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INTRODUCTIONTO COOKERY & RAW MATERIALS
A.DEFINITION

Cookingisdefined asa® chemica process’, thedifferent methods of mixing of raw
materials; the application and withdrawal of heat; decision-making, technical
knowledge and manipul ative skills. In themore advanced stages, afurther element
occurs- that of creativity. Cookery isconsidered to be both an art and technol ogy.

Food preparationisamodern termin professional cooking. It denotes preparation
and cooking. It followsapattern which commenceswith the purchase and selection
of materias, their handling, processing and the ultimate preparation of thedishtothe
customer, where“food service’ takeover. In French theword “ Cuising’ denotesthe
the preparation of dishes.

EVOLUTION

Theart of cookingisconsidered very ancient. Thefirst cook wasaprimitive man,
who had put a chunk of meat close to fire, which he had lit to warm himself. He
discovered that the meat heated in thisway wasnot only tasty but it wasa so much
easi er to masticate. From thismoment, in unrecorded past, cooking hasevolved to
reach the present level of sophistication.

CLASSES OF PROFESSIONAL COOKERY

Therearethree classes of professional cookery associated with the craftsman and
they aregraded according to the quaity of thematerialsused. Theclassesare:

1) Cuisine simple or plain cookery where the basic necessities are used
and the craftsman produces dishes of the highest standard possiblewith a
minimum number of materias.

2) Cuisine bourgeois or middle class cookery: in this cookery
provides better materialsand in the hands of the craftsman, these materials
produce more complicated dishes of abetter quality.

3) Cuisnehauteor high cookery: wherethevery best possiblematerials
are used. The craftsman uses these materiasto their best advantage and
producesdishesof the best quality. Thisclass produceshighly complicated
dishes.

InIndian cuisinetherearetwo classes: smpleand high class.



Simple cookery is confined to the preparation of the everyday dishes. These are
prepared quite s mpleand arevery popular

Thehigh classcookery hasawiderangevariety init, expensve materialsare used to
prepare complicated and elaborate dishes

CULINARY HISTORY

FRENCH CUISINE

Itisrecognised by theworld asone of thefinest cuisines. The French areknown for
their artistic temperament and soistheir cuisine.

History of French cuisine: At the end of the Merovingian period, the convents
which had preserved all thetraditions of the gourmandsincreased in the France; it
wasthe beginning of the culinary art. Ovenswereinstalled in the 12" century for
preparing roasts. From the 14" century saucesplayed very vital roleasthey much
appreciated. Menu wasvaried which included game, fish and fowl. Vegetablesare
featured |ess. Italian cooks and pastry cookswere employed at the end of the 16"
century.

| nthe 17" & 18" century Roya and high ranking peopletook great interest in food
and cooks in gratitude named dishes after them. The cooks during feasts were
honoured if thefood was good and appreciated. If something went wrong they were
floggedinfront of theguests.

Sincethe end of 19" century, French culinary art has reached the highest point of
perfection, chefslike Escoffier and Progper Sallespublished bookson cookery, which
had far reaching influence and areknown throughout theworld.

Gastronomy (style or custom of cooking or eating) isan art with defined rules: the
sameistrueof its presentation. Great emphasisislaid on saucesanditisevencalled
‘ Sauce cookery’. Every ingredient speaksits own language, winesused for cooking
enhancethetaste and give an unusual flavour, thisbeing auniquefeature of French
cuisine. Themost important ruleisto use only the best ingredients and the proper
blend of colour and taste of ingredients. Ingredients play animportant roleasit has
climatic variationsin the south France

Garnishes and accompaniments play akey rolein French cuisine and dishes are
identify by them



Great emphasis is laid on the presentation of the dishes, and garnishes and
accompaniments makethedish colourful.

The cooking medium usedisbuitter, oliveoail, or salad ail, thusthedishesisnot greasy,
but giveslightnessto thetaste.

Spicesand herbsgiveasubtleflavour, taste and origindity to the dishes. Someof the
spicesand herbsare pardey, ceery, basll, tarragon, thyme, rosemary, chives, paprika,
nutmeg etc.

Vegetables are served with main courses and serve as one of the accompaniments,
they act asfillersto ameat dishes. They add col our to the menu and make thyme
colourful.

Cheeseisextensively used and can be used asabase of dish, garnishesto soups,
blended with saucesor grated on top of the dishesand gratinated.almost every
region of France hasits own cheese and afew popular cheesesare Camembert,
Roquefort, brie, Neufchatel, etc.,

B.AIMSAND OBJECTIVESOF COOKING

Theamor theintention of cooking isto seet hat thefood cooked undergoes
aphysica change, sometimesachemica changeand isacceptable.

Theobject of cookingisto achievecertainresultssuch as:

1. Tofacilitateand hasten digestion, so that the cooked food isabsorbed by the
digestive system and subsequently assmilated by the body.

2. A physica change occurswhen asubstance changesitsform, colour or size,
but till remainsthat same substance, likewater that changestoice.

3. A chemica changeoccurswhen asubstance changesitsform, colour or size,
combining so astoforman entirely new body, e.g. milk changesto curd.

4. Cooking partly sterilizefood above 40°C, so that the growth of bacteriafals

off rapidly and boiling killstheliving cells.

Cooking makesfood more attractiveto have eye appearance and variety.

Cookingincreasestaste and palatability.

Cooking helpsto makefood moredigestible.

With oneingredient in many dishes can be prepared.

Useof right cooking method so that thereisminimum loss of colour, texture

andnutrition.

10. Useof variousingredientsto provideabaancediet.
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C.EFFECT OF COOKING

The effect of cooking upon thethree chief constituents of food- proteins,
carbohydratesand fats—isvisbleintheir increasing digestibility.

Proteins

The proteiniscoagulated by heat e.g. when the heat isapplied to egg whiteit
thickens, becomes opaque and then firm. Avoid high temperatures as the protein
hardens, denaturesand shrinks and the food becomesindigestible. The connective
tissueisconverted into gelatinewhichissolubleinwater and rendered digestible. The
proteins biologica vaueisimproved by moderate heating.

Carbohydrates

Starchinfood isgreatly affected by heat. By moist heat, itisconverted first
into asolubleform and then by extreme heet into anew substance, swestishinflavour
e.g. dextrin in the crust of bread. Moist heat causes the starch grainsto swell; it
gelatinisesat atemperature below boiling point of water, the degree of heat varying
withthekind of starchy food.

Celluloseis softened by the application of moist hesat.

Sugar when heated in water dissolves, then colours, upon further heating,
turnsbrown and becomesacaramel and emitsalovely flavour, but not crystallise.

M oderate heat doesnot cause much lossof minerd satsand vitamins, expect
vitamin.

Fats

If heated to a very high degree for a long time, fats undergo partial
decomposition andfatty acidsand glycerol areproduced. Glyceral further decomposes
into acerolinwhichisanirritating compound to the digestive system.
Fatsmelt to oilswhen heated. Water isgiven off, with abubbling noise as heating
continues. When all thewater has been given off, afaint blue haze appears; further
heating will resultin smoking and burning. Theunpleasant smdl of burningfatiscaused
by the presence of fatty acids.

D.INTRODUCTIONAND CLASSIFICATION OF RAW MATERIALS
Raw materialsareclassfied intwo groups.

| Perishables Thefood commoditieswithlessshelf lifearecdled perishables.
Eg. Vegetables, meat products, milk and milk products& fruits,



I.Non- Perishable: The food commaodities with shelf life are called non-
perishables. Eg. Pulses, lentils& ceredls.

E.CHARACTERISTICSOF RAW MATERIALS

To achieve the standard finished products one should have a thorough
knowledge of characteristics of raw materialsand the basic roles of different raw
materialsused for thefood preparation:

1) Sat

2) Liquids

3) Sweetening

4) FatsandOils

5) RasngAgents

6) Thickenings

7) Havouringand Seasonings

Salt
Thechemica namefor saltissodium chloride. Itisreadily availableinasolid
(rock salt) orinasolution form (seasalt).
SAlt, having adigtinctivetaste, changesaningipid dishtoawonderful dish. It
should be used silfully, or too much of it could spoil thedish.

Sdtisavalablein3forms:
|. Tablesdlt (fine) contai ning phosphate.
. Coarseor freezing sdt for culinary purposes.
[I. Cdery sdit. Itisablend of celery root and ordinary salt and
ispurchased ready prepared. It isused for flavouring certain dishes
asan dternativeto fresh celery or celery seed.

Uses of salt

1) Useof thecorrect amount of satimprovestheflavour of the
dishes.

2) It strengthens gluten and increases its resistance of
fermentation.

3) It helpsto remove the insects in different vegetables ex:
Cauliflower, when put in sdted water, makestheinsectscome
Out.

4) It controlsfermentation processin the baked products.

5) Héepsincolour retention and enhancesthetaste.



6) Saltingisoneof theoldest popular methods of preserving
pickles, fishand bacon
7) Saltisessential for good hedlth.

1) LIQUIDS

Liquidsplay avery important rolefor the purpose of cooking, binding and
coating etc. Milk, water, stock and fruit juices arethe most commonly used liquids.
They helpthefood to prevent burning, bind dry ingredientsand hel pin maintaining the
right consstency.

Stock isaliquid containing soluble nutrientsand flavours, which areextracted
by prolonged and gentle s mmering (except fish stock —20 mins.). they generally
contain amixture of water, collection of herbsand meat trimmingsand bones. They
are used as afoundation of soups, sauces, gravies, curries, poaching liquors and
many important kitchen preparations.

Itisimportant that the correct amount of liquid should be used, or too much
would makethefood stodgy, soggy or watery.

2) SWEETENERS

Sweeteners are used with other foods to enhance the flavour of the dish
produced. It also addsits own sweetness, and isaversatilefood product usedina
vaiety of ways They areavailableindifferent formsgranulated, finegrained, powdered
andinasolutionform.

Functions
» It actsasafood additive and aso gives the golden brown colour to the
baked products.

» Theability of sugar tocrystallise, givesaddightful variety in cookery.
»  Sugar haslong been used asapreservative; itisan effective preservative and
candissolveinwater at very high concentration.

Degrees and Stages of Cooking the Sugar

102°C Smdl Thread  Suitablefor Rasgullas

103°C LargeThread Suitablefor Jdlebis

106°C Pearl Suitablefor Gomme (white concentrate sugar syrup)
116°C Soft Bdll Suitablefor Marzipan

119°C Bdl Suitablefor Fondant

121 °C Hard Bdl Suitablefor Nougat

143°C Soft Crack Suitablefor Itaian Meringue



156°C Hard Crack  Suitablefor Dipping Fruit
163°C-177°C Caramd Suitablefor Caramel Custard.

1) FATSANDOILS
Fats and oils are nutritionally useful and also contribute certain
characteristicslike palatability, qualitiesof flavour and texture. They are popularly
used asthe medium of cooking.
Fatsare solid at room temperature and meltswhen heated. Oilsareliquids
at room temperature. Only coconut oil solidifiesat low temperature.

Variousfatsused in cooking are-lard (pig'sfat), suet (fat around kidneys),
dripping (Tallow Besf fat), butter, margarine, ghee, hydrogenated fat, cocoabutter
(for confectionery).

Oilsare extracted from coconut, palm, sesame, cotton seed, olive, peanut,
mustard, corn and sunflower. Salad oil isadeodorized vegetable oil and isused
for salad dressings, etc. asolive oil-the best for the purpose-isvery expensive
and scarce.

Fatsand oilsare used for various purposes, the major culinary part played
by them are as-

(1) Spreads,

(2) Shortenings,

(3) Salad dressings,

(4) Frying mediaand

(5) Tempering.

Spreads: Butter and margarines are used for spreads, and their functionisto
add to theflavour, nutritional value and increase the satiety value of breads.

Shortening: These arefatswhich shorten the gluten strands, surround them and
make them more easily broken (short). When added to flour by the crumbing,
folding or rubbing in methods, it givesabit of tenderness, richnessand sheento
thecrumb.

