¥ i PHILIPPINE EDITION

: 3 ’:‘.f
| ‘AL—J £

MODERN FOOD SER\IICE
PURCHASING

A Gomplete Resource

< =~




Preface 11

PART |: PROCUREMENT: DYNAMICS OF FOOD SERVICE PURCHASING

Chapter |: The Purchasing Function: An Overview 16
Historical Perspectives in Trade 16

The Goals of Selection and Procurement 17

The Buyer 18

The Seller 23

Establishing Purchasing Options and Contracts 27
The Buying Process 35

Buyer—Seller Relations: A Win—-Win Approach 41
Professional Profile: Van P. Atkins 44

Key Words and Concepts 45

Chapter in Review 45

Chapter 2: Food Laws and the Market and Distribution Systems 47
Marketing Channel 47

U.S. Code, Federal Agencies, and Food Laws 53

Professional Profile: Gene D. Hall 60

Key Words and Concepts 61

Chapter in Review 61

Chapter 3: Practical Considerations for Buying Decisions 63
Availability 64

Palatability 67

Consistency 67

Practicality and Suitability 67 .

Healthful Considerations 68

Ask the Expert: Nahid Sistani 70

Ethical and Ecological Considerations 72



6 Contents

Social, Economic, and Cultural Influences 73
Profitability 75

Professional Profile: Jim Miller 77

Key Words and Concepts 78

Chapter in Review 79

Chapter 4: Modern Applications of Food Science 80
Ethics and Food in Modemn Society 80

Food Composition 81

Advancements in Food Science and Technology 81

Ask the Expert: Dan Gendler 90

Professional Profile: Michael L. Minor 91

Key Words and Concepts 93

Chapter in Review 93

PART 2: PURCHASING MANAGEMENT: MASTERING THE STOREROOM FUNCTION

Chapter 5: Measuring and Packaging for Preservation, Sale, and Distribution 96
The Advantages of Food Preservation 96

The Need for Measuring 113

Commercial Packaging Options 115

Professional Profile: William A. Lyman 120

Key Words and Concepts 121

Chapter in Review 121

Chapter 6: The Ingredient Process ‘ 123
Planning the Menu 123

Market Research 125

Recipe Development 125

Ask the Expert: Phillip Lopez 126
Identifying Product Needs 127

Product Evaluation and Selection 130
Writing Product Specifications 137
Professional Profile: Candy Wallace 142
Key Words and Concepts 144

Chapter in Review™ 144

Chapter 7: The Storeroom 145
The Storeroom as Service Provider 145

Organization of Staffing 147

Organization of Facilities 152

Refrigerated Storage 159

Storeroom Layouts 166

Seafood Tanks 171

Hydroponics 171

Herb Gardens 172

Storeroom Sanitation 172

Environmental Concerns 177

Ask the Expert: Allan J. Kramer 177 v
Professional Profile: Michael Kidder 179

Key Words and Concepts 180

Chapter in Review 180



Contents 7

Chapter 8: Receiving, Storing, and Issuing 182
The Recetving Process 182

Ask the Expert: Jennifer Booker 189

The Storing Process 190

The Issuing Process 201

Professional Profile: Stafford T. DeCambra 206

Key Words and Concepts 208

Chapter in Review 208

Chapter 9: Cost Control Measures for Food Service Operations 209
Using Other People’s Money 210

The Importance of Control Systems 210

The Importance of Quality Standards 210

Evaluating Performance Using Financial Statements 211
Evaluating Performance by Other Management Tools 219
Controlling Inventory 222

Break-Even Analysis 235

Professional Prefile: William C. Garlough 237

Key Words and Concepts 238

Chapter in Review 239

Chapter 10: Security Issues with Vendors, Employees, and Customers ' - 240
Supplier Error and Dishonesty 240

Employee Error and Dishonesty 242

Preventing Tampering 248

Professional Profile: Charles Carroll 249

Key Words and Concepts 250

Chapter in Review 251

PART 3: THE COMMODITIES: DEVELOPING PRODUCT KNOWLEDGE

Chapter | I: Herbs, Spices, Minerals, and Flavoring Agents 254
Product Identification 254

Herbs 255

Spices 256

Minerals 262

Flavoring Agents 268

Ask the Expert: Steve Jilleba 269
Flavor Expert 269

Professional Profile: Jennifer Lewis 279
Key Words and Concepts 280

Chapter in Review 280

Chapter 12: Bakery Supplies 282
Basic Baking Ingredients 282

Fats 290

Sweeteners 293

Professional Profile: Joel Tanner 301 ‘

Key Words and Concepts 302

Chapter in Review 302



8 Contents

Chapter |3: Meats and Offal

Meats 304

Offal (Variety Meats) 321

Professional Profile: Jean E. Clary 342
Key Words and Concepts 344

Chapter in Review 344

Chapter 14: Poultry and Game

Poultry 345

Feathered Game 352

Furred Game 354

Professional Profile: Johannes “Jan” Verdonkschot
Chapter in Review 358

Chapter 15: Fish and Shellfish
Harvesting Seafood 359

Buying and Storing 362

Packaging 365

Caviar 367

Fish 370

Crustaceans 377

Moliusks (Moltuscs) 384

Smoked Seafood 392 ‘
Professional Profile: Robert Monaldo 396
Key Words and Concepts 397
Chapter in Review 397

Chapter 16: Fruits

Global Sourcing 398

Buying and Storing 401
Berries 402

Melons 403

Grapes 408

Citrus Fruits 412

Stone Fruits 417

Pome Fruits 420

Tropical and Exotic Fruits 425
Professional Profile: James M. Spilka 439
- Key Words and Concepts 440
Chapter in Review 440

Chapter 17: Vegetables

Global Sourcing 441

Leaf Vegetables 445

Bulb Vegetables 455

Root and Tuberous Vegetables 458
Flowers 465

Stem Vegetables 466

Podded and Seed Vegetables 467
Botanical Fruits Used as Vegetables 472
Professional Profile: Michael Whitman 485
Key Words and Concepts 486

Chapter in Review 486

357

304

345

359

398

441



Chapter |8: Eggs, Dairy, and Cheese
Eggs 487

Dairy 491

Butter 498

Cheese 498

Professional Profile: Art Davis 507

Key Words and Concepts 508

Chapter in Review 508

Chapter 19: Vegetarian and Special Dietary Products
Vegetarian Foods 510

Ask the Expert: Christopher Koetke 547

Professional Profile: Margaret “Mokie” Steiskal 549

Key Words and Concepts 550

Chapter in Review 550

Chapter 20: Beverages

Coffee 552

Tea 558

Nonalcoholic Beverages 563
Alcoholic Beverages 568
Professional Profile: Kathy Talis 611
Key Words and Concepts 612
Chapter in Review 612

PART 4: POSTSCRIPT: LOOKING AHEAD

Chapter 21: Postscript: Futurist Thoughts on Food Service

Food Philanthropy 614

The Greening of Food Service 614
Future Food 616

Equipment 617

Legislation 620

Global Ethics 620

Ask the Expert: Bruce Kraig 621

Appendix A: Financial and Cost Control Formulas
Appendix B: Measurement Conversions

Appendix C: Approximate Volume to Weight Chart
Appendix D: Food Service Industry Resources
Appendix E: State Alcohol Control Boards
Appendix F: Professional Organizations

Appendix G: Commodity Organizations

Glossary

References

Index

Contents 9

487

509

552

614

622
625
630
635
643
647
650
652
666
683



	Cover
	d1
	d2
	d3
	d4
	d5

