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FOREWORD

The concept of central food preparation im various configurations is in effect.
or being comnsidered for various Armed Service situations. Foods which lend
themselves to the operation are made and frozen or chilled against an inventory
rather than against & menu. This permits considerable savings in personnel
and material costs as well as the concentration of scarce skilled personnel.

If full menus are to be served, the number of items to be prepared prohibits
large scale continuous operatioms, and preparation facilities must be job shop
in nature. However, equipment, layouts, space regquirements, and waste volume
can be estimated accurately by breaking down a typical menu cycle into food
types and ingredients. A previous report by Walker et al. (1975) breaks .down
the products which are planned for central processing by the Army. This report
covers items which would be prepared cmsite and presents summary tables for
all items contained in a L42-day menu cycle. :

Determination of which items are to be prepared onsite and which centrally is
a mansgement judgment decision based upon cost, operation facility, and quality
of the end product. Additiorally, state of preparation of the raw materials

is a management decision. In designing a central food preparation system for
the Army it was decided to use raw materials now in the system. Determination
of onsite or central preparation was made first on product quality and second
on cost. ‘ ‘ _
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INTRODUCTION

This Techmical Report is a continuation of & Technical Report by Walker
et a1.(1975). That report details the requirements for storage of raw
 materials necessary to produce 25,000 standard servings of those selected
items from the 42-day menu which would be processed in a Central Food
Preparation Facility (Tucmy & Byrme, 1974). This report contains the.
requirements for producing 25,000 standard servings of the balance of the
menu items which would be handled ~onsite and summarizes all of the items
in the 42-day cycle. The memu used is referred to in a technical report
by Rowley et 81.(1972) and was used in a test of Cemtral Preparation at
Fort Lewis, Washington (Bustead, 1972).

The figures used in this reporb were computed from information found in
the following sources: The Imdex of Recipes of the Armed Forces Recipe
Service; The Federal Supply Catalog for FSC Group &9 - Subsistence 3 and
The Master Menu and Master Menu Recapitulation.

Tables 1 through 7 show the met ingredient weight, net issue weight, gross
issue weight and total cube requirements for each ingredient of the items
prepared onsite when 25,000 standard servings are produced.

Table 8 shows the issue weight, total gross weight and total cube. reguire-
ments for ambient storage of ingredients for 25,000 standard servings of
items in the menu prepared -onsite. Table 9 shows the same information
for root vegetables; Table 10, for chilled storage; Table 11, for dairy
products and eggs; and Teble 12, for frozen storage.

Table 13 is an alphabetical 1list of the entree items prepared onsitec
and shows whether they are served alone or in combimation with another
item. Table 14 gives the same information for vegetables; Table 15,
salads and salad dressings; Table 16, beverages; Table 17, butter, cereal
and eggs; Table 18, desserts and pastries; and Table 19, condiments.

Teble 20 summarizes the issue weights, total gross weights and total cube
requirements for ambient storage of ingrediemts used to prepare 25,000
servings of items from the 42-day menu prepared onsitec. The figures have
been adjusted for times an item is served and whether or not served in com-
bination with another item, Table 21 presents the same information for
root vegetables; Table 22, chilled storage; Table 23, dairy products and
eggs; Table 24, frozen storage.



Table 25 combines information from the report by Walker et al (1975) with
information from this report to give the total ambient storage requirements
for ingredients used in preparing 25,000 standard servings of all items
from the 42-day menu whether prepared centrally or on site. Table 26 does
the same for root vegetables; Table 27, chilled storage; Table 28, dairy
products and eggs; and Table 29, frozen storage. '

‘ Table 30 summarizes the amounts of meat required to be held in frozen
storage for use in making various products selected from the L42-3ay menu.

The figures given in this report are estimates to be used for planning
purposes., They cannot be taken as absolute because of the dynamic nature
of the subsistence system. :

Ttems such as bread and milk are included in the appropriate tables even ~
though they are usually local delivery items and central storage is not
required. Local delivery items should be determined for each individual
situvation and adjustments made to the figures herein.

In the tables which follow, to convert from:

Pounds (1bs.) to Kilograms (kg) multiply by 0.4536; Cubic Feed (ft3) to
‘Cubic Meters (m3) multiply by 0.0283.



- Tgble 1. Ingredient Weights, Net Issue Weights, Gross Issue Weights and
Total Cube Requirements for Ingredients Used in Entrees
Prepared on Site from the 42-Day Menu (25,000 Standard Servings)

Ingredient Net Issue = Gross Issue Gross

Entree and Ingredients Welght Weight Welght Volume
Used Therein (LBS) (LBS) (1BS) (£t3)
Beef,Hamburger
Bread, Dry, Broken 500 500 626  56.0
Water 750 T50
Beef, Boneless, Ground 7,500 T,500 : 8,100 175.5
~ Oniomns, Dry, Chopped 500 600 612 - 19.8
Eggs, Whole, Frozen 250 250 274 5.8
Monosodium Glutamate 23 ‘ 23 31 1.0
Pepper, Black ' 2.5 ) 2.5 3 0.2
Salt ' - 125 125 127 2.0
Beef Roast
Beef, Boneless, Oven
Roast ' 10,000 10,000 10,800 234.0
Salt , 62.5 62.5 - 63 1.0
Pepper, Black 7.8 7.8 10 O.h4

Beef Steak, Grilled

Beef, Boneless, Grill a

Steaks 12,500 12,500 13,500 292.5
Shortening Variable

Salt : Variable

Pepper, Black Variable

Fish, Baked

Fish, Fillet or Steak 7,500 7,500 8,100 183.0
Juice, Lemon, Concentra-

ted, Frozen 188 188 263 5.8
Butter 250 . 250 290 L7
Salt U il g ) Te} 0.8
Paprika, Ground 15.6 15.6 21 0.8
Parsley, Fresh, Chopped 15.6 15.6 20 1.7



_Table 1 Con't

) _ - Ingredient Net Issue Gross Issue Gross
Entree and Ingredients Weight Weight Weight Volu%e
Used Therein (Lbs) (Lbs) (Lbs) — (#d)
Fish, French Fried
'Fish, Fillet 75500 7,500 8,100 183.0
Milk, Nonfat, Dry 39 39 b7 1.5
Water, Warm 9k ok
Eggs, Whole, Frozen 500 - 500 551 11.7
Salt 55 55 56 0.9
Pepper, Black 3.9 3.9 5 0.2
Shortening 1/
Fishwich -
Fish Portions 6,250 6,250 6,875 38.8
Dressing, Salad 562 562 886 21,3
Pickle Relish, Sweet 250 250 %03 10.1
Parsley, Fresh 2.5 2.5 . 3.5 0.2
Pimientos 54 54 4 62 1.k
Onions, Dry 31 38 Lo 1.2
Paprika, Ground 0.6 0.6 1 0.1
Pepper, Cayenne 06l 0.1 0.2 0.1
Buns, Hamburger 3,125 3,125 Est.3,917 Est.329.0
Frankfurters, Simmered
Frapkfurters, Frozen 6,250 6,250 6,708 176.0
Water 2,500 2, 5(%0 i
Ham Steaks, Baked
Ham, Canned, Whole T,500 7,500 8,108 187.2
Sugar, Brown 750 750 T81 13.2:
Mustard, Ground 12.5 12.5 17 0.6
Vinegar 375 375 15.8
Water 500 500 :
Ham, Fresh, Roast
Pork Ham, Boneless, Frozen 10,250 10,250 10,865 256.2
Salt : 125 125 127 2.0
Pepper, Black 7.8 7.8 10 0.4



Table 1l Con't

Ingredient
Entree and Ingredients Weight
Used Therein (Lbs)
Pork Roast
Pork Loin, Boneless 9,750
Salt 125
Pepper, Black 15.6
Pork Sausage, Baked
Links
Pork Sausage, Links 5,000
Secallops, Fried
Scallops, Frozen 7,500
Flour, Pastry 1,000
Salt 78
Pepper, Black 3.9
Paprika, Ground 7.8
Milk, Nomfat, Dry 27
Water, Warm 234
Eggs, Whol=2, Frozen 312
Bread Cruit.n, Dry 750
Shortening :/
Seafood Platter
Oysters, Frozen, Shucked 1,250
Flour, Pastry 312
Salt 15
Pepper, Black 1.2
Milk, Nonfat, Dry 12
Water 5k
Eggs, Whole, Frozen 156
Crackercrumbs 430
Fish Fillets, Frqzen 2,025
Milk, Nonfat, Dry 10
Water 21
Eggs, Whole, Frozen 135
Salt 15
Pepper, Black 1

Shortening 1/

Net Issue Gross Issue Gross
?eight Weight Volume
Thar ey Te
95150 ;335 345.8
125 127 2,0
15,6 21 1.0
5,000 5,395 138.6
7,500 9,000 216.0
1,000 1,010 22.6
78 T9 1.3
3.9 5 0.2
7.8 10 0.4
27 30 1.2
234 A

312 343 7.3
750 851 k2.0
1,250 1,458 37Tk
312 315 7.0
15 16 0.3
1.2 2 0.1
12 13 0.5

5h
156 179 3.7
430 485 24.1
2,025 2,187 4ok
10 11 0.4

21
135 150 3.2
15 16 0.3
1 1.5 0.1



Table 1 Con't

. Ingredient

.- ] Net Issue Gross Issue Gross

Entree and Ingredients Weight Weight Weight Volume

Used Therein (1bs) (Lbs) (Ibs) (££3)
Shrimp, French Fried
Shrimp Frozen, Raw,

Peeled, Deveined 5,000 5,000 5,800 243.0
Flour, Pastry 1,000 1,000 1,010 22.6
Salt W7 L7 48 0.8
Pepper, Black 3.9 3.9 5 0.2
Paprika, Ground 7.8 7.8 10 0.4
Eggs, Whole, Frozen 500 500 551 11.7
Water 500 500
Breaderumbs, Dry T50 750 851 2.0
Shortening 1/

Turkey, Roast _
Salt 125 125 127 2.0
Pepper, Black 16 16 21 1.0
Butter 250 250 290 4,7
Veal Roast
Veal, Boneless, Roast 10,250 10,250 11,070 237.8
Salt _ 125 125 127 2.0
Pepper, Black 7.8 7.8 10 0.k
Vesl Steaks, Braised
Veal, Boneless, Slices, ’ :

