 Whip
To make.... To make.. To make .
18.75 gal 31.25 gal 56.25 gal. Kmmmﬁpum stick
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OPERATIONAL GUIDE FOR
PORK CHOP SUEY I-80
INSTRUCTIONS

Check . Time
Points  (finutes)

Verify components, ingredients, and spices as to
-number and amowunts received from Prep. Area. , 10

Deliver all components etc., to the Kettle Area.
Place diced pork in steam kettle; sprinkle with

-salt and pepper, Brown (sear) in its own juices. Add 0
water to browned pork in Kettlej bring to a boilj
cover .and simmer for 4O minutes. . L0

Add anions and sliced celery to kettle and continue
to cock for 20 minutes langer. ' 20

Drain bean sprouts, reserve liquid. Gombine

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 cock for 20 minutes or

until it thickens. Stir in bean sprouts, mix well.

Add soy sauce and molasses; blend well. - 20

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

Shut off steam, . 10
Transfer product to filling mechine. : 10
Fill each half-size steamtable pan with 5 1b of product. . 10.
Pass filled. pans.thru lidding machine to cover and close. 10
Pass closed pens. thru labelling machine. o - 10
Labels should read: ; o ‘ '
..Pork Chop Suey - . Date Prepared:
Net Wt: 5 1b ... Servings: 8 of 1 cup

Reconstitution Instructions:

Heat 68 vered pans in 3250 F preheated ovens to internal temperature
of 1 o

Canvection Oven: . approx. 1 hour 15 minutes

Conventional (ordinary) oven:. approx. 1.hour 30 minutes
Alternatively pork chop.suey may be poB}:Eed (removed from

foil pans) in kettle and heated to 160°F,
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- MATERIAL FLOW
PORK CHOP SUEY

DICED

|

PORK, BOKELESS, l

Y
e

PN

' - —— - u"—‘lv’\
ONIONS, CELERY < BROWN )«— - | smarcE & omvaEr
| | S i
\ . . \"{
/
< SLICE >_F_)‘/ COVER & SIMMER MIX
\

LIQUID

—
- HT>
(T [

e e i
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EQULPMENT UT%LIZATION
= = .
| PORK i(CHOP SUEY

PORK, BONELESS, DICED STARCH & GINGER

|

ONII%SPE%EE ﬁﬁﬁm ’ —,C KETTIE (46) —><‘[—< POT & WHIP )
-
( PP (57) ) —( STRAmER )
R l
( FILLER-CLOSER (5@ | BEAN _smobrs_
l
( LABBLER (70) )
(BIAS‘I‘ FREEZER (59)) '
b
< PALLETIZE >
, Gmomcm FREEZER y(63;)\
S
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OPERATIONAL GUIDF. EOR ROAST PORK (IOIN) I~-81-1
INGREDIENTS..& BATCH SIZE

Cantrolling Equip: Ovens Servings/Container: 10 of 2 slices Est. Prep Time: 6.6 hours
Container Net Wt: & 4 oz gravy Approx. Yield: 300, 500, & 800
‘ servings
100 300 500 800
Servings Servings Servings... . Servings
- *Index .
Steps Ingredients No. T (Ib) o (IB) L (IBb) T (IB) " Utensils
1 Pork loin, boneless. 1450 40.00 120,00 200.00 320.00 wm.ﬁbm pans
Salt, table 15850 0.50 1.50 2.50 L.00
Pepper, black . . 15480 0.06 0.18 0.30 0.48 wmwubm mwmmdm
2 GRAVY 40-~gal :o,ummH . rm%ww :
Meat drippings or " Kettle " Kettle . Kett e .
Shortening 14080 1.50 .50 7250 12.00 Kettle
Flour, wheat . 8300 0.56 1.68 2.80 L.48 Agitating
Col-flo 67, starch SPxk 0.56 1.68 2.80 L. 48 Pot
zmdmww N o Hm.wo mo.:w mwom wa.:o Whip
Beef Soup & Gravy Base 11 0.50 1. . 00
Humwvmu.,cwwmow 15480 0. NH o.ww O.Wm o.wm
o) w&Wm To make..... To make..... To make. . Measuring stick
3 Water, tap w 2 ©9.75 gal 16.25 gal 26,00 gal

* FSC.Group. 89 Subsistence Catalog (C8900-SL) 1 Jan 77
*k  Special Purchase
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OPFRATIONAL GUIDE FOR
ROAST PORK (LOIN) L~81-1
' INSTRUCTIONS

Check Time

Points (Minutes)

Verify components, ingredients and spices as to

number and amounts received from Prep. Area, : 10

Deliver pork loins to oven area and remaining
ingredients to Kettle Area. ' , 10

Rub loins well with salt and peppers.-place in baking

pans and roast in preheated 325°F oven wntil the

internal temperature (at the thickest part) is 165OF.

Roasting time will be between 2 and 3 hours. Remove

pork roasts from ovens transfer to baking sheets to cool.

