SITHKOP005: CASE STUDY SCENARIO: FOODSERVICE STYLE NO. 4 FESTIVAL/EVENT
Kitchen work plan
Menu
· Bacon and Egg Sandwiches
· Orange Juice
	STEP
	TASK
	TIME
	EQUIPMENT/UTENSILS

	1. 
	Collect ingredients
	7 mins 
	Tray, measuring cups, teaspoons

	2. 
	Collect utensils and equipment
	5 mins
	

	3. 
	Preheat oven to 350°F
	5 mins
	

	4. 
	Slice the bacon
	5 mins
	Knife, slicer

	5. 
	Take a break for 20 mins
	
	

	6. 
	Bake the bacon slices in the oven 
	15 mins
	Sheet pan

	7. 
	Prepare the ingredients to whisk together with the eggs
	7 mins
	Measuring cups, teaspoons

	8. 
	Whisk the eggs together with the ingredients
	5 mins
	Whisker, large bowl 

	9. 
	Remove the bacon from the sheet pan
	1 min
	

	10. 
	Reduce the heat to 300°F
	2 mins
	

	11. 
	Stand for 5 mins
	
	

	12. 
	Add egg mixture to the bacon and return the pan into the oven 
	2 mins
	

	13. 
	Stand for 25 mins
	
	

	14. 
	Prepare orange juice
	10 mins
	Citrus reamer, hand juicer, glass jar 

	15. 
	Serve food
	20 mins
	Plates, glasses, trays



MIS EN PLACE LIST
	Element 
	 Performance criteria 

	Organize and prepare work areas
	a. Organize workstations to ensure safety
and hygiene practices as well as enhance efficiency and ease of
accessing necessary equipment and
utensils.
b. Develop work routines.
c. Complete miss en place according to
standard procedures
d. Store ingredients appropriately

	Provide service to guests
	a. Provide advice to guests regarding
bacon and egg sandwiches served with hot sauce and orange juice.
b. determines guest’s preferences as regards serving the sandwiches.

	Select and prepare menu ingredients
	a. Select and slice, chop and dice into appropriate sizes.

	Whisk eggs
	a. Take a large bowl
b. Puddle eggs.
c. Whisk the eggs.
d. Add ingredients and whisk together

	Bake bacon and eggs
	a. Preheat the oven.
b. Insert slices of bacon using a sheet pan
and bake until ready.
c. Remove the pan.
d. Reduce oven temperature

	Serve and present sandwiches
	a. Serve guests sandwiches with hot sauce
and orange juice on the side.
b. Smile and chat while serving.

	Clean the workstations, utensils, and
equipment
	a. Use cleaning agents in workstations
and disinfectants where necessary.
b. Collect all wastes and dispose of
appropriately.

	Pack everything necessary
	a. Use packing bags.













RECIPE CARDS
BACON AND EGG SANDWICHES
	BACON AND EGG SANDWICHES


	INGREDIENTS 
	QTY

	 bacon cut into 1/2 inches

	24oz

	olive oil

	42.5g

	eggs
	54 pcs

	scallions, sliced
	9pcs

	Freshly ground pepper and Kosher salt

	

	plum tomatoes
	6 pcs

	shredded Cheddar

	26.49oz

	split potato sandwich rolls

	48pcs

	Hot sauce
	for serving





METHOD
· Preheat oven to about 350°F.
· Spread the sliced bacon in a single layer in a sheet pan and drizzle with olive oil.
· Bake for 15 minutes (until crisp and lightly brown) while stirring halfway.
· Remove the pan from the oven and reduce heat to 300°F.
· Do not drain the bacon fat or even remove bacon from the sheet pan.
· In a large bowl, whisk the eggs, half-and-half, 6 teaspoons of salt, 3/4 teaspoon of pepper, and scallions together.
· Redistribute the bacon slices on the sheet pan, pour the egg mixture prepared above, and top with plum tomatoes and cheese.
· Return the pan into the oven, taking care not to spill its contents, and bake for about 25 minutes until the eggs are just ready.
· Allow the eggs to cool for about 5 to 7 minutes and then use a pizza cutter to cut it into 48 even portions.
· Place the portions between buns and serve with hot sauce and orange juice.