Tempering: Dals, curries, ricedishes, etc. aretempered. Thefat or oil isheated
to which cumin seeds, mustard and/or fenugreek seeds, etc. isadded and poured
over theDals.

Salad Dressings: Fat is used for the various salad dressings-Hot animal fat
dressings, which consist of bacon fat, vinegar and seasonings, served hot, are
used on green hot salads. Cooked dressing is acooked mixture of egg, vinegar,
lime, fat, starch and seasonings. Thetypical types of salad dressings which use
fat areasfollows:



French/American/English dressings are emulsionsof oil, vinegar or lemon juice
and seasoning.
Mayonnaiseisan emulsion of salad oil, vinegar (acid) egg yolk and seasoning.

FryingMedium

Fats and oils are used very commonly as a medium of cooking. When
fatsor oilsare heated, atemperatureis reached at which visible fumes appear
which is defined as smoke point. Fats with high smoke point are suitable for
frying. Different fatsdo not have the same smoke point. The highest frying needed
for any food is about 199°C (390°C). Hydrogenated fats have a high smoke
point and are good as afrying medium compared to other fats.

For the selection of agood fat, thefollowing points should be remembered.
A frying fat should have ahigh smoke point, low congealing point, high stability,
low moisture content, and should have an acceptableflavour.

Fats and oils have ahigh percentage of unsaturated fats and have more
shortening power, than saturated fats. Animal’ sfats such as butter, lard and suet
make thefood short, i.e. break off (short) and readily melt in the mouth. For the
sel ection of shortening, thefollowing factors should be observed according to
the type of food product being produced:

(2) Shortening should cream well or it will affect the cake volume.

(2) It should have no moisture; thenit will be short.

(3) The shortening should be stable and should not get rancid so that the
cooked product has agood keeping quality.

(4) Theright consistency of fat, i.e. solidified for puff and flaky pastry,
soft for cakes and biscuits hel p to get agood texture. To acquire good resultsin
baking, because of fatsand other ingredients, certain rules should be followed-
“Thericher the pastry, the hotter the oven, and thericher the cake, the cooler the
oven.”

Rendering of Fat

Animal fat isheated and melted and thisrendersfat from fatty tissues.
Tallow, suet and lard are usually rendered and used for cooking. Thefat iscut
into small piecesand placed in apan and put in the oven or on slow fire, until the
fat melts, and there are crisp brown pieces of tissues|eft. Thisshould be strained
through afine clothinto aclean bowl. Thisprocedureisknown asrendering.

Clarification of Fat
Used fat should be clarified and then used for better resultsin cooking. Strain the
used fat and then mix doublethe quantity of water in apan and bringit to the boil.
Strain again, cool and placeitin arefrigerator.

Thefat will solidify and float ontop. Lift the cakeof fat, turnit upsidedown
and scrape of f theforeign particlesthat have collected. Heat thefat on dow fire, till



fire, till thewater evaporatesand then strain and storeitinacool place.

1) RAISINGORLEAVENINGAGENTS

Leavening isincreasing the surface areaof adough or batter by creating
within, amyriad of gasbubbles puffing up, thusincreasing the volume and making
itlight.

The expansion of these gases during baking increases the volume of the
product and gives adesirable porous structure. The aeration of flour productsis
affected by thefollowing:

(2) Biological (yeast)

(2) Chemical (baking powder)

(3) Mechanical (whisking, beating)

(4) Lamination (folding, rolling)

(5) Combination of the above.

(2) Yeast: Itisaliving micro-organism andisaformof plant life (fungi). It requires
for itsgrowth, food, moisture, warmth and air. The primary function of yeast isto
change sugar into carbon dioxide gas, so that the dough, inwhichit isgenerated,
isaerated. It also assistsin mellowing and ripening the gluten of the dough, and it
containsvitamin B complex.

When using yeast, these points should be remembered:

(&) It remainsdormant in cold.

(b) It risesinwarmth.

(o) Itiskilled by excessheat (if temperatureisover 127° F).

(d) Itisfed by sugar, and inthedoughit caramelizesonthe outside, forming
abrowncrust.

(e) Itisfed by flour; the starch gl atinizeswith the moistureinsidethe dough
and cooksinto alight spongy mixturewhichisdigestible.

(f) Strong or hard flour isthe best to usein bread-making.

(g) If sdtisadded inthe correct proportions, it givesagood flavour, controls
fermentation and improvesthe colour of thefinished goods.

Commercia yeast isof two main types compressedin cakeform (dsoina
liquid form) and dry yeast ingranular form.

Mechanical Aeration: Thisisachieved by incorporating air through whisking,
beating and sieving. When sugar and eggs, fat and sugar, fat and flour or any
combination of these are beaten or whisked together, or flour issieved, it works
asaeration. Whichever way the air isintroduced into the mixing, beit by hand,
whisk, spatulaor by machine, itisstill termed mechanical aeration.



Airisincorporated into the mixing by one of the above meansandisheld
there by thefat, eggs, or both; aeration is brought about by the expansion of the
air inthe hot oven, together with thewater vapour pressurewithintheair bubbles.

One of the best examples of mechanical aeration is the sponge cake,
wherefoamis produced from the eggs and sugar, the flour isthen folded in the
sponge and baked. The egg and flour proteins coagul ate and the starch cooks
thereby making the sponge set.

Water Vapour: Lamination actsasaraising agent. In pastries, -folding and rolling
helpsto givethelift. Inidlies, khaman dhoklas, etc. steam formed by the heat,
helpsto puff up, asliquid and flour are present in equal quantities. E.g. Popcorns
have moistureinside the grains, when heated, they expand in volume.

It isthe expansion and blistering of the gluten in the dough layersasa
result of steam pressurefrom thewater in the dough that isresponsiblefor thelift.

Combinations: Danish pastriesisasuitable example wherein acombination of
aeration by yeast and by lamination. For this, rich yeast dough is made and butter
isincorporated asfor puff pastry.

Inthis, the pastry expandsin volume, because of the process of aeration,
by lamination, and at the sametimeisaerated by the action of yeast.

1) THICKENING AND BINDING AGENTS
a) Thickening agentsimpart the following charactersto the food
products
b) They givebody, consistency, and pal atability.
¢) They improve the nutritive value. E.g. Flavoured liquids are
thickened and converted into soups, sauces, gravies, curries,
bavarois, mousses, puddings, etc.
d) Binding agentsare used to form amixture of ingredientsinto a
cohesive mass.
€) The thickening agents are starch, agar, eggs, gelatin, coconut,
tamarind, curd, poppy seeds, onion paste, corriander power, €etc.
Sarchistheresarvecarbohydrate of plantsandisabundant incommon
foodslike: corn, rice, wheet, potatoes, arrowroot, and tapioca. Rice
has about 80% starch, wheat 70% and potatoes about 19% starch.
Starch canbeclassfied into: Cered starches, root Sarchesand ingtant starches.
Cered starchisfoundin: Rice, wheat and maize.
Root starches can befound in arrowroot, tapioca, elephant yam, etc
I nstant starchesare chemicaly produced and can befound in granulated or powdered
formslikecornstarch, etc.



1) FLAVOURINGSAND SEASONINGS

Spices and herbs give flavouring and seasoning to the dishes. To get
effectiveresults, not only should thefood please the eye, but should also flatter
or stimulate the palate. The success of cooking largely depends upon thehelpwe
obtain from flavouring and seasoning. The spice we usefor this purpose should
be used sparingly, aswell aswith skill. All palates may not cravefor highly spiced
food, yet majority of people demand that the food be moderately flavoured with
theright constituents.



BASIC PRINCIPLESOF FOOD PRODUCTION
A.PRE-PREPARATION OF INGREDIENTS

Cutting
Reducing the shape and the size of vegetablesand fruitsinto small pieceswithaid
of theknife.

Emulsification

Involvesthe mixing of two mediumsthat will generally not mix with each other
except with the aid of a catalyst or by some treatment. E.g. mixing of oil and
water isthe classical reference example. Intermsof food preparation; making of
mayonnaise sauce with salad oil and egg yolks can be considered as an
emulsification product.

Evaporation or Reduction

Thegradual removal of water or any other liquid over heat will causethe medium
to convert into steam (above 100° degree Celsius). This processis known as
evaporation.

Folding
This method employsthe use of mixing two ingredientsin aparticular manner
which can be highlighted through an example. In the making of sponge cakesthe
fat isput intothevessal containing the whipped egg batter and gently incorporated
intoit by lifting and dropping into the mixture until all of it becomesacombined
mixture

Grinding

Some cooking proceduresrequirethe use of fineingredients. To achievethis, food
products haveto be broken down or reduced into finetextures. Thisreduction into
small fragments can be achieved by crushinginamill or on agrinding stone.

Homogenization
Thisisthe process of Subdivision of large dropsinto smaller ones by forcing
them through asmall opening under great pressure, e.g., fat in cream.

Macedoine
Cutting vegetablesor fruitsinto sizes of 6 to 8 mm cubes.

Mandolin
A kitchen equipment to cut vegetables and fruitsto various shapes and sizes-
Julienne, Batons.



Mashing
Thisisamethod of breaking up of soft food with pressure, e.g. potato masher.

Meringue
Stiffly beaten egg whitewith little amount of sugar

Mincing
Cutting into very fine pieces, e.g. mutton, onions, etc.

Paring
Paring isremoving the outer layer of vegetablesand fruitsin circular motion with
help of aknife.

Peeling
The process by which the external skin of certain raw ingredientsisremovedis
called peeling. Thefood itemsmay be spoilt; soiled and/or inedible.

Pressing
Extracting liquid portions from solids foods by subjecting them to weights or
mechanical pressureiscalled pressing.

Pureeing
The process of passing the cooked vegetables or fruitswith the help of astrainer
or ablender into flowing consistency iscalled pureeing.

Refining
Separating any material generally impuritiesfrom theraw ingredientsisknown as
refining asin refining cane-sugar or flour, etc.

Rendering

Separating fat from connective tissues by heat isknown asrendering. Thisis
done because the connectivetissues bare the inedible portions and their usagein
food can lead to digestive problems. Hencethey areremoved. E.g. asinrendering
lard (dripping).

Grating
Reducing to small particles by rubbing on arough surface, asin grating lemon
peels, cheese, etc.

Shredding
Cutting into long narrow pieces by means of acleaver or knife, e.g. cabbageis
known as shredding.



Sieving
Passing through afine wire mesh to removeimpurities. It also helpsin enclosing
air and mixing ingredientsevenly, like sieving of flour for cakes.

Skimming
Removal of top layersin certainliquidswhich may not be required for the food
product isknown as skimming . Asin skimming cream from milk.

Slicing
Cutting into thin pieces similar to shredding but not so fine as shredding.

Slitting
Making adlitinthemiddielengthwise, e.g. lady’sfingers, green chillies, etc.

Washing

Thisisnecessary to remove superficia dirt. Meat, fish, vegetablesand fruitsare
washed in cold water before any preparation, i.e. peeling or cutting. If cut and
soaked for along period or washed after cutting, thereisagreat loss of water
soluble vitamins and minerals. The more cut surfaces are exposed, the more
nutritionislost.

B. METHODS OF MIXING

Food preparation often invol ves the combining and mixing of different
food or food materials. Important effects of the methods of combining food or
ingredientsarethoserel ated to palatability. Textureand flavour are often controlled
to animportant degree by the skill and method employed in combining component
materials.

Beating

Mixing materials briskly, lifting and dropping them with an appropriate tool.
Sometimes used synonymously with whipping as defined below. Thisisdoneto
thinmixture of liquids. Theaimisto mix well and incorporateair.

Blending
Mixing two or moreingredientsthoroughly.

Cutting

Usually theincorporation of fat in flour and other sifted dry ingredientswith a
knife, amethod which producesrel atively coarse division of thefat and does not
result in blending asin cutting thefat into apastry mixture.



