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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.

2. OVERVIEW. The purpose of this period of instruction is to provide you with the skills and knowledge necessary to operate and clean an oven.

Instructor Note:  

Introduce the learning objectives.

You may have students read the learning objectives out loud.

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 an oven, subsistence supplies, cooking utensils and references, operate an oven, to ensure all products are prepared in accurate quantities, acceptable quality and in a timely manner. (3381-GARR-1500d)

       
(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 OVEN. 


a. Convection Oven. Cooking in a convection oven differs from cooking in a conventional deck or range oven since heated air is constantly re-circulated over the product by a fan in an enclosed chamber. The moving air continually strips away the layer of cool air surrounding the product, quickly allowing the heat to penetrate. The result is a high quality product, cooked at a lower temperature in a shorter amount time. 
(ON SLIDE 5)



(1) Component Description.



(a) Selector Switch. Controls power to the oven for cook or cool down.




(b) Blower Switch. Controls blower speed, either hi or low. 




(c) Light Switch. Controls interior lights.




(d) Oven Ready Light. When lit indicates burner operation. When the light goes out the oven has reached operating temperature.




(e) Solid State Thermostat. Allow either 8 pre-set temperatures to be selected in accordance with customer requirements or an infinite selection of temperatures from 200-500º F. 




(f) Timer. Activates an electric buzzer that sounds when the cook time expires.

(ON SLIDE 6)



(2) Operation.



(a) Turn the SELECTOR SWITCH to COOK. The blower and control compartment cooling fan operate and are controlled automatically by the action of the doors.  




(c) Set BLOWER SWITCH to the desired speed.




(d) Set SOLID STATE THERMOSTAT to the desired setting or temperature.




(e) Preheat until the OVEN READY LIGHT goes out.




(f) Load product into the oven. 




(g) Determine cook time and set the TIMER.




(h) When the buzzer sounds, remove the product from the oven. 




(i) Turn the TIMER knob to OFF to silence the buzzer.




(j) Turn the SELECTOR SWITCH to OVEN OFF (if cooking is completed.)
(ON SLIDE 7)

Instructor Note:  

Ensure warning is stressed:
WARNING: A complete five minute shutdown must be observed before the oven is re-lit.
(ON SLIDE 8)



(3) Preheating and Cooking Temperatures.



(a) Preheating the Oven. Always preheat the oven before baking or roasting. Recommend preheating 50º F above the cook temperature to offset the drop in temperature when the doors are opened and cold product is loaded into the oven. Set the thermostat to the cook temperature after the product is loaded. However, ensure temperature is changed when product is placed in the oven.



(b) Cooking Temperatures. Convection oven cooking temperatures should be 50º F lower than deck or range oven recipes. 

(ON SLIDE 9)

Instructor Note:  
Stress below note:
NOTE: For frozen product, preheat the oven 100º F above the cook temperature.
(ON SLIDE 10)

Instructor Note: 
Stress below note:
NOTE: Cooking at excessive temperatures will not reduce cook time, but will produce unsatisfactory baking and roasting

results.
(ON SLIDE 11)

Instructor Note:
Introduce check on learning.  

CHECK ON LEARNING.

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

1. Which component of the Convection oven allows either 8 pre-set temperatures to be selected in accordance with customer requirements or an infinite selection of temperatures from 200-500º F?


Answer: The Solid State Thermostat.
2. How long must be waited prior to turning on the convection oven, if it was just turned off?

Answer: Five (5) minutes.
3. When preheating a convection oven, what temperature should the oven be preheated to?


Answer: Recommend preheating 50º F above the cook temperature to offset the drop in temperature when the doors are opened and cold product is loaded into the oven.
TRANSITION: Now that we learned about the operation of the oven, let’s move onto the care and maintenance of the oven.

(ON SLIDE 12)

2. CARE AND MAINTENANCE OF THE OVEN.


a. Cleaning the Oven.  



(1) Painted and stainless steel oven may be kept clean and in good condition with light oil.




(a) Saturate a cloth, and wipe the oven when it is cold.




(b) Dry the oven with a clean cloth.



(2) On the stainless front or interiors, deposits of baked on splatter may be removed with any nontoxic industrial stainless steel cleaner. Heat tint and heavy discoloration may be removed with any non-toxic commercial oven cleaner.




(a) Apply cleaners when the oven is cold. Always rub with the grain of the metal.



(3) The porcelain interior can be cleaned with any commercial oven cleaner. Be sure caustic cleaning compounds DO NOT come in contact with the blower wheel and the aluminized steel panel directly behind it.

(ON SLIDE 13)




(a) Remove the racks, rack supports, and blower wheel from the oven.




(b) Soak the parts in a solution of ammonia and water.




(c) Reinstall after cleaning

(ON SLIDE 14)


b. Preventative Maintenance. The best preventative     maintenance measures are the proper installation of the equipment and a program for routinely cleaning the ovens.
(ON SLIDE 15)
Instructor Note:
Introduce check on learning.  

CHECK ON LEARNING.

Do you have any questions on the care and maintenance of the oven? If not, I have some for you:

1. What is the best preventative maintenance for the convection oven?

Answer: The best preventative maintenance measures are the proper installation of the equipment and a program for routinely cleaning the ovens.

(ON SLIDE 16)
3. SUMMARY








(5 Min)

a. During this period of instruction we have covered:



(1) Operation of the Oven.



(2) Care and Maintenance of the Oven.

The operation of the oven 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 are cooked thoroughly and are presented to the patrons appropriately. 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 oven for demonstration.

(ON SLIDE 17)
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 oven. 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 oven.





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 oven.  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 Oven.


(2) Care and Maintenance of the Oven.





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