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“This volume is dedicated to the Cooks and Bakers of
the United States Merchant Marine.

There is nothing more important than good food on
shipboard. I know what a fine job the Cooks and Bakers
have done in the tremendous task of feeding the men of
the merchant fleet. To help them we have had this
book prepared by practical and experienced men. Every
possible step has been taken to make it a complete and
authoritative text on shipboard feeding.

We hope that it will help every Chief Steward, Cook,
and Baker in the performance of his duties.”

W i e

Chairman, United States Maritime Commission
Administrator, War Shipping Administration
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Cooking on Shipboard Comes of Age

“When do we eat!”

Throughout the years, this loud and lusty
call of the “inner man’ has been a challenge
and an inspiration to good cooks everywhere.
Aboard ship, however, it probably should be
changed to, “IWhat do we eat?” ... for while
the times for meals are scheduled according
to a seldom-changing routine at sea, the food
itself varies greatly from meal to meal and
day to day.

And rightly so! Seafaring men bring to
the table the heartiest appetites in the world.
They need good food—plenty of it—and

variety in both the menus and preparation.

Luckily, great strides have been made in
the provisioning of ships . .. and in the many
new methods of preparing food so it ranks
high in taste appeal as well as wholesome,
nutritious values.

The "Good Old Days"

No longer do men who go down to the sea
in ships live on a daily menu that is monoto-
nous beyond belief. In early times, hard-tack
and salt pork were the staple diet for months
and sometimes for years. Gulls, albatrosses .



and other tough sea birds were hailed as
delicacies. Sailors even ate the skins fastened
around the masts and yardarms as a protec-
tion against the ropes of the sails.

If things went well and the weather was
good and they were not suffering from lack
of sleep or overwork, dinner which was
served at two or three o’clock in the after-
noon became the center of the day’s gaieties.
That was the only occasion upon which the
crew could give vent to its need for a little
mental relaxation, for some slight change in
the ordinary routine—anything that would
help break the monotony of water and sky
and sky and water, salt pork and boiled heans
and boiled beans and salt pork.

The large copper stewpan in which their
food was cooked and served was the begin-
ning and end of all those practical jokes
which are so dear to the hearts of seamen
who are bored. The man who could slip an
old sock or shoe into the soup-pot just before
the quartermaster gave the signal to begin
was quite a popular hero—except with the
poor cook who was apt to be given “twelve
lashes for gross negligence,” an operation
which all the crew most happily attended.

Times Have Changed

Today, that all belongs to the not-so-
romantic past. Instead, vour modern seaman
squares away to a meal which, if properly
prepared, would do -justice to any home
kitchen. The finest of fresh meats, fish and
poultry are put aboard hard-frozen, with all
their appetizing flavors “sealed in.” Fresh

eggs . . . creamery butter . . . choice fruits
and vegetables . . . “home-tasting” jams and
preserved fruits . . . puddings and pastries—

these and many other delicacies are now
“sea-going” foods.
Improved Conditions

Galley equipment, too, has been the subject
of vast improvement. Pressure cookers . .

[8]

modern ovens and ranges, allowing safer,
surer methods of temperature control .
scientifically designed coffee urns and soup
kettles . . . all contribute to better results with
less work and worry.

At the same time, the working hours and
duties of galley personnel have been arranged
so that every man can give his best to the job
at hand. Where the Cook once “turned to™
in a sudden squall ahd trimmed sail aloft
with the crew, he's now assured of uninter-
rupted time for his own duties—and leisure.

Truly, great and progressive steps have
been taken in recent years to improve the
quality and quantity of food served aboard
ship. And why?

Simply because food is now rightfully
recognized as one of the biggest morale fac-
tors on any vessel!

Good Food Boosts Morale
That steak—looking so grand as it sizzles
there on the galley stove, with the bright red
of its lean flecked with fat
just a very good piece of beef . . .

is more than

It will give an all-important “lift” to the
working energy and dispositions of cvery
man on board!

Those crisp, green vegetables that appear
to be freshly harvested as they come up from
the cooler aren’t merely the “makings” of
another boiled dinner . . .

Properly prepared in a tasty, distinctive
manner, they'll go far to provide needed nu-
trients and break the monotony of daily ship-
board routine.

That pot roast, when cooked as nature and
good cooks intended it should be, all the way
from the browned outside edges right down
to the last sop of gravy that a crust of bread
mops up, is a whale of a lot more than just
good eating . . .

It's your best advertisement that you knozw
your job!




Like the Skipper who can be depended on
to get you through the tight spots . . . like the
Chief Engineer with the “know-how” to pull
a few extra knots out of nowhere . . . the
Chief Steward, Cook or Baker who can con-
sistently turn out good food has the respect
of every man who sails with him!

No question about it, food—good food—
is a big part of that essential thing we call
morale . . . making all the difference between
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«Ad Yankee ship’s gone down the river,

a happy and an unhappy ‘ship.

As such, you'll want to know how to pre-
pare it well. You’ll want your men to know
how to prepare it well. And to succeed in
both, you’ll want to read this new “sea-
going” Cook Book from cover to cover—to
learn what information it contains and how
vou can find it quickly. We're ready to begin,
so let’s shove off.

“Good Sailing!”

* *

Blow, boys, blow!
And what do you think they gotr for |-=

their Dinners?

Blow, my bully boys, blow!

Dandyfunk and donkey's liver,

Blow, boys, blow!
And what do you think they got for

thetr Suppers?

Blow, boys, blow!

Belaying  pin soup and a roll in the

m/ppc’/‘s.’

Blow, my bully boys, blow!”

As this famous old chantey indi-
cates, meals in the days of sailing
ships left something to be desired.
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Need for a “Sea-Going”’ Cook Book

A guide and reference book has long been
needed by the Stewards, Cooks and Bakers
sailing on vessels of the United States Mer-
chant Marine.

The Deck Department has its charts, maps
and direction finders to plot the vessel's
course. For the Engineers, there are blue-
prints and tables. Now the many thousands
of newly-trained Cooks and Bakers . . . the
men about to be trained and the experienced
men already serving in galleys the world over
. . . can come into their own with a complete
and up-to-date Cook Book that will be their
guide and reference in the galley.

What Information This Book Provides

This manual of cooking and baking aboard
ship gives all the information necessary to
help the Cook and Baker produce good food
for the ship’s crew.

Menu ideas; principles of nutrition, safety
and sanitation; care of equipment; defini-
tions of ingredients and terms; tables of
weights and measurements that simplify gal-
ley arithmetic; work sheets to help you plan
all have been included to give you

ahead
the information you need to turn out consist-
ently good food. Each recipe contains the

yield (number and size of servings) and the

[10]




quantities of. ingredients. The methods of
preparing or combining the ingredients are
described step by step. Many of these steps
contain special cautions to help you avoid
error or mishandling.

How To Use This Book

1. Look over the Table of Contents. Famil-
iarize yourself with what the book con-
tains.

2. Read the opening chapters—

Food and Health

How Menus are Planned

Safety in the Galley

Sanitation

How to Get the Most Out of Your Food.

Learn how to read and use the recipes so

.OJ

you can follow instructions quickly. Note
the variations—suggested use of left-
overs. The reconversion tables help you
change a recipe for 100 men to quantities
for any number in a few moments.

4. Look in the glossary—see what informa-
tion it contains.

5. MOST IMPORTANT—Learn to use
the index. This Cook Book contains a
wealth of information. You'll save your-
self time and energy by finding what you
want by first looking it up in the index.

6. Finally, put the book to work. It is de-
signed to do part of your job for you.
However, no book is a substitute for
common sense. You, the Cook or Baker,
are finally responsible for the finished
product. No recipe or formula will work
by itself ; no recipe can meet all conditions

or circumstances. Exercising good sense
and judgment, every Cook and Baker,
from student to “old timer”, can and
should use this book as a guide and refer-
ence, adhering to its recipes as closely as
possible and making only such adjust-
ments or variations as are necessary or

as will please the crew.

Who Will Use This Book

Student Cooks and Bakers . . . This book is
intended to serve as a textbook for Cooks
and Bakers in the process of being trained,
and as a reference and reminder after leav-
ing training school.

Experienced Cooks and Bakers . . . While
methods of cooking are simple and already
known to most experienced Cooks and Bak-
ers, they will obtain many helpful sugges-
tions, remedies for difficulties, new recipes
and reminders regarding methods. The 1m-
portant use for experienced Cooks and Bak-
ers will be in the quantities of ingredients for
the many dishes. No man can be expected to
carry all these amounts in his head.

Chief Stewards . . . The quantities of ingre-
dients in each recipe will serve as a guide in
determining the quantity of issues, and as a
check on the preparation of all food.

[171]



When and Where This Book Should Be Used

In the Training and Up-Grading Schools and
Retaining Centers . . . as a textbook for men
training to become Cooks and Bakers, and
men being up-graded or taking refresher
courses.

In the Galley Aboard Ship . .. As a quick
reference during preparation periods. Some
recipe cards duplicating the information in
the book will be supplied. In other instances,
the book itself will be the guide and reminder
in the galley, while the cook is working.

In the Cook's and Baker's Quarters . . . For
the conscientious Cook or Baker who wants

to improve his work and knowledge of his
trade—who wants to get ahecad—this book
will prove invaluable. With a little diligence,
using the book as a study guide in his spare
time, he can return from a trip well prepared
to take on new responsibilities, a higher rat-
ing and extra pay.

Remember, this is your book—written
with the one idea of helping you prepare
better-tasting food with less work and worry.
You owe it to vourself—and your shipmates
—to get the most you can out of the pages

that follow.

[12]
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Food and Health

Of all the responsibilities shared by the
Chief Steward and the Cooks who work with
him, the most important by far is the good
health of the crew. For the health and well-
being of all hands depend to a large extent
on the kind and amount of food they eat.

We have only to go back a few hundred
vears in maritime history to get dramatic
proof of how true this is. In those days it
was not unusual for twenty to thirty percent
of a crew to die on a single voyage as the
result of diet deficiencies. Many more suf-
fered from marked fatigue; pains in the
muscles and joints; bleeding into the skin;

soft, bleeding gums; bad teeth and a host of
other ailments all known as scurvy.

The discovery that scurvy resulted from
the lack of something in the food sailors ate
came as a revolutionary idea. Later it was
learned that drinking lime or lemon juice
would completely prevent this disease. Even-
tually scientists proved that it was the vita-
min C in the lemons and limes that brought
about this spectacular saving of life.

Today, it is an accepted fact that by eating
the right foods we go a long way towards
achieving good health, resistance to disease
and the energy to carry on a day’s work.

[13]




As Ship’s Cook, you may not have time
to go deeply into the subject, but you cannot
afford to ignore the basic facts of nutrition.
It is not necessary to understand all the de-
tails of the vitamins and minerals—that is
a subject for the specialist. But your many
responsibilities demand that you at least
know the principles which are so essential
to maintaining and improving health.

The Story Behind Nutrition

We all know, for example, that food pro-
vides heat and energy, material for building
and repairing the body processes. The sub-
stances in foods which contribute to these
needs of the body are called nutrients. More
specifically, they include proteins, fats and
carbohydrates, minerals and vitamins. As no
single food provides all nutrients, it is neces-
sary to eat many types of food to obtain these
essential substances. Let’s see exactly what
nutrients are . . . what theyv do ... and where
they are found.

Proteins

Proteins furnish essential building and
repairing material for bones, muscles and
other tissues of the body. They also furnish

energy and help to regulate body functions.

Best sources: Milk, cheese, eggs, meat, fish
and poultry.

Other sources: Dried peas and beans, nuts,
cereals and Vegetal)ies (canned or fresh).
Usually protein from animal sources is supe-
rior to protein from vegetable sources.

Fats and Carbohydrates

Fats and carbohydrates are the chief
energy-producing foods.
Best sources of carbohydrates: Flour (bread,
cakes, pastry), spaghetti, macaroni, rice and
other cereals, sugar, syrups, potatoes, fruits
and vegetables (canned or fresh).
Best sources of fats: Butter, vegetables, oils,
lard, meat, milk..

Minerals

Minerals are needed by the body for growth
and maintenance of body structure and proc-
esses. Some minerals are present in sufficient
quantities in most foeds to supply required

"amounts in average diets. Calcium and iron,

however, are exceptions and may be too low
in the diet unless special care is taken in
menu-planning.

Calcium: Combined with phosphorus, fur-
nishes the material from which bones and
teeth are built, aids in the clotting of blood,
and in regulating the action of nerves and
muscles.

Best sources: Milk, cheese, molasses.

Other sources: Leafy vegetables, dried beans,
soy beans.

Iron: Required for the red blood cells. Unless
sufficient amounts of iron are present, the
blood cannot efficiently carry oxygen to all
parts of the body.

Best sources: Eggs, meat, fish, molasses, green
vegetables (canned or fresh), dried fruits,
dried beans, whole grain cereals, enriched
flour.

Salt (common table variety) : Helps to regu-
late body processes. In very hot climates, salt
is lost in sweating and must be replenished,
to help prevent heat cramps, heat strokes,
and heat exhaustion.

Best sources: Usual seasoning of food by the
Cook. More can be added “to taste.”

Yitamins

Vitamins are needed to assist the body in
utilizing its foods. They are required in small
but definite amounts in order to keep an indi-
vidual in the best state of health. Here are
the most important vitamins:

Vitamin A: Helps keep up resistance to infec-
tion. LLack of this vitamin may bring on night
blindness, colds, dry and rough skin.

Best sources: Whole milk, butter, eggs, liver,
kidney, tomatoes, green and yellow leafy
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vegetables (canned or fresh), fish liver oils,
apricots.
Vitamin B Complex

Thiamin (Vitamin B.): Part of the so-called
“B-complex” and is sometimes called the
“morale” vitamin. Lack of thiamin results
in loss of appetite, fatigue, disturbances of
digestive functions, muscle cramps, inflam-
mation of the nerves, beriberi.

Best sources: Whole grain or enriched flour
and.cereals and breads and rolls made from
such flours. Also peas, beans, meats (espe-
cially lean pork), liver, kidney, dried brewer'’s
yeast, fruits and vegetables (canned or

fresh).

Riboflavin (Vitamin B.): Deficiency of this
vitamin may cause loss of weight, digestive
disturbances, sores and cracks of the lips,
glare blindness.

Best sources: Milk, cheese, eggs, liver, kid-
‘ney, ‘dried brewer’s yeast, meat, whole grain
cereals, enriched flour and bread, leafy green
and yellow vegetables (canned or fresh).

Niacin: Another of the “B-complex” vita-
mins. Lack of it may cause loss of appetite,
indigestion, diarrhea, sore tongue and mouth,
scaly and ulcerous lesions of the skin, mental
disturbances, pellagra.

Best sources: Enriched flour and cereal, bread
made from enriched flour, meat, fish, liver,
milk, leafy green and yellow vegetables
(canned or fresh).

Ascorbic Acid (Vitamin C): Prevents scurvy,
formerly a common ailment at sea. Lack of

this vitamin causes degeneration of muscle
fibres and bone structure, bleeding gums,
slow healing wounds, loose teeth, hemor-
rhages in the skin. This vitamin is easily
destroyed by heat and air, by baking soda
used in cooking, or by lack of proper refrig-
eration of foods containing vitamin C.

Best sources: Citrus fruits (oranges, lemons,

limes, and their

grapefruit, tangerines
juices), strawberries,
guavas, tomatoes, tomato juice, potatoes,
cabbage, sprouts, green peppers, watercress.
Good sources: Other vegetables, some fruits.

All may be canned or fresh.

papayas, mangoes,

Vitamin D: Known as the “Sunshine Vita-
min" as it is manufactured in the body itself
by the action of sunlight. Shortage of this
vitamin produces faulty bone formations,
particularly rickets.

Best sources: Sunlight, eggs, fish liver oils.

Vitamins Are Important

The complete lack of any one vitamin will
cause severe illness. However, it is rare that
the diet of the average person will be totally
lacking in any one vitamin. Usually a diet
lacking one vitamin will be lacking in several.
Moderate deficiency in several of the vita-
mins is common, though . . . and this can be
the cause of getting tired easily, having fre-
quent colds, digestive upsets, headaches, or
not “feeling up to par”. It is important, there-
fore, that the daily menu contain food with
right amounts of all the vitamins, as well as

other nutrients.




How Menus Are Planned

The menus are planned by the Steward and he will probably consult
with the Cook on supplies, facilities and other factors affecting the
choice of foods to be served. It is important, therefore, for the Cook
to understand the “reasons why” behind every good menu.

To plan a balanced menu, it is not necessary to refer to complicated
tables of mineral and vitamin requirements. Menu-planning has been
made easy by the “Basic 7" food chart—a complete, simple guide
to the types of foods that must be eaten daily for health, and to the
amounts of each type required.

GROUP ONE

GREEN and YELLOW
VEGETABLES
(raw, cooked, frozen,

canned)

2 SERVINGS

GROUP TWO

ORANGES-TOMATOES
GRAPEFRUIT
RAW CABBAGE
SALAD GREENS
2 SERVINGS

GROUP THREE

VEGETABLES and
FRUITS
(raw, dried, cooked,

frozen, canned)

2 SERVINGS and
1 POTATO

[16]



GROUP FOUR

MILK—MILK PRODUCTS
(fluid, evaporated, dried
milk, cheese)

1 PINT or EQUIVALENT

GROUP FIVE

MEAT—FISH—FOWL
1 SERVING and
1 EGG

GROUP SIX

BREAD—FLOUR
CEREALS
(natural whole grain or
enriched and restored)

GROUP SEVEN

BUTTER and
FORTIFIED MARGARINE
(with Vitamin A)

1 to 2 OUNCES DAILY




MENU PATTERN

Menu Item Types of Foods Food Groups
BREAKFAST :
37 R Citrus or other fruit or juice. Fresh, dehydrated, canned. . . Group 2 or 3
Cereal ......... Hot, cold orwhole grain. .. ...ovonueniriiinennsss. ... Group 6
Ol o Fresh, evaporated, reconstituted (if dehydrated)........ Group 4
Main dish ... .. .. Eggs, ham, bacon, sausage, creamed dried beef.......... Group 5
SRR T OIoR N i e 0 i 4 i L N ek e Lt 5 e e R Group 6
T A et L gy s e ool Sy oA 7 Ao AL R g Group 7
Beverage .. ... ... (If milk or cocoa made withmilk)..................... Group 4

Sugar and jam

DINNER ;

Rehish G i Carrot strips, scallions, cabbage, olives, pickled heets,

L IR S - < R B S PRI 4 S o W Al Group 2,3
b T BT i R BRI F R SRR LSS S S Group 4
Saled Lo ) Greens, vegetables, fruit............ o o T Group 1, 2,3
Mainadioh . o Medt Bsh, poMIEw ST, L r s e e e e s Group 5
Vegetables ... ... Potato. Also leafy, green, or vellow vegetables. Frozen,

canmed, detetl or Bresl, o5 o iin i e s e by e B S e =] Group 1, 2,3
e T e T T Y e SN T IO e Mt Group 6
LT e e R L Y L LS I R P I VR I R Group 7
Beverage ........ (If milk or cocoa made withmilk)............ ... .. .. . Group 4

Dessert and jom

SUPPER
Relish or Salad. . .Fruit or vegetables..................ouuuueeoon. .. Group 1, 2,3
Main dish ... .. .. INSERE, Tl POURES S s I T R e T e Group 5
or

(AR RERBIE 2ot O8 At s 00 e e 5 i m i dna Group 3
Vegetable .. ... .. Lealy green, yelloW, . .. oni s i nnesnneandsins o Group 1,2
BEOTOM S el o o N e i e SIS e Group 6
DOHEE" = il i, ol B e L e Group 7 ;
Beverage ........ (1f milk or cocoa made withmilk).................. ... Group 4

Dessert and jam

A balanced menu should include some food from each group in the
“Basic 7" each day to provide sufficient nutrients. All menus should |
follow the basic Menu Pattern which is shown above. TT

[18]
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Using the Menu Pattern and ""Basic 7" Food Chart as guides, a sample
balanced menu for one day might be as shown below. (Because many
ships prefer a double choice of the main dish, suggested alternates
are also listed.)

BREAKFAST
Grapefruit Juice Oatmeal with Milk
’ Eggs Cooked to Order Pork Sausage or Buckwheat Cakes
Bread or Rolls
Jam Butter
| Coffee Tea Cocoa or Milk
DINNER
Cabbage Relish Green Split Pea Soup

Baked Sugar-Cured Ham with Pineapple and Raisin Sauce
Diced Beef Hash
Spinach, Dutch Style Buttered Carrots

Fried Sweet Potatoes

~ Bread or Rolls
Jam Butter
Orange Layer Cake
Coffee Tea Cocoa or Milk

SUPPER
Green Vegetable Salad
Veal Steak Saute
Spaghetti with Meat Sauce and Parmesan Cheese
Buttered Green Beans Baked Potatoes
Bread or Rolls
Jam Butter

Fruit Gelatin with Custard Sauce

Coffee Tea Cocoa or Milk
Other Factors in Menu Planning be considered when making the final selection.
The “Basic 7”7 Food Chart leaves a Importance of Main Dish

’
f wide range of choice between types of meats The main dish (usually meat) is the basis

and vegetables that can be served, and meth- of the meal, and the other foods selected to
| ods of preparation. Variety, contrast, and accompany it should be chosen for their
! the likes and dislikes of the men should always appropriate taste-appeal and eye-appeal.

[191]
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Plan for Variety

One of the secrets of appetizing meals is
variety. As many types of foods as possible
should be included to avoid monotony. Be
sure that no food is served more than one
way in any single meal.

For example, if the soup is flavored with
tomatoes, a tomato sauce should not be
served with the meat, nor should the salad
contain tomatoes. Again, if the dessert is
apple pie, serving applesauce or apple salad
would be monotonous.

Although certain combinations of foods
are popular, an element of surprise also gives
the meal variety. For example, roast lamb,
mint sauce, and green peas are a traditional
combination, but roast lamb is also good with
currant jelly, and green beans or Hubbard
squash. The new combination will lend va-
riety to meals built around lamb. Candied
sweet potatoes are delicious with baked ham,
but so are baked potatoes, scalloped potatoes
and creamed new peas. These should be
served occasionally with ham.

Plan for Contrast

Menus should be planned for contrast in
the flavor, texture, color and form of the food
served together in a meal.

In flavor:” A savory or a tart food should be
served with a bland one. For example, fish can
be accompanied by lemon, tomato or tartar
sauce, and scrambled eggs with sausage.

In texture: Crisp foods should be served with
soft foods. Italian spaghetti with meat balls
needs a crisp green salad for contrast.

In color: Colorless foods should be served in
combination with colorful foods to give the
plate “eye-appeal '—for example, serve green

[20]

peas with chicken fricassee, broccoli with
roast veal, sweet potatoes with roast pork.

In form: Only one mashed, creamed or scal-
loped food should be served in a meal.
Avoid mashed potatoes with mashed squash,
creamed potatoes with creamed carrots,
stewed tomatoes with stewed corn.

The Likes and Dislikes of the Men

The three meals a day you prepare for the
crew are the “high spots” in their daily rou-
tine. Tempt their palates with food they like.
Also, remember that weather conditions and
climate affect the crew’s appetite. Plan to
serve crisp foods and ice cold beverages in
hot weather, to contrast with warm. dishes.
Serve substantial hot foods in cold weather.

Can You Prepare the Meny Easily?

All menus should be within the capacity
of the galley crew, equipment and supplies.
Check your menu against these factors:

Galley facilities: Can your men prepare it
well? Unless the galley crew is well trained
and experienced, menus should consist of
simply prepared foods.

Available Supplies: Are you using the most
perishable foods first? Also, be sure to make
quick and full use of leftovers.

Quantity: Are you planning too much—too
little ? Remember that if the dish is a “galley
specialty” and a favorite, there will be de-
mands for seconds. On the other hand, fewer
portions of less popular foods will be needed.

Time: Will you be able to schedule the pro-
duction easily? Menus should be designed
using no more than two dishes which require
long or difficult preparation.
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Planning the Day’s Work

Planning the day's work simply means
scheduling the step-by-step preparation of the
menu items. Every dish must be ready to
serve at its flavor “peak,” either piping hot
or thoroughly chilled, punctually at mealtime.
Every good cook knows that half his success

is a matter of timing.

For example, two days in advance the Cook
must remember to put the dinner meat in the
chill box to thaw. The night before, he must
remember to chill the canned fruit juice for
breakfast. If the salad vegetables are not
cleaned early in the morning, they will not
have time to crisp. These are just a few of
the countless details the Cook must fit into a
time schedule. Perfect timing doesn’t just

happen—it must be planned. The simplest,
easiest way to plan in the galley is to use a
Cook’s Work Sheet.

A Work Sheet may take many forms,
ranging from a simple list of reminders
jotted down by the Steward and Cook to
the complicated progress charts used when
thousands of servings are prepared in shifts.
For the galley of a Merchant Marine vessel,
the sample Cook’s Work Sheet shown on
the next two pages is suggested as a minimum
for efficient operation.

In order to show exactly what a Cook’s
Work Sheet is and how one can be used, the
sample that follows has been filled out as for
an actual day at sea. Read it carefully. Study
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COOK’S WORK SHEET

(FOR STEWARDS AND COOKS ONLY)

FILE THIS WHEN COMPLETED

SPECIAL CIRCUMSTANCES
OR WEATHER

SERV- QUANTITY
MENU ITEM INGS TO

NEEDED | PREPARE

| Gheproit ficar | S0 |2 galo| Mlrce iu chitt Do
st en - So 26 oz Be dcnre Lo taet

SPECIAL INSTRUCTIONS TO COOKS
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y The Steward Completes Five Columns at Least One Day Ahead.

