NAME:
FSM Worksheet 3

Putting it into Practice

1. List five techniques a Certified Dietary Manager can use to make standardized recipes
effective.

1.

2. You have a recipe that serves 6. Now you want to convert it for 35 servings. What
conversion factor will you use?

3. You are making a fresh fruit salad using whole cantaloupe. How much cantaloupe (AP)
would you have to order if you needed 15 pounds EP and cantaloupe has a 55% yield?
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4, Calculate the cost of the following recipe using the information provided:
Meatloaf Yield: 50, 4 oz portions
Ingredient Cost per unit Recipe Cost
10 lbs ground beef $3.99/pound
2 Ibs ground pork $2.99/pound
12 whole eggs 2.49/dozen
12 slices whole grain $1.69/loaf (16 slices)
bread
4 oz onions, chopped $.69/pound
1 quart 1% milk $3.69/gallon
1 oz iodized salt $2.29/pound
Total Recipe Cost:
Portion Cost: S /portion

5. What size disher/portion scoop is needed to serve % c portion of mashed potatoes?
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Prepare a Standardized Recipe

Directions
For this performance assessment you will develop a standardized recipe.

Follow these directions when completing your product.

1. Select a simple recipe that needs adjusting or a home recipe that might work in your
facility.

2. Follow the steps in the textbook for standardizing the recipe.

3. Write up why you chose this recipe, what your results were with the new standardized
recipe, and how this process would work in your facility.

Scoring Standard
You must achieve a rating of at least "2" on each criterion to demonstrate competence

Rating Scale
0 Work is missing, incorrect, or incomplete
1 Work does not meet criterion
2 Work meets criterion at a basic level of competence
3 Work meets and exceeds criterion

Scoring Guide

Criteria Ratings

1. Standardized Recipe fulfills a clear purpose 3210

2. Standardized Recipe shows evidence of logical critical 3210
thinking

3. Standardized Recipe follows prescribed format, meeting 3210
criteria for all components

4. Standardized Recipe exhibits correct and appropriate 3210
grammar, punctuation, spelling, syntax, word usage

5. Standardized Recipe exhibits correct amounts and correct 3210
math calculations

6. Standardized recipe is calculated for two different yield 3210
amounts OR for cost of ingredients

7. Standardized recipe calculations are correct and accurate 3210

using the rules for rounding weights and volume
measures of ingredients

8. | You list all parts of a standardized recipe 3210
9. | You effectively describe the need for standardized recipes 3210
Total Points

Foodservice Management Chapter 3: Prepare Standardized Recipes for Food Production






Accessibility Report





		Filename: 

		Foodservice Management Lesson 03-b--Worksheet.pdf









		Report created by: 

		Nutrition Ink Nutricopia, leslie.roos@nutricopiaonline.com



		Organization: 

		







 [Personal and organization information from the Preferences > Identity dialog.]



Summary



The checker found no problems in this document.





		Needs manual check: 0



		Passed manually: 2



		Failed manually: 0



		Skipped: 1



		Passed: 29



		Failed: 0







Detailed Report





		Document





		Rule Name		Status		Description



		Accessibility permission flag		Passed		Accessibility permission flag must be set



		Image-only PDF		Passed		Document is not image-only PDF



		Tagged PDF		Passed		Document is tagged PDF



		Logical Reading Order		Passed manually		Document structure provides a logical reading order



		Primary language		Passed		Text language is specified



		Title		Passed		Document title is showing in title bar



		Bookmarks		Passed		Bookmarks are present in large documents



		Color contrast		Passed manually		Document has appropriate color contrast



		Page Content





		Rule Name		Status		Description



		Tagged content		Passed		All page content is tagged



		Tagged annotations		Passed		All annotations are tagged



		Tab order		Passed		Tab order is consistent with structure order



		Character encoding		Passed		Reliable character encoding is provided



		Tagged multimedia		Passed		All multimedia objects are tagged



		Screen flicker		Passed		Page will not cause screen flicker



		Scripts		Passed		No inaccessible scripts



		Timed responses		Passed		Page does not require timed responses



		Navigation links		Passed		Navigation links are not repetitive



		Forms





		Rule Name		Status		Description



		Tagged form fields		Passed		All form fields are tagged



		Field descriptions		Passed		All form fields have description



		Alternate Text





		Rule Name		Status		Description



		Figures alternate text		Passed		Figures require alternate text



		Nested alternate text		Passed		Alternate text that will never be read



		Associated with content		Passed		Alternate text must be associated with some content



		Hides annotation		Passed		Alternate text should not hide annotation



		Other elements alternate text		Passed		Other elements that require alternate text



		Tables





		Rule Name		Status		Description



		Rows		Passed		TR must be a child of Table, THead, TBody, or TFoot



		TH and TD		Passed		TH and TD must be children of TR



		Headers		Passed		Tables should have headers



		Regularity		Passed		Tables must contain the same number of columns in each row and rows in each column



		Summary		Skipped		Tables must have a summary



		Lists





		Rule Name		Status		Description



		List items		Passed		LI must be a child of L



		Lbl and LBody		Passed		Lbl and LBody must be children of LI



		Headings





		Rule Name		Status		Description



		Appropriate nesting		Passed		Appropriate nesting










Back to Top

