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SECTION I

INTRODUCTION

1.
SCOPE.  This subcourse is an introduction to pastry baking in garrison dining facilities and central pastry kitchens, and may be adapted for field use.  It deals with the preparation, baking, and finishing of pies, cakes, rolls, cookies, and quick breads, and includes the detection and correction of possible faults.  This subcourse also deals with the sanitation and safety required in bakery production.


2.
APPLICABILITY.  This subcourse is an integral part of the Food Service Specialist (94B10) Advance Individual Training Correspondence Course.  The subcourse is of interest to all cooks (MOS 94B10) preparing to become first cooks and all first cooks (MOS 94B20) requiring initial or refresher training in the tasks covered.  Successfully completed, this subcourse will provide you with skills in pastry baking required to be performed by a first cook.
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LESSON 1

LESSON ASSIGNMENT

SUBJECT
Health and Personal Hygiene Standards.

TASK/TASK NO
Maintain health and personal hygiene standards/101-524-1101.

CONDITION 
You will be given problems and situations regarding maintaining health and personal hygiene standards in a garrison or field feeding facility.

STANDARD  
You must analyze the problems and situations and choose the correct solution.  The problems and situations will reflect the following performance measures:


1.
Identify personal hygiene and health standards that must be observed by personnel who handle food.


2.
Identify the procedures required to insure that conditions for good health are maintained.


3.
Identify procedures required to insure that good personal hygiene standards are maintained.
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3

LESSON TEXT


1.
INTRODUCTION.  The safety of food depends, to a large degree, on the health and personal hygiene of people such as yourself - those who handle it.  It is very important, therefore, that you maintain good health and personal hygiene standards as identified in figure 1. 
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Figure 1.  Health and personal hygiene standards.
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2.
HEALTH REQUIREMENTS.  You as a food handler must be familiar with the correct techniques for safeguarding your own health and that of others.  Failure to maintain high standards of health and sanitary practices can lead to food poisoning and other diseases.  Make certain that you have a good knowledge of the proper care of the body and are aware of the dangers of illnesses and infections.



a.
Obtain a food handler's certificate.  Make sure that you have a current food handler's certificate (figure 2) before you start your duties.  The food handler's certificate below is shown as a sample only; it is not approved for Army-wide use.  If you are absent from your duties for any length of time because of a communicable illness (including diarrheal illness), you will be referred to the medical facility for a determination as to fitness for duty prior to returning to work.
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Figure 2.  Food handler's certificate.



b.
Report illnesses and infections.  If you have any sign of a cold such as runny nose, swollen neck glands, feverish face, coughing, or sneezing, do not work in any area where there is a likelihood of food becoming contaminated or of someone else catching the disease.  Look at your body carefully for signs of venereal diseases.  Check your skin to see that it is free of the following:




(1)
Boils or blisters.




(2)
Infected wounds.
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(3)
Open or running sores.




(4)
Skin irritations or rashes.




(5)
Cuts and abrasions.

If any of the above conditions are present, report it to your immediate food service activity supervisor who will refer you to the medical facility to determine if you are fit for duty.


3.
PERSONAL HYGIENE STANDARDS.  Food service personnel must insure that good personal hygiene standards are maintained.  To do this, you must observe the following rules:



a.
Wear clean uniform.  Your clothing should be clean and your uniform free of food spillage, grease, and dirty spots.  Do not wear a uniform that has holes, rips, or frayed materials.  Unless you are assigned to a field feeding facility, your uniform will be white and you may wear a clean white apron over it.



b.
Keep hair neatly trimmed.  Make sure that your hair is trimmed according to your local commander's policy.



c.
Keep hair covered.  Be certain that you wear the proper headgear or hairnets at all times to keep hair from food and food-contact surfaces.



d.
Clip fingernails short.  Your fingernails must be clipped short enough to keep food or dirt from building up under them.



e.
Keep fingernails clean.  See that your fingernails are kept free of dirt, grime, grease, or food particles.



f.
Wash hands often.  Your hands should be thoroughly washed with soap or detergent before starting work, and as often as may be necessary to remove soil and contamination.  Personnel will not resume work after visiting the toilet room or using tobacco products without first washing hands with soap or detergent.
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g.
Wear only jewelry that is authorized.  You may wear plain wedding bands; however, you may not wear jewelry such as bracelets or similar items that may come in contact with food items.
The last word is to always make sure that you are clean and healthy.  If you have any doubt of the condition of your health, report this to your supervisor who, in turn, will refer you to the medical facilities.  As a food handler, it is your duty to maintain good health and personal hygiene standards.

7
PROGRAMMED REVIEW


The questions in this programmed review give you a chance to see how well you have learned the material in lesson 1.  The questions are based on the key points covered in the lesson.


Read each item and write your answer on the line or lines provided for it.  Please use a pencil to write your answers.  If you do not know, or are not sure, what the answer is, check the paragraph reference that is shown in parentheses right after the item; then go back and study or read once again all of the referenced material and write your answer.


After you have answered all of the items, check your answers with the Solution Sheet at the end of this lesson.  If you did not give the right answer to an item, erase it and write the correct solution in the space instead.  Then, as a final check, go back and restudy the lesson reference once more to make sure that your answer is the right one.

A1.
Which of the following are good personal hygiene and health standards? Identify by placing a check (v) in column headed "YES" or "NO." (fig.  1)

	YES
	
	NO
	
	

	
	
	
	
	a.  Shave and bathe daily.

	
	
	
	
	b.  Keep hair clean and trimmed.

	
	
	
	
	c.  Wear clean uniform.

	
	
	
	
	d.  Wear any type of jewelry.

	
	
	
	
	e.  Wash hands often.

	
	
	
	
	f.  Keep fingernails short and clean.

	
	
	
	
	g.  Keep armpits uncovered.

	
	
	
	
	h.  Report illness, cuts and sores.

	
	
	
	
	i.  Use two hands or a tray.

	
	
	
	
	j.  Do not smoke in food areas.
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A2.
To insure that conditions for good health are maintained, you as a cook must


a.
.

b.
.

para 2a & b)
DO YOU UNDERSTAND EVERYTHING IN THIS PROGRAMMED REVIEW? HAVE YOU CHECKED YOUR RESPONSES, MADE CORRECTIONS, AND RESTUDIED THE TEXT, IF NECESSARY? IF YOU HAVE, GO ON TO THE NEXT STUDY UNIT OF THIS SUBCOURSE.
9
APPENDIX

STUDY REFERENCES

AR 40-5
Health and Environment



(Study Chapter 6)

FM 10-23
Army Food Service Operations



(Study Chapter 11)

FM 21-10
Field Hygiene and Sanitation



(Study Chapter 3)
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PROGRAMMED REVIEW

SOLUTIONS

EXERCISE
SOLUTION
A1.
a.
yes


b.
yes


c.
yes


d.
no


e.
yes


f.
yes


g.
no


h.
yes


i.
no


j.
yes

A2.
a.
Obtain a food handler's certificate.


b.
Report illnesses and infections.
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LESSON 2

LESSON ASSIGNMENT

SUBJECT
Safety Standards.

TASK/TASK NO
Maintain safety standards / 101-524-1102.

CONDITION
You will be given problems and situations regarding maintaining safety standards.  You may refer to the lesson in solving these problems.

STANDARD
You must analyze the problems and situations and choose the correct solution.  The problems and situations will reflect the following performance measures:


1.
Identify safety precautions that pertain to food service operations.


2.
Identify procedures for handling food supplies safely.


3.
Identify procedures for handling knives safely.


4.
Sharpen a steak knife.


5.
Identify safety precautions for operating mechanical equipment.


6.
Identify safety precautions that must be followed in the preparation areas.


7.
Identify safety precautions that must be followed during the cooking and baking process..


8.
Identify the safety precautions that must be followed when serving.
13
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LESSON TEXT


1.
INTRODUCTION.  The dining facility or field kitchen where you work can be a dangerous place.  It's your job to make it safe.  Safety in these areas may be called common sense in action.  If you use commonsense when you do your job, you can prevent many accidents.  The five phases of garrison and field kitchen operations during which accidents are most likely to take place are in 



a.
Handling rations and supplies.



b.
Preparing food.



c.
Cooking and baking.



d.
Serving.



e.
Cleaning up and washing utensils.

Along with identifying the safety precautions that pertain to food service operations, you must also take the necessary steps to lessen the chances of these accidents happening.


2.
HANDLING FOOD SUPPLIES.  Rations and supplies come in containers of many sizes, types and weights.  Here are some commonsense directions to handling food supplies.



a.
Lift heavy objects carefully.

[image: image59.png]





(1)
Get a firm grip on the container, not on the metal bands or strapping.




(2)
Get a firm footing with body weight evenly distributed.




(3)
Bend knees, keep back straight, use thigh and shoulder muscles for lifting, and make sure that the load is close to the body.




(4)
Walk your normal way and make sure you can see where you are going.




(5)
Ease the load to its resting place.
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(6)
If you need help, get it!
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b.
Use a ladder for placing and removing items on high shelves.


c.
Store insecticides, such as bug sprays, cleaning materials and supplies, and contaminants or other things that can poison you in a separate place away from food supplies.



d.
Stack food supplies properly.  Put heavy boxes on the bottom.



e.
Wear work gloves when you are opening wooden cases.  Take out all nails that stick out and get rid of the empty cases.



f.
Keep aisles free of obstructions.  In other words, make sure that things you can trip on are out of the way.



g.
Keep floors clean and dry.  Clean up any spilled food or liquids right away.  To clean the floor, wet mop the area first.  Then rinse and dry-mop.  Clean only a small area at a time.
17


3.
HANDLING KNIVES.  Knives are probably the single most dangerous items you will use.  If you know which knife to use and how to use and care for it, you will have fewer accidents.  Here are some safety rules for knives.



a.
Select the proper knife for the job.  Use the right knife for the job, and do not use knives for purposes other than for cutting food.  Never use a knife to open cans or pry off lids.
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b.
Use chopping boards to prepare items.


(1)
Do not "palm" vegetables and fruits when you cut through them.


(2)
Always cut in the direction away from the body.


(3)
Use a sharp knife.



c.
Remove knives from the worktable when you are not using them.  Do not leave a knife or other sharp-edged tools lying on a worktable; it might get covered with vegetables or other foods and be a hazard to a person cleaning the table.



d.
Clean knives after use.




