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Objectives

Food production records

Daily work schedules

Review cooking methods
Batch Cooking

Directors

Serving Healthy School Meals

2012/2013 Survey Results
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Quality school meals...

The Process

Plan REE

Organize

Deliver

Production Records
Required by federal

F regulations
Used to forecast food

F orders
Lists portion sizes and

F amounts planned/used

Standardized Recipes

Development

Provide safe
cooking/holding

temperatures el
Ensure Determine A
> Simplify
B consistent | how much ek

IR quality to order




7/18/2016

'l

ﬁé'\-'; : Time Standard

Definition: time it takes to complete a specific task

Every recipe should state the estimate total amount of time

Work Schedule
Not required but helpful
« Tool for just-in-time (batch) cooking
Schedules are time sequenced
« Job or task is assigned and the time it should take to
complete job/task

& » Detailed production information
' l « Describes specific job tasks

Cooking Methods
Dry Heat Moist Heat

Baking

Stir Fry Roasting Poaching Simmering
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Grilling Broiling /)

Sautéing Boiling Steaming

Cooking Equipment
Dry Heat Moist Heat
Oven Oven
Tilt Skillet “ Comb Tilt Skillet 2,0 oo
Steam " — "‘
LEGIER Stove Top Kettle Stove Top
Kettle
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Tools of the Trade

\ ¢
? Serving Sheet
-! .4

( /\ Steamtable Pan

Ba’tch Cooking

Just in time cooking

) Small batch prep

VJM Food quality
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Practice!
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Line Design

Equipment/

Meal serving tool

components

Labor Serving line

challenges

limitations

considerations

Presentation
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Design Matters!

Serving Initial Environment
B .

“One of the very nicest
things about life is the
way we must regularly
stop whatever it is we
are doing and devote our
attention to eating.”

~Luciano Pavarotti

Let’'s Get to Work!

Production

Presentation
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