Hold for Step 4., Reserve drippings for Step 2. L 150

Scrape drippings from roasting pans into kettle; add
shortening and heat. Sprinkle flour into drippings,
and with continued stirring, cock for 10 minutes to
moke Troux. . 15

Mix starch, water, soup and gravy base, and pepper in

a poty mix well to dissolve all lumps and slowly add

to roux in kettle with costant stirrgng mtil all

starch mixture is added. Heat to 2007F for 20 minutes :

with agitation. . 30
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. 10

Slice cooled pork loin on meat slicer.. .Slices should

. welgh approximately 2 oz each. Shingle 20 slices
(2-31b) of pork in half-size steamtable aluminum pans.

Hold for Step 6. | v : 20
Transfer gravy to filling machine. v ‘ 10
Top (£i11) parmed pork slices with 24 pounds of gravy. . 10

Pass panned pork and gravy thru lidding machine to
cover and close. . 10

Pass covered pahs thru labelling machine. 10
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Labels should read: S

Roast Pork with Gravy "' Date Prepared:

Net Wt: : Servings: 10 of 2 pork slices
and 4 oz gravy

Reconstitution . Instructions:

.Heat covered .panss,%n preheated 325O F.oven to internal
. temperature of 165°F.

Convection: .. 1.hour.15 minutes

Convecticnal (ordinary) oven: 1 hour.30 minutes
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ROAST PORK WITH GRAVY

BONELESS PORK
 ROASTS, SALT
& PEPPER

RUB

BAKE -

NN

DRIPPINGS, FLOUR |
SHORTENING | DRAIN

l

\ l
\

MIX COMBINE & HEAT

SLICE

STARCH, S & G BASE | |
PEPPER & WATER BLEND & COOK COOL

N

) Y

>—’<ACKA(;E & LABEL

NS

N~
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EQUIPMENT UTILIZATION

ROAST TORK WITH GRAVY

BTARCH, S & G BASE,
PEPPER & WATER

[FMU‘R & SHORTENING

} \
\ DRIP
(T’O’I‘ & WHTIP )——»QKUPLE (46) )ﬁ“rﬁ OVEN (31) )

( PUMP (57) )

( FILLER (56) \

BONELESS POIK
ROASTS, SALT
& PETPER

< BAKING PANS )

QAKING SHETTS)
wem )
4

@IL PANS )

!

(LIDDER (56) )
(LABELEH (70) >

/

BLAST -
FREEZER (59)

4

< PALLETIZE >

STORAGE
FREEZER (63 ))
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OPERATIONAL GUIDF._FOR BAKED_ PORK SLICES
WITH BROWN GRAVY L-83
INGREDIENTS & BATCH SIZE
Controlling Equip: Fryer & Kettle Standard. Serving: 1 slice & % cup gravy Est Prep Time: L hours

Container Net Wt: Approx. Yield: W%u moo.v &
servings

100 300 500 800
Servings . Servings . Servings. Servings
Breader- .. Breader= Breader-
*Index Fryer Fryer Fryer. .

" Steps No. . T (1b) O (Ib) oo @apy o (I1b) - Utensils
Salt, tab 15850. 0.25 0.75 1.25 2.00 Breader
Paprika, ground, dry. 15440 0.03 0.09 0.15 0.24 Fryer
Oregano, ground 15420 0.01 0.03 0.05 - 0.08
Pepper, black 15480 0.01 0.03 0.05 0.08
Flour, wheat 830Q. 1.75 5.25 8.75 14,00

2 Pork slices, bnls,
1 per serving 1470 ~ 35.00 105.00 175.00. 280.00
i G 40-gal 40-gal . 40-gal
3 Brown Grayy Kettle ‘Ketfle = Kettle |
Flour, wheat 8300 0.55 T.65 2.7 .50 Kettle
Col-flo 67, starch SP* 0.55 1.65 2,75 4.40 ‘
Pepper, black 15480 0.01 0.03 0.05 0.08 Whip
Soup & Gravy Base, Beef. 11440 0.50 1.50 2.50 4,00
Water, tap 20.42 61.26 102.10...  163.36
L Water To make .. To make. To make To make
3.0 gal. 9 gal 15 gal 24 gal Measuring stick

* FSC Group 89 Subsistence Catalog (C8900-SL) 1 Jan 77
*k  Special Purchase -
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OPERATIONAL GUIDE FOR BAKED PORK SLICES
WITH BROWN GRAVY I1-83
INSTRUCTIONS

Check

Points.

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

Deliver pork and dredging mixture (salt, paprika,
oregano, pepper, flour) to breader-fryer areaj
remaining ingredients and spices to the Kettle Area.

Combine salt, pepper, paprika, oregano and flour;
mix well to blend. .Load Breading machine with
blended dredging mixture.

Preheat cantinuous fryer to 3SOQF. Pass pork slices
thru breading machine then thru fryer at 350°F for

2 to 3 minutes wntil golden brown. Drain pork slices.
Place 10 pork slices in half-size steamtable pansj hold
for Step 7 below.

Combine flour, starch, pepper, beef soup and gravy
base with water in kettle; stir vigogously to mix
well. Crush all lumps. Heat to 200°F and simmer
for 20 minutes stirring constantly. Shut off steam,

Raise level (volume) of gravy in kettle with waterto
required nunber. of gallons using measuring stick.

Transfer gravy to filler.
Fill each pan of sliced pork with 2 1b of gravy;

Pags filled pans thru lidding machine to cover and
close.