Creaming
Softening fat by friction with aspoon, usually followed by gradual incorporation
of sugar asin cake-making.

Folding

Mixing materials with palate knife or wooden spoon, by a careful lifting and
dropping motion asin folding whipped egg whitesinto a cake mixture. Palate
knifeistolife.

Kneading

Manipulating by alternating pressure with folding and stretching asin kneading
bread dough. A method of combination to the extent that it combineswater and
flour proteinsto make gluten.

Marinating

Coating the surface of food materials, amarinade, which isusually amixture of
oil and acid asin marinating the components of avegetable salad with French
dressing.

Sealing

Thisisdoneto seal thejuices of thefood products especially meat, so that the
juices areretained within thefood aswell asto devel op colour and flavour. This
can be done by sautéing or pre-cooking roast.

Sirring
Mixing materialswith an appropriate tool, such asaspoon by acircular motion,
asin stirring white sauce, while cooking for the purpose of mixing theitemsinthe
medium.

Whipping
Rapid beating with awire eggbeater or mechanical beater usually to incorporate
air, asinwhipping egg white.

Whisking
Whisking isdone when amixture needsalot of air or needsto be aerated. Items
need to be mixed together so that they do not separate.

C.TEXTURE
It istheterm to describe the characteristics of the finished products such as:
(1) Appearance (2) Feel totouch

(3) Softness (4) Mouth feel



Various Textures

(1) Firmand Close: Thecreation of air bubbles by adding raising agentsin the
baked products due to which volumeisincreased, which are many and small.
The products are crisp and not spongy, e.g., biscuitsand plain short pastry.

(2) Short and Crumbly: Thisissame asfirm and close, but morefat is added,
e.g. shortbread, nankhatais, biscuits, short crust pastry, etc.

(3) Light and Even: There are plenty of holesand of afair size. thefood isfirm
but not tough or hard. Itisneither short nor spongy. e.g. Madeira, queen cakes,
etc.

(4) Spongy: A elastic and soft appearance with air holes created by inclusion of
air. Itissoft and elastic to touch asin idlies, khaman dhoklas, Swissrolls, etc.
(5) Flaky: Thisiscreated by addition of fat on the dough by rolling and folding
different layers. The crispnessisdueto the method of rubbing fat with theflour.
In order to get agood flaky texture, the right amount of ingredients, proper mixing
and correct temperatureisessential, e.g. puff and flaky pastry, parathas, tikona
mathis, etc.

(6) Smooth: When adry ingredient isadded to aliquid and the blending results
in asmooth texture, e.g. sauces, batters, gravies, phirnee.

Thefollowing aretheincorrect textureswhich spoil adish and should be avoided.
(1) Coarse and Open Texture: In this texture one can see uneven and large

holes dueto the excessive addition of raising agent

2) Hard Texture: Theair enclosed has been driven off, may be dueto the addition
of moreliquid than required, or has not been mixed properly. Low temperature
of the oven also spoilsthetexture.

(3) Soggy Texture: Thisoccurs dueto the presence of too much of moisture.
(4) Lumpy texture: This caused dueto theimproper mixing of solidsand liquids

at the sametemperature. Thistexture may occur in sauces, gnocchi, suji Hal was,
etc.



D. VARIOUSMETHODS OF COOKINGAND THEIR BASIC RULES

Cooking requiresgpplication of heet toraw materidsinany oneof thefollowing
ways.-

1. MOIST HEAT METHOQOD:
The processof transferring heat sourceto thefood through the medium of water held
inacontainer.

2DRY HEAT METHOD:
Theprocessof transferring heat from the sourceto thefood materia directly.

3.COOKINGWITH FAT:
Theprocessof transferring heat from the sourceto thefood through fat or ail.

4. COMBINATION METHOD:
Cooking with application of two or more methods of cookingin combination.

MOIST HEAT METHOD DRY HEAT METHOD COOKING WITH FAT COMBINATION
1. BOILING 1. OVENROASTING 1.TOSSING 1. BRAISING

2. SMMERING 2. POT ROASTING 2.SHALLOW FAT FRYING

3. POACHING 3. SPIT ROASTING 3. DEEP FAT FRYING

4. STEAMING 4. TANDOORI

5. PRESSURE COOKING 5. ROASTING

6. BLANCHING 6. BAKING

7. STEWING 7. GRILLING

8. PAPER BAG COOKING 8. BROILING

9.MICRO WAVE COOKINNG

MOIST HEAT METHODS:

1. BOILING
Cookingafoodingredient inaliquid like water, milk, stock etc at boiling
point.
Ex: boiled potatoes, eggs

Bagcrules

1. Thefooditem should becompletely immersed through out the cooking process.

2. Scumthat arisesduring the boiling must beremoved or it will discolours &
spoil thetaste.

3. Theliquidinwhich thefood is boiled called as pot liquor, asit contains
nourishment & flavour. It should not be thrown away & canbeused asa
stock.2. Smmering
Cooking afood ingredient inliquid just below boiling point when very tiny

bubblescometo thesurface of theliquid & breaks. Smmeringisbest used whenthe
food istoo cooked dowly for alongtime. Thefood retainsmost of the nutrientsex:
stock making.



2.Smmering

Cooking afood ingredient inliquid just below boiling point when very tiny
bubblescometo thesurface of theliquid & breaks. Smmeringisbest used whenthe
food istoo cooked dowly for alongtime. Thefood retainsmost of the nutrientsex:
stock making.

3. Poaching
Cookinginsmmering water or stock with anacid likevinegar or limejuice,
sdt, & any other optional ingredientsex: poaching eggs, fish.

Bagcrules
As soon as the liquid begins to boil lower the temperature to allow the
poaching, adding vinegar salt helpsin quicker coagulation & preventsdisintegration.

4. Seaming
Cooking food by steam without allowing water insdethe container to touch
thefood inaclosed pan. Ex: idli, dhoklasetc.

Badcrules
1. Itisgood methodsfor invalids, asthe steamfood areeasily digested.
2. Nourishment & flavour areretaininginthefood.
3. Thefood cannot be easily overcooked.

5. Pressure cooking

Cooking with the help of steam under pressure. If steamisnot allowed to
escape pressure developsinside the container & the temperature increases. Food
cooksfaster inapressure then normal cooking.

Bagcrules
1. Thelid of the pressure cooker hasto be at perpendicular to the handlefor
closing & opening the cooker.
2. Donnot attempt to open the cooker whilesteam il presentingde. Torelease
the steam faster useathick duster or gloves& removethewhistle.

6. Blanching
Cookingfoodin boiling water for very short time. Theduration dependson
thetype of thefood to be blanched.

Bascrules
1. Itisatechniqueused to removethe skin of tomatoes, shallotsetc..
2. Putthevegetablesintotheliquid only after water reachesrolling boil stage.



7.Sewing

Stewing isagentlemethod of cookinginapanwithatight fittinglidusnga
small quantity of liquid. Thefoodisonly half covered withliquid. Thefood abovethe
liquidlevel getscooked the steam & below theliquid level by thesmmering liquid.
Thismethod isvery useful for cooking tougher & chegper cutsof mest root vegetables
& legumes. Longer cooking times& low temperature enables cooking tough meat
tender.

Bascrules

1. Theimportant rulein stewingisthat theliquid should never boail.
2. Whilestewingtheliquid should cover thefood item.

8. Paper bag cooking

Thisisatraditiona method of cookingwherethefood articlesareenclosedin
aheat resistant paper called parchment & cooked intheoven. Themainingredients
rest on abed of herbs, vegetablesor sauce or acombination of all theseingredients.
Steam created from thefood within the bag increasesthe volume & back puffsup.

Bascrules

1. Thetray usedinthismethod should be greased and should be bigger.
2. Theingredientsused asabed should befresh.

Dry heat methods.
c. Oven roasting

Ovenroastingissuitablefor larger jointsand rest wholebirds. Anovenis
enclosed cooking chamber where hot air currentsare circul ated to cook the food.
For roasting in an oven the mest is positioned on amesh withinaroasting tray. The
roasting tray should dightly tilt to onesideto collect thejuicesandfat. Thisfatisused
for basting. Thetemperature and timefor roasting must be collect the according to
the size and type of the meat. One more method of oven roasting isto enclosethe
meet, fat.

d. Tandoor roasting

Thisisan Indian method of roasting where marinated mesat isskewedtoiron
rodsand roasted in aclay pot oven called tandoor. Heat insulators surround the clay
pot in tandoor oven. Thereisan opening at the bottom for removing spent coal and
ash. During roasting the heat isgenerated by live coal which heatsup theclay pot.
Theclay pot reflects uniform degree of temperature throughout the oven. Thetop
part of theoveniscovered withalidto assist circulation of heat within. breadsare
cooked in atandoor by sticking themto clay pot. Theclay pot isshapedinsucha
way that bread can be cooked uniformly.



c. Oven roasting

Ovenroastingissuitablefor larger jointsand rest wholebirds. Anovenis
enclosed cooking chamber where hot air currentsare circul ated to cook the food.
For roasting in an oven the mest is positioned on amesh within aroasting tray. The
roasting tray should dightly tilt to onesideto collect thejuicesandfat. Thisfatisused
for basting. Thetemperature and timefor roasting must be collect the according to
the size and type of the meat. One more method of oven roasting isto enclosethe
mest, fat.

d. Tandoor roasting

Thisisan Indian method of roasting where marinated mesat isskewedtoiron
rodsand roasted in aclay pot oven called tandoor. Heat insulators surround the clay
pot in tandoor oven. Thereisan opening at the bottom for removing spent coal and
ash. During roasting the heat isgenerated by live coal which heatsup theclay pot.
Theclay pot reflects uniform degree of temperature throughout the oven. Thetop
part of theoveniscovered withalidto assist circulation of heat within. breadsare
cooked in atandoor by sticking themto clay pot. Theclay pot isshapedinsucha
way that bread can be cooked uniformly.

Bascrules

1. Meatitemsfor roasting must betender and of top quality.

2. Thejuicesextracted by themeat product must be used to make accompanying
gravy.

3. Thethicker the, thelower should bethe cooking temperature.

e.Grilling
» Grillingover heat

In this method the prepared food is placed on grills bars or thick sheet of metal
(Killet)

Over aheat source. Initially ahigher temperatureisrequired to brown and seal the
surface of themeat so that thejuicesremaininside. Thenthetemperatureislowered
sothat theinsdeisgradualy and thoroughly cooked. Steakscan begrilled to various
degreesof cooking namely rare, mediumand well done. Whengrillingisdoneonrill
barsapatterniscreated on thefood surface.

*  Grillingunder heat

Grilling food with the help of the heat radiated from meat bars abovethefood.
Ex:-finishing pizzas, grillinglobster under asalamander.



* Infraredgrilling
Grillingwiththehep of infraredrays.

f. Baking

Cooking food by circulating hot air in an enclosed chamber. Vaporizing the
moisturewithin thefood can createthe hot air current.
Ex:- bread making, cakesbiscuitsetc..
The combined action of dry heat and steam creates conventional currents. This
completesbaking.

g.Broiling
Cooking by radiant heat from aheat source placed above or below thefood.

h. Microwave cooking

Thisisthequickest method of cooking and thisisdonewith the help of high
frequency e ectromagnetic wavesproduced in aspecidly desgned oven. Microwave
penetratesthe food and produces heat by causing friction n dueto the collision of
moleculesof food. Thisheat cooksthefood. For cooking inamicrowaveoven are
specialy made of chinaware or stoneware. Metal container should not be used.

Bascrules
1. Meatsfor grillingmust besmall insize, flattened and of top quality.
2. Heat should beintenseto enable sealing at once and colouring, abrown crust
should formed which sedl sjuice of thefood.
3. Grill barsshould be cleaned and oiled. Dry cooking should take place.