Menu ltem ....cccceee All dishes to be served.

Estimated number required, including seconds. Work Sheet file or previous experience should be consulted.

Servings Needed ..

Quantity to Prepare.. ; !
Instructions to Cooks. . All reminders and special directions for Cooks, including the advance
its flavor "peak” punctually at mealtime.

Can be listed in Ibs., doz., gts., or amount of recipe to be prepared.
thawing of meat.

When to Start........ Schedule of preparation to assure food being at

the explanation of each:column. Note the
instructions and comments; visualize how
much a similar Work Sheet can help you.

Though the Cook’s Work Sheet is invalu-
able throughout the day as a schedule and

“work guide, its worth does not end with one

day’s use, for the information it contains can
be referred to again and again to avoid mak-

ing the same mistake twice. For example, for
every meal the Steward and Chief Cook have
to anticipate the number of servings needed
of each dish. Too much means leftovers, too
little means disappointment for the men. As
comments on results with quantities are listed
on each Work Sheet over a period of time,
the Chief Cook builds up a valuable record
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DATE 2.2/ DAY Zeés- AT SEA_¥_ _  NO. CREW __&&—
‘ WEEK 2% IN PORT NO. PASSENGERS _—
WHEN TO WHEN |SERVINGS|SERVINGS|SERVINGS COMMENTS AND
START ENDED MADE SHORT LEFT WHAT TO DO WITH LEFTOVERS
| JSo wa e
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Al o T e e {
330 ey lnl STl oy e
Last Column Completed at End of Day.

- -
‘Servings

When Ended....

Servings Made. .

Servings Short..

Unfilled requests.

Left. . .Servings left over.

"| Four Columns Completed During Cooking Time.

Actual time dish finished cooking.
Note that "to order” is listed "here.

Number portions actually made.

Leftovers........ The Steward and Cook will decide

Comments

best use. Make instructions spe-
cific. Plan for prompt use.

Steward will suggest adjustments
that should be made next time
same items are prepared.

of experience which can be consulted when
the same dishes are planned again.

On the day the Work Sheet is used, pin it
on a clipboard. Next to it, attach a pencil on
a string. Items can be checked off as they
are started and finished. You can refer to
the sheet frequently throughout the day.
Don’t trust your memory or depend on guess-

work, especially if you are inexperienced. It
takes only a few seconds after each meal for
.the Steward and Chief Cook to note use of
leftovers and add comments.

The result will be food at its best and in
accurate quantities, and a galley crew that
works without confusion—quickly, efficiently
and confidently. "
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Safety in the Galley

In the chapters that follow, hundreds of
suggestions, recipes and formulas are given
to help you feed the ship’s crew well. How-
ever, in large-scale preparation of food there
are many opportunities for injury and infec-
tion unless attention is given to safety and
sanitation rules. Train yourself in the clean
and safe working habits listed below. It will
pay dividends in better results—better work-
ing conditions—better relations with the
ship’s personnel.

Most accidents are due to just one cause—
carelessness. Don’t take chances—the odds
are against you. Concentrate on what you are
doing and be safe.

[24]
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Prevent Cuts and Bruises

Don’t start horseplay with sharp tools.
That’s a sure way to cause injury.

Remove all tools before placing meat on
blocks or benches. The “hidden” tool is
dangerous. If you put a piece of meat on
top of a sharp knife, you may forget
the knife is there and cut yourself when
you pick up the meat.

Don’t carry knives unnecessarily. If
they must be carried, hold knife by the
handle with its point toward the floor
and the cutting edge toward you. Hold
knife close and walk carefully.
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Do not grab for a falling knife. You
might miss the handle and catch the
blade. Step to one side and let it fall.

Do not put knives in soapy water as
they cannot be seen and you may grasp
the blade.

Don’t throw knives together in a box
or drawer. You risk getting cut when
reaching for one. Keep knives in a knife
rack when they are not in use.

= L// 5, ‘\y
18 /G .,’(
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Keep handles of all meat tools free of

grease to assure a good, safe grip; other-
wise, hand may slip forward onto blade.
Hold handles firmly.

8. Use the steel with care. Be sure guard

is in place. Keep blade of knife away
from hand holding steel.

o

10.

¥

14.

15
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When using the sharpening stone, be
sure your guiding hand rides on the
back of the blade.

Be extremely careful when using a bon-
ing knife. Always keep hand behind
knife. Use a hand meat hook when bon-
ing meat to provide a firm hold.

Be careful when using the cleaver. The
chopping action is difficult to control.
Keep hand away from the striking area.

Do not force a saw blade. Forcing it
through a bone may cause it to “jump”
and tear your fingers. Let the saw do
the work. As an added precaution, al-
ways place your index finger over the
back of the saw blade.

Be careful of meat hooks in the chill
box and refrigerator. Be careful of wire
on meat packages.

Use a stomper to feed meat into grinder.
Do not risk fingers being cut and

bruised.

Do not leave glassware or glass contain-
ers near food preparation areas. If glass
should break near foodstuffs, immedi-
ately inform Steward, who will decide
what to do with the food.
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Don’t open cans with anything except a
can opener. Remove cover completely,
for the jagged edge may cause a serious
cut. Keep blade and gears of can opener

clean so tin will not be ground into food.

Do not use defective tools or machinery.
Réport damaged tools and machinery to
Steward.

See that immediate first-aid is given to
all scratches and cuts. This is the safest,
surest way of preventing infection.

Prevent Burns

Use dry cloths to handle hot utensils.
Wet or damp cloths transmit heat easily
and may cause burns.

Use salt to extinguish small grease fires
on top of the range.

Don’t hold face near fire box when light-
ing‘ an oil-burning range. °

4. Don’t have deep-fat frying pan more

than two-thirds to three-fourths full of
hot fat. Unless allowance is made, the
roll or pitch of the ship may splash fat
onto the range and cause a serious fire
and bad burns.

Don’t mix cold liquids with hot fat. The
fat will splatter and cause severe burns.

Prevent Falls

Keep decks free of debris at all times.
Remove all fat, meat trimmings and
grease immediately.

When lifting heavy boxes, bend your
knees to distribute the weight.

Don’t climb ladders with food or uten-
sils unless you can hold onto guard rail
with one hand. Make another trip if
necessary, or get someone to help you.
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Sanitation

Every member of the galley crew directly
affects the health of his shipmates. Constant
handling of food and utensils demands clean
personal habits and clean working facilities.
High standards of sanitation help prevent
outbreaks of diseases like diarrhea, trench
mouth, dysentery, typhoid and diseases of
the nose and throat. What’s more, sanitation
actually makes for better food, and the Cook’s
efficiency is judged as much by the condition
of the galley as by the food he serves. For
the sake of GOOD HEALTH and GOOD
FOOD, observe these rules:

Don't Spread Disease

1. Shave and bathe daily and always wear
clean clothes.

[27]

2. Fingers spread disease! Be sure your
hands are clean. Wash hands thoroughly
with soap after using the head. Keep
finger nails short and clean. Don’t handle
food if hands are cut or infected unless
cut is well protected.

3. Always wear a clean chef’s cap when
working around food.

4. Sneeze into your handkerchief—away

from foods, dishes, and other men.
Cough into your handkerchief. If you
must cough into your hands, wash your

hands immediately.

5. Don’t spit. It's a filthy habit which
spreads disease.
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Keep Equipment Clean and Germ-Free

Glassware, pots, pans, and flatware must
be scoured and scalded after each use.
Clean work tables and boards, especially
the underside of the work board cover-
ing the dough trough.

Never use water to clean meat block.
Use block scraper and wire block brush,
then cover block with light layer of salt.

5,
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Take meat grinder apart after each
use and wash. Be sure all food particles
are removed.

Keep drains free of grease and dirt. If
drains should clog, notify the Chief En-
gineer. Do not use lye or other caustics.

Don’t Invite Flies and Roaches

Clean up spilled foods immediately.

Be sure to thaw meat in chill box—never
in the passageway or on meat block.
Cover all foods that are not actually
being prepared.

Clean all drawers and line with fresh
paper frequently.

5.

Clean thoroughly behind ranges, steam

tables and bins every day.

Keep refuse in metal cans with tightly
fitted metal covers wired on to prevent
loss. Line cans with paper to protect
interior. Wash, scrub and rinse cans
thoroughly at regular intervals. When
possible, sterilize with steam.

When taking preventive measures against

insects, remember that roach powder and lye

are poisonous. Keep them away from food.

Don't Let Foods Spoil

Always put foods in refrigerator imme-
diately after cooling, especially those
containing cream, custard, or salad
dressing. These provide a good medium
for growth of bacteria.

Use shallow pans to refrigerate finely
ground warm foods so as to expose as
much surface of the food as possible
to chill air. Otherwise, the warm center
will provide an excellent place for germs
to grow, causing the food to spoil.

_%&%y
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Getting the Most Out of Food

For every Cook, an important moment
arrives when he actually begins to prepare
the meal. All preliminary planning has been
done—the menu includes savory combina-
tions of nutritious foods, the Work Sheet is
posted, the galley crew is waiting for orders,
all supplies are ready. In a few hours, he'll
have a hungry crew clamoring for “‘chow.”

In those few hours, carelessness can de-
stroy much of the intended value of the meal.
For example, 909, of the vitamin content
can be peeled away, cooked away, or thought-
lessly discarded. Actual food weight can be
lost through shrinkage, improper carving
and burning.

Here are tips to keep in mind in order to
get the most out of vour food:

How Vitamins Are Lost
IVhat destrovs vitamins?

Vitamins may be divided into two groups
—those which dissolve in fat (fat-soluble):
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and those which dissolve in water (water-
soluble). The fat-soluble vitamins, Vitamins
A and D, are not very readily destroyed by
ordinary cooking methods. The water-soluble
vitamins, however, which include Vitamins
C and B-complex, are destroyed by heat and
atr and dissolve in water.

This fact is the key to the preservation of
the water-soluble vitamins in cooking. Any-
thing which will help to reduce the action of
heat, air and water will help to decrease the
destruction of these vitamins.

How These Vitamins Can Be Saved

Reduce the amount of time in which foods
are exposed to heat and air. In cooking fresh
vegetables, remember :

I. Hold vegetables only a short time out of
refrigerator before using. Do not expose
to warm air any longer than necessary.

2. Prepare vegetables quickly—with no in-
terruption between cleaning and cook-



ing. For instance, potatoes should be
peeled shortly before cooking so they
need not be soaked in water for a long
period of time. Should there be an unpre-
ventable delay between preliminary
preparation and cooking, hold vegetables
in refrigerator, covered and protected
from air. '
Cook only as long as necessary—only
until done, not overdone. Serve imme-
diately.

Use the smallest possible amount of
water—ijust enough to prevent burning.
The less water used, the less the vitamin
loss will be.

Add vegetables to water that is already
boiling to assure vegetables being in
water for shortest possible time. Never
put vegetables in cold water that must be
brought to a boil.

Cook whole whenever possible to de-
crease the surface area from which vita-
mins can dissolve in water. In addition,
it is better to cook vegetables like pota-
toes in their skins than it is to peel them
before cooking since the skin acts as a
protective shield which retards vitamin
loss. Also, peeling after cooking leaves
intact the heavy concentration of vita-
mins close to the skin.

Do not use soda to give a greener color
to vegetables as it is extremely destruc-
tive to vitamins. The natural green color
of vegetables is best preserved by cor-
rect cooking methods, particularly by
not over-cooking.

Do not stir, as agitating the water in
which vegetables are cooking increases
the vitamin loss.

Use liquid left over from cooking vege-
tables for soups, sauces, gravies, etc., SO
vitamins and minerals dissolved in this
cooking water will be utilized.
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Special Tips on Vegetables

Vitamins in Canned Vegetables are saved by
preparing vegetables quickly and allowing a
short holding time. Canned vegetables should
be heated in their own juices. They should
be brought to the boil quickly and should
not be simmered for too long a time.

Vitamins in Frozen Vegetables are saved if
frozen vegetables are not thawed before
cooking, but are plunged frozen into a very
small amount of boiling water, and cooked
only until they are tender. (On the other
hand, frozen meats, fish and poultry should
be thawed. Use chill box, not galley, for
thawing. Keep in original packages.)

Vitamins in Dehydrated Vegetables can be
saved by carefully following the directions
for reconstituting.

How Food Weight Can Be Lost

Avoid evaporation and shrinkage resulting
from too high temperatures. When too much
moisture is lost, dry, unappetizing products
result. Don’t cook a small amount of food in
a big pot. Don’t allow simmering foods to
“boil down.” Watch temperature of roasts.
Don’t allow food to stand open and uncov-
ered for any length of time.

Trim excess fat before judging cooking
weight. Otherwise, inadequate yields may
result when the food is prepared.

Observe carving instructions given in the in-
troduction to “Meat Recipes.” And be sure
to use all edible scraps left in pan, on cutting
board or next to bones.

Avoid burning by turning meats frequently
and shifting position of baked goods. Use
thick pots for soups and sauces to distribute
heat more evenly.

Don't peel away edible portions of vegetables.
Watch potatoes particularly.
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How to Use the Recipes

On the following pages are more than 400
recipes specifically designed for healthful,
appetizing and efficient shipboard feeding.

Taken as a whole, these recipes cover a
wide variety of foods—more than you will
ever have available on any one voyage.
Enough recipes are included so you can se-
lect and prepare many different dishes, even
though you have a limited food supply. Use
those recipes which call for the ingredients
you have in stock, making your selection ac-
cording to the “Basic 7” guide described

in “Menu Planning.”

Use the Index to find the recipe you want.
Read the Recipe from beginning to end be-
fore you start to work.

Be Sure You Understand All the Terms
AP. ......1is used to indicate the weight of
food “As Purchased” even though certain
parts are not edible.

EP. ....... Edible Portion,” the weight of
the part which can be eaten. Example: 50 Ibs.
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of carrots “A.P.” will yield 37 lbs. “E.P.,”
as the discarded peelings weigh 13 Ibs.

Abbreviations ....................
3 1o IO NN Teaspoon
6215 o Yt Tablespoon
PEA e s Pint
&R i R et Quart
7o [ NPl et Gallon
O et Ounce
I sars s Pound

Portion ....The specific weight or amount to
be served on a plate. If the portions suggested
in the recipes prove to be too large or small,
the Stewart can adjust them to suit the
needs of the men.

Servings ... The total number of portions the
recipe will yield. All recipes in this Book
vield approximately 100 servings.

Yield ......The total weight or amount of
food the recipe will produce.

Assemble Everything you’ll need to work
with—measuring utensils, pans, tools, sup-
before vou do anything else.

plies




Follow the Directions step by step in the order
given. These steps have been worked out to
save you time and pot washing.

Measure Everything Accurately in standard
measuring devices. Measuring by weight is
preferable, but each recipe includes an
amount column which indicates the equiva-
lent measure in terms of teaspoons, table-
spoons, cups, quarts or gallons.

Fats should be measured in level spoonfuls,
or packed solidly into a measuring cup, or
melted and measured as a liquid.

Brown sugar should be packed into the meas-
uring cup so firmly that it will hold the shape
of the cup when emptied.

Flour, if mecasured, is handled differently in
cooking recipes and baking formulas. In the
cooking recipes, all flour should be sifted be-
fore measuring, and ingredients list “Flour,
sifted” as a reminder.

In following the baking formulas, flour
may be measured without sifting as allow-
ance is made for any difference in volume.
Flour may be weighed sifted or unsifted as
the weight does not change.

Conversion Tables

To save time and work—and get better
all-around results—make full use of the Con-
version Tables on page 331. They are:
Table No. I—Equivalents of Weights and
Measures.
Table No. 2—Substituting One Can Size
for Another.
Table No. 3—Average Weights and
Amounts—Various Can Sizes.
Table No. 4—Weights and Amounts—No.
10 Cans. ‘
Table No. 5—Weights and Yields of
Canned Vegetables.
Table No. 6—Weights
Canned Fruit Juice.
Table No. 7—Weights and Yields of
Canned Fruits.
Table No. 8—Weights

Fresh and Powdered Eggs.

and Amounts—

and Amounts—

Table No. 9—How to Substitute Fresh,
Evaporated and Powdered Whole or Skim
Milk. ; '
Table No. 10—Weights and Amounts—
Evaporated Milk.

Table No. I1—Weights and Measures for
Specific Foods.

These Conversion Tables give answers to
the countless questions that arise when cook-
ing is done on a large scale, from the very
simple “How many tablespoons to a cup?”
to “How many halved apricots in one No.
10 can?” Familiarize yourself with these
handy Conversion Tables. Use them fre-
quently—they’ll make your work easier,
more exact, and give you better results in the
long run.

Recipe Conversion

Recipe Conversion is the adjustment of the
recipe ingredients to the number of servings
actually needed. Each recipe in this book
vields 100 servings. If, for example, you
need only 60, there are least two easy ways
of figuring the quantity of ingredients you
should use.

The experienced Cook can convert most

recipes mentally
some simple arithmetic with pencil and paper.
[t is almost always easier to deal in larger
numbers and using the Conversion Tables

a beginner may need to do

will help you. Change cups to tablespoons,
gallons to quarts, etc.

Using fractions: You want to prepare 75 serv-
ings—the recipe calls for amounts that will
vield 100 servings, since seventy-five is 34 of
100, you want to prepare 34 of the recipe by
using 34 of each ingredient. For example, if
3 cups of flour are required for 100, change

“cups to tablespoons and figure 34 of 48 table-

spoons. The answer is 36—the number of
tablespoons of flour required for 75 servings.
(If you want to change it back to cups, the
answer is 274.) In the same way figure 34 of
each ingredient.
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Using percentages: Take the amount of the
ingredient needed for 100 servings (in this
case 48 tablespoons of flour); multiply it by
the number of servings you want (75), then
divide by 100 (or point off two places). For
example: :

48—tablespoons required for 100

_75—number of servings wanted

240
336

3600
Then point off two places:
36.00—tablespoons of flour needed for 75 servings.

By using either of these formulas, or any
other that is easy for you, you can adjust any
recipe to your needs quickly.

Remember, the Conversion Tables will
help you. Use them often.

Starting Time

Starting time is simple to determine as
each recipe lists the time required for prepa-
ration. For example, instructions tell you to
start Brown Beef Stew 414 hours before
serving time. This takes the guesswork out
of scheduling your preparation. Be sure to
refer to the starting time of each recipe.

Cooking Temperatures

Cooking temperatures are given for each
item. Usually temperatures are described as

follows.
Slow it ot - e % 250° F.—325° F.
Moderate ........... .. 325° F.—400° F.
G0 Ty e R, 400° F.—450° F.
YeeyaHat Lo v 450° F.—500° F.

Oven Thermometers are the best guide for
measuring oven temperature. Place near
center of oven.

Fat Thermometers can measure the tempera-
ture of deep fat for frying. Correct tempera-
ture insures a properly cooked product and
conserves the fat.

Meat Thermometers should he inserted in the
center of the meat to measure doneness.

Variations of Recipes

Variations of Recipes are included to in-
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crease the number of ways a tertain dish may
be prepared. The variations show only the
ingredients or procedures which differ from
the basic recipe. In preparing a variation,
follow the basic recipe, making the substitu-
tion as directed.

A Word About Seasoning

The amounts of seasoning included in
various recipes throughout the book are on
the “mild side” and are aimed to please the
average taste.

Overseasoning is worse than underseason-
ing. Salt and pepper should be used with dis-
cretion. Any seasoning like parsley, green
pepper, garlic and pimento may be omitted
without sacrificing basic flavor of the food.
The use of spices and herbs requires good
judgment, developed only by experience.

Leftovers .

At the end of many recipes, suggestions
are given regarding the use of leftovers. If
the surplus food should not be used again,
no leftover suggestions are given. If the
cooked food can be utilized a second time in
a different dish, the names of recommended
recipes are listed.

Good management and accurate prepa-
ration, however, will keep leftovers to a
minimum. If leftovers seem excessive, take
inventory of the reasons why:

Are too many servings being prepared?

Are all the ingredients in good condition ?

Are the recipes being followed accurately?

Is the food served at its flavor peak?

Are the meals served with taste-appeal

and eye-appeal?

When you have leftovers, cover and put in
chill box immediately. Use at the first oppor-
tunity. In most cases, leftovers should be
prepared as part of a different dish the
second time. Do not overcook the new dish as
the leftovers have already been cooked once.
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‘1 Dinner menus are made more interesting
and enjoyable by the addition of cocktails,
appetizers or relishes—easy-to-fix dishes de-
scribed in the pages that follow.

Cocktails

Juices—such as tomato, vegetable and
fruit juices—make excellent substitutes for
soup because, like soup, they increase the ap-

] petite by starting the flow of digestive juices.
Detailed instructions on flavorings are in-
cluded in the recipes for cocktails.

Appetizers

Cold, salty, tart or crisp items, such as car-
rots, celery, cucumbers, pickles, olives and
radishes also help “whet” the appetite. They
are usually placed on the table in small dishes
just before meal time. They should be attrac-
tively arranged.

Carrot sticks are made by slicing carrots
lengthwise into long slender sticks. Crisp in
ice water; drain before serving.

Celery is served on a flat dish with the stalks
parallel. If young and' tender, the stalks can
be served whole with a few of the tender
leaves left on.

Hearts of celery (tender inside stalks) are
- prepared by trimming root to a point, remov-

ing blemishes, and cutting off leaves at top
of stalk, leaving about 8 or 10 inches. This

inch lengths and then slitting many times

toward leaf end. Soaking for one hour in
ice water will curl the part of the celery that
has been slit.

Stuffed celery stalks are filled with any one
of the following:

Cream cheese and minced pimento or
green pepper.

Cream cheese and minced olive.
Roquefort cheese mashed with butter.
Sardine paste.

Cucumber is sliced and served with French
dressing. The peeled cucumber may be cut
in lengthwise strips, wedge shaped, and eaten
with salt like celery. The strips should be
very crisp.

Olives are especially popular—both green
and ripe. Green olives are pickled and have
a sharp taste; stuffed olives have had stones
removed and centers filled with pimento.
Ripe olives have a smooth oily taste

Olives should be thoroughly drained of
brine before being served. However, they
must always be kept in brine when stored.
If mold appears on brine, remove. If green
olives are becoming soft, wash thoroughly,
renew brine with salt dissolved in water and,
if possible, expose to direct sunlight. This
can be repeated for several days.

Pickles are made from cucumbers that have
been cured for several months in a salt brine,
after which the salt is extracted. The pickles
are then placed in a solution of distilled vin-
egar to which mixed spices, sweet syrup and
juice of the dill plant are added.
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Mixed pickles usually combine cauliflower,
small onions, green tomatoes, green peppers
and beans with the cucumbers. Chow-chow
contains somewhat the same ingredients,
plus a mustard dressing. Sweet relish con-
tains finely chopped mixed pickles and vege-
tables.

Pickled fruits, such as pears or peaches,
are delicious. Pickled vegetables make an
excellent relish, and a few leftover vege-
tables may be used to advantage in this way.
Drain well before serving.

Any pickle may be served as a relish. Those
in brine, such as cucumber pickles, are
drained before serving. Those in mustard
(chow-chow and other mustard pickles) are

served with all the liquid retained.

Radishes must have roots and tops cut off;
must be washed thoroughly and dropped in
ice water to grow crisp. Serve radishes in
the same manner as olives.
Scallions are young onions. Remove roots
and if tops are very young, leave 5 to 6 inches
of top. Chill well. These are eaten with salt
like celery.
Relishes

The addition of a relish often changes an
uninteresting main dish to an appetizing one,
and the use of different relishes is one of the
great aids to variety. Relishes are put in
small dishes, left on the table and are passed
frequently during the meal.

Preparation and chilling time—7 hours.
1. Mix together corn, green peppers, pimento, celery

CORN RELISH

PORTION: %5 cup SERVINGS: 100

and onion. INGREDIENTS WEIGHTS AMOUNTS
2. Add French dressing. Mix thoroughly. Com. whols kemel
3. Let stand in refrigerator for 6 hours until flavor drained 131bs., 40z. 2No. 10 cans
is blended. Peppers, green diced 11b. 1at.
VARIATIONS (100 servings) Pimento, chopped 12 oz. 114 cups
Beet Relish. Preparation and chilling time—1 hour. Celery, diced e 1qt.
1. Chop fine, 15 pounds spiced beets. Onion, minced 11lb., 8 oz. 4, cups
2. Add 8 pounds (2 gallons) grate.d raw cabbage. French dressing* 1 qt.
4 ounces (¥ cup) horseradish. 10 ounces
Sugar' * Recipe No. 255.
3. Mix well. Serve cold.
No. 2 DIXIE RELISH
PORTION: 5-3/4 cup SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNT
Preparation and chilling time—114 hours. Cabbage chopped 12 s, 90k
1. Combine cabbage, celery. pepper, onions and Siolat it il i Lol
salt. Peppers, green, chopped 3 Ibs. 3 gil.
2. Add dressing and mix together lightly. Onions ie, 11b. 1Wapts.
NOTE: Six large dill pickles, chopped, add to flavor. Salt 4oz. Ya cup
Boiled salad dressing*® 3/4790I.

