Module 3 Portion Tools Video Transcript
Transcript
Vahista Ussery (00:03): Welcome back. In this segment, we are going to review common portion tools found in school kitchens. The objectives include, describe different portion tools used in school nutrition programs, and explain how to determine which scoop or spoodle to use in a recipe.
(00:21): Hopefully most of you viewing this video have seen this poster before. If not, it's your lucky day. This tool is the ultimate guide to portion tools and a great resource to hang in your kitchen. It is available through the Institute of Child Nutrition. If you don't have one or two already, you will soon. We will have copies of these posters when we meet in person. Let's review the different portioning tools shown on this poster, starting with scoops, also known as dishers.
(00:50):
Scoops are like ice cream scoops. They have a lever to push down that activates a scraper within the portioning cup. Scoops come as small as a number 100 and as big as a number 6. Are you wondering what quantity those scoop numbers measure? If so, there are three ways to determine them out. First, you can look at the Basics at a Glance poster. Second, you can determine how many of the scoops are required to fill a quart container. Or third, you can place the number four over the scoop number and that will provide you with the number of cups. That last way works better with large numbers that are still in cups rather than tablespoons or teaspoons. A number 100 measures two teaspoons. Let's see what a number 6 measures. If we take 4 over 6, we can reduce the fraction to 2/3 cup. Let's look at one more example with the number 16 scoop. If we take 4 over 16, we can reduce the fraction to 1/4 cup. Pretty handy, huh?
(01:52): Let's move on to portion servers, or the more fun name for them, Spoodles. Spoodles are labeled in ounces, but really they measure fluid ounces or volume. 4 ounces is a 1/2 cup measure. There are solid spoodles and perforated spoodles.
(02:10): Which one do you use, a scoop or a spoodle? It depends on the ingredient or recipe you're measuring. If it is a looser ingredient like the Parmesan cheese in this picture, that doesn't require scraping, use a spoodle. If it's something that can stick and needs the scraping action, like mashed potatoes, use a scoop.
(02:30): What if you come across a recipe or a one ingredient product that doesn't tell you which scoop or spoodle to use, like this turkey taco filling on the side? It says serves 3.45 ounces by weight, but we don't know which tool can serve that amount. You will need to grab a scale, weigh the product, and then determine which scoop or spoodle can hold that amount.
(02:54): Coming up next, you will evaluate a list of menu items with serving sizes and determine which scoop or spoodle you need for service. Then you will take a mini scavenger hunt and see if your kitchen has that tool.
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