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FCREWORD |

As a result of several studies the decision was made to implement central
food preparation systems at various Army posts where the populations are large
enough to justify such a system, Although central preparation facilities of )
varicus types and descriptions exist in this country and abroad there are none i
designed for the same breadth of scope required at an Army installation,
Therefore it has been necessary to design the central facilities from scratch,

It is recognized that the proposed central facilities must be job shops in
nature because of the large variety of products and the continual menru changes.
However, equipment, layout and space requirements can be accurately estimated
by breaking down one menu cycle into food types and ingredients. This report
does so and presents the results in tabular form so that throughput and space
requirements may be calculated for specific situations.

The following Food Engineering Laboratory personnel were contributors to the
efforts covered in this report:

Menu and Ricipe Planning

M, T. Branagen

Plant Products Branch

H. Gorfien
. J. Kelly
A, Morgan
G, Russell
R. Schafer
. M, Swantak
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INTRODUCT TON

This technical report is a compilation of information on recipes and storage
requirements for the raw materials required to produce 25,000 standard servings

of items selected from tne L2-day menu, The report is intended to be used as a

guide for planning and determining the proper sizes of equipment for efficient,

nigh volume production in certral food preparatio:. operations. The unit of

25,000 standard servings was chosen as the working base because this is the .
potential dining population at several major Army posts in CONIS. The figures

can be easily factored for other dining populations.

The menu items reported herein are those used in an experiment involving
central food preparation at Fort lewis, Washington and listed in the report
concerned with food technology and engineering on that experiment (Rowley
et al. 1972). Details of the experiment itself are contained in a separate
report {Pustead 1972).

The figures used in the report were computed from information found in
the following sources: the Index of Recipes of the Armed Forces Recipe Service;
the Federal Supply Catalog Stock List for FSC Group 89 - Subsistence ; and the
Master Menu and Master Menu Recapitulation,

Tables 1 through 6 list all of the items included in the 42-day Menu for
hugust-September, 1972 with the net ingredient weight, net issue weight,, gross
issue weight and gross volume of each ingredient in the item when 25,000
servings are made.

Table 7 shows the issue weight, total gross weight and total cube requirements
for ambient storage of ingredients for 25,000 standard servings of items in the
menu Table 8 shows the same things for root storage; Table 9 for chill storage;
Table 10 for dairy products and eggs; and Table 11 for frozen storage.

Table 12 gives a list of entree items and shows if they are served alone or
in combination with & similar item. Table 13 shows the same things for
vegetable items; Table 1L, for salads and salad dressings; Table 15,for soups
and gravies; Table 16;for dressings and eggs; and Table 17,for desserts and
pastries.

Table 18 summarizes the issue weignt, total grose weight, and total cube
for ambient storage necessary for 25,000 servings when tlie figures are
adjusted for times an item is served and whether or not served in combination,
Table 19 shows the same for root storage; Tabls 20,for chill storage; Table 21,
for dairy product storage and Table 22,for frozen storage.

vi
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In practical terms any breakdown of menu and consumption figures such as
contained in the tables herein can only be an estimate since menus, conditions
and human consumers of the food are not static, However, the figures are
valid for planning purposee and can be factored to fit most proposed situations,
They were used in preliminary planning of a central food preparation facility

. for the Amy (Tuomy and Byrne 1974).

e

In the tables which follow, to convert from:
pounds (1bs.) to kilograms (kg.) multipiy by 0.4536;

cubic feet (f£t.3) to cubic meters {(m.3) multiply by 0,0283.
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TABLE 1, Ingredient Weights, Net Issue Weights, Gross Issue Weights and Total Cube
Requirements for Ingredients Used in Entrees from the 42-day Menu (25,000
Standard Servings)
. Ingredient Net Issue Gross Issue Gross
Entrees and Ingredients Weight Weight Weight Volume
Used Therein (1bs.) (lbs.) (1bs,) (f£.7)
* Bacon, Baked, Prefried
Bacon, raw, sliced 3,750 3,947 4,200 100.0
Beef, Barbecued
Beef, boneless, ground 7,640 7,640 8,262 179.0
Onions, fresh, ground 1,375 1,528 1,581 50.0
Catsup, tomato 3,750 3,750 4,263 96,0
Mustard, prepared 250 250 360 10.0
Salt 9% 9L 96 1.6
Sugar, brown 172 172 184 3.1
Vinegar, cider 360 360 560 14,7
Beef, Corned, Roast
Beef, corned 10,000 10,000 10,855 167.0
Beef Cubes, Barbecued
Beef, boneless, diced 7,507 7,507 8,100 176.0
Shortening 250 250 260 5.0
Onions, chopped 1,000 WERE 1,133 36.0
Starch 250 250 265 7.6
Chili powder 32 32 63 2.0
Mustard, ground, dry 24 24 32 1.2
Sugar, brown 63 63 7 1.3
Salt 63 63 6l 1.0
Pepper, black 2.5 2.5 3 0.2
Tomato paste, canned 937.5 937.5 1,080 23.0
Vinegar, cider 187.5 187,15 300 7.9
Worcestershire sauce 62.5 62.5 120 3.0
Hot sauce 15,5 15.5 33 1.0
. Water 3,750
10




TABLE 1, {(Continued)

Ingredient Net Issue Gross Issue Gross

Entrees and Ingredients Weight Weight Weight Volume

Used Therein (1bs.) (1bs, ) {ibs,) (f£.2)

Beef, Ground, Creamed
Butter 4375 4375 511 8.3
Flour, pastry 250 250 253 6.0
Milk, nonfat, dry 828 828 982 46,1
Starch 9L oL 101 2.9
Cnion salt 18,75 18,75 2L 1,6
Celery salt 12,5 12,5 16 0.6
Onion powder 1245 12.5 16 0,6
Pepper, black 6,25 6,25 8 0.3
Soup and gravy base, beef 21.9 1.9 2 05
Kitchen Bouguset 62,5 52.5 120 3.0
Beef, boneless, ground 5,985 5,985 6,461, 140.0
Water 10,821

Beef Patties, Spanish
Tomaboes, canned 3,187 3,187 3,687 92.2
Onions, dry, chopped 187 208 214 70
Peppers, sweet chopped 250 312,5 333 18,0
Shortening 125 125 130 2.5
Flour, pastry 31,25 31..25 232 0.7
Sugar, granulated .25 2025 32 0.7
Chili powder 2 2 3 0.1
Mushrooms, canned 500 625 752 16,0
Hamburgers, canned 7,032 7,032 10,754 269,0
Water 125

Beef Pot Pie
Beef, boneless, diced 7,500 7,500 8,100 176,0
Flour, pastry 265, 5 265.5 268 6.0
Pepper, black 765 TuB 10 Ol
Salt 109.3 109.3 111 2,0
Onions, dry, chopped 750 833 852 28.0
Shortening 250 250 260 5.0
Juice, tomato, canned 3,062,5 3,062.5 3,560 86,1
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TABLE 1. (Continued)
Ingredient Net Issue Gross Issie Gross
Entrees and Ingredients Weight Weight Weight Volume
Used Therein (1bs. ) (1bs. ) (1bs. ) (££.3)
Beef Pot Pie (Continued)
Carrots, fresh chopped 1,500 1,875 1,916 8.0
Potatoes, fresh, chopped 1,500 2,000 2,160 59.0
Water 5,500
Beef Pot Roast w/Gravy
Beef, boneless, pot roast 10,000 10,000 10,800 234.0
Shortening 250 250 260 5.0
Monosodium glutamate 7 7e5 10 0.4
Pepper, black 7.5 ¥ 10 0.4
Salt 93.75 93.75 96 1.6
Garlic, dry, chopped 7.5 19 11 0.5
Onions, dry, chopped 750 833 852 28,0
Shertening 406 LO6 421 8.1
Flour, pastry 250 250 253 5.0
Starch 6245 6245 69 2.0
Water ool 5
Beef Steak, Pepper
Beef, boneless, swiss steak 10,000 10,000 10,800 234.0
Shortening 500 500 520 10.0
Tomato paste S 575 671 14,2
Soy sauce 625 625 1,000 226.3
Salt 62,5 62 5 63 1.0
Sugar, granulated 31.25 3¢ 25 32 0.7
Pepper, black 3575 3.75 5 0.2
Monosodiwit glutamate 50 50 67 2.5
Starch 78 78 85 2.4
Pepper, sweet, chopped 2,000 2,500 2,666 144.0

Water

3, 61,
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TABLE 1. (Continued)

Ingredient Net Issue Gross Issue Gross

Ertrees and Ingredients Weight Weight Weight Volume

Jsed Therein (1bs, ) 1bs, ) (1bs,) (£:,2)

Beef Steak, Salisbury w/Gravy
Milk, nonfat, dry 100 100 118 6.0
Bread, broken 500 500 626 56,0
Beef, borneless, ground 7,500 7,500 8,100 176.0
Onions, dry, chopped 750 833 852 28,0
Egge, whole, frozen 250 250 274 58
Pepper. black 5 5 6 0.2
Salt 93.75 93.75 96 1.6
Worcestershire sauce L6.75 46,75 88 2.2
Flour, pastry 250 250 253 5.0
Starch L6.75 46,75 53 Las
Xitchen Bouquet 46,75 46,75 88 2.2
Soup and grsvy base, beef 93.75 93.75 114 3.0
Pepper, black 3.75 3.75 5 0,2
Water 1,000