* Recipe No. 252.
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No. 3

CABBAGE RELISH

PORTION: 4 oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNT
Preparation and chilling time—2 hours. Cabbage, chopped 20 Ibs. 5 gals.
1. Combine chopped cabbage with salt, celery Sugar 1lb,40z. 1Y pts.
: seed, >1llga1 and .])61)1)(31. : Salt % vz o b
. Pour vinegar mixture over and mix together Penpen white o1 1% Thsp.
thoroughly. : i
Vinegar — 25 qts.
Celery seed _ 2 Thsp.
No. 4 CRANBERRY RELISH
PORTION: 2 oz. SERVINGS: 100
Preparation and chilling time—1 hour.
g : INGREDIENTS WEIGHTS  AMOUNT
1. Put fruit through a medium-coarse meat -
grinder. Cranberries, raw 6 Ibs. _
2. Add sugar and salt. Oidnge, whole 3 Ibs, o
: } Sugar 3 lbs. —_—
NOTE: This relish will keep several weeks in chill-box.
Salt _— /5 tsp.
COCKTAILS

Tomato Juice or Vegetable Juice Cocktail . . .
Allow 3 to 5 oz. of juice for each person.
Flavor with Worcestershire sauce or lemon
juice. Serve cold.

Grape Juice Cocktail . . . Grape juice can
be served plain with crushed ice or in com-
bination with any canned fruit juice. The
flavor is generally improved with the addi-
tion of lemon juice. Chill before serving.

Lime Juice Cocktail . . . Mix together equal
amounts of lime juice, orange juice and sim-
ple syrup. Pour over crushed ice and serve.

Seafood Cocktails . . . Fresh shrimp in the
- shell are best for shrimp cocktail. Allow 5
pounds of shrimp for 20 servings. Shrimp
must be cooked before it is cleaned, chilled
and served.

To Cook Fresh Shrimps . . . Plunge the shrimp

in the shells into boiling, saited water for 12
to 15 minutes. Cool. Remove the thin shell
and tail. Cut through the outer muscle and
remove the black intestinal canal which lies
close to the surface.

Shrimp Cocktail . . . Use shrimp that has
been freshly boiled, cleaned and chilled.
Allow about 6 large shrimps for each serving.
Chill; place in cocktail glasses (may be gar-
nished with lettuce). Serve with Cocktail
Sauce.

Oysters or Clams on the Half Shell . . . Open
oyster or clam just before time to serve.
Allow 5 to 6 oysters or clams for each serv-
ing. Place on a layer of finely shaved ice on
the bottom of shallow soup plates. Arrange
the half shells on the ice. Garnish with lemon
or place a small glass or paper cup of Cock-
tail Sauce in the center of each plate.
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Soups are excellent at the beginning of a
meal because they stimulate the flow of di-
gestive juices. Though clear soups are largely
water and hence are low in nutritive value,
others, such as cream soups, are carriers of
milk, cereals, meat and vegetables and there-
fore contain more nutrients. Soups provide
an excellent means of using leftovers.

Fresh Stock should be used. Meat stock can
be made from beef bones, small pieces of
roasted, broiled or stewed beef, veal, stripped
carcasses of fowl, chop bones and other trim-
mings and bones. If no meat stock is on hand,
bouillon cubes or dehydrated stock bases
(beef or chicken) may be used as convenient
substitutes.

Another type of meat stock can be made
from the liquid of fresh-boiled pork with a
few drops of lemon juice added.

Smoked or corned meats or large pieces
of raw mutton or lamb surrounded by fat are
undesirable for soup stock because of the
strong flavor. Smoked meat trimmings and
bones, however, can be used for dried bean
and dried pea soups.

TYPES OF STOCK

Brown stock is made from lamb, lean and fat
beef and bones, highly sea'soned; or from de-
hydrated beef bases.

White stock is made from chicken, turkey or
veal, delicately seasoned; or from dehydrated
chicken bases.

Smoked meat stock is made with smoked ham
or smoked pork trimmings.

Fish stock is made from fish or shellfish.

Vegetable stock is the liquid from canned

vegetables or from water in which fresh or
frozen vegetables were cooked.

Cream sauce includes sauces made with stock
and milk, or milk only. A cream sauce may
be brown or white.

Recipes for stocks most frequently used are
included on the following pages.

Serve Soups with "Eye-Appeal”

Soups are vastly improved in appearance
by sprinkling chopped parsley or paprika on
the surface just before serving.

Croutons are often served with soups. To
prepare, cut trimmed stale bread into %
inch cubes and fry in deep hot fat until
brown; or cut buttered bread into cubes and
toast in a slow oven (300° F.) until brown.

What to Do with Leftover Soups

Soup that was good the first time is usu-
ally popular at the next meal, requiring only
re-heating. Soups should be served as soon
as possible; overholding will cause souring.

Cream soups should be re-heated slowly,
to prevent “breaking.”

Meat or tomato soup may be varied for
the second serving by adding rice, barley,
noodles, spaghetti or macaroni. Diced left-
over meat makes an excellent addition to a
vegetable soup. Garnishes, such as bacon,
thin strips of cooked carrots, string beans,
potatoes or celery may sometimes be added.

Soups may be strained, and the remaining
liquid used for gravies, sauces, basting, or
put back in the stock pot. The solid food may
be ground or combined into meat loaves,
hashes and croquettes as a filler.
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SOUP MAKING GUIDE

This table tells at a glance the use of bases, thickeners, seasonings and gar-
nishes. Items in the top column can be used together to make stock soups—items
in the middle column can be used together to make cream soups. The accompani-
ments listed at the bottom can be served with all soups.

STOCK SOUPS

BASE THICKENER SEASONING GARNISHES
Brown Stock Barley Allspice Carrots, julienne
(Beef, Lamb) Bread crumbs Bay leaves Cheese, grated
White Stock Corn meal Celery Croutons
(Veal, Chicken) Cornstarch Celery salt Egg custard cubes
Fish Stock Flour Cloves Lemon slices
Tomato Stock Macaroni Curry Okra slices
Vegetable Stock Noodles Mace Rice cereal, crisp
Rice . (freshly buttered)
Spaghetti

CREAM SOUPS

BASE THICKENER SEASONING GARNISHES

Cream Sauce Tapioca Nutmeg Bacon, crisp, small

Milk Onion, raw pieces
Onion salt Chives, chopped
Celery Cream or evaporated
Celery salt milk, whipped
Paprika Frankfurters,
Parsley sliced thin
Salt Peppers, chopped
Thyme Pimento, chopped

Serve Any of These Accompaniments With All Soups

Carrot Strips, raw Nuts
Celery Olives
Crackers Sandwiches

Croutons Toast




No. 5 CHICKEN
RIRSIINCE
1. Scrub thoroughly, blanch and skin chicken
feet. Wash backs, necks, and wing tips.
2. Dice celery, onions and carrots.
. . 2 hours before serving:

3. Add water to meat and bones. Add carrots,
onions, celery, salt and pepper.

4. Cover and heat to boiling point; reduce heat
and simmer about 2 hours. Strain.

5 Cool as quickly as possible. Refrigerate until
needed.

6. Before using, remove layer of hardened fat
from surface of stock.

NOTE: Save hardened fat for frying or seasoning.

STOCK
YIELD: 25 gts.

INGREDIENTS WEIGHTS AMOUNTS
i 251030lbs. —
Water e 7', gals.
Celery leaves

and trimmings 4oz =0
Onions, dico.;cj 4 oz. 3/, cups
Carrots, diced 4 oz. 3 crups
Salt 1 oz. 2 Thbsp.
Pepper o 15 tsp.

VARIATIONS (100 servings)
Use turkey instead of chicken for turkey stock.

ﬁo.B :

FIRSTE.5. s

1. Wipe meat with clean damp towel. Cut into 2
inch cubes.

THEN .

2. Brown meat in fat.

. . 6to 7 hours before needed :

3. Combine meat and all other ingredients with
water in stock pot.

4. Let simmer 5 to 6 hours. Remove surface
scum

3. Strain. When cool, place in refrigerator.

NOTES. Make meat stock with bone if available. Use -
24 pounds of bone to 8 pounds of meat. Bones should
be cracked into 6-inch pieces. Before using, carefully
remove layer of hardened fat which helps to seal top.
Use fat for cooking purposes. When meat or bones
are not available use dehydrated beef base. Do not
use corned or smoked meat trimmings because of their

BROWN BEEF STOCK

YIELD: 27 qts
INGREDIENTS WEIGHTS AMOUNTS
Beef shank or neck
meat & trimmings* 8 lbs. o

Fat, melted 8 oz. 15 cup
Water R 8 gals.
Onions, cf{opped 11b. 3 cups
Carrots, finely chopped 1 Ib. 4/ cups
Celery, stalks and leaves 1 Ib. 4 cups

Salt 4 oz. V5 cup
?eéper —_— 1 fsp.r

EJY leaf — 5 leaves ~

*Lamb may be used to make lamb stock.

strong flavor. Finely diced meat can be used again in
hash, certain soups or night lunch sandwich salad

mixture. Use sfock as base for soups and sauces.

No. 7 HAM STOCK
FIRST .. .
1. Combine all ingredients except salt. HEh b
FHEM = - 5 Tisiers befors secving: INGREDIENTS WEIGHTS AMOUNTS
2. Cover and heat to boiling. Reduce heat and Hln;:zzog:'v:‘::lis}mm 18tha: =
simmer 4 to 5 lmurs. or until meat is tender. Wate : — S 7% odl
Remove scum and discard. o el
3. Remove the meat and bones. Strain stock. Selk i ues ed) L= o
Taste. Salt, if needed. Onions, diced 1lb. 3 cups .|
4. Cool quickly. Refrigerate until needed. Celery, diced 11b. 19 e
5. Before using, remove layer of hardened fat. Carrots, diced 1lb. 3 cups i
Pepper — 5 tsp.

NOTES: If whole ham is simmered and is to be used
cold, allow to cool in stock to decrease shrinkage.
Meat scraps (removed in Step 3) may be diced or

ground and used in various entrees or night lunch

sandwich mixtures. Save hardened fat for frying.
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No. 8

FIRSTE = .
1. Dice potatoes and the salt pork. Chop onions
and clams, remove black portion.
THEN ...
2. Fry bacon or salt pork until crisp. Add onions,
fry until lightly browned. Drain fat and save
to blend with flour.
3. Add vegetables and salt to water. Simmer
until vegetables are tender (about 1 hour).

114 to 2 hours before serving:

4. Add clams, clam liquid, salt and pepper. Heat
slowly to boiling temperature.

5. Blend melted fat with flour. Stir until smooth.
Add slowly to hot soup. Mix thoroughly.

6. Add evaporated milk. Heat to boiling. Reduce
heat and simmer about 1 minute or until soup
is slightly thick, stirring constantly.

NOTE: Just before serving, stir chowder to prevent
potatoes and clams from settling to bottom.
VARIATIONS (100 servings)

Corn Chowder . . . Use recipe for clam chowder,
substituting 7 No. 2 cans corn (cream style) in

CLAM CHOWDER (BOSTON STYLE)

PORTION: 1 cup each

SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
Salt pork, or b
CVZ"?sz:sr Siade 11b., 4 oz. 2/, cups
Onions, chopped 15 lbs. 4/, cups
Potatoes, cubed,
raw (5/8") 8 le. ]1/3 gcl.
Salt 4 oz. 15 cup
Water, boiling —_ 3, gals.
Clams chopped, *
with liquid e 1% gals.
Milk, evaporated 12 145 oz. 1% gal.
cans (5 ats.)
Salt 15 oz. 3 Thsp.
Pepper 15 oz. 51/ tsp.
Flour, sifted 1lb. 1qt.

*Seven No. 2 cans or 21 7-oz.

cans.

Suggestion for Leftovers

place of clams. Reheat and offer at next meal.
No. 9 CORN AND TOMATO CHOWDER
PORTION: 1 cup each SERVINGS: 100
FRST INGREDIENTS WEIGHTS AMOUNTS
1. Cut salt pork in T5-inch cubes. Dice onions, fotalicd i L
celery. Butter 8 oz. —_ i
THEN . . . 1 hour before serving: Milk, evaporated 154 oz 6 ats.
cans
7t i 7 s
Co'mbme water, sugar, pepper, pota‘tf)es, Water ks
onions and celery. Cover and heat to boiling.
Reduce heat and simmer about 45 minutes. Sugar 1oz. 2 Tbsp.
3. Add hot evaporated milk and corn. Pepper, white It hE]
4. Crush large pieces of tomato. Heat tomatoes Corn, cream style S 5 "(‘;;2 c;ar)\s
separately to boiling point, add salt. ST o = = risnaics, T
5. Just before serving, add tomatoes to milk and b b 2 Zﬁcu:nsi L ig
ixture. Mix tl hly. T o. 10 cans
corn mixture. Mix thoroughly Tomatoes, canned 6V qts.)
NOTE: Follow Step 5 exactly as directed. If procedure Salt ST 3 tsp.
is reversed chowder may curdle. Just before each Salt Pork W lbs,
serving, stir from top to bottom to prevent corn xS Ce O L s
from settling to bottom. Fisdiimaldelos ol bt :
Potatoes cubed 8 Ibs. —_
Suggestion for Leftovers Golery dicedi S 11b
Reheat and offer at next meal. Soda AL 2V, Thsp.
Pepper, cayenne —_ 1, tsp.
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No. 10

FIRST

MANHATTAN CLAM CHOWDER

M PORTION: 1 cup each SERVINGS: 100
1. Dice onions, celery, potatoes, salt pork. Chop
parsley, INGREDIENTS WEIGHTS AMOUNTS
THEN ... 11 o, Fish (cod or haddock
i 1/‘;1 t;Z hours bt;lfore se;\ 1111g . . filet trimmings) 8 Ibs. =
+ Place fish in watrer, eat to boiling point an Water cald 2V, oals.
let simmer 15 minutes. B ===
3. Remove fish and flake. Return to fish stock. u;c:: ;,::,r':;?)i;o{n 11b., 4 oz. 21/, cups
4. ijy bacon or salt pork until crisp. RenioYe Celery 12 0z 3 cups
fried pork from pan and drain. Fry onions in 3 -
o Onions, sliced 12 oz. 3 cups
same fat until lightly browned. 5
5. Add pork, onion§, celery andipotatoes, to fish o:ﬁ{;?'%c:w' 8 lbs. 13 gals.
and stock. Let simmer 15 minutes.
. 1%, No. 10 can
6. Add tomatoes, clam liquid and seasonings. Tomatoes, canned T (1 gal.)
7. Melt additional fat, blend in flour. Stir this Clams, chopped ,
d . o : e —_— 1Y gals.*
roux gradually into soup mixture, heating to with liquid
boiling point. Stir until thickened, add Worcestershire sauce 40z, s cup
chopped clam's and conti.nue s?mmer.ing for Paprika 1tsp. By
ar}other 1.0 minutes. Continue simmering and Pepper Yoor 1% Thsp.
stir to thicken smoothly. = N
8. Add crisp pork cubes just before serving. s e
Fat 11b. 1 pt.
NOTE: When serving stir from top to bottom to pre-  Flour, sifted 2oz 1% pts.
vent solids from settling to bottom. -
Salt 4 0z. /5 cup
Suggestion for Leftovers E
Reheat and offer at next meal. *Seven No. 2 cans or 21 7-0z. cans.
No. 11 MINESTRONE SOUP
EIRST- PORTION: 1 cup each ) SERVINGS: 100
1 I:’VaSh .beans. I;iscard stones. Soak 6 to 8 INGREDIENTS WEIGHTS AMOUNTS
ours in enoug water' to cover. Bacns,ov i 1% Ibs. TP
THEN . .. 3 hours before serving:
2 C b o c d Water —_ 5 gts.
- Cover beans with tresh water. Cover pot an = 1 3
heat to boiling. Reduce heat and simmer 1 EIbO\_v 1 1% lbs. G s
hour or until beans are tender. Garlic 2 clovesﬁi
3. Bring stock to boil. Add elbow macaroni, Salt 20z. 4 Tosp.
garlic and salt. Mix thoroughly. Allow to Stock, be:’»j’ chicken = 4Y, gals.
simmer about 30 minutes. __orham
4. Add beans, onions, potatoes, celery, carrots Onions, chopped 2/ Ibs. 72 cups
and parsley to stock. Mix well. Potatoes diced 2'/; lbs. 6cups
5. Cover and heat to boiling point. Reduce heat Celery strips 2V, lbs. 10 cups
and let simmer about 1 hour. Parsley, chopped 2oz. %5 cup
6. Just before serving, stir soup well to prevent Carrots, diced 4 |bs. 3 gts.
vegetables from settling. Sprinkle grated Cheese, grated (optional) 12 oz. 1cup
cheese over each portion as served. Tomato puree 31bs.8 0% 5 cups

Suggestion for Leftovers

Reheat and offer at next meal.

*Equal weights of noodles, rice or spaghetti may be used.

**Recipe No. 5, 6 or7.
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No. 12

EIRSTRE S
1. Wash fish and wipe with damp towel. As-
semble and dice salt pork. Slice onions, dice
potatoes.
THEN .
2. Fry diced pork in shallow pan until crisp.
Remove fried pork from pan. Drain.

.. 114 to 2 hours before serving:

3. Brown onions slightly in same fat.

4. Add browned onions and diced potatoes to
water. Heat to boiling and let simmer for 10
minutes.

5. Add fish and continue simmering until pota-
toes are tender and until fish separates easily.

é. Stir in salt, pepper and evaporated milk. Let
simmer 15 minutes.

7. Add crisp pork cubes just before serving.

NOTE: Just before serving, stir chowder to prevent
solids from settling.

FISH CHOWDER

PORTION: 1 cup SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Pork, salt, diced 11b., 4 oz. 215 cups
Onions, sliced 1lb., 8 oz. 6 cups '
Potatoes, diced %" 8 Ibs. 15 gals.
Water, boiling — 1% gals.

‘| Haddock, cleaned,
Boncg* 15 lbs. —_—
Salt 4 o0z. Y2 cup
Pepper V5 oz. 134 Thsp.
Milk, evaporated IZJ:;/: s 1Y% gals.
Water —_— %Vgol.

*Any similar fish may be used such as cod, hake and pollock.

Suggestion for Leftovers

Reheat and offer at next meal.

No. 13

EIRST . . .
1. Chop onions and dice celer}'r.
THEN . .. 1 hour before serving:
2. Add celery to beef stock. Cover and heat to
boiling point. Reduce heat and simmer about
35 minutes or until celery is tender. Remove
scum on surface.
3. Meanwhile, fry onions in melted fat until
tender. Add flour, salt and pepper. Stir until
smooth.

CAUTION: Do not allow onions to brown.

4. Add onion mixture slowly to stock and
celery. Mix thoroughly until slightly thick.

5. Boil water and add to evaporated milk. Add
hot milk slowly to stock.

6. Heat mixture to boiling point. Reduce heat
and simmer about 10 minutes.

CAUTION: Stir frequently to prevent scorching.

VARIATIONS (100 servings)

Cream of Onion
Cream of Spinach
Cream of Cauliflower

Cream of Pea
Cream of Corn
Cream of Carrot

CREAM OF CELERY SOUP

PORTION: 1 cup each

SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
Beef stock* —_ 21/ gals.
Celery, finely diced 12 lbs. 13/ gals.
Milk, evaporated i L‘gfs“' 5% qts.
Water, boiling — 1 gals.
Onions, chopped 12 0z. 2V, cups
Fat, melted 1 lbs. 15 pts.
Flour, sifted 11b. 1 qt.

Salt 3oz. 6 ;I;bsp.
Pepper, white _ 34 tsp.

*Recipe No. 6.

Substitute 12 pounds of any vegetable indicated in

this list for celery. Use recipe as given.

Suggestion for Leftovers
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No. 14

FIRST . s
1. Chop onions and celery tops.

THEN . . . 1 hour before serving:

2. Combine tomatoes, celery tops, onions, mixed
spices, salt and sugar. Cover and heat to boil-
ing point. Reduce heat and simmer about 30
minutes.

3. Rub through sieve. Reheat.

4. Add boiling water to evaporated milk.

5. Mix melted fat and flour. Stir until smooth.
Add to hot milk. Mix thoroughly. Heat to
boiling and stir constantly until thickened.
Reduce heat and simmer about 20 minutes.

6. Slowly add hot tomato mixture to hot milk
mixture, stirring constantly.

NOTE: Follow Step 6 exactly as directed. If procedure
is reversed soup may curdle.

7. Serve without reheating.

CREAM OF TOMATO SOUP

PORTION: 1 cup each

SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
Tomatoes, canned 25 |bs., 8 oz. e IEJ;:)‘];J:I(:)\S
Celery tops 8 oz. 1 pt.
Onions chopped 8 oz. 15 cups
Mixed spices i 2 tsp.

7Sclt 4 oz. V5 cup
Sugar 7 oz. s cup
Flour, sifted 12 oz. 3 cups

Fat 11b. 2 cups
Milk, evaporated Mc]:r:/sz S 53/, qts.
Water, boiling _— l‘/;gols.

Suggestion for Leftovers

Reheat and serve at next meal.

No. 15

FIRST . .58

1. Chop onions.

THEN . . . 1 hour before serving:

2. Press one-half asparagus through sieve. Heat
chicken stock, all asparagus and asparagus
liquid to boiling point.

3. Fry onions in melted fat until tender. Add
flour, salt, pepper, nutmeg. Stir until smooth.

4. Add boiling water to evaporated milk.

5. Add onion and flour mixture slowly to hot
milk. Mix thoroughly. Heat to boiling point.
Reduce heat and simmer about 20 minutes,
stirring constantly until soup is slightly. thick.

6. Slowly add asparagus to milk mixture just
before serving time.

CAUTION: Follow Step 6 exactly as directed. If pro-

cedure is reversed soup may curdle.

Suggestion for Leftovers

Reheat and offer at next meal.

CREAM OF ASPARAGUS SOUP

PORTION: 1 cup each

SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
21/, No. 10

Asparagus, canned cuts —— cans
8Ypats)

Chicken stock* -_ 1 gal.

Onions, chopped 8 oz. 1%, cups

Butter or other fat Walbs.  1pts.

Flour, sifted 1lb. 1qt.

Salt 2o0z. 4 ﬁ)sp. 5

Fepper, white —_—- ] V5 tsp. 7

Nutmeg, ground —— 5 tsp.

Milk, evaporated MC]:[:/: e 53/, qts.

-Wotér, boiling —_ 1, gTIs.

*Recipe No. 5.
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No. 16 CREAM OF CHICKEN SOUP

PORTION: 1 cup each

SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
ABOUT . .. 1 hour before serving: Chicken stock* — 3, gals.
1. Heat chicken stock to boiling temperature. Chicken fat or 1b. 2 2,
2 0Z cups
2. Blend melted fat and flour. Slowly stir into butter, melted i
stock. Let simmer 20 minutes, stirring until Flour, sifted 12 oz. 3 cups
thickened to consistency of cream. T e 1414 oz. 5% afs
3. Combine hot water and evaporated milk. ' cans =1, Y
4. Add milk 10 minutes before serving. Waésg’gg:me d milk —_ 1 gals.
5. If used, add parsley or chives and chicken
< It ! L
meat just before serving. o Yoz 2Tbsp
Parsley, finely chopped,
Suggestion for Leftovers or chives (optional) 3oz. 2 cups
Reheat and offer at next meal. Chicken, finely chopped |
(optional) 2 lbs. 6 cups
*Recipe No. 5.
No. 17 FRENCH ONION SOUP
EIRSTE oo
1. Peel onions and slice thin PORTION: 1 cup each SERVINGS: 100
THEN 1 hour before serving: INGREDIENTS WEIGHTS AMOUNTS
co 3 g:
2. Heat stock to boiling temperature. Meat stock oy 4% gals.
3. Saute onions in fat until lightly browned. Onions, thinly sliced 20 Ibs. 5 gals.
4. Add onions, salt and pepper to stock. Let Fat - 2lbs. 1qt
simmer about 10 minutes. Salt 4oz 2 cup
5. Toast bread, place one slice in each bowl Pepper, black Y oz. 3/, Thsp.
Sprinkle with 1 teaspoon cheese for each slice. Toast, slices, rye or white —— 100 slices
NOTE: Stir just before each serving to prevent onions Cheese, grated 5 21/, cups
from settling to bottom of pof.
*Recipe No. 6.
6. Fill bowl with hot soup. e
Suggestion for Leftovers: Reheat and offer at next meal.
No. 18 SCOTCH BROTH WITH BARLEY
. PORTION: 1 h
1. Saw bones into pieces. Dice vegetables. o i i SERVINGS: 100
) INGREDIENTS WEIGHTS AMOUNTS
THEN . . . 4 hours before serving:
Lamb, bones and meat 18 lbs. —_
2. Cover bones with water and heat slowly to W
y N ater — 6 gals.
boiling point in covered pot; reduce heat and = 5
simmer for two hours. = oz. 6 Thsp.
. P , whit —_ 1 tsp.
3. Cool. Remove meat from bones. Discard s o i il gicd
bones. Skim broth. Barley 173 lbs. 3 cups
C ts, diced 34" 3 lbs. 2V, qgts.
4. Combine lamb broth, salt, pepper, barley and Turr'o e d'lced 3/8" 5 Ibs = 1/4 Cii
all vegetables. Cover and heat to boiling point ; ur.mps, fce 78 e Va ats.
reduce heat and simmer one hour. Onions, sliced 12 oz. 3 cups
Celery, diced 33" 2/, Ibs. 25 qts.

5. Chop meat cut from bones; add meat to soup.

NOTE: Cooked lamb trimmings may be added. Stir
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Suggestion for Leftovers

before each serving to prevent solids from settling. Reheat and use at next meal.