Frozen 8,750 8,750 9,450 203.0
Pepper, Black 7.8 7.8 10 0.4
Salt T8 78 79 1.3
Shortening 250 250 260 5.0

1/ 5,250 1bs. of shortening are allowed for all deep fat frying in 42-Day Menu



Table 2. Ingredient Weights, Net Issue Weights, Gross Issue Weights and
Total Cube Requirements for Ingredients Used in Vegetable:Items
Prepared on Site From the 42-Day Menu (25,000 Standard Servings)

Vegetable Items and ' Ingredient Net Issue Gross Issue Gross

Ingredients Used Weight Welght | Weight Volume
Therein (Lbs) (Lbs) ° (Lbs) (£t3)

Asparagfﬁf;—; Buttered

Asparasgus, cuts and

tips, frozen 5,000 5,000 5,624 220.8
Water ~ 3,000 3,000

Butter 250 250 290 b

Beans, Green, Buttered

Beans, Gfeen, Frozen 5,000 5,000 5,624 220.8

Water 4,000 4,000 ,\

Butter 250 250 290 b7
Beans, Lima, Buttered

Beans, Lima, Frozen 5,000 5,000 5,624 220.8

Water 4,000 4,000

Butter 250 250 290 b7

Beans, Wax, Buttered

Beans, Wax, Frozen 5,000 5,000 5,624 220.8

Water 4,000 4,000

Butter 250 250 290 b7
- Broceoli, Buttered

Broccoli, Frozen 5,000 5,000 5,624 220.8

Water 4,000 4,000

Butter 250 250 Z90 5.7
Brussels Sprouts, Buttered

Brussels Sprouts, Frozen 5,000 5,000 5,62 220.8

Water 3,500 3,500

Butter 250 250 290 o

10



Table 2 Con't

Vegetable Items and - Ingredient Net 'issue Gross Issue Gross

Ingredients Used ) _Weight ~ Weight Weight Volume

Therein (Ibs) (Lbs) (Lbs) (£¢3)

Cauliflower, Buttered

Cauliflower, Frozen 5,000 5,000 5,62k 220.8

Water 6,000 6}000
Butter . 250 250 290 b7

Corn, Cream Style

Corn; Cream Style, ' o
Canned ' 6,000 6,000 6,900 165.0

Corn, Southern Style

Peppers, Sweet, Fresh 500 - 534 570 30.8
Butter " 125 125 145 2.3
Milk, Nonfat, Dry 102 102 110 1L
Water 438 438
Corn, Canned, Cream Style 5,000 5,000 5,750 137.5
Eggs, Whole, Frozen - 375 375 k10 8.7
Sugar, Granulated 62 62 63 1.0
Salt 31 31 32 0.1
Pepper, Black 3.9 - 3.9 5 0.2
Corn, Whole Grain, Buttered

Corn, Whole, Grain, Frozen 5,000 5,000 _ 5,62 220.8
Water 4,000 4,000

Butter 250 250 290 b7

Greens, Southern Style

Greens, Frozen, Mustard

or Turnip 5,000 5,000 5,624 220.8
Salt 31 31 32 0.1
Water 4,000 4,000

Bacon, Chopped ' 500 500 583 18.9
Pepper, Black 1.9 1.9 3 0.1

11



Table 2 Con't

Water (Variable)

Vegetable Items and Ingredient Net Issue Gross Issue Gross
Ingredients Used Weight - Weight Weight Volu.gxe
Therein (1bs) (Lbs) (Lbs) (££°)
Mushrooms, Sauteed ’ ‘
Mushrooms, Canned 1,000 1,000 1,205 25.8
Butter 125 125 B LL 2.3
Worcestershire Sauce 31 31 69 1.5
Pepper, Black 0.5 0.5 1 0.1
Onion Rings, French Fried
Onions, Dry 5,000 6,000 6,120 198.0
Milk, Nonfat, Dry 203 203 2h6é 11.9
Water 1,875 1,875
Flour, Pastry 750 750 758 17.0
/ Balt 9% 9k 96 1.6
Pepper, Black 2.6 2.6 3 0.1
Peas with Carrots, Buttered
Salt 12 12 13 . 0.2
Water 1,800 1,800 :
.Carrots, Fresh, Sliced 1,750 1,788 1,825 64.8
Water 1,000 1,000
Salt 3l 3 32 0.5
Butter 250 250 290 b7
Peas with Mushrooms, Buttered )
 Peas, Frozen 5,000 5,000 5,500 177.9
Salt 21 21 22 0.4
Water 3,000 3,000
Mushrooms, Canned, Sliced 1,000 1,000 1,205 25.8
Butter 250 250 290 k.7
Peas, Black-Eyed
Peas, Black-efed;" Dry 2,000 2,000 2,083 46.6
Water 10,000 10,000
Bacon, Chopped 500 500 583 18.9
Salt 39 39 ko 0.6
Pepper, Black 3.9 3.9 5 0.2



Table 2 Con't

Vegetable Items and Ingredient Net Issue Gross Issue Gross
Ingredients Used Weight Weight Weight Volupe

Therein (Lbs) (Lbs) (Lbs) (££3)
Peas, Buttexred

Peas, Frozen 5,000 5,000 5,62k 220,8

Water 3,000 3,000 .-

Bautter 250 250 290 b5
Potato Chips

Potato Chips 2,34k 2,344 3,906 Th2.2
Potatoes, French Fried

Potatoes, French Fried ’

Frozen : 8,750 8,750 10,209 3k1.3
Salt 31 31 32 0.5
Shortening See Footnote 1/ Table 1

Potatoes, Mashed
Milk, Nonfat, Dry 188 188 20l 10,5
Water 1,500 1,500 .
Butter 250 250 290 k7
Salt k7 7 48 1.0
Water 4,250 4,250
Potatoes, White, Instant 1,531 1,531 1,806 46.2
Pepper, Black 7.8 7.8 10 0.4 -
Rice, Steamed
Rice, Parboiled ' 2,500 2,500 2,550 88.5
Watex 6,000 " 6,000
Salt 63 63 64 1.0
Salad 0il 63 63 T1 1.3
Spinach, Buttered
Spinach, Frozen 5,000 5,000 5,624 220.8
Water 1,000 1,000
Salt 8 8 9 0.1
Butter 250 250 290 b
Vegetables, Mixed, Buttered
Vegetables, Mixed, Frozen 5,000 5,000 6,000 183.3
Water k,000 % ,000
Salt 31 31 32 0.1
Butter 250 250 290 b7

13



Table 3. Ingredient Weights, Net Issue Weights, Gross Issue Weights
and Total Cube Requirements for Ingredients Used in Salads
and Salad Dressings Prepared on $ih?From the L42-Day Menu
(25,000 Standard Servings)

1k

Salads and Salad Ingredient Net Issue Gross Issue Gross
Dressings and Ingredients Weight Weight Weight Volume
Used Therein (Lbs.) (Lbs.) (Lbs.) (Ft.3)
Salad Fruit
Oranges, Fresh 1,750 2,223 2,403 70.5
Pineapple, Canned,
hunks or Tidbits: 1,562 1,562 1,791 41.9
. Bananas, Fresh 1,000 1,320 1,650 125.9
Apples,Fresh 1,500 1,620 1,782 95.0
Grapefruit, Canned 500 500 625 15.2
Dates } 250 250 281 7.3
Marshmallows, Miniature 250 250 312 28.2
Creamy Fruit Pressing 6 6
Lettuce, Fresh 1,000 1,260 1,470 102.5
Dressing, Creamy Fruit
Cornstarch 78 78 85 2.0
Water L7 L
Eggs, Whole, Frpzén 375 375 410 8.7
Juice, Lemon, Frozen,
Concentrated 250 250 408 8.9
Juice, Orange, Frozén
Concentrated 500 500 581 11.3
Juice, Pineapple, Canned 500 500 579 12.9
Salt 1 1 2 0.1
Sugar, Granulated 500 500 505 1t.h



 Table L. Ingredient Weights, Net Issue Weights, Gross Issue Weights
and Total Cube Requirements for Ingredients Used in Beverages
Prepared ¢n Site From the 42-Day Menu (25,000 Standard Servings)

Beverages and Ingredients Ingredient Net Issue Gross Issue Gross
Used Therein Weight Weight Weight Volume
(Lbs.) (Lbs.) . (Lbs.) (Ft.3)
Coffee
Coffee, Roasted, Ground 750 750 881 28.4
Water 15,000 15,000
Juices
Grape, Frozen, Concentrated 1,000 1,000 1,161 22.5
Water 3,000 3,000
Grapefruit, Frozen,
Concentrated 500 500 581 11.3
Water 1 ) 500 1 ) 500
Orange, Frozen,
Concentrated 1,000 1,000 1,161 22.5
Water 3,000 3,000
Lemonade
Sugar, Granulated 1,750 1,750 1,768 39.7
Water 3,000 3,000
Juice, Lemon, Frozen,
Concentrated 500 500 581 11.3
Water 9,000 9,000
Tce, Crushed 3,000 3,000 3,000 120.0
Limeade
Sugar, Granulated 1,500 1,500 1,516 34.0
Water 3,000 3,000

Juice, Lime, Frozen

Single Strangin 1,992 1,992 2,490 61.4
Water 9,000 9,000
Tce, Crushed 3,000 3,000 3,000 120.0
Milk
Milk, Homogenized, Fortified 53,750 53,750 55,817 878.6

15



Table 4 Con't

Beverages and Ingredients Ingredient Net Issue Gross Issue . Gross
Used Therein Weight Weight Weight Volume
(Lbs.) (Lbs.) (Lbs.) (Ft.2)
Tea
Tea, Hot
Ten, Black, Loose 125 125 141 7.2
Water -13,000 13,000
Tea, Iced
Tea, Black, Loose 156 156 176 9.0
Water 13,000 13,000
Tce Crushed : 6,250 6,250 6,250 250.C



Table 5. Ingredient Weights, Net Issue Weights, Gross Issue Weightsg
and Total Cube Requirements for Ingredients Used in Butter,
Tereals and Eggs Prepared on Site from the 42-Day Menu
(25,000 Standard Servings)

Butter, Cereals and’Eggs Ingredient Net Issue Gross Issue Gross
and Ingredients Used Weight Weight Weight Voluge
Therein (Lbs.) (Lbs) (Lbs.) (Ft.2)
Butter

Butter, -Salted 3,750 3,750 5,000 226.9
Cereals

Farina

Ceéreal, Wheat, Farina 1,500 1,500 1,678 32.5

Salt g 47 4o 0.8

Water 10,000 10,000

Hominy Grits

Cerez | Hominy Grits 1,500 1,500 1,750 43.7

Salt g bt Lo 0.8

Water 9,000 9,000

Oatmeal .