Cookingwith fat frying

Fryingiscooking food by fully immersingin or partly in contact with hot oil. Three
typesof fryingarepossible:-

1. Tossingor sautéing: - foodistossedinapanwith alittlequantity of hot oil.
Tossing givesaglossy finishto vegetables. Meat etc.. Thismethod prevents
finely cut vegetablesor meat from over cooking and preservesthe nutrients.

2. Shallow fat frying: - food is partly immersed in hot fat and cooked until
doneon oneside. The processisrepeated on the other side of thefood by
turning over. Fat absorptionismorein shallow fat frying.

3. Deep fat frying: - cooking food by submerging in hot oil. Some delicate
foodslikefishrequireaprotectivelayer to prevent hot oil fromdirectly coming
into contact with thefood. Such aprotective coating can be madewith egg



wash and breadcrumbs or butter. To fry vegetableslike potatoesthey must be
treated for removal of extramoistureand fried twotimes. In such casesinitia
iscalled blanching. Theoil chosen for deep fat frying should haveahigh
smoking point.

Bascrules

Sauté pan and frying pan should have athick bottom.

Item should be seasoned before being shallow fried.

Food item must be placed to cook in hot fat in order to seal.

A fried item should have auniform golden colour.

Thefat used for frying should be strained and stored in acool place.
Frying temperature variesfrom 160 to 195 degree centigrade.

Sk owbdpE

Combination method

Braising

Braisngisacombination method of roasting and stewing. Thefood to bebraised
should befirst brownedin an oven or pan grilled with alittle oil to sear the outer
surface. Then, thefood isplaced in acontainer and stock isadded to half cover
the food. The pan istightly closed and the cooking is completed in an oven,
braisingisthebest.

Bascrules

1. Braising pan should be keeping with the size of thefood item to be brai sed;
thisisto ensureeven cooking.

Fresh vegetabl es and herbswith aromashould be used as abed.

An appropriateliquid should half cover thefood item.

Meat itemssuitablefor braising arethose of atough nature.

Braised vegetablesare better if served with agood sauce made separately.

abshowbd

Egg cookery

Egg

Theterm egg applies not only to those of hen but al so the edible eggs of other
birds such asturkey, ducks, and quails.

Food value; - they contain most nutrientsand arelow in calorie, two eggscontain
180 cdories, egg proteiniscompleteand easly digestiblethereforeitisuseful for
balancing medls. They area so used asmain course; they are protectivefood and



provideenergy and material for growth and repair of the body.

Hen eggsaregradedinto four sizes.

Small, medium, large, extralarge.

Thesizeof anegg doesnot affect thequality but theprice. Theeggsaretested for
qudity weight and then graded.

Grade-A :- naturaly clean, fresh egg, internally perfect withimpact cellsand air
cellsnot exceeding 6mm in depth.

Grade-B :- eggswhich been down graded because they have been cleaned or
preserved or they areinternaly in perfect or air cell exceeding 6mm but not more
than 9mm in depth.

Grade—C.: - theseeggsarefit for breaking for manufacturing purpose but cannot
besoldintheir shell topublic.

Compoasition Wholeegg % White% Yolk %
water 73 87 47
protein 12 10 15

fa 1 33
vitamins& minerds 1 0.5 2

Egg white contains proteins known as egg albumin and amount of whiteis
approximately twicetheamount of yolk. Theyolk ismore complex it containsmore
protein, thanthewhiteit also hasfat vitamin A and D, thiamine, riboflavin, calcium,
iron, sulphur and phosphorus. L ecithin Emulsifying agent and cholesterol aso present,
because of proteins, vitamins, minerals, fat eggsare abody building protectiveand
energy producing food.

Egg structureand uses

Theegg iscomposed of two main parts. The egg whiteand yolk. Various
membranes hel psto keep the yolk suspended at the centre of thewhite and helpsto
prevent contamination or weight lossthrough evaporation. The egg white consists
amost exclusively of water and protein called abumin. Itsability toformrelatively
stablefoamiscrucia to development of proper structure of many products. Theeggs
areakey ingredient in clarifying stocksand brothsto produce consommeés.

Egg yolk contains protein significant amount of fat and anatural emulsifier
called theyolk hasability tofoam and ability to form emulsions makes egg yolk
crucid to preparation itemssuch asmayonnaisefor providing additiona richnessto
food whenthey areincluded areincluded asaliai sons as soupsand sauices.



Pr eservation

Cold storage: - eggsare kept alittle abovefreezing point, the humidity of theair
and theamount of CO2 intheair are controlled. Eggswill keep about 9 months
under thiscondition.

Frozen eggs: - theseare basically used by bakersand confectionariesand are sold
inlarge tinsof variousszeseggsarewashed sanitized and then broken into sterilized
containers after the yolks and whites have been combined they are strained,
pasteurised packed and quick frozen. Yolksand white are a so frozen separately.

Dried eggs:- eggs are broken well mixed and then spread dried at atemperature
of approx 71 degree centigrade mainly used by bakersand confectioneries.

Grease method :- paraffin wax or lard egg are dipped into the grease and then
alowed to dry thegreasefillsup the porousshellsformsaskinand so excludeair be
stored theaway asfresh egg.

Water glass: - solutionismade up with sodium silicate and boiling water. When
cold thenew laid eggs are packed in abowl and covered withthesolutionalidis
placed on acontainer to prevent evaporation.

Dried eggwhite: - suitablefor meringues, royal icing.
USESOF EGG IN FOOD PREPARATION

1. Binding; - additional of eggsto minced meat and mashed vegetablesetc
helpsto bind the mixture. Dueto effect of heat the proteinsare bound into
cohesive masses order to retain shapes.

Ex: mutton croquettes, kebabs, koftasetc..

2. Coating: - eggshelp to giveacoating to thefood item and prevent them
from disintegrating actsasaprotective coating. Most of thefood item such
aspoulet sauté Maryland, croguettes, cutlets etc are dipped into the egg
batter before crumbing and then deepfry it.

3. Clarifying: - eggwhitesareused asaclarifying agent inthe preparation of
CONSOMMES,

4. Decoration and garnishing: - boiled eggs, egg dlices, egg quartersare
useto decoratethedishes.



Ex: boiled eggsinbiryanis.

5. Emulsifying: - eggs helpsto form stable emulsions, they help to enhance
colour and sheen. They a so enrich and enhancetheflavour andtaste.
Ex: cakes and farinaceous are enriched by adding eggs.
Preparation of mayonnai se sauce.

6. Leavening: - eggwhitesmixed with sugar bitten stiffly (meringue) added to
the products such as mousse soufflés sponge cakesincreasesthe volumeand
it helpsto harden.

7. Thickening: - it helpsto improve the consistency of sauces, soups. Egg

liaisonsusedin soup and sauces hel psto thicken and improvethe consistency.

Ex:- eggs are used in custards to make the custard firm due to effect of
hest.



KITCHEN OPERATIONS
A.DUTIESAND RESPONSIBILITIESOFKITCHEN BRIGADE

EXECUTIVE CHEF: Hecarriesthefull responsibilities, he must be both cook and
administrator, and He needsto be capable of ensuring quick serviceand maintaining
discipline. He should have astrict sense of economy and efficiency. Hisprinciple
functionisto plan, organiseand supervisethework of kitchen. Heisresponsiblefor
daffing, sdection and dismissd in consultation with personnel department. Heprepares
apredetermine percentage of profit and worksin accordance with the policy of the
establishment. Heisconcerned with the quality of food and its presentation. Heis
departmental head and isresponsi bleto the management

SOUS CHEF: Theass stant head chef under studiesthehead chef indl hisduties, it
isthesouschef who calsup theorder fromthekitchen. Heismainly responsibly for
theefficient day to day functioning of thekitchen. Inlarge establishmentsthereare
number of sous chef, especialy whenthere are separatekitchens.

CHEF DE PARTIE: Indifferent sections of the kitchen thereisi.e. Eachoneis
ass sted according to the production |oad by one or more commiscooks, first, second,
thirdand alsotrainees. All C.D.P. may beregarded assupervisorsof their sectionsas
well asskilled craftsmen.

SAUCE COOK: He will be the sous chef he prepares al poultry, fishes, meat
necessary garnishes. He also prepares hisown mise-en-place.

ROAST COOK: Heisresponsblefor production of al roastsand grillsof meet. The
prepare sauces, accompaniments, garnishesfor theroast and grill items. Itisusualy
thegrill cook will cook work under supervision of roast cook.

FISH COOK: He prepares al fish main course. He is responsible for cooking,
garnishing, saucesand accompaniments. He needsextensivetraining.

SOUP COOK: He prepares al types of soups and responsible for garnishes and
accompaniments he playsavery important role as soup givesan impression of the
med tofollow.

LARDER COOK: Heismost spectacular and the busiest, becausethework isnever
ending. Besidesfeeding the main kitchen with prepared food, for processing, hehas
to keep the cold buffet supplied. He has various subsections such ashorsd ouvres,
salad section and abutchery section.



VEGETABLE COOK: Heisresponsblefor the vegetables and potatoes,

PASTRY COOK : Hehasadifferent status but certainly not lessthan the sauce cook
and larder cook hiswork isspecialised and he prepares hot and cold pudding, cakes,
pastries, bread, etc. heisa so responsiblefor specia display work and the supply of
food itemsto the main kitchen.

BANQUET COOK: Inlargeorganisationswith large banquet facilitiesthe brigade
will have banquet chef with commi | & 1. Heisresponsiblefor food preparationsin
large quantities. He coordinateswith the banquet staffsregarding no. of pax, time of
food pick up, food garnishesand food service.

RELIEF COOK: HerdievesC.D.P. hetakesover asection while chef goesonleave
or off days. Heisusually very senior and hasthorough knowledgeof all cuisnesand
departments, under him assistant relief cook playsvital roleasssting therelief cook.

BREAKFAST COOK: His duty starts very early, he doesn’t rank as C.D.P but
nevertheless needs to be of good skill. He has to complete breakfast service.
Afterwardshe hasto compl ete mise-en-placefor thefollowing morning.

STAFF COOKS: Insmall organizationsthe staff food isprepared by C.D.P.inlarge
establishmentsaseparate kitchen prepares staff mea swheredll the saff of thehotels
dinebreakfast, lunch, dinner, and tea. The separate sectioniscalled ascafeteria.

KITCHEN PORTERS: Kitchen porters plays very important rolein the kitchen.
They areresponsiblefor entirekitchen cleanlinessand hygiene. They areresponsible
for pot and dishwashing.

B.ATTITUDE TOWARDSWORK.

Ability to overcomeres stanceto do normal or menia work.
Capacity to take order from seniors.

Cheerful attitudetowardswork & people.

Cordid relationswithal. i.e. interaction (team).
Prideinwork.

Tact & initiative,

Honest.

Courtesy.

. Leadership.

10. Mativation.

Woo~No~WNE



C.PERSONAL HYGIENE

Germs and bacteria are to be found in and on the body and they can be
transferred onto anything with which the body becomesin contact. Persona hygiene
isessentia to prevent germsgetting onto food.

Personal cleanliness
Self respect is necessary in every food handler because a pride in ones
appearance promotes ahigh standard of cleanlinessand physical fitness. Persons
auffering fromill health should not handlefood.

BATHING
Itisessential totakebath or ashower every day. Otherwisegermscan betransferred
onto clothesand so onto food, particularly inwarm weather.

HANDS

Handsmust bewashed thoroughly and frequently, particulary after usingtoilet, before
commencing work and during the handling of food. They should bewashedin hot
water, withtheaid of anail brush and bactericida soap. After washing handsshould
bedried with apaper towel or by hand hot air dryer. Rings, watchesand jewel lery
should beavoided.

FINGERNAILS
They should beawayskept clean and short asdirt can easily lodgeunder nalls.nails
should be cleaned with anail brush and anail varnish should not be used.