ORANGE JUICE
	ORANGE JUICE 

	INGREDIENT 
	QTY

	Oranges 
	1200 pcs



METHOD
· Smack each orange on the counter and cut into half pieces.
· Squeeze the juice into a glass jar. Alternatively, use a citrus reamer to perform this step.
· For less pulp, use a hand juicer with a strainer.














METHODS OF CHECKING THE QUALITY OF FOOD
· Texture: - Consumers expect gum to be chewy, crackers to be crisp, steak to be
tender, cookies to be soft, and breakfast cereal to be crunchy
· Flavor: - Food flavor includes taste sensations perceived by the tongue—sweet,
salty, sour, and bitter—and smells perceived by the nose
· Taste: - For consumer quality acceptance, the best method of measuring taste is
to have people taste the products
· Appearance: - The food product appearance should be appealing.















STOCK IN HAND 
	Name of item
(stock/ingredient)
	Number on hand
	Condition 
	Stock required on the shelf
(Per level)
	Quantity 

	DRY STORAGE 

	· Black pepper
	1kg
	Fresh
	Stock required on the shelf
	Fresh

	· Salt 
	3kg
	Good condition
	Stock required in shelf
	Fresh

	· onions
	5kg
	fresh
	Stock required in shelf
	fresh

	· Tomato puree
	3×3.5kg
	fresh
	Keep in refrigerator
	Fresh 

	· White granulated sugar
	2kg
	Good condition
	Stock required on the shelf
	Fresh

	· Cocoa powder
	2kg
	Good condition
	Stock required on the shelf 
	Fresh

	· Mixed dry herbs
	1kg
	fresh
	Stock required on the shelf
	fresh

	· Biscuit crumbs
	2kg
	fresh
	Stock required on the shelf
	Fresh 

	COOL ROOM

	· Thickened cream
	2×5ltr
	fresh
	Keep in refrigerator 
	fresh

	· milk
	1ltr
	Good condition 
	Keep in refrigerator
	Fresh

	· Block of butter
	10kg
	fresh
	Keep in refrigerator
	Fresh

	· Lamb mince
	5kg
	fresh
	Keep in refrigerator
	fresh

	· Chicken breast 
	5kg
	Good condition
	Keep in refrigerator
	Fresh 

	FREEZER

	· porterhouse
	1kg of portioned 220s
	Good condition 
	Keep in refrigerator 
	Fresh 


SUMMARY OF INGREDIENTS OF ALL RECIPES
	BACON AND EGG SANDWICHES


	INGREDIENTS 
	QTY

	 bacon cut into 1/2 inches

	24oz

	olive oil

	42.5g

	eggs
	54 pcs

	scallions, sliced
	9pcs

	Freshly ground pepper and Kosher salt

	

	plum tomatoes
	6 pcs

	shredded Cheddar

	26.49oz

	split potato sandwich rolls

	48pcs

	Hot sauce
	for serving


	ORANGE JUICE 

	Oranges 
	1200pcs



SUPPLIER FOOD ORDER
	Food item
	quantity
	Special request

	Bacon
	100 oz
	

	Eggs
	450
	

	Half-and-half
	2 cartons with 1-litre packets
	

	scallions
	80
	

	Olive oil
	3L
	

	Kosher salt 
	5kg
	

	Freshly ground paper
	1.5kg
	

	Plum tomatoes 
	3 crates
	

	Cheddar sauce
	1kg
	

	Cheese
	10kg
	Supply in an icebox

	Potatoes
	1 sack
	

	Hot sauce
	2kg
	

	oranges
	1200 pcs
	Supply in a cool container or icebox