Pass covered pans thru labelling machine.
Labels should read:

Baked Pork .Slices with Gravy = = . Date Prepared: ,
Net Wts : Servings:. 10 of 1 slice &

% cup gravy

Reconstitution Instructigns:
Heat covered pans %n 3258§ 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

10

10

10
10
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© VATERTAL FLOW

BAKED PORK SLICES WITH GRAVY

PORK SLICES

y
: < TEMPER
X “‘T, Y,
FIOUR, OALT, i
PEPPER, PAPRIKA, DREDGE
 OREGANO -
Y ‘ |
o \ IS & G BASE, WATER)
‘ ' v ~ FLOUR, STARCH, |
DT’\ \P , ,
EEP FAT FRY & SEASONING

A \f

- < FREEZE
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EQUIPMENT UTILIZATION
PORK R

| : BROWN GRAVY
PORK SLICES INGREDIENTS

\{ i
DREDGING MIXTURE r——)-CBREADER (40) W, CKETTLE (56))
4

“

( FRYER (41) ) C PUMP (57) )
CFOIL PANS HFILLER (56)
< LIDDER (56) )

,

CLABELER (70) >

W

@AST FREEZER (@ '

4

<i PALLETIZE -;>

y

STORAGE
FREEZER (63)
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owmprHoEEr GUIDE_FOR. m»mm_ﬁglmowﬁmwbwmwdwm H_..ow
EQ@%&P% SIZE

Controlling Equip:.. Oven & mmwﬂmm mggman,g . .8.of 2 double ribs. Est. Prep Time: 4.6 hours
Conteiner Net Wt: 5 1b : & 1/M cup sauce ~ Approx. Yield: 300, 500, & 800
, servings
100 300 500 800
Servings. . Servings. . Servings..... Servings
, S 40-gal 40-gal . 60-gal
*Index : Kettle. Kettle ... . Kettle
Steps L "' _No. (I, by v I T (Ib) d.wobmu.“_.m
1. Pork spareribs, cut ‘ 4 . Oven
2 ribs per piece or . Sheet Baking Pans
double rib. . 1480. - 75.00 225.00 . 375.00 600,00. . Oven
2 ' Saice , Lo , ] . o
Chili der 14480 0. 2.25 . 3. .00 Kettle agitati
wmvvmwmvgm.umow 159480 , o.ww.. o.om m.wm . 0.16 - Erakme
Pepper, Cayemne, red = 15510 0.02. .0.06 “0.10 0.16 Whip
Salt, table 15850 0.25 0.75 1425 2.00 '
OEB, powder SPxk 0.07. 0.21 0.35 0.56
wH.QB sugar, light. 870 0. 0.99 1.6 2.64
Paprila, ?%a 1940 0.1 33 _o.% - 0.88
~T10767, starch. Pk 030 0. 150 2.50
omdmdﬁ .nQBHo : 14410 23.00. 693.00. 115,00 184+.00
Worcestershire sauce. . 16030 2.00 6.00 10.00. . Awmw
«aw sprepared. me% 1.00 3.00 5.00 m.
inegar,” cider - . . . 16.00
Lemn juice L4960 6:% 5:% 9% 6.00
Water, tap 5.00. 15.00. 25.00 40.00
3 Swdmw _ To make.... To make.... To make.. .. To make zmmmﬂh_bm stick
’ 5 gal 12 gal.. 20 gal. 32 .gal .  _Skinner wow

* FSC Group 89 Subsistence omﬁm__bm,.ﬁommoo..mhv 1 Jan 77
. %% Special Purchase
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OPERATICNAL GUIDE FOR BARBECUED SPARE RIBS I-92
INSTRUCTIONS

Verify components, ingredients

y-and spices as to

number .and .amounts.received from Prep. Area.

Deliver spare ribs.(cut 2 ribs
-areaj remaining. ingredients to

Place cut ribs in single layer

.per piece) to oven
Kettle Area.

, fat side up in

baking pans. Bake 40 minutes in preheated 4O0°F

oven or wntil.golden brown. . Drain ribs, if browned

in deep beking pans. If in shallow pans, trafisfer
to Beep baking pans and hold for Step k4. '

Sauce: Combine all remaining ingredients in steam

kettle; mix well to slurry; crush all lumps.

Turn steam on .and heat to boil
simer 10 minutes.

"Raise level of kettle (volume)

3 reduce heat and

to required number

of gallons with hot water using measuring stick.

Pour simmer sauce equally, over

browned ribsj cover

and bake in preheated 325 F for 1-4 hours.
Remove .1ids .and .cantinue baking wntil ribs are

tender.

Place 16 double ribs (2 ribs per piece).in half-size

steamtable pans; cool.

Skim off excess fat from sauce.. Pour 2 1b of sauce

over ribsj cool.

Pass pans thru lidding machine

to cover and close.

Pass covered pans thru labelling machine.