Cereal, Rolled Oats 1,500 1,500 1,750 90.0

Salt b7 g ) 0.8

Water _ 10,000 10,000

Eggs to Order

Eggs, Shell, Fresh 5,000 5,000 6,406 370.2
Shortening Variable
Salt Variable
Pepper, Black Variable

Noodles, Buttered

Noodles, Egg 3,000 3,000 3,250 275.0
Salt 78 78 79 1.3
Water 12,000 12,000

Butter 500 500 581 9.4

Noodles, Chow Mein

Noodles, Chow Mein 562 562 938 68.8
Pancakes

Mix, Pancake 3,750 3,750 4 ;500 145.0

Water .

17



Table 6. Ingredient Weights, Net Issue Weights, Gross Issue Weights and
Total Cube Requirements for Ingredients Used in Desserts and
Pastries Prepared on Site from the L2-Day Menu (25,000 Standard

Servings)
Deszerts aad Pastries Ingredient Net Issue Gross Issue Gross
and ITogredients used 4 Weight Welght Weight Volume
Therein (Lbs.) (Lbs) (Lbs) (£t3)

Em&d , Assorted

White Bread 2,202 2,202 2,752 231.2

Wheat Bread 250 250 313 26.2
French Bread 2,000 2,000 2,500 210.0

Rye Bread ' 250 250 313 26.2

Buns, Hapburger

Rolls, Bread, Fresh

Sandwich (Hamburger) Varisble
Crackers
Cracker, Soda, Saltine Variable

Fruit, Canmed

Cherries 6,875 6,875 7,882 184.5
Peaches 6,875 6,875 7,882 184,5
Plums 6,875 6,875 7,882 184.5
Rlackberries 6,875 6,875 7,529 193.8
Figs . 6,875 6,875 8,461 193.0
Pears 6,875 6,875 7,906 189.1
Frult, Dried
Applesauvce, Instant 34k 34k 511 12.1
Prunes 875 875 1,167 53.4
Fruit, Fresh
Apples 4,500 4,500 4,950 114.0
Bararas 4,500 k,500 5,625 k28,6
Cantalope 5,750 55750 6,407 238.9
Honeydew Melc.v 8,250 8,250 9,553 397.3
Grapefruit 5,000 5,000 5,625 228.8
Grapes 15 (F] 91 2.9
Lemons 575 575 687 8.7
Oranges 5,000 5,000 5,405 15¢.9
Peaches 4,500 4,500 4,855 178.8
Pears 5,000 5,000 _,761 171.7
Fluss 3,250 3,250 3,900 152.1
Tangerires I, 500 k,500 5,143 156.9
Watermelen 18,750 18375'0 20,625 1,143.8

i3



Table 6 Con't

19

-Desserts and Pastries Ingredient Net Issue Gross Issue Gross
and Ingredients Used Weight Weight Weight Volu
Therein (Lbs) (Lbs) (Lbs) (£t2)
Ice Crean
Ice Cream, Plain or
w/Chocolate, Fruit,
Nuts, or Bulky Flavors 260 260 286 7.8
Rolls, Frankfurters
Rolls, Bread, Fresh
Finger (Frankfurter) 4,688 4,688 6,004 73.6
Sherbet | 262 262 306 10.1



Table 7. Ingredient Weights, Net Issue Weights, Gross Issue Weights
and Total Cube Requirements for Ingredients Used om ° '
Condiments Brepared in Site From the 42-Day Menu (25,000
Standard Servings)

Condiments and Ingredients Ingredient Net TIssue Gross Issue Gross
Used Therein Weight . Weight Weight Voluge
(Lbs.) (Lbs.) (Lbs.) - (Ft.°)
Catsup
Catsup, Tomato Variable

Crafberry Sauce

Cranberry Sauce,. Jellied

or Strained 2,738 2,738 3,111 68.14
Mustard
Mustard, Prepared Variable

Olives, Green and Ripe

Olives, Green, Unpitted 1,333 1,333 3,250 Th.1
Olives, Ripe, Unpitted 2,250 2,250 3,750 98.4
Pickles

ickles, Cucumber, Dill

Sliced . Variable
Pickles, Cucumber, Sweet

Sliced 1,094 1,004 2,275 5h.7
Pickles, Mixed, Sweet 2,250 2,250 4,688 117.2

Seafood Cocktail Sauce

Chili Sauce 2,062 2,062 3,895 126.0
Vinegar, Cider 125 125 200 5.3
Sugar, Granulated L7 L7 51 0.6
Worcestershire Sauce L7 47 88 2.0
Salt 8 8 9 0.1
Horseradish, Prepared 250 250 625 17.9
Tertax Sauce
Dressing, Salad 1,125 _ 1,125 1,773 42,6
Pickle Relish, Sweet 500 500 807 20.2
Parsiey, Fresh T 7 e 0.7
Pimientos, Canned 109 109 : 127 2.5
Onions, Dry 62 68 69 2.2
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Table T Con't

Condiments and Ingredients Ingredient Net Issue Gross Issue Gross
Used Therein Weight Weight Weight - Volume
] (Lbs.) (Lbs.) (Lbs.) (Ft.3)

Tartar Sauce

Paprika, Ground
Pepper, Cayenne

o O
AV @)
o O
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Tsble 8. TIssue Weight, Total Gross Weight and Total Cube Requirements
For Ambient Storage of Raw Materials for 25,000 Standard
Servings of Products Prepared on Site From the 42-Day Menu

Raw Materials and Products Issue Weight Total Gross Tctal 3
in Which Used (Lbs.) Weight (Lbs.) Cube (Ft.~)

&

Applesauce, Instant

Fruit, Dried 3L 511 12.1
Bananas, Fresh
~ Fruit Fresh 4,500 5,625 428.6
Salad, Fruit 1,320 1,650 125.7
Bread, Assorted
Rye 250 313 ' 26,2
French 2,000 2,500 210.0
Whesat 250 313 26.2
White 2,202 2,752 231.2
Bread Crumbs, Dry
Scallops, Fried 750 851 42,0
Shrimp, French Fried 750 851 42.0
Bread, Dry, Broken
Beef Hamburger 500 626 56.0
Buns, Hamburger
Fishwich 3,125 Est. 3,917 Est. 329.0
Hamburgers Variable
Catsup, Tomato
Condiment Use Variable
Cereal, Wheat, Farina
Farina " 1,500 1,678 32.5
Cherries, Canned
Fruit, Canned 6,875 7,882 193.8



Table 8 Con't

Raw Materials and Products Issue Weight Total Gross Total
in Which Used - (Lbs) _ Weight (Lbs) Cube (Ft3)
Chili Sauce

Seafood Cocktail Sauce 1,062 © 395 126.0
Coffee Roasted, Ground

Coffee 750 881 28.4
Corn, Canned, Cream Style

Corn, Cream Style 6,000 6,900 165.0

Corn, Southern Style 5,000 5,750 137.5
Crackers, Soda, Saltine Variable
Cracker Crumbs

Seafood Platter 430 485 2kl
Cranberry Sauce, Jellied or Strained

Condiment Use 2,738 3,111 68.4
Dates

Salad, Fruit 250 281 T.3
Dressing, Salad

Fisiwich 562 886 21.3

Tartar Sauce 1,125 1,773 42,6
Figs, Canned '

Frult, Canned 6,875 8,461 193.0
Flour, Pastry |

Onion Rings, French Fried 750 758 17.0

Scallops, Fried 1,000 1,010 22.6

Seafood Platter 312 315 T.0

Shrimp, French Fried 1,000 1,010 22.6
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Table 8 Con't

Raw Materials and Products

Issue Weight

Total Gross

Total

in Which Used (Lbs. ) Weight (Ibs.) Cube (Ft.3)
Grapefruit, Canned

Salad, Fruit 500 625 15.2
Hominy Grits

Cereal, Hominy Grits 1,500 1,750 43.7
Horse Radish, Prepared

Seafood Jocktail Szuce 250 625 17.9
dJuice, Pinéapplgj Canned

Dressing, Creamy Fruit 500 579 12.9
Marshmallows, Miniature

Salad, Fruit. 250 312 26.2
Milk, Nonfat, Dry |

Corn, Southern Style 102 110 L.h

Fish, French Fried 39 L7 1.5

Onion Rings, French Fried 203 246 11.9

Potatoes, Mashed 188 224 10.5

Scallops, Fried 27 30 1.2

Seafood Platter 22 2L 0.9
Mix, Pancaké

Pancakes 3,750 4,500 1b5.0
Monosodium Glutamate

Beef Hamburger 23 31 1.0.
Mushrooms, Canned, Sliced

Peas With Mushrooms. 1,000 1,205 25.8
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Table 8 Con't

Raw Materials and Products Issue Weight Total Gross - Motal
in Which Used R (Tos.) Weight (Tbs.) Cube (Ft.3)
Mustard, Ground

Ham Steaks, Baked , 12.5 17 0.6
Mustard, Prepared

Condiment Use _ Variable
Noodles, Egé, Dry

Noodles, Buttered 3,000 3,250 275.0
Noodles, ChowiMéin |

Chow Mein 562 938 68.8
Oats, Rolled

Cereal, Oatmeal | “ 1,500 1,750 90.0
Olives, Green Unpitted -

Condiment Use ' 1,333 3,250 7’4‘.1
Olives, Ripe, Unpitted

Condiment Use _ 2,250 3,750 V98.h
Paprika, Ground

Fish, Baked 15.6 21 0.8

Fishwich 0.6 1 0.1

Scallops, Fried 7.8 10 0.4

Shrimp, French Fried 7.8 10 0.4

Tartar Sauce 0.6 1 0.1
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Table 8 Con't