(1)
Wash knives immediately after you use them with a hot detergent solution, rinse them with hot clear water, and dry them carefully.  Do not put a knife completely in water or allow the knife to soak since a wet wooden handle shrinks as it dries.  Shrinking opens the handle seams, opens cracks in the wood, and loosens the blade.  Dirt, food particles, and germs may get into the cracks.




(2)
Never put a knife in a dishwasher.  In addition to damaging the handle, a knife that is completely submerged in water is a hidden hazard to the dishwasher.




(3)
Always wash knives separately from other utensils.



e.
Store knives in rack after cleaning.
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(1)
Wash and store knives immediately after use on a hanging rack or in a slotted rack.




(2)
Never walk around with a knife in your hand or pocket and never carry a knife while you are carrying other items.




(3)
Do not try to catch a falling knife.  Step back, let it fall and then pick it up.  After you have washed it, store it in the rack.


4.
SHARPENING A STEAK KNIFE.  You will have to sharpen knives of many different sizes and types.  And different types of knives have different bevels.  The "bevel" is that portion of the blade sharpened to make the cutting edge.  Let's look at the steps involved in sharpening a knife.



a.
Prepare the sharpening stone for use.  The best type of sharpening stone to use is a medium-fine grade carborundum oilstone. Never grind a knife on a power- or hand-driven dry stone because this treatment will remove the temper from the cutting edge.



b.
Position knife on the stone.  To make a wide bevel, hold the knife almost flat against the stone; to make a narrow bevel, hold the knife at an angle to the stone.



c.
Sharpen both sides of the knife until a feather edge is developed.  Figure 1 gives you a step-by-step procedure for sharpening a d.  Straighten the edge of the knife with a butcher's steel.  After the knife has been sharpened on a stone, smooth or "true" it with approximately six strokes on a butcher's steel.  Practice handling the steel and you should easily master the technique.  Follow the steps shown in figure 2 to straighten the edge of the knife with a butcher's steel.


5.
OPERATING MECHANICAL EQUIPMENT.  Before operating any equipment, make sure that you have read carefully the manufacturer's manual.  Never use equipment that you are not trained to use.  Be certain to follow the instructions posted on or near the equipment.  It is very important that you be able to identify safety precautions for operating mechanical equipment.  Report all faults to your supervisor immediately.  As the operator, you should 



a.
Check electrical cords for condition.  Inspect electrical wiring, connections, and components to see that they are dry, clean, secure, and in good operating condition.



b.
Make sure that all guards and safety devices are in place and in good condition.

19
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Figure 1.  Sharpening a knife.
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Figure 2.  Steeling a knife.
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c.
Keep hands and utensils away from revolving parts of the equipment.



d.
Keep sleeves and apron strings tied so as not to catch them in moving machinery.



e.
Stay at the equipment when it is being used.  Never leave a machine while it is in operation.


6.
TYPES OF EQUIPMENT.  Equipment used in field and garrison dining facilities are steam-heated, electrically powered or heated and/or gassed-fired.  There are safety precautions that you need to know in order to operate each type of equipment.



a.
Steam-heated equipment.  Keep alert to avoid letting escaping steam come in contact with your body because it can cause severe burns.  An example of steam-heated equipment is shown as figure 3.



b.
Electricity heated or powered equipment.  When using equipment heated or powered by electricity (fig.  4), be sure to 




(1)
See that all switches on the equipment are in the off position before plugging the machine in.  




(2)
Keep electric wiring and components free of grease, oil, and water.




(3)
Never operate an electric switch with wet hands.




(4)
Never handle electric wiring; if electrical repair is needed, tell the person in charge.




(5)
Unplug the machine or turn the switches to OFF before attempting to clean or adjust an electric machine.



c.
Gas-fired equipment.  Heavy duty, gas-fired equipment (fig. 5) may catch fire or explode or, a hazardous toxic condition may develop when the pilot flame is put out or the equipment is not operating properly.  Also, a fire may start if the pilot flame is not lighted when a burner valve is open or the burner valves (on gas appliances that do not automatically light) are turned to ON and the burners are not fired immediately.  Therefore, the main rule for safe operation of gas-fired equipment is ALWAYS to see that pilots and burners ignite and burn properly when lit.  Other safety precautions for using gas-fired equipment are 




(1)
Follow the instructions on the instruction plate.

22
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Figure 3.  Example of steam-heated equipment.
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Figure 4.  Example of electricity powered equipment.
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Figure 5.  Example of gas-fired equipment.




(2)
Use a taper for lighting.




(3)
Light the taper away from clothing or other flammable material.




(4)
Place the lighted taper at the gas jet before opening the gas valve.  Open the valve slowly to avoid blowing out the taper flame.




(5)
Always let air circulate in a gas oven for several minutes before lighting it; and again before relighting it if there has been a gas failure.
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7.
SAFETY PRECAUTIONS IN PREPARATION AREAS.  When you are working in the preparation areas, you will want to
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a.
Keep the floors free of spilled and dropped foods.


b.
Keep sharp utensils and handtools away from preparation waste.



c.
Remove tin containers after they are empty.


8.
SAFETY PRECAUTIONS DURING COOKING AND BAKING PROCESS.  Burns and falls are two kinds of accidents that happen often.  To guard against them, there are safety steps you can take.
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a.
 Use hot pads when you handle something hot.
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b.
Turn handles of cooking utensils parallel to the range and away from the edge of the range so that they are not in the way.



c.
Know where you are going to put a hot pot before you take it off the range.  Make sure a space has been cleared for the pot.



d.
Don't crowd the cooking area around the range with unnecessary personnel or equipment.



e.
Never stand in front of the range cabinet or oven doors when you open them.  Always stand to the side.



f.
Close the range cabinet door the right way.  Don't slam it.



g.
Do not fill your cooking utensils too full -fill only to a safe handling level.



h.
Avoid "horseplay." 


9.
SAFETY PRECAUTIONS WHEN SERVING.  Burns, collisions, and falls are common types of accidents that take place where food is being served.  Safety precautions that must be followed when serving are 



a.
Walk carefully when carrying hot foods and do not run or hurry.



b.
Be alert when carrying food through doorways.  Food servers who are not alert may bump into someone and spill hot food on themselves and others.



c.
Keep floors free of spills and dropped foods.  Sometimes little spills aren't seen until someone slips and falls.



d.
Be very careful when changing steamtable inserts.



e.
Warn others when you walk behind them with hot food products.



f.
Handle glassware carefully.



g.
Keep footwear in good condition.
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PROGRAMMED REVIEW

The questions in this programmed review give you a chance to see how well you have learned the material in lesson 2.  The questions are based on the key points covered in the lesson.

Read each item and write your answer on the line or lines provided for it.  Please use a pencil to write your answers.  If you do not know, or are not sure, what the answer is, check the paragraph reference that is shown in parentheses right after the item; then go back and study or read once again all of the referenced material and write your answer.

After you have answered all of the items, check your answers with the Solution Sheet at the end of this lesson.  If you did not give the right answer to an item erase it and write the correct solution in the space instead.  Then, as a final check, go back and restudy the lesson reference once more to make sure that your answer is the right one.

A1.
As a cook in a garrison dining facility or a field kitchen, there are safety precautions which you must follow.  Which of the following safety precautions shown below pertain to food service operations? Identify the applicable precaution by placing a check (√) in the space provided.  (lsn 2) 
	
	
	a.  Maintain preparation areas in a safe condition.

	
	
	

	
	
	b.  Catch a falling knife.

	
	
	

	
	
	c.  Operate mechanical equipment safely.

	
	
	

	
	
	d.  Handle food supplies safely.

	
	
	

	
	
	e.  Use any available knife for the job.


A2.
As a cook, you must handle food supplies.  Identify the correct procedures for handling food supplies safely by placing a check (√) in the space provided.  (para 2)

	a.
Use a ladder for placing and removing items on high shelves.
	
	

	
	
	

	b.
Make sure things you can trip on are not in the way.
	
	

	
	
	

	c.
Store insecticides near food supplies so that they are readily available for use.
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	d.
Grip containers firmly by the strapping or metal bands.
	
	

	
	
	

	e.
Quickly put the load down to its resting place.
	
	


A3.
When preparing food products, you must be able to handle knives safely.  Identify the correct procedure for handling knives safely by placing a check (√) in the space provided.  (para 3)

	
	
	a.  Use a knife to open cans or pry off lids.

	
	
	

	
	
	b.  Remove knives from the worktable when not in use.

	
	
	

	
	
	c.  Knives may be used for purposes other than for cutting food.

	
	
	

	
	
	d.  Vegetables and fruits may be held in the palm of the hand when cut.

	
	
	

	
	
	e.  Wash, rinse, and dry knives immediately after you use them.


A4.
You will have to sharpen knives of many different sizes and types. State the steps involved in sharpening a knife.  (para 4)

a.


b.


c.


d.


A5.
As a cook, you must also operate mechanical equipment.  Before operating the equipment, you must be able to identify safety precautions for operating the equipment.  Which of the following is NOT applicable? (para 5)




a.
Make sure that guards and safety devices are in place and in good condition.


b.
Stay at the equipment while it is in operation.


c.
Keep hands and utensils away from moving parts of the equipment.


d.
Check electrical cords to see that they are in good condition.


e.
None of the above.
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A6.
Which of the following safety precautions must be followed when working in the preparation area?  Place a check (√) mark in the space provided.  (para 7)

	
	
	a.  Remove empty containers.

	
	
	

	
	
	b.  Keep sharp utensils away from waste.

	
	
	

	
	
	c.  Wear clean white uniforms.

	
	
	

	
	
	d. Keep spills and dropped foods off floor.


A7.
Of the safety precautions listed below, which of the following precautions must be followed during the cooking and baking process?  Place a check (√) mark in the space provided.  (para 8)

	
	
	a.  Stand to the side of the range cabinet or oven doors when opening them.

	
	
	

	
	
	b.  Turn handles of cooking utensils parallel to the range.

	
	
	

	
	
	c.  Use hot pads when handling something hot.

	
	
	

	
	
	d.  Walk your normal way and make sure you can see where you are going.

	
	
	

	
	
	e.  Do not crowd the cooking area around the range with unnecessary personnel or equipment.


A8.
As a cook, you must also be able to follow safety precautions when serving.  Identify the correct safety precautions that are applicable to serving.  Place a check (√) mark in the space provided.  (para 9)

	
	
	a.  Change steamtable inserts carefully.

	
	
	

	
	
	b.  Handle glassware carefully.

	
	
	

	
	
	c.  Fill cooking utensils to a safe handling level.