TLabels should read:

Barbecued Spare Ribs
Net Wt:

Reconstitution Instructions:

Date Prepared:

Servings: . 8 of 2 double ribs
. & 1M

Check

Points

cup sauce

Heat covered pans .%n«a preheated 325°F .oven.to internal

temperature of 160°F,

Convection Ovens:. 1 hour 15 minutes

Conventional Qvens . (ordinary):

1 hour 30 minutes

Time

~ (Minutes)

10

50

20

100

15

10
10
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MATERIAL FLOW

~ BARBECUED SPARE RIBS

PORK SPARERIBS
Y
TEMPER >

SEASONING,
STARCH, CATSUP

VINEGAR, WATER . CUT

& LEMON JUICE “

l
< m < mm}—» —

MIX & HEAT > )< COVER&BA}{i>

.WATER - ~ COOL & SKIM/L»- SKIMMED FAT

( PACKAGE & TABEL
(e

1
=
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EQUIPMENT UTILIZATION

BARBECUED SPARERIBS

RIBS

( DEEP BAKE PA@
!

e e S ST e A b ‘-“"‘\\
SEASONINGS, WATER, OVEN (31 or 32)
STARCH & CATSUP| -

\

C KETTIE (46) }—-—)< coMBIE >
@EN ( 3L or 32-))

N
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Controlling Equip: . Ovens
Container Net Wt: Approx. 5 1b

*Index
" _No.
Pork Spareribs - 2
ribs per piece
serving) 1400
Onions, dehyd, .chopped. 5310
Salt, table , 15850
Pepper, black . 15480
Water, tap
t. d
Sagpnmgts oIl

OPERATIONAL. GUIDE.FOR.BRATSED. SPARERTBS
WITH. SAUERKRAUT 1-93
INGREDIENTS &.BATCH SIZE

Standard. Servings: 13 of 2 double rihs
4 cup sauekraut...

100 . 300 500
Servings Servings. Servings.... .
OVEN.. . OVEN...
L (b i) . (Ib)

75.00 225.00 375.00
0.70 2.10 3.50
0.40 1.20 2.00
0.06 0.18 0.30

24.Q0. 72.00 120.00

26.00 78.00 130.00

* FSC. Group 89 Subsistence Catalog (C8900=SL) 1 Jan 77

.. Est Prep. Time:

3.9 hours

Approx. Yield:. 300, 500, &

700
Servings
OVEN

(b

525.00.

:-8
2.80
042
168.00

182.00

700 servings

. Utensils

Oven

Pot or Kettle
Whip :

Scoop
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OPERATIONAL GUIDE FOR BRAISED SPARFRIBS
WITH SAUERKRAUT 1.-93

Check
Points

NOTE: This product.requires work space for hand-filling

0-

00-

1-

L

. %+ steamtable pans.

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

Deliver components, ingredients and spices to the Kettle
Area, Deliver Ribs to oven area.

Check ribs for proper cut of 2 ribs per plece. Place ribs
in single layer, fat side up in baking sheet pans. .
Bake in 4OO°F oven for about 4O minutes or wntil golden
brown. Drain browned ribs or transfer ribs to field

lugs (50 portions per pan).

In a large pot or kettle combine onions, salt, pepper,
and water; mix thorqughly and spread evenly over ribs.
Bake covered at 325°F for approximately 1-% hours

or mtil ribs are tender. Remove from oven and cool
to room temperature.

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 doible ribs over sauverkraut.

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

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

Pass covered, closed pans thru labelling machine.

Labels should read:
Braised Spareribs W/Saverkraut , Date Prepared:

Net Wt: Approx 5 1b . Servings: 8 of 2 ribs &

Time

(Minutes)

10

60

110

10
10

% cup sauerkraut

Reconstitution Instructions:

HEatécgvered pans in preheated 3250F ovens to internal temperature
of 160°F,

Convection ovens: 1 hour 15 minutes

Conventional (ordinary) oven: 1 hour 30 minutes
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BRAISED SPARERIBS AND SAUERKRAUT

PORK SPARERIBS

o)
(iN > ‘
(=0

DEHY ONIONS, ' |
SEASONING & DRAIN
 |__EOT WATER |
I \ y
COMBINE IN )
< MIX >_"< | ROAST PANS > |
< COVER & BAKE >

) =
=D

T
)
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EQUIPMENT UTILIZATION

BRAISED SPARERIBS AND SAUERKRAUT

RIBS

(BAKE SHEETS)
\
ONIONS, SALT, OVEN (31 or 32),
PEPFER & WATER _ i y

DRAINED
Cpom & WHIP H FIELD PANS ) SAUFR. KRAUT

QVEN (31 or\:@ POT )

/7~ STORAGE
{  rFrEEZER (63)

24
-’

i 1 - e St . 1 At
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Controlling Equip: Fryer & mmhﬁ.mm
Cantainer Zm.c zw 5 1b

. *Index
m..dhpml Hnm”..mQHmH,rﬁm NG.
1 Pork, diced 3/M4" X «
3/ 1420
Egg, whole, beaten . . 2620
Soy sauce 15910
Col-flo 67, starch SPx**
Salt, table - : 15850
Garlic, powder L4700
2 Bean sprouts, canned. 3680 .
Pineapple, chunks,
carmed 5770
3 ‘Sanice :
- Pineapple juice, beans Tou
prm%n %n sm.cmw P o
Soy  Sauce 1 .
Salt, table 128
Sugar, granulated. 9930
Col-flo 67, starch. . Sprok