No. 19 MULLIGATAWNY SOUP

PORTION: 1 cup each SERVINGS: 100
FIRST . . . INGREDIENTS WEIGHTS  AMOUNTS
1. Assemble, chop or dice vegetables. Crush Oont, chonnad 120z T
tomatoes. =
2. Heat stock Carrots, diced 1lb. 3 cups
, ck.
Easigne Celery, diced 1lb. 1qt.

THEN . . . 114 hours before serving: Penoin. oreen

3. Saute onions, carrots, celery, peppers, and (optional) b, 4oz. 2% ats.
curry powder in half of melted fat until vege- Apples, diced 11b, 8 oz. 11 qts.
Shlane sorteneds Fat, melted 17, Ibs, 17; pts.

4. Blend remaining fat with ﬂo.m': Add gradualljv Flour, sifted Do 3 cops

" to hot chicken stock, stirring well until - :
lightly thickened bk g e 5% gals
SHcaty : stock, heated* 4igdiss

5. Add sauteed vegetables, apples, tomatoes and 1 Mo 10ican
other seasonings. Tomatoes, canned 6 lbs., 6 oz. (3% qts.)

6. Heat and let simmer for one hour. Curry powder 1oz 41/, tsp.

NOTE: When serving, stir well to prevent vegetables Cloves, ground = 1tsp.
from settling. Salt 1oz 2 Thsp.
Suggestion for Leftovers Pepper, white 2tsp.

Reheat and offer at next meal.

*For chicken stock see Recipe No. 5.

*For veal stock see Recipe No. 6.
No. 20 YELLOW OR GREEN SPLIT PEA SOUP
FIRST . < :

3. Add onions, carrots, ham bones, salt, pepper
and cloves to peas and ham stock. PORTION: 1 cup each SERVINGS: 100

2. Chop onions, dice carrots. INGREDIENTS WEIGHTS AMOUNTS

THEN . .. 214 to 3 hours before serving: Peas, yellow or green,
; : lit 6 lbs., 4 oz. 3% ats.

3. Add onions, carrots, ham bones, salt (if spli
needed), pepper and cloves to peas and ham Water —_— to cover
stock. Ham stock* —_ 6 gals.

4. Heat to boiling temperature. Reduce heat and Onions, chopped 1Y, Ibs. 11, gts.
let simmer about 2 hours or until peas are Carrots, diced 1lb, 8oz 4%, cups

s feader, e~ ) Ham bones —_ 8

. Remove bones. Strain soup through siev e.» . Salt, if needed y i i

6. Blend flour and water to a smooth paste. Stir
. ok Pepper e 2 tsp.
into soup, heat to boiling temperature. Con-

. B Z 2 . ; Cloves, whole == 1 tsp.
tinue simmering for 20 minutes. :
Flour 8 oz. 1 pt.
NOTE: During meal period, if soup should thicken, Vi w ]p
thin fo proper consistency with hot water. il e
Suggestion for Leftovers
*Recipe No. 7.

Reheat and offer at next meal.
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No. 21

EIRST . .
1. Trim and chop leeks, cube potatoes and dice
bacon.
THEN . .. 114 hours before serving:

2. Combine potatoes, boiling water and salt.
Cover and heat to boiling point. Reduce heat
and simmer about 45 minutes or until pota-
toes are very soft. Press through sieve.

3. Fry bacon until crisp. Drain bacon and save
for Step No. 6.

4. Fry leeks in bacon fat about 10 minutes.
Drain.

5. Combine leeks, pepper and paprika with pota-
toes and water. Mix well, cover and heat to
boiling point. Reduce heat and simmer about
20 minutes. Add milk.

o

Add crisp bacon just before serving.

POTATO AND LEEK SOUP

PORTION: 1 cup each SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Onions 11b. 1qt.
Potatoes, cubed %" 10 lbs. 14 gals.
Water, boiling P 3, gals.
Salt 4 0z. 15 cup
Bacon or salt pork

diced 15~ 2 |bs., 8 oz. 2/, pts.
Leeks, chopped 5 lbs. 5 qts.
Pepper, white e 2 tsp.
Paprika 4 oz. 1 Thsp.

; 14 14V, oz.

Milk, evaporated con/: 53/, qgts.

Suggestion for Leftovers

Reheat and offer at next

meal.

No. 22

FIRST . . .
1. Pick over and wash lentils, cover with cold
water. Soak overnight. Drain. Discard water.
THEN . . . 3 hours before serving:

2. Heat ham stock with onions, celery, carrots,
sugar, salt, pepper, mustard and nutmeg to
boiling. Let simmer 2 hours or until lentils
are very soft. Press through sieve. Add
Worcestershire sauce.

NOTE: During simmering remove excess fat.
3. Blend fat and flour to a smooth paste. Add to

lentil puree, stirring until slightly thickened.
4. Let simmer about 20 minutes, stirring fre-
quently. If soup thickens during meal period,
thin out with hot water.
VARIATIONS (100 servings)
2!/, pounds of thinly sliced (round) frankfurters may be
added to the soup during Step No. 4.
Suggestion for Leftovers

Reheat and offer at next meal.

1471

LENTIL SOUP

PORTION: 1 cup each

SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
Lentils 6 lbs. 3% qts.
Ham stock* _ 6 gals.
aions, chopped 11b., 8 0z. 45 cups
Celery, diced fine 1lb., 8 0z. 15 qts.
arors, diced fine 1lb., 8 0z. 41/, cups
Sugar, granulated 207 4 Tbsp.
Salt 2 oz. 4 cup
Pepper, black or white o 14 tsp.
Nutmeg, ground _ 11/ tsp.
Mustard, dry e 1, tsp.
Worcestershire sauce —_— 1, tsp.
Fat, melted 14 oz. 2 cups
Flour, sifted 8 oz. 1pt.
Cold water _— to cover

‘Reciper No. 7. 7




No. 23 TOMATO SOUP with Barley, Macaroni, Noodles or Rice
R - PORTION: 1 cup each SERVINGS: 100 |
1. Assemble and chop vegetables. :
. INGREDI
THEN . .. 114 hours before serving: ik ol it bl oesi il 4
2. Heat stock or water to boiling temperature. Beef stock” or water Eil -k
3. Add celery, onions, tomatoes, salt, pepper Celery, chopped 2 lbs. 2 qts. i
and sugar. Let simmer 20 minutes or until Onions, chopped 2 lbs. 14 qts. (6 cups)
vegetables are tender. Tomatoes 19 Ibs. 2 0z. 3 No. 10 cans
7 e e ot ot
Blend melted fat fm(l flour z.md at1.r gradually Salt T % cup
into hot soup mixture. Bring mixture to a : 3 I
boil and simmer until thickened. Strain. Pepper % oz. Ya Thsp. |
5. Allow soup to simmer again. Stir in barley, Sugar 8 oz. 1 cup
macaroni, noodles or rice. Let simmer about Butterorotherfat,melted 2 Ibs. 1 qt. :
30 minutes or until cereal is tender. Serve hot. Flour, sifted 12 oz. 3 cups !
NOTE: Stir just before each serving to prevent cereal Barley, macaroni, . 1 Ibs '
from settling to bottom. noodles, or rice e
Suggestion for Leftovers t
*Recipe No. 6.

Reheat and offer at next meal.

No. 24 NAVY BEAN SOUP

FIRST . . .

1. Pick over and wash beans. Remove stones.

Soak beans overnight in water to cover. Drain. :
Dt water: PORTION: 1 cup each SERVINGS: 100
THEN . .. 315 to 4 hours before serving: INGREDIENTS WEIGHTS AMOUNTS
2. Combine beans with ham stock, onions, bones Beans, navy, dried 6lbs,40z.  3lhats.
and cloves. Heat to boiling temperature. Let Water, cold . —_— to cover
simmer 2 to 3 hours. Remove bones and Ham stock* sl 5 gals.
ce ik Onions, chopped 1lb. 3 cups
3. Blend flour and water to a smooth paste. Stir PR i g
into soup. Add p r and salt if needed. Re- o
R oM SR Cloves, whole e 1 tsp.
heat to boiling temperature. Continue simmer- ]
ing 20 minutes. el i s
Water, cold _ 1 qt.
VARIATIONS (100 servings) ?ebber 2 tsp.
Bean Soup with Tomatoes . . . Reduce quantity of Salt, if needed 4 oz. s cup
stock to 474 gals. Follow recipe for Bean Soup ; 4
and add %% No. 10 can (approx. 124 qts.) of _ —
S **May be omitted. .
chopped tomato pulp and juice to ham stock *Recipe No. 7. |
before simmering. (Step 2.) n

Suggestion for Leftovers

Reheat and offer at next meal.

[48]




No. 25

FIRST: : - -
1. Crush tomato pulp. Assemble, wash and chop
onions. Dice carrots, celery and potatoes.
! Shred cabbage.
THEN ... 1 hour before serving:
2. Heat stock in stock pot. Add carrots, celery,
onions, cabbage, tomatoes and potatoes.
3. Let simmer about 30 minutes or until carrots
and potatoes are tender.
4. Before serving add salt, pepper, and peas.
Reheat.

5. Serve hot.

NOTE: Before each service, stir soup from top to
bottom to prevent vegetables from settling to bottom.

Suggestions for Leftovers
Rehcat and offer at next meal.

-
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VEGETABLE SOUP

PORTION: 1 cup each

SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
Carrots, diced 34" 2 |bs. 8 oz. 75 cups
Celery, diced 34” 1 1b. 8 oz. li’/izrqt;.
Onions, chopped 1 Ib. 3 cu;iasﬂ
C:l;?:dg;éd 2” pieces 11b. 4 oz. 5 cups
Tomatoes 9 Ibs. 9 oz. ]1/(2::12']0
Beef stock* _— 5 gals.
Salt 4 oz. 5 cup
7lsepper R 1 tsp.
}otofoes, raw diced 35” 4 lbs. 6 pts.
]’eas 6 lbs. 10 0z. 3% qts.i

*Recipe No. o.




Fish is a highly nutritious food—an ex-
cellent source of protein, minerals and
iodine.

Fish may be classified as fat (mackerel,
salmon), and lean (haddock, cod, trout).
Fat fish is best for baking and broiling; lean
fish for steaming, simmering and chowder.
Either fat or lean fish may be fried. The
recipes that follow state the type of fish to
be used.

Fresh Fish and Shellfish (such as shrimp,
oysters, clams) sometimes are supplied to
merchant vessels and should be kept iced
until ready to use. Fresh fish and shellfish
should be served during first two or three
days as they are highly perishable.

Frozen Fish is provided in the form of fillets,
(lengthwise cuts) steaks, (crosswise cuts of
large fish) or in the round. Frozen fish should
be held in cold storage at 0°F. Never defrost
frozen fish until ready to prepare, and never
allow frozen fish to thaw and refreeze.
Salted Fish is packed whole, in fillets or
shredded. It should be soaked in cold water
to remove excess salt and then cooked in the
same manner as fresh or frozen fish. Salted
fish is perishable—store it in the fish box.

Smoked Fish is also perishable and should be
stored in the fish box. Smoked fish is ready to
eat without any preparation.

Canned Fish will keep for an indefinite period
as long as the seal of the can is not broken.
Store canned fish in dry storeroom.
How to Cook Fish
To cook fish, sprinkle both sides of the raw
fish with salt and pepper 5 to 10 minutes
before preparation. Cook at low tempera-
ture until well done but not tough and dry.
The time required for cooking depends upon
the thickness of the fish. To test doneness,
press the fish lightly with a fork. It is done
when it tends to separate into flakes.
When serving fish that has been fried or
baked, garnish with a few slices of lemon
and whole or chopped sprigs of parsley.
What to Do with Leftovers

Leftover seafood, such as white-fleshed
fish, oysters, shrimp and clams, should be
put in chill box immediately and used as soon
as possible in au gratin dishes, fish cakes or
salad. Other leftover fish, except smoked,
may be used as sandwich spread, creamed
or escalloped, au gratin, croquettes, or re-
heated and served with a Creole sauce.

“No. 26

EIRST . . .
1. Thaw the fillets, wipe with damp cloth, and
cut into 4 to 5 ounce servings.
2. Cut bacon into small thin pieces.
THEN . . . 174 hours before serving:
3. Fry one half bacon in baking pans until crisp.

4. Place fish over fried bacon in pans; sprinkle
with salt and pepper. Cover with thin slices of
remaining bacon or salt pork.

[50]

BAKED FRESH OR FROZEN FISH FILLETS

PORTION: 5 oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Bacon or salt pork 4 |bs. —_—

Fish, fillets 30 Ibs. —_—
Salt 21/, oz. 5 Tbsp.
Pepper 15 oz. 51, tsp.

[Con’t. next page]




5. Bake in moderate oven (325° F.) about 30
minutes. Baste occasionally with melted fat.

6. Serve carefully with wide cake turner to avoid
breaking.

7. Garnish with lemon and serve.

Suggestions for Leftovers

Use in Fish Balls or as Au Gratin Fish. Should be
used within 48 hours.

No. 27

FIRSTric v

1. Thaw, wipe fillets with damp towel, cut into
4 to 5 oz. servings.

2. Cube bread, chop onions and parsley.

- - 134 hours before serving:

3. Combine melted shortening, bread cubes, on-
ions, salt, pepper, poultry seasoning and pars-
ley ; mix well.

4. Spread mixture on bottom of greased baking
pans and place fillets on top.

5. Sprinkle fish with salt. Bake in moderate oven
(325° F.) 1 hour or until fish are flaky.

NOTE: Baste several times during baking period with
small amount of hot water and butter (use 1 quart of
hot water and 14 pound of butter).

6. Serve carefully with large cake turner, re-
moving dressing and fish together from the
pan.

BAKED FISH WITH DRESSING

PORTION: '3 cup dressing. SERVINGS: 100
5 oz. fish

INGREDIENTS WEIGHTS . AMOUNTS
Shortening, melted 2 lbs. 1qt.
Bread cubes, dry 4 |bs. 2 gals.
Onions, chopped 15 Ib. 1, cups
Salt 1% oz. 2, Thsp.
Pepper 15 oz. 51/ tsp.
Poultry seasoning 1 oz. 2 Thsp.
Fish, fillets : 30 Ibs. —
Salt 2 0z: 4 Thsp. A

7. Garnish with lemon and serve.

Suggestions for Leftovers

Fish Balls; Croquettes; or Salad. Should be used
within 48 hours.

No. 28

EIRSTE : . .
1. Thaw fillet and wipe with damp towel. Cut
into 4 to 5 oz. servings.
2. Slice onions into thick slices.
THEN . . . 174 hours before serving:
3. Mix together the flour, salt and paprika.
4. Dip fish in flour mixture and place on greased
baking sheet.
5. Pour the milk over fish and place in moderate
oven (325° F.) to bake.
6. Saute onions in melted fat until tender but
not browned.

7. After the fish has cooked about 10 minutes
arrange the onions on top of the fillets.

8. Place a strip of bacon over each fillet and re-
turn the fish to the oven. Cook it for 10 min-
utes longer or until the fish is tender and the
bacon crisp.

9. Garnish with lemon and serve.

4

BAKED FILLET OF FLOUNDER IN MILK

PORTION: 5 oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Fish, fillets 30 Ibs. e
Flour, sifted 11lb. 4 cups
Salt 2, oz. 5 Tbsp.
Paprika _ 4 tsp.

X 7
Milk, evaporated s O 3% qts.
Water for milk —_ 3 qts.
Onions, sliced 5 lbs. 5 qgts.
Butt b fat,

;eT:ezr et 3 Ib. 3 cups
Bacon 5 lbs. 100 strips

Suggestions for Leftovers

Flounder may be served Creamed; Au Gratin; Scal-
loped; or used in Salads. Should be used within 48
hours.
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No. 29

FIRST 1. <. -
1. Wipe and trim fillets, cut into 4 oz. servings.

THEN . . . 1 hour before serving:

2. Place fillets in shallow pan. Cover with cold
water. Heat to boiling temperature. Let sim-
mer about 10 minutes. Pour off water.

3. Mix evaporated milk and water; add to fish.
Heat slowly to boiling temperature.

4. Test fish for tenderness; if it breaks easily,
dot with butter and serve.

VARIATIONS (100 servings)

Steamed Finnan Haddie . . . Place fillets in pans. Place
in steamer. Steam about 15 minutes or until
tender.

BROILED FINNAN HADDIE

PORTION: 4 oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Finnan Haddie, fillets 25 |bs. _
Water, cold —— to cover
Milk 4No.1cans 125 gts.
Water —_ 124 gts.

Eﬂer, or other fat 6 oz. 3 cup

NOTE: Fish may be placed over boiling water, cov-
ered tightly and steamed until done. Remove and add
hot milk. Dot with butter before serving.

Suggestions for Leftovers

Creamed or Au Gratin Finnan Haddie.

No. 30

START . . . 14 hour before serving:
1. Soak kippered herring 10 minutes in enough
boiling water to cover. Drain.

2. Place herring on baking sheets in even rows.

3. Combine lemon juice, butter or oil, parsley,
finely chopped onion and pepper.

4. Pour just enough water on bottom of pan to
keep the herring moist while bakirg.

5. Bake in hot oven (400° F.) about 10 minutes.
6. Garnish with lemon and serve.

Suggestions for Leftovers

Flake and use in Croquettes or Au, Gratin.

BAKED KIPPERED HERRING

PORTION 5 oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Kippered herring 30 lbs. —_—

Lemon juice 4 oz. > cup
Butter, or oil 2 lbs. _—

Onions, chopped fine 12 oz. 2 cups
Parsley 3oz 1 cup
Pepper V4 oz. 5V tsp.
Water — small amount

NOTE: Packaged kippered herring is mildly salted and
partially cooked by the smoking process.

No. 31 OVEN-BROILED
FIRST .. .

1. Thaw and wipe fillets.
THEN . . . 1 hour before serving:

2. Combine French dressing, salt and pepper.

3. Allow fish to soak in mixture for 15 minutes.
Drain.

4. Place in shallow baking pans. Brush with
melted fat.

5. Bake in hot oven (400° F.) for approximately
25 minutes.

NOTE: Serve with large cake turner to avoid break-
ing the fish. -

MACKEREL

PORTION: 5 oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Mackerel, fillets 30 lbs. —_
French dressing B 1 pt. N
Salt 2 oz. 4 Tbsp.
Pepper V4 oz. 5/, tsp.
Butter, or other fat 2 |bs. 4 cups

6. Garnish with lemon and serve.

Suggestions for Leftovers
Fish Balls or Croquettes. Should be used within 48
hours.
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No. 32

BIRSTRZNCE
1. Flake cooked fish, removing any bone or skin.
2. Cook and mash potatoes.
3. Beat eggs slightly.

THEN . . . 2 hours before serving:
4. Mix all ingredients together until well blended.
Put in chill box.

NOTE: Be sure to chill thoroughly before shaping.

5. Shape into small cakes (8 oz. each).

6. Fry in hot, deep fat at 375° F. about 2 to 3
minutes, or until golden brown.

NOTE: Do not overcrowd the baskef.

FISH CAKES

PORTION: Two 3-oz. cakes SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Fish, cooked* 20 Ibs. —_—
Potatoes* 16 Ibs. 2%, gal.
Eggs 11b. 4 oz. 16 (5 pt.)
Bread crumbs, dry 2lbs.120z. 3% qts.
Salt 3 oz. 6 Thsp.
Pepper —— 1> Thsp.
Coyer;; - 3 tsp.

*Any leftover cooked 7ﬁrsh and mashed potatoes can be used.

7. Drain on absorbent paper.

8. Serve with Cream Sauce.

No. 33
FIRST < o »

1. Flake and bone Finnan Haddie.

2. Make 4 gallons of Medium White Sauce.

THEN . . . 1 hour before serving:
3. Mix together flaked fish and white sauce.

4. Add slightly beaten eggs. Stir rapidly to pre-
vent over-cooking or lumping.

NOTE: Be sure to stir well.
5. Serve on toast or over rice.

VARIATIONS (100 servings)
Creamed Codfish | . . Substitute 15 Ibs. of cooked

CREAMED FINNAN HADDIE

PORTION: 6 oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Finnan Haddie,

cooked, flaked 15 Ibs. 1% gals.
White sauce, medium* _—_ 3 gals.
Eggs, beaten (optional) 2 lbs. 20 (1 gt.)

*Recipe No.m.—

flaked codfish for Finnan Haddie in above recipe.

. . Substitute 15 Ibs. of cooked
flaked salmon for the Finnan Haddie in the above

Creamed Salmon .

recipe.
No. 34 CODFISH BALLS
EIRST ~ . .
1. Wash codfish in cold water to remove excess PORTION: Two 2};-0z. cakes SERVINGS: 100
salt. INGREDIENTS WEIGHTS AMOUNTS
2. Place in cold water and heat to the simmering Potatoes, peeled, 0ilbs 2% gals
point, pour off the water and repeat the proc- quartered ’ 2 95
ess until the fish is freshened. (This usually Codfish, boneless, salt 10 Ibs. 1% gals.
requires 3 heatings). Botter or othar fal, |
THEN . . . 2 hours before serving: melted I 100z, 1% cups
3. Combine fish and potatoes, cover with boiling Eggs, slightly beaten 2 lbs. 20

water, cover pan and boil together until pota-
toes are very soft. (About 25 minutes). Turn
into a colander and press the moisture out.
NOTE: Do not force the mixture through the colander.
Do not let potatoes become cold.
4. Mash and beat together the fish and potatoes
until the mixture is light and smooth.

5. Add butter, pepper and eggs, and beat mixture
until light.

6. Shape into round balls about 2%5 oz. each and
lay on floured pan. Then fry in small amount
of fat or in deep fat until golden brown. Lay
on rack to drain, then keep hot until serving
time.

7. Serve with Tomato Sauce.




No. 35

FIRSTE
1. Flake cooked fish, remove bones and skin.
2. Prepare Medium Cream Sauce.
3. Chop cheese and combine with bread crumbs.
. - - 1 hour before serving:
4. Combine fish, cream sauce, salt and pepper.
5. Arrange fish mixture in alternate layers with
bread crumbs and cheese, finishing with bread
and cheese mixture.
6. Bake in moderate oven (375° F.) for 25 min.

Suggestions for Leftovers
If this is the second use of the cooked fish, discard
any leftovers.

FISH AU GRATIN

PORTION: 5 oz. SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
Fish, cooked, flaked™ 20 Ibs. —
Cream sauce, medium** 13 Ibs. 115 gals.
 Salt 2 oz. Y4 cup
Pepper 5 oz. 5, tsp.
Bread cr:mes, dry 2 |bs. 21/, qts.
Cheese, chopped 4 |bs. 3 gts.

* Any cooked white fish may be used.
**Recipe No. 116.

36
1. Thaw fish and wipe fillets with damp towel.

2. Cut fillets into 4-5 oz. servings.

.« - 114 hours before serving :

3. Sprinkle fillets with salt and pepper.

4. Dip in flour or cornmeal.

5. Dip fish into egg and milk mixture. Roll in
bread crumbs.

6. Fry in hot deep fat at 375° F. 5 to 6 minutes
or until light golden brown.

NOTE: Place only one layer of fish in bottom of deep
fat baskef.

Fish may be placed on absorbent paper in a pan, then
in moderate oven for about 5 minutes to keep hot
until serving period.

7. Serve with Tartar Sauce.

Suggestions for Leftovers

Reheat and offer for service within 24 hours.

FRIED FILLET

OF FISH

PORTION: 5 oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Fish (fillets) 30 Ibs. —_—

Salt 4 oz. 15 cup
Pepper V4 oz. 3 Thsp.
Flour or cornmeal 1lb. 4 cups
Eggs 10 each 2 cups
Milk, evaporated 114-0z.can 125 cups
Water —_— 1 pt.
Bread crumbs 2 lbs. 10 cups

VARIATIONS (100 servings)

Fried Oysters . . . Empty the oysters into a sieve.
Drain, lifting oysters occasionally to insure
proper draining. Pick over to remove any loose
shells. Dip oyster in cracker crumbs and pro-
ceed as in Fried Fillet of Fish, beginning with
Step 5. Allow 4 to 6 oysters to a serving depend-
ing on the size.

No. 37

FIRST = ..

1. Soak in cold water to cover. The ordinary
soaking is overnight, and if fish is to be boiled
this is ample. For very salty fish that ig to be
broiled, pan fried or baked, the soaking should
be about 24 hours. Change the water 2 to 3
times if necessary. The amount of time varies
according to the saltiness of the fish.

2. If quick freshening is required, put in cook-
ing vessel, cover with cold water, bring to
boiling point, pour off water and repeat. This
is ordinarily enough to freshen and takes only
about 20 minutes, but the fish is not as tender.

BOILED SALT MACKEREL

PORTION: 4-5 oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Mackerel, fillets 30 Ibs. —_
Water to soak —_ to cover
Butter 1ib, 2 cups

THEN . . . 114 hours before serving:
3. When freshened, simmer 20 minutes or until
tender, dot with butter and serve.

