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1. OO0ummue Moa0KEeHUs

1. General provisions

1.1. Hacrosiee noyoxeHue perjiaMeHTUpyeT HOPsIoK
pabotel  OpakepaxHoit  komuccun B HOUY
“MexnyHapoanas mkona”  (mamee -  Ilkoma).
Bpakepaxnas komuccus (nanee - Komuccus) paboraer
B TECHOM KOHTakTe ¢ aaMmuHuctpanued Ilkomsl u
CO3[1aHa 1A TOCTOSTHHOTO KOHTPOJISA 3@ OpraHU3anuci
nutanus B [Ikone.

1.1. This regulation regulates the procedure for the work
of the Inspection Panel in “International School”
(hereinafter - the School). The Inspection Panel
(hereinafter referred to as the Panel) works in close
contact with the School administration and is established
to constantly monitor catering at the School.

1.2. Hacrosimee IlomoskeHne pa3paboTaHO B IENSAX
YCWJICHHUST KOHTPOJS 3a KadecTBOM mutanus B IlIkorne.
Komuccust coznaercst npukasom aupekropa Lkomnsr B
Havajie yueOHoro roga. B coctaB KOMHCCUM BXOAUT HE
MeHee 3-X 4enoBek. UneHaMu KOMUCCHU MOTYT OBITh:
PYKOBOJIUTENH 00PA30BATEIBHOTO YUPEIKACHUS, YICHBI
aJIMUHUCTPAIH [Ixoisl, OTBETCTBEHHBIN 3a
opranmzauuio nuranus B Illkone, mnemaroruuyeckue
pabOTHHKH, 3aBeAYIONIAs KOJIBHOHN CTOJIOBOH, TTOBapa,
a Takke MemunuHCKui padoTHuk Ilkomel. Pomurenn
yJamuxcss Takke MOTYT BXOJUTh B COCTaB
OpakepaXHOH KOMHCCHW TPH HAJIWYUU CaHUTAPHOM
OJCKIBI, MEAUITMHCKON KHIDKKH (TIPH 3TOM MEAOCMOTP

JIOJDKEH ~ OBITh  NPOWIEH Kak aus  paboTHHKA
OpraHu3alyM OOLIECTBEHHOIO MHTaHMs, BKIIOYAs
COOTBETCTBYIOLIME MPUBUBKH), a TaKXKe 3HaHUIL

KPpUTCPUCB OLCHKU Ka4dcCTBa 6JIIO,H 1 HC HUMCIOIIUC
OTpaHUYCHUA IO MCAUITNMHCKNUM IMOKa3aHUAM.

1.2. This Regulation has been developed in order to
strengthen control over the quality of food at School.
The Panel is created by the order of the Business
Manager at the beginning of the school year. The Panel
consists of at least 3 people. Members of the Panel may
be: the head of the educational institution, members of
the School administration responsible for catering in the
School, teaching staff, head of the school canteen, cooks
as well as a medical employee of the School. The parents
of the students can also be part of the Inspection Panel
in the presence of sanitary clothing, a medical book (in
this case, the medical examination must be passed as for
an employee of a public catering organisation including
appropriate vaccinations), as well as an understanding of
the criteria for evaluating the quality of meals and not
having medical contradictions.

1.3. OcHoBHasg 3amada Opakepa)kKHOH KOMHCCHH -
obecrieyeHre IOCTOSIHHOTO KOHTPOJIsI 3a paboToi
IIKOJILHOM  CTOJIOBOM, KOHTPOJIb 3a COOJIOCHHUEM
TEXHOJIOTHH TPUTOTOBJICHUS THINH, MIPEIOTBPAILICHHE
MMUIIEBBIX OTPAaBICHHH W  IKEITYIOYHO-KHIICUHBIX
3a00JCBaHUHN, PACIIMPCHHE aCCOPTUMEHTHOTO ITePSYHS
OJIO[ W OpraHu3alys MOJHOICHHOTO KayeCTBEHHOTO
MTUTAHUS.

1.3. The main task of the Inspection Panel is to ensure
constant control over the work of the school canteen, to
monitor compliance with food technology, to prevent
food poisoning and gastrointestinal diseases, to expand
the assortment list of dishes and to organise a full-
fledged high-quality food.

