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FOREWORD®
I 1OOD WASTED is money lost. Careless, unwise, over-buying practices
mean waste.

This bulletin offers methods for determining how much food is
needed and guides for quantity food buyving.

? Appreciation is expressed to the many who have assisted in assembling ma-
terial for this publication, in checking quantities listed and in reviewing the
manuscript. Special mention is due Gertrude Mueller for her loyal assistance,
Paul Schneider for the photography, and Food Stores for the cover picture.
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QUANTITY FOOD PURCHASING

Gladys E. Knight!

PURCHASING GUIDES

Buying efficiently is a “must” in any well-run
business. As a producer of food items or meals,
vou are in a food production industry. Starting
with raw material, you produce a food item or
a meal. Obtaining the right kind and amount
of food supplies for your particular needs is most
important.

Buy According to Specifications

Know what you want. Set up a chart of speci-
fications.  Uniform and consistent standards are
vital in keeping food cost at the desired level.

Decide what you want: the size, content, grade,
brand, variety, pack, etc.

Check the quality, weight, and vyield of goods
received. Consider the quality and yield in re-
lation to price.

Check Sources and Methods for Buying

Select the sources and dealers of food supplies
which best meet your needs as to price, quality of
goods, and services.

Compare prices and quality of fresh, in-season
produce from local markets such as curb or farm-
ers’ markets, truck gardeners, and farmers in local
areas.

Consider starting a small garden patch for items
such as lettuce, chives, parsley, radishes, mint,
ete.

"Assistant  professor  (Research-Extension), Michigan
State University, East Lansing.

Jompare prices of various wholesale meat-
packers according to quality and type of stock.

Investigate the services (frequency of delivery,
ete.) offered by various dealers and sources.

Do business with only reliable dealers and
people.

Avoid daily or weekly standing orders. Your
order should depend upon your present needs.

You should make out all orders according to
vour needs. Do not let the delivery man or sales-
man determine your needs from amount of goods
on shelves or stock on hand.

Keep Informed on Market Conditions and Prices

Visit local markets often to keep up with cur-
rent supply.

Check local markets for seasonal and plentiful
foods.

Study newspaper releases and quotations on
products.

Listen to radio reports on local and national
market conditions.

Be aware of market conditions and prices
through:

advertisements of local dealers; know cus-
tomary prices and real bargains,
—Jocal and trade sheets and commercial mar-
ket reports,

and

—professional and trade magazines.

Food production assembly line.

i/'\ .

Purchasing

Droenart
Preparing

Cooking Serving




Buy Food to Fit Your Particular Needs

Your main aim is to please those you are sery-
ing. Limit your purchasing price of food according
to the type of business, type of food, and service
vou offer.

Buy the grade of meats, canned and frozen
fruits, and vegetables which fit the use you want.
The grade you select will depend upon whether
it is to be used for salads, desserts, sauces, stews,
ete.

Choose the type of pack of canned goods ac-
cording to your needs; that is: Whole vs. sliced
or broken, choice vs. seconds, heavy syrup pack
vs. medium or thin syrup, or unsweetened.

Compare prices for quantities to be bought and
size of containers. Purchase the size container and
amount suited to your needs.

Compare fresh produce with frozen. When con-
sidering the fresh product, count the money to be
spent for labor, and material loss in preparation.

Be careful when buying bargains or seconds. If
these cannot be used, they are a poor buy.

When buying food, remember your storage fa-
cilities, both cold and dry. Know the best ways to
store all food items bought. Food loss is money
loss.

Examine stock on hand. Move old stock to the
front and use it first. Use goods before they spoil.
Keep inventory low; buy fresh supplies more often.

Read labels on foods. Information listed often
tells how food is best used.

Consider the most economical “buy”. Remem-
ber, the largest size is not always the best. For
example, medium-sized prunes are usually cheap-
er than large or small ones. Also, medium, thin-
skinned oranges are better than large, thickskinned
ones.

Keep Records
Set up some type of simple record or imventory

Peaches, halves, #10

Date .. 4 B { t, [Iny :
Jel‘e Vendor [Brand |Grade [Count %'éaln . Ag‘{ gi?ca Remarks .
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7'/,;4 " o JIAJL A |28 py-i) ‘;.5,10 );'ﬂfdljtf(f'" 7 én/
Yyals Dee |Adde) B |33 roijmau a8l 99 Ly e Lig BL Arrec

/ / o
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Fig. 1. Purchase record form. (front of card)

so that you can ecasily know stock on hand and its
value.

These records should show the brands, grades,
cte., best suited to your needs. Record poor or un-
suitable brands so that you will not buy them
again. List styles of packing, sizes, and count per
pack for future ordering.

Records of goods bought will serve as a guide
for the amount used regularly or seasonally.

A sample purchase record form: Fig. 1 shows
how this useful information can be put on a 3- by
5-inch card. On the back of this same card, make a
monthly consumption record (Fig. 2).

Feature fresh fruits and vegetables when thev
are in season. When they are in greatest supply,
they should cost less. Fruit and vegetables have
more flavor in season. A chart giving the seasons
for these foods in your area would be a great help.
The months when Michigan fresh fruits and veg-
etables are usually available are given in Tables
1 and 2.

Keep a file of all dealers and invoices. Record
special offers, services, dealers” reputations and
good buys for future reference.

Do not accept favors from dealers; don’t be un-
der any obligations to them. Sooner or later you
may have to pay for these favors.

Check and examine all items upon delivery for
quality, weight, count, brand, etc. Refer to Table
3 for standard weights and measures of common
foods.

Notify dealer immediately and make a record of
any errors in delivery, or damaged or inferior
goods. Check goods delivered with specification
chart. Be sure that the dealer does not leave more
than you ordered.

Pay bills promptly. Take advantage of discounts
offered.

Do not pay for anything you do not receive.
Pay only for what you ordered and received.

Amount Used
Month 1954 19 19
S f/ L)
Pl &/ * /0
Gt 7/% 4,
/ 7
Total

Monthly consumption record. (back of card)




Table 1-—Usual months Michigan fresh fruits are available

1
Fruits May | June | July | Aug. | Sept. | Oct. | Nov. | Dec. |Jan.| Feb. |March April
[ \

N = I IR S R - |
Apples...........oenens R P R T SR R SRR R
Blackberries............ BEE DEE
Blueberries............. EEE i EEE |
Black and red raspberries s F
Cantaloupe............. EE e
Cherries. . ......ocoea.. RS EE
Grapes..........ooou.n. BERE
Peaches................ HEE B ..