	
	
	

	
	
	d.  Wear good footwear.

	
	
	

	
	
	e.  Walk carefully when carrying hot food.


DO YOU UNDERSTAND EVERYTHING IN THIS PROGRAMMED REVIEW? HAVE YOU CHECKED YOUR RESPONSES, MADE CORRECTIONS, AND RESTUDIED THE TEXT, IF NECESSARY?  IF YOU HAVE, GO ON TO THE NEXT STUDY UNIT OF THIS SUBCOURSE.
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APPENDIX

STUDY REFERENCES

FM 10-23
Army Food Service Operations


(Study Chapter 12)

FM 10-25
Preparation and Serving of Food in the Garrison Dining


Facility


(Study Chapter 1)

TM 10-415
Dining Facility Equipment: Operation and Operator


Maintenance


(Study Chapter 1)

Subcourse:
QM0563 (Safety and First Aid)
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PROGRAMMED REVIEW

SOLUTIONS

EXERCISE
SOLUTIONS

A1.
a, c, d


A2.
a, b


A3.
b, e


A4.
a.  Prepare the sharpening stone.



b.  Position knife on the stone.



c.  Sharpen both sides of the knife to a feather edge.



d.  Straighten edge of knife with a butcher's steel.


A5.
e.  None of the above.


A6.
a, b, d


A7.
a, b, c, e


A8.
a, b, d, e
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LESSON 3

LESSON ASSIGNMENT

SUBJECT
Preliminary Food Preparation.

TASK/TASK NO
Perform preliminary food preparation procedures/101-524-1151.

CONDITION
You will be given problems and situations regarding performing preliminary food preparation procedures.

STANDARD
You must analyze the problems and situations and choose the correct solution.  The problems and situations will reflect the following performance measures:


1.
Perform preliminary food preparation procedures.


2.
Identify the items of equipment, utensils, handtools, and ingredients required to prepare a food product.


3.
Prepare equipment for use.


4.
Gather necessary ingredients, utensils, and handtools required to prepare food products. 
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LESSON TEXT


1.
INTRODUCTION.  Before you actually begin preparing the food items you have been assigned to prepare for the day's menus, there are a number of preliminary preparations you will need to make.  You will need to



a.
Read the cooks' worksheet.



b.
Read the recipe card(s).


c.
Prepare the equipment for operation.



d.
Assemble the ingredients.



e.
Assemble the utensils and/or handtools.


2.
EQUIPMENT, UTENSILS, HANDTOOLS, AND INGREDIENTS REQUIRED.  As a trainee cook, you must be able to identify the items of equipment, utensils, handtools, and ingredients required to prepare a food product. You must be able to



a.
Read the cooks' worksheet.  First, you will need to know what food items and the size portion you have been assigned to prepare and serve for the day's meal.  This you can find out by reading the cooks' worksheet (fig.  1).  Also, the cooks' worksheet will give you the recipe or master menu number to be used, the time that preparation and cooking is to begin, the quantity of leftovers and what to do with them, and any other instructions which your food service sergeant thinks are needed.



b.
Determine what recipe to use.  Column "d" of the cooks' worksheet gives you the recipe or master menu number (for example, L-5, M-32) that you will use to prepare the food item you have been assigned.



c.
Procure the recipe card.  The dining facility where you work has a card file of recipes.  You have already determined which recipe you must use for the food item you have been assigned to prepare; now go to the recipe card file and procure the proper recipe card.  A sample recipe card is shown as figure 2.



d.
Read the recipe card.  Both the experienced and the inexperienced cook must refer to these recipes and the instructions to determine the following:
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Figure 1.  Cooks' Worksheet.
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[image: image11.png]G. DESSERTS (CAKES, FILLINGS AND FROSTINGS) No. 34
YELLOW CAKE
{Manual Method)

YIELD: 100 Portions (2 Pans) EACH PORTION: 1 Piece
PAN SIZE: 18 by 26-inch Sheet Pan TEMPERATURE: 375° F. Oven

PER
CENT INGREDIENTS WEIGHTS | MEASURES METHOD

25.50 { Flour, wheat, 41b . Sift together flour, sugar, salt,
soft, sifted -baking powder and milk into
25.50 | Sugar,
granulated
.60
.99 | Baking powder. .| 21/ oz....| 5l tbsp
Milk, nonfat, dry.| 6 oz 11/3 cups

Shcrtening......| 11b 14 oz.| 413 cups . Add shortening and water to dry
21b 5 oz..{4%4 cups ingredients; stir to blend. Beat
400 to 500 strokes, 5 to 6 min-
utes, until mixture is fluffy.

1 qt (20 . Combine eggs, water and vanilla.
eggs) Add gradually to creamed mix-
11/ cups.. ture. Beat 400 to 500 strokes, 5
. to 6 minutes, until mixture is fluffy.
. Pour 4 gt (7 Ib 10 oz) batter into
each greased and floured pan.
. Bake 30 to 35 minutes.
. Cut each pan 6 by 9.

NOTE: Evaporated milk may be substituted for the nonfat dry milk. In Step 2, use 11b 12 oz {1 qt)
shortening, 124 cups water and 2 lb (324 cups) evaporated milk.





Figure 2.  Recipe card for yellow cake.
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(1)
Quantities of ingredients.




(2)
Methods of combining.




(3)
Cooking methods, times, and temperatures.




(4)
Number and size of servings the recipes will yield.

If you use the recipe intelligently and carefully, then your cooking will be successful.  Therefore, before starting to cook, read the entire recipe.  If any cookery term, ingredient or method is new to you, look up its meaning.



e.
Determine what equipment, handtools and utensils are needed.  The food item you are to prepare and the way you are to prepare it will help you to determine the equipment, handtools, and utensils you will need.  Figure 3 shows handtools which you may be required to use in preparing a pastry product.



f.
Determine what ingredients are needed.  The column labeled INGREDIENTS will indicate what ingredients you will need to prepare your assigned food item.


3.
PREPARE EQUIPMENT FOR USE.  Now that you have identified the items of equipment, utensils, handtools and ingredients you will need, the next step is to prepare the equipment you will be using.



a.
Read the recipe card.  Take another look at the recipe card.  This time see what equipment, such as an oven or mixing machine, you will have to use.



b.
Select the proper attachments/accessories.  If the instructions on the recipe card require that ingredient(s) be whipped, then select a wire whip; if the ingredients are to be beaten, then select a beater, and so on.  Make certain that you select the proper attachments/accessories according to the directions given in TM 10-415 and that you follow these directions exactly.  Figure 4 shows accessories used on the main shaft of the mixing machine.



c.
Set up equipment, if applicable.  If any of the equipment which you will be using has to be set up, then make certain you do so while performing the preliminary food preparation procedures.  Procedures for setting up equipment can be found in TM 10-415 (Dining Facility Equipment; Operation and Operator Maintenance).



d.
Preheat equipment, if applicable.  If the oven is to be used, turn it on and set the heat control for the temperature called for on the recipe card (TM 10-412).  Preheating time varies with different types of ovens.  To make sure that the oven 
39
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Figure 3.  Handtools.
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Figure 4.  Accessories used on the main shaft of the mixing machine.
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has been properly preheated, see that the proper temperature is maintained for two minutes or more before the oven is used.  You should also check the temperature with an oven thermometer for accuracy.



e.
Set temperature controls to desired temperature after preheating.  Whether you are using a gas oven or one powered by electricity, once the oven has reached the desired temperature, set the thermostat to the temperature shown on the recipe card.  The temperature should remain as set until the food product has completely cooked.


4.
GATHER NECESSARY INGREDIENTS, UTENSILS, AND HANDTOOLS REQUIRED.  Now that you know which equipment you will need and it is all ready for use, let's gather the ingredients, utensils and handtools that you will need to prepare the food product.



a.
Read the recipe card.  Again, read the recipe card.  This time you are reading it to find out the ingredients, utensils, and handtools you will need.



b.
Determine what ingredients are required.  The column marked INGREDIENTS lists all of the ingredients you will need to prepare the food item you have been assigned.



c.
Gather all ingredients in sufficient quantities.  Make sure that you have enough of all the ingredients shown on the recipe card.  The WEIGHTS column gives you the exact amount (pounds, ounces) of each ingredient you will need.  Be sure that you have enough of each ingredient before you begin to prepare the food item.



d.
Determine what utensils/handtools are required.  The METHOD (instructions) column will help you to decide what utensils/handtools are needed.  If the instructions say to sift, then you know that you will need a sifter.  If the instructions say to blend, then you will need a blender, and so on.



e.
Gather all utensils and handtools.  Now that you have decided what utensils and handtools you will need, gather them.



f.
Place all items in the work area.  You have gathered all the utensils and handtools you will need, now place them in your work area so that everything (recipe card, ingredients, utensils, and handtools) will be at your fingertips.
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PROGRAMMED REVIEW


The questions in this programmed review give you a chance to see how well you have learned the material in lesson 3.  The questions are based on the key points covered in this lesson.


Read each item and write your answer on the line or lines provided for it.  Please use a pencil to write your answers.  If you do not know, or are not sure, what the answer is, check the paragraph reference that is shown in parentheses right after the item; then go back and study or read once again all of the referenced material and write your answer.


After you have answered all of the items, check your answers with the Solution Sheet at the end of this lesson.  If you did not give the right answer to an item, erase it and write the correct solution in the space instead.  Then, as a final check, go back and restudy the lesson reference once more to make sure that your answer is the right one.

A1.
As a trainee, you must make the necessary preliminary preparations required by the recipe card before beginning to prepare and cook foods.  State the preliminary food preparation procedures you will be required to perform.  (para 1) 
a.


b.


c.


d.


e.


A2.
Based on the recipe card shown as figure 2, what items of handtools, equipment, and/or utensils do you need to prepare a yellow cake? (fig 2) 


,
,
,


,
.

A3.
Based on the recipe card shown in figure 2, what ingredients are required to prepare a yellow cake? (fig 2) 






,

,
,
,


,
.
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A4.
What is required of you as a trainee cook in order to prepare the equipment for use? (para 3)

a.


b.


c.


d.


e.