1.4. B CBOCH eITeIbHOCTH Komuccus
PYKOBOJCTBYETCS CIIeIYIOIIIAMH HOPMAaTHBHBIMHU
JIOKYMEHTAMH:

- 3akoHoM Poccwuiickoii @eneparn «O6 obpazoBaHUU
B Poccuiickoit @eneparm» ot 29.12.2012 Ne 273-@3
(Cr. 37 Opranuzanus MuTaHuss 00ydJaronuxcs);

- Hacrosmum Ilonoxenuem;

- TexHONOTHYECKUMU KapTaMu;

- Canurapueivu  mpaBunamu  CIT 2.4.3648-20 ot
01.01.2021 roga;

-CaunlluH 2.3/2.4.3590-20 «CanurtapHo-
SMUAEMHUONIOTHYECKHE TpeOOBaHMS K OpraHU3aLUH
0O0IIECTBEHHOT'O ITUTaHUs HACEIICHUSY;

- ®3 «O xavectBe W 0C30MACHOCTH IHIICBBIX
npoaykros» u npuniunamu XACCII.

Komucenss 1o  OKOHYAHMIO  KaXIOro  y4eOHOTro
TPHUMECTpPa OTYUTBIBACTCS O PabOTE 10 OCYIIECTBICHUIO
KOHTpOJIS 32 paboroii cronoBoi aupektopy Llkomsr B
BHJIE KPaTKOTO OTY€Ta B TUCbMEHHOM BHUJIE.

1.4. In its activities, the Panel is guided by the following
regulatory documents:

- The Law of the Russian Federation "On Education in
the Russian Federation" of 29.12.2012 No. 273-FZ
(Article 37 Catering for students);

- This Regulation;

- Technological maps;

- Sanitary regulations SP 2.4.3648-20 of 01.01.2021;

- SanPiN 2.3/2.4.3590-20 "Sanitary and epidemiological
requirements for the organisation of public catering for
the population»;

- Federal Law "On the quality and safety of food
products" and the principles of HACCP.

The Panel at the end of each academic term reports on
the work of monitoring the work of the canteen to the
School director in the form of a brief report in writing.




1.5. Kommccus  ocymecTBiseT  KOHTPOJIb  3a
JI0OPOKAYECTBEHHOCTBEO TOTOBOM MPOTYKIHH, KOTOPBIT
MIPOBOJUTCS OPTaHONCITHISCKUM METOIO0M. bpakepaxk
IMUIINA TIPOBOIUTCA IO Hadala OTIIyCKa Ka)KIoTo W3
MIPUTOTOBJICHHBIX Ofon.  Beimady roToBOW mwmn
CeqyeT TMPOBOAWTH TOJBKO MOCTE CHATHS MPOOBI U
3armmcH B OpakepakHOM XXypHAJe Pe3ylbTaTOB OLEHKH
TOTOBBIX OJIFO/ M pa3penieHnus uX K BeIIade.

Tak, mpoOBI OepyTes B cieayroeM nopsuke/gopme:
Cajat - cTONOBas JIOKKa KaKIOTO HAMMEHOBaHUS.
Jns mpoOBl 3aKyCKH MPOMBIIUICHHOTO TPOWU3BOACTBA
(CBIp, MACTTMHBI M T.JI.) AOCTAaTOYHO 2-3 KycCOYKa.
IlepBoe 01010 - MpuMepHO 1/2 MMONOBHUKA.
Bropoe Ogr0a0 - B kohquuectBe 1 Ka’kJI0T0
HAUMEHOBaHUs (KOTJIETa, TSTEIs, KU U JP.);

€CIIU MSICHOE OJIFOJI0 COCTOUT W3 HECKOJIBKHX YacTei

IT.

(mokapka, rymsm) - 1,5-2 cTOJOBBIX JIOKKH.
I'apamp - 1,5-2  cTONOBBIE  JIOXKKH  KaXAOro
HaNMEHOBAHHSI.

Boimeuka -  oTpe3aeTcst KyCOK H3 CEpEIHHBEI

TOJIIIIMHOW 2 CM.
ITtyyHasi BbINeYKa - | mTyKa.

IMpu HapylUICHUH TEXHOJOTWU MPHUIOTOBICHHS MHIIH
KOMHCCHs1 00s13aHa 3aMPETHTh BbIAAYY OO/ yJaIHMCs,
HalpaBUTh MX Ha AOPabOTKy WK TepepaboTKy, a Mpu

1.5. The Panel controls the quality of the finished
product which is carried out by the organoleptic method.
Food control is carried out before the start of the holiday
of each of the prepared meals. The delivery of ready-
made food should be carried out only after taking a
sample and recording the results of the evaluation of
ready-made dishes in the inspection log and allowing
them to be issued.