Issue Weighf

Total Gross

Raw Materials and Products Total 3
in Which Used (Lbs.) Weight (Lbs.) Cube (Ft.>)
Peaches, Canned

Fruit, Canned 6,875 7,882 184.5
Pears, Canned

Fruit, Canned 6,875 7,906 189.1
Peas, Black-eyed;',.nﬂ

Peas, Black-eyed 2,000 2,083 46.6
Pepper, Black

Beef Hamburger 2.5 ¥ 3 0.2

Beef Roast 7.8 ‘10 0.k

Beef Steak, Grilled Variable Variable

Corn, Southern Style 3.9 _ 5 0.2

Eggs to Order Variable Variable

Fish, French Fried 3.9 5 0.2

Greens, Southern Style 1.9 3 0.1

Ham, Fresh Roast 7.8 10 0.5
“Onion Rings, French Fried 2.6° 3 0.1

Peas, Black-eyed 3.9 5 0.1

Pork Roast 15.6 21 1.0

Potatoes, Mashed 7.8 10 0.4

Scallops Fried 3.9 5 0.2

‘Seafood Platter 2.2 3.5 0.2

Shrimp, French Fried 3.9 5 0.2

Turkey Roast 16 21 1.0

Veal Roast . 7.8 110 0.h4

Veal Steaks, Braised . 7.8 10 0.4
Pepper,<Cayenne

Fishwich 0.1 0.2 0.1

Tartar Sauce 0.2 0.3 0.1
Pickles, Cucumber Dill

Pickles Variable
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Table 8 Con't

Raw Materials and Products

Issue Weight

Total Gross

Total

in Which Used (Lbs. ) Weight (Lbs.) cube (Ft.3)
Pickles, Cucumber, Sweet,

Pickles 1,094 2,275 sh.T
Pickles, Mixed , Sweet

Pickles 2,250 4,688 1117.2
Pickle, Relish, Sweet

.Pishwich .,250 RIToE: +10.1

Tartar Sauce 500 807 20.2
Pimientos, Canned '

Fishwich 5l 62 .4

Tartar Sauce 109 for 2.8
Pineapple, Canned, Chunks

and Tidbits

Salad Fruit 1,562 1,791 4.9
Plums, Canned

Fruit, Canned 6,875 7,882 184.5
Potato Chips

Potato Chips 2,34} 3,906 The.2
Potatoés, White, Instant

Potatoes, Mashed 1,531 1,806 46.2
Prunes,Dried

Fruit, Dried 875 1,167 53.4
Rice, Parboiled

Rice, Steamed 2,500 2,550 88.5
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Table 8 Con't

Raw Materials and Products Issue Weight Total Gross Total

in Which Used ) (Lbs.) Weight (Lbs.) Cube (Ft.3)
Rolls, Frankfurter e
Rolls Bread Fresh, .
Finger (Frankfurter) L 688 6,094 73.6
Salt
Beef Hamburger 125 127 2.0
Beef Roast 62.5 63 1.0
Beef Steak, Grilled Variable
Cereals
Farina L7 : 49 0.8
Hominy Grits b7 49 0.8
Oatmeal L7 k9 0.8
Corn, Southern Style 31 32 0.1
Dressing, Creamy Fruit 1 2 0.1
Eggs to Order ‘ . Variable Variable
Fish, Baked L L9 0.8
Fish, French Fried 55 56 0.9
Greens, Southern Style 31 32 0.1
Ham, Fresh Roast 125 127 2.0
Noodles, Buttered .78 79 1.3
Onion Rings, French Fried ol 96 1.6
Peas With Carrots, Buttered 43 45 0.7
Peas With Mushrooms 21 22 0.4
Peas, Black-eyed 39 Lo 0.6
Pork Roast 125 127 . 2.0
Potatoes, French Fried 31 - 32 0.5
Potatoes, Mashed L7 48 1.0
Rice, Steamed 63 64 1.0
Scallops, Fried 78 79 1.3
Seafood Cocktzil Sauce 8 : 9 0.1
Seafood Platter 30 32 0.6
Shrimp, French Fried kg 48 0.8
Spinach, Buttered ' 8 9 0.1
Turkey, Roast 125 127 2.0
Veal Roast 125 127 2.0
Veal Steaks, Braised 78 79 1.3
Vegetables, Mixed 31 32 C.1
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Table 8 Con't

Raw Materials and Products

Issue Weight

Total Gross

Total

in Which Used (Tbs. ) Weight (Tbs.) Cube (Ft.3)
Salad 0il

Rice, Steamed 63 LT 1.3
Shortening

Beef Steak, Grilled Variable

Eggs-To-Order Variable

Potatoes, French Fried See Footnote 1/Table 1

Veal Steaks, Bramsed 250 260 5.0
Starch

Dressing, Creamy Fruit 78 85 2.0
Sugar, Brown

Ham Steak, Baked 750 781 13.2
Sugar, Granulated

Corn, Southern Style 62 63 1.0

Dressing, Creamy Fruit 500 505 il.h

Lemonade 1,750 1,768 39.7

Limeade 1,500 1,516 34.0

Seafcod Cocktail Sauce L7 o1 0.6
Tea, Black, Loose

Tea, Hot 125 141 7.2

Tea, Iced 156 176 9.0
Worcestershire Sauce

Seafood Cocktail Sauce L7 88 2.0
Vinegar

Ram Steaks, Baked 375 600 15.8

Seafood Cocktail Sauce 125 200 5.3
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Table 9., Issue Weight, Total Gross Weight and Tctal Cube Requirements
for Storage of Root Vegetables for 25,000 Standard Servings
of Products Prepared on Site from the L2-Day Menu

Raw Materials and : Tssue Total Gross Total
Froducts in Which Weight Weight Cube
Used {Lbs) (Lbs) (£t3)

Carrots, Fresh

Peas with Carrots 1,788 1,825 64.8
Onions, Dry

Beef Hamburger 600 612 19.8

Fishwich 38 Lo 1.2

Onion Rings, French Fried 6,000 6,120 198.0

Tarter Sauce 68 70 2.2



Table 10. Issue Weight, Total Gross Weight and Total Cube Requirements
for Chilled Storage of Raw Materials for 25,000 Standard
Servings of Products Prepared On Site From the L42-Day Menu

Rawv Materials and Issue Total Gross Total
Products in Which Welght Weight Cu‘bg
Used . (Lbs) (Lbs) (£¢>)

Apples, Fresh

Fruit, Fresh 4,500 4,950 114.0

Salad, Fruit 1,620 1,78 95.0
Bacon

Greens, Southern Style 500 583 18.9

Peas, Blsci-cyed 500 583 18.9

Cantalope, Fresh

Fruit, Fresh 5,750 6,407 238.9

Grapefruit, Fresh

Fruit, Fresh * 5,000 5,625 228.8

Grapes, Fresh

Salad Fruit 5 91 2.9

Ham, Canned, Whole

Ham Steaks, Baked 7,500 8,108 187.2

Honeydew Melon, Fresh

Fruit, Fresh 8,250 9,553 397.3

Lemons, Fresh

Fruit, Fresh 575 657 20.7

Lettuce, Fresh

Salad, Fruit 1,260 1,470 102.5

Oranges. Fresh

Fruit, Fresh 5,000 5,405 158.9
Salad, Fruit 2,223 2,403 T0.5
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Table 10 Con't

Raw Materials and Issue Total Gross Total
Pyroducte in Which Weight Weight Cube
Used (Lbs) (Lbs) (££3)

Parsley, Fresh

Fish, Baked 15.6 20 1.7

Fishwich 2.5 3.5 0.2

Tarter Sauce T 9 0.7
Peaches, Fresh

Fruit, Fresh 4,500 4,855 178.8
Pears, Fresh

Fruit, Fresh 5,000 5,761 171.7
Peppers, Sweet, Fresh

Corn, Southern Style 534 570 30.8
Plums, Fresh

Fruit, Fresh 3,250 3,900 152.1
Tangerines, Fresh

Fruit, Fresh k,500 5,143 156.9
Watermelons, Fresh

Fruit, Fresh 18,750 20,625 1,143.8
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Table 11, Issue Weight, Total Gross Welght and Total Cube Requirements
for Storage of Dairy Products and Eggs for 25,000 Standard
Servings of Products Prepared on Site From the 42-Day Menu

Raw Materials and Issue Total Gross Total
Products in Which Weight Weight Cube
Used (Lbs) (1bs) (££3)
Butter ’
Asparaguz, Buttered 250 290 b7
Beans, Green, Buttered 250 290 k.7
Beans, Lima, Buttered 250 290 h.7
Beans, Wax, Buttered 250 290 k.7
Broccoli, Buttered 250 290 k.7
Brussels Sprouts, Buttered 250 290 0y
Butter, Salted 3,750 - 5,000 226.9
Cauliflower, Buttered 250 290 h.7
Corn, Southern Style 125 145 2.3
Coérn, Whole Grain 250 290 h,7
Fish, Baked 250 290 b7
Noodles, Buttered 500 581 9.4
Peas with Carrots, Buttered 250 290 ' §
Peas with Mushrooms, Buttered 250 290 k.7
Peas, Buttered 250 290 4.7
Potatoes, Mashed 250 290 h.7
Spinach, Buttered 250 290 k.7
Turkey Roast 250 290 4.7
Vegetables, Mixed 250 290 k.7

Eggs, Shell, Fresh

Eggs to Order 5,000 6,406 370.2
Milk, Homogenlzed,

Fortified

Milk 53,750 55:817 878. 6
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Table 12, Issue Weight, Total Gross Weight and Total Cube Requirements
For Frozen Storage of Raw Materials for 25,000 Standard
Servings of Products Prepared on Site From the Lk2-Day Menu

Eaw Materials and Issue Total Gross Total
Products in Which ' Weight Weight Cubg
Used C (Lbs) (Ibs) (££°)
Agpayz: . Tuts and Tips
Asperagus, Buttered 5,000 5,624 220.8
Beans, Green
Beans, Green, Buttered 5,000 5,624 ' 220.8

