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INTRCDUCTION

The serving of nourishing, palatable foods to patients is one of the major respon-
sibilities of any hospital and is, in addition, the best possible means of creating
good public relations. Food service includes many functions: planning adequate
menus, purchasing of focd materials, the preparation and serving of the finished
product. The end result is dependent on the physical arrangement of And equipment
for food service, number and type of personnel, and lastly, but far from least
important, the skill, intelligence, and interest of the manager or supervisor of

the food service.

The demand for qualified dletitians far exceeds the number of professionally trained
individuals. We are told that about half of all the hospitals in the United States,
including those of limited bed capacity, must depend on others for the operation of
the kitchen as well as for managing the nutritional aspects in the diet of hospital

patients.

This handbook has been written to assist in the continued education in the realm of
foods and nutrition for able persons who do not have formal training but who have

accepted the responsibilities of food service in small hospitals,

An attempt has been made to include the information which seemed most useful. Newer
methods in cookery have been included as well as practical information on menu
plamning, food purchasing, improved practices in sanitation and safety, equipment
and layout, and important factors for improving food service to patients, Up-to-
date information on nutrition and underlying principles in the modification of tae

normal diet to meet the needs of patienté requiring special diets have been listed.

Tne limiting factors are fully recognized both in the material presented and the

manner in which it is written. It is further recognized that many of the procedures



presented are dependent upon and must be adapted to the needs of a specific
institution. The purpose of this booklet is to restate, illustrate, streamline,

and activate basic information on food service procedures.

"Science®, said the French philosopner, Valery, "is a collection of recipes."
Perhaps that is what this handbook is, a collection of time and knowledge-tested

recipes to give to the food service supervisor new inspiration and a desire to

apply them.

If the contents of this booklet make the work of the dietary department easier and
more efficient and point the way to improved dietary management and ultimately to

the intelligent, kindly care of the patient, its purpose will be fulfilled.

Grateful appreciation is expressed to all who have helped to make this handbook

possible.
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Chapter I
EVERYDAY NUTRITION

Mutrition is concerned with food, the substances in food, and their relation to
health and disease. Though present-day knowledge of nutrition is the result of
laboratory studies of tnis last century, the importance of food in health dates
back to the beginning of life itself. As early as 400 B.C., Hippocrates, the
"Father of Medicine", taught the importance of food in health, and considered

"good diet™ one of the first principles in medical treatment.

(e

Scientists are finding through research
studies what substances in food are \§Zr\" \\
essential, how they work in the body, ééREr,/]
and how much of each substance is ! :L—‘~5E§%£:Ei
& <
required daily for good health. §§ﬁgé

These food substances are called "nutrients". Thus far proteins, vitamins,
carbohydrates, fats and certain minerals have been found to be necessary to good
health., Present and future studies will give us more helpful information about

the effect of specific nutrients on well-being.

Each nutrient has a special function in the body, but one single nutrient is no

more important than another. It is only when these nutrients work together "as a
team" that the body gets the most out of food., It would be a simple task for the
menu planner to arrange an adequate diet if one or two foods could supply all of

the essential nutrients. But there is no “perfect®™ or complete food.

Most foods do provide more than one lkind of nutrient. Although one food may be
recognized as an outstanding source of protein, it may also contain important

amounts of several other nutrients.
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The essential food nutrients are found scattered throughout the animal and
vegetable kingdom, If you use a wide variety of foods in your dietary planning,

you are fairly certain of providing an adequate diet.

The process by which the nutrients are used in the body is called "metabolism",
a Greek word which means to change or exchange. Food nutrients are actually
changed by digestion and feed all the cells of the body, producing heat and energy

required and supplying materials for growth and repair of tissue.

Mutrients can be weighed and measured in grams, ounces, and pounds. A calorie
is a ynit of measure used to express the energy or heat value of food. Practically
all food has a rating on this calorie "measuring stick". Carbohydrates and proteins

yield 4 calories for every gram, Fats yield 9 calories for every gram.

Because food is so plentiful in America, it is very easy to obtain an abundance
of calories. But counting calories is not enough. To be used to best advantage,
calories need to be "in good company". To use an extreme example, it would be
quite possible to provide adequate galories with a diet of sugar and fat., Yet a
person on such a diet would, in time, literally starve to death for want of

essential nutrients furnished by foods containing protein, vitamins, and minerals.

WAT FOCD DOES FOR THE BODY

Food supplies three important needs: (1) provides materials essential to growth

and maintenance of the body, (2) keeps the various parts of the body in good condition,

and (3) gives the energy for work or activity.



PROTEIN - for building and repair.

Protein foods feed all tissues, muscle, blood, bone,
skin and all essential parts of the body. No one can
live without proteins. No food is pure, one hundred
percent protein. In the progress of the science of

nutrition, proteins have been found to be like

giant molecules or blocks, constructed of simple
substances called "amino acids". There are twenty-three amino acids, ten of which
are indispensible to life. Proteins in the diet may come from animal or vegetable
foods, each having different amino acids. The foods of highest protein value come
from animal origin. Because protein foods contain different amino acids, it is
necessary to plan several protein foods in meals to get the correct balance. Meals
in which bread or cereals are served with meat, milk, vegetables, or egg dishes will

provide adequate amounts of all the amino acids known to be essential.

Protein foods are necessary in the diet every day. A varied diet including selected
foods provides adequate protein for the AVERAGE person. As children grow from babies
to adults, their protein needs increase. Their bodies demand more protein for growth
and the building of body tissue. Pregnant women, nursing mothers, and patients

convalescing from illness need large amounts of protein foods to build new tissue.

Important food sources of protein are:
Milk, eggs, meat, cheese, fish, poultry
Dried peas and beans

Enriched, restored, or whole grain bread, flour, and cereals

Peanuts and peanut butter



MINERALS - for body structure and body regulation.

Minerals are as necessary to bone and teeth structure,

and to hold parts of the body together, as brick and
mortar are to the framework of a building. Mnerals
also help to regulate many body processes such as the
proper beating of the heart and the proper functioning

of the muscles and nerves of the body.
linerals are sometimes called "trace elements™ because of the small quantities
needed. However small the need, the lack of some minerals means the difference

between good health and a weak, sickly body.

According to present knowledge of nutrition, about 13 minerals are essential for
life and health, Most of these are widely distributed in natural foods and are
furnished in sufficient amounts in well planned meals. However, three minerals,
namely, calcium, iron, and iodine, are found in very small amounts in certain foods,

and good planning is need to include these minerals in the daily diet.

CAICIUM is needed for building good bones and teeth. It is also
necessary in keeping the heart, muscles, and nerves working smoothly

and assists in blood clotting after injuries. Important food sources

ares
Milk and milk products Mustard greens, turnip greens
Cheese Broccoli, collards
Seafoods

IRON helps to make good red blood! Iron, with the help of the mineral,
copper,and protein, forms hemoglobin in the red blood cells. Hemoglobin
carries oxygen to all body cells, The oxygen makes food materials usable

by "burning" them. A shortage of iron in the daily diet may result in



a condition known as nutritional anemia, Important food sources of iron

are:
Liver Enriched, restored or whole grain
Lean beef, pork and lamb flours and cereals
Dried beans Leafy green vegetables
Eggs Shellfish
Dried fruits

JODINE is necessary for proper functioning of the thyroid gland, which
regulates the rate at which the body expends energy. When too little
iodine is furnished to the body, the thyroid gland may become enlarged,
a condition known as "simple goiter®. Sea waters are high in iodine
content and foods grown in the ocean or in soils near sea coasts contain
large amounts of this mineral. The soil and water of inland regions,
such as the Great Lakes region, are deficient in iodine. These areas

are often referred to as the "goiter belt", Important food sources

are:
Salmon Shell fish
Saltwater fish Sea plants
Tuna Iodized salt

When you buy salt, read the label and be sure it is marked "iodized".

VITAMINS - for protection and growth.

s —_ - ~ s
' //'/ NN f?j /\\ know that vitamins are now believed to be essential
\

nutrients and they are widely distributed in foods.



Vitamins in food might be called "spark plugs" because they help the body to make

better use of other nutrients in food.

Fhen vitamine were discovered, less than half a century ago, they were given letters
of the alphabet for identification, as A, B, C, D. Now, most vitamins have been
named for their chemical formula - such as thiamine (Bj), ascorbic acid (C), and
riboflavin (B2). Nearly 20 vitamins are now known and believed to be essential for
human well-being. A few more vitamins are known to be important to chickens, fish,
and insects, but not to people. Other vitamins have been discovered but their
importance to human nutrition or the amowunt needed is not yet known. More vitamin

discoveries will, no doubt, be made in the future.

Because most vitamins are not stored in the body for future use, it is important
to plan foods which are rich in vitaming in the meals for each day. It is also
important to watch carefully the preparation of foods because some vitamins can

easily be destroyed by improper cooking.

The following vitamins are of practical importance in meal planning:

VITAMIN A is essential to the growth of children and to the general good health
of adults., It helps to build up resistance to disease. Vitamin A prevents
aight blindness. Unlike a number of other vitamins, limited quantities of it

can be stored in the liver. Important food sources of Vitamin A are:

Liver ' Yellow vegetables
Sweet potatoes Apricots and peaches
Green leafy vegetables Fgg yolk

Cantalcupe Tomatoes

Milk and cheese Butter and fortified margarine



THIAMINE or Vitamin Bj is essential for growth, healthy nerves, and good
appetite. It helps “spark™ the release of energy from food. "Enriched® bread,
flour, and cereal have added thiamine to "enrich" them. Important food sources
of thiamine are:

Lean pork, beef, lamb Poultry, fish
Liver Milk
Dry beans, peas, nuts Eggs

Enriched, restored, or whole

grain ,cereals, and flours

RIBOFLAVIN or Vitamin By help® to maintain vigor and vitality. It promotes
growth in children. Riboflavin "sparks® the body's use of protein. Like Bj, it
is also necessary to release energy from the food eaten. It is necessary for good
vision, and helps the eyes to adapt to light. Important food sources are:

Milk, milk products Eggs

Liver Green leafy vegetables

Lean pork, veal, lamb and beef Enriched, restored, or whole grain,

Figh cereals, and flour

ASCORBIC ACID was first known as Vitamin C, or the anti-scorbutic vitamin, It is
one of the "busiest" vitaming and has many different and important jobs to do.
Ascorbic acid serves as a cementing substance to hold body cells together. It
"sparks" the body to use iron in food and keeps the blcod and blood vessels in
good condition. Ascorbic acid increases the body's resistance to certain

infections., In children, it aids growth. Important food sources of ascorbic

acid are:
Oranges, lemons, grapefruit Cabbage (raw)
Strawberries Turnip greens, collards

Tomatoes Potatoes, Irieh and sweet



Cantaloupe Green pepper

Broccoli

VITAMIN D is sometimes called the "sunshire" vitamin because it is produced in
the skin by the ultraviolet rays of the sun. Vitamin D "sparks" the use of
calciun and phosphorus in making strong bones and teeth., NMursing and expectant
mothers need vitamin D to protect their own teeth and bone structure. With
Vitamin D milk so plentiful today, deficiency of this vitamin can be avoided.
Physicians often recommend a dietary supplement of Vitamin D for infants.
Important food sources of Vitamin D are:

Cod and other fish liver oils

Vitamin D milk

CARBOHYDFATE FOODS are called fuel foods because they supply the body with
energy and heat for work and activities. They are also carriers of other nutrients
such as proteins, minerals, and vitamins, If fuel foods are eaten in excess of the
body's needs, the balance is reserved in the body as layers of fat. A person who
sits or is in bed all day does not need as many fuel foods as the person who works
at strenuous labor. During childhood sbundant energy foods are necessary for physical
activity and for developing growing bodies. Carbohydrates are also called sugars
and starches. Outstanding food sources of carbohydrates are:

Sugar, Wheat, Corn, Rice, and other grains.

Potatoes, Dried Vegetables and Fruits, Syrup and Honey.
FATS in moderation are necessary for the body. Fatty tissues serve as "support" for
vital organs, and a thin layer of fat under the skin helps to conserve body heat.
Certain fats are important, too, as a source of vitamins, Important food sources of
fat are:

Butter and margarine Cream

Bacon Nuts



lard and other solid Chocolate
shortenings Vegetable oils
Fatty fish Fatty sections of beef, pork, and lamb

OW _MUCH FOOD IS NEEDED

co—

In the preceding discussion of what food does for the body, certain foods are
mentioned frequently as a source of many of the essential nutrients. As a practical
guide to follow in planning daily meals, these foods have been grouped intc 7 Basic
Groups. When some foods from each group are planned each day in the suggested amounts,
the necessary protein, minerals, vitamins, carbohydrates, and fats are furnished to

the body of the person in good health.

During illness, the body usually requires the same nutrients it required when
functioning normally in the same or greater amounts., The "special" diet, therefore,
becomes a modification of the normal diet. Often the same foods are used, but they

may differ in consistency, flavor, or quantity.

The role of foods in health calls for "nutrition-wise" planning, thoughtful buying,
and careful preparing and serving of a variety of food. In many cases it means further

use of ideas and kmowledge already familiar to you.

GUIDE FOR THE NORMAL DIET

The normal diet supplies all the essentials required for good nutrition. It is the

basis for all diet therapy.

The same kind of foods are generally used in the normal diet for adults and children.

The chief difference is in the amounts or in the size of servings.



NORMAL DIZT

Food Daily Amounts
Milk 1 - 1% pints (adults)
3 - 4 cups (children)
Vegetables 2 servings
Potato 1 or more servings
Fruit 2 servings
Meat, fish, poultry 3 - 4 oz, (edible portion)

Meat alternates: 1 oz,
cheese, legumes,.
nuts
Eggs 1
Bread and cereal 3 or 4 servings
Butter or margarine 2 tablespoons

10

Foods to_Include

Fresh, evaporated or dry;
plain or in cooking.*

One should be green or
yellow, Serve raw ones
frequently.,

Serve white or sweet potato.

One should be citrus or
tomato or some other good
source of vitamin C, Serve
dried fruits, too,

Beef, pork, lamb, veal,
chicken, turkey, fisnh, etc.
Serve liver often,

Cheddar or cottage cheess,
dried peas and beans;
peanut butter,

Plain or in cooking.

Whole grain or enriched.

Use some at each meal,

with added vitamin A

Additional servings of these foods may be used if desired.

Desserts, cream, jellies,

salad dressings, and gravies may be included to satisfy caloric requirements.

* Milk is still milk, whether "eaten™ or taken as a beverage.

SAMPLE MENU FOR NORMAL DIET
Breakfast Dinner

Fruit or juice
Cereal with milk

Meat, poultry or fish
Potato or substitute

Egg Vegetable
Bread or toast Bread with butter or
Butter or margarine margarine
Beverage: tea, coffee, Salad: fruit or vegetable
or milk Dessert
Beverage: tea, coffee,

or milk

Supper or Lunch

Containing meat, fish, egg,

cheese, dried beans
Vegetable or salad
Bread with butter or

margarine
Dessert or fruit
Beverage: tea, coffees,
or milk
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vitamin C., Use dried

fruits occasionally.

ings of citrus
fruit or tomato.

orange and grapefruit
sections, ripe banana,

SH. POULTRY

Il sl L

1
and MEAT ALTERNATES,
(=1

erving

=
2

1]
LO]

il et it

liver often.

_tInclude 1 serving citrus,

2_servings

ery tender beef, veal,
amb, fish, fowl, liver,
cid: pork, ham,spiced

fried meats and

Same as soft diet.

and juices will in-

crease calories.

Avoid: fresh melons,
avocado, olives.

2 servings

Same as soft diet.

2 servings
6 oz, daily)

Liver once a week.

2 servings
Use only lean meats,

fish and poultry, dry
cottage cheese, Avoid:
pork, highly seasoned

R Rty

2 servings

‘ Same as soft diet.

fruit juices

raisins, any canned
fruit conteining sod-
jum preservative,

citrus fruit or other
food high in vitamin C.

: GUILDE CLANN NG DIETS 3 GUIDE FOR PLANNING DIETS GUIDE FOR PLANNING DIETS

i e Lo o o
FOODS TO INCLUDE | e T DA MOUNTS FOR EACH DAY AMOUNT FOR EACH DAY

| NORMAL (ADULT) PREG NANCY SOFT BLAND HIGH VITAMIN, HIGH LOW FAT LOW RESIDUE = SODIUM RESTRICTED RESTRICTED CALORIES RESTRICTED CALORIES

. sl M S , SeR30is PROTEIN, HIGH CALORI e FULL LIQUID (400-500 mg) 1,000 Cal, 1,500 Cal,

MILK - whole, skim,
buttermilk, fresh, 1 quart 1 - 1% pints 1 - 1% quarts 1 - 1% pints 1 pint® 1-13 quarts 1% pints 1 quart
evaporated, or dry 1 - 1% pints se additional in creamed Use as beverage or 1 quart Skim milk, nonfat dry |May be used in Use as milk or milk 1 pint only
milk, May be used . pasteurized oups with allowed veg- milk drinks and cream- milk, buttermilk made |cooking if better drinks, creamed soupsy Skim milk, buttermilk, |Skim milk, butter-
as beverage or in i k with Vitamin D |etables and in simple ed soups. from skim milk, tolerated than when rennet dessert. nonfat dry milk. milk, nonfat dry
cooking, | ed. desserts, taken as beverage, . bl
S el *~?' ' 2 servings 2 _or more servings 2 _servings
VEG ETABLES - One or more servings 2 - servingg Strained asparagus, 2 servings Avold: cabbage,onions, 2 servings 2_servings Use fresh, canned, or
should be leafy, 2 or more Use raw cabbage and cooked tender aspar- carrots,peas,spinach, JAdditional servings | peppers, radishes, Strained vegetables |[frozen vegetables with- :
green or yellow, i servings salad greens fre- tips, carrots,beets, string beans,squash, may be included as broccoli,rutabaga,cail-{Strained, in ereamed soups out salt. Avoid: beets 2 servings 2 servings
Use raw ones | \quently. s, spinach, squash, May be used in creamed |they contribute val- { flower if not tolerat- May be used in only. Vegetable & beet greens, celery,
frequently. : g string beans, soups, uwable minerals and ed; raw vegetables,if |creamed soups if juices. kale, spinach, frozen

| tgble juices., vitamins, hey cguse discomfort, |desired, = o peas and lims beans.

% 1 or more servings 1 serving
POTATC AND POTATO i 1 serving 1 serving 1l serving Additional servings |Baked,boiled,or mashed
ALTERNATES - White ; 1 serving Bake in skins to te potatoes - mashed, will increase calor- |white or sweet potato. 2 _servings 1 or more
or sweet potatoces, [preserve vitamins creamed, escalloped, Same as soft diet. ies especially if If fat is used on these servings
macaroni, spaghetti, land minerals au gratin; macaroni, butter, margarine or |it must be taken from |Same as soft.
noodles or rice, spaghetti,noodles,rice. cream are added, allowance, .,

£ _Servings

FRUIT - Include one 3_servings Cooked or canned,apple- 2 servings 2 servings, plus g _or more servings 2 servings 3 or 4 servings 2_or more servings 2 servings
citrus fruit or 2 or more sauce, pears, peaches, Include 1 serving of 2 servings of citrus|Canned, frozen or dri y
other food high in servings Plan 2 daily serv- |cherries, apricots, citrus, juice. Use of sweetened fnit|fresh, if tolerated. Same as soft diet. Citrus and other Aveid: dried figs and [Include one serving of 2 servings

2 servings
(only 4 oz, daily)
Avoid: smoked and
highly seasoned meat,

2 servings

2 servings
(5 o0z, daily)

added vitamin A,

salad dressing,cream

in cooking,

or cream,

Additional foods and
Suggestions as re-

~ - »
quired for modifica-
tion of the normal
diet,

Note: To meet
calorie needs,
additional serv-
ings of the above
may be given or
other foods may
be added, as
sweets, jam,jelly
salad dressing,

etc.

LACTATION:

Add 4 quart of milk
making a total of
1% quarts.

Desserts: puddings,
custards, gelatin
desserts, ice cream,
sherbert.

Soft diet for people with~-
out teeth includes any
food that can be easily
eaten.

Note: This diet is
often given in 6 small
meals,

Avoid: commercial and

broth soups, carbonated

beverages. Use tea
and coffee only if
permitted by physician.

Note: Between meal
nourishment of fruit
juice and milk may
be given. Protein
supplements may be
indicated by physic-
ian.

ings,

canned fish, cheddar Verv lean

nuts, sravies, meats and grgvies,nuts cheese, peanut butter, L

1l daily it dall! N oneo da;_]: y o
HGGS - prepared 1 4 Cooked anyway, except lor?2 1 1 daily Use in eggnog o% soft 1 only 1 daily 1 or 2 daily
anyway or in cooking fried, Same as soft diet, (If tolerated) & custards, S !

or more sServings 3 or more servings 3 or more servings y
BREADS, CEREALS - Use enriched, refined Use only enriched white 3 or more servings 3 or more servings | 3 or more servings Unsalted bread and 2 _servings 2 %
Use whole grain or BRoPa/Z 3 or more cereals, strained oat- toast, melba toast,rusk,| Jam and jelly will Avoid: hot breads and {Enriched white bread, Cereal gruel only. [cereals., Avoid: pro- L 3 servings
enriched. servings servings '‘meal. refined cereals, strain-< increase calories, rolls, doughnuts. refined cereals, ducts baked with soda | One serving may be
Avoid: hot breads, ed catmeal. Ayoid: hot strained oatmeal. or baking powder. potato alternate.
Lt muffinsg and biscuits, breads, oz
2 tablespoons or 1 tablespoon 1 tablespoon 2 tablespoons ;

FATS - Use butter 2 2 2 2 more. Increase cal-|Allow 1 teaspoon at Use only butter or Use unsalted butter 1 tablespoon 1 tablespoon
or margarine with tablespoong tablespoong tablespoons tablespoons ories with bacon, each meal for bread or |fortified margarine and vegetable shorten-

* Under certain
circumstances, all |
milk may be ex- !
cluded as indicated
by physician.

Note: For clear
liquid diet, use only
clear broth or
bouillon, tea,coffee,
plain gelatin, car-
bonated beverages.

Note: For 200 mg.,use
sodium free milk.

For 1,200 mg., use
regular bread.

Use no salt in food
preparation.

Note: Part of the
milk allowance may be
taken as between meal
or bedtime nourish-
ment.

This diet provides

aprroximately 65 grams
og protein.

Note: This diet
provides approximate-
ly 85 grams of
protein,







DIABETIC DIETS

The dally diabetic diet should include the foods listed in the basic plan for the
adequate diet to assure intake of essential nutrients. Each diet is prescribed by
the physician according to the individual requirements, with the allowances of

carbohydrate, protein, and fat specified.

Individual planning must be done with the patient in order to adjust the selection
of foods to his likes and dislikes. The quantity of food depends upon the diet
prescription, and it is very important that the patient consume his entire food

allotment regularly.