Beef Steak, Swiss w/Gravy
Beef, boneless, swiss 10,000 10,000 10,800 234.,0
Flour, pastry 500 500 505 11.0
Pepper, black 3475 3.75 5 0.2
Salt 31.25 31.2 32 0.5
dhortenirg 500 500 520 10.0
Garlic, dry, chopped 5 5n5 6 0.3
Onions, dry, chopped 750 833 852 28,0
Pepper, black 6.25 6,25 8 0.3
Salt 62,5 62,5 €3 1.0
Worcestershire sauce 93.75 93,75 180 L5
Soup and gravy base, beef 4675 46,75 5 1.t
Water 1,000

Beef Stew
Beet, boneless, diced 7,500 7,500 8,100 176.0
Flour, pastry 125 125 126 2.8
Salt 78 78 79 1.3



TABLE 1, (Continued)
Ingredient Net Issue Gross Issue  Gross
Entrees and Ingredients Weight Weight Weight Volume
Used Therein (1bs.) (1bs.) (1bs, ) (ft,3)
Beef Stew (Continued)
. Pepper, black 7.75 7.75 10 0.4
Garlic, dehydrated 12,5 12,5 17 1.0
Shortening 250 250 260 5.0
Carrots, fresh 2,000 2,500 211553 90.6
Celery, fresh 1,000 1,333 1,452 55,0
Onicons, dry 750 833 852 28,0
Potiutoes, fresh 2,000 2,666 2,88l 78.2
Salt 31.25 31,25 32 0.5
Tomatoes, cammed 1,500 1,500 1,738 LL.0
Thyme, ground 2.5 2.5 3 0.2
Bay leaves 1.25 1.25 2 0.1
Flour, pastry 156 156 160 3.6
Starch 12) 130 143 4.1
Water 1,822
Chicken, Barbecued
Chicken, cut up 12,500 12,500 13,520 385.0
Shortening 250 250 260 5.0
Onions, dry, chopped 750 833 852 28,0
Butter 187.5 187.5 210 85
Starch L6.8 L6.8 53 1.5
Vinegar, Cider 1,000 1,000 1,600 42.0
Worcestershire sauce 500 500 960 96.0
Catsup, tomato 3,750 3,750 L ,263 12.0
Sugar, brown 625 625 714 20.0
Salt 125 125 127 2.0
Pepper, black 3.3 3.3 L 0.2
Butter 250 250 280 L.5
Mustard, prepared 218.8 208,18 815 9.0
Water 3,000
Chicken, Country Style
Chicken, cut up 12,703 12,703 12,761 391.6
Ef Flour, pastry 1,032 1,032 1,040 23.0
1
5
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[ TABLE 1. (Continued)
Ingredient Net Issue Gross Issue Gross
4 Entrees and Ingredients Weight Weight Weight Volupe
Used Therein (1bs.,) {1bg.) {1bs. ) {(ft.”)

Chicken, Country Style (Continued)

Pepper, black 3.75 3.75 5 0.2 .
E Papr. ka, grounc 3.75 3.75 5 0.2
B Starch 46,75 46,75 53 1.5
3 . Milk, nonfat, dry 218,75 218,75 259 12,2
i Soup and gravy base, chicken 112.5 112.5 135 3.6
Shortening €09.25 609.25 634 12.2
Flour, pastry 203 203 5 L.5
Salt 140 140 142 2.3
Water 7,000
Chicken, Fried
Chicken, cut up 12,500 12,500 13, 540 385.4
Flour, pastry 1,000 1,000 1,010 23.0
Salt 125 125 127 2.0
Pepper, black 8.75 8.75 ALY O.L
Paprika, ground 2.5 2e5 3 0.1
E Chicken, Oven Fried
Chicken, cut up 12,531 12,531 13,572 386.3
Flour, pastry 750 750 758 17.0
Salt 156 156 159 216
Pepper, black 15.5 15.5 21 0.8
Milk, nonfat, dry 78 78 93 Lol
Eggs, whole frozen 500 500 551 11.7
Bread crumbs 1,234 1,234 1,394 69.3
Water 766
i Chicken Pot Pie
1
Chicken, whole, raw 11,250 11,250 12,480 386.9
1 Salt 93.75 93.75 98 1.4
i Bay leaves 2.5 2.5 3 0.2
; Monosodium glutamate Te 7. 10 0.k '
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TABLE 1, (Continued)
Ingredient Net Issue Gross Issue Gross
trees and Ingredients Weight Weight Weight Volu.gxe
Used Therein (1bs.) (1bs.) (1bs.) (££.°)
Chicken Pot Pie (Continued)

. Butter 234 234 273 bl
Flour, pastry 296,75 296,75 303 6.8
Pepper, black 55 5¢5 7 0.3
Cele!’y salt 505 505 7 0’3
Salt 15 15 16 0.3
Potatoes, raw, diced 937 1,249 1,350 36.6
Carrots, raw, diced 937 1,171 1,196 42,4
Peas, frozen 1,515 1,515 1,700 66,7
Starch 109 109 122 3.4
Milk, nonfac, dry 218,75 218,75 259 12.1
Eggs, whole frozen 1,062.5 1,062,5 1,168 2T
Sugar, granulated 15,5 15,5 16 0.3
Flour, pastry 1,062.5 1,062,5 1,080 2.4
Baking powder 62.5 62.5 78 2.0
Salt 62,5 62,5 65 1.1
Shcrtening 265.5 265.5 272 5.3
Water 5,500

Chili Con Carne

Beans, kidney, dry 2,000 2,000 2,040 58,8
Beef, boneless, ground 6,000 6,000 6,480 140.4
Garlic, dry, chopped 15.5 17.2 18 0.9
Onions, dry, chopped 500 555.5 566 18.3
Monosodium glutamate 62.5 62.5 83 3.1
Tomatoes, canned 4,781 L,781 5. EES 138.4
Chili pOWder 93075 93a75 133 L"'B
Paprika, ground 31.25 31,25 L2 1.6
Pepper, cayenne 1 Al 1 0.1
Salt 156,25 156,25 159 2.6
Water 4,875
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TABLE 1, (Continued)

§ Ingredient Net Issue Gross Issue Gross
i Bntrees and Ingredients Weight Weight Weight Volume
i _Used Therein (1bs.) (1bs.) (1bs,) (ft.2)
Chop Suey, FPori:
|
Pork, boneless, diced 8,000 8,000 8,480 200,0
Salt 156 156 59 2.6
Pepper, blaCk 3075 3-75 5 0.2
Cnione, dry, sliced 3,000 3,333 3,397 109,9
Celery, fresh, sliced 2,000 2,066,6 2,910 109,2
Bean sprouts, canned 3,000 3,000 7,106 173.7
Starch 312.5 312.5 345 9.9
Ginger, ground 3.75 3.75 5 0.2
Soy sauce 250 250 400 10.5
Molssses 125 125 140 2.6
Water 2,275
Cold Meat Flatter
Turkey, frozen, cooked 5,000 5,000 5,712 129.6
{ervelot, frozen, soft 1,250 1,250 1,352 34.7
Salami, frozen, cooked 1), 250 1,250 1,352 34.7
Frankfurters, Barbecued
Frankfurters, frozen 6,250 6,250 6,708 176.3
Shortening 125 125 130 2.5
Onions, fresh 625 695 709 22.9
Sugar, granulated 125 125 126 2.8
Pepper, black 7e5 765 10 0.4
Musterd, dry, ground 25 25 34 1.3
Paprika, ground 1 3.5 15%.5 pal 0.8
Worcestershire sauce 187.5 187 45 356 8.9
Hot sauce 15.5 15.5 33 0.8
Catsup, tomato 1,125 1,125 1,284 28.8
| Vinegar, cider 1,000 1,000 1,600 42,0
Water 500




TABIE 1, (Continued)

i

i Ingredient Net Issue Gross Issue Gross
; Entrees and Ingredients Weight Weight Weight Volunme
Used Therein (1bs,) (1bs.) (1bs.) (ft.2)
French Toast
. Milk, nonfat, dry 125 125 147 6.9
Salt 15.5 15.5 16 0.3
Sugar, grenulated 375 275 379 8.5
: Eggs, whole, frozen 3yl 25 3,125 3,439 72.9
Bread, dry, sliced 3,000 3,333 5,120 4530.1
Shertening 500 500 520 0.1
Wal.er 125
I-_Ig.g!,;, Beef
i Feef, boreless, raw 3,505 3,505 3,780 82.0
] Potatoes, raw, diced 3,375 3975 3,645 99.0
i Soup and gravy base, beef 136 136 163 4.0
Onion powder 75 75 99 4.0
Pepper, white 2.5 2.5 3 0.1
: Garlic powder 0.25 0.25 1 0.1
Monosodium glutamate 0.75 0.75 2 0.1
Salt 35 35 36 0.5
Water 1,115
Hash, Corned Beef
Corned beef, canned 6,000 €,000 7,348 125.3
: Onions, dry, chopped 1,500 1,666 1,698 5449
;- Peppers, fresh, chopped 1,500 1,875 2,000 108.1
Shortening 500 500 520 10.1
Potatoes, fresh 6,000 8,000 8,610 2344
Pepper, black 15.5 15.5 21 @. 8
3 Selt 78 78 79 1.3
Lasagna, Baked
é Tomato paste, canned 2,375 2,375 2,727 58.
] . Tomatoes, canned, crushed 3,250 3,250 3,762 94.0
Bay leaves 1.75 1.75 2 0.