Peppers, sweet, fresh,

green, diced.or strips. 5690

b Vinegar,. white 16000

Water

OPFRATIONAL GUIDE FQR SWEET AND
. SOUR PORK I-82
INGREDIENTS & BATCH SIZE

Est. Prep Time:. 6.4 hours

Servings/Container: 9 of 1 cup
. v . . Approx. Yield: 30Q,. 500, & 800

servings
100 300 500 800
:olmmu, 60-gal. 80-gal
: Kettle Kettle. . Kettle - e
.... (1b) U C.E C (b)) () . dnmb.mu..“rm
32.00. 96.00 160.00... . .. 256.00 Pot & Whip
0.96 2.88 4,80 7.68. Mixer
0.96 2.88. 4.80 7.68 Fryer
0.96 2.88 L.80 7.68
0.24 0.72. 1.20 1.92
0.01 0.03 0:.05. 0.08 i
12.96 38.88 64,80 103.68 Strainer
6.148 194 3240 51.84 Pot
26.02 8.06 130.10. . 208,16 Pot
0.48 .Nu...:yf wm. - u.wm yEopw
0.12 0.36 0.60 " 0.96 Hmmﬁd“_.m
4,00 12.00. 20.00.. 32.00 -
0.9 2.97 4.95 7.92
1.99 2.97 9.95 15.92
2.25 6.75 11.25 18.00 :
To Bmwm ) To smwm; To make..... To nmwma gmmmcEm stick
7 gal 21 gal. 35 gal.. 56 gal

* TFSC Group .89 Subsistence .Catalog. (C8900- SL) . 1 mmb 77

**  Special Purchase
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OPERATIONAL GUIDE FOR SWEET AND
SOUR PORK L-82
INSTRUCTIONS

Check Time
Poigts  (Minutes)

- 0~ Verify components, ingredients, and spices as to
number .and amownts received from Prep. Area. 10

00

Deliver diced pork, egg, soy sauce, starch, salt,
and garlic powder to mixing areaj pineapple, 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 blended. Pour egg mixture over meat and mix o5
.. to coat pieces. Let stand 10 minutes to mariante: -
fry coated pork in deep fat fryer preheated to 360°F
for approximately 2 minutes or wntil internal temp-
erature is ;1608F° Hold for Step 4. . 20

2= Drain bean sprouts.and pineapple chunks. Hold for
Step 4. Use liquid in (Step 3) next operation. ; 10

3= Sauce: In kettle, combine bean sprout liquid,
- pineapple juice, .salt, sugar, starch, soy sauce with
water 1f necessary to meke required amownt; mix to
meke slurry; crush all lumps. Add green peppers and
cock mixture for 20 minutes or wntil mixture is : :
thickened. e 25

Y- Add diced fried pork pieces, bean sprouts, and pine-
- apple chunks to the thickened pepper mixture. Mix
well and heat to 180°F. Add vinegar;:mix thoroughly,
Raise level (volume) of kettle with water to required

number.of .gallons using measuring stick; mix well. s 20
5- Pump product to filler. ' | 10
6- Fill half-‘-s.izev steamtable pans with 5.1b.of product. o 10
7= Pass pans thru 1lidding machine to cover and close. : 10

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

Sweet.and Sour Pork : Date Prepared:
Net Wte 5 1b Servings: 9 of 1 cup
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Reconstitution Instructions:

Heat covered pans in 325°F Bﬁeheated oven to
internal temperature of 160°F,

Convection oven: 1 hour 15 minutes
Conventional (ordinary).oven: 1 hour 30 minutes

Alternatively the Sweet & Sour Pork magF.be poured (removed
from pans) in kettle and heated to 160°F, '
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MATERIAL FLOW

SWEET AND SOUR PORK

PORK
BONELESS, DICED

. ~ STARCH, SALT *
R | GARLIC, SOY SAUCE
TEMPE & Eocs 1

BEAN SPROUTS MARINATE MIX
& PINEAPPLE & COAT
Y l

DEEP FAT.

DRAIN FRY
VINEGAR

HEA
LIQUID *< MIX & HEAT & WATER
Y
MIX & SIMMER | < COOL
WATER, STARCH /

SOY SAUCHE, SALT
SUGAR & PEPPERS

et

l

FREEZE

>
>

N
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SO7 SAUCE, SALT, SUGAR,

STARCH & GREEN PEPPERS
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EQUIPMENT UTILIZATION

SWEET AND SOUR PORK -

BEAN SPROUTS
& PINEAPPIE
\!f —
< STRATNER )-»

LiQ.

k4

- 90]
H POT & PADDLE ) A

h A
C LIFT-N-TILT (10) >.H

TBGRK, SOt SAUCE, EGGS,
. STARCH, SALT & GARLIC :

1
i
8t

{ MIXER (6)
. | .
y
( LIFT-N-TILT (10) ;,
C FRYER (4) o
|

oo .