The publication, "Meal Planning With Exchange Lists", prepared by the American
Diabetes Association, the American Dietetic Association, and the Diabetes Branch

of the U, S. Public Health Service, contains charts for calculating diabetic diets,
food exchange lists and other material for use in planning diabetic diets. This
material is widely used as a guide and simplifies the procedure of planning diabetic
diets in hospitals, This material also helps to teach the patient and members of
his family how to plan meals when he returns home. This 18 important because a
diabetic must stay on a well controlled diet the rest of his 1ife. ™Meal Planning
With Exchange Lists" may be obtained from the American Dietetic Association,

620 North Michigan Avenue, Chicago, Illinois.

Any therapeutic restriction may be applied to the diabetic diet, such as low sodium,

soft or liquid.

Specially packed fruits without sugar are avallable, but they are expensive.
Home canned fruits withouf sugar may be used, : A v
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FOOD FOR THE PRE-SCHOOL CHILD (3 to 6 years)

Nourishing food plays a major part in the growth and develomment of children. Meals
for children should provide all of the essential foods for the day, and the amount
will depend somewhat on how fast the child is growing. Children should be served a
variety of foods to develop good eating habits for later life. Normally, children
enjoy the foods with which they are most familiar just as adults do., They should be
encouraged to taste new foods frequently, but new foods should be introduced one at
a time and in small servings.

In planning meals for children, follow the basic daily food plan and fit the size

serving to the appetite of the child.

By the time the child reaches the end of the second year, he requires foods to chew

to help develop teeth and gums., Chopped carrot, celery and lettuce serve this purpose.
Meat should be chopped or cut in bite size pleces. Fruits that are well ripened and
peeled may be served. It is best to avoid fruits with seeds and extremely tough skins.
Include simple desserts such as ice cream, cookies, plain cake and puddings. Gradually
the foods served become the same as those for adults. Highly seasoned, rich foods

and stimulating beverages should be avoided.

FOOD FOR CIDER CHILD (6 to e

Follow the basic pattern for the normal diet for older children. This will supply
all essential foods. Enccurage good eating habits and help the child to enjoy his
food. Food should be well cooked and served simply and attractively. Avoid
excessively rich foods. Stimulating beverages, such as coffee, tea and soft drinks
should not replace milk. Soft drinks should be curtailed because of their high

sugar content and lack of essential nutrients.



FOOD FOR THE OLDER PATIENT

Although food for the aged has recently been receiving much attention, studies
have not yet supplied all the facts concerning actual needs. It is known, however,
that as individuals become older, they are less active and perhaps their needs,
expressed in amounts of food, are less. With reduced activity and lower caloric
requirement, there is also less ability to absorb the important nutrients in the
digestion of food.

Older people tend to have fixed food habits and frequently restrict their diets
to fewer and fewer items. Procesesed foods, largely carbohydrate in content, form

a large part of their diet because they are simple to prepare, easy to eat, and

inexpensive.

Studies show that the older person needs as much protein as the normal adult and
sufficient quantities of vitamins and minerals to maintain good health, prevent

fatigue, and overcome lack of appetite.

In planning meals for older patients, it is best to follow the basic pattern for
the normal diet, emphasizing the protein foods, milk, meat, and eggs, and including
vegetables, fruits, and whole grain cereals. These important foods should be
planned in three meals each day, and the size servings adjusted to the needs of
the individual. Special attention should be given to making the foods attractive

and appealing.

When chewing is difficult, change the preparation rather than the food itself.
Many foods may be chopped into "bite size" pleces for ease in chewing. Bits of
chicken, meat, fish, and vegetables combined in creamed or casserole dishes, are

packed full of nourishment and are easy to eat when chewing is difficult.
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SAMPLE MENU PLAN FOR OLDER PATIENT

Breakfast Dinner Surrer
Fruit or juice Meat, fish, or poultry Main dish with meat,
Cereal or egg Potato cheese or fish
Toast - butter Vegetable or salad Vegetable
Beverage: tea, Bread -~ butter Dessert or fruit
coffee or milk Dessert Bread - butter
Beverage: tea, coffee, Beverage
or milk

Bed-time snacks, as desired, may be served.

Pointers to keep in mind:
Mealtime should be a high point in the day. A variety of foodes attractively

served will stimulate the appetite.

Older people become set in their ways. Individual attention will make them
hapry.

Eating is very oftemn "work" for them. Foods which can be easily handled
encourage them to eat,

Kindly interest and persuasion will help them to accept the basic foods that

are important to them.

Remember - the best diet in the world is of no benefit unless it is eaten!
Well planned meals, carefully cooked and attractively served, speed the patient's
recovery. By serving your patients excellent food, you can create good will in the

community and establish an emviable reputation for yourself and your staff.
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Chapter 11

THE ART OF MEAL PLANNING

Planning meals in a hospital or in other institutions is an important job. It's
like planning meals for a big, happy family. The homemaker has to plan for toddlers,
teen-agers, her hard working husband, and sometimes older members of tae family.

So do you need to plan for varied groups of people. The difference is that you

have to plan for more people in each group, and some are sick. The normal, healthy
people who work with you need to be considered, too., You want all of them to have

the foods needed to maintain or to restore good health.

Your food must look good and taste good, ton. You may need to stay within a planned
budget as well, Remember, spending a lot of money does not always provide "good"
food,

Planning good meals requires art and skill as well as knowledge of basic principles.
As the food service manager or the cook, you have been selected for this important

Job because you have the necessary skill, practical experience, and interest in food.

SOMETHING COF EVERVTHIG

You will find the important job of meal planning easier if you have a pattern such
as the "Basic 7" food guide. Foods that do the same work have been grouped together.
This gulde will help you to make certain that you have included all the essential

nutrients every day.
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LEAFY, GREEN OR 1 or more servings daily - use some
YELIOR VEE’;‘\ABL!B raw frequently,

Spinach, kale, chard, beat and turnip
greens, mustard greens, green cabbage,
leaf lettuce, asparagus, string beans,
broccoli, carrots, green pepper, peas,
sweet potatoes, pumpkin, yellow comm,
yellow turnips, winter squash.

1 or more servings daily, FOODS RICH IN ASCORBIC

Oranges, lemons, grapefruit, tomatoes,
raw cabbage, fresh crisp greens,
strawberries, cantaloupe

In summer several generous servings of raw frults and vegetables can be used
in place of a single serving of citrus fruit.*

POTATO AND OTHER VEGETABLES AND 2 or more servings daily.
FRUITS (in addition to the
above) Beets, cauliflower, onions, cucumbers,

peaches, bananas, berries, white turnips.

Use dried fruits often

* Send for "Vitamin C Calendar for Michigan", available free from the Michigan
Department of Health, Lansing, Michigan.



2 or more cups for adulis daily.
3 to 4 cups daily for children.

Use milk as a beverage or in cooking. Mlk
should be pasteurized and fortified with

Vitamin D. Be sure to read labels,

Fresh whole milk Ice cream
Evaporated milk Skim milk
Condensed milk Buttermilk

Nonfat or whole Cheesc, all kinds

dry milk

MEAT, FISH, POULTRY
BGS

3 or more servings daily.

Choose enriched refined or whole
grain breads and cereals. Many

variety breads and rolls are not
enriched.

Read labels.

FATS - BUTTER AND
MARGARINE WITH ADDED
VITAMIN A.

COOKING FATS AND CILS

Other foods, such as sugars, sweets, baked goods, and other cereal foods

included to make satisfying meals.

18

MILK AND
MILK PRODICTS

1 or more servings daily.

1 egg every day, if possible,or at least
3 weekly.

A1l cuts of beef, veal, lamb, pork

(except bacon, which is mostly fat),
poultry, fish, and shellfish.

Liver and heart pay dividends in food value.
Dried beans, peas, and nuts may be used.
sometimes in place of meat, fish, and eggs.

3 or more servings daily.

Use some at each meal,

may be



PLANNING WIT{ 4 PATTERN

If you consider meals for each day as a unit, ycu are sure to include all of

the esscntial foods. Here 1s a sample meal plan for one day using the "Basic 7"

pattern.

BREAKFACT

Fruit or fruit julce

Cereal with milk

Eeg

Bread or toast

Butter or margarine

Beverage: Tea, ccffeg or milk

DINIER

Meat, poultry, fish

Potato

Vegetable, green or yellow,
raw or cooked )

Bread or enriched rolls

Butter or margarine

Dessert or fruit

Beverage: Tea, co:Tee,or milk

SUPPER

Main dish - meat, fish, poultry
cheese, dried beans, or eggs

Vegetable = raw or cooked

Bread

Butter or margarine

Dessert or fruit

Beverage: Tea, coffee, or milk

Breakfast is the simplest meal to
prepare. But, remember, it is
important because 12 to 14 hours
have passed since the last meal
of the previous day.

The second meal of the day may be
dinner or lunch. Many hospitals
serve the main meal of the day at
this time upon the advice of the
doctors, and because there are more
workers available for the rreparation
and serving of the larzger meal at
noon,

Then the last meal of the day is
supper, it seems to be the hardest
to plan. It's the last chance you
have, however, to include all of
the essential foods for the day.
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SOME POINTERS ON MENU PLANNING

Planning three meals a day for 365 days a year i8s a real challenge to the menu

planner. By good menu planning, you are able to serve meals that supply all the
essential food elements. You must know how to conserve minerals and vitamins and
how to make sure your meals have "appetite appeal”". It is the food that's egten

that builds and maintains health.

Planning meals at least a week in advance will make the task easier and make the

menus more interesting, too. Tnis will safeguard you against falling into the

rut of having "meat loaf every Monday, roast beef on Tuesdays, hash on Nednesdays".

Decide on the day on which you will plan meals. An office, if one is
available, or a quiet corner in the kitcnen would be a good place to

plan. Keep reference materials and recipe file at the "menu-planning"
center to make the task easier, Some managers and cooks like to keep

a list of popular dishes as a reminder and to obtain variety.

ﬁ&fo =

Allow enough time to check the menus, make work plans,

and prepare market orders, Remember, you can plan better

meals when your appetite is good and you are not too tired.

Keep in mind the "Basic 7" pattern in developing your menus. Use a form having
spaces for three meals a day for seven days. You will find working from a pattern
easier than hit-and-miss planning, Here are some suggestions to follow to make
planning meals simpler. Try using them in the order in which they are listed.
1. Plan the meat or protein-rich main dish for each meal for the entire
week.
2, Plan the vegetables, including potatoes,that "go with" the meat or

main dish. Use sweet potato for Irish potatoes occasionally.

20
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3. Plan a salad which is suitable to the main dish. Fruit salad may
be served sometimes in place of dessert.

4. Plan the bread. Serve hot breads occasionally for variety. Use whole
grain or enriched flour or breads.

5. Plan the dessert. Most people welcome "light" foods served in
combination with more substantial ones. For example, when the meal
congists of meat, two vegetables and salad, a simple dessert is the
best choice. A rich dessert is in order following a meal of soup and
salad.

6. Plan soup or appetizer, if served.

7. Plan beverage.

8. Plan cereals. Consider whole grain and enriched prepared cereals

occasionally for variety.
9. Plan breakfast fruits. Be sure to plan a citrus fruit if a good

vitamin C food is not planned during that day.

Plan meals for each day keeping in mind the preceding and succeeding days to

avold serving some foods too often and to use supplies on hand promptly.

Make your meals distinctive. Let natural color and flavors work for you. Avoid
colorless combinations. Include at least one colorful food in each meal for eye
appeal, Always plan one dish with outstanding flavor, but avoid too many foods
with pronounced flavors in the same meal. Brussel sprouts, onions, and rutabaga
would not have much appeal all in one meal. Never repeat the same flavor in a

meal nor the same food in consecutive meals.

Seek a contrast in texture by planning some crisp, firm foods with the soft ones.

Use different sized pleces and shapes of foods in the same meal to add interest.

Most people prefer the simple foods to which they are accustomed. If you
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wish to introduce a new food, try it out on a small group first, for acceptance.

A “surprise dish" occasionally is more appreciated than a strange, new concoction
daily. A perky garnish on a familiar food may be more desirable than an entirely
new food. Use your imagination to "dress up" simple foods to provide a festive air

for holidays and special occasions.

Plan meals that can be prepared in the time available, using workers' skills and
time to best advantage. Consider the oven and range cooking space required by

the foods in each menu. Do you have enough oven space, for example, to plan roast
beef and apple pie in the same meal? Consider, too, the amount of hand preparation
the foods planned in the meals require.

Few menu planners can ignore food costs. If at times, your food budget is curtailed
and you must use less expemsive foods, be sure those you select are "fair trades"

in food value. Eggs and cheese, for example, may be substituted for meat when they
are good buys. A meal which consists largely of protein foods as meat, cheese, and
eggs 18 expensive. On the other hand, a meal composed chiefly of carbohydrates

such as potatoes, macaroni, bread (the cheapest foodstuff in dollars and cents), is
sure to be low in protein and other food elements. To stay within your food budget,

make good use of seasonal foods in plentiful supply.

Naturally, the nearness to market influences menu planners in the choice of food
for menus. If your hospital is in an isolated community where you have fewer
deliveries of fresh fruit and vegetables, you will use more canned, frozen, and

processed foods.

Plan meals that feature the foods most acceptable to patients and employees to
prevent plate waste. Use standardized recipes and portions so that the right

amount of food can be prepared each time.
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Don't plan too many "rich" foods in one meal as they are slower to digest. For
"eye appeal” keep the portions moderate in size. Allow second portions, if desired.

Remember, you are planning meals for some who are in bed and less active.

Make up one basic menu, and modify it to meet the special needs of various patients.
It is seldom necessary to plan completely separate meals for children and grown-ups.
When rich desserts and highly seasoned foods are planned, however, it is best to
substitute fruits and plain foods for younger children and sick people. Encourage
suggestion; for menu items from your workers, other employees, and patients, too.

Everyone is interested in food!

Once the menus have been planned, follow up by checking the preparation, size
servings, and service. Remerber, good menu planning can be lost if wise buying,

good food preparation, and service does not follow.

Check your menus again., Ask yourself these questions:

Do my meals fit the basic pattern? Is a food rich in vitamin C included
each day?

Will the patienis and employees look forward to their meals and really enjoy
them?

Are the foods varied from day to dgy, and from week to week?

Are my meals appealing in appearance?

Do I have the assurance that the meals will be part of the patients' treatment
to restore health?

Does any one day put an extra load on the cook?

Have I used the food dollar wisely?



CYCLE MENUS - A MCDERN WAY TO PLAN LENUS

A set of carefully planned menus, rotated according to a definite pattern, is
called a cycle menu system. With the increased capacity of hospitals and
institutions today, there are more demands on the menu planner's time. Using
a cycle menu is one way to "streamline" your menu planning and allow more time

for over-all supervision. Plan cycle menus like this:

First, decide on the length of time for each period, A cycle menu

can be planned for any length of time, from a few days to 4 or 5 weeks.
However, it is best not to make the period so short that repeating
entire menus is obvious or so long that many adjustments have to be
made because of changes in availability of many foods. A two or three

week period is suitable for most small hospitals.

If you select a two week period, you can repeat the menus four tines
in two months, Likewise, if you select a three week cycle, you can
repeat them four times in a three month period. The two or taree week
cycle could coincide with the seasons, so that you may have a set of
menus for Fgll, Winter, Spring, and Summer. You may want to develop
a special set of menus for the Holiday Season or for the Lentenigeason

in which you plan more meatless meals than usual.

Next, plan meals carefully for the period selected, using the pointers

in good meal planning.

The menus given here suggest a seasonal pattern and could be used as a
guide in setting up a cycle system. Fruits and vegetables vary with the
seasons as indicated on the menus., Variety can be achieved even with

rotating menus,
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BASIC FCCD LIST FOR THE [AY

Week of MILK - 1 rint for adults FRUIT - 2 servings, 1 citrus
MEAT, FISH, POULTRY - 1 or 2 servings WHCLE GRAIN OR ENRIC!HED CEREALS -
POTATO - 1 or 2 servings 3 or 4 servings
FALL - WINTER VIGETABLE (other than potato) - 2 servings  BiGS - 1
BUTTER - 2 or more tablespoons
Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Orange juice Apple juice Orange julce Stewed prunes Tomato julce Orange juice Stewed apricos
Ready-to-eat ceredljRalstons Ready-to-eat Ready~-to-eat Oatmeal Ready-to-eat Ready-to-eat
Soft cooked egg Sweet roll or cereal cereal Poached egg cereal cereal
Toast = jam toast Scrambled egg French toast - Toast - jam Bacon Scrambled egg:
'™ Bacon Toast syrup Cinnamon rolls ( diced bacon
Q Beverage Beverege Beverage Beverage Beverage Beverage lfoast
m Beverage
m
en Fr, cubed Baked ham-raisin |Meat loaf - chili| Braised liver Baked fish, cr Pork chops-apple |Roast Turkey
steaks sauce or tomato sauce | Parsley creamed | Beef-stew,veget- gauce dressing and
aked stuffed Scalloped potato |Whipped potato potato ables Baked sweet gravy
potato Baby green lima Carrots & peas Whole kernel Buttered wax bexrs potato Whipped potatc
reamed celery & beans Bread -~ butter corn plquant Cole slaw French style mu.moJ_ Buttered Peaec
5 carrots Sweet pickle elice or rolls Tossed greens beans Celery hearts
m abbage, rineapple salad Bread - butter Enriched reolls - olives
H salad Rreac - butter Coconut custard Bread-buvtter butter Butter erisp 1
read - butter ple Lemon Meringue | Date cake-orunge | Steamed cherry
ingerbread - Chocolate blanc pudding icing pudéing with Pumpkin ple
whipped cream range sauce
everage Beverage Beverage Beverage Beverage Peverage Beverage
[Cream of spinach  [Beef bouillon Cream of veget- |Grapefruit julce [Cream of celery Peef Bouillon Cream of chick
soup Spenish rice able scup Ham eroquettes soup Hamburger,grilled soup
hop suey - rice |[Broccoldi Baked corned beef|Pineapple slice [alron souffle - on bwn Sausage cakes
Buttered wax beans [Stuffed peach hash-chili sauce|Buttered chopped tomato sauce F.»orwo relish Baked hubbard
Molded fruit salad salad Waldorf salad spinach with eggplolded orange and | Hot potato salad squash
m Bread - butter wumo.m - butter Bran muffins garnish grarefruit salad |Bread - butter Apple muffin
f:] Oatneal cookie Cup cake Marble cake -  |Carrot sticks | Baked rice Bartlettpear - | Dutler
@ | Beverage Beverage chocolate icing |[Fruit jello pudding - u.wumj chocolate chip wchmomuvmﬁo
Beverage Beverage Beverage Bev mMMMw»o Q..Smwmunou.v ot

everage
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Week cof MILK - 1 pint for adults FRUIT - 2 servings, 1 citrus
%%M.m.ozmm. mowrewu - 1 or 2 servings WHCLE GRAIN CR ENRICHED CEREALS - BREAD
" - 1 or 2 servings 3 or 4 servings
SPRING - SUMVER VEGETABLE (other than potato) - 2 servings HGGS - 1 ne
BUTTER - 2 or more tablespoons
[ Monday Tuesday ~ Wednesday Thursday Friday Saturday Sunday
Orange juice Grapefruit juice |Half canteloupe esh grapefruit | Orange juice Tomato juice Half cantelour
Choice of cereal |Choice of cereal |Choice of cereal [Oatmeal Choice of cereal fhoice of cereal [Choice of cere
e | Fried eggs Iittle sausages Poached egg ench toast - Scrambled eggs Pacon Scrambled eggs
W Toast - jam Muffings Toast syTup Toast - jam Raisin bread Toast
toast
ﬂ Beverage Beverage Beversge everage Beverage Beverage Beverage
(4
@
Pot roast of beef [Breaded veal chop |Ham and asparagus Bwiss steak Salmon loaf or Roast leg of vealBaked chicken
Whirped potato Parsley buttered roll - cheese aked potato lamb patties -~ | Whirped potato irped potato
Eggplant creole potato sauce anliflower au- bacon wrapped | Buttered beets chive butter
Shreddec lettuce [Corm on the cob Buttered rice gratin Scalloped potato and greens ummer squash
salad-dressing |[Relishes Sliced tomatoes lded fruit Green peas Pear stuffed withpPtuffed celery
Bread - butter w.vc.uo:cn rolls - on lettuce leaf salad Grated carrot - cream cheese endive sala
o butter Bread - butter ole wheat rolls | raisin salad on Romaine let- | Rolls - butte
= Fresh blueberry |Baked lemon spong Bread - butter tuce
— | Rhubarb crisp ple pudding pricot whip Mint ice cream- |Bread - butter Strawberry
_ chocolate sauce |Cherry Bavarian Shortcake
cream
Beverage vaqmaﬁmo Beverage Beverage Beverage Beverage Beverage
Apricot nectar Beef-rice scup Pineapple juice Vegetable soup Corn chowder Grapefruit juice Fresh fruit cu
Grilled bacon Creamed chicken |[Baked corn Fresh fruit plate |Tuna salad in Eegs ala king - en face baco
on rusk casserole cottage cheese lettuce cups toast points cheese, tomat
Cherry fritters - | Broccoli Raw spinach salad | French style Hard rolls - Cabbage-pineappl sandwich
cherry sauce Tomato aspic Bread - butter green beans butter salad Potato salad
Carrct, celery salad Bread - butter Blueberry cottage|Bread - butter Brownies or
& sticks Bread - butter Watermelon Chocolate layer pudding - lemon|Chocolate cake - date bars
2+ | Orange chiffon Fresh grapes cake sauce white mountain |Bread - butte
3 cake icing
Beverage Beverage Beverage Beverage Beverage Beverage Beverage




Using rctating menus will not jput an end tc your planning. When you get a set

of menus planned for a specified period you can't sit back and say, '"Well, that's
done for another pericd", and forget them, There will always be some changes, For
example, a food that you had planned, may not be available when ycu want it. A
holiday may appear at a different time when you rotate the menu, which will require
changes in that day's meals. You may wish to introduce a new food. You may obtain
an especially good buy on a seascnal food., You may need to use left-over foods.
Too many changes, however, can be time consuming and may indicate incorplete

planning in the beginning. As you use a set of menus over again, you may see ways

to improve them, such as a more colorful combiration or a different choice of garnish.

In planning cycle menus, it is helpful and economical to plan the dinner meats in

a chart form like this:

SUGGESTED DINNER MEATS FCR A TWO WEEK CYCLE

1st week 2nd week
Monday Baked cube steaks Pot roast of beef
Tuesday Baked ham Breaded veal cutlet
Wednesday | Meat loaf Ham and asparagus rolls
Thursday | Bralsed liver Swiss steak
Friday Baked fish Salmon loaf or lamb

or patties wraprped in

Beef stew with vegetables bacon

Saturday | Pork chops Beef ple
Sunday Fricassee chicken Baked chicken paprika
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One of the greatest benefits of the cycle menu system is the relief from planning

a new set of menus each week. It eliminates the harhazard planning which may result
if you write your menus hurriedly at irregular intervals. Other benefits ycu may
gain from using cycle menus include:

1, More time available to supervise food preparation, resulting
in better food and greater satisfaction.

2. More carefully planred menus.

3. Less waste becausg ycu know now much food to prepare.

L. Better purchasing can be done.

5. More efficient workers, because work schiedules caun be planred better.
6. Elimination of the unpopular foods with a saving of money and labcr.