TABLE 1, (Continued)

)

g Ingredient Net Issue Gross Issue Gross

E Entrees and Ingredients Weight Weight Weight Volume
! Used Therein (1bs,) (1bs,) (1bs, ) (ft.3)

Lasagna, Baked (Continued)

Oregano, ground 15.5 1535 21 1.3
Thyme, ground 7425 7e25 10 0.6
Pepper, cayenne 3.75 8.5 5 0.4
Salt 62.5 &2, 6L 1.0
Pepper, black 3.75 3.75 5 0.2
Cheese, parmesan, grated 203 203 253 11.5
Starch 16,75 46,75 53 1.5
Onione, dry, chopped 1,046 1,162 1,185 38.3
Garlic, dry, chopped 18.75 2.8 22 1.0
Shortening 109,25 109.25 114 2.2
Beef, boneless, ground 2456 2,156 2,327 50.4
Fggs, whole, frozen 687.5 . 687.5 756 16.0
Cheese, cottage 1,640 1,640 2,460 100.2
Cheege, parmesan, grated 203 203 253 11.5
Pargley, dehydrated 5 5 8 1.5
Noodles, lasagna, dry 1,500 1,500 1,875 105.0
Cheese, mozzarella 828 828 931 17.0
Cheese, parmesan, grated 281 281 351 16.9
Water 2,750
Macaroni and Cheese

Macaroni, dry 2,040 2,040 2,320 71.3
Milk, nonfat, dry 515.5 515.5 611 28.7
Salt 62.5 62,5 6L 1.0
Pepper, white 3.75 3,75 5 0.1
Butter 250 250 294 L.7
Bread crumbs 515 515.5 585 290.7
Cheese, cheddar, mild 1,515 1,515 1,598 33,7
Cheese, cheddar, sharp 562 562 592 12.5
Butter 359 359 420 6.8
Flour, pastry 343 343 347 esifl

Water 5,078
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TABLE 1. (Continued)

Ingredient Net Issue Gross Issue Gross
Entrees and Ingredients Weight Weight Weight Voluge
Used Therein (1bs,) (1bs.) (1bs, ) (ft.”)
Meatball, Submarine
. Onions, fresh, ground 296 329 B85 10.9
Shortening 78 78 83 156
' Tomatoes, canned 2,000 2,000 2,314 57.9
Tomato paste 750 750 859 18l
Bay leaves 5 5 6 O.h4
Oregario, ground 2 2 2.1 0.2
; Pepper, cayenne 2 2 255 0.2
Salt 31.25 31.25 32 9.5
t Sugar, granulated 31.25 L)) 32 Oy
{ Thyme, ground 2 2 2l 0.2
Garlic powder 2 2 3 0.1
Onions, dry, chopped 875 972 989 32.0
Shortening 125 125 130 2.5
{ Beef, boneless, ground 7,500 7,500 8,100 175,5
Bread crumbs 1,125 1,125 1,292 blye 2
Tes3, whole, frozen 500 500 551 11.7
Pepper, black L L 5 0.2
Salt 93.75 93.75 95 1.6
Milk, nonfat, dry 78 78 93 be3
Water 2,188
Meatbslls, Swedish
Milk, nonfat, dry 78 78 93 Le3
Bread, dry, broken 1,000 1,000 1,250 105.0
Onions, dry, chopped 750 833 852 27.6
Shortening 78 78 83 %@
Beef, boneless, ground 75594 755% 8,203 177.7
Eggs, whole, frozen 250 250 274 5.8
Pepper, black 2.5 2.5 3 0.1
Salt 62.5 €2.5 6L 1.0
Flour, pastry 312.5 312.5 316 7.0
Starch 46,75 4L6.75 53 1.5
Soup and gravy base, beef 187.5 187.5 229 6.0
Garlic, powdered 2,5 2.5 3 0.1
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TABLE 1 )Continued)

Ingredient Net Issue Gross Issue Gross,

Entrees and Ingredients Weight Weight Weight Volupge
Used Therein (1bs.) (1bs.) (1bs.) (f£.7)

Meatballs, Swedish (Continued)
Nutmeg, ground 2.5 2.5 3 0.2
Oregano, ground 7e5 7.5 10 0.6
Pepper, black 25 2.5 3 0.1
Paprika, ground .45 Te5 10 0.4
Water 6,000

Meatloaf
Bread, dry, brcken 1,000 1,000 1,250 105.0
Onions, dry, chopped 312.5 347 352 114
Peppers, sweet, chopped 125 156 166 9.0
Celery, fresh, chopped 250 333 360 13.6
Shortening 125 125 130 2.5
Beef, bonsless, ground 7,500 7,500 8,100 175.5
Fggs, whole, frozen 312 312 343 7.3
Salt 93.75 93.75 96 1.6
Pepper, black 10 10 14 0.5
Water 3,750

Pizza_sauce
Tomatoes, canned 3,187 3,187 3,692 92.3
Tomato paste 469 469 535 11.5
Salt 6 6 7 0.1
Pepper, black 1.5 1.5 2 0.1
Garlic, powdered 1.25 1.25 2 0.1
Oregaro, ground 5 5 6 0.4
Sugar, granulated 12 12 13 N.3
Cheese, grated 250 250 312 14.1

Pork, Bagked Stuffed
Pork slices, boneless 8,750 8,750 9,275 218.8
Pepper, black 2.5 2.5 3 0.1
Salt 46,75 46.75 49 0.8

12
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TABIE 1, (Continued)

Ingredient Net Issue Gross Issue Gross

Entrees and Ingredients Weight Weight Weight Voluge
Used Therein (1bs.) (1bs.) (1bs.) (ft.°)

Pork, Baked Stuffed (Continued)
Bread, dry, broken 1,187 1,187 1,484 124.7
Onions, dry, chopped 375 L17 423 13.7
Pepper, black 0.75 0.75 2 0.1
Poultry seasoning P 5 6 0.2
Salt 2.5 2.5 3 0.1
Shorbening 93075 93075 99 2.0
Eggs, whole, frozen 125 125 139 2.9
Peppers, sweet, fresh 750 1,000 1,065 57.6
Water 1,500

Pork Loin, Barbecued
Pork loin, boneless 9,750 9,750 10,335 245,0
Sugar, granulated 1,000 1,000 1,010 22.7
Sugar, brown 125 125 154 2ol
Starch 46,75 46,75 53 1.5
Mustard, dry, ground 15:5 1535 21 0.8
Pepper, cayenne 2.5 2.5 3 0.2
Chiil powder 2 b f 0.2
Catsup, tomato 62.5 62,5 69 1.5
Vinegar, cider 1,500 1,500 2,400 63.0
Juice, lemon 125 125 201 oM
Salad oil e 375 42 0.8
Salt 15.5 15.5 16 0.3
Water 1,500

Pork Slices, Braised
Pork loin, boneless 8,750 8,750 9,275 218.8
Salt 62.5 62,5 6L 1.0
Pepper, black 2.5 245 3 0.1

13
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TABLE 1. (Continued)
Ingredient Net Issue Gross lssue Gross
Entrees and Ingredients Weight Weight Weight Volume
Used Therein _{1bs.) (1bs.) (1bs.) (£t,3)

Pork Spareribs, Barbecued

Pork spareribs 18,750 18,750 20,345 579.1
Chili sauce 500 500 9L5 27.2
Catsup, tomato 5,750 5., 7 50 6,551 147.1
Worcestershire sauce 500 500 952 23.8
Mustard, prepared 250 250 360 9.9
Vinegar, cider 500 500 800 2.0
Pepper, black 15.5 15.5 21 0.8
Pepper, cayenne 775 7.75 11 0.8
Salt 62.5 62.5 6l 1.0

Pork Spareribs, Braised

Pork spareribs 18,750 18,750 20,345 NPl
Onions, dry, chopped 1,250 1,388.8 1,418 4L5.9
Pepper, black 15.5 15.5 21 0.8
Salt 93.75 93.75 96 1.6
Pork, Sweet and Sour
Pork, diced, toneless 8,000 8,000 8,480 20,0
Eggs, whole, frozen 250 250 27 5.8
Soy sauce 250 250 401 10.5
Starch 250 250 265 7.8
Salt 62.5 62.5 6L 1.0
Garlic, dry, crushed 7.0 aclC) 9 0.4
Shortening 250 250 260 5.1
Bean sprouts 3,250 3,250 7,695 188.1
Pineapple, canned, chunks 1,625 1,625 1,861 L3.6
Vinegar,cider 625 625 1,000 26.3
Soy sauce 125 125 199 5.2
Salt 31.25 21.25 32 0.5
Sugar, granulated 1,000 1,000 1,010 22,7
' Starch 250 250 265 (56
Peppers, fresh 500 525 534 28.9

Water 3,625




TABIE 1. (Continued)