HAIR

Hair should bewashed regularly and covered with achef cap. Thehair should never
be scratched, combed or touched in the kitchen, asgerms could betransferred via
handsto thefood.

NOSE

Thenoseisan areawherethere are vast number of harmful bacteriait istherefore
very important that neither food people nor working surfaces are sneezed over. The
nose should not betouched when food isbeing handled. If ahandkerchief isused, the
hands should bewashed afterwards.

MOUTH

Therearemany germsin theareaof mouth, thereforemouth or lipsbetouched by the
handsor utensi| which may comeinto contact with food. Coughing over foodsand
working areashould be avoided asgermsare spread long distancesif nit trappedin
ahandkerchief.



EARS
The ear-holes should not be touched whilein the kitchen as, again, germs can be

transferred

FEET

Asfood handlersare standing for long hours. They should bewashed regularly and
thetoenail skept short and clean. Tired feet can cause generd fatiguewhich leadsto
carelessness, and thisresult in alowering of the standards of hygiene.

TEETH
Sound teeth are essential to good health. There should keep clean and visit to the
dentist should beregular so that teeth can bein good repair.



D.CO-ORDINATION OFKITCHENWITH OTHER DEPARTMENTS

PURCHASE AND
STORES

FOOD AND
BEVERAGE

SECURITY

KITCHEN

HUMAN
RESOURCE T— HOUSE
DEVELOPMENT K EEPING

\

FRONT
OFFICE

SALES &
MARKETING

INTERDEPARTMENTAL CO-ORDINATION

Thevariousdepartmentsof ahotd areso closdly interlinked that none cando
without the other. Therefore it becomes imperative for us to understand what
communication exists between these departments so that we may practicethe same
inour work experiences.

Department hasto co-ordinate with the other departmentsasdepictedinthe
illustrationfor thefollowing purposes.

F& B Service: there should beavery close co-ordination with this department as
they arevarious F& B service outletsfor which food hasto be sent to al the outlets
by taking careof their type of food, quantity of food and different food pickup times.
Serviceoutletshaveto informed well in advanced regarding the bookings. As per that
the kitchen personnel prepares the mise-en-place well in advance for the smooth
operations.



HouseK eeping: Thisdepartment playsamajor rolein keeping the variouskitchen
uniformsnest, hygienic and clean a dl times. Staffson both s deshaveto co-ordinate
to maintain high standards of professional upkeep.

Front Office: Thekitchen department receiveinformation regarding group arrivas
& departure dates of the guestswhichisimportant and aso VIP guest hisfavorite
fooditemsand specid ingtructionsfor thefood preparation. Every day thisdepartment
sendsthe house count to thekitchen.

Sales & Marketing: The personnel in this department strike deals with various
people and organizationsfor corporate meetings, conventions, celebrative parties,
etc. normally these partiesarerouted to the Banquets department. The sameisbeing
instructed the kitchen for the preparations of food and the pick up time with co-
ordination with Banquets department.

HRD: Thisisanimportant department as F& B relieshereinrecruiting and dismissal
of skilled manpower for running their operations smoothly with the co-ordination of
executivechef. Thesdariesand other benefits, training etc of the F& B staff aregiven
by the HRD department.

Security: Thisdepartment takescare of thetimingsof thekitchen staff. Sometimes
they haveto take care of the kitchen equipmentswhich areplaced in various F& B
outletsfor food pickup.

Purchaseand Sores: The co-ordination with thisdepartment isvery essential for
purchase of food items with their specifications. With the help of the purchase
department the accessto thefood suppliers should be maintained very smoothly for
the suppliesof food commoditiesi.e. perishable and non-perishablesand aso specid
ingredientsfor the specia events.

The storeshasto co-ordinatewith kitchen for the storing and issuing of food
commoditiesround the clock.

E.KITCHEN EQUIPMENT

Kitchen Equipment isexpensive so initial selection isimportant, and the
following pointsto be considered before eachitemispurchased

Overdl dimensions(inrelationto available space)

Weight —can thefloor support theweight?

Fuel supply —istheexisting fuel supply sufficient to taketheincrease
Drainage—where necessary arethere adequatefacilities

Water —where necessary, isit to hand?



Use—doesthefood to be produced justify good use?

Capacity —can it cook the quantitiesof food required efficiently?

Time—canit cook thequantitiesof food in thetime available?

Ease—isit easy for staff to handle, control and use properly?

Maintenance—isit easy for stuff to clean and maintain

Attachments—isit necessary to use additional equipment or attachments?
Extraction—doesit requireextraction facilitiesfor fumesor steam?

Noise—doesit have an acceptable noiselevel?

Congructions—isit well made, safe, hygienicand energy efficient, and ared| handles,
knobsand switches sturdy and heat resistant?

Appearance—if equipment isto beon view to customersdoesit look good andfitin
withtheoveral design?

Spare parts—arethey and replacement partseasily obtainable?

Kitchen equipment may bedivided into three categories:

Large equipment —ranges, steamers, boiling pan, deep fat-fryers, sinks, tables.
Mechanical equipment —peelers, mincers, mixers, refrigerators, dish-washers.
Utensilsand small equi pment — pots, pans, whisks, bowls, spoons.

LARGE EQUIPMENT

Ranges and ovens

A largevariety of rangesisavailable operated by gas, electricity, solid fuel,
oil, microwave or microwave plusconvection.

Solid tops should be washed or wiped clean with apad of sacking. When
cool therangetops can be morethoroughly cleaned by washing and using an abrasive.
After any kind of cleaning asolid top should dwaysbelightly greased.

Ontheopentypeof ranged| thebarsand racksshould beremoved, immersed
in hot water with adetergent, scrubbed clean, dried and put back in place. Thegas
jets should then belit to check that none are blocked. All enamel parts of ranges
should be cleaned whilewarm with hot detergent water, rinsed and dried.

Theinsdesof ovensand oven racks should be cleaned whiledightly warm,
using detergent water and amild abrasiveif necessary. In casesof extremedirt or
grease being baked on to therangeor oven acaustic jelly may be used, but thorough
rinsing must take place afterwards.

CONVECTION OVENS

Theseare ovensinwhich acirculating current of hot air israpidly forced
around theinside of the oven by amotorised fan or blower. Asaresult, amoreeven
and constant temperatureis created which allowsfood to be cooked successfully in
any part of the oven. This means that the heat is used more efficiently, cooking
temperatures can be lower, cooking times shortened and overall fuel economy
achieved.



STEAMERS
Therearebasicdly threetypesof steaming ovens.

Atmospheric;
Pressure;
Pressureless

There are al so combination steaming ovens, pressure/convection
steam; pressureless/fully pressurised; steaming/hot air cooking; combination
of hot air and steam; combination of hot air and steam with two settings

Inaddition, dual pressure steamers, switch ablebetween low pressure
and high pressure, and two pressure settings plus zero areavail able. Steaming
ovenscontinueto develop, improve and becomemoreversatile. Themodern
combination steamerswhich can be used for steaming, stewing, packing,
braising, roasting, backing, vacuum cooking, gratinating, reconstituting,
blanching adefrosting, have el ectronic controlsfor easier setting and more
precisetime/temperature control. The advantage of the electronic controlsis
that they assist infuel efficiency they areavailablein several szesandthere
aremany examplesof ther efficiency.

BOILING PANS

Many typesareavailablein different metals—auminium, stainless
steel, etc—in various sizes (10, 15, 20, 30 and 40 litre capacity) and they
may be heated by gasor dectricity. Asthey are used for boiling or stewing
large quantitiesfor food, it isimportant that they do not allow thefood to
burn; for thisreason the steam-jacket type boiler isthe most suitable. Many
of thesearefitted with atilting devicetofacilitate the emptying of the contents.

After use, theboiling pan and lid should bethoroughly washed with
mild detergent solutionsand thenwell rinsed. Thetilting apparatusshould be
greased occasionally and checked to seethat istiltseasily. If gasfired, the
gasjetsand pilot should beinspect to ensure correct working If apressure
gauge and safety valve arefitted these should a so be checked.

DEEPFAT-FRYERS

A deepfat-fryerisoneof themost extensvely used itemsof equipment
inmany catering establishments. The carelessworker who misusesadeep
fat-fryer and spillsfood or fat can cause accidents and waste money.

Fryersare heated by gasor eectricity and incorporate athermogtatic
control in order to savefuel and prevent overheating. Thereisacool zone
below the source of heat into whichfood SINK S

Different materialsare used for sinksaccording to the purposefor
whichthey areintended:

Heavy gavanisedironfor heavy pot wash;

Stainlesssted for genera purposes.



SINKS
Different materialsare used for sinks according to the purposefor
whichthey areintended:
Heavy gavanisedironfor heavy pot wash;
Stainlesssted for genera purposes.

TABLES

Formicaor stainless steel topped tables should be washed with hot
detergent water then rinsed with hot water containing asterilising agent —
alternatively, some modern chemicalsact asboth detergent and sterilising
agents. Wooden tables should not be used.

Marbledabsshould be scrubbed with hot water and rinsed. All excess
moisture should beremoved with aclean, dry cloth.

No cutting or chopping should bedlowed ontabletops; cutting boards
should be used.

Hot pansshould not be put on tables; trianglesmust be used to protect
thetablesurface

Thelegsand racksor shelvesof tablesare cleaned with hot detergent
water and then dried. Wooden tablelegsrequire scrubbing.

MECHANICAL EQUIPMENT

POTATO PEELERS

Potatoes should befree of earth and stonesbefore loading into the
mechine.

Beforeany potatoesareloaded the water spray should beturned on
andthe abrasiveplate set in motion.

Theinterior should becleaned out daily and theaborasive plateremoved
to ensurethat small particlesare not lodged bel ow.

Theped trap should be emptied asfrequently asrequired.

Thewaste outlet should be kept freefrom obstruction.

MINCERS

The hand type should be washed immediately after use, thenrinsed
and dried.

Thedectric masher should havetheremovable sectionsandthemain
machinewashed and dried after use, extracare being taken over those parts
which comeinto contact with food. The same care should be taken aswith
€l ectric chippersregarding obstruction and lubrications.

REFRIGERATORS
Inlarge establishmentsit isnecessary to haverefrigerated spaceat different



temperatures. The cold rooms may be divided into separate rooms:. one at a chill
temperaturefor storing salads, fruits, Dishwashing mechinesarecodtly anditisessentia
that the manufacturer’ singtructionswith regard to use and maintenance arefollowed
atdl times.

IRON

Items of equipment used for frying, such asmovablefixturesand
frying-pansof al typesare usually made of heavy, black wrought iron.

Frying-pansareavailablein several shapesand many sizeseg.:
Omélette pans;
Frying-pans
Ovd fishfrying-pans,
Pancake pans.

Baking sheetsaremadein varioussizesof black wrought steel. The
less they are washed the less likely they are to cause food to stick. New
baking sheets should bewell heated in ahot oven, thoroughly wiped witha
clean clothand then lightly oiled. Before being used baking trays should be
lightly greased with apurefat or oil. Immediately after use and whilestill
warm they should be cleaned by scraping and dry-wiping. Hot soda or
detergent water should be used for washing.

Tartlet and barquette mouldsand caketins should be cared for inthe
sameway asfor baking sheets.

STAINLESSSTEEL
Specialy manufactured stainless steel potsand pansare now being
extensively used in place of copper. Copper isconsidered inappropriatein
terms of initia cost, retaining and cleanliness. The vast mgjority of new
establishments buy stainless steel. Some will use copper panslined with
danlesssted.
Stainlesssted isaso used for many small itemsof equi pment.

WOOD AND COMPOUND MATERIALS

CUTTING BOARDS
Theseareimportant itemsof kitchen equipment which should be kept
inuseon all tablesurfacesto protect thetable and the edges of cutting knives.