{  LIFT-N-T 0
(JLeFr--minr (10)

4

{ @z 46) )
( - PP (57) J
CFILLER-CLOSER (56)>

LABELER (70) )

(STORAGE FREZZER (60) )

e
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OPERATIONAL GUIDE FOR
GLAZED HAM TOAF I-56(2)
INGRFDIFNTS. & BATCH SIZE

Controlling Equip: = Mixer, Ovens Servings/Container:. 13 of 1 slice. Est. Prep Time: 5 hours
Container Net Wt: Approx, Yield: 300, 500, & 600
servings
100 300 500 600
Servings Servings ... Servings . Servings
. *Index .
Steps Mo, awy () e ey ' Utenisils
1 Ham, cocked, ground
3/16 inch . 1040 18.00 54,00 20.00 108.00. Crinder
Pork. butts, ground )
3/16 inch 1350 12.00 36.00 60.00 72.00
2
2 Milk, nonfat, dry 3050 0.36 1.08 1.80 2.16 Pot & Wnip
Water, tap - 3.79 11:.25 18.75 22,50 :
Bread, dry, braken m%mo 2.00. 6.00 10.00 12.00
Onians, . dehyd,. chapped . 290 0.16 0.48 0.80 0.96 Mixer
Pepper, black 19480 0.02 0.06 0.10 0.12 0
Bges, whole, beaten 2600 175 525 8175 10,50 ven
3 Shortening 14080 0.50 1.50 2.50 3.00
L CLAZE
Brown sugar 9870 1.00. 3.00. 5.00 6.00 Pot
fustard, dry, growd.. 15200 . 0.13 0.39 0.65 0.78 Wip
inegar, cider - 16000 0.75 2.25 3.75 4,50

* FSC Grouwp 89 Subsistence Catalog (C8900-SL) 1 Jan 77
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OPERATIONAL GUIDE FOR GLAZED HAM LOAF L-56(2)
 PREPARATION AREA INSTRUCTIONS

Check

Points |

Ham and Pork Butts should be cut in pieces to fit
meat grinder. Grind meat thru 1/2- or 3/4-inch
plate and then regrind thru 3/16-1nc:h plate. Hold
meat for Step 2 below.

Recanstitute dry milk with water; add onions and
broken bread mix to moisten bread. Let stand ten
minutes and mix again wntil smooth.

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

Time

(Minutes)

30

20

10
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OPERATTONAL GUIDE FOR GLAZED HAM LOAF L-35(2)
CENTRAL KITCHEN INSTRUCTIONS

Check

Points

Verify bulk Ham Loaf mixture, shortening, and glaze

- ingredients (brown sugar, mustard and vinegar)

received from Prep. Area as to quantity and state
of refrigeration.

Note: Steps 1 and 2 are performed in. Preparation
Area; glaze preparation and baking in Central
Kitchen as Step 3, etec.

- Lightly grease half-size steamtable aluminum pans with

shortening and load with 5-% pounds of bulk ham loaf
mixture. Pack pans well to eliminate air pockets and
volds, pat top evenly to smooth out. CARE MUST BE

- EXERCISED NOT TO DISTORT ALUMINUM PANS WHITE

Combine brown sugar, ground mustard, and vinegar,
blend well to dissolve all lumps. Pour 4 oz of
resulting glaze mixture over each panngd.ham loaf.
Place glazed ham loaf in preheated 350°F oven and
bake for 14 hours or until an internal temperature
of 16 is attained.

Teke cooked panned loaves out of oven; remove

(drain off) excess liquids and set aside to cool to

room temperature (70-75F).

Pass cooled panned ham loaves thru lidding machine
to cover and close,

Pass covered pans thru labelling machine.
Labels should read:

Glazed Ham Loaf , . .Date Prepared:
Net Wts . Servings: 13 of T oz

Heat covered pans in preheated 3250F oven to internal
temperature cf 165 F,

Convection Ovens: 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

}

CRY MILK & WATER TEMPER

\

AN N

RECONSTITUTE > PEPPER & EGGS

' | ' y

COMBINE >___,( MIX H BEAT >

BREAD & NNIONS <’1RANSF'ER T0 6220

BR. SUGAR, MUSTARD
& VINEGAR

>
=
T
)
3
»

-
{DRAIN & COOL
{ LID & LABEL
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DRY MILK & WATER
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EQUIPMENT UTILIZATION

- GLAZED HAM LOAF

HAM & PORK BUTTS

( TEMPER ROOM )

C MEAT GRINDER (IP) )

Y

PEPPER & EGGS

!

( PIT & foTP )——)( VEAT MIXER (18TP) )‘—( POT & WHIP _)

ERZID & ONT”Nb

-

SHORTENING

( FOOD BOX )

\

Y

( | OVEN (31) )

o’

C LIDDER (56) )

C LABELER Go) )

!
‘,é/
. 7. N
(BLAST FREEZER (59) J
.. .

e

— ¥ \
< PALIETIZE )

GT"DAGE FREF E7ER (63) )

FOIL PANS H

o)

C

POT & WHIP >

[

BR. SUGAR,
MUSTARD & VINEGAR
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Cantrolling Equip:. Oven
Container Net Wt:

Steps
1

Ingredients
Pork Ham, uncured,
baneless
Salt, table
Pepper, black

GRAVY

Meat Drippings or
Shortening -
Flour, wheat

oow-ﬁom tar
WateT, Sm, stareh

Beef Soup & Gravy Base

Pepper, black

Water, tap

v_.nH.bmmN

Mo

1430
15850
15480

14080
8300

Pk

11440
15480

Standard Servings:

WITH GRAVY L-72-1

OPERATIONAL GUIDE FOR ROAST FRESH HAMS

INGREDIENTS & BATCH SIZE

2 slices (4 oz)

Approx, Yield:

*  Fsc Group 89 mcvmu..mﬁmbom Catalog (C8900-SL) 1 Jan 77

**  Special Purchase

100 300 500 800
Servings Servings Servings Servings
- _(b) ) (b)) (1)

41.00 123.00 205.00 328.00
0.50 1.50 2.50 4,00
0.03 0.09 0.15 0.24
1.50 4,50 .50 .
0.56 1.68 Wmo Hmmm

.56 .