JSPUOTS—
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Ingredient Net Issue Gross Issue Gross
Entrees and Ingredients Weight Weight Weight Volume
Used Therein (1bs.) (1bs.) (1bs.) (££.3)
Salad, Tuna
Tuna, canned 5,000 5,000 5,616 143.5
Eggs, shell 546.9 546,9 1,710 98.8
Celerr fresh, chopped 2,000 2,666.6 2,910 110.1
Pickies, chopped 562 562 1,061 22.9
Salt 78 78 79 1.2
Dressing, salad 750 750 1,180 28.4
Lettuce, fresh 1,000 1,428 1,632 90.2
Salad, Turkey
Turkey, raw, boneless 6,250 6,250 7,072 214.5
Salt 93.75 93.75 96 1.6
Bay leaves 5 5 6 0.4
Monosodium glutamate 62.5 62.5 83 3.1
Celery, fresh, chopped 3,000 4,000 k4,362 165.0
Peppers, sweet, fresh 375 469 499 27.0
Juice, lemon 125 125 204 7.8
Dressing, salad 562,5 562,5 88y 21.3
Salt €2.5 62.5 63 il 53
Pepper, black 3 3 L 0.2
Lettuce, fresh 1,000 1,428 1,632 90.2
Salmon Loaf
Salmon, Canned 5,000 5,000 6,044 152.1
Butter 250 250 294 L.7
Celery, fresh, chopped 328 437 L4 17.9
Onions, dry, chopped 328 364 372 12.0
Bread crumbs 1,000 1,000 1,132 56.3
Eggs, whole, frozen 500 500 551 LI 7
Salt 31,25 31.25 32 0.5
Pepper, black 2.5 2.5 3 0.1
Juice, lemon 250 250 408 16.0
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TABLE 1, (Contipued)

Ingredient Net Issue Gress Issue Gross
Entrees and Ingredients Weight Weight Weight Volune
Used Therein (1bs,) (1bs.) (1ts, ) (ft.3)
Sandwich, Bacon and Cheese
Bread 3,000 3,000 3,750 315.,0
Butter 500 500 581 9.4
Lettuce, fresh 1,250 1,786 2,040 112.7
Cheese, process, slicea 2,000 2,000 2,116 L. 6
Bacon, chopped - 500 1,500 1,605 38.1
Pimientos, chopped 218 218 254 5.6
Sweet relish 250 250 310 7.3
Dressing, salad 500 500 785 18.9
Sandwich, Bacon, Lettuce and Tomato
Bread 3,000 3,000 3,750 315,0
Butter 500 500 581 9.4
Dressing, salad 500 500 785 18.9
Bacon, cocked 2,500 7,500 8,032 190,6
Tomatoes, sliced 3,000 3,333 3,665 234.9
Lettuce, fresh 1,250 1,786 2,040 112.7
Sandwich, Corned Bzef
Beef, corned, cooked 4,000 4,000 4,88l 83.3
Bread 3,000 3,000 3,750 315.8
Butter 500 500 581 9.4
Mustard, prepared 500 500 702 19.8
Lettuce, fresh 4,000 1,429 1,640 90.6
Sandwich, grilled cheese
Cheese, process, sliced 3,125 3,125 3,385 59.9
Bread 3,000 3,000 3,750 315,0
Butter 500 500 581 9.4
Sanawich, Grilled Ham and Cheese
Cheese, process, sliced 1,562 1,562 1,693 29.9
Ham, canned 3,750 1,167 L, 498 104.
Bread 3,000 3,000 3,750 315,0
Butter 500 500 581 9.4

16
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TABIE 1. (Continued) | 5
Ingredient Net Issue Gross Issue Gross
Entrees and Ingredients Weight Weigh+ Weight Volu.gle
Used Therein (1bs.) (bs.) (1bs.) (£t.2)
Sandwi.ch, Hot Pork
- Pork loin, boreless 9,750 9,750 10,335 243.8
Salt 125 125 128 2.1
Pepper, black 15.5 1565 21 0.8
Bread 3,000 3,000 3,750 315,0
Shortening 375 375 390 7e5 g
F.our, pastry 281 281 281, 6.4 1
& Salt 46,75 46.75 49 0.8 i
: Pepper, black 3.0 3.0 L 0.2 |
Sandwich, Hot Roast Besf
Beef, boneless, pot roast 10,000 10,000 10,800 234.0
Shortening 250 250 260 5.1 ’
i Monosodium glutamate 46,75 4L6.75 62 2.3
! Pepper, black 7.75 7.75 10 0.4
Salt 93.75 93.75 96 1.6
H Garlic, dry, chopped 3 . 3 L 0.2 {
i Onions, dry, chopped 750 833 852 27.4 i
1 Bread 3,000 3,000 3,750 315.0 &
g Sandwich, Hot Turkey
1 i
; Turkey, boneless, raw 7,000 7,000 7,932 240.3
Shortening 106 406 422 8.2 ]
¢ Flour, pastry 328 328 331 Tk '
Soup and gravy base, chicken 125 125 153 4.0 {
Pepper, black 5 5 6 0.2 {
Starch 62.5 5255 69 2.0
Poultry seasoning 1%, 15.5 21 0.8
Kitchen Bouguet 22.5 22.5 40 1.0
Bread 3,000 5,000 3,750 315.0
Sandwich, Submarine
) Bread, french 6,250 6,250 7,812 656.2
Dressing, salad 500 500 785 18.9

17
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Ingredient Net Issue Gross Issue Gross
Entrees aad Ingredients Weight Weight Weight Volume
Jsed Therein (1bs,) (1bs.) (1bs.) (££.3)
Sandwich, Submarine (Continued)
j {old mea*, luncheon 5,250 5,250 5,625 133.5
' Crheese, cheddar 1,500 1,500 1,584 33.4
. Cheese, American 1,500 1,500 1,625 28.8
i Tomatoes, fresh 2,500 2,778 3,058 196.0
I Lettuce, fresh 750 §oal 1,240 68.5
Sandwich, Western
Hem, cooked, chopped 1,875 2,083 2,252 52.1
Eggs, whole, frozen 1,875 1,875 2,062 78.1
Onions, dry, chopped 250 278 284 9.2
Peppers, sweet, chopped 125 156 166 9.0
Pepper, black I i 1 0.1
Salt 6.25 6.25 6 - 0.1
Bread 3,000 3,000 3,750 315.0
Butter 500 500 581 9.4
Tettuce, fresh 1,000 1,428 1,632 90.1
Spaghstti_and Meatballs
Garlic, dry, chopped 31.25 34.75 36 1.8
Onions, dry, chopped 750 833 852 27.6
Shortening 125 125 130 2.5
Tomatoes, canned 6,375 6,375 7,392 184.8
Bay leaves 2 2 3 0.2
Oregano, ground 3.75 3.75 L 0.3
Pepper, cayenne 2 2 3 0.2
Salt 78 78 79 1.3
Sugar, gramlated 62.5 62.5 63 1.4
Thyme, ground 3.75 3.75 I 0.3
Onions, dry, chopped 875 972 989 32.0
Shortening 62,5 62,5 65 1.3
) Beef, boneless, ground 7,500 7,500 8,100 175.5
; Bread crumbs 875 875 993 49.0
A Fggs, whole, frogzen 250 250 274 5.8




TABLE 1, (Continued)

Net Issuelg

Ingredient Gross Issue Gross

Entrees and Ingredients Weight Weight Weight Tolume

Used Therein (1bs.) (1bs.) (1bs.)

Spaghetti ard’ Meatballs (Continued)
Pepper, black B8 3,75 >
Tomato paste 1,875 1,875 2,160 L6,
Spaghetti, dry 3,000 3,000 35625 82
Water 1,000

Spaghetti with meat sauce
Spaghetti, dry 3,000 3,000 3,625 82,5
Beef, boneless, ground 6,125 6,125 6,615 143.3
Starch 46,75 46,75 53 1.5
Tomato paste 2,875 2,875 3,305 71.0
Tomatoes, canned 6,375 6,375 7,392 18L4.6
Garlic powder 5 5 6 Ool
Salt 109 109 111 1.8
Oregano, ground 5 5 6 0.l
Pepper, cayenne Z2v5 2.5 3 0.2
Thyme, ground 245 2.5 3 0,2
Water 4,000