7. Methods becore more standardized and uniformly better food results.

Planning good quality, attractive meals, and a variety cf foods every day is
important, tut cometimes it is not enough. Some patients like to choose their

omn food. Do you occasionally have patients who say "I want an egg every morning
for breakfast," or "I don't eat eggs for breakfast," or "I prefer a light supper"?

A selective menu may be your solution to these requests.

Natvrally, introducing a selective menu will bring many questions: VWhat tyve of
form will be best? Hcw much selection «f focd items should be given? How should
menus be distributed to patients? How can a variety of food be offered without

"rili up" the work and increasing the meel costs?
F ng up G

First, the form you use must be clear and easy to read. Use the name of the
hospital for a heading and include space for the name of the patient, the rcom
number, and date. The regular 83 x 11 inch paper is best because it is standard

size paper, and can be used on any mimeograph machine, and is large enough to



plan all food choices for three meals. A colored paper lends interest and is

practical,

Now let's consider the selection of focd items. To keep the work and cost under
control,plan the main items in each meal the same as the gencral menu. Crange
Julce, a popular breakfast item, can be usced every day with a choice of one other
fresh fruit or juice. Egys cocked in variocus ways may te clflered every morning
with an occasional chcice of French tcast or other pepulur breakfast dish., A
choice of meat, vegetables, and desserts can be given on the dinner menu.

Generally, soup is planned every day with a choice of fruit juice or other

apretizer several times a week.
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Supper problems will be reduced to a minimum with a selective menu. Flan choices
wvhich appeal to both the light eater and the heartier appetite. Choice of main
dish or casserole, salad or hot vegetable, can be made available with little extra

work, Offer two desserts at supper as well as dinner, the choice can be between

ice cream and made dessert or fruit and pudding.

If patients add items of their own choice to the menu which cannot be supplied,
it may be necessary to include a heading on the menu "Only the items listed on
the menu will be served" or "An extra charge will be made for requests for foods
not listed on the menu". This rule, howevar, may be disregarded in the case of a
patient with 1ittle appetite who must be encouraged to eat in order to regain

strength and health or upon the advice of the attending physician.

iiho will do the mimeographing, distributing, and summarizing of menus? 1It's

best if you can obtain a part time clerk to do this work, Menus can be distributed
on the patients' breakfast trays at which time selections can be made for the
following day. The menus are sent back to the food service, where the items can
be tabulated and summarized for the food preparation sheets, so that the necessary
amount of each food can be prepared, If necessary, offer assistance to patients

in making thelr selections of food.

To make the selective menu work as it should, good planning must be done in advance

and foods planned must be on hand.

After the patient has made his selection from the printed menu, follow through!

Be sure the patient gets his selections. Consider these factors when planning to

introduce a selective menu:
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be

FOR

Patients are more satisfied when
consulted about their food pre-

ferences.

There is less food waste.

There is an opportunity to teach
the patient how to select a

balanced meal,

Patients on modified diets can

also select their food.

3.

Lo

AGAINST

Some patients do not like to know
beforehand what they will have to

eat.

Requires planning and additional

personnel,

Patient may not choose a balanced

diet.

Requires purchasing and preparation

of greater variety of food.



Chapter III

0D PURCHASING
Know the food yﬁu buy. Don't be a "guess shopper"!

If you purchase the food for your institution, you are probably spending between

75 cents and a dollar every day for each person you feed. If you are feeding fifty
people daily, you will spend from $13,000 to $18,000 a year for food. This is a
considerable amount of the total expenses of the institution. Do you always spend

your food dollar wisely?

Fortunately, the purity of the American food supply is unequalled anywhere in the
world, Government inspectors examine millions of dollars worth of perishable foods
coming into our states. Fresh frults and vegetables are literally rushed to
canneries and frozen food plants to preserve their freshness under scientifically

controlled conditions.

Availability of foods on today's markets has increased and it is no longer a
novelty to find many kinds of fresh fruits and vegetables available throughout the
entire year., New growing areas have been
developed so that lettuce, for example,
can be grown in the warm climates during

the winter and farther north as the season

advances,

Refrigerated transportation has become
commonplace, not only in the interstate
food business, but in local transportation,

You may even specify that some perishables

be delivered to your door in a refrigerated

truck.
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Grades or standards of quality and value have been set up by the Federal government
on almost all foods. Learn the characteristics which indicate quality foods and

avoid unnecessary wastefulness.,

FRESH FRUITS AND VEGETABLES are usually packed by the growers according to size

and quality, and can be purchased locally or from wholesale markets located close
enough for regular deliveries. The government grades for most fresh fruits and

vegetables are:

1st Grade 2nd Grade 3rd Grade
U.S. Fancy U.S. No. 1 or Commercial U.S. No. 2

Fresh fruits and vegetables are not individually labeled, but if you buy in large

enough quantlity you may see the grade, size, etc., marked on the shipping container.
Brand names are sometimes marked with indelible, non-poisonous material on the skin
of individual citrus fruit, Apples packed in boxes may have the name brand printed

on the individual paper wrappers.

You will find very little U.S. Fancy grade in the markets, because this indicates
a perfect product, U. S. No. 1 grade produce, the best buy for most food service
operations, is practically free from defects and is of uniform size, shape, and
color. If money is spent for shriveled, decayed fruit, or wilted, diascolored

vegetables, the buyer loses. Poor quality is NEVER a bargain at any price.

If you buy boxed produce, make certain that the cont.ents are the same throughout
the container. Sometimes the top is filled with the finest specimens while the

lower layers are inferior.

Buy the quality and size that is most appropriate for your purpose, Smaller apples

are very satisfactory for salads. large oranges are not always the best for juice.



When possible, visit the markets in your locality to compare prices and quality

and to select first nand trnie produce vou use, You may be in an area w.ere fruits
and vegetlables ure grown and can buy them directly from tae farms, Berries, melons,
peaches and pears, sweet ccrn, cucumberc, cabbage and tomatoes purchased lccally
have tuat "garden-to-the-table" freshness of flavor which w11l be enjoyed by all

persons you serve,

Fresh frmidts that are to be served whole or eaten "cui of hand" should be washed

to remove any lingering spray residue,

Citrus fruits, tomatoes, and honey cew melons are often subjected tc artificial
ripening. This is a harmless process which blanches the green color by ethylene
gas. The maturity of the fruit is not changed, but you cannot depend on the color
of the frult peel to indicate ripeness. Oranges may have slightly green color

and still be ripe enough to meet the standard for ripeness. Oranges are oficn
dipped in dye to take on a deeper color, The Food and Drug Administration requires

such oranges to be stamped with the woerds "color added",

CANNED FRUITS AMND VHGETABIES are usually purchased by brand and each brand name
represents a grade, as Fancy, Chcice, or Standard.
"Fancy" grade indicates top quality products which 1ave been carefully
selected for color, degree of maturity, and size,
"Choice" grade refers to good quality products but those which are less

uniform in color, size, or maturity,

"Standard" grade refers to wholesome products which are less perfect

in color, size, and maturity.

You can buy some fruits packed in water without sugar added. These are usually
of Standard grade, called "ple packs", and are less expensive than Fancy or Chcice

packs, For cooked fruit desserts and for pies, they arec an excellent selection.



Canned products are also purchased according to type, size, count, and style,
"Ty»@" refers to the characteristics of the rroduct, such as, early
or sweet peas; cling or freestone peaches; etc.
"Style" refers to whole, halves, sliced, or diced.
"Size" refers to large or small, such as peas, limas, or green beans,
"Count" refers to the number of pieces found in the container, or to
contents measured in curs, This is valuable information for calculating

the number of servings you can get from one container.

In the light of this information you can specify the kinds of canned products you

wish to buy as:

(Brand Hame) Apricots (Waole) peeled, U.S. Grade B, (Choice),heavy sirup,
maximm count 60

(Brand iiae) Cherries, Red Sour, pitted, U.C. Grade C, (Standard), water
packed in enamel lined tin

(Brand Nare) Fruit Cocktail, U.C. Grade A (Fancy), extra heavy sirup

Before buying canned items, you may request samples to be submitted. If you wish
to buy canned tomatoes, for example, request several comparable grades. Open the
cans and compare the quality, quantity, and number of servings obtained from each

can.

lio. 10 size cans are the most economical size for most items if you are serving
more than 25 people. Having some canned products on hand in No, 2, 2%, 3, or
303 sizes may be wise for taking care of special orders or for use when another
No. 10 can would give you too much food for the number of servings required.
Unused portions of a No. 10 can may be safely stored in the can provided it is

covered and refrigerated. The unused portions can be used in salads or scups



or other combination dishes in a day or two.

Learn to read labels! They are the "windows" of the can. This is the labeling
information required on all products by the Food and Drug Administration:

NAME OF PRODUCT -- To identify the food

NET CONTENTS -- Gives accurate amount of contents just as scales tell

weight of food you buy in markets,

NAME OF PRODWCER -- Gives name and address of packer or distributer.

INGREDIE!TS -- A list of all ingredients used in processing the product.
This additional information may be added voluntarily by canners:

BRAND NALE -- To aid the purchaser to get the same product each time,

PICTURE OF THE FRODUCT -- To show the buyer what he may expect to get

when the can is opened.

It is most economical to buy canned products by the case., Tne amount of available
storage space determines how much you can sensibly buy at one time. Planning
menus in advance and doing a little figuring helps you to estimate the amount of

gome items you will need a month or two ahead.

Canned foods are among the safest foods you use., After a can has been opened,
however, the food must be treated as perishable. Store canned products in a
cool dry place and away from dripping pipes. Rust on the outside of cans is not
harmful, but it may cause the cans to leak and thus result in spoilage. Freezing
does not affect the wholesomeness of canned food but may cause deterioriation in

flavor and appearance.

FROZEN FRUITS AND VEGETABLES are being used more and more in institutions. Unless

you have adequate freezer spacs, however, the amount you use will be restricted
to the items that can be used immediately upon delivery. Purchase of U, S. Grade

A 183 recommended for frozen fruits and vegetables.
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Most frozen fruits are packed either sweetened or unsweetened in 12 ounce tc 30
pound pails., Several sizes of packs are available. Vegetables for quantity cookery
are packed in 5 pound packages. All waste is removed so that you are paying only
for edible food. Prices are usually comparable to costs on fresh produce. Since
there is no preliminary preparation when you use frozen fruits and vegetables, you
may be saving dollars in labor. In making your choice between fresh fruits and
vegetables and frozen items, be sure to consider the vreparation cost for the fresh

foods.

13
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If you know where to buy eggs, how to check on their quality and size, and how

to store them, you are likely to have good quality eggs to use at all times. Eggs
should be purchased according to Federal grades, U. . Grade A and B are the most
widely used in institutions. Both the size (large, mecium, small) and the quality
(grade A, grade B) should be designated. The label on officially graded eggs will
read: U. S, Grade A, large; U. S. Grade A, Medium; or U. S. Grade B, Medium; etc,
Eggs that are not graded officially under the Federal programs cannot carry the
letters "U, S." on the label. Many progrescive egg dealers apply a trade mark or
brand namé to identify the different qualities they sell which have not been federally

graded.

Buying federally graded eggs is important, but check the weight on your own scales
to see how well the eggs agree with their description. According to U. S. weight,
a dozen eggs must weigh:

large - 2/ ounces per dozen

Medium- 21 ounces per dozen

Small - 18 ounces per dozen

You may wish to purchase Grade AA "extra large™ by the dozen for breakfast poaching



or frying or cooking in the shell. Grade A medium eggs purchased by the case are
recommended for all-round institutional use. They should weigh not less than
39% pounds per 30 dozen case. Order by the case or half-case if you can keep them

in the refrigerator.

To keep the high quality of the fresh eggs you buy, refrigerate at 45° F, or
lower. Eggs left for four days in a warm kitcnen lose as much "freshness" as
eggs held for several weeks in the refrigerator. Wienever possible, buy eggs

from a dealer who kecps eggs under refrigeration.

Don't pay premium price for the color of the shell. The nutritive value and
cooking qualities of eggs from brown or from white shells are the same. Small
eggs are usually more plentiful in late summer and fall and are usually the mcst
economical, Taiese are "good buys" for general cooking: weight for weigat, taey

are equal to large eggs of the same quality.

You can buy frozen eggs, too., They are available as whole eggs, frozen whites,
or frozen yolks and are packed in 10-pound or 30-pound tins. At some seasons of
the year they are cheaper than an equal amount of fresh eggs -- and imagine the
labor saved when you need many dozens of eggs in the preparation of baked custard
and scrambled eggs! You can produce angel cakes with frozen egg whites and not

have to wonder what you might do with all the yolks in the fresh shell eggs.

1 pound of frozen yolks - 24 to 28 fresh medium eggs.
1 pound of whites - 15 to 16 fresh egg whites,

1 pound of whole eggs - 10 fresh medium eggs.

4J



FISH: FRESH, FRCZEN AND CANNED*

Some varieties of fresh fish are more abundant during certain seasons of the

year. Local fish dealers will gladly furnish information concerning seasonal
varieties and will suggest those that can be used to best advantage. Sometimes

a less familiar variety will be a "good buy". To save time in preparation and
cooking, fresh fish can be purchased as fillets, steaks, or dressed., Allow

1/3 pound of the edible part per person when purchasing fresh fish, or approximately
30 pounds per hundred people.

Fresh fish should be kept constantly below 400 F, Ice is the best preservative
for keeping fresh fish since it not only holds the temperature but keeps the
surface of the fish moist, If you buy fresh fish, make sure they are well iced

when received. Examine immediately when received for signs of spoilage.

Frogen fish of many varieties can be purchased the year round. They are like
fresh fish in appearance, flavor, and food value, Purchase the same amount of

frozen fish per person as you would fresh fish,

Frozen fish must be kept solidly frozen until ready for use. Frozen fish fillets
and steaks may be cooked while frozen, but additional cooking time must be

allowed, When frozen fish fillets are to be breaded or whole fish stuffed,

thawing them first makes them easier to handle. Thawing at refrigerator temperature
is recommended. Although sometimes practiced, thawing at room temperature is not
recommended, as the thinner parts of the fish thaw much faster than other parts

and are subject to spoilage if the thawing period is too long. Frozen fish may

be thawed by being embedded in crushed ice but this method is much slower.

Do not refreecze fish that has been thawed.



Canned fish have the advantage of being boneless and completely edible. The
most commonly used are salmon and tunafish., However, improved methods of
preservation have made available many other varieties of canned fish such as
mackerel, cod, herring, shad, whiting, and sardines. Many of these can be used
in chowders, fish balls, and fish cakes to add zest and variety to your fish

menus.

The highest priced varieties of salmon are deeper red in color and have a higher
fat content, Chinoock or King Salmon is the most expensive grade, and is most
desirable for salad or main menu items because of its aexcellent flaver end
attractive color., Pink or chum salmcn, the most econocmical to buy when you plan
fish loaf, croquettes, or casseroles, has the same nutritive value as the most
expensive grades, Salmon may be purchased in cases which weigh 3-3/4, 7-1/2,
15-1/2, or 64 ounces, You can ccunt on serving 6 persons from a 1 pound can,

or 16 to 24 cans will serve 100 persons,

There are three princiral grades of canned tuna, the solid pack tuna, the chunk
size tuna, and the flake or grated tuna. The solid pack is the fanciest grade
consisting of large pieces of the loin of the tuna fish. Thnis grade is usually
selected for salad. The chunk size consists of medium sized pieces and is most
desirable for creaming and casserole dishes., The flake or grated tuns is‘mado

up entirely of small pleces.

There are twc types of tune, white meat tuna obtained exclusively from the
albacore, and light meat tuna which comes from the species, yellowfin and
skipjack., Because of the smaller percentage of white meat packed, it is the
most expensive. Light meat tuna is less expensive but has a delicate flavor
and good texture. Select the type that best suits your focd service standards

and choose the grade accoréding to the recipe used. Solid and chunk tuna may

be purchased in cens welghing 3*, 7 and 13 ounces; tuna flake and grated
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are packed in 3, €, 12, and €4 ounce cans.

BUYING SHELLFISH

Shrimp are sold as follows:
Fresh, whole (heads on).
Fresh or frozen, headless with shells on.
Fresh or frozen, coocked, shells removed and cleaned.
Frozen, breaded with a coating of crumbs or cornmeal after being

peeled and cleaned,

fhen shrimp are sold as "green shrimp", this does not refer tc the colecr and
species, but describes shrimp that have not been cocked, Shrimp are usually
s0ld on the basis of size, the larger sizes having the higher prices. The
"count" may be described as jumbc, large, medium, and small, The largest sizes
are the most expensive but easiest to prepare. The quantity of shrimp you buy
depends on the recipe and method of cooking. In general, 24 - 30 pounds of
heacless fresh or frozen shrimp, or 12 - 15 pounds of cooked meat will serve

100 people.

Oysters are sold on the tasis of size as follows:

Trade Name No, Per Ggllon
Extra large Counts 160 or less
Laxge Extra selects 161 to 210
MeAd 1 um Celects 211 to 300
Small Standards 310 to 500
Very small Over £CO

Shucked oysters should be creamy in color with clear liquid, When purchased in

Package or can, there should not be more than 10% of liquid (by weight). Excessive



liquid indicates improper handling and results in "bloating” of the oyster meat,
This means lose of flavor and food value. Three and one half gallons of shucked

oysters will serve 100 people.

Store fresh shellfish at 32° F. A few degrees higher will cause loss of quality
in a few hours. Store frozen shellfish with the same care as you give any frozen

fish, Thawing methods are the same as those for frozen fish,

Continuous inspection service under the supervision of the Food and Drug
Administration is conducted for some of the rackers of canned shrimp and canned
oysters, For this reason it is well to buy these shellfish products from dealers

who sell inspected products,

* From "Fresh and Frozen Fish Buying Manual", Circular 20, U, S. Department of

the Interior, Washington, D. C.

POULTRY

The many different kinds and classes of poultry and the many interesting ways of

reparing poultry offer variety for the main dish the year round.

CONSIDER =--- KIND =- Chicken, turkey, duck, goose.

CLASS - Chicken, broiler or fryer; stewing hen (chicken or
turkey); turkey fryer or roaster; young turkey;
roasting duckling.

STYLE - Ready-to-cook (whcle or parts); or dressed; chilled

or frozen,
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100K FOR OFFICIAL GRADE AND INSPECTION MARKS

u.s. Grade

Read\; to Cook
STEWING CHICKEN

Government Graded

GRADE MARK

DEPARTME NT OF
A GRICULTURE

pP-00

G KADED UNOVER
| Femeqa - S1are- 5 juervisIO N

INSPECTION AND GRADE MARK

The grade mark in the form of a shield
tells the grade or quality of the product
(U. S. Grade A, B, or C). It is used on
ready-to-cook poultry that has been
officially graded for quality and may be

used only if the inspection mark denoting
yholesomenegs appears also,

This circle denotes wholesomeness only,
and is used on ready-to-cook poultry
and cooked poultry products made from
ready-to-cook poultry of any quality
that has been officially inspected and

passed as wholesome food.

The combined grade and inspection (shield
and circle mark) is used on ready-to-cock
poultry that has been officially graded

for quality and also passed as wholesome

food.



GONSIDER QUALITY :

Poultry labeled U, S. Grade A will have

no deformities, such as a crooked breast
bone, and will have full breast and meaty
legs. The fat will be well distributed
under the skin and it will have no pin
feathers and practically no tears and

bruises.

A bird labeled U. S. Grade B may have
only minor deformities, be fairly meaty
with a fair covering of fat, minor tears

and bruises, and a few pin feathers.

Ready-to-cook poultry has been fully drawn (eviscerated), thoroughly cleaned
inside and out, and priced after the removable waste has been discarded. Due
to the loss in weight from waste removed and the cost of drawing and cleaning,
you will pay more per pound for ready-to-cock than for dressed poultry (from
which only the blood and feathers have been removed). But the actual cost of the

poultry meat is about the same.

Poultry may be purchased fresh or frozen. Today with modern methods of processing
most poultry items can be obtained the year around and the price remains fairly
constant., If you buy ready-to-cook frozen poultry, see that it is still frozen
and shows no evidence of previous defrosting when you receive it. Keep it

frozen until ready to use, Cook it promptly after thawing. For best quality,

do not refreeze.

46
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Poultry items recommended for purchase are:
Fowls weighing 4% - 5 pounds (eviscerated, fresh or frczen) are often
"good buys" during late summer. They are especially good to buy when
you want to use the meat for creamed dishes, casseroles, or for chicken
Ple.
Broilers or fryers -- 13 - 2 pounds (eviscerated, fresh or frozen).
These are abundant during most of the year at moderate to low prices.
They can be cut in quarters and baked in the oven, or started under the
broiler and finished off in the oven.

Turkeys -- Toms or hens -- whole, half, or cut into pieces (eviscerated -

frozen), Turkey gives greater yleld than chicken pound for pound when

you serve it roasted or in creamed dishes., The larger tom turkeys and

hens are usually the most economical as there is more edible meat in
proportion tc bone. This makes the cost less per pound of meat.

Packaged Poultry - Chickens can be purchased whole, split in half, quartered
or cut intc smaller frying pleces. You can purchase packages of breasts,
drumsticks, thighe, wings, livers, backs, and necks, hearts and gizzards.
These cut up packages are economical when labor is short., Serving

chicken legs (finger foods) for example, can reduce feeding problems and

still make it possible to serve solid meat.

OTIC US ING 1 IN H PCULTRY

Poultry stays "farm fresh" days longer when treated by a new process. Food
service operators today may buy poultry to which is attached a seal or tag
bearing the word "acronized". This process is the result of intensive research
on antibiotics in scientific laboratories and simply means that an antiblotic
has been used legally to prolong the freshness of uncooked poultry processed

under sanitary conditions. The value of this process is that it retards the



growth of spoilage bacteria and maintains the "in storage" freshness for two
or three weeks, This "acronizing®™ process is not a substitute for refrigeration
or good sanitation, It does not change the color, flavor, or odor of fresh-

killed poultry.

How are the antibiotics applied: The antibiotic, a yellow powder, is dissolved
in water and added to a cooling tank containing chilled water. Fresh poultry

are dipped in the tank for 30 minutes, then packaged. The antibiotic retards the

growth of bacteria on the surface of the poultry skin.

The use of this process is restricted to authorized packing plants which maintain
sanitary conditions approved by Federal inspectors. Tender, clean, firm poultry

is easily identified by the green and white tag right on the chicken.,

MILK AND DAIRY PRODUCTS

The handling of fresh milk is controlled by state and local ordinances. Check
these regulations with your local health authorities before you arrange with a
dairy for milk delivery. Because milk and milk products may be carriers of human

diseases, be sure your dairy supplies safe, pasteurized milk,

Grade A pasteurized milk is the best. For drinking, purchase milk in 1/2 pint
containers and serve it in the original contairers. Mlk for cooking can be
purchased in 1, 5, or 10 gallon containers, but it should be of the same standard
quality, The use of bulk milk dispensers for drinking milk is an economy. If
cne is purchased, be sure to select one which is approved by local health

authorities. The milk must be dispensed directly into individual glasses.

