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NAME________________________ KITCHEN___________________ RECIPE SPAGHETTI SAUCE
GROUP MEMBERS ___________________________________________________________________

Worker’s Name

_Everyone______
1. 
Wash Hands

______________
2. 
Wipe off Counters

______________
3.
Get the following ingredients (software) out of your kitchen.  List the amounts needed.



____________________________________________________________________



1 tsp. SALT, 1 Tbsp. SUGAR








4. One person take a tray and get the following ingredients from the supply table.



List each ingredient and amount (software)
List the equipment needed (hardware)


1 Tbsp. VEGETABLE OIL

1 Tbsp., CUSTARD CUP


1 Tbsp. MINCED ONION


CUSTARD CUP




2 Tbsp.  MINCED GARLIC

SAME CC AS ONION




1/2 c. BROWNED HAMBURGER
1/2 c. DMC





3 tsp. SPICE MIXTURE


1 tsp., CUSTARD CUP
  


1/2 c. BEEF BROTH



1 c. LMC





1 – 16oz. CAN TOMATOES

_____________________



2 Tbsp. TOMATO PASTE


1 Tbsp., CUSTARD CUP  


1/2 lb. SPAGHETTI NOODLES

_____________________

______________
5.
List the equipment necessary to complete the recipe (additional hardware)


________________________________________________________________


LARGE CASSEROLE, WOODEN SPOON, SERVING BOWL


LARGE SAUCE PAN, MIXING SPOON, COLANDER

List each step your group needs to do in order to complete your recipe BE SPECIFIC – NAMES 
ON EACH LINE
________________
6. 
Large casserole – oil, onion, garlic – 1 minute – with LID – then stir
________________
7.
Add hamburger, stir  and cook 2 minutes – with LID – then stir

________________
8.
Add tomato, paste, broth, & seasonings, stir (use WOODEN spoon)
________________
9.
​​​​​​​​​​​​​​​ Cook 2 minutes with LID, remove lid and stir thoroughly



________________
10.
​​​​​​​​​​​​​​​​​​​​​​​​​​​​​ Cook 2-3 minutes with LID, until thick and bubbly, serve over pasta


________________
11.
​​​​​​​​​​​​​​_________________________________________________________________

LEITHEISER          
12.
Large sauce pan, bring 4 CUPS water and a pinch of salt to boil
________________
13.
Add spaghetti noodles and return to a full boil – reduce heat to medium
________________
14.
Boil uncovered 7 minutes until tender – stir occasionally


________________
15.
Adjust the temp to keep the boil going without boiling over

________________
16.
Drain pasta and move to serving bowl – divide and serve with sauce

________________
17.
________________________________________________________________

________________
18.
________________________________________________________________

________________
19.
________________________________________________________________

________________
20.
________________________________________________________________

EVERYONE WORKS TOGETHER TO CLEAN THE KITCHEN!
________________
1. 
Wash dishes with hot, soapy water – put clean towels in the drawer

________________
2.
Dry dishes – put dirty towels in the washing machine

________________
3.
Put away dishes – sweep the floor
________________
4.
Wipe off counter tops, stove, table etc. – empty and wipe out the garbage can
______ALL______
5. Check to see that all dishes are put away in their proper places

______ALL______
6. Check to see there is no food left in the sink trap.

SPICE MIXTURE





1 part dried basil


2 parts oregano


4 parts parsley