Tuna_and Noodles
Tuna, canned 5,031 5,031 5,659 1hlet
Noodles, dry 1,500 1,500 1,800 131.3
Milk, nonfaty dry 625 625 739 34.7
Flour, pastry 453 453 458 10.2
Salt 46,75 46,75 L8 0.8
Butter 60L.e 5 604 5 707 LLuh
Peppers, sweet, chopped 187.5 23 250 13,5
Onions, dry, chopped 18%.5 208 21 6.9
Butter 187.5 187.5 221 3.6
Pimientos, chopped 140.5 140.5 164 3.6
Cheese, cheddar L8L., 25 L8, 25 511 10,8
Paprika, ground 15.5 155 21 0.8
Water 5,500
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TARLE 1., (Continued)
Ingredient Net Issue Gross Issue Gross
Entrees and Ingredients Weight Weight Weight Volume
Used Therein (1bs, ) (1bs.) (1bs.) (££3)
Turkey Pot Pie
Turkey, boneless, raw 6,250 6,250 7,072 214.2
| Salt 93.25 93.25 9L 1.5
Bay leaves 2.5 2.5 3 0.2
Monosodiun glutamate L6475 46,75 6L 2.4
dutter 234.25 234.25 280 Le5
Flour, pastry 296,75 296,75 303 6.8
Pepper, black 5 5 6 0.2
Celery salt 5 5 6 0.2
Salt 15,5 15.5 16 0.4
Potatoes, raw, diced 937.5 1,249.° 1,350 36.6
Carrots, raw, diced 937.5 1,171 1,180 41.8
Peas, frozen 1,515 1,515 1,701 66.8
Starch 2834 234 265 Ta5
Milk, nonfat, dry 218 218 256 12,0
Fggs, whole, frogzen 1,062 1,062 1,155 L5
Sugar, granulated 1555 15.5 16 0.3
Flour, pastryv 1,062 1,062 1,071 24,0
Baking powder 62,5 62.5 78 2.0
Shortening 265 265 276 5.3
Salt 62,5 62.5 T 1.0
Water 7,828
Vealburgers
Bread, dry, broken 500 500 625 5255
Veal, ground 7,750 7,750 8,370 179.8
Onicns, dry, chopped 750 833 852 28,1
Salt 125 125 127 2.1
Pepper, black 7.75 The 5 10 0.4
Eggs, whole, frozen 250 250 274 5.8
Water 375
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TABLE 1, (Continued)
Ingredient Net Issue Gross Issue Gross
Entrees and Ingredients Weight Weight Weight Volume
Used Therein (1bs,) (1bs.) (1bs,) (1t,2)
Veal Loaf
Bread, dry, broken 1,000 1,000 1,250 105.0
Onions, dry, chopped 312 346 353 11.4
Peppers, sweet, chopped 125 156 166 9.0
Celery, fresh, chopped 250 333 360 13.6
Shortening 125 125 130 2.5
Veal, boneless, ground 5,000 5,000 5,400 116.0
Eggs, whole, frozen 312 312 343 7.2
Salt 93.75 93.75 96 1.6
Pepper, bla.Ck 7075 7075 10 Ooh
Beef, boneless, ground 2,500 2,500 2,700 5845
Veal Parmesan
Veal, boneless, sliced 8,750 8,750 9,450 203.0
Flour, pastry 281 281 281, 6oy
Pepper, black 5 5 6 0.2
Salt 78 78 79 il 3
Garlic salt 2.5 2.5 3 0.1
Milk, nonfat, dry 100 100 118 5.6
Eggs, whole, frozen 765 765 842 17.9
Bread crumbs 1,000 1,000 1,132 56,2
Cheese, grated, parmesan 93.75 93.75 117 5.3
Tomato paste 1,437 1,437 1,651 35.4
Sugar, granulated 125 125 128 2.8
Salt 62 62 63 1.1
Pepper, black 7.75 Tef5 10 0.4
Pepper, cayenne 3.75 3.75 5 0.4
Cheese, parmesan 125 125 156 7.1
Onions, dry, chopped 750 833 852 27.6
Shortening 500 500 520 10.0
Flour, pastry 250 250 253 5.7
Water 3,750
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TABLE 1, (Continued)
Ingredient Net Issue Gross Issue Gross
Entrees and Ingredients Weight Weight Weight Volume
Tsed Therein (1bs,) (1bs,) (1bs,) (£t.3)
Veal Steaks, Breaded
Veal, boneless, slices 8,750 8,750 9,450 203.0
Flour, pastry 281 281 283 6.3
3alt 78 78 79 1.3
Pepper, black 2.5 2.5 3 Dl
Milk, nonfat, dry 46.75 LE.T5 5k 2.6
Eggs, whole, frozen 250 250 274 5.8
Bread crumbs 875 875 993 49.3
Faprika, ground 15.5 15.5 2 0.8
Water 438
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TABLE 2, Ingredient Weights, Net Issue Weights, Gross Issue Weights and Total Cube
Requirements for Ingredients Used in Vegetable Items from the 42-day Menu
(25,000 Standard Servings)

Vegetable Items Ingredient Net Issue Gross Issue Gross
and Ingredients Weight Weight Weight Volume
Used Therein (1bs,) (1bs.) (1bs.) (£t.3)

e e Y

Beans, Baked

Beans, kidney or navy, dry 4,000 ,,000 4,080 117.6
Salt 9L 9% 98 1.6
Sugar, brown 500 500 525 8.8
Mustard, ground 31 31 L2 1.6
Molasses 750 750 896 16,2
Vinegar 63 63 100 2.6
Bacon 750 750 8,8 275
Beets, Harvard
Beets, canned ¢, 500 6,500 7,515 183.7
Cloves, whole 3 3 I 0.3
Sugar, granulated 250 250 253 5.7
Salt 31 31 32 0.5
Cornstarch 78 78 85 2.4
Vinegar 188 188 300 7.9
Butter 125 125 145 3.6
Broccoli, Polonnaise
Broccoli, frozen 5,000 5,000 5,043 221.5
Salt 31 31 32 0.5
Bread crumbs 125 125 143 el
Butter 750 750 880 22.0
Eggs, shell 225 225 258 14.9
Parsley, fresh L7 L7 60 5.0

Cabbage, Buttered

Salt 63 63 6l 1.1
Cabbage, dehydrated 750 750 1,500 137.5
P Butter 250 250 290 7.2
- Pepper, black N[B! 1.3 2 0.1
o
P 23




TABIE 2, {(Continued)

Vegetsole Items Ingredient Net Issue Gross Issue Gross
and Imgredients Weight Weight Weight Volume
Used Therein (1bs.) (1bs.) (1bs,) (£t.3)

Carrots, Glazed

| Carrots, fresh 5,000 6,100 6,223 221.0
] Sugar, granulated 63 63 b4 1.4
{ Salt 31 31 32 0.5
} Sugar, gramilated 625 625 636 14.3
| Salt 16 16 17 0.3
l Butter 250 250 290 7.2

Carrots, iLyonnaise

Carrots, fresh 5,000 6,100 6,223 221,0
Sugar, granulated 63 63 6l us
Salt &l n 32 0.5
Onions, dry 250 300 306 9.9
Butter 250 250 290 7.2
Salt 16 16 17 0.3
Pepper, black 1.3 1.3 2 0.1
Parsley, fresh 15, 15, 20 1.7
Carrots, Normandie
Carrots, fresh 5,000 6,100 6,223 221.0
Sugar, granulated 63 63 6l 1.4
Selt 31 31 32 0.5
Butter 250 250 290 7.2
Flour, pastry 125 125 132 2.9
Suzar, granulated 63 63 61, 1.4
Nutmeg, grourd 1.3 1.3 2 0.1
Parsley, fresh 15, 15.7 0 1.7
Carrot sticks
Garrots, fresh 1,688 2,094 2,138 7.6
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TABLE 2, (Continued)
Vegetable Items Ingredient Net Issue Gross lssue Gross
and Ingredients Weight Weight Weight Volume
_Used Therein (1bs.) (1bs.) (1bs.) (££.3)
Celery Sticks
Celery, fresh 1,500 1,995 2,160 81.7
Cheese, chedday process 750 750 864, 19.8
Pimientos, canned 188 188 223 L9
Dressing, salad 125 125 198 L.8
Pepper, cayenne 0.7 0.7 1 0.1
Worcestershire sauce 7.8 7.8 16 0.4
Corn O'Brien
Bacon 500 500 583 18.9
Peppers, sweet, fresh 500 510 672 36.3
Onions, dry 375 450 459 14.9
Corn, canned, whole grain 6,313 6,313 11,421 267.3
Salt 31 31 32 0.5
Sugar, granulated 16 16 17 0.4
| Pepper, black 1.9 1.9 3 0.1
Pimientos, canned 109 109 127 2.8
Corn, On Cob
Corn, fresh 13,283 24,175 26,598 1,023.6
Corn, Sauteed
H
{ Corn, canned, whole grain 6,313 6,313 11,421 267.3
| Salt 31 31 32 0.5
t Sugar, granulated 16 16 17 0.4
Pepper, black 1.9 1.9 3 0.1
| Pimientos, canned 109 109 127 2.8

3 25
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TABLE 2, (Continued)
vegetgble Items Ingredient Net Issue Gross Issue Gross
and Ingredients Weight Weight Weight Voluge
Used Therein (1bs.) (1bs.) (1bs.) (£t£.°)
Onions, Baked with Tomatoes
| Umions, dry 5,000 6,000 6,120 198.0
| salt 55 55 61 1.0
| Tomatoes, canned 3,188 3,188 3,696 92.4L
! Sugar, granulated 31 31 32 0.7
| Bay leaves 0.1 0.1 0.1 0.1
| Pepper, black 2.6 2.6 4 0.1
Cloves, whole 3 3 L 0.3
Salt 31.3 31.3 32 0.5
Onions, Spanish
Onions, dry 3,750 1, 500 L, 590 148.5
Salt 55 55 61 1.0
Tomatoes, canned 3,188 3,188 3,696 92.4
Sugar, granulated 31 i 32 0.7
Peppers, sweet, fresh 1,000 1,220 1;312 70.9
Celery, fresh 750 998 1,090 40.9
Peppoer, black 2.6 2.6 4 B3
Cloves, whole 3 3 L 0.3
Salt 31.3 31.3 32 0.5
Shortening 250 250 260 5.1
Flour, pastry 63 63 A 1.4
Potato Cakes, Grilled
Fotatoes, white, instant 1,531 1,531 1,806 16,2
Milk, nonfat, dry 188 188 221 10.5
Butter 250 250 290 7.2
Salt 31 31 32 0.5
Pepper, black 2.6 2.6 4 0.1
Eggs, shell 297 297 340 19.7
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TABLE 2, (Continued)

Vegetable Items Ingredient Net Issue Gross Issue Gross
and Ingredients Weight Weight Weight Volume
Used Therein (1bs.) (1bs,) (1bs.) (£t.3)

Potatoes, AuGratin

u .