So, the samples are taken in the following order/form:
Salad - a tablespoon of each name. For a sample of
snacks of industrial production (cheese, olives, etc.), 2-
3 pieces are enough.

First course is about 1/2 ladle.

Second course - in the amount of 1 pc. each name
(cutlet, meatball, quiche, etc.);

if the meat dish consists of several parts (roast, goulash)
- 1.5-2 tablespoons.

Garnish-1.5-2 tablespoons of each name.

Baking - cut a piece from the middle with a thickness of
2 cm.

Piece pastries - 1 piece.

In case of violation of food technology, the Panel is
obliged to prohibit the delivery of dishes to students,
send them for revision or processing, and, if necessary —

HEO0OXOIUMOCTH - Ha HCCIIeIOBaHHE B | for research in an accredited laboratory
AKKPEIUTOBaHHYIO JIAGOPATOPHIO.
1.6. Bpakepaxubiii kypHan jomkeH  ObiTh | 1.6. The Inspection log must be numbered, laced and

MIPOHYMEPOBAH, MPOUIHYPOBAaH U CKPCILICH ICYaThIO;
XpaHUTCSA OpaKepakHBI JKypHAI Y 3aBEIYHOIICTO
IIKOJILHOM  CTONOBOW. B OpakepakxHOM KypHaIe
OTMEUAIOTCA Pe3yNbTaThl MPOOBI KaXIOro OJrona,
oOpamas BHMMaHWEe Ha TaKWe II0OKa3aTeNd, Kak
BHEIIHWH BHUZ, IBET, 3alaX, BKYC, KOHCHCTCHIIHUS,
KECTKOCTh, COYHOCTh U [p. B OpakepakHOM XypHaie
YKa3pIBae€TCS JaTa M 4Yac W3TOTOBICHHWA OJioza,
HAaUMCHOBaHME OJIOAa, BpeMsl CHATHS Opakepaxa,
pe3yIbTaThl OPTaHOJCITUYCCKONH OIICHKH U CTCIICHU
TOTOBHOCTH OJIIOJ[a, pa3pelICHUE K pean3aiun Oiro/a.
Jluma, npoBOASIIUE OPraHOJCHTHYCCKYH)  OICHKY
MUINY, JOJKHBI OBITh O3HAKOMIIGHBI C METOAUKOMN
MPOBEACHUS JAHHOTO AaHalu3a. 3a KayeCTBO IHIIU
HECYT OTBETCTBEHHOCTH 3aBEIYIOIIMHA IPOU3BOJCTBOM
(3aB.CTOJIOBOM) W TIOBap, TNPUTOTOBUBIIHMHA JTaHHOE
6o 10.

sealed; the Inspection log is kept by the head of the
school cafeteria. The Inspection log notes the results of
the sample of each dish paying attention to such
indicators as appearance, colour, smell, taste,
consistency, hardness, juiciness, etc. The Inspection log
indicates the date and hour of the dish's production, the
name of the dish, the time of inspection, the results of
the organoleptic assessment and the degree of readiness
of the dish, and the permission to distribute the dish.
Persons conducting an organoleptic assessment of food
should be familiar with the methodology for conducting
this analysis. The quality of the food is the responsibility
of the production manager (head of the canteen) and the
cook who prepared this dish.

2. TlIpaBa u 006s13aHHOCTH
Opakepa:kKHOIl KOMHCCHU

3. Rights and obligations
of the Inspection Panel

2.1. Komuccusi uMeeT npaBo:

-B J1I000€ BpeMs MPOBEPSITh CAHUTAPHOE COCTOSHHE
nmmie6oka (He 6oee 0OHOTO pa3a B HENENIO);
-TIPOBEPSITH BBIXO]] MPOIYKIINH;

-KOHTPOJIUPOBATh HAIMYHE CYTOYHOH MPOOHI;
-TIPOBEPSITh COOTBETCTBHE MPOIECCa MPUTOTOBICHHUS
MUIIY TEXHOJIOTHICCKUM KapTaM;

2.1. The Panel has the right to:

- check the sanitary condition of the food supply unit at
any time (no more than once a week);

- check the output of the product;

- monitor the presence of a daily sample;

- check the compliance of the cooking process with the
technological maps;




-KOHTPOJINPOBATH pa3HOOOpasue 1 COOJII0ICHHE MEHIO;
-BHOCUTb Ha paccMoTpeHue agmuHucTtpauuu IIkossl
MPEUIOKEHNST 10 YIYYIICHWIO KadecTBAa NHTAaHHUA U
TTOBBIIICHHUIO KYJIBTYPBI 00CITyKHBaHUSI.

