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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 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)


BODY.
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. 



(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.



(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.)
WARNING: A complete five minute shutdown must be observed before the oven is re-lit.


(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.

NOTE: For frozen product, preheat the oven 100º F above the cook temperature.



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

NOTE: Cooking at excessive temperatures will not reduce cook time, but will produce unsatisfactory baking and roasting

results.
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.




(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


b. Preventative Maintenance. The best preventative     maintenance measures are the proper installation of the equipment and a program for routinely cleaning the ovens.

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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