DO YOU UNDERSTAND EVERYTHING IN THIS PROGRAMMED REVIEW? HAVE YOU CHECKED YOUR RESPONSES, MADE CORRECTIONS, AND RESTUDIED THE TEXT, IF NECESSARY? IF YOU HAVE, GO ON TO THE NEXT STUDY UNIT OF THIS SUBCOURSE.
44

APPENDIX

STUDY REFERENCES

FM 10-25
Preparation and Serving of Food in the Garrison Dining Facility


(Study Chapter 7)
TM 10-412
Armed Forces Recipe Service


(Study Section 1)
TM 10-415
Dining Facility Equipment; Operation and Operator


Maintenance


(Study the entire manual)

Subcourse:
QM0454 (Food Preparation, Part I)
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PROGRAMMED REVIEW

SOLUTIONS

EXERCISE
SOLUTIONS

A1.
a.
Read the cooks' worksheet.



b.
Read the recipe card(s).


c.
Prepare the equipment for operation.



d.
Assemble the ingredients.



e.
Assemble the utensils and/or handtools.


A2.
sifter, mixer, mixer bowl, cake pan, spatula


A3.
flour, sugar, salt, baking powder, milk, shortening, water,



    eggs, vanilla


A4.
a.
Read the recipe card to determine what equipment 



you will be using.



b.
Select the proper attachments and/or accessories.



c.
Set up the equipment to be used.



d.
Set the thermostat at the desired temperature after




preheating.



e.
Preheat equipment as called for on the recipe card.
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LESSON 4

LESSON ASSIGNMENT

SUBJECT
Prepare, Bake, or Fry Pastries.

TASK/TASK NO
Prepare, bake or.  fry pastries/101-524-1159.

CONDITION
You will be given problems and situations regarding preparing, baking, or frying pastries.

STANDARD
You must analyze the problems and situations and choose the correct solution.  The problems and situations will reflect the following performance measures:



1.
Prepare and bake pastry products.



2.
Prepare pie dough for a single and a double crust pie.



3.
Prepare and bake a fruit pie.



4.
Prepare and bake a custard pie.



5.
Prepare and bake cakes.



6.
Prepare and bake cookies.



7.
Prepare and bake sweet dough products.
47
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LESSON TEXT

SECTION I


1.
INTRODUCTION.  Most pastry is baked in a garrison dining facility except at installations where a central pastry facility is in operation.  When you are baking in a garrison dining facility, you will probably be given the responsibility for producing a food item -including an item of pastry -from start to finish.  If you are baking in a central facility you will probably be given the responsibility for only one or two steps in the baking process.  In both types of facilities, a daily worksheet such as DA Form 3034 prepared by the person in charge of operations, tells you what to do, when to start, how much to prepare, what recipes to use and the standing operating procedure.  Here are some general rules to follow when preparing pastry.



a.
Weigh or measure ingredients accurately.



b.
Avoid undermixing or overmixing.



c.
Use the type and size of pans given in the recipe.



d.
Preheat the oven; do not overbake or underbake.



e.
When you use a mix, follow the directions on the package.

2.
PREPARE AND BAKE PASTRY PRODUCTS.  When you prepare and bake pastry products, be sure that you do the following.
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SECTION II

[image: image64.png]


3.
THE BASIC TYPES OF PIES.  The Armed Forces Recipe Service has recipes for two basic types of pies (see figure 1).  The one crust pie is made with an unbaked or prebaked pie shell and a filling; some recipes add meringue or a topping.  The two-crust pie is made using two crusts with a filling in between.

[image: image16.png]



Figure 1.  Varieties of pies.
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4.
PREPARE PIE DOUGH FOR A SINGLE AND A DOUBLE CRUST PIE.  Whether you are preparing dough for a single crust pie or a double crust pie, the mixing procedure is the same.  The first step you will need to do is to 



a.
Measure or weigh the ingredients.  You have already learned how to measure or weigh ingredients, but there is one caution that needs to be emphasized.  That is, do it accurately.



b.
Prepare ingredients for use.  Recipe card 1-1 shows the ingredients you will need to prepare the dough for a pie crust.  Once you have gathered the ingredients in the work area, you must then prepare them for use.  Be sure to sift the flout and salt together.



c.
Combine the ingredients.  The "METHOD" column tells you the exact procedure for combining the ingredients.  Mix them carefully to get a tender pie crust.  If you change the amount of ingredients, time, temperature, or mixing methods given in the recipe, you'll get a faulty! crust.  You can mix the pie dough by hand or machine.  When you use the mixing machine, use the pastry knife attachment with the machine on low speed.  Follow these steps in either hand or machine mixing of pie dough.




(1)
Step 1.  Blend the dry ingredients with shortening until the dough particles are the size stated in the recipe.




(2)
Step 2.  Add the water and mix the dough until it is just formed.  Roll the mixed dough into a cylinder (see figure 2).

[image: image17.png]



Figure 2.  Rolling mixed dough into a cylinder.



d.
Make up dough products into baking portions.  Once the dough has been made into a cylinder, put the dough cylinder into the refrigerator for an hour or longer so that it will be easier to handle.
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(1)
Divide dough into equal sizes.  After the dough has rested, scale it into pieces of the right size and shape these pieces into smooth balls (see figure 3).

[image: image18.png]



Figure 3.  Dividing dough into equal sizes.




(2)
Roll dough (bottom and top).  Now sprinkle each piece of dough lightly with flour and flatten gently.  Follow the steps shown in figure 4 -in rolling pie dough by hand.  For machine rolling, use chilled, rather than firm dough.  Put the scaled balls into the dough rolling machine, which produces circles of desired thickness and diameter.  Check the diameter of hand-rolled circles by turning the pie pan to be used upside down on the rolled-out dough.  The finished size of the circle will depend on whether you use it for a bottom or top crust.  The bottom crust will extend 1-1/2 to 1-3/4 inches past the outside of the pie pan edge.  The dough circle for the top crust will extend 1/2 to 1 inch beyond the pan's edge.


e.
Place bottom dough in pans.  To pan the dough for a one-crust pie, follow the steps shown in figure 5.


f.
Bake dough for prebaked pie shells.  Bake the pie shell at 450° F for about 10 minutes or until golden brown.  If available, place an empty pie pan inside of shell before baking to help prevent shrinking and puffing.

54

[image: image19.png]. Put rolling pin horizontaly in the canter of

the shaped dough Dail.

Roll sway from the body 1o tha edge of the
dough. Lift ths pin,

Put the rolling pin horizontally in the centar
of the dough. Roll towerds the body to the
wdge of the crust. Lift the pin.

Turn the dough pisce 90° and put tha rolling
pin horizontally in the center of the dough.

Roll aney fromlh-hodvtoﬂ--dpﬂm
dough. Lift the pin.

. Put the rolling pin horizontaily in the conter

of the dough. Rolt towerds ths body to the
»tige of the dough, Lift the pin.

*I

7. Withcut mowing dough pisce, plece rolling pm
diagonaliy in the center of the dough at » 45°
nngs.

B. Roil to ihe upper right 1o the edpe of the
dosgh. Lift the pin. .

9. Put the rolling pin dingonstly in the center of
th.daimmldﬁ"mnh Roll wwards the
lower ieft 1o the edge of the dough. Lift the
pin.

%

10. Put the rolling pin diagonally in the canter of
the deugh at a ° argls.

&)

11. Roil to the upper lnft away from the body to
tha acige of the dough. Lif1 the pin.

5y

32. Put the roiling pin diagonelly in the center of
the dough. Roll 1o the lower right towaras the
baody. Litz the pin. Messure for size and piace
n thepan.

.




Figure 4.  Steps in rolling pie dough by hand.
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Figure 5.  Placing bottom dough in pan.
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5.
MERINGUE.  Use meringue with one-crust pies.  Make it with egg whites from shell eggs or with meringue powder.  Meringue powder is easy to store, economical, and reliable.  DO NOT UNDERBEAT OR OVERBEAT MERINGUE.  Beat it only until it stands in peaks.  Then, spread it evenly over the pie filling, covering it completely to the outer edge of the crust.  Cover the filling and rim, or the meringue may pull away and shrink during baking.  Refer to the recipes in the Armed Forces Recipe Service for different types of meringue.


6.
PIE CRUST AND FILLING FAULTS.  Use table 1 to figure out why your pie did not turn out right.  Crust faults are usually the result of a mistake in the first step of the mixing process.  The mistake does not show up until the second mixing step or until the pie crust is baked.  For example:



a.
Undermixing in the first step means that you will have to add more water in the second step for a workable dough.  The added water results in a baked crust that is tough, has a pale crust color, and shrinks too much.



b.
Overmixing in the first step, using the amount of water given in the recipe, means that you have to add more flour in the second step for a workable dough.  DO NOT add too much flour, however, or the baked crust will be tough.
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Table 1.  Causes of faults in pie crusts and fillings.
[image: image21.png]SEEEeEEeenssssssssumnnnn PIE CRUST FAULTS

CONDITION POSSIBLE CAUSE

Too tough Undermixed-1st step
Not enough shortening
Flour too strong
Too much water
Rolled too much during makeup
Too much dusting flour
Yoo much scrap dough
Too much flour

Soggy Too much shortening
Wrong flour {soft)
Fiiling too hot
Filling too thin
Underbaked
Too much top heat
Too much wash
Undermixed--2d step

Too tender Too much shortening
Wrong flour {soft)
Overmixed--1st step
Not enough water
Undermixed--2d step

COLOR POSSIBLE CAUSE

Too dark Oven temperature too high
Overbaked
Too much wash
Too much sugar or milk

Too pale Cold oven
Underbaked
Crust too thin
No sugar or milk
No wash used
Dough overmixed
Filling too thin
Not enough filling

Spotted Too much dusting flour
Undermixed--1st step
Oven temperature too high
Sugar or milk not blended properly
Filling spilled on crust
Undermixed-2d step
Filling boils out




58

Table 1.  Causes of faults in pie crusts and fillings (Cont).
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Table 1.  Causes of faults in pie crusts and fillings (Cont).
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Tough Too much starch

Rubbery Overcooked

Overbaked

— 3 —
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SECTION III


7.
PREPARE AND BAKE A FRUIT PIE.  Fruit fillings are normally used with two-crust pies and may be made from fresh, canned, frozen, or dehydrated fruits.  Let's prepare and bake a fruit pie.



a.
Measure or weigh ingredients.  The WEIGHTS and MEASURES columns of the recipe card (see figure 6) give you the weights and measures of each ingredient you will need to prepare the filling for the fruit pie.  Just one word of caution -measure or weigh the ingredients accurately.  If the recipe card calls for a pound of sugar, be sure to weigh a pound and no more; if the recipe card calls for a teaspoon of salt, then a teaspoon of salt is what you should measure.



b.
Prepare ingredients for use.  Again, consult the recipe card -the METHOD column (see figure 6).  The recipe card may state to THAW the cherries or to DRAIN the cherries.  This is what is meant by prepare ingredients for use.



c.
Combine ingredients.  Combine the ingredients just as shown in      -the METHOD column of the recipe card (see figure 6).



d.
Blend mixture.  Blend the mixture thoroughly using the beater at low speed.  Be sure that you blend and not whip the mixture.



e.
Add remaining ingredients.  Now add the remaining ingredients as shown on the recipe card (see figure 6).