- monitor the variety and compliance of the menu;

- submit proposals for improving the quality of food and
improving the service culture to the School
administration.

2.2. Oosz3annoctu Komuccnu:

-KOHTPOJIMPOBATh OPraHU3aIlI0 Pa0dOThl B IIKOJIHLHOMH
CTOJIOBOM;

-TIPOBEPATH CAHUTAPHOE COCTOSIHHUE MUTIIEOII0Ka;
-TIPOBEPATh Ha TIPUTOJHOCTH CKJIAICKAE W JpYyrue
MOMEINEeHUs, TpeIHa3HaueHHbIe JUI  XpaHeHUs
MIPOYKTOB NMUTAHUS, a TaK)Ke COONIOJCHUS MPaBWI U
YCJIOBUH X XpaHEHUS,

-CIIEJIUTh 3a COOJIOJICHWEM TIPaBHUJ JIUYHON THUTHEHBI
pabOTHUKAMU THIIEOIIOKA;

-TIEpUOINIECKH  TIPUCYTCTBOBAaTh MPH  3aKJaJKe
OCHOBHBIX ITPOYKTOB, TIPOBEPSAET BHIXO OJIIOT;
-TIPOBOJINTH  OPTAaHOJENTHYECKYI0 OIIEHKY TOTOBOM
UMM, T. €. ONpeneiseT ee€ IBeT, 3amax, BKYC,
KOHCHCTEHIIUIO, )KECTKOCTh, COYHOCTD H T. .,
-TIPOBEPATH COOTBETCTBHE OOBEMOB MPUTOTOBICHHOTO
MUTaHUS 00EMY Pa30BBIX TIOPIMH ¥ KOJIMYECTBY NETEH;
-KOHTPOJIMPOBATh HAIMYNE MAPKUPOBKU Ha TIOCYHE; -
KOHTPOJMPOBATh HATUIHE CYTOTHON TIPOOHI;
-TIPOBEPATH COOTBETCTBHE TIPOIlECCa MPHUTOTOBICHHS
TTUTITA TEXHOJIOTHIECKUM KapTaM;

-TIPOBEPATH KAUYECTBO MOCTYIAOMIEH MPOTYKIINH;
-OCYIIECTBIATh KOHTPOJb 33 CPOKAMH peaTu3aIliu
MPOIYKTOB THTaHUS W KauyeCTBOM IPUTOTOBIICHUS
U,

2.2. Duties of the Panel:

- control the organisation of work in the school cafeteria;
- check the sanitary condition of the food supply unit;

- check the suitability of warehouses and other premises
intended for the storage of food as well as compliance
with the rules and conditions of their storage;

- monitor compliance with the rules of personal hygiene
by employees of the food department;

- periodically be present at the tab of the main products,
checks the output of dishes;

- perform an organoleptic evaluation of the finished
food, i.e. determines its colour, smell, taste, consistency,
hardness, juiciness, etc.;

- check the compliance of the volume of prepared food
with the volume of single servings and the number of
children;

- monitor the presence of markings on the dishes; -
monitor the presence of a daily sample;

- check the compliance of the cooking process with the
technological maps;

- check the quality of incoming products;

- monitor the timing of food sales and the quality of food
preparation;

3. Meroauka
OPraHOJEeNTHYECKOI OIeHKH MHITA

3. The method
of organoleptic evaluation of food

3.1. OpraHonenTU4ecKyl0 OLEHKY HadMHAIOT C
BHEIITHEr0 ocMoTpa o0pasnoB numu. OcMoTp Jydiie
NpOBOAWTH  NpU  JHEBHOM  cBere. OcMoTpom
OIIPENESIOT BHELIHUI BU/I MK, €€ LIBET.

3.1. Organoleptic evaluation begins with an external
examination of food samples. The inspection is best
done in daylight. Inspection determines the appearance
of food, its colour.