WOODEN CHOPPING BOARDS
To comply with current regulations, wooden boards shoul d not splinter
or leak preservatives. They should be of close-grained hard wood eitherina
thick, solid dab or separate pieceswith close-fitting joints.
certain cheeses; one for meats, poultry, game and tinned food which have to be
refrigerated; onefor degp-frozenfoods. Frequently, the cold room storageisdesigned



Dishwashing machinesarecostly and itisessential that the manufacturer’s
instructionswith regard to useand maintenance arefollowed at al times.

IRON

Items of equipment used for frying, such asmovablefixturesand
frying-pansof al typesare usualy made of heavy, black wrought iron.

Frying-pansareavailablein severa shapesand many sizese.g.:
Omélette pans;
Frying-pans
Ovd fishfrying-pans,
Pancake pans.

Baking sheetsaremadein varioussizesof black wrought steel. The
less they are washed the less likely they are to cause food to stick. New
baking sheets should bewell heated in ahot oven, thoroughly wiped witha
clean clothand then lightly oiled. Before being used baking trays should be
lightly greased with apurefat or oil. Immediately after use and whilestill
warm they should be cleaned by scraping and dry-wiping. Hot soda or
detergent water should be used for washing.

Tartlet and barquette mouldsand caketins should be cared for inthe
sameway asfor baking sheets.

STAINLESSSTEEL
Specialy manufactured stainless steel potsand pansare now being
extensively used in place of copper. Copper isconsidered inappropriatein
termsof initia cost, retaining and cleanliness. The vast mgjority of new
establishments buy stainless steel. Some will use copper panslined with
danlesssted.
Stainlesssted isaso used for many small itemsof equi pment.

WOOD AND COMPOUND MATERIALS

CUTTING BOARDS
Theseareimportant itemsof kitchen equipment which should be kept
inuseon all tablesurfacesto protect thetable and the edges of cutting knives.

WOODEN CHOPPING BOARDS
To comply with current regul ations, wooden boards shoul d not splinter
or leak preservatives. They should be of close-grained hard wood eitherina
thick, solid dab or separate pieceswith close-fittingjoints.



Before using anew board, wash to remove wood dust.

After use scrubwith hot detergent water, rinsewith clean water, dry
asmuch aspossible and stand on itslongest end to prevent warping.

Do not usefor heavy chopping; useachopping block instead.

F. TYPESOF FUELSAND USES

Thefudsusedintherunning of acatering establishment constitutealarge
item of expenditure. Thegenera useof dectricity for lighting needscaretakeninthe
selection of thetype of lighting and itsequi pment, but the question of choice of afuel
for lighting does not really exist. However, when it comesto the choice of fuel for
cooking many factorsto betakeninto consideration beforeadecisonismade, bearing
inmind that other than for lighting or heating premisesthe consumption of fuel for
cooking isthelargestin amost any catering enterprise. It isfor thisreason that the
followinginformationisrelated to thekitchen.

ELECTRICITY

Electricity cannot beheard, tasted or smelled. Installed and used correctly, it
isavery safe source of energy, but misused can kill or cause seriousinjury. Itis
thereforeessentia that any dectrica instalationisundertaken by quaified engineers
in accordance with British Standard 7671 and carried out by register contractors of
the National Inspection Council for Electrical Installation Contracting (NICIEC).

GAS

Gasisasafefud but likeall fuelsit must betreated with respect
Becauseitisavisua heat gasiseasier to control that electricity and it can usudly be
adjusted to givethe desired degree of heat. Itiscombusted in conjunctionswithair to
givethe correct mixture asdenoted by the colour of theflame, and ismaintained at
constant even pressure by meansof agasgovernor inthe pipeineto eachitemthus
giving consstency of performance.

What doyou doif yousmell gas?

* openal doorsand windows

»  Check whether agastap hasbeenleft on, or if apilot light hasgoneout. If so
turn off theappliance.

* If indoubt turn off the gas supply at the meter and phonefor theemergency
service.



Before deciding on what fuel to be used the foll owing factor s should be considered

° %fay
* cost
o dffidency

» doragerequirements

»  constancy of supply

» cleanlinessand needfor ventilation

*  cogt of equipment, ingtdlation and maintenance

COMPARISON OF ELECTRICITY AND GAS

ADVANTAGES DISADVANTAGES

* ELECTRICITY » Timetakento heat upinafew

* Cleanto use, low maintenance. instances.

* Easlly controlled, labour saving. * Particular utensiisarerequired for some

» Good working atmosphere. hobs, e.g. induction

* Littleheat loss, no storage space » Moreexpensivethan gas.
required. » Someheatislostinthekitchen

* Low ventilation requirements. * Regular cleaning required for efficient

* GAS working.

* Convenient, labour saving, no * For gasto produce heat it must burn;
smokeor dirt. thisrequired oxygen whichiscontained

* Specia utensilsnot required. intheair and asaresult carbon dioxide

* Not fuelsstoragerequired. and water are produced.

* Easly controllablewith * Asaresult, adequate ventilation must
immediatefull heat andthe be provided for combustion and to
flamesarevisble. ensure asatisfactory working

* Cheaper than electricity. environment.



G. KITCHENHAZARDS
SAFETY PRECAUTIONS
SAFETY FACTORS

» Excessvehaste should be prevented
» Didraction should beavoided
* Faluretoapply safety rules

Excessive haste may cause peopleto take chanceswhich inevitably lead to mishaps.
Disconnect the power.

Accidentsmay be caused by not concentrating onthejobin hand.
Itistheresponsibility of everyoneto observethe safety rules. Ensure operational

Maintain a safeand secur ewor king environment
Proceduresintheevent of afire

» Thefirebrigademust becalledimmediately afireisdiscovered.
* Donot panic.

* Warnothersinthevicinity and soundthefireaarm.

* Donot jeopardiseyour own safety and that of others.

* Follow thefireingtructionsof the establishment.

» Ifthefireissmall usetheappropriate extinguisher.

* Closethedoorsand windowsturn off gas, eectricity and fans.

It isimportant that passageways are kept clear at all times and that doors
open outwards. Fireexists must be clearly marked and firefighting equipment readily
availableandinworking order. Periodicfiredrillsshould occur and alarm belIstested
a least four timesayear and $&ff indructedintheuseof extinguishers. Theextinguisher
will statethekind of fireitisto beuse onand that it must berefilled after use.

Toextinguishafirethethreeprincipa methodsare:
»  Starving—removingthefue
*  Smothering—removingtheair
» Cooling—removingthehest.

Fireextinguishersare predominantly red with patches of colour to show the
nature of the contents.



Suspiciousitem or package procedure
In the event of seeing asuspect item on the premises, follow the procedure of the
establishment.

» Donotpanic

» Cdmlywarnothersinthevicinity.

* Donottouchtheitemor alow othersto do so.
* Immediatdy informyour employers.

* Movetoasafeplace.

Accidents
Accidentsmay be caused by:

* Excessvehaste
» Didraction
* Faluretoapply safety rules.

Most accidents could be prevented. However, inthe event of an accident,
the person responsible for First Aid must be called immediately. If it isaserious
accident, phone 999 and ask for theambulance service.

» Statetheexact location of theincident.

» Giveboth the address and telephone number of thelocation.

» Describetheaccident. If heart attack issuspected, say soimmediately.
* Indicateageof casudtiesor casualty.

Any accident occurring to an employee onthe premisesmust berecorded in
the accident book, detailing nature of the accident, where and how it happened and
namesof witnesses, if any.

Accidentsoccurring to an employee onthe premisesmust berecorded inthe
accident book, detailing nature of the accident, where and how it happened and
namesof witnesses, if any.

Accidentswhicharemost frequent in catering establishmentsare cuts, burns
and scadsandfals.

CUTS

Small cuts should be washed and covered with ablue waterproof dressing;
more serious cuts should betreated by aFirst Aid person who would decide onthe
need for further treatment.



BURNSAND SCALDS

Pacetheinjured part under dowly running cold water for 10 minutesor until
the pain eases. If serious, cover the burn or scald with acloth or dressing and send
thepersonto hospital.

Maintain asafeenvironment

The 1974 Health and Safety at Work A ct was passed to protect employees
and employeesand to increase their awareness of the need for safety at work.
Theemployer’sresponshilitiesareto:

*  Provideand maintain premisesand equipment that are safe and without risk
to hedth;

* Providesupervison, informationandtraining;

* Issuewritten statementson general policy and proceduresregarding health
and sefety;

*  Consult with employee's safety representative and to establish a safety
committee.

Employeesareresponsibleto takereasonablecaret avoidinjury tothemselves
or others, to co-operate with employers so as to comply with the law and not to
misuse anything provided for health and safety.

HAZARDS
Itisdesirableto develop asense of awarenessof potentia hazardsto prevent
accidents, for example:

»  Power plug‘on’ when cleaning el ectrical equipment.
» Tralingdectrical flexes,

» Faulty electrica sockets, overloaded sockets;

» Failuretoreplacelighting tubesor bulbs;

* Not using correct steps;

» Havingwet handswhen handling plusetc;

* Gasnotdight;

» Maingasnotigniting.

PREVENTION OFACCIDENTS

* Floorsingood repair and freefrom obstacles.

» Spillageto be cleaned up once.

»  Warning noticesof dippery floorsto bedisplayed
»  Guardson machinery tobein place

» Extracarewhenguardsof during cleaning



*  Onepersononly at atime of operate machinery

* Never put arm or hand into bow! of €l ectric mixer or cutter until stopped

» Lift heavy itemscorrectly to prevent back injury

* Useatrolley tomoveheavy items

* Never placeknivesinthesnk.

» Useknives correctly; if they haveto be carried, carry with points down,
alwayslay knivesdownflat, not with theblade pointing up.

» Signsmustindicate potentia ly hazardousmachinery and chemicals.

* Protectiveclothing should beworn, deevesdown, apron on.

» Protectivefootwear should bein agood state of repair.

Secureenvironment

Itisintheinterest of everyoneusing premisesthat they are safe and secure.
Thisappliesto staff, customersand delivery personnel. Lockablelockersneededto
beprovided for staff. Security systemsshould beinstalled to prevent stedling. Thisis
particularly important with expensivefood and drink. Control of keysisanimportant
aspect of security.



BASIC OF WESTERN CUSINE
A.CONVENIENCE FOODS: TYPES & IMPORTANCE

I ntroduction

Today the term “ Convenience Food” iswidely used in the catering industry.
Thisisprobably dueto the rapid progressin food technology over the past decade.

Many convenience foods have been in use in the industry for many years,
without being given thistitle. Thiswas probably dueto the fact, that they were
used in small proportions during the preparation of meals.

Considerableamountsof conveniencefood arenow usedinall levelsof catering,
packaged and graded specially for theindustry, Thisvariesfromindividua types
of food to complete meals.

Theterm“ Convenience Food”, strictly translated, refersto any type of food,
where some stage of preparation has been compl eted beforehand.

Processes

Thefollowing are some of thefactsand methods used at present. Undoubtedly
further progressin new developmentswill bring forth many more.

Accelerated Freeze Drying (A.F.D): By using high-vacuum techniquesitis
possibleto produce specific conditions of temperature and pressure which create
ideal conditions for the dehydration of food without the’ collapse of cells.
Foodstuffs so treated have greatly improved texture retention and rehydration
potentialities. Thereareonly alimited number of food inthe market, as production
costsarerdatively high. (See Sublimation of dehydrated peas, cauliflower, spinach,
etc.)

Additives : Non-nutritive substances added to food (generally in small
guantities) to improve its appearance, flavour, texture and storage properties.
Most additivesarelegally controlled.

Aseptic Canning: A newer development in canning designed for those
productswhich are adversely affected by heat. within sealed containers. Products
likefruit juices are sterilized, then placed into sterile cans under microbe-free
conditions.

“Boil-in-the-bag” Ready Food: A convenience entree or vegetable
commodity. Portioned items are packaged in special plastic bags, sealed, then
frozen. To reconstitute, the unopened bag is dropped into boiling water for a
predetermined period.

