FAT TOM LAB

SCIENTIFIC NUTRITION                NAME:  _____________________________
Day 1: Watch the teacher’s demonstration on making spaghetti w/meat sauce.  You will be making a recipe of this spaghetti with meat sauce. Suppose you are taking it to a neighborhood pool party. You will finish cooking, and arrive at the party 10 minutes later. You will immediately set your food out on the picnic table. Some of the guests who are planning to swim will eat right away.  Others are just coming to visit, and will wait until later on to eat. Still others will swim first, and eat much later. How long can you hold your food before it falls into the temperature danger zone?   

How many favorable conditions for growing microorganisms will be met?  List the conditions below, and place a checkmark in the blank after it IF this condition is met:

F:  ________________________

Is this condition met?  _____

A:  ________________________

Is this condition met?  _____

T:  ________________________

Is this condition met?  _____

T:  ________________________

Is this condition met?  _____

O:  ________________________

Is this condition met?  _____

M:  ________________________
Is this condition met?  _____

Who will perform each step of the recipe preparation?

Getting out pan, water, and salt for spaghetti?  _________________________

Cooking pasta, stirring occasionally?  ______________________

Drain the pasta and return to pan?  _________________________

Brown the ground beef and salt in small skillet?  ______________________

Drain excess grease?  ____________________

Add sauce to meat and heat?  _____________________

Add meat sauce to pasta and heat?  ____________________________

Starting a sink of soapy, hot water?  ______________________________

Who will be reading the thermometer?  ______________________________

Who will pack the food for transport?  __________________________

Who will stir _____________________  and time the stirring?  ___________________

Other:  ________________________________________    Who?  _______________

Other:  ________________________________________    Who?  _______________

Other:  ________________________________________    Who?  _______________

Other:  ________________________________________    Who?  _______________

How will you hold your food at a hot temperature during the 10 minutes of ‘transport’? 

 What containers will you use?  

Are you using only items in this kitchen or bringing something from home?  

Do you intend to use some special way of hot-holding your food on the picnic table during serving?     

Day 2:   Step 1   Make the recipe for Spaghetti with Meat Sauce  (20 minutes)
Bring 2 quarts of water to a full boil;  add 1 tsp. salt to water. Add 1 scant, quarter-size bundle of spaghetti, stirring occasionally. Cook until pasta is ‘al dente´.  Drain and return to pan.

Brown ½# ground beef and ½ tsp. salt in a small skillet. Drain excess grease.  Add ¾ cup spaghetti sauce and simmer gently ‘til very hot. Add meat sauce to pasta and heat mixture until temperature reaches 155ºF.  Transfer food to serving dish and/or pack food for 10 minute transport. 
Step 2  Note the time as soon as food is packed:  ___________

Step 3  Wait 10 minutes;  unwrap food

Step 4  Immediately check the temperature of the food:  ____________

Step 5  Place the food on the serving table, using any methods you may have decided upon for hot-holding the food.

Step 6  Note the time as soon as food is placed on serving table:  ________________

Step 7  Stir food for 5 seconds every minute.  (this will simulate guests moving the food around as they dish up their plates)   Continue to watch the temperature. Note the time when the food temperature drops down to 135ºF.

                                    




__________________ 

Step 8  Analyze your food… is the method you used to hot-hold your food causing the food to dry out or burn?

Step 9  The food can only be held at temperatures between 135°F down to 70°F for a two-hour period. After that, it must either be discarded or reheated up to 165°F for 15 seconds.  At what time would you have to remove the food from the table?










__________________


Step 10  Other observations.  If you could start over, what would you do differently to improve the holding time?

