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INTRODUCTION.  

                 

(5 MIN)
1. GAIN ATTENTION. As new food service specialists, you must know how to operate and maintain many different types of kitchen equipment before you can work confidently and safely in the kitchen preparation areas. Equipment must be properly operated, cleaned, and serviced to ensure trouble-free, continuous operations. This block of instruction will prepare and provide you the skills to apply at a garrison dining facility.

Instructor Note:  
The instructor will use the below lines to write in personalization. Use personal experiences. This will enable the instructor to establish rapport.
_____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
2.  OVERVIEW. The purpose of this period of instruction is to provide you with the skills and knowledge necessary to operate the Steam Table.

3. LEARNING OBJECTIVES.  

(ON SLIDE 2)


a. Terminal Learning Objective. In a food service environment, given appropriate equipment, appropriate tools and personnel, operate Food Preparation and Service Equipment (FPSE), to ensure equipment is operated safely and correctly. (3381-GARR-1500)
(ON SLIDE 3)


b. Enabling Learning Objectives. 

       
(1) Given a steam table, subsistence supplies, cooking utensils and references, operate a steam table, to ensure all products are prepared in accurate quantities, acceptable quality and in a timely manner. (3381-GARR-1500h)

       
(2) Given a grill, brazier, deep-fat fryer, oven, food processing equipment, steam-jacketed kettle, vegetable steamer, steam table, food warmer, tools and references, perform user level maintenance, to ensure all government assets remain in 100% operating and serviceable condition. (3381-GARR-1500j)

       
(3) Given a grill, brazier, deep-fat fryer, oven, food processing equipment, steam-jacketed kettle, vegetable steamer, steam table, food warmer, tools and cleaning supplies, clean Food Preparation and Serving Equipment (FPSE), to ensure all government assets remain free of food borne contaminants.

(3381-GARR-1500k)

4. METHOD/MEDIA. This period of instruction will be taught using the lecture and demonstration methods with aid of a Power Point presentation. Practical application exercises will be performed during future meal preparation that will allow you to demonstrate the knowledge gained during this period of instruction.

Instructor Note:  

Explain Instructional Rating Forms (IRF) and Safety 

Questionnaire to the students. Ensure that 10% of the students complete IRFs and Safety Questionnaires.
5. EVALUATION. Mastery will be checked utilizing written examinations and a performance evaluation. There will be questions on information learned during this period of instruction, on the Garrison Phase Exam (0100-X(W)), as well as Operate Food Preparation and Serving Equipment Performance Evaluation (0101-X(P)).  

6. SAFETY CONSIDERATIONS. During the lecture portion of this lesson, there are no safety considerations. However, during the demonstration and practical application methods, training is inherently dangerous. Training deals with fire, shock, burns, and other safety issues. All students will don appropriate PPE prior to beginning of exercise and ensure that all PPE is utilized for the duration of the exercise. Any person witnessing an unsafe condition may halt training. However, once training is halted, training cannot restart until instructor has addressed the situation, and provided restart criteria to all students.

INTIAL TRANSITION: Are there any questions on what we’ll be learning, and how we will be learning it?  Let’s get started.
BODY.



    





(10 MIN)

(ON SLIDE 4)

1. OPERATION OF THE STEAM TABLE.

a. Operation.  



(1) Pre-Meal Actions.



(a) Fill food wells with two quarts of water.  For quicker pre-heating, use hot water to fill the well. 




(b) Turn the control to “HIGH” and pre-heat the serving line for approximately 30 minutes.




(c) After preheating, set the control to your desired serving temperature.




(d) Never pour water into a well that has been heated dry. This may cause well to crack and leak. Always fill well before preheating or before water level is below ½”. If this happens: turn off well, allow it to cool, and then repeat the first three steps over.



(e) Keep empty, covered inserts in each well during preheating, and when the well is not in use.

(ON SLIDE 5)
Instructor Note:  

Ensure to stress the warning:

WARNING: STEAM CAN CAUSE SERIOUS BURNS. LIFT THE LID OR PAN IN A WAY, WHICH WILL DIRECT ESCAPING STEAM AWAY FROM YOUR FACE AND BODY.
(ON SLIDE 6)


(2) During Meal Actions.




(a) Ensure that all food items are in appropriate pans.




(b) Ensure food items are placed into heated wells in a logical flow (e.g., if you are serving Pepper Steak over Buttered Noodles, you want to place the Buttered Noodles before the Pepper Steak.)




(c) Always place covers on pans when not serving to prevent food from drying out.



(d) Periodically check the water level of the wells. You may have to possibly replenish water that escaped through steam. If you must add additional water, ensure that it is hot water (to ensure the temperature of the food is not reduced.)
(ON SLIDE 7)



(3) Post-Meal Actions.