3.2. [Hanee, ompexaemnsieTcsl 3amax MUK, 3amax
ompenensercs Npu  3aTaéHHOM  JbixaHuu. s
0003HauCHHS 3aaxa MOJIb3YKTCS SMUTETAMU: YHCTHIH,
CBEXUH, apOMaTHbIN, MPSHBIA, MOJOYHOKHUCIIBIN,
THWJIOCTHBIM, KOPMOBOHW,  OOJOTHBIN,  WJIHCTBHIH.
Crenudrueckuii 3amax o0003HaYaeTCs: CEIEMOYHBIH,
YECHOYHBIH, MATHBIW, BAaHWJIbHBIH, HEQTETIPOTYKTOB U
T.J.

3.2. Next, the smell of food is determined. The smell is
detected by holding your breath. To denote the smell,
use the epithets: clean, fresh, fragrant, spicy, lactic acid,
putrid, forage, swamp, muddy. The specific smell is
indicated by: herring, garlic, mint, vanilla, petroleum
products, etc.

3.3. Bkyc numm, kKak W 3amax, cJieyeT yCTaHaBINBATh
MIpU XapaKTepHOU sl He€ TemMmeparype.

3.3. The taste of food, as well as the smell, should be set
at its characteristic temperature.

3.4. Tlpu cHsITHH TIPOOBI HEOOXOIUMO BBITIOJTHSATE
HEKOTOPbIC npaBujia  MPEAOCTOPOKHOCTH: M3
CBIPBIX MPOJIYKTOB MPOOYIOTCS TOJBKO Te, KOTOPbIE
NPUMEHSIOTCS B CBIPOM BHJE; BKycOBas Mpoda He
NPOBOAMTCS B Cilydyae OOHApYXKEHUs [MPHU3HAKOB

3.4. When taking a sample, it is necessary to follow
certain precautions: from raw products, only those that
are used in raw form are sampled; a taste test is not
carried out in case of detection of signs of decomposition
in the form of an unpleasant smell, as well as in case of




Pas3yj0KEeHUd B BUAC HCIIPUATHOI'O 3alaxa, a TaKiKE B
Clydac TIOAO3pCHUsA, HYTO HaHHLIﬁ MMPpOAYKT ObLI
HpH‘{I/IHOﬁ MUIIEBOT0 OTPABJICHUS.

suspicion that this product was the cause of food
poisoning.

4. OpFaHOJ’lel’lTH'—leCKaﬂ OLCHKA NMePBbIX 0J110]1

4. Organoleptic evaluation of first courses

4.1. JInsi OpraHoNeNTHISCKOTO HCCIICOBAHHS TIEPBOE
OJII0I0 THIATENLHO MTEPEMEIINBACTCS B KOTJIC U OepeTcs
B HEOONBIIOM KOJWYEeCTBe Ha Tapenky. OTmedaror
BHEIIHWH BUA M IBET OJI0OAa, MO KOTOPBIM MOXHO
CYIHTh 0 COOJIOICHUN TEXHOJIOTUH ero
npurotoBneHus. Creayer oOpamarh BHHUMaHUEC Ha
Ka4yecTBO OOpAOOTKH CHIPhS: TIIATEIHHOCTh OYHCTKU
OBOLICH, HaIW4YKe TOCTOPOHHHX IpHUMEcel U
3arpsi3HEHHOCTH.

4.1. For organoleptic examination, the first dish is
thoroughly mixed in a cauldron and taken in a small
amount on a plate. Note the appearance and colour of the
dish, which can be used to judge compliance with the
technology of its preparation. You should pay attention
to the quality of processing of raw materials: thorough
cleaning of vegetables, the presence of foreign
impurities and contamination.

4.2. Tlpu OlLEHKE BHENIHETO BHJA CYNOB M Oopimeit
npoBepsiioT  GopMy Hape3KH OBOWIEH M APYIuX
KOMITOHEHTOB, COXpaHeHHe e€ B Tpolecce Bapku (He
JTOJDKHO OBITh MOMSITHIX, YTPATHBIINX (POPMY, U CHIBHO
pa3BapeHHBIX OBOIIEH M Apyrux npoxaykToB). Ilpu
OpraHOJIENTHYECKON OIIEHKE 00pallaloT BHUMAaHUE Ha
MpO3pavyHOCTh CYHNOB W OYJILOHOB, OCOOCHHO
M3TOTaBINBAEMBIX u3 Msica " PBIOHI.
HenoOpokauecTBeHHBIE MSICO M pbhiOa TAIOT MYyTHBIE
OyIBbOHBI, KAIUTH XHpPa UMEIOT MEJIKOIUCTIEPCHBIHN BUI U
Ha TOBEPXHOCTH HE OOpPa3yIOT >KHUPHBIX SHTapHBIX
IUICHOK.

