‘ Rredlcticni

ot ; " S 4
{ o g Janil Jose k. Samson -

. MicneliAntonio Boria - A



Introduction to Quantity and Institutional Food

Production 1

Understanding Quantity Food Production
Trends in Quantity Food Production
Nutrition
Information Technology
Freezing, Storage, and Packaging Technology
Environmental Renewal
Convenience Food

The Food Service System 13

The Food Service System and Quantity Food Production
The External Environment
The Food Service Input
The Transformation Process
The Food Service Output
The Communication, Feedback, and Control System
Work System
Types of Food Service Sytem
Conventional System
Centralized System
Cook and Chill or Freeze System
Assemble and Serve System

Manpower and Production Planning 25

Manpower Planning
Qualitative Production Manpower Requirement
Quatitative Production Manpower Requirement
Determinants of the Quantitative Requirement
Staff Schedule
Production Planning
Menu Planning
Factors to Consider in Menu Planning
Types of Menu
Determining Production Volume

v




Sanitation, Safety and Environmental Management...........

Sanitation in Quantity and Institutional Food Production
Safety in the Food Production Area

Causes of Accidents

Accident Prevention
Environmental Management in Food Production

Review of Weights and Measures

71

Metric and English Systems
Working with Unit Conversion

Market List, Purchase Order, and Market Survey ...........

The Market List and Purchase Order
Economizing Through the Market List and Market Survey
The Buying Guide-Purchasing’s 5 R’s

93

Yield Analysis

Understanding the Concept of Yield
Yield Testing
Rational for Yield Testing
Types of Yield Test
As Purchased and Edible Portion Weights

Raw Food Test, Canned Test, and
Purchase Specifications

The Raw Food Test
The Canned or Bottled Test
Developing Purchase Specifications

Butcher’s and Cooking Test

The Butcher’s Test
The Cooking Test

107

121




Recipe Development and Standardization

Recipe Development
Rational behind Recipe Development
Recipe Development Process
Recipe Standardization
Standardized Recipe Defined
Benefits of a Standardized Recipe
Recipe Standardization Process

Recipe Quantification

Quantifying to Lower and Higher Recipe Yield
Recipe Quantification Defined
Recipe Quantification Methods and Process

Recipe Costing

Recipe Costing in Quantity Food Production
Definition of Recipe Costing
Rational for Recipe Costing
Requisites to Recipe Costing

Recipe Costing Process

Selling Price Determination

The Concept of Price
Selling Price
Determinants of the Selling Price
Determining Selling Price of Food Products
Food Cost Method
Mark-up Method

Portion Control

Portion Control in the Food Production Kitchen
Benefits of a Portion Control Program
Achieving an Effective Portion Control Program
The Proper Portion Size

137

155

169

185

197




Kitchen and Equipment Planning 209

Work, Stress, and Strain
Production Equipment and Selection
Equipment Selection and Acquisition Process
Considerations in Equipment Selection
Equipment Standards and Specifications
Equipment Disposition
Common Materials Used in Food Production Equipment
Planning the Facilities of the Production Area
Benefits of a Well Designed Production Area
Considerations in the Design of the Production Area
Planning Tools
Ergonomics
Flow Charts
Work, Method, and Motion Study
The Kitchen Layout

BIBLIOGRAPHY 235

vili