Dehydration: A method of preserving food by reducing the moisture content
to such alevel that microbes cannot grow and reproduce. The methods used
depend on the food, but popular techniques include tunnel, roller and spray-
drying. Nutritionally the productsloselittle value, but the texture, especially in
fruit and vegetabl e, is suspect. Newer methods (dehydro-freezing, freezing



dehydration and quick dehydration) are overcoming this problem. A large
variety of food are now available, e.g. pulsesand |eafy vegetables.

Dehydrofreezing: A method of preservation where the moisture content of
certain food isreduced by 70 per cent, then quick frozen. Because the cellsdo
not collapse, the product has good texture retention. Product must be storedina
frozen state.

Freeze Dehydration: (See Accelerated Freeze Drying).

Freezer Burn: In any frozen storage room there is a steady removal of
moi sturefrom unprotected food which may result in unpleasant irreversible changes
to the colour, texture, flavour and nutritive val ues.

Freezing: Food freeze over awide range of temperatures, although their
individual freezing pointsare unidentifiable. Because of the high water content in
many food, they freeze at temperatures between 32°F and 25°F. Quick-freezing
has been defined asthe processwhereby food passesthrough thiszone of maximum
icecrystal formation (25-32°F) in 30 minutes or less. Thisensuresthat minimum
damageisdoneto the cell structure. Those catererswishing to freezetheir own
produce should realise that slow freezing in deep-freeze cabinets might resultin
the production of large ice crystals, with subsequent breakdown of tissues,
especialy infruitsand vegetables.

“Free: flowing” Products: Many quick-freezing methods (e.g. fluidised
bed and flash freezing) produce commodities that have no surface frost, and
therefore do not adherein the pack. Advantageous where thawed appearanceis
important, e.g. fruit.

I nstant freezing Preservation: Method of preservation using liquid nitrous
oxideat 128°F below zero. By gently flushing food through nitrogen, freezing is
amogt instantaneous, producing very tiny ice crystals, soimportant for good texture
retention.

Irradiation: A novel method of preservation, asit produces araw sterile
article with only a slight rise in temperature. The reaction depends on the
absorption of energy by foodstuffsfromamaterial or machine producing radiation.
Process may be used for complete sterilization, pasteurization or asapest and
fungi controller, depending on the dose of radiation produced. Nutritionally there
islittlelost, and the dangersfrom radiation are negligible. However, this process
isstill at the experimental stage.

Preservation: Stored food tends to deteriorate under the influence of its
own enzymes, chemical action and through the growth and reproduction of micro-
organisms. The techniques developed for preservation aim to retard these
reactions or destroy the cause of deterioration. Methodsinclude: refrigeration,
quick freezing, canning, sterilization, pasteurization, irradiation and the addition
of variouschemicals.

Spray Drying: A method of dehydrating food by spraying aslurry of the



commodity into ahot-air chamber, which driesthemateria immediately forming a
powder. Good rehydration properties and nutrient retention in milk, dried
soups and instant coffees.

Sublimation: Under certain conditions of temperature and pressureit is
possiblefor water to change from iceto vapour without becoming aliquid at any
time. Thisallowsfood to be dehydrated without the collapse of tissues; given
productswith excellent texture and rehydration characteristics. (seeA.F.D.)

Smoked Preservation: Thisprocessisappliedto awidevariety of raw and
prepared foods. When used with fish, usualy thefish issalt cured before smoking.
Further examplesrelating to smoked sausages, meats, etc. need to be given.

Types of Products

Apart from the different methods al ready mentioned which produce the
greater part convenience food in dry, quick frozen and canned food, there are
productswhich are very suitable for large-scal e catering and produce quite an
acceptabl e article. When used with imagination and sometimes methods from
conventional cookery, amuch wider variety of dishes can be produced. (L ecturer
to quote examples and draw attention to display board on “ Convenience Food”,
e.g. instant soups, salami, sausages (tinned), canned rasgullas, condensed milk,
haricot beansin tomato sauce, tinned cream, mayonnaise, meat ballsin gravy,
etc.)

B. STOCKS, SAUCESAND SOUPS: INTRODUCTION,
CLASSIFICATION, PREPARATIONAND THEIR USESIN
COOKERY.

STOCK

Stock isaliquid containing someof the soluble nutrientsand flavours of food which
areextracted by prolonged and gentle s mmering (with the exception of fish stock,
which requiresonly 20 minutes); such liquid isthefoundation of soups, saucesand
gravies. Stocksarethefoundation of many important kitchen preparations,
thereforethe greatest possible care should betaken in their production.

»  Scum should beremoved; otherwiseit will bail into the stock and spoil the
colour and flavour.

»  Stock should dwayssimmer gently, for if itisallowed to boil quickly, it will
evaporate and go cloudy.

» Salt should not be added to stock.

o If stockistobekept, strain, reboil, cool quickly and placeinthe
refrigerator.

»  Unsound mesat or bonesand decaying vegetableswill give stock an
unpleasant flavour and causeit to deteriorate quickly.

» Fat should be skimmed; otherwisethe stock will taste greasy.



* Itshould not beallowed to go off the boil, otherwise, in hot weether, there
isadanger of itsgoing sour.

*  Whenmaking chicken stock, if raw bonesarenot available, then aboiling
fowl can be used.

TYPES OF STOCK

White stock made from beef, mutton or chicken can be used inwhite
SOUPS, SALCES OF Stews.

Brown stocks made from beef, mutton, veal, chicken or game can be used
in brown soups, saucesor stews.

Stock
Thegenera proportion of ingredientsand methodsfor al stocks except
fish stock isto use 2 kg of bonesfor 4 and half litres of stock.

INGREDIENTS QUANTITY FOR4Y%litres
Raw bones 1kg

Water S5litres

Onion, carrot, celery, leek 400gms

Bouquet garni 200gms

Pepper corns 12 Nos

METHOD

Chop the bonesinto small pieces, removeany fat or marrow.

Place the bonesin stock pot, cover with acold water, bring to the boil.
Wash up the bones under cool water clean the pot.

Return the bonesto the cleaned pot and add the water and reboil.

Steam asand when required, whiteround inside the pot and ssimmer gently.
After 2 hours add washed peeled whole vegetables bouquet garni and
pepper corns.

Simmer 6to 8 hoursskim, strain and if to be kept, cool quickly and
refrigerate.

Sk owbdpE
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BROWN STOCKS
1. Chop thebeef bonesand brownwell onall sides.
2. Drainoff any fat and placethe bonesin stock pot.
3. Addthecoldwater bringsto theboil and skim smmer for 2 hours.
4. Wash ped androughly cut thevegetables, fry inalittlefat until brown strain
and add to beef pieces.
Add the bouquet garni and pepper corns.
Simmer for 6to 8 hoursskimand strain.

o o



Note: for brown stocksif you squashed tomatoes and washed mushrooms
trimmings can a so be added to improvetheflavour.

FISH STOCK

INGREDIENTS QUANTITY FOR 4 4litres
Margarineor butter 50g
onions 2009
Whitefish bones(soleor turbot fish) 2kg
Lemonjuice Yotsp
Peppercorns 6

Bay ledf 1
Pardey staks 509
Water 41%lit
METHOD

1. Mdtthemargarineor butter in athick-bottomed pan.
2. Addthediced onions, thewell washed fish bonesand remainder of the

ingredientsexcept thewater.

3. Cover with grease proof paper and lid cook without colouringfor 5

minutes.

4. Addthewater, bringtotheboil skimand smmer for 20 minutes, then
gtrain. Longer cooking timewill spoil theflavour.

WHITEVEGETABLE STOCK 4 portions
INGREDIENTS QUANTITY
Onion 100g
Carrots 1009

Ceery 100g

Leek 1009

Water 1v4lit
SAUCES

Saucesareliquidsor semi-liquid mixtures. A keen sense of smell, delicate sense of
taste, alight, strong hand for the blending-all contributesto the perfect sauce.

Long ago, Grimande delaRoyere, philosopher and gastronomer wrote: “ The sauce
istoculinary art, what grammar istolanguage.”

A perfect sauce hasacolourful appearance, isglowing in itsrich smoothness, its
textureisthat of velvet, and it hasadefinitetaste. It hasanatural flavour and



complementsthefood it accompanies, rather than mask itstaste.
It provides moisture, colour and shineto food.

I mportanceof saucein food preparation

It helpsindigestion.
Enhancesflavour.

Add colourstofood

It givesthe nametothedish

It balancesabland food

It isserved asaccompaniment
Enhancesthenutritivevaue

Nouk~owbdpE

Whitesauceor béchamel
Thisisabas ¢ white sauce madefrom milk and awhiteroux

4 portions
Margarineor butter 100g
Hour 100g
Milk 1lit
Onion studded with cloves 1 No
METHOD
1. Mdtthemargarineor butter in athick-bottomed pan
2. Addtheflour and mixin
3. Cook for afew minutesover agentle heat without colouring
4. Removefrom the heat to cool theroux
5. Gradudly add thewarned milk and stir till smooth
6. Addtheonionstuddedwithaclove
7. Allowtosmmer for 30 minutes
8. Removetheonion, passthe saucethrough aconical strainer
9. Coverwithafilmof butter or margarineto prevent askinforming

Veloute

Itisabasic blond sauce. It isprepared from blond (light brown) roux and
stock. Veloute gets its name from the type of stock used, e.g. fish stock and
blond roux-Fish veloute.
Chicken stock and blond roux-Chicken vel oute:

Allemande, aderivativeof veloute sauce, strictly spesking, isnot
abasic sauce, but isvery often used in the preparation of other sauces.



Recipe of Veloute

Ingredients 5litres llitre
Butter 400gms 90gms
Hour 400gms 90gms
Stock (chicken or veal or fish) S5litres 1litre
Mushroomtrimmings 125gms 25gms
Method

(2) Inathick bottomed pan, prepare blond roux.

(2) Add cold stock into theroux, stir vigorously to avoid lumps. (3) Add
mushroomtrimmings.

(4) Smmer gently for one hour, stirring frequently with awooden spoon. :
(5) Passthrough afine strainer and cover with butter, to prevent theformation of
skin.

NB: Fish vel oute should be cooked for 20 minutesonly and wine should be added
at alater stage.

Brown or Espagnole Sauce

Brown sauceismade from brown roux and brown stock, or glaze of brown stock.
Itisoneof themost widely used basic or mother sauces. Demi-glazeisaderivative
of brown stock and iswidely used for the preparation of other brown sauce
derivatives.

Recipe of Brown Sauce or Espagnole

Ingredients 5litres llitre
Fat 300gms 60gms
Hour 350gms 70gms
Tomato puree 150gms 30gms
Brown stock 8litres 17, litres
Fat 75gms 15gms
Carrots Roughly 350gms 70gms
Onions chopped 350 gms 70gms
Mirepoix 250gms 50gms
Pardey 10gms 3gms
Cdery 10gms 3gms
bay |eaf 10gms 3gms
Bacontrimmings 175gms 35gms
Fresh pork rind 250gms 5gms
Method

(2) Prepare brown roux in aheavy-bottomed pan and cool.



(2) Add tomato puree, stirring to prevent lumps.

(3) Gradualy mix in hot stock, stirring vigoroudly to blend well and cook ona
gentlefire.

(4) Sautéthe mirepoix infat and add the sautéed vegetabl esto the sauce.

(5) Smmer gently for 4to6 hrs.

(6) Removethe scumwhen it comesto thetop.

(7) Strainand cover with athin layer of butter.

NB: Over browning should be avoided, asthistendsto makethe saucetaste bitter.

Recipe of Demi-glaze (Basic Derivative of Brown Sauce)

Ingredients 5litres [ litre
Brown sauce 5litres 1litre
First classhrownstock  5litres 1litre
or estouffade

M ethod

(1) Mix theaboveingredientsin apan and place onthe stove. (2) Reduceit fifty
per cent and add alittle sherry (optiona) and mix.
(3) Sightly butter thetop to avoid theformation of askin.