Homogenized milk has been processed so that the fat particles are evenly distributed
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and there is never a "cream line". It seems richer, however, and can be used
as a substitute for cream in ccffee and on cereal, at a real saving. Purchase
grade A pasteurized homogenized milk with vitamin D added, if you are feeding

children.

Half and half milk can be purchased in quarts or gallons, contains 10% - 12%
butterfat, and is about half as much as regular cream which has a butterfat

content of 18% - 20%.

Evaporated whole and skim milk is economical to use in cooking. When diluted
with equal parts of water, it can be used in any recipe which calls for fluid
milk., Before cans are opened it does not require refrigeration but onee the
cans are open it should be refrigerated, Buy in No. 10 cans. This will provide
6-1/2 quarts of whole milk when diluted with equal amount of water. You may wish

to buy some No. 1 tall cans, too.

Nonfat dry milk costs about one-fourth as much as fresh fluid milk when purchased
in 100 pound drums, and is so easy to use in cooking. It can be made into fluid
milk merely by adding water, or added as one of the dry ingredients in recipes.
You can store dry nonfat milk on your pantry shelf in the containers in which it
is delivered. It can be purchased in amounts ranging from 1l pound packages to
250 pound barrels. Remember, however, that the smaller units may cost twice as

much as the larger amounts.

Ice Cream is no longer a luxury item to be used only on holidays or special
occasions., It is a wholesome food and universally popular with young and old,

It can be used on many "special diets" where prepared desserts are not appropriate.
Very little waste occurs when it is served and it makes an excellent dessert to
plan on the baker's day off., Dairies and ice cream companies will deliver 1/2,

1, 2-1/2, or 5 gallon containers and in almost any flavor desired. One gallon
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of bulk ice cream will serve 25 persons, using a No., 10 scoop, or you can count

on 7 or 8 servings from a quart.

Weekly supplies of ice cream may be delivered at one time if you have freezer

space or an ice cream cabinet. If tnese facilities are not available, bulk, sliced,

or individual package ice cream may be delivered in insulated bags or packed in dry

ice.

Cottgge Cheege consists chiefly of the curd of milk and is therefore a perishable

food and must be kept under refrigeration. It can be purcnased in 1, 5, 20, 30,

and 50 pound cartons. It should be used when fresh so you will not want to

purchase more than you can use in 2 or 3 days.

American Cheddar is made and sold in several styles and shapes, and classified

according to age, or degree of flavor as a result of ripening, texture and degree

of firmness, and degree of color. It can be purchased as:

Longhorns 12 - 13 1bs.
Dalsies 20 - 25 lbs,
Flats 30 - 33 lbs.
Cheddars 60 - 65 1lbs,

Processed brick cheese, called cheese food,may be purchased in 2 or 5 pound bricks,

A month's supply of cheddar type cheese is enough to purchase at a time and should

be kept tightly wrapped in a cold storage at a temperature of 30 - 46 degrees.

Butter can be purchased in 1 pound bricks or in individual pats. The individual

pats may cost more, but it's easier to control the portions you get from a pound,

and eliminates waste and the work of cutting pounds of butter into individual

portions.

Pats are cut 48 - 60 - 72 - 90 to the pound, and are packaged in 5



pound packages, 6 to a case. The €0 pat size gives an average size serving. The

pound size prints are packed 24 - 43 pounds to the case.

Oleomgrggrine, fortified with vitamin A, is almost equal to butter nutritionally,
but costs half as much. Most states require all margarine to be fortified, colored
and ready to use when packaged., Michigan law states that oleomargarine can be
used in place of butter as a svread only if a gign is posted clearly indicating

to all clients that it is being served. The individual pat of colored margarine
must also be cut in triangular shape. This ruling applies to all institutions

other than state penal institutions.

Vegetable shortening and lard can be purchased in pound bricks, 30 to 48 pounds

to the case or in bulk containers weighing 50 pounds. These fats may be used
interchangeably in cooking, but vegetable shortenings usually cost more. Lard
must be refrigerated while vegetable shortenings may be stored at room temperature.

Salad and cooking o0ils may be purchased in gallons and five gallon containers.

MEAT

Did you know that you spend 25 to 30 cents of each
dollar you spend on food to buy meats? One quarter,
or 25% of your food dollar is spent for meat. Meat

is one of the most expensive menu items; it is one g L d JEBaﬂ/

of the most popular foods on the menu; and it is

the item around which you plan the rest of the menu. Knowing how to buy meats

wisely is, therefore, very important.

How can you get the most for your meat dollar? A knowledge of meat selection,

proper care, and preparation is the only way to receive full value from the meat

vou buyv.
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These are the guides to meat buying:

The Insvec*tion Stamp, which declares that the

meat is wholesome, and that all meat so in-

spected comes from healthy animals, slaughtered

under sanitary conditions,

The Grade Stamp, which contains the letters USLa,
meaning the United States Department of
Agriculture, and the grade name, The six grades
for beef ares PRIIE, CHCICE, GOOD, STANDARD,

COMYERCIAL, and UTILITY.

Don't confuse the two stamps. The Federal Grade Stamp denotes quality. The
Federal inspection is a symbol of Federal meat inspection. Both stamps are
applied with a harmless vegetable dye usually along the full length of the carcass

or full length of the cut.

¥hen purchasing meat, it's smart to consider how you want to use the meat. The
grade name appearing on the grade stamp can be used as a guide to quality, and
as a guide to preparation. Learn the grade that is best suited to your needs.
Remember, too, the proper selection of ¢uts is important. A GCOD grade T-bone

steak, for example, will be more tender than a CHOICE grade round steak.

In general the less tender cuts are less expensive, but require moist cooking,
such as braising or stewing. Cuts tender enough to roast, fry, or broil, are
usually the most expensive. Less tender cuts are just as nutritious and full

of flavor,
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The cut with the lowest price per pound is not always the best buy. The number
of servings you get for your money is important, too. You will need, per serving,
1/2 to 1 pound of meat if it contains bone and gristle, 1/3 to 1/2 pound of meat
that has a medium amount of bone, and 1/4 to 1/3 pound of meat with no bone. A
boneless cut could cost more per pound than one with a great deal of bone, and
yet very l;kely be a better buy. Boneless roasts take less room in the oven and
are easier to carve into uniform portions. GOOD grade 1s often a satisfactory

choice for stew and pot roasts.

A large proportion of the beef you buy is probably in the form of ground beef.
If you grind your own, buy good quality chuck. Although commercial grade is
satisfactory, better grades produce a better product. If you buy ground beef
from the butcher or wholesaler, specify the quality you want. It should have
no more than 15 - 18% fat content, otherwise there will be excessive shrinkage,
Ask to have the meat ground twice for better distribution of fat and to produce
greater tenderness., Because hamburger has to be handled many times, it spoils
easily. Buy only day to day requirements of fresh hamburger. Use up the meat
as soon as it is delivered and store in shallow pans in the refrigerator at

38° - 40° F, Cover pans lightly with a clean towel or waxed paper. Beware of
hamburger made with scrapes of old beef, organs, pork and cereal fillers. Don't

take quality for granted.

OTHER MEATS GRADED

Veal, calf, lamb, and mutton are also Federally graded. The grade of meat is
indicated on the stamp, and the kind of meat is identified as veal, calf,

yearling mutton, and mutton,
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Meats, like fresh fruits and vegetables have a seasonal pattern, when more animals
are slaughtered and brought to market, More beef, for example, is found in the
market from March 15 to June 15, and veal is most plentiful from April 1 to July 1.

Some poultry items, as fryers, however, are in steady supply all the year round.

Due to the abundant supplies of the varicus meats at the "peak" seasons, the prices
may be considerably lower, although there is always a range in price per pound from
choice grades to the less expensive grades. During the peak season, the more
expensive grades may be "good buys". For economy and variety, plan to purchase

the various kinds of meats in the peak periods.

Some cuts of meat may be more in demand in some areas. Those in less demand are

usually "good buys".

SEASONAL PATTERNS - PEAK SEASONS#%

Jan, | Feb.|Mar. {Apr. [May. [Jun. [Jul. |Aug. [Sep. |Oct. lNov. Dec.

BEEF
Peak
Low

VEAL
Peak
Low

THRIFTY OR "BABY™
BEEF
Peak

LAMB
Peak
Spring Lamb

PORK
Peak
Low

POULTRY
Stewers-Peak . .
Fryers reeger TB
Turkeys-Peak =1

* Information used in this table from Educational Department, Xroger Company,
Cincinnati, Ohio,
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Are you often tempted to buy beef in carcass form? Remember, a side or a quarter

of beef is not all meat! It does not always pay to buy this way even when the

cost per pound would indicate that you are getting a bargain, Careful cutting by

an experienced meat cutter is required to get full value from carcass meat.
Inexperienced food workers, or other employees "doubling" as meat cutters have been
lnown to include the choicest cuts from a carcass, in ground meat. Cutting the
entire carcass into stew meat or hamburger may make it more expensive than buying

the meat in wholesale cuts for use as needed. The cost of expert butchering services

on the premises is usually prohibitive,

FREFABRICATED MEATS

Today, more and more food service operators are buying prefabricated meats. To use
or not to use is an individual decision, but it may be your answer to controlling
costs and amounts of meat purchased. The cost per pound is usually a little more
than wholesale or primal cuts, but you can buy the number of servings you need,

and the cost of each serving is easily determined. That way, too, you can "buy
your labor in the package", as prefabricated meats are portion-cut and ready for

cooking.

You can buy a variety of meat patties, steaks, cutlets, chops, in beef, veal,
lamb, or pork. Frozen steaks and meat patties may be cooked without thawing.

STAPLES

Staple items include the miscellaneous foods that do not require refrigeration.
The "know how" in buying the best quality for the best possible price depends
on reading the labels, For best returns nutrition-wise, buy enriched or whole

grain bread, cereals, and flour.



In the refining and processing of flour and cereals, vitamins and minerals are
sometimes lost, Because of this, the American diet was believed to be short in
essential nutrients. Some of the common foods have been approved as carriers of
additional nutrients. Bread, white flour, and cereals were selected because they
are low cost, everyday foods which are readily available., The Federal government
has set“standards for the nutritional improvement of these foods, specifying the
nutrients and the amounts that may be added. "Enriched" was the word chosen to
describe the addition of thiamine, niacin, riboflavin, and iron to white flour.
Likewise, enriched bréad contains these three essential B vitamins and iron. If
the label reads "enriched", you can be sure the B vitamins and iron content are
set by law., Don't assume that all dark breads, however, contain all the vitamins
and minerals of whole grain bread. Dark bread is often made from a combination
of white flour and whole wheat flour. The vhite flour may or may not be enriched.
If the label reads "whcle wheat", the bread must be made from 100% whole wheat

flour including the germ. Read the labels carefully to be sure!

As in white flour, many of the vitamins and minerals are lost in the processing of
breakfast cereals. Most manufacturers are "restoring® their cereal products to
make the amount of important nutrients the same as for whole grain, One or more
of the following may be added to breakfast cereals: iron, thiamine, riboflavin,
and nlacin. There are no Federal standards set for the addition of nutrients to
breakfast cereals except in the case of "enriched farira", and "enriched grits".

Read the labels on cereal packages to find which nutrients have been restored.

All kinde of cereals requiring cooking come in 1 pound, or 1 pound - 12 ounce
Packages, 18 to 24 to the case. Ready-to-eat type cereals are packaged in 1,
5-1/2, 7, 8, 9, 10-1/2, 12, and 16 ounce packages, 12 - 100 packages in a case.
For économy , buy 1 pound - 12 ounce packages. For convenience and to allow

individual chcice, buy small packages, 1/2 to 1 ounce each. Cereals of all kinds



become stale on long standing even with best storage conditions. Plan to

purchase them for delivery monthly.

Flour, including enriched pastry flcur and cake flcur, is available in 2 to 100
pound bags. The amount you buy at one time depends on the amount of baking ycu
rlan to do in your food service, and whether or not your storage space is dry,
well ventilated, vermin and insect proof. Always examine the bags when delivered
to see that there are no holes and that they are clean and free from insect

infestation.

Mixes for all types of procucts such as cakes, cookies, muffins, gingerbread,
doughnuts, pies, and biscuits are now available. Some require the addition of
water or milk and/or eggs. A good cook can probably moke better products "from
scratch", but mixes have advantages. They are time and labor savers, can be used
by the most inexperienced cooks, and allow you to determine the number of servings

more accurately than when items are baked entirely from raw materials,

Pudding powders are available in many popular flavors, including chocolste, vanilla,
lemon, butterscctch, and coconut cream. These may also be used for pie fillings,
sauces or as cake filling., Some of these mixes require the addition of water cr
milk, some call for sugar and eggs., Pudding powders are usually packaged in

1 to 5 pound packages, btut mixes may be purchased in 1 pound or up to 50 pcund

bags.

Refore buying quantities of these "ready made" products, ask for samples of each
tyre. Make up according to directions on the label and cocmpare costs, taste,
quality, and texture with the same products made from raw materials. Purchase
only the ones that have been found to be accertable to your clientele. Money
spent for items that only sit on your pantry shelves is money wasted. Because

some of these puddings will become caked or hardenec, and the leavening agent



in the mixes may ceterloratc, buy only the amount ycu can use in one montk.

Do all macaroni, spaghetti, and noodles taste alike to you? If the label says
"made from durum wheat" or "made from semincla" you are buying top quality. Durum
wneat is a special kind of hard vheat and gives to these products a milé, almost
fhutty" flavor; holds its shape in cooking, and doesn't mush together. These
fouds are packaged in 1 or 2 pound packages or in 10 and 20 pound bulk cartons.
Because of the good keeping qualities of these items, you can purchase a 3 months'

supply at a time. Keep them covered and store in a dry, ventilated storeroom.

QUANTITY BUYING

The number of persons to be fed, and the amount of space for storing food safely
will determine how much ycu can wisely buy at one time. It is usually more
economical to buy staples and canned goods from wholesale rather than from retail
suppliers. Sometimes "good buys" on seasonal foods can be had at your local markets.
When possible, visit your community markets, wholesalers in nearby cities. Tell
them the foods you expect to be buying and the quality you desire. Study whole-
sale market reports in the newsparer to discover good buys at special times. Don't
hesitate to inquire abcut special discounts made to institutions on some items by

wholesalers, or even by local markets.
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MONEY SAVED BUYING LARGE SIZE PACK*

ITEM FURCHASE UNIT APPROXIMATE AMOUNT SAVED
LARGE SNALL BUYING LARGE SIZE PACK

Tuna fish 4 1b. 2 oz. 8 oz. 13¢ 1b.
Green beans, grade A 1 No. 10 1 No. 303 3¢ per cup
Soap barrel 1G box 10¢ 1lb,
Gelatin, plain 5 1b. 1 oz. tkg. $2.00 1b,
Gelatin, flavcrs 5 1b, 3 oz. 12¢ 1b,
Vacaroni 10 1b. 11 oz. pkeg. €¢ lb, .
Noodles 10 1lb. 5 ocz. pkg. 9¢ 1t.
Salt 25 1b. 26 oz. 3¢ 1b.
Napkins 500 80 5¢ per hundred
Vanilla, pure gal. pt. 12¢ per gt.
Flour 100 10 1b. 3¢ 1b.
Cinnamon 5 1b, 1% oz, e6¢ 1b,
Paking powder 10 1b. 1 1b. 6¢ 1b.

* Report of study by Sister Ronald, Graduate Student in Institional Administration,
School of Home Economics, Michiran State University, 1956.

Placing Your Crder

It's good business to get prices from more than one company when ordering staples

and canned goods, Compare prices and quality.

It's wise, too, to have more than one source for meat, eggs, and fresh produce in

order to have an adequate supply at a favorable price when you need it.



If you place your orders by phone, be sure to state the quality of food you want

as well as the kind and amcunt.

Buying food everyday is time consuming., It's like going to the store to buy a
"package of pins, a pin at a time". Budget your time as well as your focd money.
Make yourself a schedule for your regular weekly buying. It might be something
like this;
On Monday a.m., go through ycur menus and order meats, fruits and
vegetables, eggs, to be used through Friday noon.
On Thursday a.m., place your orders for foods to be used from Friday

noon through the following Tuesday noon.

In addition to the kinds, amounts and prices of foods you wish to use, consider
the delivery times for receiving foods., Plan ahead with your dealers for the

special items for certain days.

Whether you crder by telephone or with a regular salesman, always write all food
orders in a notebook as yocu rlace them. Don't use little slips of paper. They
may get lost, thrown away, or misplaced. Then, the first thing you know, there is
no record of the items purchased. Don't try to keep orders in your head! You
may not be on hand to receive them, and your workers are not mind readers. Keep
a record of standing orders or foods purchased on contract in the back of the
book., Copy orders for staples in the book, too, Record the unit price for each
item ordered. This keeps ycur marketing information together, not only for future

reference, but will help you to determine daily food costs.
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YOUR DAILY ORDER BOOK

Milk, ice cream, canned goods, may be purchased on contract, and delivered as
needed on a daily or weekly basis. Keep a record of "standing orders" in your
purchase book, too,

Check S i

Once focds have been purchased and delivered, make sure they are checked in before
being stored. With the help of your order book, make sure the amount, kind, and
Quality is what you purchased. Using the scales at the receiving area, check to
8ee that you are getting the weights you ordered. Return promptly any items that

are not satisfactcry.
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Chapter IV

FCCD STCRAGE

When old Mother Hubbard went to her cupboard, she couldn't find even a bone
because her cupboard was bare. Can you always find the item you need in your
well stocked storage rooms? Too often storage rooms are neglected and become a
"catch=-all" for unused equipment, odds and ends of china and trash. With over-
crowding, dust accumulates, floors cannot be cleaned, and much valuable material
becomes worthless through contamination or hidden in the clutter. Every square
inch of storage space means money tc your institution. Let your good housekeepirng

and sense of economy "show" in the first glimpse of your food stcrage areas.

As soon as food is delivered, store it in the proper place. Always check in
the foods yourself, or delegate to a specific dependable worker, to insure

delivery of the quality, weight and count that you have purchased.

STCRAGE CF STAPLES & CANNED GCODS

Bulk materials, such as sugar, rice, beans, and
flollr, can be kept in covered containers placed

°n dollies for easy moving. (Figure 1)

Galvanized cans on castors with wire mesh ccver

&'e suitable for potatoes or root vegetables.
(Figure 2)

Use o wooden platform, six inches off the floor,

for 1tems in bags. (Figure 3)
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Separate foods according to the type
and conditions of store room. For
example, store sugar and salt and other
foods that might lump, in the driest
part of the room., Stcre items that
should be used rapidly in most access-

ible part. Store items in an orderly

fashion,

Materials in boxes, cartons, should

be stored well off the floor to

discourage nesting of mice. (Figure 4).

Discard all leaking cans or cans which have swollen ends as soon as they are
discovered. Keep opened canned goods, dried fruits, and salad dressing in the

refrigerator.

Keer prunes, raisins, noodles, cereals, and nuts in tight containers. Move
stocks of food in the storerocom every 30 days to clean the shelves and floor

and prevent nesting of insects and rodents and the accumulation of dust.

The size of the main food storage room depends on how many meals you serve. If
the storage room is located close to the kitchen, you will find control is better
and easier. Even with this arrangement, it may be desirable to have a small

"day stores" area in the kitchen or storage space in each work unit.

One entrance to the store room gives best control of food supplies. Keep the door

locked except when receiving and issuing food.
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Make gure the storerocom is well lighted so that food supplies can be seen in all

parts of the room.

STCRING FOOD IN THE REFRIGE2ATCR

Much of the food you buy must be kept cold, Certain highly perishable foods such
as fish and seafoods, ground meat, and fresh liver should be used within 1 or 2

days after purchase. Fruits and vegetables and cured meats are less perishable

but will also lose their fresa qualities if kept too long. Remember, refrigeration

cnly helps to retain *he quality which is in the foods you buy., It does not

imrrove the quality of food. The condition of the focd when ycu buy it is important!

It is desirsable to have 3 separate refrigeration units for (1) mcat, poultry, and
-

fish, (2) fFyuits and vegetables, and (3) dairy products and milk. The best holding
temperatures range from 350 to 450 for these items. If ycu have only one reach-in

refrigerat eq unit or walk-in refrigeratcr, leep the temperature at 40°,

Tatat
atsh that t emperature -- Life Fegins at 400 7 B
"fakeful" Bacteria

fo .
T growtiy of bacteria, Too Warm
\Ioo
N,

Just Right "Sleeping" Bacteris

STCRAGE AT Z2KO DEGREES & BEIOW

The amC\)n+
~ ©f frczen foods you buy depends on how much freezer space you have.
Because
Cc B ;
T the convenience and labor saving features of frozen foods, more and
more fo¢
a Services are providing storage for frozen foods. Processors, too, are

encourag j .
"8lng the use of frozen foods in quantity food services, by rroviding

instituty
N s31 ,6 nackared procducts.
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o

4A Srall home=-type freezer, either up-right or reach-in may be sufficient for ycur
needs, If you use frozen food products extensively and anticipate greater future

neesds, a walk-in freezer may be required.

»

Remember, 1if you buy frozen foods, keep them frozen until you are ready to use them.

You will be able to keep most foods in the freezer from 1 month to a year.

HUW IONG WiLL IT KEZP?

This chart suggests how long food is likely to hold good quality if fresh and in

g€00d condition vhen refrigerated,

Refrigerator 300 - 40© F
FOOoD
Kind of Wrapping Will Keep
Fresh Meats:
‘ghole cuts Loosely wrapred 3 to 6 days
Gortion cuts n " 3 to 6 days
rounaq meat " n 1 day
ver " n 24d
Varlety  mg ata: a8
Cold et Wrap in semi-moisture 6 cays
proof such as waxed
Owred Me gy, paper
H:;on’ sliced Original wrapping 7 days
* T engder cured " n 10 days
To Wh o le smoked n " 3 to 6 weeks
Dr;’gue, smoked " " 5 to 7 weeks
p €2 beer " " 4 to 6 weeks
Pougrt.ned b eef " " 6 days
Fresh £ Wrap loosely 2 to 3 days
Milk & 1 sh " n lto2 days
Eggs Srean Original container 3 days
Chesse " " 7 days to 2 weceks
Harg
Cheaqar type Tightly wraoped or 2 to 3 months
Soft closed container
g:ttage Closed container 1 to 2 weeks
Qheese Criginal wrap
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STCHAGE OF CTHSR PHCDUCTS

¥ocst fresn fruits and vegetables snould be kert in the refrigerator at 459 F to
preserve freshness and good eating qualities. Some fresh vegetables, however,

keep well in a cool room. Potatoes, sweet potatoes, squash, and dry onions, for
example, should he stored in a cool, dry, well ventilated room at 57° to 60° F,
Refrigeration can be detrimental, especially to potatoes and sweet potatoes, because

they will spoil more cuickly and darken on the inside when refrigerated.
Although ripe melons, avacados, peaches, pears, grapes, and tomatoes should always
be refrigerated and served promptly for good quality and flavor, store these foods

in the unripe stage in a dry storage room at 65° to 75° F,

Never store bananas in the refrigerator. A temperature of 55° F or below will cause

the skins to darken.