NOTE: Any method used for cooking fresh fish may be
used instead of simmering. For example, broiling, fry-
ing, baking.
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No. 38 SALMON LOAF

ity PORTION: 4 oz. SERVINGS: 100
1. i:;i;n pick over, and flake salmon; reserve INGREDIENTS WEIGHTS AMOUNTS
2. Extract onion juice and crumble bread. S9lRion i iy
THEN . . . 114 hours before serving: Saus beatsn S A4 soch
3. Combine salmon, beaten egg, bread crumbs, Rosdcharuitan, ol o ey
butter, milk and water (salmon liquid can re- Salt i 1 oz. 2 Thsp.
place part of water); mix well. Shape into Butter 11lb. 2 cups
loaves. Onion juice 8 oz. 1 cup
4. Place in well greased baking pans. Bake in Tabasco sauce e 1-Thsp.
slow oven (300° F.) about 1 hour or until Paprika O 21sp.
slightly brown and firm to the touch. 2
5. Allow the loaves to cool about 15 minutes Milk, evaporated o cans. 2/ Cups
before slicing. Water S 1qt.
NOTE: Slicing while too hot may cause the loaf to =
crumble.
6. Remove loaf from pan and slice carefully into - Suggestions for Leftovers
5 inch slices, serving two pieces to an order. May be sliced and served with a different sauce. Use
7. Serve with Cream Sauce or Tomato Sauce. within 60 hours.
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Pouliry Recipes

The food value of poultry does not differ
essentially from that of meat, but poultry is
more easily digested because the fibres of the
flesh are shorter and very little fat is distrib-
uted through the flesh, most of it lying in lay-
ers just under the skin. Chicken, turkey or
duck are favorite menu items. There are a
variety of ways poultry may be prepared, de-
pending on the class of the birds.

Chicken Classifications

Broilers—young chickens approximately & to
12 weeks old of either sex, of marketable age
but not weighing over 2% pounds and suffi-
ciently soft-meated to be cooked tender by

broiling.

Squab-broilers—broilers weighing 34 to 112
pounds because they resemble young pigeons
and are sometimes served as such.

Chickens—young chickens of either sex

weighing from 314 pounds and up.

Fryers—young chickens, approximately 14 to
20 weeks old of either sex, weighing over
214 to 3% pounds and sufficiently soft-

meated to be cooked tender by frying.

Roasters—young chickens, approximately 5°

to 9 months old, of either sex, weighing over
314 pounds and sufficiently soft-meated to

be cooked tender by roasting.

Spring Chickens—hatched during the spring

of the year.
Capons—unsexed male birds weighing over

4 pounds (4-8) usually 7 to 10 months old
and with soft and tender flesh.

Fowl—mature female birds of any age or

weight.

Ducks and Ducklings

Ducks have a large amount of excess fat.
A duckling is a young bird, but may weigh
as much as 6 pounds. '

Turkey Classifications

Turkeys are classified as young and old
hens and toms.
NOTE: The older a bird is, the more heat and mois-

ture is needed to tenderize it.

To determine the amount of edible meat per pound,
remember that chicken and duck yield 31/, ounces
cooked meat per pound; turkey yields 5 or 6 ounces
cooked meat per pound.

How to Judge Poultry

In identifying young birds, such as broil-
ers, fryers, or roasters, look for the fol-
lowing: smooth and limber feet; legs that
are thick and short; pliable cartilage at end
of breast bone; many pin-feathers and no
long hairs. The breast should be plump, yet
firm when pinched between the fingers.

Older birds may be roasted, but should be
pre-boiled first. They are usually cooked by
stewing or fricasseeing.

How to Cook Poultry

Young birds can be cooked by dry-heat
methods—broiling, frying and roasting.
Older birds require moist heat and long slow
cooking. They should be braised, stewed or
steamed—or may be stewed until tender,
then roasted. Low heat is recommended for
cooking poultry, the shrinkage is less and

the meat jucier.

Use the giblets (gizzard, liver and heart).

They make good eating.
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How to Carve Roast Chicken or Turkey

With a little practise, anyone can become
an expert carver of chickens or turkeys.
Here are the general rules to follow: Bird
should be placed on back, with legs toward
right. Insert cook’s fork across breastbone,
hold firmly with one hand, and with the other

guide the carving knife through skin between

leg and body, close to body.

With knife, pull leg back and disjoint from
body. If legs are large enough, separate sec-
ond joint from drumstick, slice meat from
leg.

With fork still across breastbone, cut off
wing by cutting sharply where wing joins
body. If wing is large enough, divide at
joint. Remove leg and wing from other side
in same way.

Carve breast meat in thin, crosswise slices.
Unless otherwise directed, include both light

and dark meat in each serving.

How to Carve Duck

After removing legs and wings, cut length-
wise along breastbone, then cut crosswise.

One duck will yield four servings.

No. 3

EIRST . . .

1. Thaw chickens. Prepare for cooking.

2. Cut into quarters or into eighths dividing each
side of breast in two and each leg into thigh
and drumstick.

THEN ... 214 to 3 hours before serving:

3. Combine flour, salt and pepper. Roll chicken
in seasoned flour.

4. Mix milk and water. Add beaten eggs and mix
well. Dip floured chicken into milk and egg
mixture. Roll in bread crumbs.

5. Place in well-greased baking pans. Pour small
amount of melted fat over chicken.

6. Bake uncovered, in moderate oven (350° F.)
1 to 274 hours or until tender, depending on
size of chickens. Baste with mixture of hot
fat and water several times during cooking.

7. Serve one piece of light meat (such as breast)
and one piece of dark meat (such as thigh or
drumstick) unless otherwise requested by
crew member. g

VARIATIONS (100 servings)

Fried Chicken (Maryland Style) . . . Prepare chicken
(broilers or fryers) the same as for Maryland
Style (baked) through Step 2.

Place breaded chicken in frying basket (one layer
at a time) leaving space between pieces.

CHICKEN (MARYLAND STYLE)

PORTION: Y, chicken each SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
St bl (R  25birds

Flour 4 |bs. 1 gal.

Salt 6 oz. 3/, cup
Pepper 1oz 3V, Thsp.
Eggs, beaten 11b.130z.  18eggs
Milk, evaporated 2 ]i:ﬁsoz' 34 cups
Water —_— v 425 cups 0
Bread crumbs, fine 4 |bs. 1 gal G
Chicken or other fat 11b. 1 pt.

Lower chicken carefully in deep fat (350° F.).
Fry fifteen to twenty minutes after the tempera-
ture has dropped to between 320° F. and 325° F,

Place cooked pieces of chicken on absorbent

paper in heated pans. Keep hot in slow oven

(300° F. to 325° F.) until ready to serve.
Suggestions for Leftovers

Chicken a la King; Creamed Chicken; or in Chicken
Soup.
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No. 40

FIRST . . .
1. Thaw and prepare fowl (or turkey) for cook-
ing. Disjoint. :
THEN . .. 4 to 414 hours before serving:
2. Combine flour, salt, and pepper. Dredge
chicken in seasoned flour.
3. Heat fat and place chicken in fat. Place largest
pieces in fat first. Do not crowd.
4. Fry until brown, turning occasionally to in-
sure even browning. Place in roasting pans.
Add enough stock to cover bottom of pan.
Cover.
5. Braise in moderate oven (350° F.) for 214
to 314 hours, depending on kind of poultry.
6. Turn and baste several times during braising
period.
7. Serve with gravy made from liquid drained
from braised poultry.

NOTE: Chicken may be braised in steam-jacketed
kettle.

VARIATIONS (100 servings)

Braised Poultry with Dressing . . . Serve pieces over a
portion of dressing.

BRAISED

POULTRY
PORTION: 3/ Ib. A.P. SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
Fowl 751bs. A.P. -

or Turkey 50 lbs. —
Flour, sifted 4 |bs. 1gal.
Salt 6 oz. 3/ cup £
Pepper 1 oz. 31, Thsp.
Chicken, Turkey

or other fat 2lbs. 1qt.
Stock or water _ 1 gal.

Braised Poultry with Vegetables |,

gravy with:

. . Combine chicken

8 Ibs. cooked whole onions
8 1bs. cooked quartered carrots
8 Ibs. cooked diced potatoes

Heat to serving temperature.

Serve gravy over chicken.

Suggestions for Leftovers

Chicken Pot Pie; Chicken Biscuit Roll; or Chicken

Salad.

No. 41
FIRST . oot
1. Cook chicken, saving stock.
2. Remove chicken meat from bones and cut into
34" cubes.
THEN ... 114 to 2 hours before serving:
3. Add salt to boiling water and stir in noodles.
Cook about 20 minutes or until tender. Drain.
4. Blend together fat, flour, salt and pepper to
a smooth paste. Stir into stock. Heat to boiling
temperature, stirring constantly, until thick-
ened. Reduce heat and simmer for 10 minutes.
5. Pour sauce over cooked noodles. Stir in diced
chicken. Place in greased baking pans.
6. Blend together crumbs and melted butter.
Sprinkle over creamed mixture.
7. Bake in hot oven (400° F.) 30 minutes or
until mixture is heated through and crumbs
are light brown.

NOTE: When serving, spoon out so that brown crust
is uppermost on plate.

Suggestions for Leftovers

Chicken Noodle Soup ;.or use as filling for peppers.
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BAKED CHICKEN AND NOODLES

PORTION: 8 oz. each

SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
Noodles 6 lbs. 4 oz. 33/ gals.
Salt (for noodles) 3 oz. 6 Thsp.
Water, boiling _ 41/, gals.
Chicken fat or butter 11b. 4 oz. 1qt.
Flour 11b.4 oz. 2 gts.
Salt (for stock) 4 0z. 5 cup
Pepper, white 5 oz. 515 tsp.
Chicken stock* 8 qgts.
Chif:ken*,*cooked and 14 Ibs. E.P. 134 gals.
diced (65 Ibs. A.P.)
Bread crumbs, fine 120z. 1, ats.
Butter melted = 8 oz. 5 pt.

*See Recipe No. 5.
**Can be leftover.
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No. 42

FIRST. . . .

1. Chop cooked chicken and onions.

2. Have chicken stock ready.

THEN . .. 2 to 3 hours before serving:

3. Sprinkle chicken with salt and pepper.

4. Fry onions in fat until clear.

5. Add flour and blend to a smooth paste. Stir in
stock, add celery salt. Simmer until thickened,
stirring constantly. Remove from heat. Cool
slightly.

é. Stir in eggs, bread crumbs and chicken. Mix
thoroughly. Spread in shallow pans to cool
quickly.

7. When cool, chill in refrigerator. (Croquettes
will shape easier.)

8. Shape cold mixture into croquettes (weighing
approximately 214 ozs. each).’

CAUTION: Avoid cracks and holes. These will be
dark and greasy when fried.

9. Bread croquettes by rolling in flour and dip-
ping into milk and egg mixture and rolling
in bread crumbs.

10. Fry in hot deep fat at 375° F. for 3 to 4

minutes or until light golden brown.

NOTE: Place only one layer of croquettes in bottom
of deep fry basket. Do not overcrowd. If croquette
mixture is very cold, place croquettes on absorbent
paper in a pan and heat in moderate oven for about
5 minutes. Otherwise, cenfers may not become suffi-
ciently heated while croquettes are fried, even though
surface fries golden brown.

VARIATIONS (100 servings)
Turkey Croquettes . . . Substitute turkey for chicken
and continue as directed.

Baked Chicken or Turkey Croquette Loaf . . . Bake cro-

quette mixture in well-greased baking pans in
slow oven (325° F.) for an hour. Slice or cut
squares for serving.

CHICKEN CROQUETTES

Milk, evaporated _

PORTION: Two 2V, oz. SERVINGS: 100
croquettes
INGREDIENTS WEIGHTS AMOUNTS
FOR CROQUETTES:
eooked, finely chopped 10165 10qts.
Salt 2o0z. V4 cup
Pepper V4 oz. 3/, Tbsp.
Celery salt —_ 2isp.
Onions, finely chépbed 1lb. 4 cups
Butter, or other fat 2V, lbs. ;Zﬁgt:
Flour 1 Ibs. 6 cups
5 cups

(3 14-0z. cans)

Chicken stock*

53/ gts.

12 eggs or
Eggs, beaten 11b. 4 oz. 31, cups
Bread crumbs 3 lbs. 334 qts.
FOR BREADING:
Flour 11b. 4 cups
Eggs, beaten 10 2 cups
3 125 cups
Milk, evaporated . e 0 Moz ceni)
Water —_ 1 pint
Bread crumbs, dried 2 lbs. 10 cups

*Recipe No. 5.

Ham Croquettes

. . . Substitute finely chopped cooked

ham for chicken. Substitute ham stock or milk
for chicken stock. Follow remainder of recipe.

Veal, Beef, Salmon, Lamb, etc. .

. . Substitute cooked

meat or fish for chicken. Substitute stock or
milk for chicken stock.




No. 4

EIRST oo
1. Thaw chickens and prepare for frying.
2. Cut into quarters or disjoint into eighths.
THEN . . . 45 minutes to 1 hour before serving:

3. Mix flour, salt and pepper.

4. Dredge (or roll) pieces in flour mixture until
completely covered. Shake off excess flour.

5. Heat enough melted fat in roasting pan or
skillet to cover chicken partially.

6. Place chicken in hot fat, largest pieces first.
Do not crowd.

7. Fry until brown, turning occasionally. Reduce
heat after ten to fifteen minutes of cooking
and continue cooking, (still turning occasion-
ally) thirty minutes for fryers and fifty min-
utes for roasters, or until tender.

8. Serve both light and dark meat, unless other-
wise requested by crew member.

VARIATIONS (100 servings)

Oven Fried Chicken . . . Prepare chicken as given in
above recipe up to and including Step O.

NOTE: Chickens should be browned for three to five

minutes in deep fat.

Then, when chicken is brown, place one layer in
baking pans.

Pour enough stock over chicken to keep it from
sticking to bottom of pan.

Bake uncovered in moderate oven (350° F.) one
hour for fryers and 1 to 114 hours for roasters,

FRIED CHICKEN (PAN FRIED)

PORTION 1 Ib. A.P. SERVINGS: 100

INGREDIENTS WEIGHTS  AMOUNTS
e e o 75100bs.  25birds
Flour 4 Ibs. 1 gal. $

Salt 50z 10 Thsp.
Pebper —_— 2 Tbsp;.

' Fat, melted 5 Ibs. 2Ys ats.

or until tender. Add additional stock in small
amounts if necessary during baking.

Country Style Fried Chicken . . . Prepare Fried Chicken
as given in above recipe through the first part of
Step 5. Then, add enough boiling water to cover
bottom of pan.

Cover pan tightly and continue cooking, turning
occasionally, allowing the chickens to steam for
about thirty minutes.

If crisp skin is desired, uncover chicken and con-
tinue cooking for another ten minutes, turning
once or twice to make the chickens crisp.

If crisp skin is not desired, continue steaming
with chicken covered for the additional ten min-
ute period.

Use drippings in pan to make a Cream Gravy.

Suggestions for Leftovers

Chicken and Ham with Noodles ; Chicken Curry ; or
Chicken Croquettes.

No. 44

FIRST . . .
1. Thaw chickens.

2. Draw and prepare for roasting.

THEN ... 374 to 4 hours before serving:
3. Rub cavity of chicken thoroughly with salt
and pepper.

4. Grease outside of bird with melted fat.

5. Place in roasting pan on backs or breasts be-
ing careful not to overcrowd.

6. Roast in slow oven (325° F.) 224 to 3 hours.
Turn occasionally to brown evenly and baste
frequently with pan drippings.

7. To test doneness, grasp drumstick: if joint
moves easily or breaks, the ligaments in joint
are tender and meat is done.
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ROAST CHICKEN

PORTION: 34 Ilbs. A.P. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Chickens (roasting) 75-100 Ibs. 25 birds
Salt 50z. 10Tbsp.

-Pepper e 2 tsp. 4
Bread dressing 14 lbs. 5 gals. A

NOTE: Chickens may or may not be stuffed for roast-
ing. For large quantity preparation, roast without
stuffing and bake the dressing in greased roasting
pan at 350°F. for one hour.

8. Allow chicken to cool slightly, then cut into
four servings per bird. Serve with dressing
and gravy.

[Con’t. next page]




VARIATIONS (100 servings)

Roast Duck . . . Prepare 100-125 Ibs. young ducks (25
birds). Use salt (5 o0z.) and pepper (%4 oz.). In-
crease roasting time to 3% hours. Turn occasion-

ally to brown evenly. Divide duck into four.

portions.

NOTE: Remove excess fat from roasting pan before
making gravy.

Roast Turkey . . . Prepare 75 lbs. of young turkeys.
Increase salt requirement to 6 oz. and pepper to
34 oz. Roast turkeys weighing up to 16 Ibs. at
325° F. approximately four hours, or until ten-

der; turkeys weighing 16 to 20 Ibs. at 300° F.;
turkeys over 20 lbs. at 250° F. Baste turkeys
frequently with pan drippings and turn occasion-
ally to brown evenly. Roast turkeys until all
traces of pink juice have disappeared from the
meat. (To test, pierce thick part of drumstick
with cook’s fork.) All turkeys should stand at
least thirty minutes before carving.

Suggestions for Leftovers

Cold Sliced Chicken; Chicken and Ham Salad ; Hot
Chicken Sandwich; Baked Stuffed Peppers or On-
ions make interesting leftover dishes.

No. 43 CHICKEN
EIRST . . -
1. Thaw chicken, prepare for boiling. Leave
whole.

2. Chop celery and onions. Dice carrots.

THEN . .. 5 hours before serving:

3. Place chicken in kettle, add salt, celery, onions
and carrots. Cover with water.

4. Cover tightly and heat to boiling point. Reduce
heat and let simmer 3% to 4 hours or until
tender.

5. Skim excess fat and add sufficient new extra
fat to make required 25 pounds.

6. Heat fat, blend in flour, stir constantly. Allow
to blend thoroughly but do not brown. This is
the roux.

7. Drain stock from meat. Stir into roux (mix-
ture made in Step 6). Heat to boiling point,
stirring constantly until thickened. Reduce
heat and simmer about 10 minutes. ,

8. Remove meat from chicken bones. Remove
and discard skin. Cut meat into 1 inch pieces.

9. Combine meat, vegetables and gravy. Heat to
serving temperature.

NOTE: Serve hot with cooked rice or mashed po-
tatoes.

VARIATIONS (100 servings)

Chicken Stew with Noodles or Dumplings

pounds dry noodles or dumplings by spoonsfuls

into stew. Cover tightly. Cook 15 to 20 minutes.

Chicken Pie with Mashed Potato Crust . . . Pour chicken

stew into greased baking pans. Cover with layer

of mashed potatoes. Bake in hot oven (425° F.)

until mixture bubbles and surface of potatoes is
light brown.

STEW
PORTION: 6-8 oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
65 lbs. A.P.
Chicken 49 lbs. fully ——
drawn
Celery, coarsely 21b Vgl
chopped 3 294l
Onions, coarsely 1 :
e 2 lbs. 15 gals.
Carrots, diced 2 lbs. 15 gal.
Salt 6 oz. 3/ cup
Water, cold to cover ——
Flour 2 lbs. 2 qgts.
2V, lbs. 1% gts.
Fat, melted (variable) (variable)

. . . Drop 6.

NOTE: Allow 3/4-1 cup of stew per serving. Measure
amount of stew per pan according fo number of
squares info which crust is fo be cuf.

Chicken Pie with Biscuits or Biscuit Crust . . . Pour chicken
stew into greased baking pans. Cover with biscuit
dough in form of individual rounds or one large
crust. If the latter, the dough must be pierced with
point of a knife to allow escape of steam. Bake
in hot oven (425° F.) until mixture bubbles and
biscuits or biscuit crusts are brown.

NOTE: Allow 3/4-1 cup of stew per serving. Measure
stew into each pan according to number of biscuits
or squares per pan.

Suggestions for Leftovers

Creamed Chicken and Ham, Chicken Chop Suey,
Chicken Jambolaya, Chicken with Spanish Sauce.
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No. 46

EIRST o

1. Make chicken stock.

2. Remove chicken from bones and cut into 34”
cubes.

3. Peel and cut carrots into 15” cubes; cut pota-
toes into 14" cubes.

THEN ... 1 hour before serving:

4. Heat stock to boiling temperature.

5. Blend fat, flour and salt to a smooth paste.
Stir into stock. Cook mixture stirring con-
stantly until thickened.

6. Add chicken, potatoes, peas and carrots and
blend thoroughly. Pour in baking pan.

NOTE: Decide number of portions crust will serve
per pan. Allow 3/ cup mixture per crust-portion.

7. Roll pie dough 4" thick.

8. Place over chicken mixture in pan. Bake in
hot oven (450° F.) 10 to 15 minutes or until
mixture bubbles and pie crust is baked.

NOTE: Biscuits or biscuit dough may be used in place
of pie dough. If biscuit dough is used, pierce dough
with point of knife at 3" intervals to allow escape
of steam.

CHICKEN AND VEGETABLE PIE

PORTION: 7 oz. each SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS

Chicken stock* -— 3gals

Chicken fat or

other fat melted 1lb.40z. 1Y pts.

Flour 1lb. 1qgt.

Salt 2, oz. 5 Thsp. )

Pepper 15 oz. 5 tsp. -
?hicken, cooked, 65 lbs. AiP =

14 |bs. E.P.

cut in 34" cubes (2 gals.)

Potatoes, cooked,

1
and in " cubes 3 lbs. 4 oz. /2 gal.

2 No. 10 can

Peas, canned, drained 2 lbs. 4 oz. 1qt
Carrots, cooked,

cutin 14” cubes L, gt
Pie dough** 8 lbs. -—

*Recipe No. 5.
**See Baking Section.

Su‘ggestions for Leftovers

Chicken Biscuit Roll or Chicken and Vegetable Hash.

B R R R el ™

No. 47

FIRST .
1. Thaw chicken, draw and prepare for boiling.
THEN . . . 5 hours before serving :

2. Place chicken in kettle and cover with water.
Add salt and pepper. Heat to boiling point.
Reduce heat and simmer until tender—about
3% or 4 hours.

3. Remove meat from bones and cut in 1%
pieces.

””

4. Skim fat from broth. If necessary add suffi-
cient melted fat to make required 3 lbs. Heat
this fat and blend flour with it. Add hot
chicken stock gradually ; heat to boiling point,
stirring constantly until thickened. Add evap-
orated milk.

5. Combine chicken meat with this sauce.

6. Serve very hot over mashed potatoes. (See
variation for serving with rice or over hot bis-
cuits.)

VARIATIONS (100 servings)

Chicken Fricassee with Rice . . . Cook 10 Ibs. of rice.

CHICKEN FRICASSEE

PORTION: ¥, to 3 Ib. SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
65 lbs., A.P.
x 49 |bs., fully I
Chicken drsim 12-14 birds
14 |bs., E.P.
Water To cover _
Flour 3 lbs. 3 gts.
Salt 6 oz. 34 cup
Pepper 1oz 31, Thsp.
Chicken Fat th
f::”en Siof ot 3 Ibs. 1, gts.
5 141/5-0z.
Milk, evaporated _— cans
(8" cups)

Serve chicken and gravy on 4 oz. portion of
cooked rice. May also be served over hot biscuits.

Suggestions for Leftovers

Cool, cover, store in chill-box. Use within 24 hours.
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No. 48 CREAMED CHICKEN OR TURKEY
FIRST . . . PORTION: 6 oz. (% cup) SERVINGS: 100
£ 51 ing.
Frepare posliny. Todl e g INGREDIENTS WEIGHTS  AMOUNTS
' 2. Make chicken or turkey stock. =
' ; . Chicken or turkey 65 |bs. fowl,
! 3. Remove chicken or turkey meat from bones cooked, cut into AP. e S
and cut into 17 cubes. 1 inch cubes* 14 Ibs., E.P.
THEN . . . 15 minutes before serving: Chicken or Turkey
4. Combine chicken stock, milk, and water. Heat = 7_S_f‘ock**

to boiling temperature. 4 14Y5-oz. 124 qts.

Milk, evaporated

i 3
5. Blend fat and flour to a smooth paste. Stir into i lkcops)
stock. Water for Milk —_— 3 gts.
6. Cook mixture, stirring constantly, until thick- Chicklendfaf, (or other) 2%, Ibs. ]41{8 qts.
ened. Add chicken or turkey. Reduce heat and spiti 474 cupy)
simmer ten minutes. Flour 1Y, Ibs. (E/gucgss)
7. Stir in salt and pepper. 3Th =
: ; sp.
8. Serve on very hot toast or split baking powder Salt 1 oz. © tsp.F))
biscuit or boiled noodles or corn bread or ‘Pe;;per  ox % s

boiled rice.

NOTE: /f sauce thickens while standing during meal Toe Contnsd Turkey. w56 45 Ibes A,

period, thin to proper consistency with chicken stock. ** Recipe No. 5.
VARIATIONS (100 servings)
Creamed Chicken or Turkey with Ham . . . 7 Ibs. of bined, finely chopped, to sauce and chicken. Green
chicken (E.P.) (27 Ibs., A.P.) ot 7 Ibs. of turkey peppers should be cooked by simmering in water
(E.P.) (21 Ibs., A.P.) cooked and 7 lbs. of ham, for 10 minutes. Mix (optional) 172 cups egg

yolks with enough milk to make a smooth mix-
e ture. Pour slowly into creamed chicken or turkey,

. Creamed Chicken with Eggs . . . Add 2 dozen coarsely schiuig consunnly, Hsal aboit five mingies, Ko

cooked and cubed. Add to sauce. Reheat and

move from heat to prevent simmering after egg

chopped hard-cooked eggs to creamed chicken.
PP & yolks are added. Serve at once.

Reheat and serve.
‘ Chicken or Turkey a la King . . . Add 114 Ibs. cooked Suggestions for Leftovers
green peppers (if available) and pimentos com- Cool. store in small pan, cover, place in chill-box.