Eeams, Lima

Beans, Lima, Buttered 5,000 5,624 £20.8
Beans, W@.x

Beans, Wax, Bubtered 5,000 5,624 ~ 220.8

Beef, Boneless, Oven Roast

Beef Roast 10,000 10,8c0 234.0

Beef, aneiess, Grill Steaks

Beef Steak; Grilled 12,500 13,500 292.5

Beef Boneless Ground -

Beef, Hamburger 7,500 8,100 175.5
Broccoli -
Broceoli, Buttered 5,000 5,624 7 "50.8

Brussels, Sprouts

Brussels Sprouts, Buttered 5,000 5,624 220.8
Cauliflower
Cauliflower, Buttered 5,000 5,624 220.8



Table 12 Con't

Raw Materials and Issue Total Gross Total
Products in Which Weight Weight Cube
Used (Lbs) (Lbs) (££3)
Corn, Whole Grain
Corn, Whole Grain,
Buttered 5,000 5,624 220.8
Eggs, Whole, Frozen
Beef, Hamburger 250 27h 5.8
Corn, Southern Style 375 k310 8.7
Dressing, Creamy Frult 375 k1o 8.7
Fish, French Fried 500 551 11.7
Scallops, Fried 312 343 7.3
Seafood Platter 291 329 6.9
Shrimp, French Fried 500 551 11.7
Fish, Fillet
Fish, Baked 7,500 8,100 183.0
Fish, French Fried 7,500 8,100 183.0
Seafood Platter 2,025 2,187 o4
Fish, Portions
Fishwich 6,250 6,875 35,8
Frankfurters
Frankfurters, Simmered 6,250 6,708 176.0
Greens, Mustard or Turnip
Greens, Southern Style 5,000 5,624 220.8
Pork Ham, Boneless
Ham, Fresh, Roast 10,250 10,865 256.2
Ice Cream, Plain or With
Chocolate, Fruit, Nuts
or Bulky Flavors
Tce Cream 260 286 7.8
Ice, Crushed
Lemonade 3,000 3,000 120.0
Limeade 3,000 3,000 120.0
Tea, Xced 6,250 6,250 250.0
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Table 12 Con't

Raw Materials and Issue Total Gross Total
Products in Which Weight Welght Cubg
Used (Tbs) (Lbs) (£t°)
Juices
Crape, Concentrated 1,000 1,16i 22.5
Grape Fruit, Concentrated 500 581 11.3
lemon, Concentrated ,
Dressing, Creamy Fruit 250 - 408 8.9
Fish Baked 188 263 5.8
Lemomade 500 581 11.3
Lime, Single Strength
Limeade 1,992 2,490 61.%
Orange, Councentrated
Dressing Creamy Fruit 500 581 11,3
Beverage 1,000 .1,161 22,5
Pess
Peas with Carrots, Buttered 3,000 3,375 132,.5
Peas with Mushrooms, Buttered 5,000 5,500 177.9 .
Peas, Buttered 5,000 5,62%L 220.,8
Pork Loim, Boneless
Pork Roast ' 9,750 10,335 345,8
Pork Sausage Links
Pork Sausage, Baked, Links 5,000 5,395 138.6
Potatoes, French Fried
Potatoes, French Fried 8,750 10,209 3h1.3
Scallops
Scallops, Fried -~ 7,500 9,000 216.0
Sherbet
Sherbet 262 306 10,1
Spilpach
Spinach, Buttered 5,000 5,68k 220,.8
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Table 12 Con't

Raw Materials and Issue Total Gross Total
Products in Which Weight Weight Cube
Used (Lbs) (Lbs) (£t3)

Oysters, Shucked’

Seafood Platter 1,250 1,458 37.4
Shrimp, Raw, Peeled, Deveined ’

Shrimp, French Fried 5,000 5,800 243.0
Turkey, Ready-to~Cook

Turkey Roast 16,250 17,663 529.9
Veal, Boneless, Rpast

Veal Roast 10,250 11,070 237.8
Veal, Boneless, Slices

Veal Steaks, Braised _ 8,750 9,450 203.0
Vegetables, Mixed

Vegetables, Mixed, Buttered 5,000 6,000 183.3
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Table 13. Alphabetiéal List of Entree Items from the 42 Day Menu Prepared
On Site and Their Serving Distribution ‘

N?imber of Times Served

In| Short Total Times
Entree Item Singly Combinaticn .~ Order Served
Beef, Hamburger 2D L2 bk
Beef Roast 4S piS
Beef Steak, Grilled LS I
Fish, Baked 2D 2
Fish, French Fried 4D &
Fishwich g 8
Frankfurters, Simrered 3D L Ll
Ham Steaks, Baked 2D;2S L
Ham, Fresh Roast 2D 2
Pork Roast 3S 3
Pork Sausage, Baked, Links 128 i2
Scallops, Fried i5 1
Seafood Flatter 25 2
Shrimp, French Fried 25 3
Turkey Roast 1S 25 3
Veal Rocast 25 2
Veal Steaks, Braised 1D;3iS 2

B - Breakfast
D - Dinner

S - Supper
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Table 14, Alphabetical List of Vegetable Items from the 42 Day Menu Prepared
On Site and Their Serving Distribution

Number of Times Served-

In Short Total Times
Vegetable Item Singly Combination Order Served
Asparagus, Buttered “3D; 38 6
Beans, Green, Buttered 6D; 4S 10
Beans, Lima, Buttered 3D;4S 7
Beans, Wax, Buttered LD;25 6
Broccoli, Buttered 2D; 25 L
Brussels Sprouts, Buttered 2D; 4S 6
Cauliflower, Buttered 2D;3S 5
Corn, Cream Style 6D; 2S 8
Corn, Southern Style 1S 1
Corn, Whole Grain, Buttered 3D 3
Greens, Southern Style 4D;1S 5
Onion Rings, French Fried 1D; 25 3
Peas with Carrots, Buttered 2D; 25 L
Peas with Mushrooms, Buttered 25 2
Peas, Blackeyed 1D 4S . 5
Peas, Buttered 2D; 55 7
Potato Chips 1D L2 L3
Potatoes, French Fried 3D;3S 42 48
Potatoes, Mashed 11D;13S 2L
Rice Steamed 7D;1S 8
Spinach, Buttered 3D;3S 6
Vegetables, Mixed, Buttered 6D; 4S 10

B = Breakfast
D = Dimmer

S - Supper
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Table 15, Alphabetical List of Salads and Salad Dressings from the 42 Day
Menu Prepared On Site and Their Serwving Distribution

Number of Times Served

In Short Total Times
Salad or Salad Dressing Singly Combinatica’ Order Served
Salad, Fruit 3D; 53 3 11
Dressing, Creamy Fruit 4D;7S 3 ik

B - Breakfast
D - Dinner
S = Supper
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Table 16 e

Alphabetical List of Bewverages from the 42 Day Menu Prepared On
Site and Their Serving Distribution

Number of Times Served

. In Short Total Times

Beverage Singly Combination Order Served
Coffee  42B;142D;425 42 168
Juices

Grape 9B 9

Grapefruit 9B 9

Orange 32B 32
Lemonade éD;2s 6 14
Limeade ; 35 3
Milk L2B; 42D; 42S L2 168
Tea 42B; 4,2D; 4,25 L2 168
B - Breakfast

D - Dinner

S ~ Supper
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Table 17, Alphabetical List of Butter, Cereals and Eggs from the 42 Day Menu
Prepared On Site and Their Serving Distribution

Number of Times Served

In Short Total Times
Butter, Cereal, Egg Singly Combinatica Order Served
Butter 42B; 42D; 425 36 162
Cereal
Farina 2B 2
Hominy Grits LB L
Oatmeal 7B 7
Eggs to Order 42B L2
Noodles, Buttered 2D; 23 4
Noodles, Chow Mein 3D; 1S L
Pancakes AZB L2
B - Breakfast
D - Dinner
S - Supper
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Table 18,

Prepared On Site and Their Serving Distribution

Number of Times Served

Alphabetical List of Desserts and Pastries from the 42 Day Menu

- In Short Total Times
Dessert or Pastry Singly Combination Order Served
Bread, Asserted:
French 2D; 55 7 14
Rye 33D;225 1 56
White 42B;34D; 205 18 114
Whole Wheat 32D; 205 52
Buns' Hamburger L2 L2
rackers, Soda, Saltine 29D; 33 29 61
Fruit, Canned
. Cherries, Canned Sweet 2D; 1S 2 5
Figs 1B 1
Peaches 3D; 15 3 7
Paars 1D; 25 1 L
Plums 25 2
Fruit, Dried
Applesauce, Instant LS L
Prunes 2B 2
Fruit, Fresh
Apples 5B 5
Bananas 6B 6
Cantalope 5B 5
Honeydew Melon 5B 5
Grapefruit LB L
Lemons L2D; 1,25 L2 126
Oranges 5B 5
Peaches 35 3 6
Pears 35 3
Plums 2B; 1D; 1S L
Tangerines LB L
Watermelon 1D; 25 1 L
Ice Cream 17D;13S 16 L6
Rolls Frankfurter L2 L2
Sherbert 1D; 3S 1 5
B - Breakfast
D - Dinner

S - Supper

43



Table 19. Alphabetical List of Condiments from the 42 Day Menu Prepared On
Site and Their Serving Distribution

Number of Times Served

In Short Total Times
Condiment Singly Combination . Order Served
Catsup Tomato Variable
Cranberry Sauce 2D; 55 7
Mustard, Prepared Variable
Olives, Green, Unpitted Variable
Olives, Ripe, Unpitted Variable
Pickles, Cucumber, Dill Variable
Sliced :
Pickles, Cucumber, Sweet Variable
Sliced
Pickles, Mixed, Sweet Variable
Seafocd Cocktail Sauce 1D;3S L
Tarter Sauce 1D;3S L

B = Breakfast
D = Dinner

S - Supper ‘
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Table 20«

Summary of Issue Weights, Total Gross Weights and Total Cube

Requirements for Ambient Storage of Raw Materials Used in
Products Prepared Onsite During A 42-Day Mehu Cycle* =