STCRAGE OF “I1EFT CVER" COOKZD FOODS

If you frequently have a large amount of leftover cooked food, you are fprobably
freparing too much food. Careful planning results in "coming out even" at the end
of the meal, Refrigerate all leftover cooked food immediately, and plan to use it

in some way within 24 hours.

Food spoilage is not always apparent at a glance. ilowever, spoilage can usually
be identified by discoloration, off-color, or by the presence of mold or soft

8Pots of decay. Follow the rule, "#hen in doubt, throw it out",
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placed in beiling water lower the temperature of the water. Ccoking time is shorter
when you use a steam jacketed kettle. Vhen you cook vegetables on top of the range,

cook a moderate amount at a time and repeat as needed during the serving pericd,

Cook vegetgbles a ghort time to retain food vglues. Fast cooking for a short time

results in smaller losses of nutrients. Vegetables steamed for a short time in a
high pressure steam cooker retain more nutritive value tihan those cooked a longer
time in boiling water. But the high temperature of the pressure cooker may be

destructive to the vitamins if the vegetables are over cooked., Consult the time

schedules for the kind of equipment you use so that vegetablss are cooked in the

gnhortest time possible to make them just tender.

Don't cook vegetagbles at a "galloping boil" or stir thex. Keep the water boiling
gently to prevent breaking up the vegetables. Do not stir vegetables because this

increases exposure to air and loss of some vitamins.

Cook vegetghbles whole or in large pieces to preserve nutritive value. Diced vegetables

lcse more minerals and vitamins during cooking than whole, halved, or quartered veg-

etables,
Cook vegetgbles in skins to preserve nutrients.

ook vegetgbleg just before serving. Holding vegetables in a bain marie or steam

table after they are cooked or even letting them stand at room temperature increases

loss of vitamins.
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PREPARING CANNED VEGETABLES

Serving canned vegetables 1s not simply a matter of opening the can, "cooking" the
contents and adding the seasoning. Canned vegetables are cooked sufficiently during
the canning process. How unappetizing they can be when
subjected to further cooking! To preserve the color,
flavor, and nutrients:
1, Drain the liquid from the can, heat it to boiling.
2. Add the vegetable, butter and seasonings and heat,

but do not overcook,

- Note: For creamed vegetables, use the drained liquid

with milk to make the cream sauce.

PREPARING FROZEN VEGCETABLES

The fresh flevor of frozen vegetables is enjoyable when they are properly cooked.

And so little time and effort is needed to produce a perfect product! Drop the
Vegetables, still frozen, into boiling salted water, and cook gently until just
tender. The cooking time will be a little less than that for cooking fresh vegetables
because there has been a short period of pre-cooking or blanching before freezing.
Cook frozen vegetables in small quantities during the serving period to prevent

over-production and leftovers.. Do not refrecze vegetables after they have thawed,
SEASONING OF VEG ETABLES
Herbs anq spices help to give vegetables a left, Remember, however, to use a

qi@“'hand" with unusual flavors because their pungency may easily overshadow t:e

delicate F1avors of the vegetables.
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Bits of crisp bacon added to canned vegetables will give a special flavor to mild
vegetables. Chopred hard cooked egg sprinkled on cooked spinach adds not only flavor
but color as well, Coock a small amount of minced onion or green pepper with snap
beans or summer squash. Serve bright, buttered carrots piping hot with bits of
sprightly green parsley. Cook a few mint leaves or pinch of herbs with green peas.

A little vinegar is a popular flavor addition to cooked green cabbsge. Lemon-butter

provides a tangy flavor for mild flavored asparagus.

These simple seasonings involve small effort compared with the reputation-building
results, You may be surprised to get requests for second helpings of vegetables

from the people you serve!

Salads are “tops" in eye appeal.

Although salads are easy to prepare, they should
not be "thrown together". A mixed green salad
may look casual, but it shouldn't be just a

mixture of left-overs.

Wash greens tnoroughly, but don't let any water remain on them when mixing the salad.
Remove all rust, wilted and bruised parts. Make sure ingredients, salad bowls, and

plates are chilled.
An important part of salad making is the dressing. Every ingredient of a mixed
salad should have a thin coating, but never have a "pool" of dressing in the bottom

of the bowl,

Commercial dressings are available, but you may wish to make your own distinctive
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dressings using your choice of cil and spices, Imported olive oil nas a rich flavcr,
peanut oil has good body and slight flavcr, corn and cottonseed oils are almost
tasteless, light in body, and make good bases for either French or mayonnaise, Light
and dark cider vinegar and malt vinegar can be used for almcst all dressings. Use
tarragon and tne red wine vinegars which have decided flaver for "special occasions™

or as desired by patrons.

Combine salad ingredients and the dressing just before serving. If dressing is added
too early, the salt and spices in the dressing will draw the juices out of frults and

vegetables and make the salad soft and unappetizing.

Vary the salad greens, too. Head lettuce is crisp and good to eat, but many other
salad greens are attractive and some are richer in vitamin A.
Leaf lettucg is a good underliner for chopped salad,
Curly endive and romgine are deep in ccler and add flaver and texture
contrast to tossed salads,
Hatercress has a peppery flavor and a delicate green leaf that makes
an attractive garnish for any fruit, vegetable, cr meat salad,

Iender green spirgch leaves or mustarc greens, tapering leaves of swise chard

will add vitamin and rineral values.
Shredded outer leaves of catbgge are gcod underliners for ccle slaw,

New leaves of trocccll and caguliflower may be shrecded and added to

cole slaw,

hen you plan a new or unusuval salad, demcnstrate to the salad werker how you want

it to look, Help her to make it look as gcod as it tastes,

Use a "st ang up" garnish so that your salads ¥ill not look flat, A vivid carrot

erl, for example, or tiny cubes of colcrful cheese help to set vp a tossed =alad.

A 813 c :
sllCGC)I‘unceeled red arrle adds cclor and height te a fruit salad.
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Plan gelatin salads only when it 1s pessitle to serve them attractively. Keepr them
chilled until immedlately before serving time, Molded salads prepared in unusual
shapes are esrecially attractive for special hciicday meals. Gelatin stars or wreathas,

for example, make "conversation pleces" cn trays at Christmas time.

dhen making gelatin salads, allew encugh time for "setting". This time can be
sncrtened ancé the setting started socrer if only encugh hot liquid is used to
dissolve the gelatin, Add the remaining cold liguid to cool the gelatin quickly.

Keeyp gelatin mixtures covered and refrigerated to prevent ¢rying and thickening,

klways serve gelatin salads on chilled plates.

Heartier salads, such as meat, fish, egz, and potato, often provide the main dish
of the meal, Prejare all the ingredients and store separately in the refrigerator,

Mix just before serving and only enough fcr one meal.

Use an assemtly line method of making individual salads. Don't make just one salad
at & time! Assemble all the ingredients, necessary utensils, and plates or bowls,
Your smalad unit is btest near the refrigerator so the made csalads can be stcred until

serving and retain their crismness, attractive appearance, and flavor,
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VILK CCOKURY

iilk needs special care in cooking. Tc prevent scorching and curdling, heat the
milk for soups, beverages, sauces, and desserts in a double boiler. VWhen heeting
milk over Cirect heat, use a heavy alumirnum utensil, Always cook milk dishes as
short a time as possible, Aveid boiling foods which contain a large propcrtion cf
milk and do not allow them to stand on a steam table or in a bain marie or double

boller fer long periods.

As a food service manager, you are concerned with serving high quality food at
reasonable cost. Dry milk offers many advantages besides saving money on your milk
till, Fer example, dry milk can be purchased in any amounts required for routine
focd preparation ang fcr special neecs without danger of spoiling, Storing is no
froblem: nonfat dry milk can be kept safely at rcor temperature. After it is opened,
t should be kept in a dry pluce with a tight fitting cover. Dry whole milk should

be kert tightly covered in a ccol place.

bry rilk is available ass
Dy whole milk in which only the water is removed from fresh homogenized milk,
Dry nonfgt milk in which the water and butterf‘at’ are removed from fresh whole
fluld milk,
Dry buttermilk made by drying the buttermilk resulting from churned sweet

cream,

Dry milk may be made into liquid milk by combiring it with water for use in soups,
gravies, sauces, and custards. To reconstitute: sprinkle it on top of warm water
and stir gently with a rotary beater or French whip until dissclved. Never add dry

Wk to boiling water or to a hot mixture.

Unless drx; milk which has been rec -~ *?‘uted into fluid milk is used imrediately,
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store in the refrigerator as you would fresh fluid milk,

Dry milk is so easy to use in recipes for bread, biscuits, muffins, and cakes. Just
mix in dry form with other dry ingredients. For uniformly good results, weigh the

dry milk rather than measure.

For more information on the use, purchasing, and storing of whcle and nonfat dry
milk, write for a copy of Circular Bulletin 222, "ihole and Nonfut Dry Milk in
Quantity Food Preparation®, by Pearl J. Aldrich and Grace A, Miller. This bulletin
is designed to help you understand the advantage of these products more fully and

to show you how to use them in quantity food service.

Recipes for food items enclosed with the bulletin were develcped by the Food Service

laboratory ané tested in Michigan State University food units,

Send your request to the Bulletin Roor, Michigan State University, East lansing,

Michigan,
Evaporated milk is whole milk with about half of the water removed. Mix equal parts
of water with evaporated milk in recipes calling for whole fluid milk. It is economical

to use evaporated milk in dishes whenever milk is required.

When Preparing creamed soup or vegetable dishes, use the liquid from fresh or canned

Vegetables instead of water to ccmbine with the evaporated milk,
For eéspecially creamy sauces and custards, use milk just as it comes from the can,

Evaporat. eq milk may be chilled thoroughly and whipped for toprings on puddings.
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ESG_FEEPAFATION

Eggs are among cur most valuable fcods because of their high nutritional value,

veresatility in cocking, delicate flavor, and availability.

because of the ease with which eggs are prerared, they are often hurriedly cooked
with too high heat. For optimum flavcer and tendermess, cook eggs at low to
moderate temperature. An egg fried at high temrerature with hard and "horny" edges

is tcugh and univiting.

Overcooking and high temperatures used in egg-rich cakes and scuffles will cause
ther to fall, have a thick outer crust, but a soggy intericr, In dishes thickened
with egzs, such as custards and sauces, high temperature and over cooking will cause

them tc curdle or become watery.

Lkgs cooked in shell. The term "boiled" egg is disappearing from the menu vocabulary.
Eggs, when properly cooked, should not be boiled. The proper term is hard cooked or
soft cocked or "eggs cocked in the shell", The water must always be kept below the

simmering point if the eggs are to be tender and the yolk clear and golden in color.

Eecs mmy be hard cooked in hot water on tep of the range, in a steam jacketed kettle,

or in an upright steamer.
COOKING HGGS IN STEAM JACKETED KETTLIE

Place egrs in a wire or perforated container; then put the container in a kettle.
Cover with cold water, one inch above egcs, Turn on steam, bring water quickly to
bOiling point, Turn off steam immediately and let eggs stand in water 15 to 20
Mnutes Drain water from kettle. Run cold water over eggs at once to reduce the

t'emp‘”‘t’it‘-ure quickly and prevent a dark green rin. from forming around the yolks,
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Leave eg-s submerged in cold water 5 ‘o 10 minutes befcre peeling or storing.

CCCKIG HKGGS IN UPRIGHT STEAMER

Place eggs in solid container with cold water to cover. Flace conteiner in steamer
and bring water to bcilinzg point, Turn off steam immediately and allow eggs tc stand

in water 15 to 20 minutes. Submerge eggs at ornce in ccld water.

scrarbled eg-s. Scrambled egges can be macde in a double beiler., If you prefer to

do them on top of the range in a skillet or on a griddle, turn the fire low and give
them your undivided attention., If scrambled eggs in gquantity are to be made on

range top, it is best to use two frying pans instead of cooking the entire amount in

one pan.
foached egeg. Put about two inches of water in shallow pan and bring tc bcil, Reduce
heat to hold at simmering. Slip eggs into the water, one at a time. Cock three to

five minutes depencding orn the desired firmness of the yolk,

Egked or shirred egrs. FEreak eggs into greased individual baking dishes. Bake at

R5C F for twelve to twenty minutes depencing on desired firmness., Serve in bsking
dish.  You can break eggs into greased muffin tins, add one tablespoon milk to each

¢, dot with butter, season, and bake as above.

touffles, Scuffles are easy to make if a few basic rules are followed. Beat egg
volk and whites serarately; be sure the whites are stiff, but nct dry. Use an
Wereased pan so that the souffle can cling to the sides of the pan and rise to its

full heigrt, 4 slow over, 300¢ - 3500 F is essential,

%. Eard meringues or meringue shells are used as a basic ingredient in many

desserts and to add a tcuch of glamcur to others., Care must be taken in blending

&nﬁ ‘\n‘lql - 2 % 0 a



coft Meringues. Use egg whites at room termjerasture and add a small amount of salt
to increase the volure and make the meringue stiffer. Gradually fold in two table-
spoons sugar for each egg white after the whites are stiffly beaten. Too much sugar
results in gummy and sugary meringue, too little will give meringue less veclume and
fluffiness and less tenderness, Beat until air cells are fine, and rounded mounds
are formed when the beater is lifted out of the mixer., Overbeating will cause
shrinkage. Spread meringue on cream ple fillings while the filling is still quite
warm; spread to ecge of crust to protect filling from overheating. To prevent
shrinking, weeping, or tourhness, bake carefully. Best results are obtained when
rmeringue is baked at 425¢ F for four to five minutes, or 375 for ten to twelve

minutes,

Wnen combining hot mixtures ancé beaten eggs in custarcds, soufflec, and cream fillinge
ng €gE ’ ’ )

fold hot mixture slcwly into beaten eg-s.

fes beat to larger volume if first brought to rocm temperauture. CSeparaticn of
yolks and waites is easier if you remcve eg;'s from refrigerator 45 minutes befcre

Usiug.

Left-cwer egz whites may be stored in a tightly covered jar in the refrigerator.
Place Left-over egy yolk in a jar with encugh water to cover., Put 1id on tight

and store in refrigeratcr.

1y . o . . ~
“€¢ dishes are more palatable and attractive if served on warm plates.

HGG AID MVILK DESSERTS

Ferular variations of these desserts inciude: custards, custard-type puddin-s,
frui Souffles, rice, tapioca, and cernstarch puddings. The basic principles of
"1k ang egg cooking are arpliec¢ to the preraration of thiese decserts. If ycu uce

™
r . 1 AR 3 rad
“"®rared mixes for these desserts, be sure to follcw directions for best resulte.



lany of the distributcers cf these dessert i{yre mixes have recipes available on

request,

ARCH FUDRI.LC
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CREAM FILLIGS

Creem fillings should be perfectly smocth with all the ingredients blended so well
cn of lumpiness and ne raw "starchy" flaver.

suspicion

that there is nct the faintest
and ccrnsterch called for in

This is done by using the exact prepertions of flavor
the mixture carefully in a dcuble boiler, and stirring constantly

~ P

the recine, cooking
vntil it thickens,

Wnen egrs are uced for thickening in yie fillings and cornstarch puddings, cook the

flour and cornsterch mixture until it thickens, let cool for four cr five minutec,

ch dc not reach the full degree of thickening

Flour and ccrnstc
emperature may curcle in the

g beiliny peint; erns cooked at this te
the mixture slculy, btut co net heat tc

taen add the eg;s.

until heated to th
mixtire. After the egys are zdded, reheat - th

teiling peint,
Den't plan to serve them unless

Yote: MNever hcld cream pies at room temyeratire.
rou have sufficient refrigeration srace to hold until serving time,

(@]
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Use the principles of milk

Creamed soups should be the consistency of heavy cream,

Add cooked or canned sieved v

) o o v
Cookery for good results. esgetables, fish, or chizk

for flaver,

stock is made by sirmering cracked shank bones and water together for several

Eeat
five pounds cf bones and meat

howrs 1o, extract the flaver. A gcod propertion is



to one ggallon of water, C.ichen s.ocx 1s made in the proportion of taree gallons
of watexrr to a tarec or feur pcund fowl., Always cool the finished stock and

refrigera t e SO taal tne hardened fat which fcrms on the top can be rermoved. lce

(e

the stcck widta tie addition of rice, noodlec, cr vegetables for ajjetizing and

nourisning Sours.

CHEZSE COCKIY

e

Cheese is an ancient food. Its uce and develorment

ig wovan into the history and economics of all the
y

reoples cf the world, In P'blical tires, it is tcld ‘¥i(" 2
R

Lo —
tact the boyr, David, carried ".en checses to his L\—/‘/—

Cartain as the finest cf delizacies".*

~ K3 N . .

v.1e25¢ .S one cof tae most nourishing foods. It contains many of the elements cf
ma ) 3 - . . \ . N . . s )

milk in conc entrated form. American cheddar or yrocscsec cneese is %he most

v &9 PR .
srequently wused in ccoking,
Yy . . . . . .
ALWES Use lcw .cat in cocking chieese %o jrevent tcwhiess and stringiness,

- V-

Grate, Shrod . 2 3 1+4 3 3" I3vee 3
s or cut checce ianto small rieces tc specd me ng and t.ending in

sauces,

Grated c! . . .
TavsY Clees e makes an sxcellont torrine for casserole dishes. Add grated cheese

. .

o mufrli: .

v 1S, Tiscuite, pie crust, and pasiry for flaver and feed value,
y P ’ I

v

* "The Rom
ance cf Cheese", by Fraft Cheese Company.
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imether ine fish is fat or lean determines tne

retnod of cccking., As a rule, fat fish are

haked or breiled, hecavse their fat content

will keep them from drying out,

lean fish, such as cod and haddock, are cften boiled or steamed as the flesh is

firm and will not fall apart easily during cooking.

hl

both lean and fut fich are suitable fer frying. Lean fich, such as nalitu*, when
troiled or baked will have a tendesncy to become dry unlecs basted frequently with

melted fat,

It is important to remember fish is easily cvercooked. Fish has no connective
tissue and is naturally tender. Ccok only a short time at moderate temyerature
until the fish will flake easily. In this way, tae fish will be moist and tender

and retain its delicate flavor.

%. Brush pieces of fish with melted fat and place on well clled baking
sheet, Bake in moderate over (3750 F) until fish is well browmed, about 15 to 20

mimtes,  1p desired, fish may te rolled in well seacorned bread crumbs tefore baking.

h with fat befcre broiling

9]

a i

m

froiled fish. First wipe fish dry and season. Lru
&4 gregse tne broiling ran to prevent sticking. Place porticns of fish skin side
“om on pan about two incnes from heating unit. When fish i1s well browned on one
side, turn carefully anc brown other side. Five tc eignt minules is required for

Sz )
mal) f‘ish, 15 minutes for taicker fish,
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Poached figh. Place fillets or portions of fish in boiling salted water. Lemon
Julce or other seasonings may be used. Reduce the heat and simmer for about 20

minutes. The time will depend on the thickness of the fish.

Oven fried fish. Dip portions in milk and roll in seasoned bread crumbs. Place in
well greased shallow baking pan and dot with melted fat. Bake at 4500 F for 10 to

15 minutes wntil fish is tender and brown,
MEAT COOKERY

What counts most in meat cookery is the palatability of the meat when it reaches

the patient. The results of using low temperatures for all meat cookery from stewing
to roasting and broiling have given cocks an appreciation of how tender and savery
meat can be., Roasting of tender cuts at low temperature, uncovered, makes bastirg

a lcng-gone practice. When roasts are prepared in this way, the julce stays in the
meat instead of seeping gradually into the pan. Roasts "glisten" with juice as the
carving knife cuts off slice after tender slice, Molst-cooked stews and pot roasts

are fork-tender, yet hold their shape.

Much of the credit for better standards of meat cookery can
be given to improvement in ovens and éanges and steady con-
trolled heat. Thermometers are food savers. They can mean
the difference between food that is overcooked and food

that is just right. Thermometers take the guesswork out of

meat cookery. A meat thermometer which tells the internal
temperature of the meat 1s the only accurate means of

determining the doneness of a roast,
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THERICONETER (/ rqﬁ‘ahrenh elt
o ';1.40!.0l. 1850

control, it may not be accurate. Make sure that Lamb wouunnnniiibhagaeeeas 180°
Veal n'oo-.."oL-b-o s e e oo 1750

your oven temperature control is cliecked regularly. Beef--well ......Ll.s...... 170C
| |

Even if you have an oven thermostat or temperature Pork

Beef--medium ..;Qm.l?t'.ll. 1600

Beef“rare ...‘Lo--o es e 1400
Tender cuts of meat are best cocked by dry heat in

the oven, broiler, or on a griddle.

Steps in Roasting V
1, Place meat fat side up in an open shallow pan. The roact will baste

itself from top.

2. Season with salt and peprer

3. Do not add water and do not cover,

L. Roast at constant temperature 3000 F, Low temperatures reduce
shrinkage. Fresh pork should be roasted uncovered in an oven at 3500 F.

5. Roast only to desired doneness (your meat thermometer will tell you).

Steps in Broiling
1., Preheat broiler.

2. Place meat on rack in broiler; thin pleces of meat two inches.from
heat, and thick pleces three inches.

3. Season trowned side and turn to finish cooking. Regulate cooking so
that meat is browned by the time it reaches the desired degree of

doneness,

S n_Simmer or St
Less "choice" cuts of meat are made tender by moist heat, surrounded by liquid or
steam,

1, Cover meat with 1iquid (may be hot or cold), Covering assures uniform

cooking,
2. Season with salt and pepper and herbs if desired.
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3. Cover kettle and simmer only until tender.

Steps in Braising
1, Dredge pieces of meat with seasoned flour,
2. Brown pleces of dredged meat in small amount of fat.
3. Add small amount of liquid. You may use meat stock, milk, sour cream,
or tomato juice.
4. Cover with a close fitting 1lid to retain steam. Cook slowly until meat

is done,

0 (Y TO THAW --

You may have determined your preference to this question through experience in
handling solid frozen meat.

Research departments of well known meat proceseing companies, colleges, and
universities have conducted studies to determine differences in taste and nutritive
value of meat cooked while frozen and when cooked after being completely thawed.

These studies show that there is no great difference in taste, but there may be
vitamin losses in the drip, when meat is allowed to thaw before cooking. The
nutritive loss in the drip is greater when meat is allowed to thaw at room temperature

than when thawed in the refrigerator.

In addition to the loss of food value in the drippings, thawing meat at room
temperature should be discouraged because the outside thaws more quickly and

spoilage may set in before large pleces are completely thawed on the inside.

large roasts require four to six hours per pound to thaw in the refrigerator.
Steaks approximately one inch thick require about twelve hours,
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Hard frozen meat will require about twice as many minutes per pound to cook as
fresh meat, but there is usually less shrinkage. lLarge roasts cook more evenly if

thawed before cooking.

Chops which are to be breaded, or chicken which is to be dipped in batter should
be thawed before cooking because crumbs, egg-dip, and batter will not adhere well
to frozen meat., Small pleces of meat used for stews need to be thawed so they can
be separated, dredged with flour and browned., Turkey or other poultry must be

thawed before debaning,

POULTRY COOKERY

The age of the bird determines the method of cooking.
Young chickens may be cooked by dry heat such as

broiling , frying, or baking. Older chickens require
moist heat and longer, slower cooking methods such as braising or steaming. You

Dy use a combination of moist and dry heat for the older birds, Stew or steam

until almost tender and then roast in the oven.