Potatoes, white, fresh 8,75 10,763 11,664 16,4
Antioxidant compound 22 22 39 0.8
Salt 78 78 79 1.3
Milk, nonfat, dry 13 313 384 18.0
Butter 400 400 585 1b.6
Flour, pastry 188 188 192 Le3
Salt 31.3 31.3 32 0.5
Cheese, cheddar 75C 750 8l 17.2
Mustard, ground 1.3 1.3 2 0.1
Bread crumbs 250 250 282 14.0
Cheese, cheddar 125 125 133 2.8

Potatces, Baked

Potatoes, white, fresh 11,138 13,750 14,904 LOL.3
Shortening 250 250 260 Sal
Antioxidant compound 22 22 39 0.8
Potatoes, Cottage Fried
Potatoes, white, fresh 8,750 10,763 11,664 316.4
Antioxidant compound 22 22 39 0.8
Salt 78 78 3 1.3
Potatoes, Franconia
Potatoes, white, fresh 8,750 10,763 11,664 316.4
Antioxidant compound 22 22 39 0.8
Butter 500 500 581 14.5
Salt 3l1.3 31.3 32 0.5
Pepper, black 2.6 2.¢ 4 0.1
Paprika 15.7 15.7 2 .8
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Vegetanle ITtems Ingredient Net Issue Gross Issue Gross
and Imgredients Weight Weight Weight Volume
Ussd Therein (Ibs,) & (1bs.) (1bs.) (ft,3)

rotatoes, dash Browns

Potatoes, white, fresh 8,750 10,763 11,664 316.4
Avtioxidant campound 22 22 39 0.8
Salt 78 78 79 1.3
Fotatoez, Yome Fried
Totatoes, whitg fresh 8,750 10,763 11,664 316.4
A-tioxidant compound 22 22 39 0.8
Fotatoes, lyonnaise
Fotgtoesz, white, fresh 8,750 10,763 11,664 316.4
Antioxidant compound 22 22 39 0.8
Salt 78 78 79 1.3
Shortening 500 500 520 10,1
Onions, dry 250 300 306 9.9
Potatoes, 0'Brien
Potatoes, white, fresh 8,750 10,763 11,664 316.4
Antioxidant compound 22 22 39 0.8
Peppers, sweet, fresh 250 305 321 178
Fimientos, ground 110 110 127 2.8
Potstoeg, Oven Browned
Fotatoes, white, fresh 8,750 10,763 11,664 316.4
Antioxidant compound 22 22 39 0.8
Ritter 500 500 581 4.5
Salt 31.3 31.3 32 0.5
Pepper, blacx 2.6 2.6 L 0.1
Paprika, ground 15.7 15.7 21 0.8
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TABLE 2. (Continued) |
Vegetable Items Ingredient Net Issue Gross Issue Gross |
and Ingredients Weight Weight Weight Volume
Used Therein Qbs.) (lbsol @so) (ftOBL
Potatoes, Parsley Buttered
Potatoes, white, fresh 8,750 10,763 11,664 316.4
Salt 78 78 79 1.3
Butter’ 250 250 290 7.2
Parsley, fresh 62.5 £2.5 80 8.1
Antioxidant compound 22 22 39 0.8
Potatoes, Rissole
Potatoes, white, fresh 8,750 10,763 11,664 16,4
Antioxidant compound 22 22 39 0.8
Salt 31.3 31.3 32 0.5
Pepper, black 2 2 3 0.1
Potatces, Scalloped
Potatoes, white fresh 8,750 10,763 11,664 316.4
Antioxidant compound 22 22 39 0.8
Salt 109.3 109.3 111 1.8
Milk, ronfat, dry 313 313 384 18,0
Butter 250 250 290 7.2
Flour, pastry 125 125 132 2.9
Pepper, black 2.6 2.6 4 0.1
Potatoes, Sweet Candied
Sugar, brown 2,000 2,000 2,142 57.0
Salt 2B.4 2.4 2 O.4
Butter 250 250 290 7.2
Potatoes, sweet, canned 5,625 5,625 10,088 225.0
Oranges, fresh 250 343 392 11.8
Radishes
Radishes, fresh 1,687 2,094 2,855 16,1
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TABIE 2, {(Comtinued)

Vegetabnle ltems Ingredient Net Issue Gross Issue Gross_
and Ingredients Weight Weight Weight Volume
Used Therein (1bs, ) (1bs.) (1bs., ) (£t,5)

Rice 2,000 2,000 2,040 71.0
Selt .2 91,2 32 0.5
Salad Oil 62.5 : 62.5 71 1ok
Onions, dry 625 750 765 25,0
Leppersg sweet,, fresh 375 476 488 26,0
Celery, fresh 375 L99 5kl 21.0
chortening 375 375 390 705
Meat, cooked 1,000 1,000 1,080 234
Pimientos, canned 250 250 293 7.0
Eggs, whole, frozen 500 500 570 33.0
Soy sauce 250 250 400 11.0

Sguash, Ureole Summer

Onions, dry, chopped 750 900 918 29.7
Shortening 250 250 260 5.l
Squash, fresh summer 5,000 5,250 6,576 234.1
Tomatoes, camned, crushed 1,594 1,594 1,848 L6.2
Salt 78 78 79 1.3
Sugar, granulated L7 L7 51 1.1
Fepper, black 1.3 1.3 2 Ol
Pappsrj cayenne 0.3 0.3 Ouly 0.1

(srlic, dry 5 5 6 0,3
“avw ey, fresh 31 31 LO 3.3

Tomstoes, Scalloped

Bread _ 375 375 480 40.3
Butter 125 125 145 3.6
Tomstoes, canmned 6,375 6,375 7,392 184.8
Cloves, whole 6 6 9 055
Mushard, ground 5.2 5.2 8 0.3
Salt 21,3 31.3 32 Qb
Sugar, granulated 250 250 253 5.7
Cornstarch 211 211 233 67
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TABLE 2, (Continued)

Vegatable Items
and Ingredients
Used Therein

Tomatoes, Stewed

Onions, dry
Butter

Tomatoes, canned
Sugar, granulated
Salt

Pepper, black

Ingredient Net Issue Gross Issue Gross_
Weight Weight Weight Volume
(1bs.) (1bs,) (1bs.) (£t,3)

L7 57 i, 2.0
125 12 145 3.6
6,375 6,375 7,392 18L.8
219 219 222 5.0
L7 L7 L9 0.8
1.3 1.3 2 0.1

31

i e deaa s e

B

s




TABLE 3, Ingredient Weights, Net Issue Weights, Gross Issue Weights and Total Cube
Requirements for Ingredients Used in Salzds and Salad Dressings from the
42-d&y HMenu (25,000 Standard Servings)

¢ 3alszds and Salad

, Dressings and Ingredient Net Issue Gross Issue Gross
Ingredients Used Weight Weight Weight Volume
| _Therein (1bs.) (1bs.) (ibs.) (£ft.3)
~ole Slaw
Cabbage, fresh 3,000 3,810 4,318 181.2
Dressing, salad 1,000 1,000 1,576 37.9
Sglt 2 2 22 0.4
Sugar, granulated 19 19 20 0.4
Vinegar, cider 63 63 100 2.6
Papriks, ground 1.3 1.3, 2 0.1

Dressing, Salad, Chiffonade

Musterd, ground 2.8 2.8 4 0.1
Peppsr, black 2.8 2.8 ] 0.1
Pepper, cayenne 0.7 0.7 il 0.1
Salt 62.5 62.5 63 1.1
Sugar, granulated 23.4 23.4 2L 0.5
Salad oil 875 875 988 2.1
Vinegar, cider 500 500 800 2.1
Eeets, canned 250 250 324 7.9
Eggs, whole, frozen 150 150 172 1G6.0
Jrione, dry L7 56 57 1.6
Parsley, fresh 16 16 20 a7
Drezzing, Salad, Chilean
E Uniong, dry 500 600 612 19.8
Salad Oil 375 375 L27 8.6
Virzegar, cider 375 375 600 15,8
3 Jugar, granulated 63 63 6L 1.4
; Salb 7.8 7.8 8 0.1
' wateup, tonato 219 219 250 5.6
Sauce, kil 422 422 799 25.9
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TABLE 3. (Continued) |
Salads and Salad
Dressings and Ingredient Net Issue Gross Issue Gross
Ingredients Used Weight Weight Weight Volume
: Therein (1bg.) (1bs.) (1bs.) (£t.3)
Dressing, Salad, Tamaze
Catsup, tomato 344 344 392 8.8
Relish, pickle, sweet 250 250 LO5 10.1
Eggs, whole, frozen 150 150 172 10.0
Dressing, salad 1,078 1,078 1,716 1.3
Dressing, Salad, Gariic French
Garlic, dry 23 23 2, 1.2
Mustard, ground 23.4 23.4 31 1.2
Paprika, ground 7.8 7.8 10 0.4
Pepper, cayenne 0.3 0.3 0.4 0.1
Salad oil 1,500 1,500 1,716 34,7
Salt 78 78 79 1.3
Sugar, granulated 125 125 126 2.8
Vinegar, cider 375 375 600 15.8
{
Dressing, Salad, Green Salad
Catsup, tomato 313 313 358 8.0
Mustard, prepared 27 27 41 1.1
Pepper, black 3.9 3.9 5 0,2
Salt 3l o 32 0.5
! Worcestershire sauce 15.6 Useb 30 0.7
; Salad Oil 1,000 1,000 1,144 23.1
{ Vinegar, cider 375 375 600 15.8
: Eggs, whole, frozen 150 150 2 10.0
; Parsley, fresh 8 8 10 0.8
Peppers, sweet, fresh 219 219. 234 12.6
Dressing, Salad, Onion, French
Mustard, ground 39 3.9 5 0.2
Pepper, black 3.9 3.9 5 0.2
Pepper, cayenne 1.3 1.3 2 0.1
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TAR'E 3, (Continued)