[image: image65.png]




f.
Place pie filling in an unbaked pie shell.  If the pie filling has been heated, cool it before pouring it into the crust to keep the filling from boiling out or the crust from becoming soggy.  Fill the unbaked pie crust with about 2-3/4 cups of filling.  See table 1 for characteristics of fillings and the causes of filling faults.


Add the desired filling.



g.
Cover the pie filling with the top pie dough.  Follow the steps shown in figure 7 to cover the pie filling with the top pie dough.
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Figure 6.  Recipe card for fruit pie.
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Figure 6 (Cont'd).  Recipe card for fruit pie.
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Figure 7.  Preparing crust for a two-crust pie.



h.
Bake pies for designated periods of time.  Now bake the pie for the length of time as shown on the recipe card.
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SECTION IV


8.
PREPARE AND BAKE A CUSTARD PIE.  Custard fillings are uncooked fillings which are placed in an unbaked shell, and then baked.  Using the recipe card shown in figure 8, complete the following learning steps as you prepare and bake a custard pie.


a.
Measure or weigh the ingredients.


b.
Prepare the ingredients for use.


c.
Combine the ingredients.


d.
Blend the mixture.


e.
Add remaining ingredients.


f.
Place the pie filling in an unbaked pie dough shell.


g.
Bake the pie for the designated period of time.
NOTE: Handle fillings containing milk and eggs as outlined in AR 40-5 because they are highly perishable.
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Figure 8.  Recipe card for a custard pie.
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Figure 8 (Cont'd).  Recipe card for a custard pie.
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PROGRAMMED REVIEW A


The questions in this programmed review give you a chance to see how well you have learned the material in lesson 4, sections I through IV.  The questions are based on the key points covered in these sections.


Read each item and write your answer on the line or lines provided for it.  Please use a pencil to write your answers.  If you do not know, or are not sure, what the answer is, check the paragraph reference that is shown in parentheses right after the item; then go back and study or read once again all of the referenced material and write your answer.


After you have answered all of the items check your answers with the Solution Sheet at the end of this lesson.  If you did not give the right answer to an item, erase it and write the correct solution in the space instead.  Then, as a final check, go back and restudy the lesson reference once more to make sure that your answer is the right one.

A1.
The two basic types of pies are the                                -  



 and                            -                         pies.  (para 3)

A2.
In order to get a tender pie crust, be sure to








.  (para 4c)

A3.
When mixing pie dough by machine, use the 
 
 attachment.  (para 4c)

A4.
When mixing dough, is the water added before the shortening? 






(para 4c(2))

A5.
When rolling dough by hand, you start by putting the pin in the center and rolling (toward or away)                                    from your body.  (figure 4)

A6.
If a ball of dough has been hand rolled and extends 3/4" beyond an inverted pie pan's edge, it should be used as a 




crust.  (para 4d(2))

ANSWER THE FOLLOWING TRUE OR FALSE.

A7.
Dough for a one-crust unbaked pie shell is panned and docked the same way as the crust for a one-crust baked pie shell. 


(figure 5)

A8.
Meringue is made from whipped egg shells and sugar. 

(para 5)
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A9.
Very hot fruit fillings should not be poured into a pie crust







(para 7f)

A10.
The outer rim is washed only on a one-crust pie.





(figure 7)

A11.
Match the following faults with possible causes - although one cause may be right for more than one fault, use each cause only once.  (Table 1)

	
	
	a.  Crust too soggy.
	1.  Too much wash.

	
	
	b.  Crust too tender.
	2.  Not enough water or juice.

	
	
	c.  Top crust too dark.
	3.  Lack of sugar or salt.

	
	
	d.  Excess shrinkage.
	4.  Used old shortening or butter.

	
	
	e.  Filling too thick.
	5.  Poor grade of fruit.

	
	
	f.  Filling too thin.
	6.  Dough improperly trimmed.

	
	
	g.  Separation of liquid.
	7.  Filling too hot.

	
	
	h.  Filling too pale.
	8.  Stored under refrigeration.

	
	
	i.  Pie tastes bland.
	9.  Overmixed - 1st step.

	
	
	j.  Pie tastes rancid.
	10.  Acid added too soon.


DO YOU UNDERSTAND EVERYTHING IN THIS PROGRAMMED REVIEW? HAVE YOU CHECKED YOUR RESPONSES, MADE CORRECTIONS, AND RESTUDIED THE TEXT, IF NECESSARY?  IF YOU HAVE, GO ON TO THE NEXT STUDY UNIT OF THIS SUBCOURSE.
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SECTION V


9.
CAKES.  A cake is baked batter made from flour, sugar, salt, leavening, shortening, milk, eggs, and flavoring.  These are combined in different proportions according to the type of cake to be prepared, The Armed Forces Recipe Service gives recipes for two types of cakes L batter and foam.  Batter cakes, such as white and yellow cakes, have a high proportion of sugar.  Foam-type cakes, such as jelly rolls, depend on the incorporation of air for their texture and volume.


10.
PREPARE AND BAKE CAKES.  You can make a cake from basic ingredients or from a prepared cake mix.  Mixes in several varieties -white, yellow, devil's food, gingerbread, pound, angel food, and banana cakes are listed in Federal Supply Catalog Group 89.  You can vary these mixes by adding other ingredients, such as peanut butter, or by combining two mixes as suggested in the Recipe Service.  Now, let's prepare and bake a cake.



a.
Temper eggs and shortening.  The temperature of the ingredients is very important in cake preparation.  The shortening should be workable, neither too cold nor warm enough to liquefy.  Make sure that the water is cool and that the eggs are removed from refrigeration at least 30 minutes before using.



b.
Prepare pans.  Always use the type and size of cake pan and the pan preparation given in the recipe or in the directions on the container.  Do not use warped or bent baking pans.  If the cakes are to be served directly from the pans, grease them with a mixture of shortening and flour called DOBIE or spread them with pan coating (recipe card G-36)(see figure 9).  If the cakes are to be removed from the pans and served as layer cakes or as jelly rolls, grease and line the pans with paper so that the cakes can be easily removed.



c.
Measure or weigh ingredients.  Be sure to weigh or measure all Ingredients accurately as stated on the recipe card.



d.
Prepare ingredients for use.  Assemble all of the ingredients you will need.  Use the exact ingredients shown in the recipe.



e.
Combine ingredients.  Combine the ingredients as stated on the recipe card.



f.
Beat mixture.  Follow the mixing procedure stated on the recipe card.  Do not overbeat or underbeat.  The correct length of time for beating at each stage as indicated on the recipe card should be followed very closely.
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Figure 9.  Preparing pans.
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g.
Scale cake batter in pans.  Pour the amount of batter specified in the recipe into the prepared baking pans (see figure 10).  Other guidelines for scaling cake batter are shown on recipe card G-G-5.  Spread the batter evenly using a spatula.  Place the batter-filled baking pans immediately into a preheated oven set at the temperature shown on the recipe card.

[image: image30.png]



Figure 10.  Panning batter.



h.
Bake cakes for designated periods of time.  Space the pans evenly in the oven to allow the heat to circulate around each pan.  The pans should not touch each other or the sides of the oven.  Don't jar the pans while the cakes are baking or the cakes may fall.  You can test a cake for doneness by lightly touching the top of the cake near the center (see figure 11).  A cake is done if you touch the top and it springs back.  If an indentation remains, the cake is not done and should be baked 3 to 5 minutes longer and tested again.  When the cakes are done, they should be lightly browned and beginning to shrink from the sides of the pan.  Table 2 gives causes of faults in cakes.

[image: image31.png]



Figure 11.  Testing a cake for doneness.
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Table 2.  Causes of faults in cakes.

[image: image32.png]{made with basic ingredisats NOT mixes)
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POSSIBLE CAUSE
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Hard flour

Cold oven

Too much sugar

Too much leavening
Too much shortening
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Oven too hot
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Table 2.  Causes of faults in cakes (Cont).
[image: image33.png]COLOR POSSIBLE CAUSE

Crust too dark Oven too hot
Overbaked
Too much top heat
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Not enough water
Hard flour
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Table 2.  Causes of faults in cakes (Cont).
[image: image34.png]GRAIN
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Table 2.  Causes of faults in cakes (Cont).
[image: image35.png]EATING QUALITIES
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SECTION VI


11.
PREPARE AND BAKE COOKIES.  Cookies served in combination with fruit, ice cream, or pudding give variety to the menu.  Because of their excellent keeping qualities, cookies can be prepared ahead of serving time.  There are three basic types of cookies -drop cookies; sliced cookies; and bar cookies, which include brownies and gingerbread.  You can use a mix or basic ingredients to prepare and bake variations of each type.  Let's look at the three basic types of cookies.



a.
Drop cookies.  Drop cookies are made by dropping soft dough from a spoon or ice cream scoop onto a sheet pan.  You can also use a pastry bag or paper cone to drop the dough (see figure 12).

[image: image36.png]



Figure 12.  Making drop cookies with a bag.
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b.
Sliced cookies.  To make a sliced cookie, use a fairly stiff dough made into a roll and slice with a sharp instrument.  When the recipe calls for the rolls to be chilled, remove the roll from the refrigerator about 5 to 10 minutes before slicing so that the dough will not crumble (see figure 13).
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Figure 13.  Sliced cookies.
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c.
Bar cookies.  Bar cookies are made using stiff dough formed in rolls.  Place a roll of dough on a sheet pan and flatten it to a strip about 2 or 3 inches wide and the length of the pan.  Make brownies and gingerbread with a batter spread evenly over a sheet pan (see figure 14) 

[image: image38.png]BAR COOKIES
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BAKE BAR COOKIES BEFORE CUTTING




Figure 14.  Bar cookies.




(1)
Prepare pans.  It is important to follow the instructions in the recipe regarding greasing pans because some cookies require a greased pan for baking, but other cookies have enough fat in the dough so that the pans do not need to be greased.  Heavy greasing will cause the cookie dough to spread too much.




(2)
Measure or weigh ingredients.  Measure or weigh the ingredients as indicated on the recipe card.