Pears.......covvvunenn. R wiaie
Plums. . ....oeeeeenn s . EEEEEE
Rhubarb............... HEE FEE | ‘
Strawberries............ ‘ .-.} l \ ! 5
! i ‘ \ 1 i
Table 2—Usual months Michigan fresh vegetables are available
‘ ‘ \ | [ 1
Vegetables ‘ May | June | July l Aug. | Sept. ‘ Oct. | Nov. l Dec. ‘ Jan.| Feb. jMarch; April
Asparagus.............. ;.-.‘... 1 ’ J
Beans, lima............ | B R EEE | ‘ ‘ 1
Beans, snap (green, wax). | B e R | ‘ ‘
Beets,red.............. ! ‘ S R e \ J | ;
Broccoli................| ; ‘ ‘ ‘ |
Brussel sprouts......... ‘ ‘ 5 ‘ |
Cabbage. . .civssnsrvans ‘ 1 il | | |
CHITOTS . s s snovansnnssns i | Pt | } I
Cauliflower. ., csvsusssss ‘ } ‘ i ’ 1’
CRIEL v missie st o110 mrs s ‘ | ‘ ‘ ‘
Corn, sweet. ........... \ | : ‘
Cucumber:......isvswss | “ i
Eggplant............... [ ‘
Lettuce.......covvuun.. EEE N | | ‘ i ‘ I
OniONS. ..\ evverennnn.. | S M R S ...‘-l... [ [
Peas, green. ........... R B R J J I
Peppers, sweet.......... \ ‘ ‘ ...i... EmE ,
Potatoes, white. ........ | ’IIIEIII BN RPN AN RN R B
Radishes............... .--‘..-J ‘ | 1
Rutabagas............. ‘ : ‘ ‘...‘... 5 e ‘ i
BpInach . vvves s usesanss 1 ‘ ‘ HEE 3 \
SUASH. v vonvoshaneson | A N ‘ ‘ |
Tomatoes. ............. ; R AR f ‘ ‘ !
THERIPS e o0 & wasm w5 o i ‘ |

5




CHECK AND WEIGH FOOD
- FOOD IS MONEY

YOU CHECK
AND COUNT
YOUR MONEY

WHY NOT ??

WEIGH
YOUR FOOD Fig. 3. Food is money.
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CONTAINERS AND THEIR EQUIVALENT
WEIGHTS

Do you receive the goods you pay for? Many
fresh fruits, vegetables, and other food items, in-
cluding eggs, can be purchased by the dozen. The
question is, “Do you get full value for your
money?” The only way to be sure is to buy by
weight. To do this, you must know the weight in
various sizes of available measures or containers.

Table 3 lists the containers and their equivalent
weight of common foods. FOOD is MONEY.
Whether you purchase by container or weight,
WEIGH your FOOD. Pay for weight received.

Table 3—Containers and approximate weights for frequently used foods*

Item

Fruits, Fresh

Grapes, Concord...c.v. s ws wssssa s
STETIS ONs; o1 5-x-wssisiis w1s wim e lov

Malaga, seedless or Tokay ..
Grapefruit, California...............
ROt A s wrie s 51 1 s gwmosignins

Lemons;, ‘California « « .« sssssmsssass
Melons, cantaloupe.................
honeydew.........covvvnes
watermelon................
Oranges, California.................
BLO1d &, s 500 0 e me s s s e

Container Approximate weight
DX 555 i 55055055 56 o w05 8107w w1 81w i .5 48 1b.
BUSHEL. o e o581 05, 5606 058 018 s aroncile, 50 o 40-48 1b.
hand............. i 10-20 pc.
bunch/5-7, 6-8, or 9-12 hands......... 40-60 1b.
CEALE 12 Ploss 5o swvns aww ovms s st 5o 8 13 1b.
crate/16 qt........c.oiiiiiiiiiin., 20 1b.
L0 s s siw s 5w wie v sime mm 5 50 55 o s 8 24-28 1b.
CFAtE) 16 Ghoss s anvis ss srnon v w ssie nim o s osi 26-30 Ib.
BOX/100S€. « v vttt e e 3 25 1b.
box/Ib. cellophane pkgs............... 24 pks.
basket/12 Qs s ssws ssva o wessnsn e o ‘ 18 1b.
DISHEL:. s s 10 3¢ 16055519 3 il 302 505 54055 ‘ 40-50 1b.
TR e v e i e i i e el | 28 1b.
box | (60-70 1b.
box 54,64,700r 80........couun.n. } iSO-QO 1b.
box§ ‘ 70-80 1b.
crate/201, 252, 300 or 360........... ‘ 76-80 1b.
Crate/27; 36 0T 45w v w s vssws sinmnaise 1 50-60 1b.
CACH), APPTOX .. viio n. wosie 5.0 6.6. 55 000 oy b i l 5-6 1b.
CaCh, APPIOX s o w6 s ov 0 s 508 5.5 gt Sroris 30-40 1b.
case, 1 ‘60—70 1b.
case 150, 176, 200 or 220............ | <80-90 Ib.
case’ I (80—90 Ib.

*Weights checked with Michigan Department of Agriculture, and food stores of Michigan State University.
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Table 3—Continued

Item Container
Fruits, Fresh—Continued
Peaches............ooiiiiia.. DUShEL: o i s ssmn us 56 5655 55 56 55 5w w
PearS s 5. 65 a5 v ve@w s vmsses ws s 65 box/100, 110, 120, or 135...........
BUBHEL: .55 55 415 505 95 06 3t - Paale 57w 3
PINeapples, v o e v am son s s s se sn o (=: 15} o SO NN PSRRI e U S
crate/18, 24, or 30.. s «s so s swosaoss
B2 77 1 A S SO R BAShEL: o555 55 w5 8 96 200 o 217 SEEwR B 5
Iug. o e
RASPDELTIes s a5 v s s minw s s sws s sas » PILE: o 55 505 0w s o i w8 55 80w o
QAT e 66 005518 55 5580100 s B 95 58l 0 508 i
CTALE /IO (G s v mie wor wia o bew s wip s
Rhubarb, field grown............... DUSHEL; & s e s w nr 5 w0 0w w0 w8
hothouse...........cccuv. 110 S
BIC e 5 o 5 5 5 s s, T 05 0 8
Strawberries. ........c.covvinin... crate/16 qt.......covviiiininnnnnn.
QUATL: « & 650406 95 vams asmncsig i ass
Tangerines, California .............. half box or standard/144-168.........
straporhalf box...........coouun..|
DAGS c o s v 5% 505 5 855 505 ws menm G 68
Fruits, Frozen
Apples. ... ... CATAL 1/ 158 o i s o v 1 g ot (3 AR b
APricols. sesms ecwamnsms wmwssm s s s v CA 50105 1 0155 500 5106 5, BB 5.5 6L 5510
BlUebetties: : i s sxsesravscsisansmsss CATL3 e 0516 45 600 5. 5 56 68 WIS B IS
Boysenberries............. ..o CRL . 155 0 i s G i s s s R s A5 B
CREIEIES. oo s omws mm mis s 5 oo 5w s 0 0 CALLS 410 irre a6 55 6 915 05 658 6088 55188 B 62 05 s
Grapefruit, segments................ case; 12 /8510 Pk, ¢ snis wsae wm a5 oo o0 a1
PeachesS......cooveiivennnnnnennnns case, 4/10-1b. pk.....coiiiiiiiiiiat,
Plums......ccoiiiiiiiiieneennennnn CATL x5 55 5.5, 0170 0 508, 808 0 90088, i 0
RaspDErties. .« sssus0sssvsoamsesunan CATL: o 5095 10 5 W15 0 610 B8 G AFHS GHeT PSR Y6
Rhubarb............. ot COTY s 575 79 103 5 s BGRB8 09 T 8
SErAWDETTIES o « a5 v w s sm o5 v 55w e wmws s case; 4/10-10: PRives poms smwmemessss s
Fruits, Dried
ADLICOTS 4 w5 55915 wim, 13058, 55 3103105 18 Sesgrmitn o o VO s 01 vt e e o i s OS]
Dates: « s 0065 50 vave 56055080 wew s DOKs s v o550 50m 51505 18 5,0 808 5 9580 5000 0 50,
BigS. oo snvussonssnasmassonmonssesss DOR s s e ey 816 3199 A aRs e i, G SIS 558
PIrONneSs s o wsm s ws o5 o m s 9m@ e we aigsim s DO s 5 i o 5 5t s i 0 L 5 0 B Y
RaisSiNgise s sss vonsswi vssess seaasyos DOK s wsis o5 s 600w sswm 88 @@ S 5 58 0 5
Vegetables, Fresh
ASPATATIS: 5 v siwn site 516 w576 ® #30 wi8 0 05 w0 RIS Cli1s; myswne, s3s 35 soms) v onss nodTouss Bravis SV 8 el
CrAlBom o5 we ww awm wme s o3 w5055 on 558
biitich: s 00 sas @ sam sews sems swmn e s
Beans, snap..........coviiiiiinnn. QAT 50 550 52 i1 2 Bl 1 ] 18 0 257 0
RAMPET s & sa5 vw s ammmsmawe e swsmases
DUSHEL, cne savs s s sisig: o o 056 REHE o
Beans, lima-inpod................. DUSHEL...o v st 100505050 00 2t el 3180 s vl di
litha-shelled. . . s v 5o w5 s 0 0e NAMPELs 5 5155 o w0w05 o8 s 8130 s s i st
lima-shelled................. QUATL . o w6 vom@ews s en 6 EeEE s w88 6
Beets, bunches..................... DOICH 5.2 55 5 5 906 50 S6780 Wavae 50 546 T D
case/3 doz. bunches.................|