~ Dressing
" and Stuffing

Dressing is an important part of the menu,
particularly when fowl is served. Vary the
types of dressing according to supplies and
your own imagination. Because of the quan-
tities of dressing prepared, it is often cooked
separately in a baking pan. However, if the

BREAD

No. 49

FIRST . <.
1. Crumble day old bread. Soak in cold water 15
minutes and drain.
2. Chop celery and onions.
THEN . . . 114 hours before serving:
3. Fry onions and celery until partially cooked.
4. Combine bread, thyme, sage, salt and pepper ;
then add cooked onions and celery. Mix lightly
but thoroughly.
5. Place in greased baking pan; cover with but-
tered parchment paper.
6. Bake in moderate oven (350° F.) 1 hour.
7. If birds are to be stuffed: 4 pounds (1 gallon)

dressing will stuff one 20 1b. turkey. 1 pound
(1 gt.) dressing will stuff one 4 to 474 1b. bird.

VARIATIONS (100 servings)

Cornbread Dressing . . . Use an equivalent amount of
crumbled cornbread for the bread in Bread Dress-
ing or Stuffing.

Nut Dressing . . . Use any kind of nuts, chopped or-

whole (the amount will depend on the supply on
hand, but 2 to 4 pounds will be sufficient), in
Bread Dressing or Stuffing.

Mushroom Dressing . . . Use 2 pounds mushrooms,

dressing is put in the birds, remember that
it will swell as it cooks, so stuff the birds
lightly.

Place the surplus dressing in a greased
baking pan. Bake it in the oven with the
bird for the last hour of cooking.

STUFFING

YIELD: 25 pounds SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
Bread 15 lbs. =
Thyme — 1 Thsp.
Sage lez. 5 cup

Salt 2 oz. V4 cup
Pepper 1 Thsp.
Onions 3 lbs. 4V, pts.
Celery and celery tops 3 Ibs. 3 gts.
Butter or other fat 1lb. 2 cups
Eggs, whole —_ 18

chopped or whole, in Bread Dressing or Stuffing.
I1f mushrooms are fresh, cook in fat with onions
and celery.

Opyster Dressing . . . Cook oysters over low heat in
oyster liquor until edges begin to curl. Drain and
add to Bread Dressing or Stuffing. Mix carefully.
(1 gal. ovsters).

Fruit Dressing . . . Two (2) pounds cooked dried

prunes or apricots, chopped, or 2 pounds raisins

or apples, diced, may be added to Bread Dressing
or Stuffing.
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Americans consume more meat than any

other nation in the world, not only for its
flavor and “stick-to-the-ribs” quality, but for
its health-building proteins, calories, vita-
mins and minerals. Needless to say, a rugged
life at sea makes meat an important item of
shipboard feeding.

Good meat deserves expert care and prep-
aration so that none of its taste and nutritive
value is lost. This care begins before meat is
delivered to the vessel.

How Fresh-Frozen Meat Is Packed

Fabricated Beef is butchered into standard
cuts, packaged and frozen. Most of the bones,
excess fat, gristle and tendons have been re-
moved according to specifications as to grade
and weight. (Eliminating excess weight and
routine butchering is a time-saver for the
galley crew.)

Lamb and Veal are in carcass form, halved
or quartered.

Pork is classified according to cut, such as
loins, shoulders, hams, etc.

Smoked and Variety Meats are classified ac-
. cording to kind, such as frankfurters, cold
cuts, tongue.

Meat is a costly, perishable product and
should not be allowed to stand on pier. It must
be placed under refrigeration as soon as it is
brought aboard ship.

Defrost meats by removing from freezer 24-
48 hours before using and thawing gradu-
ally in chill box at temperatures from 32° F.
to 45° F.

Only limited time or lack of facilities
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should make it necessary to thaw meat at
room temperatures, as this results in loss of
meat juices. However, should it be unavoid-
able, the meat can be unpacked, unwrapped
and spread in such a way as to thaw uni-
formly. Cover loosely with clean cloth or
paper to protect from dirt. If meat is ground,
do not remove original wrapping as evapora-
tion will cause discoloration.

Meat Cookery

Cook all types of meat at low temperatures
to reduce shrinkage and retain juiciness and
tenderness. Low temperatures lessen possi-
bility of burning and spattering. If meat
cooked at a low temperature does not brown
readily, sprinkle sugar (with or without salt)
over top, and meat will brown.

Length of Cooking Time for meat depends
on oven temperature, quality, size and style
of cut, oven load and degree of doneness de-
sired. Some meats must be well-done, others
can be served according to personal prefer-
ence of the crew.

Beef can be rare, medium or well-done.

Veal is served well-done, but should not be
cooked to the dry and shreddy stage.

Lamb should be served medium-done with
just a faint tinge of pink to be juicy and
flavorful.

Fresh Pork should always be cooked to the
well-done stage. There should never be a
trace of pink in the interior of the meat or
in-the juices. Trichinosis (a disease caused
by parasites) may result if fresh pork is not
well-done. j




Smoked Pork is also cooked well-done.
Ground wmeat, patties or meat loaf which
contain any pork must also be well-done.

Meat Thermometers are recommended as the
most accurate means of determining when
roasted meat is done. The thermometers
should be inserted so that the bulb comes to
the center of the largest muscle of the cut.
The meat is then roasted until the thermo-
meter reading indicates the desired degree
of doneness.

Seasoning is preferably done at the begin-
ning, though any time is suitable. Salt pene-
trates about one inch below the surface.

Boning makes carving of roasts easier.

Larding improves the flavor of lean meat cuts.
Fat may be inserted into the meat with a
larding needle or skewer or slices of cod fat,
suet or salt pork back may be placed over the
meat before cooking.

Fat from roasts is a source of calories and
should be used to good advantage. Render
all excess fat from carcass meat as follows:

How to Render Fat

Trim fat, dice, or run through meat
grinder. Place in heavy frying pan or sauce-
pan over very low heat; cover and simmer
gently, stirring frequently until all fat is
melted out and only golden brown scraps
remain. Fat should not be brown. Use or
discard scraps, depending on recipe.

Alternate Method

Place diced or ground fat in upper part of
double boiler over boiling water and allow
to steam until all fat is melted out.

Fat Salt Pork is treated as above before being
used for seasoning. Fat that melts from meat
is called “drippings” and can be used for
basting, frying, or in soup stocks.

BASIC METHODS OF COOKING MEAT

There are two basic methods for cooking
meat—Dby dry heat, or moist heat.
Cooking with dry heat is roasting, broiling,
pan-broiling, cooking in fat or frying. It is
a method best for tender cuts such as roasts,
steaks and chops.
Cooking with moist heat is cooking with
liquid, such as stewing, simmering and brais-

ing. Tt is for less tender cuts and breaks down
and softens tough connective tissue. It is a
method best for such cuts as flank, plate,
navel, tip end of sirloin butt, top and bottom

round.

Following are specific instructions for all

types of meat cooking.

HOW TO

Season meat and place on rack, if avail-
able, or pan, fat side up. Do not baste; melt-
ing fat keeps meat moist. Do not sear; this
does not help meat retain juices. Meat and
gravy will brown without searing. Do not
use water; constant low temperatures pre-
vent drippings from burning. If heat can-
not be kept constant, water may be used in
small amounts only. Do not cover; this causes

ROAST

steam to surround meat and cut becomes a
“pot roast” (moist heat method to be de-
scribed later.)

Boneless roasts in pans are turned once
or twice to cook uniformly; if meat is roasted
on rack, turning is unnecessary.

Roast at a constant temperature of 325°

F. for best flavor, juiciness and tenderness.
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Meat Cuts Suitable for Roasting

BEEF LAMB PORK VEAL

Inside (top) Round

Grade A and AA Leg, Boneless Fresh Ham Leg, Boneless
Outside (bottom)

Round Grade A and AA Loin, Boneless Fresh Pork Loin, Boneless
Knuckle (Sirloin Tip) Ground Lamb Fresh Shoulder and Ground Veal

Butt

Tenderloin Picnic
Boneless Sirloin Butt Smoked Ham
Strip Loin Canadian Style Bacon
Boneless Rib
Inside Chuck Grade

A and AA
Ground Beef

Approximate Timetable for Roasting. .. Oven Temperature 325° F,

KIND OF MEAT WEIGHT APPROX. COOKING TIME PER LB. IN MINUTES
oy RARE MEDIUM WELL DONE

Beef, boneless 6to 8 25 to 30 30 to 35 35 to 40
Llamb, boneless 3to 6 Never rare 35 to 40 40 to 45
Pork, boneless 4to 6 Always well done Always well done 45 to 50
Veal, boneless 4to0 6 & L 3 2 2 " 40 to 45
Ham, smoked 8 to 10 - e # A s et 30
Ham, smoked 10 to 12 - % Y & 5 " 25
Ham, smoked 12 to 14 & x 5 3 2 g 20
Ham, smoked 14 to 16 5 L * i = it ' 20
Ham, smoked, picnic 4to 8 B x E iy 5 5 35 to 45

Internal Temperatures With Oven Temperature at 325° F.

APPROXIMATE COOKING TIME
STAGE PER POUND

KIND OF MEAT OF MEAT THERMOMETER READING
DONENESS BONELESS BONE-IN
(Minutes) (Minutes)
Beef Rare 140° F. 25 to 30 15 to 20
Beef Medium 160° F. 30 to 35 20 to 25
Beef Well Done 1702 F. 35 to 40 25 to 30
Veal Well Done 170° F. to 180° F. 40 to 45 30 to 35
Lamb Medium 1705 F. . 35 to 40 25 to 30
1 Lamb Well Done 180° F. 40 to 45 30 to 35
Pork, fresh Well Done X 185° F. 45 to 50 30 to 35
‘Pork, smoked ; Well Done 170 F, 25 to 35 20 to 30
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HOW TO PAN-BROIL OR GRIDDLE-BROIL

Place meat on pan or griddle over heat.
Do not grease as enough fat melts to keep
meat from sticking. Brown meat, turning
frequently. Season with salt and pepper on
each side after browning. Continue cooking
at moderate temperatures (just below smok-

ing point). Do not allow fat to collect as
meat will fry. Remove excess fat. Do not
add water. Do not cover. Cook to desired
doneness. When juices appear on surface and
meat is firm to touch, it is well done. See
table"below for cuts suitable for broiling.

Meat Cuts Suitable for Broiling (Direct Heat, Griddle or Pan)

BEEF LAMB

PORK

VEAL

Sirloin Steak (cut from strip loin)

Inside (top) Round Steak
Grade A & AA

Knuckle (Sirloin Tip) Steak
Grade A & AA

Tenderloin

Leg of Lamb Steaks
Loin Chops

Top Sirloin Butt, thick end
Boneless Rib Steak

Inside Chuck Steak
Ground Beef

Liver, sliced

Smoked and Fresh Ham
Bacon, sliced

Shoulder butt, picnic,
sliced

Canadian style bacon,
sliced

Liver, sliced

Note: Fresh pork should
never be broiled or pan-
broiled. Need for pork to
be well-done leads to
dryness if broiled.

Leg of Veal Steak
Loin Veal Chops

Liver, sliced

Note: Veal should never
be broiled or pan-broiled
because of tendency to
dryness.

HOW TO PAN-FRY OR GRIDDLE-FRY

Slice meat thin. If preferred, dredge in
flour. Brown quickly on both sides in small
amount of hot fat. (Note how pan or griddle-
frying differs from griddle-broiling in which
no fat is added.) Season with salt and pepper

on each side after browning. Turn occasion-
ally to insure even cooking. Do not cover as
meat will then braise. Cook at moderate tem-
perature until done. See table below for cuts
suitable for griddle, pan or deep-fat frying.

Meat Cuts Suitable for Griddle—Pan—or Deep-Fat Frying*

BEEF LAMB PORK VEAL VARIETY MEATS
Inside Round Steak (Grade A & Liver, sliced Fresh Ham Leg Steak or Frankfurters
AA pounded and scored) Steaks Cutlet
Sirloin-Butt Steak Leg Steaks Loin Chops Loin Chops Bologna, sliced
Knuckle, Sirloin tip Loin Chops Tenderloins, Luncheon Meat,
Grade A & AA Shoulders, sliced
Tenderloin Steak Picnic and
Butt, sliced
Smoked Ham, Liver, sliced Liverwurst,
sliced sliced
Canadian
Bacon, sliced
Sausages

*In most instances, deep-fat frying is confined to breaded pork or veal cuts.
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HOW TO DEEP-FAT FRY

Place food to be fried in a long-handled
wire basket and immerse basket in deep ket-
tle partially filled with hot fat. For best re-
sults use a frying kettle just large enough
for the amount of food being fried. Use the
smallest quantity of fat possible. Observe the
fat level indicated on the equipment or fill
kettle about one-half full of fat. This pre-
vents fat bubbling over edge of kettle as food
is added. This is important in case ship is
rolling.

During actual frying, control tempera-
tures carefully. Keep temperature of frying
fat under 380° F., as fat heated over 400°
F. will burn, scorch, and break down. Check
temperatures at regular intervals with a
thermostat or a thermometer.

Regulate coal or oil burning ranges to
prevent the flame from flaring near the sur-
face of the fat. Hot fat splashed on a hot
surface burns and scorches. In electrically
heated equipment, keep heating element clean
of burnt fat and food particles. Follow recipe
directions for length of time food should fry.
“Turnover” means adding fresh fat to com-

pensate for fat lost through absorption by
food during frying. Rapid turnover helps
keep fat fresh.

Taste samples of fried food before prepar-
ing the whole batch to be sure fat is still
good. Replace frying fat whenever fried.
foods begin to have the taste of “used fat.”

How to Take Care of Frying Fat

Proper care of frying fat is important for
flavor, quality, wholesomeness and economy.
After each use, strain and clear the fat of
sediment. To clear frying fat quickly, strain
through several thicknesses of cheesecloth. A
more thorough method of clearing fat is to
pour it into a separate stock pot and allow
to cool but not harden. Carefully sprinkle
the surface with water. The water will settle
to the bottom, carrying with it particles of
burnt food. The clear fat can be poured off
the top of the water and sediment can be
drawn off from the bottom by means of a
spigot. An accumulation of burnt food par-
ticles causes excessive smoking and deteri-
oration of the fat.

HOW TO BREAD FOODS FOR FRYING IN DEEP FAT

Have four shallow pans within easy reach.
In the first three, place the following approxi-
mate amounts for 100 servings:

INGREDIENTS WEIGHT MEASURE
[ Mix together:
RoUr! ¢ 21bs. Mi.sas. 2 gts.
Ist. pan Salt e B0F) et s V5 cup
(S pepper . :cviiiiinas , oz. _—
Mix:
milk, evaporated ...114-0z.can ——
2nd.pan! water ............. —_— 1 pt.
Add: ’
beaten eggs ....... — 10 eggs
(1 pt.)
3rd.pan  dried bread crumbs. . 21bs. ....... 2 gts.

. can { Use the fourth pan to hold breaded foods
" P | between operations.

[NOTE: for croquettes, the seasoning may be
omitted. )

1. With both hands dredge or roll all of the
meat, fish or croquette in the seasoned
flour. Transfer the floured foods to the
empty pan.

2. With one hand, dip the floured foods
into the egg-milk mixture and then place
in the crumbs.

3. At the same time, pat the crumbs onto the
dipped food with the other hand. Then
lay breaded food aside until ready to fry.

NOTE: In breading large quantities, some of the
crumbs will become soggy and should be sifted from
time fo time to remove lumps. Using hands as sug-
gested will keep one hand reasonably clear of sticky
ingredients. If egg-milk mixture is to be used again
the same day (which is unlikely) it may be stored in
chill box. Otherwise, prepare only enough for imme-
diate use and discard the leftover, since it spoils
easily.
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HOW TO MAKE A STEW

Cut meat into one-inch cubes and season
with salt and pepper. (Dredging meat in
flour and browning on all sides in hot fat
makes stew tastier.) Put meat in kettle and
cover entirely with water. Do not use water
from hot faucet as it contains rust or boiler
compound. Cover kettle and simmer at about
185° F.-200° F. Remove excess fat floating
on surface. Cook for about 25 hours, or
until tender. Add vegetables just long enough
before meat is done to allow them to cook.
Follow recipe directions for ingredients, etc.

How to Simmer

Cover meat completely with boiling water.
Do not use water from hot faucet as it con-
tains rust or boiler compound. Season with
salt and pepper. Spices or herbs may be
added for extra flavor. Cover kettle and

cook meat until tender. Do not boil. Sim-
mering retains juices, flavor and firmness of
meat. Add vegetables just long enough be-
fore meat is done to allow them to cook. Use
the stock in which the meat is simmered for
soups and sauces.

Time-Table for Simmering

Approx. Cooking
Kind of Cut Average Weight Time Per Pound

(Pounds) (Minutes)
Ham, smoked 8 to 10 30
Ham, smoked 10 to 12 25
Ham, smoked 12 to 14 20
Ham, smoked 14 1o 16 20
H;'c“r;izmked 410 8 35 to 45
Beef, corned 410 6 40 to 50
Beef, fresh 4to0 6 40 to 50

Meat Cuts Suitable for Stewing and Simmering

Sre (LESS TENDER CUTS) Vel
LAMB PORK
Boneless Neck Shoulder, boneless or Fres!l Shoulder, boneless, or
bone-in Spareribs bone-in
Boneless Chuck Trimmings Pigs Feet
Shank, boneless or Hocks Neck, boneless or
Boneless Brisket bone-in bone:in
Boneless Short Plate Neck, boneless or :mc’ked Shank, boneless or
i am i
Heel of P bone-in ) bone-in
e E . (Large cuts of veal are
Trimmings from boneless Rib, Strip :
loin and Sirloin Butt (Large cuts of lamb are Corned not gacked in wets
c not cooked in water) Spareribs Variety Meats
orned Pigs Feet H Ki
R e eart, Tongue, Kidneys
Boneless Short Plate and Navel ‘Shoulders

HOW TO BRAISE

Season with salt and pepper, herbs and
spices. Certain vegetables, such as carrots,
onions and peas may be added for variety in
flavor during the cooking process. Brown
meat slowly on all sides in hot fat. Dredge
with flour, if desired, to aid browning. This
develops aroma, flavor, and color. Add only
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a little liquid to keep flavor and color.

Use a roasting pan in the oven, or top of
the range, or steam-jacketed kettle. Keep
meat covered to retain steam and tenderize
meat. Cook at low temperature (300° F.)
to decrease shrinkage and increase juiciness
and flavor. Cook until tender.




Meat Cuts for Braising (Less tender cuts, except pork)

BEEF LAMB PORK VEAL

Outside (bottom) round Shoulder, boneless or Loin Chops Shoulder, boneless or
Inside (top) round bone-in Leg Steaks bone-in
Heel of Round Shank, boneless or Shoulder Steaks Shank, boneless or
Bottom Sirloin Butt Nbokne!;m | Spareribs Nbinel;m :

eck, boneless or . eck, boneless or
Shoulder Clod Bofsin Hocks banaia
Inside Chuck Tenderloins

Bottom Chuck

Boneless Neck

Boneless Plate and Short Navel
Boneless Brisket

VYariety Meats
Liver
Hearts
Kidneys

Timetable for Braising Meat (Simmering Temperature)

KIND OF CUT AVERAGE THICKNESS APPROX. COOKING TIME
BEEF:
Steaks, boneless 15 to 3/ inch 1 to 1Y%, hours
Swiss Steak 1 to 1% inches 2 to 3 hours
Pot roast or “soft” roast 6 to 8 pounds 3 to 4 hours

Fricassee or Stew

1 inch pieces

5 to 2 hours

VEAL:
Cutlets (Chops or Steaks)

Vo to 3/ inch

45 to 60 minutes

Breaded slices

Vo to 3/ inch

45 to 60 minutes

Fricassee or Stew

1 inch pieces

1, to 2 hours

LAMB: ]
Chops 1, to 3/ inch 45 to 60 minutes
Fricassee or Stew 1 inch pieces 1% to 2 hours
PORK:
Chops and Steaks V5 to 3, inch 45 to 60 minutes
Fricassee 1 inch pieces 1%, to 2 hours
Spareribs individual servings 1, to 2 hours

[71]




—

HOW TO CARVE MEATS

There are certain tricks to carving that motion of the right wrist and forearm. The
make the bones of a cut easier to find and entire edge should pass lightly over the steel.
help the carver serve equal portions. Detailed
instructions pertaining to the cuts most fre-
quently served aboard vessels will show even
the most hesitant beginner how to carve like
an expert. The first rule of carving is to
use a sharp knife. The correct method of
sharpening a knife is shown below. Instruc-
tions for carving the various cuts of meat
are given on the pages that follow.

Steeling the Knife

3. Bring the knife into position again with
blade against the near side of the steel.

Repeat the same motion, passing the blade
over the steel. Alternating from side to side,
a dozen strokes will true the edge.

Be sure to take proper care of knives.

Carving a
Standing Rib Roast

1. The steel is used to true the blade and
keep the edge in perfect condition. Hold the
steel firmly in the left hand, thumb on top
of the handle, with the point upward and
slightly away from the hody. Place the heel
of the blade against the far side of the tip
of the steel. The steel and the blade should
meet at a slight angle, about 25 degrees.

1. This cut is roasted with the short ribs

and backbone already removed, making the
carving easier as only the rib bones remain.
Arrange the roast with the small cut surface
2. Bring the blade down across the steel up and the rib side to your left. Insert the
toward the left hand with a quick swinging fork firmly between the two top ribs.
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2. From the far outside edge slice across
the grain toward the ribs. Make the slices an
eighth to three-eighths of an inch thick. Re-
lease each slice by cutting close along the rib
with the knife tip.

3. After each cut, remove the slice with
the blade of the knife and the fork.

Carving a
Roiled Rib Roast

1. Arrange the roast with the larger cut
surface down. Push the fork firmly into the

roast on the top side an inch or two from the
end where carving starts. Slice across the
grain toward the fork from the roast’s end.

2. Uniform slices of an eighth to three-
eighths of an inch thick make desirable serv-
ings. As each slice is carved, lift it with the
‘blade of the knife. Remove each cord only as
you come to it. Sever cord with the tip of the
blade, loosen it and allow it to drop.

Carving a
Baked Whole Ham

The ham will lie with fat or decorated side
on top. Arrange it so the shank end is to the
carver’s right. The thin side of the ham from
which the first slices are made, will be near-
est or farthest from the carver depending on
whether the ham is from the right or left side
of the carcass. The illustrations show a left
ham with the first slices cut on the side
nearest the carver.

1. Insert the fork and carve a number of
slices parallel to the length of the ham on
the side nearest you.
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2. Turn the ham so that it rests on the
surface just cut. Hold the ham firmly with
the fork and cut a small wedge from the
shank end. By removing this wedge the suc-
ceeding slices are easier to cut and to release
from the bone. Keep the fork in place to
steady the ham and cut thin slices down to
the leg bone. The diagram above shows the
position of the bones in an average ham.

3. Release slices by cutting along bone at
right angles to slices. By following this
method you will quickly learn to get ham
slices of uniform size and thickness.

4. For more servings turn the ham back
to its original position and slice at right

angles to the bone.

This is a very simple roast to carve as the
backbone will already have been removed be-
fore the cut is cooked. Arrange the roast so
that the rib side faces you. This makes it
easy to follow the rib bones, which are the
guides for slicing. Make sure of the slant of
the ribs before you carve as all ribs are not
perpendicular to the pan. Insert the fork
firmly in the top of the roast. Cut close
against both sides of each rib. You alter-
nately make one slice with a bone and one
without. Roast pork is more tempting when
sliced fairly thin. In a small loin each slice
may contain a rib; if the loin is large it is
possible to cut two boneless slices between
ribs. Two slices per person are usually served.

Carving a
Cushion Lamb Shoulder

Boneless and easy to carve. Cut slices
about three-eighths of an inch thick through
the meat and dressing.
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Carving a Beef Tongue

N
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Slice off excess tissue and cartilage from
the large end of the tongue. Continue mak-
ing thin, even and parallel slices. This gives
lengthwise slices from the small end of the
tongue.

Carving a Beef Brisket

Place on the platter with the round side
away from you. Trim off excess fat. Make
slices in rotation from three sides. Slices
should be thin and at a slight angle. Carving
in this way makes all cuts across the grain.

General Tips to the Carver

Bones in the meat cut get in your way if
you don’t know where to expect them. Inves-
tigate before you start to carve to see where
the bones are. Constant practice will give
you an accurate idea of where these bones lie.

An important rule of carving is: Cut
across the grain. If you cut with the grain,

long meat fibers give a stringy texture to

" the slice. Steaks are the exception. Carv-

ing requires a sharp knife. A little practice
will develop expert handling of the knife.
Avoid changing the angle of the blade while
making a slice; neat, uniform slices look
better and go farther.

CURING AND SALTING MEATS

If, at sea, you have complete refrigerator
breakdown, you can partially save your fresh
frozen meats by curing them or salting them.
To cure frozen meats, clean out as many
- G. L cans as you need and use them as curing

vats. Mix a brine solution (called pickle) by

filling a can with fresh water and adding
salt to the water until the water will no longer
dissolve the salt. Then puf meat and brine
into the G. I. cans at a ratio of 100 pounds
- of meat to 5% gallons of brine. Every ten

days transfer meat into another can and
add new brine. (This is called overhauling).
NOTE: A G.l. can is galvanized so you may find iron
rust on the meat. Scrape or frim rust areas before
using.

Dry Salting Meats—to preserve meats by dry
salting, rub surface of meat with fine salt
and then stack meat in piles with salt banked
tight all around. Cover the pile of meat with
salt so completely that no meat is showing.
Before using meat—soak in fresh water to
wash out some of the salt.

