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1. LEARNING OBJECTIVES.  


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)

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)


BODY.
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.



(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.)


(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.
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.


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. 

REFERENCES:
Applicable TM’s





(As Applicable)
Armed Forces Recipe Service Cards


MCO P10110.43
Armed Forces Recipe Service 



MCO P10110.42

Index of Recipes

Navy Sanitation 





NAVMED P5010



Let’s Get Started!











What Will I Learn From This Class?
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