Approximate weight

25,
10,
10,
25,
20,

48-50
40-50

60
2314
60-70
48-64

28
12-16

30-35
35-45
5, 20

20-24
20-24
44-48
35-40
8, 10

30
30
19
25-28
30
36
40
30
30
30
40

30, 50
25, 50
25, 50
30, 50

28-30
24-26
1-134

1

30
24-30
32
45

1-115
40

Ib.
Ib.
Ib.

Ib.




Table 3—Continued

Item

Vegetables, Fresh—Continued
Beets,bunches.............covvunnn

BEOCEOM, « wai x5 51 555505 555 9% 9@ 5o 50, 06 919
Brussels sprouts....................

Cabbage. c v vs vs asui ave vaos ss os we s

Carrots—with tops..................

Parsnips, topped:..cccovcviovs s s an

bUnChes: . «vime s smesssps o
Peas, green,inpod.................
PEPPETS. « vos s siunmsis ws e wwsessssmowse
Potatoes, white.....................

Spinach, Michigan. .. ...ccsocvvonons
washed, in bags............

Squashy, ACOTM. s« ows s sie w6 ws s wmiesms
Rubbard.c. . co cn vo v ss neus
SUMMICE « & ws o5 pw oe 15 45 55 88
ZMCCHINT . o wis 505 0191 5055 w1 s arls 2m
ToMAT0ES: s 56 45 v5 5005 0w e ssessm s

Container Approximate weight*
DOShEL: . s50 wsme s smmmmas o & s miomine s 35-40 1b.
bushel.......... ... ... .. 50-60 1b.
case or crate/28 bunches............. 25-35 1b.
AT 5, 5595150 005500 B i) im0 25-30 1b.
(1 |DF ) o S G . 1-114 1b.
bagS. . it 50 Ib.
CEALC.: i 555 53 515 55 om wme sinm maims we wd e 80 1b.
bunches.................ciiiiinn.. 1-114 1b.
€ase/6 dOZ......vuvuniiiininan., 72-90 Ib.
bagsorbushel...................... 50 Ib.
bushel or crate/8, 10, 12 heads....... 35-45 Ib.
BEAU... s «oivvoiims svins oin moves pamn s w e i 1-215 1b.
case/2, 214, 3 or 4 doz. bunches
bunch/12 stalks..................... 12-15 1b.
case/4, 6 or 8 doz. bunches j
bushel/6 doz........................ 48 1b.
€aCh; AVETAZE: . .« cio oo vs vimionsnm v on o 12 oz.
bushel/18-24............ccvvuvnen... 25-30 Ib.
bushel/18-24 heads................. 25-33 1b.
case/5-6 doz. heads................. 50-60 Ib.
each, average....................... 12 oz.
bushel.........cooiiiiiiinnnnnn... 30 Ib.
crate/24 heads...................... 25 1Ib.
case/4,5 or 6 doz................... 60-85 1b.
BASKEL: = 51555 & s wosvinsstunis stiviins marom eas 5-10 Ib.
bushel............................. 15-20 Ib.
bag. o 10, 25, 50, 100 Ib.
bushel..........oovvieeiunnini. ... 54 Ib.
CTALE. oottt ettt 54 Ib.
bushel......... ... ..., 45-50 Ib.
case/3 doz. bunches
bushel..........ccooiiiiiiiinen... 25-30 Ib.
bushel or hamper/100-125............ 25-30 Ib.
DAZ s 50 555 5505 w0 a0 s0mwgim mis w8 500030800 50, 100 Ib.
bushel..............cooiiiiiii... 60 Ib.
bushel or box/100-116............... 50 Ib.
bushel or hamper.................... 50 Ib.
CLALE/ 100k . . vos woe s e s simi0 500 w8 w0 w5 016 50 Ib.
[0 7211 - 50 Ib.
DAZ: woiv o 5 w6055 505 50 508 ek wrsie ot a1 50 Ib.
bushel............coiiiiiiin..... 56 Ib.
bushel.........cooviiiiinnnnn.... 18 Ib.
case/1 doz. bags
eachbag..............oiiivivnnn.. 12-14 oz.
bushel/55-60............c.oiun.... 50-55 lb.
bushel.......... ... ... ... 50 1b.
bushel............ccoviiiiiiiennn... 40-50 Ib.
DUSHEL 1.c 55 c15-0 55 a5 2% 95w mie s ws 51w o 40 Ib.
bushel.......... ... ... .. 40-56 1b.
basket 07 DOX: <« s5 i o5 wsviosmans o ' 10-14 Ib.




Table 3-—Concluded

Item

Container

Approximate weight

Vegetables, Fresh—Continued

Vegetables, Frozen
Asparagus, cuts and tips.............
STalKS Y -+ s o 50 918 55 5 8 we w8 508
Beans, green..............ciuinnnn
french Ut o vs ww o os womsas

Broccoli.......oooiiiii i,
Brussels sprouts....................
CanlifloWets s + o swan s s seessseE i

SpPInath s s 0w swww s om w506 w5 08 wwnwe s
Vegetables, mixed..................

Vegetables, Dried
Beatis; KANey. « s« s ve sosessswosis

Staples
Eggs, fresh large...................
MEHITHS o5 5 250 405 39 2005

Spaghettis « o wowns s v sw va0 56 b wenso
Sugar, white. . .....................

case/3 doz. bunches
BUSHEL: 55555 o6 55005515 avs s 2 stsie w10 658 b5 8

case 12/214-1b. pkg........cccoun.n.
case 12/214-1b. pkg. .. ......cuvun...
case 12/214-1b. pkg. .. ...t
case 12/2-1b. pKg. s cwssiviwsws o an
case 12/214-1b. pkg......ccovvveonn.
case 12/2-1b. pKg. ... coveuenunennn..
case 12/2-Ib. pKgecs asssisnmn smws as o
Case 12/2-1b. PRE:wc s 55558 55 waes sm 5
case 12/214-1b. pkg.....cvvveennaan..
case 6/5-lb. pKg.......ciiiiiiiian,
case 12/214-1b. pkg.....cevveiaannn,
case 12/214-1b. pkg.....covveien....