(3)
Prepare ingredients for use.  Collect the ingredients required by the recipe card and put them in the work area for use.




(4)
Combine ingredients.  Follow the instructions on the recipe card for combining the ingredients.




(5)
Beat and blend mixture.  Be sure that you follow closely the instructions indicated on the recipe card for beating and/or blending the mixture.  Be careful not to overmix.




(6)
Making up ingredients into serving portions.  Read paragraphs 10a, b, and c for instructions on making up ingredients into serving portions.
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(7)
Place cookies in pans.  Be sure to use cool sheet pans because cookie dough will melt and spread too much if a hot sheet pan is used.  Make all cookies in a pan the same size and thickness so they will bake evenly.  Cookies may be flattened with the bottom of a small can or a glass dipped in sugar.  Cookies may also be flattened with a fork to make a crisscross design on top.  If you are baking less than a full pan of cookies, then the cookies should be spaced evenly in the center of the pan so that they will bake evenly.




(8)
Bake cookies for designated periods of time.  Make certain that you bake the cookies for the exact time shown on the recipe card.  DO NOT overbake cookies.  Always test for doneness.  Overbaked cookies become dry and lose their flavor quickly.  See table 3 for possible causes of faults in cookies.




(9)
Loosen cookies from pans while warm.  Most cookies should be loosened from the pans and removed to other pans or racks to cool because they will continue to bake if left on the hot pans and usually will be difficult to remove after they have cooled.




(10)
Finish the cookies.  Cut bar cookies baked in strips into easily handled sizes about 12 inches long, remove them to a cutting board, and cut into pieces as directed in the recipe.  Cutting in the pan could scar it.  Turn out brownies like a layer cake, score lightly and then cut when completely cool.  If you stack warm cookies, they may stick together.
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Table 3.  Causes of faults in cookies.
[image: image39.png]IR C00KIE FAULT

COLOR

POSSIBLE CAUSE

Too dark

Too light

SPREAD

Too much spread

Not enough spread

EATING QUALITY

Too sweet

Too saity

Soapy taste

Brittle

Pan overgreased

Overbaked

Hot oven

Too much leavening

Baking soda used for baking powder

Underbaked
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Too much leavening
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Not enough leavening

Baking powder used for baking soda
Wrong sugar
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POSSIBLE CAUSE

Too much sugar
Not enough flour
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Overbaked

Flattened too much
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PROGRAMMED REVIEW B


The questions in this programmed review give you a chance to see bow well you have learned the material in lesson 4, sections V and VI.  The questions are based on the key points covered in these sections.


Read each item and write your answer on the line or lines provided for it.  Please use a pencil to write your answers.  If you do not know, or are not sure what the answer is, check the paragraph reference that is shown in parentheses right after the item; then go back and study or read once again all of the referenced material and write your answer.


After you have answered all of the items, check your answers with the Solution Sheet at the end of this lesson.  If you did not give the right answer to an item, erase it and write the correct solution in the space instead.  Then, as a final check, go back and restudy the lesson reference once more to make sure that your answer is the right one.

B1.
Cake pans may be greased with a mixture of flour and shortening called 





.  (para 10b) 

B2.
If the pans are jarred while the cakes are baking, the cakes may 






.  (para 10h) 

B3.
In testing a cake for doneness, you lightly touch the top of the cake near the center.  If an indentation remains, the cake (is; is not)                                   done.  (para 10h) 

B4.
Match the faults in cakes with possible causes.  (Table 2) 
	
	
	1.  Cake dropped in center.
	a.  Improper mixing.

	
	
	2.  Cake peaked in center.
	b.  Not enough eggs.

	
	
	3.  Cake flat.
	c.  Too many eggs.

	
	
	4.  Crust spotted.
	d.  Hard flour.


B5.
The three basic types of cookies that you can prepare and bake are:


a.


b.


c.


(para 11)
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B6.
Drop cookies are made by dropping the dough from


a.


b.


c.



d.
(para 11a)

B7.
If you are using refrigerated dough to make sliced cookies, you should remove the dough from the refrigerator about
to




minutes before slicing.  (para 11b)

B8.
In preparing pans for baking cookies, do not grease too heavily or the dough will





. (para 11c(1))

B9.
So that they will bake evenly, all cookies in a pan should be the same





and



.  (para 11c(7))

B10.
If cookies are stacked while warm, they may 






(para 11c(10))
DO YOU UNDERSTAND EVERYTHING IN THIS PROGRAMMED REVIEW? HAVE YOU CHECKED YOUR RESPONSES, MADE CORRECTIONS, AND RESTUDIED THE TEXT, IF NECESSARY? IF YOU HAVE, GO ON TO THE NEXT STUDY UNIT OF THIS SUBCOURSE.
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SECTION VII


12.
 PREPARE AND BAKE SWEET DOUGH PRODUCTS.  Recipes for a variety of sweet dough products such as rolls, coffee cakes, buns and folded dough items are in The Armed Forces Recipe Service.  Prepared mixes can also be used to make these items.  Sweet dough products, also referred to as yeast dough products, are no harder to make than any other type of pastry, but timing and scheduling are more exact.  More preparation time must be allowed for fermentation.  Also, you must have oven space available without delay when the item is ready to be baked.



a.
Prepare pans.  Grease pans as indicated on recipe cards.



b.
Measure or weigh ingredients.  Scale all the ingredients as indicated in the WEIGHTS and MEASURES columns required in the formula.



c.
Prepare ingredients for use.  Collect all ingredients you will need and place them in the work area.



d.
Combine ingredients.  After scaling and preparing the ingredients, mix them by machine with a dough hook until all the flour is incorporated into the liquid.  Continue mixing the dough until it is smooth and elastic.  You must mix thoroughly to distribute the yeast cells and the food for the yeast, to remove lumps, and to form and develop the gluten.  To determine if the gluten is developed, stretch a piece of dough between your fingers (see figure 15).  If the gluten has developed properly, you can stretch the dough so thin that you can almost see through it.  STOP MIXING AT THIS STAGE or the dough will become sticky and will not have elasticity.  You should mix only to the point where hard roll dough is of a medium consistency, soft roll dough is of a soft consistency, and sweet roll dough is fairly soft and slightly sticky.  Then place it in a lightly greased bowl and smooth the dough by folding.  Use a bowl about three times the size of the dough to allow room for expansion.  DO NOT grease the bowl too heavily or the excess grease may cause streaks in the baked items.

[image: image40.png]



Figure 15.  Making a gluten test.
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e.
Ferment dough products.  The fermentation period is the time between the mixing of the dough and the dividing of the dough for makeup.  The temperature of the dough at the beginning of fermentation is 80°F (26.7°C).  Hot roll or sweet roll doughs usually ferment for 1-1/2 to 2 hours.  The fermentation time depends on the quality and quantity of ingredients used, the temperature of the dough, and the humidity of the fermentation area.



f.
Punch dough.  The dough is punched during the fermentation period.  To determine the proper time for punching the dough, insert your fingers in the dough about one-third of the way to the bottom and then withdraw them (see figure 16).  If the dough sinks slowly around the depression, it is ready for punching; if it springs back, it is not ready.  If the dough sinks rapidly, the time for punching has passed, and you must punch and makeup the dough at once.  Punch the dough by pressing it down by hand and folding it from side to side.

[image: image41.png]



Figure 16.  Testing for punch.



g.
Make up dough into serving portions.  After letting the dough rest for about 15 minutes, you can make it up into cinnamon rolls,, butterfly rolls, twists, coffee cake or other folded dough items according to recipes in the Armed Forces Recipe Service.  Figure 17 gives steps in preparing various sweet rolls.



h.
Place dough products in pans.  Place the dough products as prepared for serving in lightly greased pans.



i.
Panproof dough products.  Proof panned plain rolls or sweet rolls until they are double in size.  If you do not have a proofing cabinet or room, cover the panned items with a damp cloth to prevent crusting, making sure the cloth does not 
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Figure 17.  Preparing sweet rolls.
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Figure 17 (Cont'd).  Preparing sweet rolls.
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Figure 17 (Cont'd).  Preparing sweet rolls.
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Figure 17 (Cont'd).  Preparing sweet rolls.
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touch the item and place them in your warmest area to proof.  A tilting fry pan may be used as an improvised proofing cabinet, using the manufacturer's instructions (see figure 18).  The usual proofing time is 35 to 45 minutes.  The amount of time required for proofing is increased when ingredients are improperly scaled (too much sugar or too little yeast), or are of poor quality (old yeast).  Also, cold dough or water or a proofing atmosphere that is too cold will increase proofing time.  Proofing time may be too fast if ingredients are improperly scaled (too much yeast) and dough is too warm after mixing.  Be careful not to overproof Danish pastry or the flaky quality will be affected.

[image: image46.png]



Figure 18.  Using a tilting fry pan to proof rolls.
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j.
Baking and finishing.  Bake the proofed items for the time and at the oven temperature as specified in the recipe.  If you overbake rolls, they will be tough or crusty.  If the oven is not hot enough, they will be too pale or soft.  Maintain a proper baking temperature for Danish pastry; if you bake it at too low a temperature, the rolled-in fat will melt and leak out of the layers.  Finish rolls as directed in the individual recipe.  For faults in yeast items and their causes, see table 4.
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Table 4.  Causes of faults in yeast dough products.

[image: image47.png]YEAST DOUGH FAULTS | |
VOLUME POSSIBLE CAUSE '

Too large Oven temperature too low
Dough overfermented
Dough overproofed
Dough too warm (over 82° F)
Mineral yeast doughs
Pans too small
Not enough salt
Too much yeast
Sponge and dough method

Too small Oven temperature too high
Dough undermixed
Stiff dough
Dough overfermented
Too short proofing
Pans too large
Not enough yeast
Low fermentation temperature
Pans too cold
Too much salt
Alkaline water

CRUST ' POSSIBLE CAUSE

Blistered Proofing humidity too high
Dough too slack
Pans jarred after proofing

Too tough Too much salt
{rubbery) Too much mitk
Too much steamin proofing
Oven too cold

Brittle Not enough shortening

~ Too little steam in proofing
Not enough salt
Not enough sugar
Overbaked
Underfermented
Overfermented
Overproofed
Oven temperature too high
Flash heat in oven
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Table 4.  Causes of faults in yeast dough products (Cont).