Sglads and Salad

Dressings and Ingredient Net Issue Gross Issue Gross
Ingredients Used Weight Weight Weight Volume
Therein (1bs,) (1bs, ) (1bs.) (£t,3)

Dressing, Salad, Onion, French (Continued)
3alt 55 £ 56 0.9
Sugar, granuwiated 31 31 32 0.7
Inions, dry 35 L2 L3 1.2
Sy2ad oil 1,250 1,250 1,415 28.6
Vinegar, cider 625 625 1,000 26.3

Cresging, Salad. Piquant
Viregar, cider 250 250 L00 10.5
{atsup, tomato 594 594 676 15.2
Salad oil 750 750 848 17.1
Salt 16 16 19 0.3
Mustard, ground 7.8 7.8 10 0.4
Paprika, ground 5.9 5.9 8 0.3
Pepper, black 2.6 2.6 L 0.1
Sugar, granulated 7.8 7.8 8 0.2
Eggs, whole, frozen 300 300 340 197
Cniors, dry 31 38 39 1.2

Dressing., Salsd, Russian
Ssuce, crili 500 500 LL 30.5
Crions, dry 16 19 20 0.6
Pzprika, ground TS 7.8 10 0.4
Pepper, blsck 3.9 3.y 5 0.2
Pimientos, canned L7 L7 55 1.2
Dressing, salad 1,500 1,500 2,210 50.9

ressing, Salad, Tasty French

Mustard, ground 15,6 15.6 21 0.8
Fapriks, ground 15,6 15.6 21 0.8
SENRS 55 55 56 0.9
Figar, granvlated 63 £3 6l 1.4
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TABLE 3. (Continued)
Salads and Salad
Dressings and Ingredient Net Issue Gross Issue Cross
Ingredients Used Weight Weight Weight Volume
Therein (1bs,) (1bs, ) (1bs.) (ft.3)

Dressing, Salad, Tasty,French (Continued)

Garlic, dry 3.9 3.9 L 0.2
Onions, dry L7 56 57 1.6
Worcestershire sauce 31 31 60 L5
Vinegar, cider 500 500 800 21.0
Salad oil 1,500 1,500 1,695 34.2
Dressing, Salad, Thousand Island
Eggs, whole, frozen 300 300 340 19.7
Parsley, fresh 6 6 8 0.6
Peppers, sweet, fresh 31 38 I} 2.2
Catsup, tomato 282 282 322 T.2
Dressing, salad 1,07¢ 1,078 1,716 40.9
Salt 11 11 12 0.2
Pepper, cayenne 0.3 0.3 1 0.1

Dressing, Salad, Vinaigrette

Mustard, ground 3.9 3.9 5 0.2
Pepper, black 3.9 3.9 5 0,2
Pepper, cayenne =3 23 2 0.1
Salt 78 78 79 18
Sugar, granulated 31 31 32 0.7
Onions, dry 35 L2 L3 1.2
Parsley, fresh 23 23 29 2.k
Peppers, sweet, fresh 63 77 83 3.6
Pickles, sweet, cucumber 78 78 160 L3
Salad oil 1,250 1,250 1,414 28.6
Vinegar, cider 750 750 1,200 31.5
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TABLE 3. (Continued)

&

Salads and Saiad

Creassings and Ingredient Net Issue Gross Issue Gross
Ingredisnts Used Weight Weight Weight Volume
Thersin (1bs.) (1bs.) (1bs.) _(££.3)
Dregsing, Salad, Vinegar and 0il
Oregano, ground 1.3 1.3 2 0.1
Pepper, black ;9 359 5 0.2
Salt €3 63 6l PG
Garlic, dry 2 2 3 0.1
Salad oil 1,250 1,250 1,414 28,6
Vinegar, cider €25 625 1,000 26.3
Salad, Eanang
Bananas, fresh 4,000 6,000 7,500 Sy
Milk, nonfat, dry g 51 64 3.0
Cressing, salad 750 750 1,182 28.0
Jocommit, sweetened 500 500 714 37.1
Tsttuce, fresh 1,000 1,330 1,663 117.0
Salad, Usbbage and Sweet Pepper
Cabbage, fresh 4,500 5571 5 6,477 271.8
Peppers, sweet, fresh 1,250 1,525 1,627 87.9
Dressing, French 375 375 578 12.1
Tepper, black 1.3 1.3 2 0.1
Jglt 62.5 62. €3 L5l
Sugar, grarulated 125 125 126 2.8
S3atad, Carrot
Carrote, fresh, ground 2,500 3,050 3p113 110.6
relery, fresh 1,250 1,663 1,814 8.6
Artioxidant compound 22 22 39 0.8
Milk, nonfav, dry L0 L0 L7 2.2
Dressing, salad 625 625 985 23.7
Fuice, lemon, concentrated 1.3 31.5 Li 2.
Salt 16 16 17 @8
Cugar, granilated 31 31 32 0.7
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TABLE 3., (Continued)

e W,

Salads and Salad

3

Dressings and Ingredient Net Issue Gross Issue Gross
Ingredients Used Weight Weight Weight Volume
Therein (1bs.) (1bs.) (1bs.) (£t.3)
Salad, Carrot and Pineapple
Carrots, fresh, ground 2,500 3,050 3,114 110.6
Pineapple, canned 1,688 1,688 1,935 45.3
Mntioxidant compound 22 22 39 0.8
Milk, nonfat, dry 40 LO L7 2.2
Dressing, salad 625 625 985 23.7
Salt 16 16 17 0.3
Sugar, granulated 31 31 32 0.7
Juice, lemon, concentrated 31.3 31.3 L 2.1
Salad. Chef
Cabbage, fresh 1,000 1,270 1,439 60.4
Lettuce, fresh 1,500 2,025 2,278 175.5
Peppers, sweet, fresh 500 610 651 35.2
Celery, fresh 750 998 1,089 11,2
Antioxidant compound 22 22 39 0.8
Salad, Cottage Cheese
Cheese, cottage 3,000 3,000 4,500 183.0
Lettuce, fresh 1,000 1,330 1,663 117.0
Paprika, ground 15.7 15.7 21 0.8
Antioxidant compound 22 22 39 0.8
Salad, Cottage Cheese and Peach
Cheese, cottage 3,000 3,000 4,500 183.0
Lettuce, fresh 1,000 1,330 1,663 117.0
Paprika, ground 157 15.7 21 0.8
Peaches, canned, halves 3,375 2.905 3,869 90.5
Antioxidant compound 22 22 39 0.8




TABLE 3, (Continued)

from
T

best 2

Salads and Salsd

Dressings and Ingredient Net Issue Gross Issue Gross
Ingredients Used Weight Weight Weight Volume
Therein (1vs.) (1bs.) (1bs.) (££.3)
Salad, Carden Vegetable
Lettuce, fresh 1,750 2,363 2,658 04,8
Carrots, fresh 500 610 623 22.1
Celery, fresh 750 998 1,089 L1.2
Peppers, sweet, fresh 500 610 651 35.2
Antioxidant compound 22 22 39 0.8
Salad, Colden Glow
Dessert powler, gelatin 625 625 764, 20.1
Sa—lt 009 009 l O.l
Vinegar, cider 125 125 200 5.3
Carrots, fresh 875 1,068 1,089 38,7
Pineapple, canned 1,719 1,719 1,960 45.9
Tettuce, fresh 1,000 1,330 1,663 117.0
Salad, Green Tossed
Endive, fresh 500 665 831 53.5
Escaroie, fresh 500 665 831 53.5
Romaine, fresh 1,000 1,33C 1,663 107.1
Lettuce, fresh 1,000 1,330 1,663 11%.6
Arxtioxidant compound 22 22 39 0,8
Salad, Jellied Sanana
Dessert powder, gelatin 750 750 917 2.2
Bsnanas, fresh 2,500 3,675 L, 594 350.0
Tettuce, fresn 1,000 1,330 1,663 117.0
Salad, Jellied Fruit
Apricots, canmed BLL 8L 967 22,6
Jesgert powder, gelatin 750 750 184 2h.2
Apples, fresh 375 500 550 12.7
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TABLE 3, (Continued)