WHAT TO DO WITH LEFTOVER MEAT

~ Meat is easy to use a second time. Slice left-
- over roasts thin and serve cold or use in
- sandwiches for night lunches. Cooked beef,

veal, lamb, pork and ham may be used in
stew, croquettes, sauces, etc. Season well.
Make full use of leftover meats always.
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No. 50 BEEF CHILI CON CARNE
FIRST . . .
o e il ftpat PORTION: 8 oz. SERVINGS: 100
grou .
2. If dry beans are used, pick over and wash. INGREDIENTS WEIGHTS AMOUNTS
Cover with water and soak overnight. Beans, kidney, canned @~ —— 3 No. 10 cans
3. Add water to soaked beans, cover and cook at Ol -
simmering temperature for 3 to 3%% hours or Peons, kcney, diy 81bs, Seats.
until beans are tender. If canned beans are Beef, ground 25 Ibs. 3 gal. -
used, add at Step 7. Onions, chopped 2/, Ibs. 3% pts.
4. Remove large pieces of gristle from meat and Garlic, crushed —— 10cloves
add to stock pot. Chili powder, ground 2 oz. 2 cup
5. Chop onions fine. Crush garlic. Paprika 4 oz. 1 cup
THEN . .. 114 hours before serving: sal s Y3 cup
6. Brown meat in pan on top of range. Pour off Lot il i bt Ao Benile
approximately 1 cup of fat and saute the on- Tomatoes, crushed 6lbs.60z.  1No.10can
ions and garlic in this fat until well browned. Cayenne pepper i Y2 tsp.
Then add onions and garlic to meat. Bay leaf —_ 4 leaves
7. Add beans and remaining ingredients to meat 5 gal.
in pan. ¥ 8l Meat stock _rsE (/lfc geeded)
NOTE: /f preferred, beans may be kept separate and
mixed with chili when served. 9. Serve very hot in bowls or over cooked rice.
8. Cook at a simmering temperature for approxi- Suggestions for Leftovers
mately 1 hour. Add liquid if needed. Reheat and offer for service again.
No. 51 BROWN BEEF STEW
FIRST < s
P e PORTION: 1 cup SERVINGS: 100
2. Cut meat into 1” cubes. This will yield ap- INGREDIENTS WEIGHTS ~ AMOUNTS
proximately 25 pieces to 1 pound. Beef, boneless, (trimmed
3. Assemble vegetables. Cube carrots and pota- plate neck, top rib
toes. Quarter oni Di e cover, heel of round) 33 lbs. R
é onions. Dice celery. e
THEN 414 hours before serving: S ey
[ SR =) - Salt 6oz. 3/, cup
4. Mix flour, salt and pepper. Dredge meat in P - 5
seasoned flour. epper' i oz. /4 tsp-
5. Cook meat in fat until well browned, stirring i i 1% ats.
constantly. Fat 172 lbs. 3 cups
6. Add 515 gallons of water. Cover. Let simmer Water L 5% gals.
214 to 3 hours. Remove excess fat. Onions, small quartered 8 Ibs. 114 gals.
7. Add onions, carrots, potatoes, celery. Let sim- Carrofs, sliced or cubed 8 Ibs. 174 gals.
mer 40-45 minutes longer. Season if desired. Potatoes or turnips,cubed 8 Ibs. 1%, gals.
8. Heat canned peas separately. Celery (optional) 4 lbs. 4 qts.
9. Serve equal proportions of meat and vege- Peas, canned (optional) 41/ Ibs. 1 No. 10 can
tables. Garnish with peas. Additional salt and
pepper if desired e =
VARIATIONS (100 servings)
Irish Stew . . . Prepare recipe for stew but do not
brown meat before simmering. Add any of the and celery; okra, tomatoes and celery; carrots,
following combinations of vegetables: turnips onions, and string beans. Total weight of vege-
and celery ; lima beans and turnips ; onions, apples tables should be approximately 33 pounds.
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Spanish Stew . . . Prepare recipe for stew. Add: 1 No.
10 can tomatoes, 8 pounds chopped onions, 5
pounds chopped green peppers (if available) 2
pounds diced and cooked bacon to meat stock.
Cook until meat is tender. Drain. Use meat stock
to prepare gravy. Add 1% pint Worcestershire
sauce to gravy.

Ragout , . . Prepare recipe for stew, substituting to-
matoes and chopped green peppers for carrots,
turnips and peas. Paprika, Worcestershire sauce,
bay leaves and parsley may be used for season-
ing. Weight of vegetables should be approxi-
mately 33 pounds.

Meat Pie with Cover . . . (biscuit, pie crust or potato)
. . . Prepare recipe for stew, reducing cooking
time to two hours. Place stew in baking pans.
Cover with biscuit crust using 8 pounds flour;
pie crust using 8 pounds flour; or mashed pota-
toes using 40 pounds A.P. potatoes.

NOTE: Leave openings in pie crust and biscuit crust
for steam to escape. Bake in hot oven 425° F. until
brown.

Suggestions for Leftovers
Use in one of the above variations.

No. 52

EIRST & . -
1. Thaw meat.
2. Trim and cut meat into 1 inch cubes.

3. Chop onions and mince garlic.

THEN . . . 4 hours before serving:

4. In pan on top of range saute onions in fat
until clear.

5. Dredge meat in flour.

6. Brown floured meat in the fat-onion mixture.

NOTE: Don't let onions burn.

7. Add garlic, salt and paprika to meat.
8. Add canned tomatoes. Cover pan tightly.

9. Let simmer about 3 hours or until beef is
tender. Add more liquid if needed.

NOTE: Remove excess faf.

BEEF GOULASH

PORTION: 33/ oz. meat; 7 oz. total
SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
Beef, plate or other

beef trimmings, 40 Ibs. —_—

boneless 1” cubes
Flour, sifted 1lb. 4 cups
Onions, chopped 4 |bs. 3 gts.
Beef or bacon fat 1, Ibs. 3 cups
Garlic, minced Al ot 3 cloves
Salt 4 oz. V2 cup
Paprika 10z, 33/ Tbsp.

2 No. 10 cans

Tomatoes 12 Ibs., 12 oz. 6 ats)

Suggestions for Leftovers
Meat may be removed from sauce and used in
Stuffed Peppers, Southern Beef Hash or Meat Cro-

- Peppers or Croquettes.

10. Serve goulash with cooked rice or noodles. quettes
No. 53 CORNED BEEF HASH
BIRST . . . .
1. Dice cooked cox"ned beef, trimming excess fat. PORTION: 1 cup "~ SERVINGS: 100
Chop onions, dice potatoes.
THEN . . . 114 hours before serving: INGREDIENTS WEIGHTS AMOUNTS
2. Mix diced meat, potatoes, onions, salt pepper Corned beef, cooked, 2
’ ] » 5 o Ibs. 23 gals.
and stock. diced % %
3. Melt fa.t in baking pans. Add hash, spread POL?::SS:;/C'?Oked, 20 Ibs. 2% gals.
evenly in pan and bake in slow oven (325° J
F.) about 1 hour. If hash browns too quickly, Onions, minced 5 lbs. 3% ats.
cover with greased paper. Pepper Y oz. 3 Thsp.
4. Cut hash into squares for serving. Use cake Stock —_— 1gal.
turner to serve hash hot, brown side up. Fat, melted 11b. 2 cups
Suggestions for Leftovers
If this is second use of corned beef, discard leftovers. *Leftovers from simmered corned beef or canned corn beef may be
If this is not second use, use in filling for Stuffed wEel.
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No. 54

FIRST < -+
1. Thaw beef. Cut into 6 to 8 pound pieces.
Wipe with clean damp cloth and place meat
in pan.

NOTE: Do not wash meat with running water.

THEN . . . 4 hours before serving:

2. Add melted fat to pan and brown meat on all
sides. Keep turning all pieces from side to
side.

3. Add hot beef stock (or water) and onions to
pan. Sprinkle with salt and pepper.

NOTE: If water is used, it should be drawn from cold
water faucet.

4. Place in slow .oven (300-325° F.) and cover.
Continue to simmer for about 3 hours.

NOTE: Watch oven temperature. Do not allow
liquid to boil.

5. Turn meat occasionally while cooking and add
water so that there is always at least one inch
of water in bottom of pan.

6. When meat is cooked, remove from pan. Al-
low to stand in fresh pan on cool edge of
range while gravy is being made from the
dripping.

7. Slice across grain in 74 inch slices, as ordered.

VARIATIONS (100 servings)

Beef a la Mode . . . Add 3 Ibs. (34 gallons) diced
carrots and 1 No. 10 can (34 qts.) crushed to-
matoes to pot roast 30 to 45 minutes before the
meat is done. (Step 4.) Serve the vegetables in
the gravy as a sauce over the sliced meat.

e T e I

BRAISED OR POT ROAST OF BEEF

~ PORTION 4 oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Brisket, eye or bottom

chuck, clod of boneless 21b

beef, cutin 8to 10 Ib. L

pieces, trimmed
Fat, melted 8 oz. 1cup
Salt 6 oz. 3 cup
Pepper ; oz. 515 tsp.
Beef stock or water R 1qt.
Onions,sliced orchopped 4 Ibs. 3 qts.

Braised Beef with Vegetables . . . Add 3 Ibs. carrots,
3 lbs. turnips and 3 Ibs. celery, all diced in %5
inch cubes to pot roast, about 40 minutes before
roast is done. (Step 4.) Serve the gravy as a
sauce.

Beef Pot Roast, Spiced . . . Use 1 qt. vinegar (in place
of one-half water), 1 oz. cloves and 8 bay leaves.
Add vinegar to liquid before braising. (Step 3.)
Tie spices in cheese-cloth bags. When meat is
tender, remove spice bag and use liquid for mak-
ing gravy.

Beef Pot Roast, Yankee Style . . . Add 6 Ibs. diced car-
rots, 3 oz. parsley (optional), 8 bay leaves, 1 tsp.
thyme and 1 No. 10 can tomatoes to pot roast at
step 3. Garlic optional.

Suggestions for Leftovers

Cold Sliced Meat ; Meat Salad ; Diced Beef in Brown
Sauce.

No. 55

FIRST .+
1. Cooked meat should be trimmed and diced.
Remove excess fat and fiber.
2. Peel and chop onions.

THEN . .. 1 hour before serving:

3. Saute onions in melted fat until onions are

~ clear.

4. Add flour, stir until blended thoroughly. Cook
until flour is brown. Stir constantly.

5. Heat stock to boiling temperature and add
gradually to flour mixture, stirring constantly.
Cook until mixture boils vigorously. Remove
from heat.

6. Add diced beef, salt and pepper. Reheat.

7. Serve over cooked rice or toast.

DICED BEEF IN BROWN SAUCE

PORTION: 8 oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Beef, cooked, diced* 23 Ibs. 23/4 gals.
Onions, chopped 2/ lbs: 134 qgts.
Bacon fat, melted 2 |bs. 1 qt.

Flour, sifted 1/ Ibs. 1% gts.

Meat stock, hot —_ 3 gals.

Salt 2 oz. 4 Thsp.
Pepper V4 oz. 3/, Thsp.
*Roast, pot roast or steak. Lamb or veal may be used alone or
in combination.
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No. 56

FIRST = »
1. Thaw meat, trim and wipe with clean, damp
towel.

2. Cut meat across the grain into 7 ounce steaks,
approximately 4” x 5” and 34" to 1” thick.

THEN . . . 314 hours before serving:

3. Sift flour, salt and pepper into large flat pan.
Dredge steaks on all sides with seasoned flour.

4. Heat melted fat in shallow cooking pan and
brown steaks on both sides.

5. Place steaks in even rows in roasting pan and
add water to depth of 1 inch. Cover. Cook in
slow oven (325° F.) about two hours or until
steaks are tender. Remove excess fat from
top.

NOTE: /f cooked so that liquid boils, meat may
toughen.

6. Serve steaks carefully with a large serving
spoon.

NOTE: During serving period, keep steaks covered
with pan liquid fo prevent their turning dark.

BRAISED BEEF STEAK

PORTION: 7 oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Beef, trimmed, boneless,

bottom or top round, 44 |lbs. _

tip of boneless butt
Flour, sifted 2 lbs. 2 gts.

Salt 6 oz. 3/, cup

Pepper 15 oz. 51, tsp. it =
Fat, melted 2 lbs. 1 qt. =
Water For pan J22Y

VARIATIONS (100 servings)
Country Fried Steaks . . . Prepare steaks the same as
braised steaks and serve with cream pan gravy.
Beef Steaks Smothered with Onions . . . Brown beef
steaks. Cover with 25 pounds (434 gals.) of
partly cooked onions instead of water. Cover.
Cook slowly until steaks are tender.

Suggestions for Leftovers
Meat Pie with Cover; Diced Beef in Brown Sauce;
Beef Chili con Carne.

No. 37

FIRST . . .
1. Thaw meat. If already ground remove gristle.
Ground veal may be added.
2. If not already ground, cut meat into two inch
cubes; grind, using coarse plate. Use 25 per
cent of fat to lean:

THEN . . . 15 hour before serving:

3. Mix lightly, but thoroughly, the ground beef,
salt, pepper, onions and cold water.

4. Shape into 3 ounce patties, 15 inch thick.
Handle lightly. Dip hands into cold water to
prevent meat sticking to hands.

5. Griddle broil about 10 minutes or until de-
sired degree ,of doneness. Turn to insure even
cooking. Serve immediately.

NOTE: Do not start broiling more than 10 minutes
before first and second serving period. Cook to order
for all late comers.

VARIATIONS (100 servings)

HAMBURGER STEAK

PORTION: 2 patties SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
Beef, ground or boneless 38 lbs. _

Salt 6 oz. 34 cup
Pepper 15 oz. 13/, Thsp.
Onions, chopped fine* 5 lbs. e
Water or milk 2V, gts.

*Optional

has been turned (Step 5), place slice of cheese
on top of each pattie. The cheese will melt as the
hamburger cooks on the other side. Use 7 pounds
American Brick Cheese thinly sliced (4§ inch).
Serve pattie at once on split rolls.

vt s SEDYE
hamburgers with barbecue sauce or tomato sauce.

Hamburger with Barbecue or Tomato Sauce

Suggestions for Leftovers

Cheeseburger . Since hamburgers should be cooked to order, there

will be no leftovers.

. . Prepare hamburger steak recipe.
When the pattie has browned on one side and
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No. 58

FIRST .. ...
1. Thaw ground meat, remove gristle.
2. Trim and discard crusts of bread. Soak bread
in water. Press out and discard water.
3. Chop the onions very fine.
THEN . . . 114 hours before serving:
4. Saute onions in melted fat until light brown.

5. Mix bread, ground meat, eggs, onions, salt,
pepper and beef stock lightly but thoroughly.

NOTE: Look for large pieces of bread that might
need more mixing.

6. Form into 4-ounce meat balls. Dip hands-into
cold water to prevent meat from sticking to
hands.

7. Place in roasting pan. Bake in hot oven until
browned on all sides.

8. When meat balls are browned, add small
amount of stock or water. Cover pan tightly.
Braise in slow oven (300° F.) for about 30
minutes.

9. Serve with gravy. (Liquid from meat balls
may be used.)

VARIATIONS (100 servings)
Swedish Meat Balls . . . A part of beef may be replaced
with ground veal or fresh pork.

MEAT BALLS

PORTION: 2 4-oz. meat balls SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Bread, dry, broken 6 lbs. 3 gals.
Water e as needed
Beef, ground* 31 lbs. 33/, gals.
Eggs, whole 11b. 10 (1 pt.)
Onions, chopped fine 3 lbs. 2V, qts.

Fat, melted 4 oz. V5 cup e
Salt 6 oz. 3/ cup

Pepper 15 oz. 51, tsp.

Beef stock™* _ 1qt.

*Meat Balls will be improved by the addition of lean ground
veal or beef up to one-third of total weight.

**Recipe No. 6.

CAUTION! If pork is used, meat balls must be well
done.

Meat Balls with Rice . . . Substitute 3 pounds (124
qts.) raw, washed rice for dry bread. Add addi-
tional stock to roasting pan during cooking, as
needed.

Meat Balls with Spaghetti . . . See Spaghetti Recipe.

Suggestions for Leftovers

Meat Sauce for Spaghetti; Beef Chili Con Carne.

No. 59

FIRST s¥s
1. Thaw meat.

2. Cut meat across grain into 7 ounce steaks, 34
to 1 inch thick. Flatten.

THEN . . . 3 hours before serving:
3. Sift flour, salt and pepper into large flat pan.
Dredge steaks on all sides with seasoned flour.

4. Heat fat in shallow cooking pan and brown
steaks on both sides. Place in one layer in a
roasting pan. -

5. Cover with tomatoes and onion slices. Sprinkle
with salt.

6. Cover pans. Cook in slow oven (325° F.)
about 2 hours, or until steaks are tender.

NOTE: Do not allow liquid to boil or meat will
toughen.

7. Serve steaks with a large serving spoon, pour-
ing a spoonful of pan liquid over steak.

SWISS STEAK

PORTION: 7 oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Beef, boneless, bottom or

top round, trimmed or

flank end of boneless 44 1bs- Ca

butt
Flour 2 lbs. 2 qts. B
Salt 6 oz. 3/ cup
Pepper : 14 oz. 51/ tsp.

Fat, melted 2 Ibs. 1 qt.
Tomatoes, canned —_— 3 No. 10 cans
Onions, peeled, sliced 4 |bs. 4 qgts. i
Salt ; 1oz. 2 Thsp.

NOTE: During meal, keep remaining steaks covered
with pan liquid to prevent steaks from turning dark.

Suggestions for Leftovers
Beef a la King; Beef and Biscuit Roll.
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No.

FIRST

. Shape

60

IR}

- Thaw ground meat, remove gristle.
. Assemble finely chopped onions, celery and

garlic. Crumble bread.

. . . 2 hours before serving:

. Saute onions, celery and garlic until light

brown. Drain off excess fat.

. Combine ground meat, seasonings, onions,

celery and garlic. Add bread crumbs, slightly
beaten eggs and stock. Mix well.

into loaves weighing about seven
pounds each.

Bake uncovered at (325° F.) for about 114
hours or until loaf is firm to the touch.

. Allow the loaves to cool about 15 minutes

before slicing into 15” slices. Use cake turner
to serve on plates.

NOTE: Slicing while foo hot may cause the loaf to
crumble.

MEAT LOAF

PORTION: 5V, oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Beef, ground 31 lbs. « 33 gals.
Onions, finely chopped 3 lbs. 2V qgts.
Celery 3% lbs. 3%, qts.
Fat, melted 4 0z. —_—

Bread crumbs, soft 31/ Ibs. 4 qgts.

Salt 6 oz. 34 cup
Pepper 5 oz. —_—

Eggs, slightly beaten 2 |bs. 20-22 eggs
Sfo';:ll:;en;ﬂk, or tomato Vs 3V, gfs.
Garlic (optional) —_ 4 cloves
Thyme (optional) —_ —

Suggestions for Leftovers

Use as Cold Sliced Meats or Stuffed Peppers.

FIRST

MEAT SAUCE

61

- Thaw ground beef. Dice celery, mince onions

and chop parsley.

. .. 3 hours before serving:

In one-half of melted fat, slowly saute onions,
celery and crushed garlic until thoroughly
browned.

In remaining melted fat, cook beef until
browned.

. Combine onion mixture with meat and place

in steam-jacketed kettle or large pot.

. Stir in parsley, salt and pepper. Then add

tomatoes, tomato paste and beef stock. Mix
ingredients thoroughly.

. Let simmer about 2 hours, stirring occasion-

ally.

. Serve sauce separately over hot cooked spa-

ghetti or. combine sauce with hot cooked
spaghetti and allow mixture to simmer 15
minutes before serving.

FOR SPAGHETTI

PORTION: 4 oz. per person SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Bacon drippings 2V, oz. V5 cup
Onions, minced 1V lbs. 33/, cups
Celery, diced 3 Ib. 3 cups
Beef, coarsely ground 12V, Ibs. 114 gals.
Garlic, mashed —_ 3 cloves
Parsley, chopped —_— 15 cup
Salt R 40z. 4 cup
Pepper —_— 2V, Thsp.
Tomatoes, canned 16 Ibs. %ng(;l:.wccns
Tomato paste e 2 gts.

Beef stock _— 1% qgts. T

Remove meat

Suggestions for Leftovers
from sauce and use in Meat Loaf or

Croquettes. Sauce may be used with the addition of
chopped onions or peppers.
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No. 62 SIMMERED CORNED BEEF

FIRST . <+
1. Trim and wipe meat with damp towel. Cut
in 5 to 7 pound pieces.

2. If meat is very salty, wash in cold water and
soak for a few hours. Discard water.

THEN . .. 7 hours before serving:

3. Place pieces of meat in low flat kettle without
stacking or overlapping. Cover with cold
water.

4. Let simmer 4 to 6 hours or until meat is
tender.

NOTE: Simmer on/y. Boiling will toughen meat and
cause outer surface to shed.

5. As excess fat comes to top, skim water.

6. After 374 to 4 hours cooking, test smallest
pieces for tenderness. Remove each piece as
soon as it is tender to prevent overcooking.

7. Until time for pieces to be carved, keep them
submerged in the hot cooking liquid.

8. Carve across the grain in 14” slices. Serve
slices on cooked cabbage or other vegetable.

NOTE: Fat edge on slices should not be more than
1" wide.

PORTION: 4 to 5 oz. SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS

Beef, corned, boneless, :
trimmed 421bs. e

Water, cold —_— To cover

VARIATIONS (100 servings)

Corned Beef and Cabbage . . . Prepare corned beef
as in recipe for simmered corned beef. Drain.
Add 25 pounds quartered cabbage to corned beef
liquid. Heat to boiling point. Reduce heat and
simmer, uncovered, about 10 to 20 minutes or
until tender.

NOTE: Do not overcook cabbage.

New England Dinner (Corned Beef or Ham) ... Use
42 pounds of boneless, trimmed corned beef or
ham. Prepare as in recipe for simmered meat or
corned beef. Add potatoes, whole or quartered
carrots and onions when meat is nearly tender.
Add quartered cabbage. Cook uncovered until
tender.

Suggestions for Leftovers

Corned Beef Hash with Poached Eggs or Spanish

Sauce; Corned Beef Omelet; Corned Beef Cro-

quettes.

No. 63 SIRLOIN STEAK
FIRST ..« .
1. Defrost meat and wipe with damp cloth. | S SERVINGES
2. Bone, trim and cut steak meat into 14" steaks, INGREDIENTS WEIGHTS AMOUNTS
5” x 3”, averaging 7 ozs. each. Beef, trimmed, boneless
- 4 Scolrf: :dges to prevent steaks curling while ‘(:r'l'fc"? ;Z:"ﬁl:::gftl: A4 Ibs. £
M orbonelessrib, trimmed
THEN . . . 5 minutes before serving tin?ef Prepare Salad oil 10b. 3 cups
enough to serve 10 men at first sitting. Cook Salt : ] 276
to order after first 5 minutes of each sitting. >t mixed together | 9% i
Pepper thoroughly 14 oz. 11/, tsp.

4. Heat griddle and test for readiness. If drop
of water sizzles and evaporates quickly,
griddle is ready.

5. Dip steaks in oil and place on ungreased
griddle. ;

6. Brown, then turn over and sprinkle each-side
with salt and pepper mixture immediately
after browning.

7. Keep turning steaks over in same order as
they were placed on griddle to insure even
cooking. Turn with tongs rather than fork
and do not pierce. Turn steaks toward back
of range as protection against burns. Use
moderate heat to make steak juicier and pre-
vent over-browning.

8. After each batch of steaks is finished, remove
surplus fat and drippings.

NOTE: Do not press steak during cooking.

9. Time for griddle-broiling will be governed by
thickness of meat. When bubbles of red juice
appear on surface, steaks are medium done.

10. Remove to hot pan and serve at.once.
NOTE: Use fongs for serving.

Suggestions for Leftovers

As the steaks should be cooked to order, there will
be no leftovers.
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No. 64

FIRSTZT0
1. Trim excess fat and dice cooked meat.
2. Chop onions, dice potatoes.
THEN . . . 114 hours before serving:
3. Combine diced meat, potatoes, onions, salt,
pepper and stock. Mix well.
4. Melt fat in baking pans. Add hash. Sp.read
evenly in pan and bake in slow oven (325°
F.) about 1 hour. If hash browns too quickly,
cover with greased paper.
5. Use cake turner for serving hash hot, brown
side up.

SOUTHERN

BEEF HASH

PORTION: 8 oz. SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
Bedeiféel:jo*n‘eless, cooked,. 23 Ibs. 2% gals.
Potatoes, cooked, diced 20 lbs. 23/, gals.
Onions, chopped 5 Ibs. 334 qgts.
Salt 4 oz. 5 cup
Pepper V4 oz. 3/ Thsp.
Beef stock — 2 gals.
Bacon fat, melted 1/ lbs. 3 cups

*Leftovers from Pot Roast, Stew, etc. If meat is uncooked, add
2 more in weight to allow for shrinkage.

No. 65

FIRST . ...

1. Shred beef, discard tough white membranes.

If very salty, blanch beef in boiling water.
THEN . . . 14 hour before serving:

2. Melt fat in a heavy-bottomed kettle large
enough to hold entire mixture. Add the beef
and saute gently about 3 minutes or until the
edges curl.

3. Add pepper and sprinkle the flour over the
beef. Stir well and cook slowly without
browning for 5 minutes.

4. Combine and scald the milk and water.

5. Pour the milk into the beef mixture gradually,
stirring rapidly, and cook until thick (about
10 min.) and smooth.

NOTE: /f heavy-bottomed kettle is not available, do
steps 2 & 3 in top of double boiler over direct heat.
Finish step 5 in double boiler over boiling water.