(a) After the meal period, turn off temperature control knob.




(b) Remove food items from steam table, and properly discard them or save them (as leftovers) for the next meal period (as dictated by the chief cook.)




(c) Allow hot water to cool sufficiently to prevent burns.




(d) Empty steam table.





1. Direct Drain. Some steam tables have a drain directly attached to them. The drain knob is general located at the bottom right or left side of the stem table. Open knob to ensure drainage.





2. Manual Drain. Those steam tables without direct drain capability require the Food Service Specialist to drain them manually. Simply remove all water from each well with a ladle or other small sized serving utensil.
(ON SLIDE 8)

Instructor Note:
Introduce check on learning.  

CHECK ON LEARNING.

Do you have any questions on the operation of the steam table? If not, I have some for you:

1. Why do you not want to pour water directly into a well that has been heated dry?


Answer: Never pour water into a well that has been heated dry. This may cause well to crack and leak. Always fill well before preheating or before water level is below ½”.

2. Why do you ensure that food items are always covered when placed on the steam table?


Answer: Always place covers on pans when not serving to prevent food from drying out.
TRANSITION: Now that we learned about the operation of the steam table, let’s move onto the care and maintenance of the steam table.

(ON SLIDE 9)

2. CARE AND MAINTENANCE OF THE STEAM TABLE.


a. Daily Cleaning.


(1) Turn the control knob to the OFF position and allow unit to cool before cleaning.



(2) Drain or remove water from the well.



(3) Use a mild detergent to clean the entire warmer assembly. Rinse completely with warm water and then dry.



(4) A plastic scouring pad and a mild detergent may be used to remove hardened food.
(ON SLIDE 10)


b. Weekly Cleaning.


(1) Scale deposits due to the mineral content of the water may be removed using a plastic scouring pad and a de-scaling agent approved for use on stainless steel. It is important to keep these deposits from building up as they may cause corrosion of the stainless steel well.



(2) After de-scaling, the well assembly should be rinsed thoroughly with a solution of vinegar and water to neutralize all cleaner residues.



(3) Wipe the well assembly dry and leave uncovered. 

(ON SLIDE 11)

Instructor Note:
Introduce check on learning.  

CHECK ON LEARNING.

Do you have any questions on the operation of the steam table? If not, I have some for you:

1. How often do you want to de-scale the wells?


Answer: Weekly.
2. What should you do after you de-scale the wells?


Answer: After de-scaling, the well assembly should be rinsed thoroughly with a solution of vinegar and water to neutralize all cleaner residues.

(ON SLIDE 12)

3. SUMMARY








(5 Min)

a. During this period of instruction we have covered:



(1) Operation of the Steam Table.



(2) Care and Maintenance of the Steam Table.

The operation of the steam table is an important part of providing food service to Marines. The correct operation and maintenance of this piece of equipment is necessary to ensure food items remain hot, and are not susceptible to developing bacteria that can cause a food borne illness. With this period of instruction, you can enter the Fleet Marine Force and be trusted to correctly utilize this piece of equipment.
Instructor Note:  

Direct those students with IRFs or Safety Questionnaires to complete them, and place them in a central location. Inform remaining students to meet you at the location of the steam table for demonstration.

(ON SLIDE 13)
Instructor Note:  

Introduce the Demonstration identified.


Instructor Note:  

Place students on a 10 minute break, and inform them on the time and location of the next period of instruction.







DEMONSTRATION. (10 Min) This demonstration will assist the students grasp the concept of operating the steam table. All students will observe the actions of the instructor.  Ensure that this demonstration moves slow enough to allow all students to grasp the concepts and actions required.





STUDENT ROLE. All students will pay attention to the instructor and observe the proper concept of operating the steam table.





INSTRUCTOR(S) ROLE: 





MAIN INSTRUCTOR: This instructor will provide the student a center point for questions and comments.  Plus allow the student to focus attention during the proper concept of operating the steam table.  The main instructor will direct the other instructors prior to performing actions.





ADDITIONAL INSTRUCTORS: All other instructors will assist the main instructor. All instructors will not perform any movements without direction of the main instructor.





1. Safety Brief: Start/Stop signals will come from the instructor. Training is inherently dangerous.  Training deals with fire, shock, burns, and other safety issues. All students will don appropriate PPE prior to beginning of exercise and ensure that all PPE is utilized for the duration of the exercise. Any person witnessing an unsafe condition may halt training. However, once training is halted, training cannot restart until instructor has addressed the situation, and provided restart criteria to all students.





2. Supervision and Guidance: The instructor will provide the student the following information:


(1) Operation of the Steam Table.


(2) Care and Maintenance of the Steam Table.





3. Debrief: Allow the students to comment on what they saw and answer any questions that the student may have.
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