4.2. When evaluating the appearance of soups and
borscht, check the shape of slicing vegetables and other
components, its preservation during cooking (there
should be no crumpled, lost shape, and strongly boiled
vegetables and other products). In the organoleptic
evaluation, attention is paid to the transparency of soups
and broths, especially those made from meat and fish.
Poor-quality meat and fish give muddy broths, fat drops
have a finely dispersed appearance and do not form
greasy amber films on the surface.

4.3. Tlpu mpoBepke IMMOPEOOPa3HBIX CYIIOB TMPOOyY
CITUBAIOT TOHKOM CTPYWKOM M3 JIOKKH B Tapelky,
oTMeYass TYyCTOTy, OJHOPOXHOCTh KOHCHCTCHIIWH,
HanmuYue HenpoTepTeix yactur. Cyn-mope JoJDKeH
OBITH OJMHOPOJHBIM TIO BCEH Macce, 0e3 OTCIanBaHM
KHUJIKOCTH Ha €r0 TIOBEPXHOCTH.

4.3. When checking puree-like soups, the sample is
drained in a thin stream from a spoon into a plate, noting
the density, uniformity of consistency, the presence of
non-grated particles. The soup-puree should be
homogeneous throughout the mass, without flaking the
liquid on its surface.

4.4. Tlpu ompeneneHWH BKyca W 3amaxa OTMEYaloT,
obnamaer au ONIOA0 MPHCYIIMM €My BKYCOM, HET JIM
IIOCTOPOHHETO MPUBKyCa M 3allaxa, HAJIWYHSI TOPEYH,
HECBOMCTBEHHOH  CBEXENPUTOTOBICHHOMY  ONIOAy
KHCJIOTHOCTH, HE/T0COJICHOCTH, mepecora. v
3aIpaBOYHBIX M MPO3PAYHBIX CYIOB BHadaje MpoOyIOT
XKHUJIKYIO 9acTbh, 00parias BHUMaHHE Ha apoMar M BKYC.

4.4. When determining the taste and smell, note whether
the dish has an inherent taste, whether there is no foreign
taste and smell, the presence of bitterness, unusual
acidity of a freshly prepared dish, lack of salinity, over-
salt. In sautéed and transparent soups, first try the liquid
part, paying attention to the aroma and taste.

4.5. He pazpemiatorcs 6:110/1a ¢ IPUBKYCOM CBHIPOIt 1
MOJropeBUIeld MYyKH, C HEJOBAapEHHBIMU WA CHIBHO
HepeBapeHHBIMHU NTPOJYKTaMH, KOMKAMH 3aBapUBILEHCS
MYKH, PE3KOi KHCIIOTHOCTBIO, IEPECOJIOM H JIp.

4.5. Dishes with a taste of raw and burnt flour, with
undercooked or heavily overcooked products, lumps of
brewed flour, sharp acidity, over-salt, etc. are not
allowed.

5. Opraﬂo.ﬂenanecxaﬂ OICHKA BTOPbIX 01101

5. Organoleptic Estimation of Main Course

5.1. B 6iroax, OTIIyCKaeMbIX C TapHUPOM U COYCOM, BCE
COCTAaBHBIC YaCTH OLCHUBAIOTCSA OTHENbHO. OleHka
COYCHBIX OJItoj1 (TyJrsL, pary) faercst oomasi.

5.1. All components of meals served with a side dish and
sauce are evaluated separately. The evaluation of sauce
dishes (goulash, stew) is given in general.