[image: image48.png]CRUST

POSSIBLE CAUSE

Too thick

Too dark

Too pale

Spotted

Overproofed

Dough exposed to changing temperatures
improper oven temperature

Overbaked

Too much milk

Too much sugar

Too much sugar

Dough underfermented
Oven temperature too high
Too much sait

Too much milk

Flash heat in oven
Overproofed

Dough overfermented
Fermentation temperature too high
Oven temperature too low

Not enough salt

Not enough milk

Not enough sugar

Proofing humidity too high
Improper mixing
Too much dusting flour

APPEARANCE

POSSIBLE CAUSE

Not uniform

Oven temperature uneven
Improper pan greasing
Improper pan spacing
Improperly blued bread pans

POSSIBLE CAUSE

Too close

Underproofed
Stiff dough
Overmixed

Too much sait
Not enough yeast
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Table 4.  Causes of faults in yeast dough products (Cont).

[image: image49.png]POSSIBLE CAUSE

Too open

Holes

Thick celt walls

Improper molding
Overproofed

Improper sized pans

Oven temperature too low

Too much oil in the divider

Too much sugar

Too much grease in the dough trough
Slack dough

Underfermented
Underproofed
Too much sugar
Too much milk
Too much salt
Too much flour

COLOR

POSSIBLE CAUSE

Gray

Streaked

Dough temperature too high
Fermented too lung
Overproofed

Not enough sait

Too much milk

Dough improperly mixed

Too much grease in divider

Too much dusting flour on molider
Crusted before baking
Overproofed

Dirty equipment

TEXTURE

POSSIBLE CAUSE

Rough

Overproofed

Overbaked

Not enough water

Not enough shorteniry
Overfermented

Dough underfermenteadl
Dough temperature too hot
Too much dustinyg flour
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Table 4.  Causes of faults in yeast dough products (Cont).

[image: image50.png]TEXTURE POSSIBLE CAUSE

Lumpy Dirty makeup equipment
Undermixed
Dough crusted in fermentation or proofing

Crumbly Overfermented
Not enough water
Not enough shortening
Too much dusting flour
Overproofed
Overbaked

Doughy {gummy} Too much sait
Too much mitk
Underproofed
Stiff dough
Oven temperature too low

SHAPE POSSIBLE CAUSE

Low ends Underfermented
Underproofed
improper molding
Stiff dough
Too much milk

Overhanging sides Overproofed
Overfermented
Not enough salt
Oven temperature too cold

High ends Improper molding
Extremely overproofed
Rough handling

TASTE POSSIBLE CAUSE
Salty Seif-evident
Sweet Self-evident
Sour Qverfermented

Dough temperature too hot
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Table 4.  Causes of faults in yeast dough products (Coat).
[image: image51.png]TASTE

Acid

Rancid

Flat or bland

Dry

Milky
Yeasty

Burnt

POSSIBLE CAUSE

Overfermented

Dough temperature too hot
Too much sait

Too much vinegar

Rancid shortening
Dirty equipment
Extremely overfermented dough

Not encugh sugar
Not enough salt

Overproofed

Not enough water

Too much flour in mix
Too much dusting flowr
Too much milk

Too much yeast

Oven temperature too hot

w
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PROGRAMMED REVIEW C


The questions in this programmed review give you a chance to see how well you have learned the material in section VII.  The questions are based on the key points covered in this section. 


Read each item and write your answer on the line or lines provided for it.  Please use a pencil to write your answers.  If you do not know, or are not sure, what the answer is, check the paragraph reference that is shown in parentheses right after the item; then go back and study or read once again all of the referenced material and write your answer.


After you have answered all of the items, check your answers with the Solution Sheet at the end of this lesson.  If you did not give the right answer to an item, erase it and write the correct solution in the space instead.  Then, as a final check, go back and restudy the lesson reference once more to make sure that your answer is the right one.

C1.
In making yeast products, you must allow more preparation time for






.(para 12)

C2.
Mixing is done by machine with a





   





. (para 12d)

C3.
A gluten test is done by:













.  (para 12d)

C4.
The gluten has developed properly when
















.  (para 12d)

C5.
After making a gluten test that is satisfactory, you should place the dough in a





and





. (para 12d)

C6.
The fermentation period is the time between 




and






. (para 12e)

C7.
Fermentation for sweet rolls and hot rolls usually takes about 

to


hours.  (para 12e)

C8.
The dough is punched during the





.(para 12f)
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C9.
When you insert your finger in the dough (to determine whether or not it is ready for punching) and the dough:


a.
springs back, it is
.

b.
sinks quickly, it is
.

c.
sinks slowly, it is
.

(para 12f)

C10.
Proofing time is usually              to               minutes.  (para 121)

C11.
List the possible faults caused by using too much salt.  (table 4)


a.
.

b.
.

c.
.

d.
.

e.
.

f.
.

g.
.
C12.
If you have yeast products which have a streaky color, what could have caused it? (table 4)


a.
.

b.
.

c.
.

d.
.

e.
.

f.
.
DO YOU UNDERSTAND EVERYTHING IN THIS PROGRAMMED REVIEW? HAVE YOU CHECKED YOUR RESPONSES, MADE CORRECTIONS, AND RESTUDIED THE TEXT, IF NECESSARY? IF YOU HAVE, GO ON TO THE NEXT STUDY UNIT OF THIS SUBCOURSE.
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APPENDIX

STUDY REFERENCES

FM 10-22
Baking Operations

TM 10-412
Armed Forces Recipe Service



(Study Section 1)

TM 10-415
Dining Facility Equipment; Operation and Operator



Maintenance   (Study entire manual)
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SOLUTIONS

PROGRAMMED REVIEW A

EXERCISE
SOLUTION

A1.
one-crust; two-crust


A2.
mix ingredients carefully


A3.
pastry knife


A4.
No.


A5.
away


A6.
top


A7.
false


A8.
false


A9.
true


A10.
false


A11.
a.
7


b.
9


c.
1


d.
6


e.
2


f.
10


g.
8


h.
5


i.
3


j.
4
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SOLUTIONS

PROGRAMMED REVIEW B

EXERCISE
SOLUTION

B1.
dobie


B2.
fall


B3.
is not


B4.
1.  b



2.  c



3.  d



4.  a


B5.
a.  drop cookies



b.  sliced cookies



c.  bar cookies


B6.
a.  spoon



b.  ice cream scoop



c.  pastry bag



d.  paper cone


B7.
5; 10


B8.
spread too much


B9.
size; thickness


B10.
stick together
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SOLUTIONS

PROGRAMMED REVIEW C

EXERCISE
SOLUTION

C1.
fermentation


C2.
dough hook


C3.
stretching the dough between fingers


C4.
you can stretch the dough so thin that you can almost



see through it


C5.
lightly greased large bowl; smooth by folding


C6.
mixing the dough; dividing it for makeup


C7.
1-1/2; 2


C8.
fermentation period


C9.
a.  not ready for punching



b.  past punching time and must be punched and made up



     immediately



c.  ready for punching


C10.
35; 45


C11.
a.  Item is too small.



b.  Crust is too tough.



c.  Crust is too dark.



d.  Grain is too close.



e.  Thick cell walls in grain.



f.  Texture is gummy (doughy).


g.  Taste is acid.


C12.
a.  Dough improperly mixed.



b.  Too much grease in divider.



c.  Too much dusting flour on molder.



d.  Overproofed.



e.  Dirty equipment.



f.  Crusted before baking.
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LESSON 5

LESSON ASSIGNMENT

SUBJECT
Fillings, Icings, and Glazing.

TASK/TASK NO
Prepare and cook fillings, icings, and glazing / 101-524-1160

CONDITION
You will be given problems and situations regarding preparing and cooking fillings, icings, and glazing.

STANDARD
You must analyze the problems and situations and choose the correct solution.  The problems and situations will reflect the following performance measures:


1.
Prepare and cook fillings, icings, and glazing.


2.
Prepare a butter cream icing.


3.
Prepare a cooked frosting.


4.
Prepare a fruit filling.


5.
Prepare a glaze for sweet dough products.
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LESSON TEXT


1.
INTRODUCTION.  Fillings, icings or frostings and glazings make pastry products look and taste better.  They also improve the keeping quality of the cake by slowing the loss of moisture.  Pastry products should be iced or glazed as soon as possible after they are cool to help hold the moisture.  If you frost a cake while it is still warm, moisture may condense between the crust and the frosting and the crust will be soggy.


2.
PREPARE AND COOK FILLINGS, ICINGS, AND GLAZING.  Cooked or uncooked fillings, icings/frostings, and glazing may be used, depending upon the recipe.  If a frosting is too stiff, it usually may be thinned by adding water or sirup, or by warming the frosting.  A marshmallow type frosting should not be thinned.  Adding water slows down drying of the frosting.  Simple sirup or a white corn sirup will not slow down drying as much as will water.  Simple sirup can be made by boiling 12 pounds of sugar with 4 pounds of water and 1/4 ounce of cream of tartar.  This sirup can be made and used as needed; refrigeration is not necessary.  Some types of frosting, such as fudge frosting or a cooked frosting, may be thinned by warming.  The steps listed below must be followed closely if the product is to be satisfactory.



a.
Read and follow the cooks' worksheet.



b.
Read and follow the recipe cards.



c.
Prepare the equipment for use.



d.
Assemble the ingredients.



e.
Assemble the utensils and handtools.



f.
Measure or weigh the ingredients.



g.
Prepare the ingredients for use.



h.
Combine the ingredients.



i.
Apply heat.



j.
Test items for doneness.



k.
Cook fillings, icings, and glazing for designated periods of time or until test reveals correct degree of doneness.
106


3.
PREPARE A BUTTER CREAM ICING.  Butter cream icing/frosting may be used to finish layer cakes, sheet cakes or cup cakes.  Let's prepare a butter cream icing.



a.
Measure or weigh ingredients.  In trying to decide whether to measure or weigh ingredients, do the operation that is simpler or easier for you.  Be certain to measure or weigh the ingredients accurately as shown on the recipe card.



b.
Prepare the ingredients for use.  Shortening, butter or margarine will need to set at room temperature for about an hour so that it can be easily creamed.  Place all ingredients in the area where you will be working.



c.
Combine ingredients.  Combine ingredients as indicated on the recipe card.
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d.
Spread icing/frosting on cool cakes.  Before you can spread the frosting on the cakes, brush the cake lightly to remove loose crumbs and, if necessary, trim the cake.  Use a sharp knife to remove any hard or jagged edges.  Form layer cakes using two 9-inch layers, or a sheet cake cut in half to form 2 layers or two sheet cakes put together.  Now, let's put the icing on the cake.