Standards for poultry compare with those for meat, For good eating quality, your
Toast chicken and turkey must be plump and tender, but not so tender the meat falls
frm the bones. Wen poultry is roasted uncovered at low temperature, the meat

est o v 4tself and retains the savory juices.

%. Place fowl on a rack in a shallow pan, and roast in moderate over 300° -
50 :
P F, Do not sear, It is not necessary to add water to pan., It is not necessary

to
Vexr the pan; use a piece of cheesecloth with fat if desired,

Seag
T the inside of fowl to be roasted; salt on outside may cause the skin to

) bliat exr
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Braisipg . Cut fowl into serving pieces and dredge with seasoned flour, Brown in
small amount of fat, Add about 1/4 cup water for each bird, cover the pan tightly,
and cook over low heat until the meat is tender. You may also cover the pan con-
taining the browned pieces and cook in a moderate over 325° F for 1-1/2 to 3 hours,
depending on the size and age of the fowl, Add water in small amounts during

cocking if necessary.

Stewing. Place disjointed or whole chicken in pot and barely cover with water and
add salt. For additional flavor, add a little onion, celery, or carrots. Cover
the pot and simmer gently until meat is tender. If you can pierce easily.the

thickest part of the thigh and breast with a fork, the chicken is done.

Turkeys to roast or broil, large or small, are abundant. Modern cooks are learning
to debone large turkeys--the larger the better for yield--and roast the cut up
PMeces, They claim greater yield and pound for pound the cut up pdeces cook in

half the time required for oven roasting whole birds, With a little practice you,
too, can learn to cut up and debone an entire turkey in minutes, although yowr first

attempt will take considerably longer. Begin with a large eviscerated tom turkey

velghing 22 pounds or more.

* Greater yleld of coocked meat, saving of oven space,
and a shorter cooking time are advantages of roasting
cut-up Turkey. A shallow pan is used without oils

or fat,




86

* National Turkey Foundation, Mt. Morris, Illinois.

If you roast your turkey the good old way with the stuffing inside, stuff the
bird just before you put it in the oven =-- never the day before. As soon as
the serving period is over, scrape out any lert-over' dressing from the inside
of the bird and store separately in the refrigerator. Remember to let the turkey

stand 20 minutes before carving, You will get neater slices,

Frozen turkey, like any dressed or ready to cook poultry, is perishable. Keep
in mind the following:
1, Thaw turkeys before roasting to save cooking time,
2. Thaw turkeys in their wrappers in a refrigerator or cold storage
room at 400 to 45° F, Allow two days for thawing large birds and
one day for small birds. An eight pound turkey may be thawed in

this way overnight.

Do not thaw large birds at room temperature or in a hot kitchen as
spoilage may have begun by the time they are thawed.
3. Do not stuff the bird unless it is to be cooked immediately.

4e Put left-over cooled turkey in the refrigerator immediately after

serving period.

Tender bits of cooked turkey may make a second appearance in tempting thrifty

dishes, Do not hold left-over turkey more than one or two days.

QUICK BREADS, MUFFINS, AND BISCUITS

ot br eads, hot from the oven, add an element of specialty to any meal at any time

°f day, Many- variations can be made from a basic mix, There is a special technique
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in mixing,

Just the right amount of gentle kneading makes light, flaky, perfectly shaped

biscuits as in C, Too much handling produces the poorly shaped product in B,
and insufficient mixing makes them small and compact as in A,

The secret of tender, well formed muffins as
in C 18 to combine liquid and dry ingredients
until the flour is barely dampened, so that
bits of flour are still visible, Fill tins
2/3 full, Undermixing results in A, and over-

mixing muffins produces B,

By nature of their name, hot breads are easy and quick to make as they require no
rising period and depend on baking powder or soda for leaveming. Take advantage
of their versatility and serve these popular foods often,

Keep in mind the importance of baking powders in all your baking. The tartrate

type which is "aingle acting" begins releasing gas at room temperature as soon as

it comes in contact with moisture. The phosphate type, also "single aéting", begins
releasing gas when moistened at room temperature, but is not as fast acting as the
tartrate type, The third type is "double acting™ baking powder which combines
Phosphate and sodium aluminum sulphate (S.A.S.). The phosphate begins producing

80me gas at room temperature and the latter releases gas when the batter is heated.
Since much of the gas may be lost from the batter by mixing or stirring, work quickly

™en you gre using the fast-acting types of baking powder,
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Considering the differences in the behavior of these baking powders, you can see
why you can't use different types interchangeably without making some changes in
the mixing time of batters. These proportions are given specifically in all recipes.
By following directions, you will find that perfectly good products can be made with

all three types of baking powders.

SANDWICH MAKING

Do you ever wonder how the ever-popular sandwich originated? Once upon a time, we
are told, there lived a great gambler. He stayed at the table for days and nights
on end, and refused to leave the table even for food, He had hunks of meat brought
to him which he placed between two chunkes of bread, so he could eat with one hand
and continue gambling with the other. This lusty gambler was the Earl of Sandwich
and to him is given the credit for inventing and naming the sandwich,

(03§ ODS FOR G H

Fhen making sandwiches, allow plenty of work space. Use a clean table top. Use
good organization and good production methods. Don't make one sandwich at a time!
When making 50 or more sandwiches, have two people working together as a team --
one to lay the bread in rows on the table, and one to spread the bread with butter

and sandwich filling,

Soften butter used in sandwiches for easy spreading. Place the desired quantity
in a bowl and leave it in a warm place until it can be stirred with a wooden
spoon, or if a large quantity is needed, cream it in a mixing machine. Use a

ghort spatula for spreading., It's easier than using a knife.

All kinds of enriched or whole grain breads are perfect partners for nourishing



g9

high protein fillers. The round and long buns, usually associated wita "hamburgers"

and hot dogs" provide attractive carriers for unusual fillings,

Remembex-, the filling is important. If it is a mixture, combine with care and

refrig er-ate until ready to use.

Sandwich e@s= may be served hot or cold, open faced or closed., Among the hot sandwiches

are the ewer popular and versatile hamburger, the grilled cheese, and hot sliced

beef, tur-lc ey, or chicken, Note: For more information regarding sandwich making

write fox= %A Manual for Quantity Sandwich Production®", prepared by Consumer Service

Departmennt 5, American Institute of Baking, 400 E. Ontario Street, Chicago 11, Illinois,
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\\\ﬂljﬂﬁw 52 ul\w
E

—
=
“nlll\

y

— |

2

IR

f

_i

- Equipment and Materials

Place loaf on side and open
wrapper at seam, Put wrapper
at left of work surface along
with clean covering cloths or
towels. Place 16 slices of
bread on cutting surface.

Pogs
Bcisicis,

II

Spread bread with softened
butter; using spatula, start in
upper right hand corner working
to left. (DO NOT PICK UP EACH
SLICE OF BREAD), Place a scoop
of f£illing on every other slice
of bread. Spread with spatula.

Asgsemble all materials and utensils
to be used in making sandwiches,

111

Cover each filled slice with Slide knife under stack.

a plain slice.

Hold top of stack with
left hand and transfer

to D§MOO qgo ﬁb@g

Stack each row of sandwiches with bread wrapper and

and cut,

clean damp cloth, pPlace
in refrigerator until
serving time. Serve
‘M.g ﬂoguo



USE TESTED AND PROVEN RECIPES

Have you ever heard someone say, "My grandmother was a good coock, but she never used
a recipe"? Grandmother did turn out light-as-a-feather cakes, but her techniques
were suited to her equipment, ingredients, and family needs. If we tried to reproduce

those foods today, the results would be disappointing.

In the home, it is possible for one person to turn out a delicious dish without a
written recipe. A large food service, however, would be greatly hampered, if the
rreparation of good food always depended on having the one and only person in the

kdtchen who could do it.

Today's cook no longer keeps recipes in her head,
hor uses M"any old dish" for measuring. Her tools
are standard measuring cups and scales, and oven

heat controls. All measurements are level,

The use of tested recipes takes the "guesswork" out of quantity food preparation,
They axre as essential as a good range. They are useful to the experienced cock,

&d can  even make an ®expert™ out of a beginner, Tested recipes are also useful in

deternining how much food to purchase and prepare.

S

lnples mrultiplication of a household recipe cannot always be counted on to give a
d

”h"ble product for quantity service. The relative proportion of ingredients

n

feht be wrong, the mixing time too brief, and the amount of yleld disappointing.

STANDARD RECIPES

Uge
' 1 pes that give complete directions and eliminate all the guesswork in food

Pre
Pa!‘ation. Most food service managers and cooks like to record taeir own



favorite recipes, Whether you keep recipes in a large file box, notebook, or
card file drawer, it is best to file them according to classes of food, as main
dishes, salads, desserts, etc., Always keep the master file of all recipes in one
place, preferably at the menu planning center. Duplicate copies can be made for

the baker or salad workers,

The recipe size and form you use will depend upon your own preference. In any
case choose a size large enough to contain all of the necessary information and

a form that is easy to read., The information on each recipe should include:

Amount of every ingredient in weight or measure.

The size, shape, and type of pan to be used.

Cooking or baking temperature and approximate time required.
Total yield and size of each portion,

Method of procedure.

To+tal cost of recipe.

92
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Chapter VI

FOOD SERVICE

"{e Who Serves Best Profits Most"

"Well cooked and attractively served meals are just as important a part of treatment
as careful nursing and skilled medical attention®, is a statement often made bjr
physicians., All of the preliminary work of menu planning, food purchasing, and

preparation is not evident to a patient. He can judge the results by the food on

his tray.

Meals in the hospital are important events of the day. In addition to providing
nutritious food, the appearance of the tray should be a pleasurable event, The
tray sexrvice continues to be important until the end of the patient's stay and

leaves a lasting memory even after other phases of his treatment have faded from

his ningda -

Inaist'ing on perfection in details of the tray service is important not only to
the pat 3 ent, but also for the good will of his relatives who feel justified in
" .

sming freely" on his behalf, Excellent or unsatisfactory tray service is a

.ubj:“’t of conversation which goes far beyond the front door of the hospital.

Tray COwvexs with attractive or amusing designs or printed mesaag;s give the patient
asm&nee that you are interested in his welfare., Holidays provide opportunities

to ﬂdx-ess up" the tray with interesting decorations. Foods associated with national
Vonts oo occasions add a special element of surprise. Who does not appreciate

™
"™ A&y card or small birthday cake?

) -
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Attractive china adds considerable enjoyment to the one receiving the tray., Dishes

for hot food should be warmed, and those for cold food should be chilled.

ARRANG EMENT OF TRAYS

Often a sick person is acutely aware of a carelessly set up tray. Always arrange
the required items such as salt and pepper, sugar bowl, silver, glassware, napkins
in the same place on the tray to make it easy for the server to see at a glance

if anything is missing and to help the patient to find them.

The tray should be large enough so that it does not appear crowded with the necessary
china and silver, If you use paper tray mats, see that they are fresh and clean,
8mooth and wrinkle free, and just the right fit for the tray. Spilled liquids give
an wmntiqQy appearance and make the food look downright unappetizing., Take precautions

to avold spillage by having well-designed containers for all liquids,

Give cax~eful consideration to the arrangement of foods on the main plate., A sprig
°of fresh parsley will dress up an economy dish or colorless food. Colorful vegetables
add int erest when served on the main plate. Stewed tomatoes or creamed vegetables

that have a tendency to spread are better served in individual dishes,

Taen S exrwing soup, do not £ill the bowls so full that the contents spill. Vhen

Msible’ cover to keep hot,

HL SQps and glasses to within 1 inch of top. Waen liquids are served, don't use

th
¢ TeC@ptacles used for medicines. The association of ideas is strong enough to

des
'tmy the patient's appetite.

COrfee.

) -

tea, or other hot beverage should be the last item placed on the tray.
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Individual pots are best for keeping beverages hot.

Diagrams showing the desired placement of items on the tray are helpful to workers,

particularly new employees.

The kind of meal, number of menu items, and type of

dishes will affect the number of items on the tray.

Suggested arrangement for trayss

1, Tray card holder and card.

2. Salt and pepper.

3. Suygar and creamer.

4. Napkin,

5. Bread and butter plate,

6. Cereal bowl.

7. Salad plate,

8. Cup and sawer.,

9. Coffee or tea pot.

10, Beverage or fruit glass.

11, Breakfast fruit plate,
(if juice is not served)

12,  Main dish plate.

13.  Plate cover.

l“ Forko
15.  Knife.
l6, s poon,

17. Ceereal spoon or dessert spoon,
18, Vegetable dish.

19. Soup bowl,

20.  Dessert dish.

Supper or Luncheon Tray

Breakfast Tray

00

© o °
! [

©
IO

Dinner Tray

—
PN

7o
@.4 o
Y I\Vi@

afo
2

‘@
T
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TYPES OF SERVICE

Smaller institutions seem to do well with centralized service in which all trays

are assembled at one place and sent to the patients by dumbwgiter or tray truck.

Although central service is often recommended in a larger hospital, decentralized
service 1s most effective in getting hot food to patients. Hot foods are sent in

bulk in heated food trucks to the serving units, and served on previously assembled

trays.

In either system there is an assembly job to be done. For central service, the
assembly unit should be located near the range. For decentralized service, the
assembly facilities should be set up in the area where trays are completely assembled.
¥any minutes and steps can be saved by having essential supplies and facilities

conveni ently located.

METHODS OF ASSEMBLING TRAYS

The 83 sSembly line methods used in industry have not come about by chance. These
nethos were developed by "experts" to produce a large amount of work efficiently,

Mth the least human effort, in the shortest possible time.

b e home, food is usually cooked just before it is served and put on the table

" toon as poscsible. In institutions, the distance between the range and the "table"
breat er, and the number of people to be served prolongs the serving period. Even
the bemt, prepared food will lose its "appeal™ if the serving is delayed. One of

the "Wws, then, of producing the ideal "home cooked" meal is to reduce as much

u pc’as:’:ble the period between preparation and serving. This can be achieved by

Carg
fu1 Planning, efficient methods, and cooperation of workers. Why not try

"
Streamy -
T T Y v valy sacaamhly mathada aa $ndnatre has ?



Date
FOOD SUMYARY FOR CCOK
Hot Foods No. Serv, Cold Fcods No. Serv,
Breskfast
Dimmer
Surper

Hote:
ote: Thig Surmmary sheet should contain record of all focd necced for the entire

day fer al) general and modified diets. This elimirates last minute
confusi cn,

Beca

Use of the present trend to use as much food as possible for "special diets"
from

the general food preparation, modified diets can be acsembled and distributed

along
€ with the & eneral tray assembly.
| < S—
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"SERVICE WITH A SMILE"

Make the most of good human relations when serving trays. A4s the tray is presented,
focus attention on the patient; make it a friendly, hapry occasion, Courtesy and

kindliness are appreciated as you play host to the patient three times a day.

Strive for complete cooperation with the nursing department in having the patient
properly prepared for his tray, so that a minimm of time elapses between preparation
and serving. Establish the best routines for your institution by mutual agreement

with othexr departments in the best interest of the patients.

Let the nursing department know what time trays will be served. Always serve them
on schedule. If an emergency arises and ycu know the patients' trays will be
delayed, be courteous enough to let the nursing department know so they can plan

their own work accordingly.

Be sure your trays are an asset., Don't waste hours of work in planning, purchacing,

and preparation by serving the food “any old way".

Arrange your time so that you can observe and check trays as they are sent to

ratients, Ask yourself, "Would I be satisfied to have this tray served to me?"



1.
2.
3.
4o
X.
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Note:

1c0

SUGGESTED SET UP FOR CENTRAL SERVICE

Kange Ran?e
®
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Tray malke up table
Tray

Cold food -~

Hot food wumit

Worker

offee sexrvice (and tea)

serving time.

Refrigerator
Counter or table
Wall cabinet
Tray slide

Tray truck
Dumbwaiter

This method eliminates the necessity of having trays made up hours before

The secret of a well organized tray service is having all the food ready at the

right time,

A food summary for the cook and other employees responsible for

freparation anqg service, will help them to make certain all food has been

Prepared,

The £
°d swmary ogn be made up each morning from the daily menu and the number

of 8e
TVings determined from patient and employee census record,
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Chapter VII

What does sanitation mean to you? To many it means clean, sparkling surfaces on
work tables and a shiny, well swept floor, To others it means stainless steel
equipment, an yp-to-date dishwashing machine or a modern refrigerator. To some

it means good practices of food handlers in prep.aring food,

Sanitation means all of these things, Sanitation is more than surface cleanliness.
Sanitation is the lack of accumulation of dirt in corners and crevices. It is
protection from bacteria which can't be seen, but which may result in illness
known as "food borne infection or poisoning", Sanitation is not accidental. It
is the result of constant supervision and use of safe practices carried out by all
food service employees.

Occasionally we learn about large groups of people becoming ill, a few dying, as
the result of eating food served at a community picnic, a church supper, a large
sports gathering, or even a hospital., Some claim the frequency of these outtreaks
is a national disgrace, because they can be eliminated by the use of strict rules

of sanitation and the use of standards which become a part of "a way of life",

To bring about adequate food protection you must accerpt
certain facts that have been proved by laboratory tests.
These facts include the effects of germ 1ife, insect and

chemical contaminations, and other harmful material.

Many of these things we cannot see or feel or smell. You
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must be alert to detect foreign objects which may fall into food, such as hair,

dust, bits of broken china and glass,

Diseases such as sore throat, common cold, jaundice, tuberculosis and othere can

be transmitted through food. The germs which cause these diseases are living plants.
But they do not thrive on water and sunlight as other plants do. They like the foode
we eat, Where do they enter the body? Through the mouth. How do they get into the
mouth? Through contact with foods, cupe, knives, and forks., They are spread by
coughing and sneezing; they travel from mouth to hands to foods. The GRCWTH of
these germs can be stoppred by refrigerating foods at 40° F., They can be KILLED in

a few seconds with 1430 F temperature. They can be FREVENTED from spresding only

by safe practices of food service personnel, and by using clean utensils,

The most common cause of "food poisoning" is the germ called staphylococcus. This
bacteria lives in the skin, nose and throat, pimples, boils, and infected cuts
and sores. When this bacteria gets into food, it sets up its own secretion or
"toxin" which is poisonous to humans. If the food containing the toxin is eaten,
the illness which results is called food poisoning. Almost all foods have been
found to be possible sources of food poiscning, if improperly handled, but the most
suspected are: cream pies, custards, dressing, fish, fowl, salad dressing, potato
salad, deviled eggs, tenderized ham. The foods which require cutting or slicing
that come in contact with the hands are the most apt to be contaminated. This
germ itself is destroyed by exposure to 1430 F temperature for 30 minutes. Cooking
at this temperature, however, never destroys the poison the germ préduces. Don't
allow cooked food to be recontaminated from sneezes, dust, or flies. Refrigerate
gsoft filling ples until ready to serve. The bacteria will be so cold they will be
unable to form their poisonous toxins. You can PREVENT staphylococcus food poisoning
by

Keeping hands out of foods

Using clean utensils
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Keeping the foods HOT or COLD depending on how

they are to be served.

Another food borne infection is caused by a family of germs of the intestinal

tract called "salmonellae". They are usually spread by persons who are infected
with the germs without knowlng it, or they may come from infected animals or poultry.
The germs may be introduced into food by failure of food handlers to practice good
hand hygiene. Heating food to 143° F for 30 minutes will kill the germs, or holding
foods below 500 F can slow down their rate of growth so that they may not develop

in numbers sufficient to cause sickness,

Botulinus is the most feared of the toxin producing bacteria. It is most often
found in non-acid foods that have been canned at too low temperature. Don't use
any home canned product unless you know it has been processed in a pressure cooker.
Do not taste or serve any portion of non-commercially canned foods until they have
been boiled 15 minutes. Commercially canned products are safe because they have

been processed under rigidly controlled conditions and at temperatures which destroy

bacteria.

Phether germs come from flies, insects, or humans, the story is the same. The
germ itself may be poisonous or it may produce its own toxin which is equally
poisonous., Your job is to keep germs out of food, for your own protection and for

those you serve,
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THE FIVE FUNDAMENTALS OF SAFE FOOD SERVICE
1. 2.
1 Han Clean Dishes and Utensilg:

Wash hands well with soap and water
before starting work, and after using
the tollet,

Don't handle food if you have a boil,
cut, or burned finger.

Cover coughs and sneezes with a

tissue and wash hands immediately
after,

3.
Clean Foods
buy pastewrized milk and milk products.

Buy federally inspected meat, poultry,
and fish.

Protect food from rodents and insect
infestation, poisonous chemicals.

5.

Healthy Workers:

Use only clean pots and pans, Keep
them in good repair,

Don't use cracked or split boards
and tables, or chipped utensils
or dishes.,

Take apart and thoroughly clean all
food service equimment after each
‘Be.

40
Right Temperature:

Keep perishable food "cool and collected"
in refrigerator,

Keep food hot or cold or don't keep
it. "A walk to the refrigerator may
be your most valuable steps."

Don't thaw frozen foods at room
temperature,

Don't let workers with sniffles handle

food,

Encourage regular health examinations

for all workers.

Keep lights and ventilating systems
in proper working order.
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BEWARE OF THE UNWELCOME GUEST

Flies, roaches and other insects like to inhabit your busy kitchens and
store rooms, Uncovered garbage cans, umclean flcors, cracks and openings
in tables, cupboards, and walls provide them with food and shelter. They
may enter the kitchen through open windows, doors, and during deliveries
of food. Your job is to take persistent and positive steps to deprive them

of a "home they can call their own".

There are many kinds of insecticides available, to be used for various
kinds of insects and in various ways. Some are used as a mist -- which
kills when the insect flies thrcugh it; some must hit the insect to kill
it; some can be painted on surfaces to give long lasting killing effects
to crawling insects. Recently a new "bait-type" insecticide has appeared
which kills when the insect “eats" it. This bait-type material is placed
outside a building at strategic spots to kill the insect before it can
enter a food service area. Any insecticidé must be arproved by Federal
law passed in 1947 before it can be sold, The law, known as the Federal
Ingecticide, Fungicide and Rodenticide Act, is enforced by the Insecticide
Division of the United States Department of Agriculture. Instructions for

using must be on the label,

Select with care the insecticide used in your food service. The word

"non-toxic" should appear on the label, which means the insecticides "are
harmless to human beings and animals when uged gs directed".

No single set of instructions will fit all food service operations.
Representatives of insecticide manufacturers can give advice on insect

control or your local health department can recommend qualified pest control
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services, A plan for complete control in your kitchen will require the cooperation

of the maintenance

someone else, you will need to take part in the planning.

things you can do:

department, Even though the actual program is carried out by

Here are some of the

— Cover all garbage cans

Keep equipment far enough away from walls to
permit thorough cleaning

Eliminate cracks and crevices

Keep lighting fixtures clean

Keep storage areas clean and neat. Store food
in covered containers

Examine food deliveries for "stowaways"

Keep switch boxes clean

Don't store insecticides or germicides with
food or in food containers

Keep fans and ventilating hoods clean
Provide closed storage for dishes

Establish a regular extermination schedule
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WASHING AND SANITIZING DISHES AND UTENSILS

Dishwashing is an important operation in any kitchen. Diseases may be spread
from one person to another from dishes and utensils which are not properly washed.
Workers, too, may become ill as a result of careless handling of soiled dishes,
Where large numbers of people are served, a mechanical dish machine is desirable.