5.2. Msico nTHIBI JOHKHO OBITH MSTKHM, COYHBIM MU
JIETKO OTIEJISITHCS OT KOCTEH.

5.2. Poultry meat should be soft, juicy and easily
separated from bones.




5.3. Ilpu HanUuUK KPYMSIHBIX, MYYHBIX WM OBOLIHBIX
TapHUPOB MPOBEPSIOT TaKkKe HMX KOHCHCTeHLMI0. B
pacchImYaThlX TapHHpax HaOyxmme 3EpHa JIOJDKHBI
OTHETATHCS APYT OT apyra. Pactipenensis rapaup (kamnry)
TOHKHM CJIOEM Ha Tapelke, MPOBEPSIOT IPUCYTCTBHE B
Hell He OOpYIIEHHBIX 3epeH, MOCTOPOHHUX TMPHUMECEH,
KOMKOB. IIpu oOlleHKE KOHCHCTEHLMM KamM €€
CpPaBHMBAIOT C 3AIUIAHUPOBAHHOM MO0 MEHIO, UTO
MI03BOJISICT BBISIBUTH HEJIOBJIOKEHHE.

5.3. In the presence of cereals, flour or vegetable side
dishes, also check their consistency. In crumbly side
dishes, the swollen grains should be separated from each
other. Distributing the garnish (porridge) in a thin layer
on a plate, check the presence of unbroken grains,
foreign impurities, and lumps in it. When evaluating the
consistency of porridge, it is compared with the planned
menu, which allows you to identify the shortage.

5.4. MakaponHble uzaenus (macra), eCiu OHU CBapEHbI
MIPABUJIBHO, JTOJIKHBI OBITh MATKUE U JIETKO OTIENIATHCS
JIPYT OT Apyra, He CKIICUBAsCh, CBHCATh C peOpa BIUIKU
WIA JIOXKKW. BUTOYKM M KOTIETH M3 KPYN OJIKHEI
COXpaHATh POpMY TOCIIE KAPKH.

5.4. Pasta, if cooked correctly, should be soft and easily
separated from each other, without sticking together,
hanging from the edge of a fork or spoon. Meatballs and
cutlets from cereals should retain their shape after

frying.

5.5. Tlpu oOICHKE OBOIIHBIX TapHUPOB OOpaIIaroT
BHMMaHHE Ha Ka4eCTBO OYUCTKHU OBOIIEH U KapTodes,
Ha KOHCHUCTEHIIMIO OJIFOJ, MX BHEIIHWHM BUM, LBET. TakK,
ecan  KaproenpbHOE IMOpe pa3KWKEHO W HMEeT
CHHEBATBIi OTTEHOK, CIIElyeT TOMHTEPECOBATHCS
KadeCTBOM HCXOJHOTO KapToQes, MPOIeHTOM 0TX0/1a,
3aKJIAJIKOH ¥ BBIXOJOM, OOpaTHTh BHHMAaHHE Ha
HaJM4ue B peuenType Mojioka u xupa. [Ipu nogo3pennn
HAa HECOOTBETCTBHH PEIENITYype — OO0 HATPABIISICTCS
HA aHAJIX3 B J1a00PaTOPHIO.

5.5. When evaluating vegetable side dishes, pay
attention to the quality of the peeling of vegetables and
potatoes, the consistency of the dishes, their appearance,
colour. So, if the mashed potatoes are liquefied and have
a bluish tint, you should ask about the quality of the
original potatoes, the percentage of waste, the bookmark
and the output, pay attention to the presence of milk and
fat in the recipe. If there is a suspicion of non-
compliance with the recipe, the dish is sent to the
laboratory for analysis.

5.6. KoHCUCTEHIINIO COYCOB ONpEENSIOT, CIUBas UX
TOHKOH CTpYIKOH U3 JT0XKKH B Tapenky. Eciu B cocraB
coyca BXOIAT IIaCCHUPOBaHHBIC KOPEHBS, JIYyK, HX
OTIEIAIOT W IIPOBEPSIIOT cocTaB, (opMy HapesKH,
KoHcUcTeHIHI0. O0s13aTesIbHO 00pallaloT BHUMaHHE Ha
uBer coyca. Eciam B HEro BXOIST TOMAaT M XKHUP HIH
CMETaHa, TO COYC JIOJDKEH OBITh NPUSTHOTO SHTAPHOTO
1BeTa. Y IUIOXO MPUTOTOBJIEHHOTO COyca — TOPhKOBATO-
HENPUATHBIN BKYC. birofo, monuroe Takum coycom, He
BBI3BIBACT AIIETHTA, CHIKAET BKYCOBBIC JIOCTOMHCTBA
I, & CIIEA0BATEIILHO, €€ YCBOCHHE.