Crate /30 WOZiww siwiam wmns sw o s s wmsms
crate/30 doz........ccoiiiiennnnannn.
crate/30 doz..........ccoiiiiinnnnnn.

50-60

30
30
30
24
30
24
24
24
30
30
30
30

100
50
60
100
12, 35, 70
60
25, 50, 100

46

39

3414

30

30

196

08

25, 50, 100
24, 36, 48
50

10, 12, 20
20

36

50

10, 12, 20
300, 350
5, 25, 50, 100
300

100

Ib.
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CANNED FOODS

Canned foods are an important item to food
service operators. Many foods you use daily are
canned. Even though fresh foods may be desirable,
the use of canned goods offers many advantages.

First of all, canned foods are often of better
quality than those available out-of-season. The
nutritive value of canned fruits and vegetables
is comparable with that of fresh. The waste is

TRADE W28
N0
CONTENTS
8. 8&&
'“ummg cuprns

Anane st
N°2%
cnsonss

L.]()“_ b}x:}m

: i;;m“"*mnwww o avpnes €
: e

i SO

less. Labor cost of preparation is also less. Canned
food is convenient to use.

Table 4 lists the various can sizes, with the ap-
proximate number of cups and servings, the av-
erage net weight per can, and the number of cans
per case. The foods generally canned in each
size can are listed.

Table 5 indicates how a No. 10 can may be
substituted for the various smaller sized cans.

Fig. 4. Popular can sizes.
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Table 4 —Guide to common can sizes

! T

i’ Approx 1 Approx. Amount Cans
Can size | cups serving net weight | per Common use

| per can per can per can | case

No. 1 ‘ 14 c. 3-4 1014 oz. 24, 48 Condensed soups, fruits, vegetables, meat

(picnic) and fish products

No. 300 | 124 c. 3-4 1414 oz. 24, 36, 48 | Baked beans, meat products, cranberry
| sauce, blueberries, vegetables, fruits and
’;\ fruit juices, specialties
I I )

No. 303 ‘ 2 ¢ 4-6 1 1b. 12, 24, 36 | Fruits, vegetables, meat products, ready-
| to-serve soup, specialties

No. 2 214 c. 5-8 11b.4 oz. | 12, 24 Vegetables, many fruits, juices, specialties

No. 2 | 1} c 4-6 12 oz. 24 Vegetables, (vacuum-packed corn)

(vacuum) ‘

No. 214 34 c. 6-7 1 1b. 13 oz. | 12, 24 Principally for fruits, some vegetables,
; tomatoes, pumpkin, sauerkraut, spinach

and other greens

No. 3 284 c. 6-7 11b. 70z. | 24 Sweet potatoes

(vacuum)

No. 3 534 c. 12 3 1b. 2 oz. 12 Fruits, vegetables, juices, pork and beans,

condensed soups
No. 10 12 c. 25 6 1b. 10 oz.| 6 | All products, fruits and vegetables
Note: Approximately—25 servings per No. 10 can.

— 6 servings per No. 214 can.

Table 5—Substituting one can size for another

1 No. 10 can

«

{3

equals

7 No
624 No

. 1 tall cans
. 300 cans

614 No. 303 cans
5 No. 2 cans
4 No. 214 cans

3 No
2 No

11

. 3 cylinder cans
. 5 cans




Fig. 5. Examples of portion servers.

v
PORTION SERVERS

Use servers for uniform portions. First, all plates
are served with the same amounts, thus no favor-
itism is shown to certain guests. The use of por-
tion servers can improve the appearance of the
plate, which is the “picture” you have prepared
for your guest. Last but not least, if you use a
standardized recipe and serve with the recom-
mended server (level measurement), there will
be little worry about running out of food.

Some of the portion-serving equipment to help
vou includes:

ice cream scoops or dishers

ladles or dippers

individual serving dishes

individual casseroles

or baking dishes

pie marker

cake marker

cheese cutter

butter cutter

electric saw

12

portion cups

ounce scales

pans: certain size so spe-
cific number and size
portion can be cut

electric slicer

slotted spoons

custard cups

ramekins

paper

Use scales which accurately weigh ounces for
checking the size of meat, fish, poultry, and cheese
portions. Check the weight of such food portions
often. A fraction of an ounce more, here and there,
will add up to a portion of food in a short time.

Use ice cream scoops or dishers for serving foods
whenever possible. They can be used for serving
uniform portions of salads, mashed potatoes, etc.,
and many desserts. Scoops or dishers are num-
bered according to the size. The number of the
scoop indicates the approximate number of serv-
ings per quart. The yield may vary slightly ac-
cording to the differences in the type of food and
the care used by persons serving.



Table 6—Scoops or dishers

Approx. no. Part No.
Size servings of of Common use
per quart cup tbsp.

No. 6 6 24 1024 Mashed potatoes, creamed and scalloped dishes, stews,
| | spanish rice, macaroni and cheese, salads, including main
| dish salads

8 8 14 8 Same as No. 6 plus vegetables
10 10 2¢ 624 Same as No. 6 plus vegetables
12 ‘ 12 g ‘ 514 Same as No. 6 plus fishcakes, puddings, sauces for short-
| |
| | cakes, ice cream, etc.
| | R
J
16 3 16 | 4 4 Meat balls, croquettes, fritters, vegetables, salads, sandwich
j fillings, puddings, cupcakes, muffins, drop biscuits, rolls,
ice cream
20 ; 20 Le 3lg Sandwich fillings, croquettes, fritters, salads, pudding sauces,
| cookies, drop biscuits, muffins, rolls, cupcakes
24 24 L 224 Sandwich fillings, toppings, salads, cookies, rolls, drop biscuits
30 30 | — 214 Sandwich fillings, salads, sauces, cookies, toppings
40 40 — 134 Cookies, toppings, salad dressings
Table 6 lists the size and approximate number dishes and vegetables.
of servings per quart, the size of scoop in rela- Table 7 lists the sizes, the approximate number
tion to cup, and tablespoon measurement. The of servings to a quart, and the approximate cup
common use of each is also included. measurement of each size ladle. The common
Ladles or dippers are useful for serving uniform foods served by each size ladle are also listed.

portions of foods such as soups, stews, creamed

Table 7—Ladles or dippers

Approx. no.
Size—ounces servings Part of cup Common use
per quart
1 32 g Gravies, sauces, salad dressings
2 16 P71 Gravies, sauces, puddings
224 12 g Gravies, sauces, vegetables, pancake batter
4 8 14 Soups, creamed dishes, vegetables, sauces, waffle and pancake
batters, punch
6 514 34 Soups, chili, chowders, creamed dishes, chop suey, stews, punch,
cocoa
8 4 1 Soups, chili, chowders, chop suey, stews, creamed dishes, punch,
cocoa

13




FODD /5 MOIVE Y

STANDARD mwNSj ONTROL

Your Cashier is Checked in and
Your Kitchen is Your Food Cashier

PORK LOIN
20-30-40 PORTIONS

X
‘ RIB OF BEEF .\
4-6-6 PORTIONS PER RIB
28-33-32 PORTIONS |\
b . Az

Check Penodlcallg for Portion Size-

Ewénee the 777/ -

or Weight.