(1)
Invert the bottom with the top side down.  Place the thicker layer on the bottom.




(2)
Use a spatula to spread the frosting evenly over the bottom layer.




(3)
Cover with the top layer with the top side up.





(4)
Starting from the center and working outward, spread the frosting on the top of the cake.




(5)
Frost the sides.

When frosting cupcakes, frost only the top.  Do not frost the sides.
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[image: image52.png]SPREAD FROSTING ON TOP OF CAKE.
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4.
PREPARE A COOKED FROSTING.  We've just finished preparing a butter (uncooked) cream frosting, now let's prepare a cooked frosting.



a.
Measure or weigh ingredients.  Again, measure or weigh the ingredients as shown on the recipe card.  Be sure to measure accurately.



b.
Prepare ingredients for use.  Prepare the ingredients for cooked frosting the same as you would for uncooked frosting.




(1)
Combine ingredients for developing a sirup.  A simple sirup can be made by boiling 12 pounds of sugar with 4 pounds of water and 1/4 ounce of cream of tartar.




(2)
Cook ingredients to designated temperature or until test reveals correct degree of doneness.  Temperature is very important in cooked frostings.  A candy thermometer should be used, if available.  If no thermometer is available, the temperature may be tested by dropping a small amount of the mixture into cold water (water test) and checking the hardness of the ball which is formed.  A soft ball will be formed when the sirup is between 235° and 240°F.  Remove the mixture from the heat when testing for a soft ball.
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c.
Combine remaining ingredients and sirup mixture.  Now combine the remaining ingredients as shown on the recipe card with the sirup mixture.




(1)
The frosting may be flavored, but not strongly since strongly flavored frostings take away from the flavor of the cake.  And frostings should add to the flavor, not take away from it.




(2)
If you want a colored frosting, it is best to mix the food coloring with a small amount of the frosting, and then add the colored frosting to the larger amount until the desired color is obtained.  Harsh strong colors should never be used except in small amounts for some specific decoration.



d.
Spread frosting immediately on cool cakes.  Before attempting to spread the frosting on the cool cakes, make certain that the frosting is neither too thick nor too thin.  If the frosting is too thick, it can be thinned with a little water or milk before it is used.  Take care to add the liquids in very small amounts.  Some frostings, such as a butter cream frosting, which are too thin can be thickened by adding more powdered sugar until the desired consistency is reached.  Now you are ready to spread the frosting.  Hold your spatula at an angle when frosting the cake so that you are pushing the frosting in front of it.  Then follow the same basic procedure as shown in paragraph 3d, frosting the top first and then the sides.  Figure 1 shows you how to frost a sheet cake.

[image: image54.png]



Figure 1.  Frosting a sheet cake.
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5.
PREPARE A FRUIT FILLING.  Fruit fillings are normally used with two-crust pies although they may also be used with one-crust pies, sweet dough products, or for cakes.  Fruit fillings may be made from fresh, canned, frozen, or dehydrated fruits.



a.
Measure or weigh ingredients.  The first step you will want to do to prepare a fruit filling is to measure or weigh the ingredients.  Once again, consult the recipe card and measure or weigh the ingredients exactly as shown on the card.



b.
Prepare ingredients for use.  Do the necessary preparation of all ingredients shown on the recipe card and place them in the work area.



c.
Combine ingredients.  Combine the ingredients as shown in the steps under the METHOD column on the recipe card.



d.
Apply heat.  Heat the combined ingredients as directed by the instructions on the recipe card.  If the filling is to be cooked in sweet dough product, then the filling should not be heated.



e.
Cook filling for designated periods of time.  Cook the filling for the period of time designated on the recipe card.



f.
Cool filling.  Cool the filling before it is poured into the crust to keep the filling from boiling out and the crust from becoming soggy.



g.
Spread on sweet dough product.  Spread the fruit filling on the sweet dough product as shown in figure 2.  Now if your filling did not turn out the way it should, look at table 1, pie filling faults, and determine where you could have possibly made your mistake(s) before you attempt to prepare another fruit filling.

NOTE: HANDLE FILLINGS CONTAINING MILK AND EGGS AS OUTLINED IN AR 40-5 BECAUSE THEY ARE HIGHLY PERISHABLE.


6.
PREPARE A GLAZE FOR SWEET DOUGH PRODUCTS.  Glazes are used on sweet dough products to improve the taste as well as the appearance.  Figure 3 shows sweet dough products on which glazes have been used.  Now let's look at the steps involved in preparing a glaze.
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Figure 2.  Spreading fruit filling on sweet dough product.
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Table 1.  Pie filling faults.
[image: image56.png]EaassassEssssscessssssnenssssm———" It FILLING FAULTS

CONSISTENCY

Too thick

Too thin

Separation
of liquid
{lemon pies)

Cracks

Curdles

Lumpy

POSSIBLE CAUSE

‘Too much starch

Not enough water or juice

Not enough sugar

Overcooked

Too many eggs {cream or custard fillings)
Overbaked

Not enough starch

Too much water or juice

Undercooked

Too much sugar

Not enough eggs {cream or custard fillings)
Acid added too soon (tartaric or citric juice)
improper mixing procedure

Too much acid

Not enough acid (lemon juice)

Stored under refrigeration

Cooled too rapidly

improper sequence of adding ingredients

Filling overcooked
Too much starch
Too many eggs
Not enough fat
Not enough sugar
Not enough water
Pies overbaked

Milk about to sour

Pie overbaked

Filling improperly cooked
Too much acid

Eggs added improperly
Improperly reconstituted milk
Filling cooled too long before itis placed in shell
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Table 1.  Pie filling faults.
[image: image57.png]COLOR POSSIBLE CAUSE

Pale Too much starch
4 Fermented fruit
Poor grade of fruit
Not enough eggs
Crushed fruit in filling
Improper sequence of adding ingredients

EATING QUALITIES POSSIBLE CAUSE
e
Starchy Self-evident
Selty Self-evident
Sweet Self-evident
Spicy (Bitter) Setf-evident
Sour Self-evident
Watery Self-evident
Egg flavor Seif-evident
Acidic Seif-evident
Bland Lack of sait or sugar
Rancid Old shortening, butter or margarine
Tough Too much starch
Rubbery Overcooked

Overbaked
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Figure 3.  Sweet dough finished products.
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a.
Measure or weigh ingredients.  The WEIGHTS and MEASURES columns on the recipe card tell you the exact amount of each ingredient needed to prepare the glaze.  Measure ingredients exactly as shown on the card.



b.
Prepare ingredients for use.  Prepare the ingredients you will be using and place them in the work area.



c.
Combine ingredients.  Now combine the ingredients as shown on the recipe card.



d.
Cook glaze for designated periods of time.  If the recipe card requires that the glaze be cooked for 5 minutes, then cook the glaze for 5 minutes; if you are required to cook the glaze for 10 minutes, then cook the glaze for 10 minutes and so on.



e.
Spread glaze over baked sweet dough products.  Spread the glaze over the baked sweet dough products (coffeecake, rolls, twists, buns) immediately after baking.
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PROGRAMMED REVIEW


The questions in this programmed review give you a chance to see how well you have learned the material in lesson 5.  The questions are based on the key points covered in the lesson.


Read each item and write your answer on the line or lines provided for it.  Please use a pencil to write your answers.  If you do not know, or are not sure, what the answer is, check the paragraph reference that is shown in parentheses right after the item; then go back and study or read once again all of the referenced material and write your answer.


After you have answered all of the items, check your answers with the Solution Sheet at the end of this lesson.  If you did not give the right answer to an item, erase it and write the correct solution in the space instead.  Then, as a final check, go back and restudy the lesson reference once more to make sure that your answer is the right one.

A1.
Pastry products should be iced or glazed as soon as possible after they are cool to help hold the 







.(para 1)

A2.
Frosting that is too thick may be thinned by


a.
.

b.
.

c.
.


(para 2)

A3.
You have been asked to prepare a frosting; which of the following steps is NOT applicable to preparing a frosting?  (para 2)

	
	
	a.  Read and interpret the recipe card.

	
	
	

	
	
	b.  Assemble the ingredients.

	
	
	

	
	
	c.  Prepare the ingredients for use.

	
	
	

	
	
	d.  Make up frosting into serving portions.

	
	
	

	
	
	e.  Cook frosting for designated time.


A4.
When preparing a butter cream icing, the shortening, butter or margarine will need to set at room temperature for about 









.  (para 3b)
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A5.
Before spreading icing/frosting on cool cakes, you should


a.
.

b.
.  (para 3d)

A6.
Temperature is very important in cooking frostings.  To test the temperature, drop a small amount of the frosting mixture into 






.(para 4b(2))

A7.
To frost a cake, hold the spatula at an angle and 





.  (para 4d)

A8.
Fruit fillings may be made from either





,




,



, or



 fruits.  (para 5)

A9.
Fillings should be cooled before pouring into crust to keep the


a.
.

b.
.  (para 5f)

A10.
Glazes should be spread over baked sweet dough products








.  (para 6e)

ANSWER THE FOLLOWING TRUE OR FALSE.

A11.
Frostings are used to add flavor to cakes.  (para 4c(1))

A12.
To color frosting, add food coloring to a large amount of frosting until you get the desired color.  (para 4c(2))

A13.
To frost a cake, frost the sides first and then the top.  (para 4d)

A14.
Fillings that are cooked inside a sweet dough product are not heated.  (para 5d)

DO YOU UNDERSTAND EVERYTHING IN THIS PROGRAMMED REVIEW? RAVE YOU CHECKED YOUR RESPONSES, MADE CORRECTIONS, AND RESTUDIED THE TEXT, IF NECESSARY? IF YOU HAVE, GO ON TO THE EXAMINATION.
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APPENDIX

STUDY REFERENCES

FM 10-22
Baking Operations

TM 10-412
Armed Forces Recipe Service
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PROGRAMMED REVIEW

SOLUTIONS

EXERCISE


SOLUTIONS

A1.
moisture


A2.
a.
adding water



b.
adding sirup



c.
warming the frosting


A3.
d


A4.
an hour


A5.
a.
brush cake to remove loose crumbs



b.
trim edges of cake to remove hard or jagged edges


A6.
water


A7.
push the frosting in front of it


A8.
fresh; canned; frozen; dehydrated


A9.
a.
filling from boiling out



b.
crust from becoming soggy


A10.
immediately after baking


A11.
True


A12.
False


A13.
False


A14.
True
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