Total Gross

Issue Total.
nwiiot  Mome e om

Applesauce, Instant 688 1,022 242
Bananas, Fresh 34,260 42,825 3,263.0
Bread, Assorted 153,014 191,226 16,0632
Bread Crumbs, Dry 1,125 1,276 63.0
Bread, Dry Broken 11,000 13,772 1,232.0
Buns, Hamburger 65,625 Est 82,257' Est 6,909.0
Catsup, Tomato Variable
Cereal, Wheat, Farina 1,500 1,678 32.5
Cherries, Canned, Sweet 17,187 19,705 L8L,5
Chili Sauce Ly124 7,790 252,0
Coffee Roasted, Ground 63,000 74,00L 2,385.6
Corn, Canned, Cream Style 26,500 30,475 728.8
Crackers, Soda, Saltine Variable
Cracker Crumbs 430 485 24.1
Cranﬁerry Sauce, Canned 9,583 10,888 239.4
Dates 1,375 1,546 10.1
Dressing, Salad L, 498 7,090 170.4
Figs, Canned 6,875 8,461 193.0
Flour Pastry 2,937 2,967 66.1,
Grapefruit, Canned 2,750 3,437 83.6
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Table 20 Con't

Total

Issue Total Gross
gt g umen oy

Hominy Grits 3,000 3,500 87.4
Horseradish, Prepared 500 1,250 35.8
Juice, Pineapple, Canned 2,750 3,184 71.0
Marshmallows, Miniature 1,375 1,716 1.1
Milk, Nonfat, Dry | 2,725 3,236 150.2
Mix, Pancake 78,750 94,500 3,045.0
Monosodium Glutamate 506 682 22.0
Mushrooms, Canned, Sliced 1,000 1,205 25.8
Mustard, Ground 25 3l 1.6
Mustard Prepared Variable

Noodles, Egg, Dry 6,000 6,500 550.0
Noodles, Chow Mein 1,124 1,876 137.6
Oats Rolled 5,250 6,125 315.0
Olives, Green, Unpitted Variable

Olives, Ripe, Unpitted Variable

Paprika, Ground 31 12 2.0
Peaches, Canned 24,062 27,587 645.8
Pears, Canned 13,750 15,812 378.2
Peas, Blackeye, Dry 5,000 5,207 116.5
Pepper, Black 295 378 17.2
Pepper, Cayenne 0.8 1.4 0.6
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Table 20 Con't

Total

Issue Total Gross
Ingredient G (e (13)
Pickles, Cucumber, Dill " “Varisble DR
Pickles, Cucufnber, Sweet | Variable
Sliced -
Pickles, Mixed, Sweet Va;‘iable ‘
Pickle,‘Reiish, Sweet ~ 2,000 3,631 80.8
Pimentos, Canned L34 502 11.2
Pineapple, Canned, Chunks 8,591 9,850 230.4
and Tidbits
Plums, Canned 6,875 7,882 184.5
Potato Chips 50,396 83,979 15,957.3
Potatoes White, Instant 18,372 21,672 5541
Prunes, Dried 1,750 2,334 106.8
Rice,. Par Boiled 10,000 10,200 354.0
Rolls, .Frankfurter 98, 4148 127,344, 1,545.6
Salad 0il 252 28, 5.2
Salt 6,575 6,719 106.3
Shortening 250 260 5.0
Starch 429 L68 11.0
Sugar, Brown 1,500 1,562 26.4
Sugar, Granulated 17,375 17,561 164.0L
Tea, Black, Loose or Bags 23,604 26,628 1,360.8
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Table 20 Con't

Issue Total Gross Total

. ' Weight Weight Cube :
Ingredient (1bs) (1bs) (££3)
Vinegar, Cider 1,000 » 1,600 42,2
Worcestershire Sauce 9l 176 L.0

*Figures are adjusted for number of times served and whether or not served in
combination with another item (equal consumption assumed).
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Table 21. Summary of Issue Weights, Total Gross Weights and Total
Cube For Storage of Root Vegetables Used In Products
Prepared Onsite During a L42-Day Menu Cycle*

Issue Total Gross Total

' Weight Weight Cube
Ingredient (Lbs.) (Lbs.) (Ft.3)
Carrots, Fresh 3,576 A 3,650 129.6
Onions, Dry 22,488 22,94} Th1.8

¥Figures are adjusted for number of times served and whether or not served
in combination with another item (equal consumption assumed).
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Tavle 22. Summsry of Issue Weights, Total Gross Weights and Total Cube
Reguirements for Chilled Storage of Raw Materials ri-=3 -

Tngredient ' Issue Total Gross Total
Weight Weight " "Cube
(Lbs.) (Tbs. ) ' (Ft.3)
Apples, Fresh 31,410 34,551 1092.5
Bacon 4 2,500 2,915 k.5
Cantalope, Fresh 28,750 32,035 1194.5
Grapefruit, Fresh 25,000 28,125 1144.0
Grapes, Fresh hi2 500 1k.5
Ham, fanned, Whole 15,000 16,216 37hih
Honeydew, =~ lcn, ¥rash 41,250 47,765 : 1986.5
Lemons, Fresh 36,225 41,391 1304.1
Lettuce, Fresh 6,930 8,085 563.8
Oranges, Fresh 37,226 40,241 1182.2
Parsley, Fresh 39.6 52 3.9
Peaches, Fresh 13,500 14,565 536.4
Pears, Fresh 7,500 8,641 257.6
Peppers, Sweet, Fresh 267 - 285 15.L4
Plums, Fresh 9,750 11,700 456.3
Tangerines, Fresh 18,000 20,572 627.6
Watermelcn, Froz 37,500 41,250 2287.6

¥Figures are adjusted for number of times served and whether or not served in
combination with another item (equal consumption assumed).
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Table 23. Summary of Issue Weights, Total Gfoss Weights and Total Cube

Requirements for Storage of Dairy Products and Eggs Used in
Products Prepared Onsite During A 42-Day Menu Cycle¥

Ingredient ) Issue Weight Total Gross Total
Weight Weight Cube3
(Lbs.) (Lbs.) (Ft.”)

Butter 621,812 826,604 37,015.1

Eggs, Shell, Fresh - 105,000 134,526 7,350.4

Milk, Homogemized

Fortified 4,515,000 4,688,628 87,964.8

¥Figures are adjusted for number of times served and whether or not served in
combination with another item (equal consumption assumed).



Table 24. Summary of Issue Weights, Total Gross Weights and Total
Cube Requirements for Frozen Storage of Raw Materials

Used in Products Prepared Onsite During A 42-Day Menu Cycle*

B Issue Total Gross Total
Veight Weight Cube
Ingredients ) {Los) (1bg) (££3)
Asparagi:, cuts and tips 15,000 16,872 662.4
Beans, dreen 25,000 28,120 1,104,0
Beans, Lina 17,500 19,684 T72.8
Teans, Wax 15,000 16,872 662.4
Eeef, Boneless, Oven Reast 40,000 43,200 936.0
Teef, Boneless, Grill Steaks 50,000 54,000 1,170.0
Beef, Boneless, Ground 165,000 178,200 3,861.0
Eroccoll 10,000 11,250 T 4h1.6
Brussels Sprouts 15,000 16,8712 662.4
Cauliflower 12,500 14,060 552.0
Corn, Whole Grain 7,500 8,436 331.2
Eggs, Whole, Frozen 9,697 10,970 225.4
Fish, Fillet 24,525 26,487 598.4
Fish Portions 25,000 27,500 155.2
Frankfurters 137,500 147,576 3,872
Greens, Mustard or Turnip 12,500 14,060 552.0
Ham, Pork, Boneless 10,250 10,865 256.2
Ice Cream 5,333 5,863 159.9
Ice, Crushed 550, 500 550, 500 22,020.0
Juice, Grape, Concentrated 4,500 5,224 -~ 101.2
Juice, Grapefruit Concentrated 2,250 2,614 50.8
Juice, Lemon, Concentrated 5,063 6,574 133.8
Juice, Lime, Single Strength 2,988 3,735 a2,
Juice, Orange Concentrated 18,750 21,772 hep. )
Oysters, Shucked 1,250 1,458 70
Peas 28,500 31,93k a0
Pork Loin, Boneless 14,625 15,502 5i8.7
Pork Sausage Links 30,000 32,370 831.6
Potatoes, French Fried 210,000 245,016 8,191.2
Scallops 3,750 4,500 108.0
Sherbet 655 765 25.2
Spinach | 4 15,000 16,872 662.1
Shrimp, Raw, Peeled, Deveined 5,000 5,800 243.0
Turkey, Ready-To-Cook 32,500 35,326 1,059.8
Veal, Boneless Roast 110,250 11,070 237.8
Veal, Boneless, Slices 8,750 9,450 203.0
Vegetables, Mixed 25,000 30,000 916.5

*Figures are adjusted for number of times served and whether or not served
in combiration with another item (equal consumption assumed).
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Table 25. Total Ambient Storage Reguirements for Ingredients Used
in the Preparation of Products During A L2-Day Menu Cycle

Issue Gross Issue Total
. Weight Weight Cube

Ingredient (1bs) (Lbs) (£t3)
Antioxidant Compound 1,892 < 3,354 68.8
Applesauce, Canned 3,376 3,873 90.7
Applesauce, Instant 688 1,022 24.2
Apples, Canned 20,752 24,208 634.0
Appricots, Canned 12,236 1402k 283.C
Baking Powder _ 622 87 20.4
Baking Scda 153 177 5.0
Bananas, Fresh 43,596 54,499 4,155.5
Bay Leaves 22 28 ' 2.0
Beans, Green, Canned 2,637 2,7h1 68.6
Beans, Kidney, Canned 8,093 9,278 217.2
Beans, Kidney, Dry 8,000 8,160 235.4
Bean Sprouts, Canned 6,125 14,507 9%.0
Beans, Wax, Canned 2,367 2,Th1 68.6
Beets, Canned 3,875 L,568 111.6
Blueberries, Canned . 7,000 8,107 202.7
Bread, Assorted 302,781 418,515 35,152.6
Bread, Dry, Broken 11,000 13,772 1,232.0
Bread Crumbs, Dry 10,445 11,853 587.1
Buns, Hamburger 1/ 65,625 Est. 82,257 Est. 6,909.0
Cabbage, Dehydrated 3,000 6,000 550.0
Caramel Color 35 45 1.8
Catsup, Tomato 2/ 34,288 39,018 877.L4
Celery Salt L7 58 2.2
Cereal, Wheat Farina 1,500 1,678 32.5
Cheese, Grated 2,000 2,495 114k
Cheese, Process, American ' 85,917 94,848 1.661.5
Cherries, Canned, RSP 29,947 28,778 T703.7
Cherries, Canned, Sweet 17,187 19, 705 484 .5
Chili Powder 130 201 6.2
Chili Sauce 7,140 13, 500 Lol 2
Chocolate Chivs 1,126 1,250 31.2
Cinnamon, Ground 134 189 5.7
Ciams, Csnned 1,500 1,957 55.3
Cloves, Ground 6.9 9 0.6
Cloves, Whole 8 11 0.7
Cocoa 1,080 1,48k 60.1
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Table 25 Con't