Portions ﬁeparedJ’a/?‘/orszerc’d ?%«ons Left.
Ariow Portions Per Food Unif--

QUANTITIES FOR FIFTY

Do you have trouble in estimating the amount
of food necessary to serve 50, 100, or 500? Table
8 offers information in estimating the amounts of
food needed for the number to be served. Only
the most commonly used foods have been listed.

The table indicates the unit in which each is

sold (pound, measure, count, or size);

the ap-

proximate size of the serving or portion; the serv-
ings per unit of purchase; and the approximate

amount needed for 50 servings.

Food items are

listed alphabetically under the following general
classifications: baked goods, dairy products, fruits,
meats, fish, poultry, staples, and vegetables.

Fig. 6. Value of standard portions.

Table 8 —Amount of food needed

Food

Baked Goods

Bread, for table......
SAAWICH . rervrics o] 5503 mim shivms & wite s1ee s 5 s 1 e o st i

crumbs.......

soft, cubed ...

(for dressing) .|

Cake, 2-layer, 10-in. .
2-layer, 10-in...

Cookies.............
Crackers, soda. ......
saltines. . ..
graham. ...

Approx. portion size

|
f
[
|

Approx. amount to
purchase for 50

Remarks

1 No. 16 scoop...........

1/14 to 1/16 of 10-in. cake.
1/16 to 1/18 of 10-in. cake .

1 square, approx.
3 by 2 inches

.

|
6 to 7 loaves (1 1b.)......

.................

813
115

L Do ois trevei suaparaneds
134
8%
714 pies.....iiiiiina..
64
83

.................

1 1Ib.=16 slices

2-1b. loaf =30 to 32 slices

1 1Ib.=4 c. crumbs

1 qt. breads 25 chops

1 1b.=214 qt. cubed

Allow 1 c. per 1 Ib. fowl

10-in. cake =14 to 16 pc.

10-in. cake =16 to 18 pc.

1 pan 15 by 11 inches cuts
25 pc. av. (315 1b. of
batter)

2 to 214 doz. per 1b.

1 Ib.=70 to 90 crackers

1 Ib.=100 to 200 crackers
1 1b.=60 crackers

8-in. pie=06 pc.

9-in. pie=7 pc.
10-in. pie=8 pc.

14




Table 8—

Continued

Food

Cheese, cheddar
sandwich. ...

heavy, 409,. .

Eggs, fresh..........

hard-cooked. . .
Ice cream, brick. . ...

Mille, fluid. co0 60000
dry, whole.....
evaporated. . ..

Fruits

Apples, fresh........

sauce, fresh. .
canned

Cherries, fresh.......
canned.....

Approx. portion size

Approx. amount to
purchase for 50

LA OFoiarnis v o arisimin 95 o558 e 9
2-0Z. SliC€.:isusvisiscnnos
4¢-0z. cube...............
1 No. 16 SCO0D: vs ass s 5w vs
114 tbsp. (for coffee)........

............................

114

1 medium................
15 c. sliced, o ox vnowwssn s
14 c.pitteds oo vecuvnnnnnnas

14 c.(2Y50z)...covn.....

........................

........................

614 bricks (qt.).........

114 gallon (48 per gallon)

........................

17 1b.

1235 Ibissinssensnsssses
7 qt. (12 to 14 1b.).....
124 No. 10 cans.........

1 1b.=48 to 60 pats

8 slices per lb.

1 lb. cuts 20 cubes

1 Ib.=1 qt. grated

1 1b.=2c.

1 Ib.=8 No. 16 scoops
14-0z. pkg. =6 tbsp.

1 Ib.=2 c.

114 qt. if all take cream,
less if fewer take cream
1 qt.=64 tbsp.
Doubles in volume when
whipped
qt. whipped =50 tbsp.
c.=4 to 5 eggs
c.=7 to 9 whites
c.=12 to 14 yolks
tbsp. egg+214 tbsp.
water =1 whole egg
1 c. egg+2l45 c. water =
314 c. whole eggs
1 doz.=315 c. chopped
Individually wrapped rec-
ommended
Hard bulk cream serves
more—cannot pack dipper.
Work dipper around edge,
then center. Serve level.

DN = et

1 c.+4 c. water=
liquid

1 Ib.=4 qt. liquid

1/14-0z. can equivalent
to 1 qt.

1 qt.

1 1b.=3 av. apples
1 1b.=3 c. diced
2 1b.=1 9-inch pie

75 pc. av. per No. 10 can
Ib.=1 qt. cooked
Ib.=3 av.

Ib. =4 servings

qt. (2 Ib.)=2 c. pitted
No. 10 can =30 servings
No. 214 can=7 to 8

servings

[ S G Y
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Table 8—Continued

Food

Approx. portion size

Fruits—Continued

Cherries, frozen.. ...
maraschino.

Cranberries, fresh....
sauce, canned....
jelly, canned....

Currants...........

Fruitcup, fresh......
canned.. ..
Grapefruit, fresh ....

canned.. ..
Grapes, Tokay......
Juices, canned......

Lemons, fresh for
lemonade

sections. . ..
Peaches, fresh......

Pineapple, fresh.....
canned....

Prunes, dried.......

Raisins, seeded.....
seedless....
Raspberries, fresh....
frozen....

Rhubarb, sauce.....
Strawberries, fresh ..

c.(2to2¥0z.)......

Approx. amount to
purchase for 50

Remarks

ST - |
... 114 8-o0z. bottle.........

R I B 20 |
e 1 No.10can:........
...| 315 1-Ib. cans...........

....................................................

)
v N
o
[a}
&
=)
e,
~
=
&
L

..........

....................................................

—

Y

c.diced.............
slices...............

p—— 2 No. 10 cans or

414 46-0z. cans

.../ 25 to 30 lemons

(114 qt. juice)

...| 50 oranges............
...| 50 oranges............

...| 50 oranges............
o] 12to141b.............

...| 614 1Ib.
3 No. 10 cans......... |

., 7 to 10 medium. ......
2 No.10cans.........

....................................................

....................................................

6 servings per lb.
40 per 8-oz. bottle
640 per gallon

1 Ib=16 servings

1 Ib.=3 to 314 c. sauce
serv. per can
Ib.=314 c.
Ib.=50 to 60 medium
Ib.=2 c. cut fine
1b. =44 figs
Ib.=214 to 3 c. cut
gal. =30 servings
No. 10 can =25 servings
med.=10 to 12 sections
med. =124 c. broken pc.

—
=)}

Pk ek et ek ek ek ek ek

Ib.=224 c. seeded

No. 10 can=314 qt.

46-0z. can=114 qt.

to 5 lemons=1 c. juice

to 30 lemons-2 gal.

water =50 servings

1 1b.=2 med. oranges

1 doz. oranges=1 qt.
juice

1 med.=9 to 12 sections

1 Ib.=4 av.

1 Ib.=2c. sl

N
[ B N R

1 No. 10 can=32 to 40
halves

1 No. 214 can=_8 halves

1 Ib.=4 med. pears

1 No. 10 can=32 to 36
halves

1 No. 214 can =14 halves

1 medium =314 c. diced

1 No. 10 can =50 med.
slices

1 No. 214 can=10 slices
av.

1 Ib.=30 to 40 med.

prunes
1 1b.=214 c.
1 lb.=3c.