5.6. The consistency of sauces is determined by draining
them in a thin stream from a spoon into a plate. If the
sauce consists of sauteed roots, onions, they are
separated and checked for composition, shape of slicing,
consistency. Be sure to pay attention to the colour of the
sauce. If it includes tomato and fat or sour cream, the
sauce should be a pleasant amber colour. The poorly
prepared sauce has a bitter-unpleasant taste. A dish
poured with such a sauce does not cause an appetite,
reduces the taste of the food, and therefore its
assimilation.

5.7. Ilpu onipeienieHrH BKyca 1 3armaxa 0J1to1 o0pamnaroT
BHUMAaHHC HAa HAJUYUC CICHU(PUYCCKUX 3aMaxoB.
OCOOEHHO 3TO BaXHO UIA PBHIOBI, KOTOpas JETKO
mpuoOpeTaeT TMOCTOPOHHHE 3allaXW W3 OKPYKaromei
cpensl. Bapemas priba  gomKHa MMETh  BKYC,
XapakTepHBIN [JIs1 TaHHOTO €€ BHIA, C BBIPAKCHHBIM
MIPUBKYCOM OBOIIEH W MpsSHOCTEH (B 3aBUCHMOCTH OT
pelenTa NpUroToBJIcHUs). Ppi0a, MPUrOTOBICHHAS Ha
napy J0JDKHA OBITH MSITKOW, COYHOM, HE KpoIlamencs,
coxpansitoiieil ¢popMmy Hape3ku. Prpiba kapeHHas B
[xone He nomyckaercs.

5.7. When determining the taste and smell of dishes, pay
attention to the presence of specific odours. This is
especially important for fish, which easily acquires
foreign odours from the environment. Boiled fish should
have a taste characteristic of this type of fish, with a
pronounced taste of vegetables and spices (depending on
the recipe). Steamed fish should be soft, juicy, not
crumbling, preserving the shape of the cut.

Fried fish is not allowed in the School.

6. Kpurepuu ouenku kauecTBa 0.110j

6. Quality Criteria for Meals

6.1. “OTIM9IHO” - GJIFOI0 TPUTOTOBIIEHO B COOTBETCTBUH
C TCXHOJIOTHEH.

6.1. "Excellent" - meals are made in accordance with
food technology.

6.2. “Xopomo” - He3HAUYHTEIbHBIE W3MEHEHHUS B

6.2. "Good" there are minor changes in food




TEXHOJIOTUM TIPUTOTOBJICHUS OJIOAa, KOTOPHIC HE
NpPUBEIM K HM3MEHEHUIO BKYCa W KOTOPBIE MOXHO
HCTIIPaBUTD.

technology which did not lead to any changes in meal
taste and which can be corrected.

6.3. “YI0BIETBOPHUTEIHHO” - U3MEHEHUS B TEXHOJIOTHH
MPUTOTOBJICHHUS TMPUBEIA K M3MEHCHHIO BKyca U
Ka4eCTBa, KOTOPBIC MOXKHO HCIIPABUTh.

6.3. " Satisfactory” - changes in food technology have
led to changes in taste and quality that can be corrected.

6.4. “HeynosnerBopurenbHO” - HU3MEHEHUS B
TEXHOJIOTMM IPUTOTOBJICHUS OJtofla HEBO3MOXKHO
ucnpasuth. K pazmaue He pomyckaercs, TpeOyercs
3aMeHa 0Jroa

6.4. "Unsatisfactory” - changes in food technology
cannot be corrected. The distribution of the meal is not
allowed, the meal is required to be replaced.

7. 3aka0unTeNbHbIE MOJ0KEHHS

7. Miscellaneous

7.1. Apmunuctpanus [Ikonsl 00s3aHa coneiicTBOBATh
JIESITEIBHOCTH OpaKepakHOW KOMHUCCHU U TPUHUMATH
MEpbl K YCTPAaHEHHUIO HapyIIEHHWHA U 3aMeqaHuil,
BBISIBIICHHBIX €€ YICHAMH.

7.1. The School administration is obliged to promote the
activities of the inspection panel and take measures to
address violations and concerns identified by its
members.

7.2. Cpok AeicTBHS TaHHOTO TIOJIOKEHUS HE OTpaHNYEH.
ITonoxxenne BCTymaeT B CHIY C MOMEHTa €0
yrBepxkaeHus upexropom Ilkomst.

7.2. The term of the Regulation is not limited. The
Regulation comes into force from the moment of its
approval by the Business Manager of the School.
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