This is the approved procedures

Pre-rinse dishes to remove food particles prior to washing and stacking.

Wash in water 130° F., using a satisfactory detergent.
Rinse with water 170° F. (This is sanitizing temperature).

Hand-wiping of dishes is not permitted. It is unnecessary if dishes are stacked
so that they will drain properly and if the final rinse water is the recommended
temperature, Special wetting agents added to the wash tank help dishes to air-dry

quickly without water spotting,

The worker who handles the soiled dishes should not be the one to remove the

clean dishes,

The machine should be thoroughly cleaned at the end of each washing period. Remove

spray arms to dislodge bits of food which may clog the spray openings.




If dishes are washed by hand, a 3-compartment sink is desirable. A two compartment

sink plus a large dish pan can be used for the 3 steps in the procedure given here:

Pfe-rinae, as for mechanical washing, to remove food particles prior

to washing,and stack,
Sink 1: Wash in soapy water at 110° - 120°,
Sink 2: ﬁinse in clear hot water.
Sink 3: Sanitize by immersing dishes for a minimum of two minutes
in water at 170° F, A thermometer is essential to assure proper
temperature. Pouring hot or scalding water over utensils does got
sanitize them. Wire baskets are necessary for immersing dishes in
170° F. water which is too hot for hands. Some heating device is

usually required under the 3rd sink to maintain the approved

temperature,

Hand wiping of dishes is not permitted.

Handwashing of dishes may be followed by chemical sanitizer instead of the 1700 F
water sanitizing., In the third sink, use a chlorine solution, 1 tablespoon to each
gallon of water. Immerse dishes for a minimum of 2 minutes in this chemical solution

for sanitizing before draining.

Chemical sanitizers do not work satisfactorily unless wash tanks, btrushes, and

other sanitizing equipment are clean.

Having enough hot water is the big factor in safe dishwashing. The main hot water
supply seldom reaches the temperature of 1700 F., which is necessary for sanitizing.
A booster heater can be installed to maintain this required temperature for the

dishmachine rinse or for the final rinse sink when dishes are washed by hand.



In the case of a temporary failure of your dishmachine, use the procedure just

described for washing by hand until proper repairs can be made.

HOW TQ STORE DISHES

fhere open shelves are used, dishes must be stored at least 2
feet from the floor. Do not store them near an open
window or door where dust can blow on them,

Invert all dishes if not used regularly, such as cups, bowls,
glasses,

Keep all shelves clean and free of dust,

Do not store dishes under sinks where dirt and water may fall
on them,

Do not store dishes on comters where customers may sneeze or
cough on them,

Keer knives, forks, and spoons in separate compartments with
the handles all turned in the same direction where the
customers can reach them easily.

Don't leave. dirty dishes overnight.

Don't use cyanide silver polishes or dips. They may leave

poisonous residues.

ING FACILITI R _PERSONNEL

109

Handwashing sinks conveniently located encourage food handlers to wash their hands

frequently, Sinks used in the preparation of food and washing of utensils are not

used for this purpose, and employees seldom take the time to walk long distances

just to wash their hands,
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THE PATIENT IN ISOIATION

Dishes used by a patient with a "catching®™ disease require special treatment.

If regular china and silverware are used, the cleaning and sanitizing is done

by the nurse by immersing them in chlorine solution and rinsing in clean running
water. The dishes can then be sent to the kitchen for complete sanitization in
the usual way. The patient's tray is treated in the same way. The best way is
to feed the patient during the isolation period with disposable paper utensils,
The nurse then sends the disposable items off in a paper bag for burning and only
the silverware and tray need be sanitized. Complete elimination of utensil
washing can be brought about by the use of standard paper cups, plates, forks

and spoons, and disposable trays.
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Chapter VIII
OPERATION: SAFETY

"Thank goodness, it wasn't serious"! How often have you said tnis when a pot of
hot liquid spills or a worker slips on a wet or greasy floor? But what steps did
you take to prevent the accident? Accidents usually happen because of unsafe
conditions or careless behavior., Prevention of accidents can be brought about by
training workers to develop safe working habits and by providing safe working

conditions,

Too often we think of an accident as a single incident that is soon over. Equally
important are the long time effects on the individual and his family as well as

the cost to the institution in loss of workers' time. Remember: @

| R
ACCIDENTS DON'T PAY -- @‘T@/\ I\ G
BUT PEOPLE DO
t @

Safety education and sanitation training go together, Safety, like sanitation,

c—‘_‘

is not a “one-person® job. Both are gverybody's business.

Accident prevention is related to equipment cleanliness and maintenance. You are
not expected to be a mechanic, nor will the maintenance man be able to spend all
his time in your kitchen. Train employees to operate all equipment properly, to
recognize and report any condition that does not look or sound right. Work out a

schedule with the maintenance man for regular checking of equipment for safe operation.

Use frequent reminders in the form of posters, slogans, and films. Group "meetings"

to discuss safety practices is an effective method to use in safety training.



112

Ranges, steam cookers, electric equipment, knives and other sharp utensils, are

all vitally necessary in food service work. Develop safe practices to eliminate

the hagards of cuts, shocks, burns, or permanent injuries. Here are some sugszestions:

FIRES - STOP THEM BEFORE THEY START

of grease,

In case of an electrical fire, pull the main
switch. Before lighting a gas-fired oven,
make sure there has been no gas leakage into
the oven., Before you light the oven burner,
open the oven to detect any smell of gas.
When lighting the oven, make sure all of the
burner is lighted and free from grease. Keep

burners and oven interiors clean. Don't slam

the door to light the entire burner; the flame

grease fires.

Most fires over ranges are caused by an accumulation
Keep hoods free of grease to eliminate
fire and to maintain good air ventilation, Keep

a smother-type fire extinguisher in the kitchen,
Teach the workers its location and how to use it.

Keep salt or baking soda handy to throw on small

may go out but the gas continues to

flow., Wait for the entire burnmer to light and shut the door carefully.

In case of fire, turn off ventilating fan and close doors and windows to prevent

drafts.



TO _PREVENT BURNS:

Don't use towels and aprons to remove hot

pans from range top or oven,

Use flame proof pot holders, kept within

easy reach of range but away from open

burners.

——/"“—'-—5‘ /'/f}

—

- 7 v-Z”/)I/

4

}ﬁm e ¢

"Tilt the 1lid on
the pot,
You learned long
ago
that steam is hot!"
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Keep handles turned away from the edge of
the range to prevent accidental spilling.
Use long handled stirring spoons, whips,
and forks.,

Use pots and pans with sturdy handles
securely attached to the utemnsil.

When food preparation is finished, turn off

burners and ovens.

Use tight fitting 1ids when possible to
rrevent burns from spilled liquids,

Always let the pressure gauge return to
zero before opening pressure steamer or

pressure saucepen,



L=
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T0_PREVENT CUTS:

Hold fingers back while chopping or dicing to

eliminate finger slicing, or rest finger tips

lightly on the back side of the blade.

“AUBIILLILTONIIDIAtIeRItatteIeeTINgY!

e

T— . RNDEES

"Sharp pointed tools

Their danger deny

When deep under the suds
They calmly lipl®

Wash Imives and cutting blades on slicers or choppers
very carefully after each use and store in proper
place.

Keep hands away from moving parts, when operating
an electric machine, Turn off the switch when job
is done and wait till all moving parts have stopped

before touching the machine or removing food,

Billowing sleeves, apron strings, ties and jewelry

are out of place and umsafe around machines.,

Replace cords and connecting plugs on electrical
equiment at the first sign of wear,
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)
gc‘\ v{ "Use your leg muscles ==
Not your back
Or your muscle machinery

May get out of whackl!"

E—
— If you can push it - =
’ /% ——
don't carry it. e L/é
: 25

Wipe up wet or greasy spots promptly
and thoroughly. A careless moment
may mean a lifetime injury.

Flat heeled shoes with non-skid soles

prevent slipping.

Sweep up broken glass -- never pick

it up by hand.

"Makeshift prope that are not secure

Invite a fall -- and that's for sure."

Do not stand on chairs or boxes to get
hard-to-reach items., Use a kitchen step=

stool,



Do not endanger others by leaving

cupboards, drawers, and oven doors open.

Carelessness is catching --
Pay attention to the job at hand.
Have sufficient light in work area.

Replace burned out bulbs,

\ Hurry slowly when going through swinging

\

\ doors. The face you save may be your own!

=Y

WHAT TO DO IN CASE OF AN INJURY OR ACCIDENT:

3.

4o

Report the accident or injury at once to the administrator's office, Follow
his policy concerning first aid. Usually minor cuts and burns can be treated
promptly in the emergency room,

If the injury is serious, keep the worker quiet and comfortable until he can
be moved under a doctor's orders,

Promptly £fill out and channel all required reports of accident to the proper
authority. Hazards removed today will prevent an accident tomorrow, Remerber,
your kitchen will be as safe as you make it,

Investigate the cause and eliminate the hazards which led to the accident,

116
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Chapter IX

FORMS & RBECORDS

Much time can be saved by using forms on which some information is already
printed or mimeographed. Any information which must be transmitted daily or
weekly, for example, can usually be set up in a form which will save writing.
Forms for information which concerns more than one department of the hospital
are developed by the administrator, but forms used within the food service
department are usually set up by the manager. It is wise to try out a form
for a short time before it is reproduced in quantity, as changes may be needed
after a trial, When developing a new form, get ideas from the business office,
nursing department and other persons who will be using the form, for best
results, Simple forms are always best.

Certain records are valuable in that they make available information necessary
for the efficient operation of the dietary service., Some of the forms here are
suggested for the collection of such information. The best forms for you will

be those you develop for your own situation and needs.

DIET CENSUS S

One of the most useful and important forms is the "Diet Census Sheet"., This is
prepared by the night nurse and sent to the dietary department before the breakfast
trays are served., From this record,the dietary workers know exactly the number of
trays to be served. A copy of the census sheet should be kept at the nursing
station in each unit so that when trays are served they can be checked off at

each meal in the proper column. The regular 83" x 11% or letter size paper is

suitable for this form.
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nd .
DIET CENSUS SHEET - FLOOR_Z _ DATE 3 —/© pay Wednesday

: 1, ILdst all bed numbers consecutively., Include empty beds.
2. Mark X in proper square for diet orders.
3. List special test meals and postponed trays in proper column,
4. Changes or additions for the noon and night mealsmust be sent to the dietary
department by 10:30 a.m. and 4:00 p.rm,

heck Out Diet Order
B |Delayed | Floor Patient's Name MODIFIED as: full
Tray | Room wrlwelt 39T, »| bland, soft bland, tube
mzlm %E ~ 5|2 P| feeding, diabetic,
@ S | weighed, etc., orders.
v /0 W, 77744.7,, (3_4‘;,«.1,0&41 1500 ¢
4
“ /4l B«I&m, Cona X
v 12 | Ywors, Heonas (Rt dict 1200CL.
. 3 Cart | X
v /4 @M Fraate 400 mgm adt
N 15 ‘770-«»«1 ﬁhw _;gooocalﬂ‘ Za %qs
b CHo A roT w
v 16 (2&1.; B devand oo Call. - ﬂ:
|V R Ba«,ﬁb‘ Jal ><
s
v Diabetic ~ 7400 Cal,
§l/ 19 ;f/cmt, Anﬂaj o ~bo -~ (S0
\) 20 J‘dﬁ,‘ MMQM
(=
RitThay| 21 l{dli, (Rustd, Rlaad - § T"‘J“"j/'
v X \ -
v 272 bmtl% 7hM-7_ fm readus - futeo
—— —
i 293 | Tumwarnw, “Prads ,fmzir\—uow
~——
] 1 1 1
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Every patient has some kind of diet, either general or modified. Visit new
patients as soon as possible after their admission. In this way, you get firsthand
information about their likes and dislikes and any special food preferences. This

form is suggested for your files. Make it upon 3 x 5 cards and file in card box.

Form No.
Name Room No, Date
Diet Crder Physician
Food Likes Food Dislikes Comments

For accuracy, write out the foods to be served each patient on special or modified
diets, Below is a suggested form for this purpose. If you use 8% x 11 size parer,

three forms can be printed or mimeographed on each sheet.

DIET CARDS
Form No. i |
DIET IDIET IDIET
Name iName iName
foom No. Date tRoom No. Date {Room Nc, Date
BREAKFAST | DINNER 1 SUPFER

| ] LI

' [

! i

[ |

( |

I 1

i [
Crean Salt * | Cream Salt !Cream Salt
W 1k Pepper 1 Milk Pepper :llilk Pepper
Tea Sugar | Tea Sugar "rea Sugar
Coffee ; Coffee ,Coffee

-



MODIFIED D1ETS

It 18 an accepted practice to plan modified diets from the normal or general diet,
using only the necessery additions or substitutions to conform to the prescribed
diet, A "special diet kitchen"™ is no longer considered essential so that items

such as fat-free, salt-free, pureed and other special foods are prepared in the
general preparation unit. To make certain that no prohibited foods and seasonings
are served and that substitutions are ready at serving time, a modified diet form

1s suggested. The general menu for the day is placed in the left hand column and

the arrows plainly indicate all foods which can be taken from the general preraration
to modify the various diets as needed. A sample of this form is included on the

next page.
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QUOTATION SHEET FOR PERISHABLES

Day. Date
Quantity Unit Description Quotations from Vendors
ABELS | Todes « 8| ELte Pobocts

Vol ads ﬁ’"‘k;‘M’ co -9

' L‘T e " L S- -9

cﬂm‘uﬂ %“P:‘(Ext:“" h-%.(“.o-':"\w 2.Se 3.Svo
Qﬂ"\ﬂ LL‘S '(e.’.w; .

' ende me ISo's b b.oo b-So

' 1l

| enale &a(.mi -5 Fomeny, Cotef. 2.Svo Q.7

I Buclef | Carnelc | Grale A 2.2 -3

© 100 L1 S Ghade ot ‘oo .28

/'”vofs [etues | 12 Ghate o 2

In the purchase of perishable fruits and vegetables a quotation sheet is helpful.

This printed or mimeographed form, size 8% x 11 inches, has a column for quantity,

unit, description and names of vendors from whom quotations are received.

When

the decision is made concerning the items to be purchased, the price is circled

under the vendor's name,

has been placed.

A check mark over the vendor's name shows that the order

This form can serve as a purchase order for those items,
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To provide a written record of food used daily from the storeroom, the requisition
form is suggested, This form could be posted on the storeroom door so that the
quantity, unit, kind, can be recorded by each person removing the food. This gives

you an accurate record of food issued from the storeroom at the end of the day or

wegk or month,

REQUISITION OF SUPPLIES FROM STOREROOM

Unit Size Person
Quantl ty Description of Item Date Checking out
No. Can Food
1b. or ;kg.
3 Ne. 1o ?owfﬂ ANN CHorries S-S ?,.l%a,wA
2 '103‘ Pﬁ e,.'u\“}.(a.'% S'-"-s‘w ‘E kﬁﬂ7
4 ’(o'oe Pp_;xo,&, eo s-2.5 Ga—a-m
. = (a §-3.87 Q. &rm.»
3 ca
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MONTHLY MEAL CENSUS

Breakfast
Dinner Month Year
Supper
PATIENTS Employees Gueste TOTAL MEALS
ate 1 Diet Modified Diets | Patient

D|S] Total |BID IS Total | Total

ital

The meal census form is used to record the number of meals served. A record of
routine and modified diets, regular employees and guests may be desirable. A
suitable form for taking meal census provides the basis for calculating the per

meal per person raw food cost,
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Some records are necessary for operation of tne food service while others are
essential for information only. The food service should not be burdened with
record keeping that can be done as satisfactorily by the business office. Most
hospital food service departments, however, maintain employee and equipment

records, as sugzested nere:

EMPLOYEE RECORD FORM

L" x 6"
Name
Home Address Phone No.
Marital Status Date of Birth
Assignment
Date Effective Position Salary Evaluation
EQUIPMENT RECORD
UIPMENT RECO A" x 6
Item Model No. Serial No.
Attachments Capacity
Purchased From Date
Purchase Price
Parts Repaired Date Cost
Parts Replaced Date Cost




127

Chapter X

KITCHEN MANAGEMENT

As food service manager your job is more than seeing that three meals are served
daily. It's a teaching job, a job of bringing out the best in the people around
you. It gives you a chance to be "creative®, to make work easier, more satisfying,

productive, and enjoyable for those who work with and for you.

Planning and thinking ahead helps you to be a good manager. Sitting down witn

paper and pencil and writing out what's to be done may help you to look at a

problem and to find a better solution, A written plan is most helpful when you

are trying to do something new, It makes you see more clearly what has to be done,
It may help you to see that you've been trying to do more than you could possibly

do. It may help to show you that you have not been taking advantage of the abilities
of people who work with you, Sharing jobs and responsibilities with others is part

of "creative management",

As a food service manager, you may be responsible for selecting workers. You are
concerned, then, with what they do, how they do it, when they do it, why and whereg
they do it.

PUT EACH JOB ON PAPER

The answer to effective management is job descriptions and work schedules. These
awesome phrases simply mean putting down each employee's job on paper. This helps
to eliminate overlapping duties, makes sure that all work is covered, and lets the
worker know what 1s expected of him, It eliminates confusion for the employse who
is "afraid of doing something wrong". Too often new employees are "broken in" by
older employees who explain all routines by "this is the way itsalways been done'.
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JOB DESCRIPTION for each employee helps to determine what is to be done and who
is to do it. It should include information on work hours, time off, pay schedule,
age, personal qualifications and possibly educational qualifications. Preparing
Job descriptions is the first step toward finding the right person for the job.
This suggested job description for a "tray girl"™ may help you in writing your job

descriptions:

JOB DESCRIPTION CARD

TITLE: Tray girl - 1lst floor.
SUPERVISION: Food service supervisor,
DUTIES: Sets up and clears patients' trays.
Carrys special trays from patients' rooms.
Returns clean tableware to proper place,
May assist in main kitchen during slack period.
May prepare toast and eggs and cold cereal for breakfast.
Keeps refrigerator in floor pantry supplied with juices,
. milk, and other supplies.
WORK POLICIES: Hours - 7:00 a.m. to 4300 p.m.
Pay per week plus uniform laundry and
1 meal each working day.
Time off - two days per week,
Vacation - twelve working days each year.
Uniforms - white uniform with short sleeves.
AGE: Not less than 16 or more than 60,
EDUCATION: High school preferred, but not essential.
SPECIAL QUALIFICATIONS: Good judgement.
Strength and endurance is required since
employee will need to be on her feet for
a period of time,
Speed - must work quickly as serving time
is limited,
Patience - essential in working with sick
people.
Experience - previous experience not
necessary
PERSONAL QUALIFICATIONS: Pleasant voice and manner and neatness in
appearance,

.

This 18 by no means a complete description for all tray girls in all institutions,
nor will descriptions of all jobs be the same. Description for cook, fcr instance,
would have additional qualifications such as previous experience, maturity, and

iniative, different hours of work, and pay scale, etc,
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A WORK SCHEDULE "spells out™ the duties and responsibilities of each worker, and

indicates approximate time allotted for the specific tasks. This gives the
employee a guide and the security of seeing clear-cut definitions and what is
expected of him, New employees learn the right way. Although schedules are used

to "standardize" work output, they may be used, too, to improve work methods.

Discuss the details of the job with each worker, Are they doing all they should?
Could some employees do more than they are doing to equalize the work load for all?
Employees may be able to suggest short cuts to increase efficiency and reduce labor

hours, and costs,

Be sure each employee sees his work schedule in writing: that way there is less
confusion and misunderstanding. The best way is to post work schedules on your

bulletin board or at the *commmications center".

Work schedules can be writt@n on 5 x 8 file cards, or written on 5% x 8% inch

pages and kept in a loose leaf binder.

Here is a sugzested work schedule for a tray girl;



TRAY GIRL - WORK SCHEDULE

7:00

T:45
8:15

8:30

9:00

10:00

10:15
10:30

11:30

12:00

1:00

3:15

4300

Hours: 7:00 a.m, = 4:00 p.m.
Report for duty in uniform
Begin preparation of patients' breakfast trays
Portion cold foods for breakfast trays
Preheat dishes for hot food
Assist in serving and distributing trays to patients

Clean up serving area and return leftover food and
utensils to kitchen

Assist in collecting patients' breakfast trays and
transport to dish washing room

Assist in transporting clean dishes back to serving area
Prepare nourishment

Pass out nourishment to patients

Rest period or coffee break

Start preparation and portioning of cold foods for dinner
trays

Eat lunch
Assist in serving dinner trays to patients

Assist in collecting trays and transporting to dish room
Return clean dishes to serving area

Portion cold foods in preparation for supper meal
Refrigerate all cold food until serving time
Assist if necessary in salad and dessert unit
Clean and refill salt and peppers and sugar bowls
Coffee break

Check with tray girls on duty for supper meal to see
that all duties are covered.

Off duty

120



BREAKFAST 7:30 a.m,

DINNER 12:00 noon
SUPPER 5:00 p.m.
Tray girl or
Time Coajc Dighwgsher Kitchen Heloa
Hours 6:00 a.,m, = 2:00 p.m, 6:00 a.m, = 2:00 p.m, 7:00 a.m, = 3300 p.n,
Check meat for dinner Help set up trays Help set up trays
6300 - 7300 Meke coffee and cereal Portion juices; sugar,
Get out vegetables to dry cereals
_ be peeled
Cook eggs load carts with hot Pour milk
7:00 - 8:00 Portion cereal foods Make toast
— Pour coffee
8100 - 8315 Eat Broakfast
Prepare foods for Scrape dishes Pick up trays
8:15 - 10:00 dinner Wash dishes Clean serving counter
Replace cleen disgh
10:00 - 10:10 Coffece break
Finish dimmer Wash pots and pans Assist cook
10:10 - 11:00 preparation and Make coffee
i od
Place food on steam Portion cold foods Turn on steam table
11:00 - 11:15 table
Serve at steam table Help put trays on Help serve trays
11:15 - 12:00 _carts
12:00 ~ 12:30 t _dinner Eat dinne:
Clean cooks area Pick up trays Pick up trays

12:30 - 2:00

Help supper cook

Wipe dining table

Clean coffee urm

— 2:00 - 2:10

Off duty

Off du

2:10 - 4:00

Off duty

— 4300 - 5300

5300 = 5:30

5330 - 6300

6:00 - 7300

e

7:00

SvacIeSTed C Ha.T ‘S-uv ’>e‘\céolm<’ afl d-(e'fcu-c, Workers .

at « Slanee '} all wWoerk s Co«ered’ and

Workers are

re%ut red
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___Kitchen Helper

Cook

Dishwasher

131

10:00 a.m, - 6:00 p.m,

11:00 a.m. = 7:00 p.m,

11:00 a.m, = 7:00 p.m,

Help set up trays
Portion cold foods
erat

Asgist in arranging

Assist with food

Portion dessert

food on steam table preparation
Serve trays Serve vegetables on Help serve trays

steam table

d Eat dinner

Take patients' trays Start supper Scrape dishes

from carts preparation Wash dishes

Wash trays

Coffee break Coffee break Coffee break

Clean carts and Finish supper Portion cold foods

counter preparation '

8 of.