10 1b.=6 qt. sauce
1 qt.=3 c. hulled
1 qt.=2 c. crushed




Table 8—Continued

Food

Approx. portion size

Approx. amount to
purchase for 50

Remarks

Fruits—Continued

Strawberries, frozen. .
Watermelon........

Meat
Beef

Boiled or corned. ...

Chopped or ground

patties...........
meat balls........

chuck, boneless. ..
rib, rolled (boneless)
standing. ......
Steaks.............

sirloin (boneless). ..
sirloin (bone in)...
swiss (boneless) ..

porterhouse,

T-bone, club....
tenderloin........
Stews (boneless). ...
Soup bone............

Lamb

stew (bone in)....
(boneless). ..

Pork

Chops, loin (bone in).
rib (bone in)...... ‘

e (oz).ovoveieno....

Lsav.melon...............

3 to 4 oz. (cooked).........

4to50z. (raw)...........
30z.(raw)......ccvvunn.n

4 oz. (cooked)............
4 oz. (cooked)............
4 oz. (cooked)............
314 to 4 oz. (cooked).........
4 to 5 oz. (cooked).........

............................

2 chops (8 0z. raw)........

2 chops (8 0z. raw)........ ;

614 Ib.

75to 100 1b..........

17 to251b...........

12Y4 to 17 1b..........
100beeeeeennnn..

815 Ib.

12V buee e

20 1bee. ..
200bee. i,
25 t0 3415 1b.........
3816 Ibuunenennnn...
17 to 23 1beevne.....

25 IDs, suiss siarss st i o
20 10 25 Ibas siwins s
10 to 17 Ib..........
780 | o TN

25to 34 1b..........
25 to 34 1b..........
20 to 34 1biccuvceins

22100
10 to 1224 1b..........|

1 melon=32 1b. av.
1 melon=16 serv. av.
114 to 2 1b. per serv. av.

Yield per lb. depends upon
cut, grade, fat, bone, etc.
and cooking.

2 to 3 serv. per raw Ib.

to 4 serv. per raw lb.
serv. per raw lb.
c. per raw lb.
No. 12 scoops per Ib.
No. 8 scoops per Ib.
serv. per raw lb.
serv. per raw lb.
serv. per raw lb.
to 3 serv. per raw lb.
1 to 2 serv. per raw Ib.
The amount needed for
steaks depends upon cut,
size, shape and servings.

[NSII NS (SR ST o N (SIS SN

214 serv. per raw Ib.
214 serv. per raw Ib.
114 to 2 serv. per raw Ib.
114 serv. per raw lb.
214 to 3 serv. per raw lb.

2 serv. per raw lb.

2 to 214 serv. per raw Ib.

3 to 5 serv. per raw lb.
For 1 gal. stock, use

3-1b. soup bone and

2-1b. meat and trimmings.

' Amt. needed depends on
‘ chops per 1lb. and no.
chops per serving.

3 to 5 chops per raw lb.
3 to 5 chops per raw lb.

*‘ 114 to 214 servings per raw
\ 1b.

214 serv. per raw lb.
4 to 5 serv. per raw lb.

. 3to4 chops per raw lb.
3 to 4 chops per raw lb.




Table 8—Continued

Food

Pork—Continued
Ham, fresh......i.s.
boiled (boneless).. .
smoked...........
smoked tenderized.
smoked canned. ...
shoulder, fresh.....
steak (bone in). ...

Veal
Chops, loin or rib. .. .|
Cutlets (boneless).. ..

Stew, (bone in)......
(boneless).........

Meat, Miscellaneous
Meat, sliced for
sandwiches........
Bacon, sliced........

Luncheon or cold cuts.
Meat, cooked for

creamed, scalloped
and extender dishes

Poultry

Approx. portion size

4 oz. (cooked).........
3 oz. (cooked).........
314 to 4 oz. (cooked). ....
314 to 4 oz. (cooked).....
314 to 4 oz. (cooked). ....
314 to 4 oz. (cooked).....
8 oz. (cooked).........

4 oz. (cooked).........
2 patties, 6 to 8 oz. (raw)..
2links.....oooveinn...

12

VRN SN NN NN |
o
N

114-0z. slice.............
2-0z. slice.............
B SIPSiis svow v o wm oi 8

..

Approx. amount to
purchase for 50
25 Mz s om 5 s wamin s v s L2
I8 Moo s ciiasisns samiane 4
25 IDiwivn v s wisin o s sms 2
17 t0 20 b voven.n... 244
1204 to 15 Ibee s vnennn.. 4
25 Ibeeenennnnnnennnn. 2
25t0o 34 Ib............ 114
25 TBieinissws s s seses 2
20 10 25 1b.vewe vsanons 2
17 to 20 Ib............ 8
38to40 Ib............ 114
25 10 34 Ib.s s vssmannse 3
L7 o1 25 1B:. 5: s s 500 00 2
25" IDkse i e prmn s el s o 2
B8 Bves wvoimi s bk i |2
20 1o 28 .. co0s0enpas i 2
1O B e e anein w88 ik 5
G (o 0 | R p——
6to71b............. 1
o) 5t06m............ 30
T 6to71Ib............. 14
4 10 8 Ibis cuvnveswson 12
414 t0 51b.....vn..... 10
1234 Miisn on s mom e o s 8
1204 to 171b.. o vvn..... B
12V to 17 Ib...oven..... 3
614 to 1215 1b.......... 1
i
(00| 5
1218 i v vnnevessdss s kS
25 DroiletS: « vosn vevs oo ‘ 114
35 to 50 Ib. (dressed wt.)’ 1
25 to 30 Ib. (drawn wt.). 114
25 to 30 lb. (drawn wt.)‘ 114

Remarks

serv. per raw lb.

serv. per raw lb.

serv. per raw lb.

to 3 serv. per raw Ib.
to 414 serv. per raw 1b.
serv. per raw lb.

to 2 serv. per raw lb.
serv. per raw lb.

to 214 serv. per raw lb.
to 9 links per raw lb.

4 serv. per raw lb.

to 4 chops per raw 1b.
to 3 serv. per raw 1b.
serv. per raw lb.

serv. per raw lb.

to 214 serv. per raw 1b.
serv. per raw lb.

1 Ib.=10/114-0z. slices

1b.=8/2-0z. slices

to 36 med. strips per Ib.
10 to 12 serv. per lb.
to 20 wide strips per lb.
7 to 8 serv. per lb.

to 16 slices per Ib.

7 to 8 serv. per lb.

to 11 serv. per Ib.

av. franks per 1b.

to 4 serv. per raw lb.

to 4 serv. per raw lb.
1b.=8/2-0z. slices
Ib.=10/114-0z. slices

serv. per cooked Ib.
serv. per raw lb.

to 2 Ib.=av. drawn wt.
to 114 serv. per Ib.
dressed wt.

to 2 serv. per lb. drawn
wt.

to 2 serv. per lb. drawn
wt.