Issue Cross Issue Total
Weight Weight Cube
Ingredient (Lbs) (Lvs) (££3)
Coconut, Sweetened 563 o6"(5 36.0
Coffee, Roasted, Ground 63,000 T, 004 2,385.6
Corn, Caxnned 9,kT0 17,132 401.0
Corn Canned, Cream Style 26,500 30,475 728.8
Corned Beef, Canned 6,000 7,348 125.0
Crackers, Sode, Saltine Variable
Cracker Crumbs 430 485 2k.1
Cranberry Sauce, Canned 9,583 10,888 239.4
Dates 1,375 1,546 ko.1
Dessert Powder, Gelatin 18,739 23,44 598.2
Dressing, Salad, French 750 1,156 24.2
Dressing, Salad 29,232 45,842 1,095.9
Figs, Canned 6,875 8,461 193.0
Flour, Cake 4,718 4,798 105.5
Flour, Pastry 68,340 69,207 1,571
Garlic, Dehydrated 31 43 2.5
Garlic Powder 17 23 1.2
Gariic Salt 2.5 3 0.1
Ginger, Ground 5.7 T.5 0.3
Grapefruit, Canned 2,750 3,437 83.6
Hamburger, Canned without Gravy 3,516 5,287 134.5
Hominy Grits 3,000 3, 500 87.4
Eoney 351 kot 8.3
Horseradish, Prepared 500 1,250 35.8
Hot Sauce 24 50 1.5
Juice Pineapple, Canned 2,750 3,18k T1.0
Juice, Tomato, Canned 1,532 1,780 y1.5
Kitchen Bouquet 303 572 4.3
Lemon Flavoring 12 20 0.6
Lemon Rind 171 196 6.3
Macaroni, Dry 1,020 1,160 35.5
Mace, Ground 2.6 3.5 0.2
Mershmallows, Miniature 1,875 2,342 196.7
Milk, Nonfat, Dry 17,042 20,038 927.5
Mix, Breed and Roll 22,500 24,750 645.0
Mix, Biscuit, Baking Powder 8,000 ,800 229.2
Mix, Brownie, Chocolate 3,750 4,200 69.0
Mix, Cake, Devils Food €,875 6,938 133.5
Mix, Cake, Yellow 19,443 19,757 377.3
Mix, Cake, Spice 1,250 1,500 45.8
Mix, Cake, White 5,000 5,100 97.0
Mix, Corn Bread 4,800 5,860 195.2
Mix, Doughnut 5,625 6,875 229,14



Table 25 Con't

Issue Gross Issue Total
Weight Weight Cube
Ingredient (Lbs) (Lbs) (£43)
Mix, Gingerbread 2,500 2,550 48.5
Mix, Pancake 78,750 -9k, 500 3,045.0
Mix, Sweet Dough 15,000 18,000 550.0
Molasses 1,500 1,788 37.k4
Monosodium Glutamate T70 1,032 34.3
Mushrooms, Canned, Sliced 1,500 1,806 38.6
Mustard, Ground 220 296 11.3
Mustard, Prepared 1,760 2,537 70.0
Noodles, Dry, Lasagna 2,250 2,813 157.5
Noodles, Chow Mein 1,124 1,876 137.6
Noodles, Egg, Dry 6,875 7,550 626.5
Nutmeg, Ground 57 78 5.0
Nuts, Ground or Chopped 2,188 2,720 111.6
Oats, Rolled 7,438 8,675 4h45.9
Olives, Green, Unpitted Variable g
Olives, Ripe, Unpitted Variable
Onions, Dehydrated 125 209 9.2
Onion Powder T 98 9.8
Onion Salt 5h T2 1.8
Oregano, Ground T2 92 b}
Paprika, Ground 316 L2k 16.8
Parsley, Dehydrated 8 12 2.3
Peaches, Canned 43,469 49,832 1,166.4
Peanut Butter 1,892 2,269 69.4
Pears, Canned 22,188 25,517 610.2
Peas, Blackeye, Dry 5,000 5,207 116.5
Pepper, Black T4 1,001 424
Pepper, Cayenne 37 52 b7
Pepper, White 2 3 0.1
Pickles, Cucumber, Dill Variable
Pickles, Cucumber, Sweet, Sliced 812 1,662 Ly, h
Pickles, Mixed, Sweet Variable
Pickle Relish, Sweet 4,186 7,296 166.8
Pimientos, Canned 2,305 2,695 60.3
Pineapple, Canned 26,355 30,184 T06.7
Plums, Canned 6,875 7,882 184.5
Potato Chips 50,396 83,979 15,957.3
Potatoes, Sweet, Canned 2,813 5,004 11.3
Potatoes White, Instant 19,138 22,575 577.5
Poultry, Seasoning 4 56 2.0
Prunes, Dried 1,750 2,334 106.8
Raisins 2,969 3,162 65.4
Rice 12,000 12,240 425.0
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Table 25 Con't

56

Issue Gross Issue Total

Weight Weight Cube

Ingredient (Lbs) (1bs) (££5)
Rolls, Framkfurter 98,448 127,34k 1,545.6
Salad 01l 23,897 27493 534.2
Salmon, Canned 5,000 6,0k 152.0
Salt 17,249 17,695 201.2
Shertening 60,333 62,781 1,211.3
Soy Sauce 1,125 1,803 48.5
Soups 2,813 3,584 126.0
Soup ard Gravy Base 2,755 3,394 90.9
Spaghetti, Dry . 9,000 10,875 247.5
Starch 4,961 55335 13%.0
- Starch, Pregelatinized 1,906 1,941 37.2
Sugar, Brown 19,589 20,187 343,8
Sugar, Granulated 75,692 76,705 1,520.9
Suvgar, Powdered 9,441 9,827 177.6
Syrup, Blended 34 396 Tk
Tea, Elack, Loose or Bags 23,604 26,628 1,360.8
Thyme, Grourd 31 39 2,6
Tomatoes, Canned 62,765 72,748 1,819.5
Tomato Paste 15,507 17,819 383.0
Topping, Dehydrated 750 1,029 3.8
Tuna, Canned 10,016 11,254 T2.5
Vinegar, Cider 18,128 31,277 823.5
Vanilla ' - 7 1,122 26.4
Worcestershire Sauce 1,780 3,12 84.1
Grand Totals 1,867,312 2,263,187 103,176.9



Table 26. Total Storage Requlrements For Root Vegetables Used in the
Preparatlon of Prodildts  Daring A 42-Day Menu Cytle ~ ~

}4 e ERI

Root Vegetable Issue Total Gross Total

’ Weight Weight Cube3

(Lbs.) (Lbs.) (Ft.~)
Carrots, Fresh . 4,138 45,051 1,600.8
Garlic, Dry 187 203 10.0
Onions, Dry 70,297 71,711 2,328.8
Potatoes, White Fresh 258,836 280,407 7 ,606.h
Grand Totals 373,458 397,372 11,846.0
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Table 27. Total Chilled Storage Requirements for Ingredients Used In
the Preparation of Products Du¥ing A U2-Day Menu Cycils

58

Ingredient Issue Total Gross Total
' Weight Welght Cube
(Lbs.) (Lbs.) (Ft.3)

Apples, Fresh 35,568 39,305 1,140.9
Bacon 25,000 27,011 3,807.1
Cabbage, Fresh 42,081 47,676 2,000.8
Cantalope, Fresh 28,750 32,035 1,19%.5
Celery, Fresh 48,200 52,550 1,988.5
Cold Meat (Luncheon) 18,375 19,687 469.0
Corn, Fresh : 108,788 119,691 4 606.2
Cucumbers, Fresh 21,194 23,313 682.1
Erdive, Fresh 4,655 5,817 37k4.5
Escarole, Fresh 4,655 5,817 374.5
Grapefruit, Fresh 25,000 28,125 1,14k.0
Grapes, Fresh hi2 500 1k.5
Ham, Canned, Whole 82,706 89,475 2,071.9
Lemons, Fresh 38,835 Ll ,393 1,400.4
Lettuce, Fresh 163,468 186,463 10,418,717
Meat, Diced, Cooked 1,000 1,080 23.4
Onions, Green, Fresh 12,825 17,100 1,043.1
Oranges, Fresh 37,398 4o,437 1,188.1
Parsley Fresh L65 590 51.6
Peaches, Fresh 13,500 14,565 536.54
Pears, Fresh 7,500 8,641 257.6
Peppers, Sweet, Fresh 25,205 26,662 1,454h.1
Plums, Fresh 9,750 11,700 456.3
Romaine, Fresh 9,310 11,641 4.7
Sausage, Pork 375 o} 12.0
Squash, Summer, Fresh 2,625 3,288 117.1
Tangerines, Fresh 18,000 20,572 627.6
Tomatoes, Fresh 13,063 14,37k 920.6
Watermelcas, Fresh 37,500 41,250 2,287.6
Grand Totals 791,140 934,168 41,412.8



Table 28. Total Storage Requirements for Dairy Products and Eggs Used
' in the Preparation of Products During A 42:Day Menu Cycle