12:88 50:68 g:88 13:18
0.50 1.50 2.50 L,
0.01 0.03 0.50 o.wm

To make To make To make T

3.5 gal 9.75 gal 16.25 gal mm.%wm&

Est. Prep Time:

7.6 hours
300, 500, & 800
servings

Baking sheets

Kettle

Pot and Whip

Measuring stick
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OPERATIONAL GUIDE FOR ROAST FRESH HAMS
WITH GRAVY I-72-1
INSTRUCTIONS

~ Check

Points. .

 Verify components,.ingredients and spices as to

number .and .amounts received. from Prep. Area.

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

Rub hams well with salt and pepper; place in baking
pans and roast in preheated 325 F oven wntil the
internal temperature (at the thickest part) is 165°F,
Roasting time will be between 3 and 5 hours, Remove
ham roast from ovenj transfer to baking sheets to cool.
Hold for Step 4. Reserve drippings for Step 2.

Scrape drippings from roasting pans into kettle; add
shortening and heat. Sprinkle fiour into drippings

and with continued stirring; coock for 10 minutes to

make roux.

Mix starch, water, soup & gravy base, and pepper in
a pots mix well to dissolve all lumps and slowly
add. to roux in kettle with canstant stirring until

- all starch mixture is added. Heat to 200°F for
- 20 minutes with agitation.

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.

Slice cooled.pork hams on meat. slicer. Slices should

. weigh approximately 2 oz each. Shingle 20 slices

(2-% 1b) of pork into half-size steamtable aluminum pans.

Hold for Step 6.

Transfer gravy to filling machine.
Top (fill) panned pork slices with 2~% pounds of gravy.

Pass panned pork and gravy.thru lidding machine to
cover and close.

Pass covered pans thru labelling machine.

Time

10

10

230.

15

30

10

20
10
10

10
10
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Iabels should reads
Roast Fresh Ham w/Gravy o Date Prepared:_

Net Wts o - Servings: .10 of 2 ham slices
and 4 oz gravy

Recanstitution Instructions:

Heat covered pans jn preheated 325°F oven to internal
temperature of 165°F, Ve

Convection ovens. . 1.hour 15 minutes

Canventinsl (ordinary) oven: 1 hour 30 mimutes
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MATZRTAL FLOW

ROAST FRESH HAM WITH GRAVY

BONELES3 PORK
ROASTS, SALT
% PEPPER

// RUB
\

BAXE

'DRIPPINGS, FLOUR .
SHORTENTING <——‘< DRAIN
\ ‘ ¢

S~ \\\V/// ~_

STARCH, S & G BASE
PIOPER % LATER BLEND & COOK

S~

™

l‘

MIX \ / CVURINE & IEHT
/ \

w
o
—
t
>

-

(

PN

PACKAGE & LA3EL

~

FREEZE

N
~
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EQUIPMENT UTTLIZATION

ROAST FRESH HAM WITH GRAVY

BONELESS PORK
ROASTS, SALT
& PEPPER

y
TARCH, S & G BASE,
PEPPER & WATER FLOUR & SHORTENING BAKING PANS

) i

‘ DRIP
( POT & WHIP HK’ETTTE (46) 7 CVEN (31) )
Q PUMP (57) BAKING SPEETS)
‘

C FILLER (56) )

BLAST
FREEZER (5%2)
< PALLETIZE
STCRAGE
FREEZER (63)

)
)
(o 0 )
)
)




©

-

5.
<L

uoljedessdd ucmpnmgc H Wou 4 p .Eepcm .ou cmn :ucw uL padg
’ . "SEULAASS mc 494 a:c ro pcav:1aww St Uol¥

ql "«
: .. 9170 agmncmu
A>5mgcv 499g 1se0y 4C3  (SqL 02°6 95°V (sqt sv Ci4-icC
J49ddad pue ysie3ls *buiua0iss - Beq 1) g0°0 g bea wnu;mq
Laued .wmmn.>>mgc g anes 0U° Y 4L g-dneg
Sql « A R .
(AAeac) (sqL vv°¢
493g 3SBOY A0 UROi4 beq 1) pp°L L¢ ANC 4
Sqt  «» E J
~ (Aneag) yseg Amap,mm 9 (sqt &8
ISRCY 40j) Ouluaucys sbeq 2). o€l ce 58
9 B
& | i I
4 Sqt .« we/1=62 X S = 3Zis beg \
13999 1s2Cy  (sql 62°€ 9L°0 : (sqL Go"e¢ Ui~ (s4i vz " LG fascasg
7404 J8adad pue 3!eg beg ) %i°¢ : , cmn 1y gutt oo beq "1 21GeY ‘31eg
) w8/ 1762 X WSl = 3zis pTy
339g ISBOY 40} ;57 »x(0ZE 200G o PPA 1538
X0g 40 beg aua[Ayisafiod sbuiaLas e sb Lw,»«u
404 SUOLISNUISUL {2527 cun : Lt