1 (best wt.=4- to 5-1b. bird)
|

18



Table 8—Continued

Food

Approx. portion size

Approx. amount to
purchase for 50

Remarks

Poultry—Continued
Chicken, fried........

fricassee..........

Chicken, cooked for
creamed, scalloped,
and extender dishes,
salads, etc.

Turkey, dressed wt.. .
drawn wt.......... |
boned clear meat...

Sea Food
Fish, fresh fillets.....
Oysters, frying.......

Staples and Misc.
Chocolate, baking. ...

Cocoa for beverage...

Coffee, ground.......

14 1b. (cooked); 1 1b. (raw).

3 pieces; 10 oz. (raw)....

1 to 2 oz. (cooked)

3 0z (cooked). ..ivsuans
3 oz. (cooked)..........
2 to 4 oz. (cooked)......

Ul
o
N

..........................

1 1sp. Per CuPi. .ce v ws we

15 c. cooked............

to 6 oysters..........
4 to 6 oysters..sowssses

0 S| |
35 to 50 Ib. (dressed wt.)
25 to 35 1b. (drawn wt.)
17 to 20 1b. (dressed wt.)

13 to 17 1b. (drawn wt.)

25 10 35 1bic swni sis se sos
20 10 25 1B cus 5o 55 o
25 Ib. (dressed wt.). ...

13 ducks. .vivieoennens

N
=+
=]
0

=]
=+

1 serv. per raw lb.
(2-1b. birds)
1 to 114 serv. per raw Ib.

114 to 2 serv. per raw lb.
214 to 3 serv. per raw lb.

3 to 4 serv. per raw lb.

(5 Ib. dressed wt. yields 114

Ib. clear cooked meat or
1 qt. diced meat. Per-
cent of yield depends up-
on size, type, amount of
fat, etc.)

114 to 2 serv. per raw lb.

2 serv. per raw lb.

Av. yield per 1b. dressed

wt.=14 1b. cooked meat
or approx. 509, yield.
Yield depends upon type,
size, amount of fat, etc.
1 1b. raw wt. per serving

(best wt.=414 1b.)

3 serv. per raw lb.
24 to 40 large per qt.
60 to 100 small per qt.

1 bar=8/1-0z. sq.
1 bar=4 c.
1 Ib.=2 c. scant

115 1b. chocolate+214 gal.

milk=50 c.
34 Ib. cocoa+214 gal. milk
=350 c.
1 1b.=5 ¢.
1 Ib.+21%
40 to 50 c.

gal. water=

414 0z.4214 gal. water =40

to 50 c.

1 1b.=24 serv.

1 Ib.=3 c. raw

1 c.=4 c. cooked
1 1b.=6to 7 cups

shredded

1 1b.=3 e.

1 1b.=2 c. av.

1 1b.=4 c.




Table 8—Continued

Food

Staples and Misc—Cont.

Gelatin, flavored

.....

Jams and jellies......
Macaroni............
Marshmallows.......
Molasses............ ‘
Mustard, prepared.. .|
Noodles.............

Peanut butter
for sandwiches

Spaghetti............ J
Sugar, granulated. . .
for coffee.cc s sows

.......

................

Approx. portion size

Approx. amount to
purchase for 50

Remarks

............................

—

=
e
o
[an
AN
CD

114 26-0z. pkg.
or
13/3-0z. pkg.

........................

114 162 qtisesy s voessans
1 qt.

214 1b.

13{to21b..ceenennnn...

1/26-0z. pkg. gelatin to
1 gal. liquid
1/3-0z. package gelatin to
1 pt. liquid
11b.=3 c.
1 oz.=3 tbsp.
11b.=11% c.

Ib.=214 qt. cooked
Ib.=50 to 60 pc.
Ib.=2 qt. cut
Ib.=114 c.

0z.=14 cup
Ib.=234 qt. cooked
Ib.=4 c. av.

Ib.=2 c.

qt.=100 med.
qt.=60 large
qt.=314 c. chopped

Pk ek ek pd ek ek ek e ek ek

to 13 servings per 1b.
1 1b.=134 c.

1 qt.=30 med. or

314 c. chopped

1b.=24 servings
Ib.=134 qt. cooked
Ib.=2 c.

Ib.=3 qt. cooked
Ib. =24 servings

Pt b ek ek

64
48

servings per qt.
servings per qt.
Ib.=214 qt. cooked
1b.=2 @.

1b. =96 teaspoons
Ib.=100 to 200 cubes
Ib.=214 c. firmly
packed

c.=11 oz.

Ib.=114 c.

Ib.=2 qt. cooked
Ib.=6 qt. cooked
0z.=50 c. for iced tea
Ib.=175 to 250 c. for
hot tea

1 oz.=2 tbsp.

1 1b.=24 servings

Pt et ek ek

— 0 = e e




Table 8 Continued

Food

Cabbage
fresh, cooked

fresh shredded
Carrots, fresh........

canned

Cauliflower, fresh. ...

Corn, on cob
frozen

..........

| |

Approx. portion size Approx. amount to

purchase for 50

4 to 5 stalks (4 0Z.)....... 1 12 to161b......... ...
18 ¢.(302) . vvvveiniinn 2 |« ‘
18 €. (3 0% ) ws v v owss s 7 No. 2Y4 cans........ ‘

‘ 2 No. 10 ¢afi8. .en vus - o

14 00 (2 0Z)0vvs vve wnwnen oo | AF D ses nirme s g a s
VA € (202w s s om v nnnmss s V4230 L T
e (Qoz). . viveenin.. 114 No.10can.........
34 c.cooked...sssv5mniwss 6 t07 i cnun.n nina
3 6. COOKEd.. . o o oo 5 T0 0 DDy s« i simis s
A Crrroves s v s B HEEH VEE R 3 No.10cans......... ‘

‘ \
i
15 € (3 0Z)n v eeeaennnns C10to 12 Tbe..iii.... 1
|
18 € (204 62, vervevnvnnns o8 Ibe
12 €. (3 0Z).c.vsvsnessnuns 2 No. 10cans. c.uu o s
i
14 € (302.) 0 uvneenaennnn C12tol41b............
L8 o (B OB e s mn on v w s wi s 2 No: 10 CafiS. ...q v s
14 6.8 0Z) . cuvsvmsnsmanns 17 to 20Ib............
14 €.(302). ueeeivnanenn 100,
LB € (4 0L v viw w50 s e s 16 to 17 1b............ |

L 8. (2 0Z.). vu ve swsin o3 v N | TR

2R €2 %372 F 0 | T |

|
14 €. 215 0Z.) . .ovsowsnsnns 124 No.10can......... i
14 ¢. (2L 0z)veviiinnnnn 2L IBle, sass unio e matiss
13 c.¥ 0z)vuvninnn.n. 8 10 9 Ib:es snisiwsessa

1 EAT. & o v & waits Shovsn sims.m v 50 CATE+ w5 ws w55 555 0
24 €. A2 025 5 sus i pinie e e 8to9lb.............
L. (302).ivnvinnecnnn. 1% No.10can.........

5 slices......cooucs580iss 8 to 9 cucumbers. . ...

I slice.......ocovvinnnnn 6 to 7 eggplants......
1% head (med.)............ 8 to 9 heads.........

