ﬁ.a-.‘—txn:&—. |

ST ECELE LI
A
SR

3,..::. N

L
_u :M\\\

il f_::;\.

.

' ,
‘\, il
[ _.::\:t.:::.

piit

FLORY

\

T

JSSUP

|




PERSONS
DEPRIVED
OF LIBERTY

A Guide to Food Safety and Cookery
for Better Food Services

1SSupt Flory Flores-Sanchez, Ph.D. Crim

Wiseman’s Books Trading, Inc.



Philippine Copyright, 2021

By:
Wiseman’s Books Trading, Inc.
and

JSSupt Flory Flores-Sanchez, Ph.D. Crim

PUBLISHED AND DISTRIBUTED BY:
WISEMAN’S BOOKS TRADING, INC.

ISBN: 978-621-418-194-0

All Rights Reserved

No part of this book may be reproduced or transmitted in any form or by
means, electronic or mechanical, including photocopying, recording or by
any information storage and retrieval system, without permission in writing

from the publisher and author.

Any copy of this book without the signature of the author is considered
from illegal source or is in possession of one who has no authority to
dispose of the same.




TABLE OF CONTENTS

MESSAGES
BY THE CHIEF, BIMP
BY THE CHAIRPERSON, NATIONAL FOOD COUNCIL
ACKNOWLEDGEMENT
DEDICATION
PREFACE

INTRODUCTION TO FOOD SAFETY

CHAPTER |

THE FLOW OF FOOD
PURCHASING
RECEIVING
STORAGE

FOOD PREPARATION
COOKING

SERVING

CHAPTER Il

HACCP ANALYSIS AND CONTROL

OCCUPATIONAL HEALTH AND SAFETY PROCEDURES
COST OF POOR FOOD SAFETY
SAFETY AND HYGIENE PRACTICES

CHAPTER 1lI

TIME AND TEMPERATURE CONTROL
DANGER ZONE

RECOMMENDED SAFE TEMPERATURE
MEASURING TEMPERATURES

USING THERMOMETERS

CHAPTER IV

PERSONAL HYGIENE
WASHING OF HANDS
CLOTHING

FOOD HANDLER'S HEALTH

vii

O NMWNN =

— - O
— O




CHAPTER V

FOOD HAZARDS

PHYSICAL HAZARDS

CHEMICAL HAZARDS
BIOLOGICAL HAZARDS
SYMPTOMS OF FOOD POISONING
OTHER BIOLOGICAL HAZARDS
ALLERGENS
CROSS-CONTAMINATION

CHAPTER VI

CLEANING AND SANITIZING
WORK FLOW
SAFE WATER SUPPLY

CHAPTER VII

PEST INFESTATION
PREVENTING PEST PROBLEMS

CHAPTER VI

MEAT COOKERY

BEEF/PORK

DIFFERENT CUTS OF MEAT

INGREDIENTS USED IN MEAT PREPARATIONS
COOKING MEAT

METHODS OF COOKING MEAT

STORING MEAT

FIFO METHOD

COOKING EQUIPMENT

POULTRY MEAT

QUALITY OF POULTRY MEAT

POULTRY CUTS

PREPARING POULTRY FOR COOKING
METHODS OF COOKING POULTRY
STOCKS/SOUP/SAUCES

METHODS IN PREPARING STOCKS
PROCEDURES IN SOUP PREPARATION
STORING AND REHEATING SAUCES, STOCKS AND SOUPS
SEAFOODS COOKERY

VARIETIES OF FISH

CHARACTERISTICS OF FISH

PREPARING FISH AND SHELLFISH FOR COOKING
HYGIENIC HANDLING OF SEA FOODS

viii




COOKING FISH AND SHELLFISH 106

SAMPLE SEAFOODS RECIPES 109
VEGETABLE COOKERY 111
METHODS OF COOKING VEGETABLES 114
SAMPLE OF VEGETABLE DISHES 115
STORING VEGETABLES 118
CEREALS AND STARCH COOKERY 120
NUTRITIONAL VALUE OF CEREALS 123
SOURCES OF CEREALS AND STARCH 125
STORING CEREAL, STARCHES 131
EGG COOKERY 132
NUTRITIONAL VALUE OF EGGS 134
DETERMINING FRESH EGGS 136
KINDS OF EGGS 138
PREPARING AND COOKING EGGS 139
VARIETY OF EGG DISHES 141
APPENDICES
APPENDIX A: BASIS FOR FOOD SAFETY AND SANITATION 147
FOOD LAWS 148
HAZARDS 152
RIGHTS AND STANDARDS TO ADEQUATE FOOD 154
IMPORTANCE OF FOOD SAFETY 156
GOAL OF FOOD SERVICE MANAGEMENT 156
APPENDIX B: SAMPLE RECIPES
FOR BREAKFAST 157
FOR LUNCH 171
FOR DINNER 185
FOR SOFT DIETS 199
APPENDIX C: PICTORIALS 205
BIBLIOGRAPHY 212




ABOUT THE AUTHOR

ERINTENDENT FLORY FLORES-SANCHEZ, is the former Assistant

‘I;gg;oiglNl;g:cg?gr Administration and Operation of the Bureau of :Jail Management and
Penology Region 2 and the Regional Food Coungil Chairman. She is a g(adua}e of Food

¢ Safety Training at FoodshapAnsi and DOH accredited for Food Safety Trainings in Alabang,
| Muntinlupa City, Philippines. She holds a Doctor of l?hllosophy degree in (_:rimino|ogy from
the Philippine College of Criminology. She also finished her MA in Criminology from the

same school.

While her degree in BS Criminology was taken from Cagayan Colleges Tuguegarao in 1994, now
known as Unli\?ersﬁty :fg Cagayan Valley. Our Author is also a holder of Bachelor of Science in Public Safety as
she is an alumna and a Cadette of the Philippine National Police Academy (PNPA) under the Philippine Public

Safety College in 1996.

She has held many designations before she became an accomplished Warden, not only for female
PDLs but mostly, for male PDLs, in R4-A and NCR. At present, SSUPT FLORY SANCHEZ Ph.D, is now the
Deputy Director of the office of the Directorate, Welfare Development, as well as the focal person for the

Enhanced Partnership Against Hunger and Poverty (EPAHP).

Food fascinates our author... since her younger years, she sworn to taste all the food she can
afford, she promised herself to buy all that she never has tasted soon as she gets her job. True
to her promise, soon as she gets her first pay, she went tasting allthe food she could afford, from
chain food to restaurants big or small, serving native or foreign food, to her delight. Seeing the
importance offood to life, to everyone, the rich, the poor, even (o the lowliest and those who are
inside the jail languishing for detention or for serving their sentences, she being in the field of
Corrections. and became a warden for long period, finds it necessary that no one should be
deprived of his rightto food, notjust to have something tofill the stomach, the hunger, but it must
be that will sustain life, enough to give strength to face and stand the rigors of being

incarcerated.

“Foodis essential for life, therefore make it best”
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