6. Serve while hot over toast, muffins or corn
bread.

NOTE: /f mixture thickens during meal period, thin
to proper consistency by adding boiling water.
Suggestions for Leftovers

Use in Omelets, Dried Beef Creamed with Potatoes
or Dried Beef and Macaroni.
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CREAMED DRIED BEEF

PORTION: 1 cup SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
Beef, dried, sliced thin 7 lbs. 13/ gals.
A

Milk, evaporated ZZCL‘:‘f Rk, qts.

2/, gals.
Water Y (]0 qu.)
Fat, melted 2 lbs. 1qt.
Flour, sifted 2 |bs., 8 oz. 24 gts. (5cups)
Pepper, white /5 0z. 5V, tsp.

VARIATIONS (100 servings)

CREAMED HAM ON TOAST

INGREDIENTS WEIGHTS AMOUNTS
Ham, cooked, diced 15 lbs. B

Milk, evaporated ¥ CL‘:ZZ-OZ' 734 qts.
Water —_ 8 gts.

Fat, melted 1lb., 8 oz. 3 cups
Flour 2 lbs. 4 cups
Pepper, white 5 oz. 5, tsp.

Prepare same as Creamed Dried Beef.




FIRST ... .
1. Wash peppers and cut in half, lengthwise. Re-
move seeds, stem-end, tough white portions.
2. Cover with boiling salted water. Heat to boil-
ing, drain off water.
3. Chop onions and meat.

- 1 hour before serving:

4. Mix bread crumbs, onions, salt and pepper.

5. Add chopped meat. Moisten with meat stock.
The amount needed to make mixture hold to-
gether will depend on dryness of bread. Fill
each half of parboiled pepper with 214 oz.
of mixture. Sprinkle melted fat on mixture.

é. Place in baking pans. Add a little stock to bot-

tom of pans to prevent burning. Bake in

moderate oven (350° F.) for 20-30 minutes.

VARIATIONS (100 servings)
Stuffed Baked Tomatoes . . . Serve only if tomatoes
must be used promptly. Scoop out center of to-
matoes and fill with meat filling. (Center can be

STUFFED PEPPERS

PORTION: 5 oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Peppers, green, large —_— 100
Salt 4 oz. 5 cup
Water, boiling _ To cover
Bread crumbs or rice* 8 Ibs. 21/5 gals.
Onions, chopped 2/ |bs. 13/ qts.
Salt 2'0z. 4 Tbsp.
Pepper 14 oz. 3 TBsp.
Meat, cooked, chopped

beef, lamb, pork, veal

or ham 18 Ibs. 2V, gals.
Meat stock** — 2 gts.
Melted fats 11b. 2 cups

*4 |bs. rice can substitute for bread crumbs. For cooking rice

follow Recipe No. 207.
**Recipe No. 6

used in salads, sauces, soups.) Bake same as

green peppers.

No. 67

FIRSIE s
1. Cut beef into paper thin slices.

NOTE: Soak meat in warm water 15 to 20 minutes if
too salty.

2. Peel, eye and slice the potatoes into 1/16 to
% inch slices.

THEN .

3. Arrange alternate layers of potatoes, dried
beef and onion mixture in baking pans, end-
ing with potatoes.

4. Mix flour, salt and pepper together. Sprinkle
over dried beef and onion mixture.

5. Mix dried beef and onions. Pour melted but-
ter over beef and onion mixture.

6. Mix hot water and evaporated milk and pour
over mixture in pans.

7. Place in moderate oven (375° F.) about 1
hour or until potatoes are soft and top layer
is browned.

8. Serve hot.

. - 2 hours before serving:

DRIED BEEF SCALLOPED WITH POTATOES

PORTION. 1 cup

SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
Beef, dried, sliced 8 Ibs. —_
Potatoes, E.P. 35 |bs. —_
Onion, chopped 2 |bs. 1V ats.
Flour, sifted 12 oz. 3 cups

Salt 6 oz. 3/ cup
Pepper, white V4 oz. 3/ Thsp.
Fat, or butter melted 11b., 8 oz. 1, pts.

Milk, evaporated

12 1414 0z.cans 5 gts.

Water, for milk, hot

1V gals.
(5 qts.)

VARIATIONS (100 servings)
Ham, Pork, Veal or Beef Scalloped with Potatoes . .
Substitute 15 to 16 Ibs. diced, cooked ham, pork
veal or beef for dried beef.
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No. 68

FIRST <5

MEAT SALAD: Beef, Lamb and Pork Salad

for approximately 3 hours or until roasts are
the desired degree of doneness. When meat is
cooked at low temperature it is tender, al-
though the tenderness may decrease as done-
ness increases. The color of juice varies with
the degree of doneness.

NOTE: Do not add water. Oven thermometer should
be used.

1. Trim and dice meat. Assemble and dice apples Al i SEna
(do not peel red skinned apples), carrots and INGREDIENTS WEIGHTS AMOUNTS
celery. Meat, cooked, diced 23 Ibs. 23/, gals.
2. Combine apples, salt, mayonnaise (This pre- Celery, diced 41bs, 6 qts.
2 vefuts apples turning da‘rk.) Apples, E.P., diced 6 Ibs. 6 qts.
+ Mix meat, vegetables, vinegar. Carrots, shredded 3 Ibs. 2, cups
THEN . . . 1 hour before serving: 2
. qts. (1 No.
4 Combinie all ineredients, ehill, Peas, canned, drained - 41bs, 8oz. < 45 cqp|
Salt 2oz 4 Thbsp.
- NOTE: Mixing all ingredients earlier than one hour M : 6l°bz 3 L
before serving time will cause discoloration. el e 2 sl
Vinegar 11b. 1pt.
5. Serve on lettuce.
No. 69 ROAST OF BEEF
EIRST ..,
1. Thaw beef and cut into uniform roasts of PORTION: 42 oz. SERVINGS: 100
about 8 lbs. if round is used. ’ INGREDIENTS WEIGHTS AMOUNTS
THEN . . . 4 hours before serving: Beef, boneless (rib) or 85 Ibs. —
2. Rub roasts with salt and pepper (optional). Fabricated
Place roasts, fat side up, on rack in roasting Ronslssinecke 42 Ibs.
pan. Do not stack or crowd. Salt 8 oz. 1 cup
3. Roast at a constant temperature of 325° F. Pepper 1oz 32 Tbsp.

4. Before carving rib and knuckle roast, allow
to stand 30 minutes after roasting. Carve
across the grain in 14 inch slices.

Suggestions for Leftovers

Cold Sliced Meats; Meat Salad; Southern Hash.

No. 70

BIRST . . «

. Thaw meat. Trim and wipe with damp towel.
Cut into 5 to 7 pound pieces.

2. Peel onions.

THEN . . . 5 hours before serving:

3. Place in low, flat pot to avoid over crowding.
Add boiling water to cover meat.

4. Add salt, pepper, onions and bay leaves.

5. Cover tightly and heat to boiling. Reduce
heat and simmer about 3 to 4 hours or until
meat is tender. Fast cooking or boiling will
toughen meat and cause outer surface to be-
come shreddy.

6. Remove excess fat which accumulates on sur-
face of water. Conserve for later use.

7. Remove meat and allow to cool about 30 min-
utes before carving. (Cut across grain.)

SIMMERED BEEF

PORTION: 4 oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Beef, boneless (brisket

or chuck), trimmed 42 Ibs.

Water, boiling — —

Salt 8 oz. 1 cup
Pepper 1 oz. 324 tsp.
Onions, peeled, whole 11b. 4 (med. size)
Bay leaves ——— 8

NOTE: Save broth. Potatoes may be cooked in this
broth or it may be used for gravies or soups.

Suggestions for Leftovers

Diced Beef in Brown Sauce; Beef Chop Suey ; Beef

Curry.
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No. 71

EIRST . ...

1. Thaw meat, wipe with damp towel.

2. The loins of pork should have the tenderloin
strip and chine bone removed. Trim off excess
fat (to 24” covering). Cut into chops about
one-half inch thick, weighing 3 ounces each.
The tenderloin should be prepared the same
as chops.

THEN ... 174 to 2 hours before serving:

3. Sprinkle chops with salt and pepper. Dredge
with flour. ‘

4. Combine milk, water and slightly beaten eggs.
Mix well. Dip chops into egg mixture and
then into bread crumbs.

5. Stack on end in trays to prevent crust becom-
-ing soggy.

é. Brown in hot deep fat (at 350° F.) about 7
to 10 minutes. Drain. Place chops on end in
baking pan and bake in slow oven (325° F.)
for 30 to 45 minutes.

CAUTION: Be sure pork is cooked to well done stage.

7. Serve with tomato sauce or brown gravy. .
NOTE: While keeping hot during meal period, lay

chops on bread ends or absorbent paper to keep
crust crisp and avoid greasiness.

BREADED PORK CHOP

PORTION: Two 3-oz. chops SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Pork, bone-in (loins) 55-60 Ibs. —_

Salt 8 oz. 1 cup

Pepper 15 oz. 5, tsp.

Flour 2 lbs. 2 qgts.

Milk 24 cans 4 cups
W:‘tiﬁ:) (for evaporated ¥ o Nevs

Eggs (slightly beaten) 2 Ibs. 20 eggs (1 gt.)
Bread crumbs 2 |bs. 2, gts.

VARIATIONS (100 servings)

Breaded Pork Steaks ... Use 58 pounds of fresh
ham or shoulder and follow recipe for breaded
pork chops.

Suggestions for Leftovers
If breaded, but not cooked, wash off breading. If

cooked, strip off breading and use in Pork Chop
Suey, Pork Curry or Pork a la King.

No. 72

EIRST <.

1. Thaw meat. Wipe with damp towel.

2. The loins of pork should have the tenderloin
strip and the chine bone removed. Trim off
excess fat (to 4 inch covering). The tender-
loin should be prepared and served as chops.

THEN . . . 115 to 2 hours before serving:

3. Brown evenly on hoth sides on greased,
heated griddle or frying pans about 10 min-
utes. Sprinkle with salt and pepper mixture.

4. Stack in roasting pans in even rows, bone side
down on end (or if boneless, on edge of

.meat). Add %5 inch stock or water in pan.
Cover pans tightly.

5. Bake in slow oven (325° F.) 45 to 60 min-

utes or until tender and well-done.

NOTE: All fresh pork must be cooked to well-done
stage.

6. Gravy may be made from pan drippings.

VARIATIONS (100 servings)

Country Style Pork Chops . . . Braised chops may be
served with Cream Gravy.

BRAISED PORK CHOP

PORTION: Two 3-oz. chops SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Pork, bone-in (loins) 55-60 Ibs. —

Fat 2 cups 4 |bs.

Salt 8 oz. 1 cup

Pepper 14 oz. 3/, Tbhsp.

Meat stock* or water —_— 2qts. (approx.)
*Recipe No. 6.
Pork Chops with Barbecue or Creole Sauce . .. Barbe-

cue Sauce or Creole Sauce may be used in place
of water on browned meat for braising.

NOTE: Same recipe may be used in preparing braised
pork steaks. For serving, use 58 Ibs. of fresh ham or
shoulder (bone-in) which will yield one 7-oz. steak
per person.

Suggestions for Leftovers
Baked Pork Hash or Pork Diced in Brown Sauce.
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No. 73 FRIED PORK CHOP

FIRST o<
1. Thaw meat, wipe with damp towel.

2. The loins of pork should have the tenderloin
strip and chine bone removed. The tenderloin
should be prepared the same as the chops.

THEN . . . Prepare only enough to serve men at first
sitting. Cook to order after first five minutes of each
sitting :

3. Dredge in mixture of flour, salt and pepper.

4. Heat griddle or frying pan with small amount
of fat.

5. Place chops on griddle or in frying pan. Al-
low to brown quickly. Time for griddle or
pan-frying will be governed by the thickness
of the meat.

6. Allow to cook with moderate heat until chops
are well done, turning them over two or three

PORTION: Two 3 oz. chops SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Pork, bone-in (loins) 55-60 Ibs. —

Fat 11lb. 2 cups
Flour 2lbs. 8 cups
Salt ‘ 8 oz. 1 cup
Pepper 1/ oz. 51, tsp.

NOTE: Pork must be cooked to well done stage. If
fat smokes, the temperature is too hot for both the
meat and faf.

7. Drain and serve immediately.

VARIATIONS (100 servings)

Pork Steaks . . . The same recipe may be used for
pork steaks. In serving pork steaks, use fresh
ham or shoulder (58 lbs. bone-in). Will yield
portions of 7 ozs. each. Sever edges of steaks to

times. prevent curling while cooking.
No. 74 BAKED PORK SAUSAGE LINKS
EIRST . . .
PORTION: 4 links* SERVINGS: 100
1. Defrost.

2. Separate links.

THEN . . . 24 hour before serving:

3. Place sausage links on baking sheets, lay in
even rows. Do not stack.

4. Prick each one in several places to prevent
swelling.

5. Add just enough water to cover bottom of

‘. pan.

6. Cover pan tightly and bake in slow oven
(325° F.) 15 to 20 minutes.

7. Remove cover and bake until brown.

8. Turn sausage to insure even browning until
thoroughly cooked.

NOTE: Be sure sausage is well done.

INGREDIENTS WEIGHTS AMOUNTS

Pork sausage links

(12 to 1 pound) 33 Ibs. ey

(16 to 1 pound) - 25 |bs. B

*If served for breakfast, a serving of two links is preferable.

VARIATIONS (100 servings)
Griddle-Broiled Sausage Llinks . . . Heat gridle, place
pricked sausage links in even rows on griddle.
Turn to allow even browning. Cook 10 to 12
minutes, keeping temperature below smooking
point of fat.

" NOTE: Be sure sausage is well done.

Suggestions for Leftovers

Use diced in Omelets; Scrambled Eggs or Pork
Biscuit Roll.
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No. 75 PORK CHOP SUEY
EIRST 2 -
LW . . . J i PORTION: 6-7 oz. chop suey; 3 oz. rice
. a'lve and slice onions, cut celery in Julienne SERVINGS: 100
strips.
1 . INGREDIENTS WEIGHTS AMOUNTS
2. Cut meat into 35” or 74" cubes or strips.
Pork, boneless
THEN . .. 134 to 2 hours before serving: if uncooked 25 Ibs. e
- if cooked 15 lbs. e
3. Cover meat with stock or water. o
P 2 ' Meat stock or water — 2 gals. (8 gts.)
. Add salt and pepper. Heat to boiling point. ol e o cups
Then reduce heat and simmer for one hour.
Pepper V4 oz. 3 Thsp.
5. x_kdd 1c-elery a.nd onions to meat. Continue cook- Onions, siced 8 Ibs. 2 gals. B qfs)
g Sy i ] Celery, julienne 8 lbs. 2 gals. (8 gts.)
6. Make a smooth paste of cornstarch and cold Gornciareh e S
Water. Soy Sauce _ 1 pt:
7. Drain liquid from meat and vegetables. Stir

cornstarch paste into hot liquid. Heat to boil-
ing point—boil 2 minutes, stirring constantly.

Add cooked meat and soy sauce. Cook slowly
for additional 10 minutes until sauce becomes
clear.

Serve hot on cooked rice or fried noodles.

NOTE: If sauce thickens during meal period, thin to

original consistency with hot water.

VARIATIONS (100 servings)
Beef Chicken or Veal Chop Suey ... Use beef, chicken

or veal in place of pork.

No. 76

EIRST .

SIMMERE

. Thaw spareribs.

Wipe, cut into pieces of four ribs each, weigh-
ing 5 to 6 oz. per piece.

. - . 215 hours before serving:

Cook ribs until brown in their own fat. Barely
cover with boiling water.

Add salt, pepper, onions, bay leaf.

Cover tightly and heat to boiling point. Reduce
heat and simmer about 174 to 2 hours or until
meat is tender.

Leave them in liquid in which they were
cooked until serving time in order to keep
them warm.

NOTE: Serve with a spoon instead of a fork.

VARIATIONS (100 servings)

Simmered Spareribs With Horseradish Sauce or Sauver-

kraut .

- . Serve simmered spareribs with horseradish

sauce or sauerkraut. Add four No. 10 cans of

D SPARERIBS

PORTION: Two 5-6 oz. pieces SERVINGS: 100
INGREDIENTS _WEIGHTS AMOUNTS
Spareribs - 75 1bs. —
Water, boiling — To cover
Salt 8 oz. 1 cup
Pepper 1o0z. 3, Thsp.
Onions, whole (optional) 1, lbs. 1, gts.
Bay leaf (optional) —_ 8 leaves

sauerkraut to meat in sufficient time for it to be-
come thoroughly heated before meat is tender.

Simmered Spareribs and Vegetables . . .

About thirty

minutes before meat is cooked, add 8 pounds
sliced carrots, 8 pounds sliced onions, 8 pounds
diced celery and 8 pounds diced turnips to meat.

Suggestions for Leftovers

Pork Croquettes; Pork and Veal Pot Pie; Pork

Stuffed Peppers.
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No. 71

EIRST '« «
1. Thaw meat.

2. Wipe with damp towel. Cut spareribs jnto
4-rib pieces weighing 5 to 6 oz. each.

THEN . . . 214 to 3 hours before serving:

3. Place spareribs in roasting pan, stacking as
little as possible.

4. Bake uncovered in hot oven (400° F.) until
browned.
5. Sprinkle with salt and pepper. Add just

enough stock or water to cover bottom of pan.

6. Cover pan, transfer to slow oven (325° F.).
Bake 174 or 2 hours, until rib bone tends to
slip from meat.

7. Serve hot.

CAUTION: Avoid breaking up spareribs when serving.
Use spoon instead of fork.

BRAISED SPARERIBS

PORTION: Two 4-rib pieces SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
Spareribs 75 lbs. —_—

Salt : 10 oz. 1V, cups
Pepper 5 oz. 5V tsp.
Meat stock* or water — To cover

*Recipe No. 6.

VARIATIONS (100 servings)

Braised Spareribs with Barbecue Sauce or Sauerkraut . .
Prepare spareribs as in recipe for braised spare-
ribs. Braise in barbecue sauce instead of water or
braise on top of sauerkraut in greased baking
pans. Use 4 No. 10 cans of sauerkraut.

NOTE: Be sure to brown spareribs before combining
with barbecue sauce or sauerkrauf.

Suggestions for Leftovers

Pork Croquettes or Loaf Baked.

No. 78

EIRST . . .
1. Defrost meat.

2. Cut out the tender loin strip and return to chill
box, cut loin in half and trim off excess fat
(to ¥4 inch covering).

3. Loins of pork should have the chine bone re-
moved if not completely boned. If completely
boned, tie.

THEN . . . 315 to 4 hours before serving:

4. Place fat side up in an open roasting pan. If
boneless, use-rack in pan if one is available.
Do not overcrowd or stack one roast on top
of another in the pans.

5. Rub with salt and pepper.

6. Cook in a 350° F. oven uncovered, without
water for about 3 hours or until well done.

7. Add the onions the last hour.

NOTE: Pork must be well done. If meat is pink in
center or near bone, it must be cooked longer.

8. Remove the meat from the pan about 30 min-
utes before carving and serving.
9. Make gravy from pan drippings.

10. Place on carving board with rib bone pointing
upward and facing carver (to guide in slic-

ROAST LOIN

OF PORK
PORTION: About 5 oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Pork loin R 51/5-6 loins
bone-in 68-72 lbs. —_—
boneless 48-51 lbs. _
Salt 8 oz. _
Pepper 1o0z. 3, Tbsp.
Onions, sliced 5 lbs. 5 gts.

ing). Carve across grain in medium slices
(5/16 of inch). Serve one piece of rib and
one of loin. If loin is boneless merely slice
across grain.

NOTE: One loin should give 16-18 servings of about
5 oz. each. %

VARIATIONS (100 servings)

Roast Pork with Bread Dressing . . . Place slices of pork
over dressing. The following may be served as
accompaniments: apple sauce, stewed or baked
apples, apple rings, cranberries or tart jelly.

Suggestions for Leftovers
Pork Chop. Suey; Cold Sliced Meat; Meat Salad.

[89]




No. 79

BIRST s s
1. Thaw meat and then wipe with clean damp
towel.

2. Bone hams or shoulders and tie for roasting.
3. Trim excess fat (to 4 inch covering).
-« . 3% to 4 hours before serving:

4. Place roasts (8 to 10 pounds each) fat side
up, in an open roasting pan, on wire racks if
available.

5. Rub with salt and pepper.

NOTE: Do not overcrowd or stack roasts on top of
one another in the pan.

6. Cook in a 350° F. oven, uncovered, without
water for about three hours or until well
done.

NOTE: Ham must be well done. If meat is pink in
center or near bone, it must be cooked longer.

7. Add onions the last hour.
8. When done, remove the meat to another pan

BAKED FRESH HAM

PORTION: 3 inch slice SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Fresh hams or shoulders,

bone-in, or 60 Ibs.

Fresh hams or shoulders,

boneless 42lbs. :

Salt 8 oz. 1cup
Pepper 1 oz, 31, Thsp.
Onions 4 |bs. 4 gts.

and allow about thirty minutes cooling time
before carving for service.

9. Make gravy from pan drippings.
10. Carve meat across grain in medium slices, %
inch thick.
VARIATION
See Roast Loin of Pork.

Suggestions for Leftovers
Sliced Cold Ham; Pork Chop Suey; Pork Pot Pie.

No. 80

FIRST . <.
1. Pick over and wash lima beans. Add just
enough water to cover and soak overnight.
2. Trim excess fat from ham. Cube.
3. Chop onions.

THEN . .. 314 to 4 hours before serving:

4. Heat beans to boiling in same water in which
they were soaked, adding more water to cover
if necessary.

5. Reduce heat and simmer for about two hours
or until almost tender, being careful that the
skins are not broken.

6. Add cooked ham, onions, molasses, fat, salt
and pepper. Mix well.

7. Place mixture in greased baking pan. Bake in
slow oven (325° F.) 45 minutes to 1 hour.

NOTE: During serving period, if beans should dry
out, thin with hot water.

HAM AND LIMA

BEAN SCALLOP

PORTION: 7, oz. SERVINGS: 100
INGREDIENTS WEIGHTS AMOUNTS
Beans, lima, dried 14 lbs. 2 gal. (814 ats.)
Water -_ To cover
H‘:T,;:j,"az,’,‘f' 15 Ibs. 7% qts.
Onions, chopped 12 oz. 3 cups
Molasses _ 4 cups
Salt 2o0z. V4 cup
Pepper _ 2 tsp.

Fat or drippings 1lb. 2 cups

*Use ham butts, hocks (or shanks) or trimmings. Uncooked ham
may be used instead of cooked ham. Cut ham into cubes and
add to lima beans in Step 5 about 1% hours before they are
tender. Continve with Step 6 through remainder of recipe.
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No. 81

FIRST . ..

1. If ham is frozen, completely defrost before
cooking.

2. Bone, cut and trim for roasting.

THEN . . . 414 hours before serving:

3. Place cuts of hams in roasting pans on racks
with fat side up. Fill pans without stacking or
crowding.

4. Roast uncovered and without water at con-
stant temperature in slow oven (300° F.) ap-
proximately 4 hours, or until tender.

5. Remove from oven. Allow to cool. Carve to
order and serve.

6. Reserve drippings in pan for gravy.

NOTE: Commercial or regular-cure smoked hams have
a low salt content and may be baked or roasted
without parboiling or soaking beforehand.
VARIATIONS (100 servings)

Baked Ham with Barbecue Sauce . . . Serve baked ham

BAKED (ROAST) HAM

PORTION: 4 oz. SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
Ham, smoked 50 Ibs. —_—

or
Ham, boneless 35 Ibs. —_—

with barbecue sauce or tomato sauce.

Baked Glazed Ham, Virginia Style . . . Remove the
ham 30 minutes before it is done. Score fat sur-
face, pack brown sugar evenly over fat side. For
each ham, use 1 cup of brown sugar. Then in-
sert whole cloves over entire top surface about
14 inch apart. Continue to bake as for baked
ham.

Sauce Variations .. . Orange Sauce . . . Raisin Sauce.

Suggestions for Leftovers

Ham Scalloped with Apples; Jambalaya; Ham and
Lima Beans; Cold Sliced Ham.

No. 82

EIRST . ...

1. Defrost hams.

2. Split hams into cushion and knuckle sections.
Cut into slices 34 inch thick. Trim off exces-
sive fat edges.

3. Cut into 5 to 6 oz. portions. Cut or nick fat
edges in several places to prevent curling.

THEN . . . 10 to 15 minutes before serving:
To Pan Fry:

4. Preheat frying pan on top of stove to mod-
erate heat.

5. Place slices of ham in pan, do not overlap or
“stack, allow to cook slowly; as fat collects,
pour off excess. Save for gravy or seasoning.

6. Cook about 10 minutes, turning over slices to
insure even browning.

NOTE: If fat from ham smokes, the frying tempera-
ture is too high.

To Griddle Broil:

4. Broil on heated griddle.
5. Turn over to insure even cooking. Scrape fat
*  and dripping to one side and lift out as it ac-
cumulates. Keep griddle temperature mod-
erate.
6. Cook about 10 minutes, 5 minutes on each
side, serve immediately.

OVEN-BROILED, FRIED OR GRIDDLE-BROILED HAMSTEAK

PORTION: 5-6 oz. uncooked SERVINGS: 100

INGREDIENTS WEIGHTS AMOUNTS
Ham, smoked, whole