Remarks

[ S W O T GG S S T bt e et ek ek ek e ek ek e e ek ek ek

Pkl s ik ko ik ek ek ok ki i ek ek ek ped

30

— 0

crate=25 1b. av.

Ib.=3 to 4 servings.
Ib.=6 servings

No. 214 can =8 servings
No. 10 can =25 servings
bu. in pod =55 1b.

Ib. in pod =3 servings
Ib.=7 to 8 servings

No. 10 can =33 servings
No. 214 can =8 servings
Ib.=6 to 7 c. cooked
bu.=60 1b.

Ib.=4 to 5 c. cooked
No. 10 can = 16 servings
(12 ¢c.)

bu.=30 Ib.

Ib.=6 av. servings
Ib.=6 av. servings

No. 10 can =25 servings
No. 214 can = 6 servings
bu.=55 Ib. topped

Ib. =4 med. beets
Ib.=2 c. cooked

No. 10 can =25 servings
case=235 1lb.

Ib. =314 servings.
Ib.=5 servings av.

bag=>50 1b. av.

Ib.=3 servings av.
hd.=214 to 3 1b. av.
Ib.=2 qt.

bu.=50 Ib.

Ib. =4 servings

bunch =4 to 6 medium
No. 10 can =30 servings
No. 214 can="7 servings
crate =42 1b.

Ib.=214 servings
lb.=6 servings av.
bunch =134 1b. av.
Ib.=3 to 4 c. chopped
bu.=5 doz. ears

Ib.=6 av. servings

No. 10 can =33 servings
sl. per 6-inch cucumber
slices av. per eggplant
head =9 to 16 oz. av.
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Table 8 —Concluded

Food

Vegetables—Continued
Lettuce, head, Cont.

Lettuce, leaf......... it 15 o e strssmeon e s 018 s i sy 135 t0 2 Ibewiwe siese s on ‘
(for garnish)
Mushrooms, fresh....| 14 c. QY5 0z.)............. | 2] 70 | T ‘
Onions, dry.......... : 1 to 2 onions (315 0z.)..... 16 b
debydrated. o .o s ofas wmsmam s s ws 56 m e 60 w0 5055 oo oo s e e 5 o o 0§
Parsnips, fresh, topped 15 c. (30z.)............... 12 to 13 Ib.e. ...
|
Peas, fresh.......... e c.(Boz.). v, 25 1b. ih pode.e cnvwnin
frozen............ I €6 (2 OZ)s s 5 s csoms ams i 5.6 7to81b.............
canned............ 18 165 (BI0Z s o e s 6 1975 9 2 No. 10 cans.........
Peppers, green....... 1 pepper. ...isccavsvsssns 9to10lb............
Potatoes, Irish....... P R
mashed or boiled.... 14 c. (40z.)............... 1215 to 15 1b..........
baked............. L) 0Ny 6 s v 3 v 0 o g9 | 29 lb. approx. (50)......
french fries........ 1. 65 (3" OZ s srns wirsim s 17 to 20 Ib.. ... ... ...
chips............. L8 C.(l 0Z)ceeueennneanans | 2 Ibuswssasansisssesns
Radishes............ 2 radishes................ ' 4 to 8 bunches.......
Rutabagas........... 35 0L (& 02) ym suviss saevass o o i 20to 25 1b.. ... ...
Spinach, fresh....... 5 c.(30z) i, 16 1B sresn mste sremee oeo 3
TEOZET . o o o500t 53 6 15 € (3 0Z.)viiris won 3 550475 53 | ) N |
canned............ 14 c. (30Z)vevneiiiinnns } 224 No.10can.........
Squash, acorn....... 14 squashi s csesmssssvssss | 25 SGUAShs v s 5 5w ame 5
others............ 14¢.30z). v, AT | P
Sweet potatoes, fresh. 5 c.(40z.)............... L7 W%rerer semo s st st st
canned............ L BT v sisn s mm wsmm 5 5w 51808 5oy 2 to 215 No. 10 cans
Tomatoes
FEESH 5 5 5 4vrewisimie 5o 24 tomato (3 0z.)........... 100t
canned............ 5¢c.(4o0z) ... 2 No.10cans.........
Turnips, fresh, topped !5 ¢c. B 0z.).............. LT Abs sawe wens sanmusns

Approx. portion size

Approx. amount to
1 purchase for 50

ol e T e e T B e e e e e e T S U G G G G G G G G G B bt e gt et et P el ek ek el ped

ki sk Pk kit

Remarks

head =10 to 12 leaves
head =6 servings av.
Ib.=114 qt. shredded
Ib. =30 to 35 garnishes
Ib.=2 qt. shredded
Ib.=6 servings

bag =50 lb.

bu.=54 Ib.

Ib.=3 to 4 servings
Ib.=4to 6 av.

Ib.=214 to 3 c. chopped
0z.+2 c. water=1 Ib.
chopped

bu. topped =40 Ib.
Ib.=4 servings

Ib.=3 to 5 parsnips
bu. in pod =30 Ib.

Ib. in pod=2 to 3 serv.
Ib.=7 servings av.

No. 10 can =25 servings
No. 214 can =6 servings
bu.=25 Ib.

Ib.=5 to 6 peppers
Ib.=3 c. chopped
bu.=60 Ib.

Ib. =3 to 5 servings

Ib. =34 1b. peeled

av. Idaho =6 to 9 oz.
Ib.=3 servings av.
Ib.=5 qt.

bunch=12 to 15 av.
bu.=56 1b.

Ib.=2 to 214 servings
bu.=18 1b.

Ib.=3L15 servings

Ib. =414 servings

No. 10 can = 30 servings
bu.=45 1b. av.
squash =114 Ib. av.

Ib. =2 servings av.
bu.=55 Ib.

Ib. =3 servings

Ib.=2 to 4 potatoes

bu. =53 1b.

Ib. =5 servings

lIb.=3 to 4 tomatoes
No. 10 can =25 servings
bu. =52 Ib.

Ib. =3 servings




VI
WHAT IS YOUR P. Q.?
(Purchasing Quotient)

Yes  No
I. Do you keep informed about market
conditions, best buys, prices, season-
able local foods and those in abun-

dance?
2. Do you feature seasonable abundant

foods?
3. Do you carefully determine your food

needs as to kind, size, and quality
for your purpose?
4. Do you buy from reliable dealers
or persons? .
5. Do you carefully check goods re-
ceived for kind, quality, quantity and
weight, and reject foods below qual-
ity specified? L Ll
6. Do you return damaged goods and
amounts of foods over the quantity
you ordered? L L.

=~

Do you refuse to pay prices above the
prevailing market prices? S
8. Do you refuse to accept personal fa-
vors or gratuities?
9. Do you store foods promptly under
sanitary conditions, hold foods at best
temperatures, inspect foods in storage
regularly for signs of spoilage or con-
tamination, and sort perishable food
in order to use ripe products first? ... ...

10. Do you keep some simple type of rec-

ord or inventory? Do you know the

amount of stock on hand, its condition
and value? L L
Total ... o

If you can answer all of these questions with
a true and firm “yes”, than your P.Q. is 100.
If not, try to improve your practices for a
higher score.

For other institution administration publica-
tions, Tourist and Resort Series bulletins, or for
further information, consult your County Cooper-
ative Extension Agent, or write to the Tourist
and Resort Program, Michigan State University,
East Lansing, Michigan.
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