02 <otud uwcma; S4B SURD 1] 13LCN "uoL3e3A0dsuRLY w04 S3SY8E] @
41 Tuotled H3u
40 O13seld Y3im oo

H \ 1oy 1 el IO
S0 sUC Ul uClQEeRALGER




270

EQUIPMENT UTILIZATION

ROAST FRESH HAM WITH GRAVY

T BONELESS TORK ]
ROASTS, SALT
& PEPPER

TARCH, S & G BASE,
PEPPER & WATER FLOUR & SHORTENING BAKING PANS

Y ¥ (

DRIP
<PO’I‘ & WHIP }——»-( KETTLE (46) R0 OVEN (31) )

(:EfBELER (70) ::)
3LAST
<:£§EEZER (59)i:>

<: PALLETIZE

)
STCRAGE
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Controlling Equip: Fryer
Container Net Wt:

Veal Cutlets, breaded
1 cutlet per serving

V)

" 'SAUCE

Onians, dry, sliced
Garlic, fresh, chopped
Salad 0il _

Tomatoes, canned, whole

in heavy puree.
Tomato Puree :

Parmesan cheese, grated
Sugar, white :
Salt ’

Oregano, ground
Basil, ground

3 Water
Col-flo 67, starch .

Yy Water

2010

e

SPx*
SP**

2480
15950
15420
14300

SPx*

OPERATICONAL GUIDE.FOR.VEAL PARMESAN

INGREDIENTS & BATCH SIZE

Servings/Container: 10 of 1 cutlet Est. Prep Time: U4 hours
: v & 3 oz sauce Approx. Yield: 300, 500, & 800
, , ‘ servings
100 300 500 800
Servings Servings. ... Servings,. Servings
Sy S m | m | Diensils
. 35.00 105.00 175.00 280.00 Continuons Desp Fat
) . Fryer :
1. . 6.6 10.64 Kettle agitati
518 32 o.qw 1:20 ttle agitating
0.63 1.89 3.15 5.04
8.10 24,30 40.50 6. 80
10.65 31.95 53.25 85.20
1.33 3.99 6.65 10.64+
0.3% 1.02 . 1.70 2.72
0.22 0.66 1.10 H.wm
0.03 0.09 0.15 0.5
0.02 0.06 0.10 0.16
0.90 2.70 4,50 7.20 wo« & Whip
0.34 1.02. 1.70 2.72
To make To make. To make .. To smw.m ‘Measuring stick
2.75 gal 8.25 gal 13.75 gal 22 gal

* FSC Group Subsistence Catalog (C8900-8L) 1 Jan 77

**  Special Purchase
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OPERATIONAL GUIDE FOR.VEAL PARMESAN
INSTRUCTIONS

NOTE: These instructions are based on using Breaded : Check

.0-

00=-

Veal Cutlets. Points

Verify components, ingredients, and spices as to

- number and amounts received fromf Prep. Area.

Deliver breaded veal cutlets to deep fat fryer
areaj remaining items to kettle area.

Cookbreaded .veal cutlets by passing thru preheated

(375°F) contingous deep fat fryer to internal temp-

erature of 160°F (about 3 minutes). Place 10 cutlets

g.n half-size steamtable aluminum pans. Hold for Step
below.

Heat salad oil in kettle and .saute .chopped onions
and garlic wntil light brown. Combine tomato
products, cheese, salt, sugar, oregano,. and basilj
mixxge 3--add to.sauteed cnions in kettle and heat
to 160°F. '

Meke slurry of starch and water; mix well. Add to
tomato mixture in kettle and heat to.180°F; cook
for 5 minutes.

Raise level (volume) of product in kettle with water
to required mumber of gallons using measuring sticks

- mix well. .Shut off steam.

Transfer sauce to filling machine.
Top (fill) panned cutlets with 2-1/%.1b of sauce.

Pass pans of Veal Parmesan.thru closing machine to cover
and close.

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

Veal Parmesan Date Prepared:
Net Wts - .. Servings: 10 of 1 cutlet
. . .. & 3 oz sauce

Recanstitution Instructions:

Heat covered pans 5%:1 ,preheated,.325°F. ovens to internal
temperature of 165°F, :

Convection oven: 1 hour 15 minutes

Convectional (ordinary) oven: 1 hour.30 minutes

Time

(Minutes )

10

10

30

20

15

10
15

10
10
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MATERIAL FLOW

YEAL PARMESAN

ONTONS, GARLIC
& OTL

SAUTE

HEAT

>.__. STARCH & WATER

i

WATER

ADJUST VOLUME

|

BREADED VEAL
CUTLETS

|

COMBINE

FRY

PACKAGE & LABE
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)
)
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EQUIPMENT UTILIZATION
VEAL PARMESAN

™
CHEESE

YT TENS,

STASONING

CHOPPED ONINNS,
GARLIC & OTL

[

[

PUMP (57) 3
FILLEE (56) >

-
- C

STARCH & WATER

{

TP )———)( KETTIE (46) HPOT & WHIP )

BREADED VEAL
CUCTLETS

v

( FRYER (41)

!

‘/ FOIL PANS

"\
Cmcmn (56)

Y

GABELER (70)

BLAST

{

< PALLETIZE >
{

)

uuuv

STORAGE
FREEZER (63)
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