Ingredient Issue Total Bross Total
’ Weight Weight Cubes
(Lbs.) (Lbs.) (Ft.7)
Butter 642,332 849,928 37,492.7
Cheese, Cheddar 9,906 10,660 227.9
Cheese, Cottage 19,710 29,565 1,202.2
Cheese, Mozzarella 1,242 1,397 25.5
FEggs, Shell, Fresh 112,545 143,116 8,31L.
Milk, Homogenized,
Fortified 4 515,000 L 688,628 87,964.8
Grand Totals 5,300,735 5,580,178 126,913.1

29



Tehle 29, Total Frooo 4o m« oyt o Tepreasl ot Uged An
TM Frepazntioan o Toolors s et s P Ti‘, Pir ULl

Issue Total Gross Total

Weight Weight Cu’og
Ingrediant (Lbse) (Lbs) (£t2)
Asparagwi, cuts ani tips 15,000 16,872 662.4
Baang, Nraon 25,000 28,120 1,104.0
Eeans, Lima 17,500 19,684 772.8
Peona, Wax 15,000 16,872 662.4
Penf, Poneless Diced 30,000 32,400 704,0
Reaf', Boreless, Grill Steaks 50,000 54,000 1,170.0
Teaf, Soneless, Ground 288,891 311,808 6,762.0
Beef, Fraeless, Oven Roast 40,000 43,200 936.0
Zexf, doneless, Pot Roast 30,000 32,%00 - 702.0
Bmaf, Heneleas, Swisa Steak 20,000 21,600 468.0
Besf, Ccymed Roast 11,000 12,754 208.0
Boysenberries, Frozen 3,125 3,282 . 87.5
Brveenll 15,000 16,893 663.1
Brussels Sprouts 15,000 16,872 662.1
Cannl L) oy 12,500 14,060 552,0
Cervelal, Soft, Frozen 5,250 5,556 105.0
Chlcken, cut wp 88,101 95,408 2,712.5
Chicken, Whole 5,625 6,240 193.5
Corn, Whole Grain 7,500 - 8,436 331.2
Fgge, Whole Frozen 159,704 174,612 4,068.3
Fleh, Flllat 24,525 26,487 598,k
Plsh, Portions 25,000 27,500 155.2
Frapkturters 11&0 625 150,930 475.2
Frult, Frozen 10,000 11,282 261,2
Giblets Frozen 500 554 8.0
Oreend, Mustard or Turnip 12,500 14,060 552.0
Ham, Pork, Boneless 10,250 10,865 256.2
fee Cream 5,333 5,863 159.9
Tee, Cruahed 550,500 550,500 22,020.0
Julce, Grape, Concentrated 4,500 5,224 101,2
Julee, Grapsfrult, Concentrated 2,250 e,slu 50.8
Julee, Lemon, Concentrated 6,032 7,989 188.6
Julce, Lime, fingle Stremgth 2,988 3,735 92,1
Oystere, Shucked 1,250 1,458 37
Pess | 30,773 34,484 1,581.2
Perk, Beneless, Ileed 16,000 16,960 400,0

Pork Ioin, Boneless h2,375 44,917 1,310,
Pork Smussge Links 30,000 Eg,370 831.6
Popk Speperibs 37,500 ), 690 1,158,0
Potataer, Prench Fried 210,000 al5,016 8,191.2
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Table 29 Con't

Issue Total Gross Total

: Weight Welght Cube

Ingredient (Lbs) (Lbs) (£t3)
Salami, Frozen, Cooked 3,750 4,056 105.0
Scallops 3,750 4,500 108.0
Sherbet 655 765 25.2
Shrimp, Raw, Peeled, Deveined 5,000 5,800 243.0
Spinach 15,000 16,872 662.4
Strawberries, Frozen 1,500 1,604 39.3
Turkey, Frozen, Cooked, Boneless 15,000 17,136 399.0
Turkey, Raw, Boneless Frozen 20,250 30,008  507.5
Turkey, Ready-To-Cook 32,500 35,326 1,059.8
Veal, Boneless, Roast 10,250 11,070 237.8
Veal, Boneless, Slices 30,625 33,075 913.5
Veal, Ground 8,875 9,585 206.0
Vegetables, Mixed 25,000 30,000 916.5
Grand Totals 2,189,212 2,364,454 67,378:3
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Table 30,

Summary of Welghts of Meat Required for Use

in Products Selected from the 42-Day Menu 1/

Ingredient Adjusted Amount Amount
Weight Serving’ Required Required
Per 100 Men Weight For Each in 42-Days i
Rew Materials and (1p) Per Man 2/  Time Served 3/ (Iv)
Products in Which Used (1v) (1)
Beef, Boneless, Diced }
Reef Cubes, Barbecued 30 0.15 3,750 7,500
Beef Pot Pie 30 0.15 3,750 3,750
Beef Stew 30 0.15 3,750 18,750
Tobtal 30,000
Beef, Boneless Grill Steaks 50 0.50 12,500 50,000
Beef, Boneless, Ground
Beef, Barbecued 30 0.15 3,750 26,250
Beef, Creamed, Ground 24 0.12 3,000 18,000
Beef Steak, Salisbury 30 0.15 3,750 11,250
Chili Con Carne 24 0.12 3,000 6,000
Hash, Beef 1% 0.07 1,750 1,750
izsagna 8 0.0k4 1,000 3,000
Meat Ball Submarine 30 0.15 3,750 7,500
Meat Balls, Swedish 30 0.15 3,750 11,250
Meat Loaf 30 0.15 3,750 7,500
Spaghetti and Meat Balls 30 0.15 3,750 11,250
Spaghetti with Meat Sauce 24 0.12 3,000 9,000
Veal Loaf 10 0.05 1,250 2,500
Tetal 115,250
Beef, Bepeless, Oven Roast ko 0.4 10,000 40,000
Beef, Bonéless, Pot Roast
Beef Pot Roast 40 0.2 5,000 20,000
Sepdwich Hot Roast Beef e} 0.2 5,000 10,000
Toteald 36,000
Reef, Boweless, Swiss Steak
Reef Steak, Fepper ko 0.2 5,000 5,000
Bee? Steak, Swiss ko 0.2 5,000 15,000
Total 20,000
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Adjusted Amount
Ingredient Serving Required Amount
Weight Weight For Each Required
Raw Materials and Per 100 Men  Per Man 2 Time Served3/ in 42-Days L/
Products in Which Used (1v) (1v) (1b) (1v)
Beef, Corned, Roast
Beef Corned L5 0.28 " 7,000 7,000
Hash, Corned Beef 2L 0.12 3,000 6,000
Sandwich; Corned Beef 16 0.08 2,000 6,000
Total 19,000
Cervelat, Frozen
Ccld Meat Platter T 0.035 8715 5,250
Chicken, Cut Up
Chicken Barbecued 50 0.25 6,250 12,500
Chicken Country Style 50 0.50 12,500 12,500
0.25 6,250 6,250
Chicken, Oven Fried 50 0.50 12,500 37,500
Total ‘ 87) 500
Chicken Whole Raw
Chicken Pot Pie ks 0.28 7,000 7,000
Fish, Fillet or Portion
Fish Baked 30 0.15 3,750 7,500
Fish French Fried 25 0.125 3,125 12,500
Fishwich 25 0.125 3,125 25,000
Seafcod Platter 8 0.0k 1,000 2,000
Total 47,000
Frankfurters, Frozen
Frankfurters, Barbecued 25 0.125 3,125 3,125
Frankfurters, Simmered 25 0.125 3,125 128,125
Total 131,250
Giblets, Frozen
Gravy Giblet 2 0.01 250 500
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Adjusted Amount

Ingredient Serving Required Amount
) Weight Weight For Each Required

Raw Materials and Per 100 Men  Per Man 2/  Time Served3/ in L2-Days |
Froducts in Which Used (1v) (1v) (1b) () -~
Oysters, Frozem, Shucked

Seafcod Platter 5 0.25 625 1,250
Pork Boneless Diced

Chop Suey, Pork 32 0.16 4,000 12,000

Sweet and Sour Pork 32 0.16 4,000 4,000
Total 16,000
Pork, Ham, Boneless

Ham; Fresh Roast i1 O 8 5,000 10,000
Pork Loim, Boneless

Pork Loin, Barbecued 39 0.195 L, 875 4,875

Pork Slices Braised 35 0.175 4,375 13,125

Sandwich, Hot Pork 39 0.195 4,875 9,750

Pork Roast 39 0.195 4,875 14,625
Total _ 42,350
Pork Slices, Boneless

Pork, Baked Stuffed 35 0.175 4,375 4,375
Pork Spare Ribs

Pork Spare Ribs, Barbecued T5 0.375 9,375 28,125

Pork Spare Ribs, Braised T5 0.375 9,375 9,375
Total 37,500
Pork Sausage Links 20 0.1 2,500 30,000
Salemi, Frozen, Cooked

Cold Meat Platter 5 0.03 750 4,500
Seallops, Fried 30 0.15 3,750 3,750



Adjusted Amount
Ingredient Serving Required Amount
Weight Weight For Each Required
Raw Materials and Per 100 Men  Per Man 2/  Time Served3d/ in k2-Days 4/
Products in Which Used (1v) (1v) (1p) (1b)
ghrinmp, French Fried 20 0.1 2,500 5,000
Turkey, Frozen, Boneless,
Cooked
{cld Meat Platter 20 0.1 2,500 15,000
Turkey Frozen Boneless, Raw
Selad, Turkey 26 0,13 3,250 6,500
Sardwich, Hot Turkey Lo 0.2 5,000 20,000
Turkey Pot Pie 26 0.13 3,250 6 500
Total 33,000
Turkey, Whole, Ready-To-Cook 65 0.65 16,250 16,250
0.325 8,125 16,250
Total 32,500
Veal, Boneless, Slices
Veal Parmesan 35 0.175 4,375 8,750
Veal Steaks Braised 35 0.175 4,375 13,125
Veal Steaks Breaded 35 0.175 45375 8,750
Total 30,625
Veal, Boneless, Roast 41 0.2 5,000 10,000
Veal Ground
Veal Burgers 31 0.155 3,875 3,875
Veal Loaf 20 0.1 2,500 5,000
Total 8,875

o
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25,000 Standard Servings

Qz

1/ Mest stored in frozen state only

Acjusted to numbsr of times served:
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j isted according to vwhether or not served in combination with another
ree