Portion food for supper Prepare gpeciasl diets Help prepgre counter
—Serve gupper Serve supper Help gerve supper
—Nash pots and pans Clean kitchen Sc and wagh dishe

Put food away Put dishes away and

Off duty Clean stove and clean area

gounter
Off duty Off Duty
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SIMPLIFY WORK TO SAVE TIME AND MCIEY

labor is one of the largest items of expense in a food service. The amount of
labor saving equimment affects the nurber of "man hours™ required to accomplish
a given amcunt of work. Potatoes peeled by hand, cakes mixed without the use of
a power mixer, roasts carved by hand, are examples in which work hours may be

increased.

fork simplification is a term used frequently in industry. It is simply a common
gense way of making work easier. Work simplification techniques are used to lessen
the amount of wasted time associated with important and worthwhile tasks. Work

simpli fication methods as applied in industry will work in a food service unit.

The £first requirement for success in applying work simi:lification is a "desire to
improve™, Many different jobs are done in the kitchen. Some are easy and some -
difficult, You undoubtedly }cnov; that many jobs are being performed as effectively
as they can be, But do you ever ask, "why is this job necessary at all?", or

- "why does that task take so long ?", or "why are so many people needed to perfcrm
this function?™ If you are interested in improvement, concentrate your attention
on the tagks that are likel'y to yield the greatest benefits when simplified. Look
for the Jobts involving the largest number of workers. Consider the tasks that

aré repeated day after day. Search for the activities that take the most time.

After you have selected a task for simplification, discuss your thoughts and plans
with oth ey, Explain the benefits to the workers, help them to think critically
about their work, and encoursge them to participate. Success in carrying through

a work 8implification program depends on attitudes of people more than particular
skills,
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WORK SMAKTER, NOT HARDER

In prepaxing focd, lock for the easy way to save time and motions.
Assenble all supplies, utensils, etc., before beginning to work
and arrange in sequence to eliminate unnecessary motions,
Use both hands whenever possible,
M3 x ingredients in the simplest way. For instance:
Measure 1 cup rather than /4 tablespoons
Measure 1 quart rather than 4 cups
Measure 1 gallon rather than 4 quarts
Simplify preparation whenever possible by baking vegetables in
skins, casseroles in serving pans,
Weigh dry ingredients whenever possible.
Use a French whip when possible for easy mixing and to aveid
lumping of mixtuires.
A fo00d mill used for straining rather than sieve and spoon saves
time and energy.

Hea.vy duty table type can opener saves time, and avoids cuts,

In place of knives in vegetable preparation, use:

Chopper or shredder

Scissors in disjointing poultry, in dividing portions
of food to be prepared, and in cutting marshmallow,
dates, and other sticky food which might adhere to
knives and slow up the process of preparation,

Use of standard ladles and scoops in making portion
servings takes the guesswork out of portion control

and saves time and energy.
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MX B ESSARY STEPS:

Keep stores and supplies at the place where they are most often used.

Keep utensils near work tables. Duplicate enough scales and measuring
equimment where necessary to save steps.

Tr;y to arrange equiyment to produce good work flow, Avoid criss-crossing
and back-tracking and unnecessary steps.

St ore clean dishes at serving areas to avoid extra steps.

SAVE S TEPS AND REDUCE FATIGUE:

Use trucks or carts for carrying supplies from store room to work areas.
Use cart or movable table for transporting foods to serving area.

Use trays for carrying multiple servings of salads or desserts.
Avoid running back and forth with one item at a time,

ATrrange heights of tables and counters for comfort of workers.
Consider heights in fitting the work to the person.

Axrrange work schedules so that all individuals get equal amounts.

Use dollies for large containers for flour and sugar.

Provide excellent tcols, sharp knives, whips, cutting boards, measuring tools that

can Be egsily read, filled, emptied, and cleaned.

flooh SQuipment clean, oiled and always ready for use., Wheels and castors on

mevable equipment should be checked regularly to eliminate delays and break-downs.
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Have good light in all working areas. "Squinting™ because of poor light slows

vroduction. Provide good ventilation fcr comfort of workers.

Explain "why" when you give a direction or make a request. Informed workers
are more intelligent employees. Keep the cook informed on how many persons are
to be served and possibly how the daily costs are running. They will be just as

interested as you are in controlling costs.

An interested worker i1s a mcre efficient employee. Recognition and appreciation
of accomplishments must be given, Opportunities must be provided for personal
growth and the development of special abilities. ILet the workers feel impcrtant
to the organization and give them a share in your program for improving work

methods.



Chapter XI

KITCHEN EQUIPMENT AND LAYCLUT

—————

wWhether or not your kitchen is a pleasant place to work depends partly on the
amount and kind of equipment and the arrangement of equipmernt in the varicus

work areas,

The preparation of food is a production process. The wise planning of equipment
and layout is important not only for the comfort and convenience of the workers,
but also because you are dealing with perishable materials in foods. Is your
kitchen arranged so that food supplies will move from the receiving entrance to
storage areas without crossing through the preparation areas? Work places for
rough preparation, such as vegetable cleaning and meat cutting, shculd be so
placed that food moves in sequence from storage to ccoking without criss-crossing
and back-tracking., In addition to the actual preparation of food, meals must

be served on time. Food must move to the serving center with ease and promptness.

This is the proyer route for good work "flow":

’//,HIEEIVIM}\\\\

DRY STCRAGE REFRIG ERATION

\\NPRE-PREPARATIONy//

PREPARATION

!

SERVING

!

DISHWASHING

13%



You may be one of the fortunate people who has a new kitchen in which to work,

a kitchen designed by "experts" for efficient operation. If so, are you using

each work unit as efficiently as possible and each plece of equipment to advantage?
If your kitchen has been in operation for many years, could it be made more
convenient by simple rearrangement of work areas or addition of labor saving
equiment? Peelers, focd choppers, power mixers, and steaming equimment are
designed to do many times the amount of work which can be accomplished by hand
labor. Before deciding to install additional equipment, however, determine what
tasks each can accomplish, and select those which do a number of different kinds

of work. Each piece will more than justify the investment and the space which

it requires in the work area.

The amount, size, and type of equiphent for an institution kitchen depends on
the type of menu, number of people to be served, floor space, personnel, and

possible plans for future expansion,

Here are some of the things to consider in the use and selection of important

essential equipment:



Every kitcnen should nave a good institutional range, either gas or electric.
It 8 the "heart" of the kitchen around which most of the food preparation work
is done. HRanges are purchased in sections with open burners or closed griddle
top on the cooking surface, Each section usually has an oven below. Hospitals
serving 50 patients or more usually need two sections. If more oven space is
needed, 1t is best to add a one or two deck oven rather than adding another

section of range.

Oved ’ —

STEAM COCKING

In the smaller inatitutiqn, most of the cooking is done in kettles on top of

the range, In a hospital serving 50 or more patients, it is advantageous to

8dd & two or three section steam cooker or a steam jacketed kettle, provided

there i g gufficient steam rressure available., Steam cookers are space savers
becaus o the compactness of a compartment ccoker requires less than eight square
feot Of floor space and will do as much cooking as two sections of range requirirg

MT® than 18 square feet.

Steam J;‘“‘r Ketrle

_—

I
< YOu have a steanm cooker, don't be afraid to use it. It is probably set for

£1
Ve to seven pounds pressure and equipped with a safety device to "blow off™

SXcess steam if the pressure should go higher.
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Most steam cookers cannot be opened while under pressure. If you are selecting

a new steam cooker, be sure to select one with an automatic timer to regulate
cooking periods, You may wish to consider a new high-compression steam cooker
that has recently become available. This new steam cooker is fully automatic and
cooks at 15 pounds pressure, thus shortening the cooking period. Foods prepared
in the high compression steamer have excellent color and texture. This steamer
operatés with electricity and is completely independent of any steam line. It
automatically turns off when cooking time is finished. Vegetables have the "fresh
from the garden" flavor, appearance, and aroma., Meats prepared in thelhigh-
compression cooker can be cookéd in a fraction of the time required by ordinary

methods of braising, stewing, or steaming,

The high-compression steam cooker can be used on any table or counter which makes

a convenient working height.

Cooking by steam cooker has many advantages. The cooking time is shortened.
It's labor saving because some foods may be served in the same pan used in
cooking. This is particularly useful for rapid, frequent heating of frozen and
canned vegetables and eliminates detrimental holding. 1It's labor saving, too,
because it reduces pot and pan washing. It's easy especially for starchy foods

because it eliminates watching and stirring and the danger of scorching.

Cooking in steam jacketed kettles is easlier and faster as cooking time can be
cut almost in half. It eliminates the need to heat water in double boilers on
top of the range. It is labor saving because larger quantities of food can be
made in one operation, Meats can be browned without the use of other pans, thus

saving time. There is only one pot to wash.






It's easier to work at the height of the kettle

than at the top of the range. Fuel use is

5h‘u‘m ..vqt ket
Ketti e

than top of range cooking, but because it is used only to build up sufficient

economical not only because cooking is quicker

r(ddc‘e JL
pressure for cooking and then only enough is needed to maintain pressure.

Steam jacketed kettles are available from five quart capacity up to 60 and 80

or more gallons, A small institution might use a 10 gallon kettle, as the capacity
would be approximately 150 cups. If greater volume is needed, purchase additional
kettles rather than bigger ones. If you have a steam jacketed kettle that is too
big for your food service operation, ask to have it replaced by a smaller size.
Don't use it only for storage of aprons, pot holders, and other items., Smaller
table models are used for coéking vegetables in small quantity. The tilted type

is especially adapted for use in making pie fillings, puddings, and icings.

Ranges, steam cookers, steam jacketed kettles, and ovens are best placed under
ventilatirg hoods to remove all cooking odors and steam, Food odors, especially
from ccoking fish and strong flavored vegetables, filtering through the entire

bullding are objectionable to sick people as well as workers.

For ease in cleaning and accessibility, large cooking equipment is best placed

in an "island" near the center of the kitchen, This also leaves wall gpace free

for other types of equipment and - —=._-—-\hooi
| iCanges |
preparation activities. A nearly | )
| '

square shape kitchen can best : Oves “[;l O‘*l “kertle
|

utilize this arrangement.



If the kitchen is long and narrow, the cookirg equipment is often placed in a
line along one wall, Five to six inches should be allowed between the wall and

equirnent for ease in cleaning.

VESETABLE PEELERS

Mechanical peelers for potatoes anc root vegetables save time and labor. They
may be food savers, too, because much of the vegetable is apt to go out with the
peelings if done by hand, A peeler with 15 pound capacity and a peeling time of
one to three minutes is satisfactory for most institutions up to 100 bed capacity.
Peelers are best mounted on a pedestal next to a sink so that the contents can

be dispensed directly into the sink or storage container., They shculd not be so

high that putting vegetables into them is difficult,

KITCHEN SINKS

Sinks are available in many sizes and types. Select them on the basis of the use
to which they are to be put. For example, vegetatle preparation sinks for small
institutions should have two compartments, each compartment 20 by 20 inches and

12 to 14 inches deer. It's desirable to have three compartments for pot and

pan washing; one for soaking, one for washing, and the third for rinsing. To
accommodate the large pans used in foocd preparation, each compartment should be

24 inches by 2/ inches and 1/ to 16 inches deep, with a drainboard on each side.
Stainless steel is more desirable than galvanized metal for it will last a lifetire
and will not rust or corrode. All sinks should have a "splash back" 6 to 8 inches

in height to protect the wall.

For convenience, locate vegetable and pot washing sinks near the food preparation

center,
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large kitchiens often have a small eink installed in the ccok's table or near the

range. This sink may be 15 inches by 15 inches and € inchcs deerg.

All kitchens should have a hand lavatory to encourage cleanliness and sanitary

handling of food. Provide soap or soar disrensers and towel dispensers.

WORK TABLES

Metal top tables have been fcund to be more satisfactory than hardwood (maple)
tops except for bakeshop work. Hardwood or rubber chopping boards are recommended
for chopring vegetables and meat carving, and these may be arranged to slide

directly under the metal top tables so they are always handy.

Work tables vary in length and width, depending on where they are used. Work
tables should be at leaat 30 to 36 inches wide if workers are to work on both
sides. The minimum width advisable for a table used on one side only is 24 inches,
Usually working heights are 36",although for women of shorter stature, 34" is a
more comfortable height, Remember, when equipment is placed on a table of this
height, it may be too high to use comfortably. A "“table model"™ mixer, for example,

is easier to use if mounted on a stand 28 to 30 inches high.

If preparation at the table requires cutlery, one or two drawers should be prcvidec.

Metal drawers are lighter in weight and easier to keep clean than wooden ones.

The space under work tables may be enclosed for storage or may have a lower metal
shelf between table legs or be open to the floor for storing portable bins, trucks,

etc.
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Providing a pot and pan rack over the cook's table, suspended from the ceiling
and approximately 7 to 8 feet from the floor, helps the ccok to work efficiently.

She does not have to run all over the kitchen collecting the necessary utensils.,

MIXERS

Even the smallest institution will find many uses for a mixer, which has attachments
for grinding, chopring, and slicing, as well. The smaller size mixing machines are
usually table models while the larger sizes are mounted cn pedestals., Bowls are
available in different sizes and can be adarted for use by adding a metal ring.
Beaters and whips for mixers should be handled with care so that they do not become

bent, thus striking the bowl when revolving,

REFRIGERATCRS

The amount and type of refrigeration varies with each institution. Refrigerators
are of two types -- the walk-iﬂ and the reach-in type. The amount of refrigeration,
in general, depends on (1) the kinds and amounts of food to be stored, and the
length of time it requires sﬁorage. If daily delivery of perishable foods is
possible, the amount of refrigeration space required may be less. (2) The kinds
and amounts of frogen foods, including meats, fruits, and vegetables, poultry; and

ice cream to be stored, and (3) the number of people to be served,

In new institutions, three separate walk-in refrigerators are recommended, for the
storage of meats, fruits and vegetables, and milk and dairy products, because these
products require different storage temperatures., Meats and dalry products, for
example, require a temperature of 35° F,, fresh fruits and vegetables, a temperature

of 45° F, When only one walk-in refrigerator is available for generzl storage, tae



temperature should be kept at 40° F.,* For convenience, walk-in refrigerators

shculd be in the kitchen or in areas very close to the kitchen.

The reach-in type refrigerator is used in the kitchen for the storasge of desserts,
salads, fruits, and foods prepared and ready for service. A reach-in refrigerater
is useful in food preparation center to store suprlies for the cook and baker.
The size of‘reach-in refrigerators will depend on the space available, and the

amount of food to be stored.

Deep freeze storage units are almost as necessary in modern institutions as
refrigerators, since more and more food is being frozen, and in amounts suitsble
for institution use. In new hospitals, deep freeze units are often constructed in
connection with walk-in refrigerators according to the specifications requested
by the institution., Upright and chest type units are also available in varying

capacities, The space available usually determines the size to purchase.

For reasons of safety and proper control of food supplies, locks should be

provided for all refrigerators and deep freeze units.

* U, S. Public Health Service regulations.
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SMALL EQUIPM:NT

In the small, as well as the large institution, it is economical to purchase
seri-heavy weight alurinum pots and pans, This is also true for dippers, ladles,
meaéuring utensils, and serving tcols, Purchasing these items from a regular
institutional supply house is often more satisfactory than from local stores.
Institutional type equipment 1s bullt of stronger materials to withstand the
wear and tear of constant use, ILight weight utensils are easily dented and need
replacement frequently and the replacement costs soon equal the original cost of

durable pieces.

nhen selecting serving utensils, choose aluminum or stainless steel, and purchase

them in uniform sizes to insure uniform servings of food.

Choose knives for the quality of steel of which they are made and to suit the

need for which they are to be used.
EMPLOYEE FACILITIES

See that food service employees have lockers and dressing space to store and
change into uniforms, These rooms should open off a corridor rather than directly
off the kitchen or dining room; Unless these rooms are in close rroximity to the
working areas of the food service department, however, it means that ccoks and
essential workers must leave their work long enough to travel long distances to

facilities.
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MAINTENANCE AND REPAIFS

Even though the actual work is done by the maintenance department, it is the

food manager's duty and responsibility to keep the food service equimment properly
maintained and repaired. Close cooperation with the maintenance department adcds a
great deal to the smooth running of the food service. Certain minor replacements
which occur frequently, such as tightening screws, replacing light bulbs, etc.,
may be done by one of the dietary workers. Food trucks that do not heat, dumb
waiters that get stuck between floors, blown out fuses,are repairs which require

a service man and must be reported promgptly,

Keep a record of all repairs and replacements on major equipment as suggested in

in the chapter on Forms and Records.

Much of the equimment in the dietary service is expensive and bullt to wear for
many years if given proper care. Probably, the greatest responsibility of the
fcod service manager is to teach employees the proper use of kitchen machines and
the right way to clean and care for them. An inexperienced worker can wreck the

most expensive equipment unintentionally if he has inadequate supervision.

Instructions for orerating should be posted near the machines, but some additional
instructicn and supervision is necessary for its efficient and safe use. All
equipment should be kept clean for proper sanitation and algo to add to the

service life of macnines.
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Most any kitchen can be made more convenient if attention is given to a "step saving"

plan, Even in the well established kitchens some improvements can be made at no

expense. Others may be justified by the savings in labor cost.

The use of small cut-outs or "templates" in the right proportion (scale) to the
floor dimensions is the best way to try out arrangements. The flow of work can be

outlined using various colored crayons,

In new kitchena, much thought should be given to the placing of equimment to make
the best possible "work flow" from the delivery of food to the finished product.
It is in this specific area that the services of a dietitian are most needed to
work with the administration and architect in bringing about an efficient,
functional kitchen. This service can be obtained on request from your State

Department of Health,



SCALE TEMPLATES ¢ KITCHEN EJEMENT
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EFFICIENT KITCIIENS CAN DHGIN CN PATEE!

Whether it's to be a new kitchen or a remodeled one, or if you are planning to add

new pieces'of equiment, put your ideas on paper.

and a good sharp pencil, then follow these sterps:
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1 square equals 1 square foot.

You will need a ruler, scissors,

2,

3-

Measure your kitchen accurately.
Be sure to indicate doors,
windows, and other existing
openings, If the kitchen is to
be enlarged, include tais
additional ares in your measure-
ments,

Draw the kitchen measurerents

on squared ?ayer, allowing 1
square of paper for every sguare
foot of your kitchen floor space.
Arrange equipment on the plan.

A few of the basic pleces of
equipment drawn to same scale

as squared paper are shown on
the preceding page. Cut them
out and arraage on floor space
to form a good working arrange-
ment, Nove them about in as many

ways as possible to find tae best

arrangement.

Get accurate measurements from supplier for special equipment.

Check your arrangement for efficiency by &rawing work routes, and food routes

in colored pencil,



150

SWGGESTED REALING

1, Genergl

Hospital Food Service Manual, American Hospital Association, 18 E. Division
St., Chicago, I11,, §&.7C.

Food and Nutrition Manual for Instituticns, Margaret M, Walsh, Welfare
Federation of Cleveland, 1201 Hurcn Road, Cleveland, Chio,
190 p., $£2.00.

Eat to Live - A Long Harry Procductive Life, Wheat Flour Institute, 209
#. Jackson Boulevard, Chicago, I1l,, 25 cents,

2. Food Purchasirg

Food Purchasing for Group Feeding, Government Printing Office, Washirgton, L.C.,
(Reprinted from Agriculture Handbock lo. 16, Planning Food for Institutions),
25 cents,

Manual of Specifications for Canned rruits and Vegetables, American Hospital
Association, 18 E, Division Strect, Chicago, I1l., $2.50 (This book
contains complete specifications for canned fruits and vegetables, Best
choices for the average hospital are marked with an asterisk.).

Food Purchasing Guide, American Hospital Acsociation, 18 E, Division £t.,
Chnicago, 111., $1.75. (Includes information on amcunts to buy for
25 to 100 servings.).

3. Food Prepgration

Handbook of Food Preraration, American Home Economics Associaticn, 1600
Twentieth Street, N.W., Washington 9, D. C., 50 cents,

Fish Ccokery for One Hundred, Suyperintendent of Documents, Government Printing
Office, Washington, D. C., 30 cents.

133 Quantity Meat Recipes, Naticnal Livestock and l‘eat Beard, Chicagc, I11.,
25 cents. ‘

Turkey, Poultry and Egg National Board, 185 Necrth Vatash Ave., Chicago, Ill.,
Free. :

Whole & Nonfat Dry Milk in Quantity Food Preparation, Agricultural Experimentsal
Station and College of Home Economics, Michigan State University, Circular
Bulletin 223, Free to residents of Michigan.

B e T« i AR "L BT A N7, 1]
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L. Sgnitation and Safety

Sanitary Food Service, Public Health Service Publication No. 90, Supt.
of Documents, U. £. Printing Cffice, Washington 25, D. C., $1.50,
(Instruction Guide to be used in training food service personnel,)

Hospital Safety Manual, American Hospital Association anvaational Safety
Council, 18 E. Division Street, Chicago 1C, I11., $2.00.

Accident Facts, National Safety Council, 425 N. Mich.4ve., Chicago, I1l,,
65 cents.

5. Diet Thera
Diet Manual, University Hospital, Wahr Book Store, Ann Arbor, Mich., $1l.50.

Food Valuea of Portions Commenly Used, Bowes & Church, 7th & Delancy Streets,

Simplified Diet Manual, The Iowa State College Press, Ames, lowa, 1958, §1.50.

Meal Planning with Exchange Lists, The American Dietetic Association,
120 North Michigan Ave., Chicago, Ill,, 15 cents.

6. Quantity Recipes

Some commercial firms have available large quantity recipes, many of them
are free:

Evapcrated Milk Co., 307 N. Mich, Ave., Chicago, Ill.

General ¥ills, Inc., Department of Public Services, Minneapolis, Minn,
Kellogg Company, Home Economics Dept., Battle Creek, Mich,

National Canners Assoc., Home Ec. Div., 1133 20th St., N.W,, Washingtorn, D.C.
The Quaker Oats Company, Chicago 6, Illinois,

Wheat Flour Institute, 309 West Jackson Blvd., Chicago, Ill,

7. Menu Planning

The following monthly magazines and publications give helpful suggestions on
menu planning:

Hospitals, Journal of the American Hospital Association, 16 E. Divisiocn St.,
Chicago, Ill,



Institutions Magazine, 1801 Scuth Prairie f4ve., Cuicago 16, I1l,

Food Notes for Institutional Fcod Services, Michigan Dept. of Health,
Llansing 4, Michigan, Free on request,

8. Food Cost kgnagement

Focd Cost Accounting, Margaret Gillam, American Hospital Association,
18 E, Division St., Chicago, Ill.
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