Salads and Salad

Dressings and Ingredient Net Issue Gross Issue Gross
Ingredients Used Weight Weight Weight Volume
Therein (1bs.) (1bs.) _ (1bs.) (££.3)

Salad, Jellied Fruit (Continued)

Banarnas, fresh 500 750 938 71.4
Marshmallows, small 250 250 313 26,3
Lettuce, fresh 1,000 1,330 1,563 117.0

Salad, Jellied Pear

Pears, canned 3,375 3,375 3,88z 92.8
Dessert powder, gelatin 750 750 LY 2.2
Lettuce, fresh 1,000 1,330 1,662 117.0
Salad, Jellied Spice, Cherry
Cherries, canned, RSP 3,219 3,219 3,714 90.8
Sugar, brown 375 375 391 6.6
Cinnamon, ground A A 6 0.2
Nutmeg, ground 1.3 1.3 2 0.1
Cloves, ground 0.7 <y 1 0.1
Degsert powder, gelatin 750 750 917 24,2
i Lettuce, fresh 1,000 1,330 1,663 117.0
! Salad, Kidney Bean
k Dressing, salad 750 750 1,182 8.4
: Salt 31.2 31.2 32 0.5
Pepper, black 3.9 3.9 5 0.2
Vinegar, cider 125 125 200 563
H Beans, kidney, canned 5,750 54750 6,591 154.3
£ Celery, fresh 750 998 1,089 k1.2
Eggs, shell 500 500 569 32.9
Onions, dry 187.5 225 230 Tols
Peppers, sweet, fresh 250 305 325 17.6
Relish, pickle, sweet 500 500 807 0.2
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TABLE 3, (COntinued)
Salade and S5alad
Dressings and Ingredient Net Issue Gross Issue Gross
Ingredients Used Weight Weight Weight Volume
Therein (1bs.) 1bs,) (1bs.) (££.3)
Sglad, Lettuce
Lettuce, fresh 2,250 3,038 3,418 263.3
Antioxidert compound 22 22 39 0.8
Salzd, Lettuce and Tomato
! Zettuce, fresh 1,000 1,330 1,663 117.0
Tomstoes, AP 6,750 7,500 8,250 528.0
Antioxidant compound 22 22 39 0.8
Salad, Perfection
Dessert powder, gelatin 750 750 917 24,2
Salt 0.9 0.9 i 0.1
Viregar, cider 125 125 200 5.3
Csbbage, fresh 250 318 360 15,1
Garrots, Iresh 125 153 156 5.5
Gelery, fresh 750 998 1,089 41l.2
Peppers, sweet, fresh 125 153 163 8.8
Pimientos, carned 219 219 258 el
Lettuce, fresh 1,000 1,330 1,663 117.0
Sslad, Pinespple, Cheese, Jellied
Dessert powder, gelatin 750 750 917 2L.2
Sats 10 10 11 0.2
Milk, nonfat, dry 203 203 246 11.9
Dreasing, szlad 500 500 788 18.5
1 "ineapple, canned 1,703 1,703 1,952 L5.7
Cheese, cottage 1,500 1,500 2,250 91.5
: Tettuce, fresh 1,000 1,330 1,663 117.0
;
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TABLE 3, (Cuntinued)
Salads and Salad
Dressings and Ingredient Net Issue Gross Issue Gross
Ingredients Used Weight Weight Weight Volume
Therein (1bs.) (1bs.) (1bs.) (ft.3)
Salad, Potato
Potatoes, white, fresh 5,000 6,150 6,642 180.2
Onions, dry 250 300 306 9.9
Salad oil 187.5 187.5 212 L.3
Pepper, black B9 B 5 0,2
Salt 62.5 62,5 63 1.1
Vinegar, cider 94 9L 150 3.9
Celery, fresh 1,000 1,320 TglioL 54.9
Eggs, shell 600 600 8l 39,5
Pickles, sweet 250 250 Sl 13.6
Dressing, salad 1,000 1,000 1,576 37.0
Parsley, fresh 1546 15,6 20 16
Paprika, ground 7.8 7.8 10 0.4
Antioxidant compound 22 22 39 0.8
Salad, Spring
Lettuce, fresh 1,000 1,330 1,663 117.0
4 Radishes, fresh 125 199 271 11.0
§ Cucumbers, fresh 1,875 2,231 2,450 71.8
: Peppers, sweet, fresh 375 458 489 26,4
{ Onions, green, fresh 500 1,350 1,800 109.8
i Tomatoes, fresh 1,250 1,375 1,513 96.9
Antioxidant compound 22 22 39 0.8
' Salad, Three Bean
Sugar, granulated 500 500 505 1l o
Vinegar, cider 750 750 1,200 31.5
Salad oil 375 375 L2l 8.6
Salt 31.2 31.2 32 0.5
Pepper, black 2.6 2.6 I 0.1
Beans, kidney, canned 1,562.5 1,562.5 1,791 1.9
Beans, wax, canned 1,578.1 i, S8l 1,827 L5.7
Beans, green, cannsd 1,578.1 1,578.1 1,827 L5.7
Onions, dry 312.5 375 383 12.4




TABLE 3, (Continued)

Salads and Salad

Pressings and Ingredient Net Issue Gross Issue Gross
ngredients Usad Weight Weight Weight Volugxe
Therein (Abs,) (1bs.) (1bs,) (££.°)

Salad, Waldorf

Apples, fresh 3,500 3,815 4,197 96,7
Celery, fresh 1,250 1,663 1,81 68.6
u Artioxidant compound 22 22 39 0.8
: Watnute, chopped 250 250 344 14.9
' Juice, lemon, concentrated 63 63 88 L1
Dressing, salad 750 750 1,182 28.4
, lettuce, fresh 1,000 1,330 1,663 117.0
K
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TABLE 4., Ingredient Weights, Net Issue Weights, Gross Issue Weights and Total Cube
Requirements for Ingredients Used in Soups and Gravies from the 42-day Menu
(25,000 Standard Servings)
Soups and Gravies Ingredient Net Issue Gross Issue Gross.
d and Ingredients Weight Weight Weight Volume
Used Therein (1bs.) (1bs.) (1bs.) (££.3)
Chowder, Clam
Bacon 188 188 213 6.9
Onions, dry 500 600 612 19.8
Celery, fresh 500 665 806 30.5
Peppers, sweet, fresh 375 383 505 27.5
Clams, canned 3,000 3,000 3,913 110.5
Tomatoes, canned 688 688 798 2.0
Carrots, fresh 375 459 4,68 16.5
Salt 47 L7 48 1.0
Pepper, black 3.9 3.9 5 0.2
Thyme, ground 5a 5.2 6 0.4
Potatoes, white, fresh 1,125 1,389 1,506 40.9
Gravy, Brown
Shortening 375 375 390 7.6
Flour, pastry 250 250 261, 5.8
Starch 125 125 128 2.k
Soup and gravy base, beef 125 125 154 4.0
Salt L7 L7 49 0.8
Pepper, black 3.9 3.9 5 0.2
Carmel color 3.9 2.9 5 0.2

Yo - AT

Gravy, Chicken

i Shortening 450 450 468 9.1
H Flour, pastry 250 250 264 58
Starch 125 125 128 2.4
Soup and gravy base, chicken 188 188 229 6.0
Milk, nonfat, dry 188 188 224, 10.5
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TABLE 4., {(Continued
Soups and Gravies Ingredient Net Issue Gross Issue Gross
and Ingredients Weight Weight Weight Volume
Used Therein (1bs.) (1bs.) (1bs, ) (£t.3)
Gravy, Giblet
Shortening 450 450 L68 9.1
| Flour, pastry 250 250 261, 5.8
Starch 125 125 128 2.4
Soup and gravy base, chicken 188 188 229 6,0
Milk, nonfat, dry 188 188 224 10.5
| Giblets 500 500 Est. 554 Est. 8.0
| Gravy, Mushroom
| Shortering 375 375 390 7.6
| Flour, pastry 250 250 264, 5.8
' Starch 125 125 128 2.4
Soup and gravy base, beef 125 125 154 4.0
Sait L7 L7 49 0.8
Fepper, black 3.9 3.9 5 0.2
Carmel color 3.9 3.9 5 0.2
Mughrooms, canned 375 375 451 9.6
Zravy, Naturzl Pan
Drippings and meat juice 1,037
Worcestershire sauce L3 L3 81 1.8
Salt 10 10 11 0.2
Pepper, black 3.9 3.9 5 0.2
Soup, Chicken Noodle
Joup and gravy base, chicken 375 375 459 12.1
Celery, fresh 1,000 1,333 1,454 55,0
Onions, dehydrated 250 250 L7 18.3
Noodles, dry 250 250 300 21.9
Pepp=r, black 0.7 0.7 1 0.1
Salt 31 31 32 0.5
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TABLE 4., (Continued)

Soups and Gravies Ingredient Net Issue Gross Issue Gross
and Ingredients Weight Weight Weight Volume
Used Therein (1bs.) (1bs.) (1bs.) (££.3)

Soup, Chicken Noodle

Soup, dehydrated, chicken '
with noodles 1,188 1,188 1,53, 4L8.4

Soup, Onion

Soup, dehydrated, onion 625 625 833 30.2
Soup. Pea
Soup, dehydrated, green
pea 2,000 2,000 2,500 86.7<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>