Hollandaise Sauce

Itisawarmyellow and rich sauce. It containsahigh percentage of fat and egg
yolks. Itisanemulsion of butter, lemon juice and egg yolks. Hollandaiseisserved
over grilled or baked fish, vegetablesand egg. It isan accompaniment to
cauliflower, asparagus, broccoli, salmon, trout.

Recipe of Hollandaise Sauce

Ingredients 500 gms 200 gms
Butter 500gms 200gms
Eggyolks 5 2
Crushed peppercorns 8 5
Vinegar 30ml 15ml
Lemonjuice 2 ‘Iz
Method

(1) Méelt butter in apan and keep aside.

(2) Place crushed peppercorns and vinegar in apan and reduce completely.
(3) Add onetablespoon of water and cool.

(4) Add egg yolksand whisk.



(5) Placethe paninadoubleboiler and whisk the egg yolkstill asabayonis
formed (thickens). Then gradually add the melted butter until it isblended and
formsasmooth sauce. Add lemonjuice.

(6) Strainthrough afine strainer, correct seasoning.

(7) Storeat 30°-37°, if necessary.

NB: If Hollandaiseturnsor curdlesor istoo thick, beat in alittle hot water, alittleat
atime. If too thin, add ateaspoon of lemon juice to atablespoon of the sauceina
warm bowl and whisk until itisthick, then add theremaining mixture, alittleat atime,
whisking al thetime. If thismethod does not rectify the same, thenin aclean bawl
add egg yolk, a few drops of hot vinegar and whisk while adding the curdled
Hollandaise.

Tomato Sauce
Itisared kitchen sauce and has some piquancy. Itisserved with ravioli or spaghetti,
eggs, fish and meat, it adds colour tothedish.

Recipe of Tomato Sauce

Ingredients 5titres 1litre
Hour 400gms 80gms
Butter 350qins 70gins
Dicesof bacon

trimmings 200gms 40gins
Onions 400gms 80gms
CarrotsRoughly chopped ~ 400gzns 80gms
Cdery 200gms 40gms
Bay ledf I ‘la
Garliccrushed 5cloves lclove
Tomato puree 450gms 100gms
Tomatoes chopped 250gms 50gms
Brown stock 4Yzlitres 450 mi
Sugar 50gms 10gms
St 15gms 3gms
Method

(1) Melt butter in apan.

(2) Add roughly chopped vegetabl es, crushed garlic and saute, till dlightly brown.
(3) Mixinflour and fry till it getsasandy texture and getsadightly brown colour.
(4) Add tomato puree and chopped tomatoes, and stir.

(5) Add cold stock, stirring to prevent lumpsand bring to boil. (6) Add seasoning
and cook for 1Y/2 hrs.

(7) Skim frequently.

(8) Strain and cover with butter.



NB: If thetomato sauceisbeing served separately in asauce boat, it should have
afairly thick consistency. Many of the saucesfinished with butter oil isknown as
Monter au beurre.

COLD SAUCES

Mayonnaiseisabasic cold sauce. It isused asasalad dressing and asan
accompaniment. It hasawide variety of uses, particularly in horsd’ oeuvresand
salads. Itisarich sauce, asitisthickened with egg yolk and has ahigh percentage
of fat. Sometimesit isthickened with gelatine and is used as a shiny flavourful
coating, to decorate cold dishes or buffets.

Basic Recipe of Mayonnaise

Ingredients 5litres ltitre
Salad or oliveoil 5litres llitre
Eggyolks 35 8
French mustard 1 tspn. Y4 tspn.
Vinegar 100 ml 25ml
Lemon 5 1
Seasoning asrequired totaste
Method

(1) Place of yolksof eggs, v whisk well.

(2) Add oil slowly, alittle at atime, whisking continuously, until al theoil is
incorporated.

(3) Finish the sauce by adding thejuice of lemon and warm water,

seasoning in aclean bowl and thisisdoneto ensure coherence of the sauceand to
preventitsturning or curdling. Mayonnai seissuitablefor serving with cold fish, mest
and horsd’ oeuvres.

Special Pointsto be Noted

(1) Do not expose mayonnai seto too low atemperature after making it.
(2) Initialy, theoil should not be added rapidly.

(3) Do not use congealed or too cold an ail.

(4) Theail should bein proportionto theegg yolks.

(5) Use hot water when necessary asit actsasastabiliser.

(6) Cover thesaucewith alid, and storein acool place.

Rectification of a Turned or Curdled Mayonnaise

(1) Takeaclean bowl, add boiling water or vinegar and gradually whisk inthe



curdled sauce.

(2) Place an egg yolk and gradually whisk inthe curdled sauce.

(3) If asmall quantity of mayonnaiseisto berectified, then put mustard powder ina
clean bowl and add in drop by drop, whisking the curdled mayonnaise.

Sauces, a Class of their Own

These sauceshaveanindividuality of their ownin colour and flavour. They
blend with thefood itemsthey accompany or giveacontrasting sharpness. The sauices
arebread, apple, mint, cranberry and horse-radish sauces.

Butter Sauces

They areserved melted, inaliquid form or ashard butter sauces. Butter is
mixed with different ingredients, set and cut in fancy shapesand served with food
items. They areplaced onthe hot food items, just before serving and alowed to melt.
It can be served separately, along with thedish in asauce-boat and crushedice. The
other namefor butter saucesiscompound butter, e.g. anchovy, colbert, brown butter,
€tc.
Saucesplay avery important part in Western cuisine. Various dishes are named after
thesaucethat isused. Sometimesvery dight variations changethe name of sauceand
somederivative sauces are used to make other sauices, e.g. demi-glaze, Allemande
Normande, Bearnaise, tartare, etc.

There are numerous cold and hot sauces, but only certain sauces are commonly
used.



Derivatives of Basic Sauces

BROWN OR ESPAGNOL E SAUCE

Name of the sauce

Demi-Glaze

Piquant

Bercy
Madeira
(Madere Fr.)

Chasseur

Devil (Diable)

Charcutiere

Borddaise

Chaudfroid

Ingredients

50% of brown stock + 50%

(Fr. Demi-glace) of brown sauce
reduced to half.

Chopped shallots + vinegar, +
white wine + demi-glaze and
strain, garnish with gherkins,
chervil, chopped tarragon and
pepper.Chopped onions sauteed
+ whitewine + vinegar + pepper
reduced + demi-glaze + mustard
tofinish.

Demi-glaze + meat glaze +
minced shallots + white wine +
sliced bone marrow.
Demi-glaze + Madeirawine.

Minced mushrooms, sauteed
chopped shallots +, white wine
reduced + demi-glaze + butter +
chopped parsley.

Chopped shallots + whitewine +
vinegar + Peppercorns, salt,
reduced + demi-glaze strained +
chopped parsley
(prominentflavour of pepper).
Robert sauce, garnished with
juliennes of gherkins.

Chopped shallots + Mignonette
pepper+ thyme+ bay leaves+ red
wine.

Demi-glaze + aspic jelly +
essence of truffles+ Madeira.

Foods with which
cooked or served

Used for the
preparation of the other
sauces.

Grilled pork chops,
rice, pastas. Grilled
pork, chops, fish.

Grilled mest, fish.

Small items of beef,
veal, poultry, game,
ham. Eggs.

Poultry, eggs, grilled or
sauteed meat.

Vegetables, tongue,
boiled veal, beef,
grilled fish, meat and

poultry.
Grilled pork chops.

Steaks, grilled and
sauteed cuts of beef,
chicken.
Poultry, meat, cold
dishes.

Glacede Viandeisameat glaze. The stock isconcentrated and used asa
glazefor cold dishesand roasts.



BECHAMEL SAUCE

Name of the sauce

Scotch egg sauce
(Escossaise)

Mornay

Cream

Soubise

Cardind

Pardey

Mustard

Anchovy

Onion sauce

Ingredients

Thin Bechamel sauce, mixed
with hard-bailed yolk, sieved,
garnished withwhiteof eggscut
into strips.

Bechamel + Parmesan and
Gruyere + cream + egg yolks.

Bechamel + fresh cream +
butter.

Bechamel + sauteed, minced
onions + pepper + nutmeg and
strained.

Bechamel + fish stock + truffle
essence + |obster butter +
cayenne pepper.

Bechamei + fresh cream+
butter + chopped and blanched
parsley.

Bechamel + fresh cream +
butter + mustard (al soprepared
with Hollandaise).

Bechamel + anchovy essence+
anchovy fillets + cream +
butter + lemon juice (also
prepared with fish veloute).

Bechamel + minced onions
cooked in milk + seasoning +
nutmeg.

Foods with which
cooked or served

Poached fish or boiled
fish, eggs, lamb.

Fish, eggs and

vegetables.
Poached fish, boiled

vegetables.
Eggs, boiled fish.

Fish

Vegetables, calfs’ head

and boiled fish.

Grilled herrings.

Poached, fried or boiled
fish.

Roast mutton and eggs.



CHICKENVELOUTE

Name of the sauce

Allemande

Supreme

Mushroom

Hongroise

Ivory

Aurore

Whitechaudfroid

salce

Chivry

Curry sauce

Ingredients

Chicken veloute + egg yolks+
mushroom trimmings + cream +
juiceof lemon.

Chicken veloute + white wine +
parsey + shallots + mushroom
trimmings and strain. Add fresh
cream + yolk of eggs + juice of
lemon.

Sauce supreme + dliced button
mushrooms.

Chickenveloute + paprika+ white
wine+ cream.
Sauce supreme+ meet glaze.

Chicken veoute+ tomato sauce +
butter.

Chickenveloute+ chickenglaze +
cream.

Chicken veloute + tarragon +
parsley + chives + strain + green
butter.

Dicesof onions + apples sauteed
inbutter + curry powder + coconut
milk + add veloute + strain.

Foods with which
cooked or served

Poached chicken

Fish, chicken.

Bitoks, escal opesof
veal, supremes of
chicken, poached
chicken and sweet
breads.

Poached chicken
escalopesof vedl.
Poached chicken,
boiled chicken. Used
for preparing chaudfroid
sauce.

Poached chicken,
boiled chicken,
poached eggs.

Cold dishes, boiled
chicken, boiled leg of
mutton.

Boiled or poached

poultry.

Eggs, fish, chicken.



FISH/MEAT VELOUTE

Name of the sauce

Shrimp

Normande

Joinville

Vinblanc

Nantua

Diplomate

Caper

Bercy

Ravigote

Poulette

Ingredients

Fish veloute + fish fumet +
cream+ shelled shrimp tails +
shrimp buitter.

Fish veloute + mushrooms +
oyster liquor + fishfumet + finish
with egg yolks, cream + shelled
shrimp tails+ shrimp butter.
Normande sauce + crayfish +
cooking liquor of shrimps,
juliennesof truffles.

Thinfish veloute + yolk of eggs
and finished with butter (pour the
butter in mixture in a double
boiler).

Fishveloute+ fried mirepoix fish
in crayfish butter.

Normande sauce + lobster
butter, garnished with dices of
lobster and truffles.

Mutton veloute + capers.

Allemande sauce + chopped
ghallots+ whitewine+ meet glaze
+ butter, garnished with dices of
marrow and chopped parsley.
Veal veloute + white wine +
vinegar + shallot butter,
garnished with chervil chivesand
tarragon.

Allemande sauce + mushroom
essence + lemon juice + chopped

parsey.

Foods with which
cooked or served

Fish, shrimps.

Fish, shellfish.

Shellfish, fish.

Fish.

Fish, shellfish.

Shellfish, fish.

Boiled
leg of mutton.
Grilled meats.

Boiled meat, fish and
shdlfish.

Boiled meat, eggs.



TOMATO SAUCE

Name of the sauce

Bretonne

Tomated Chaudfroid
Provencale

Portugaise

[talienne

Barbecue

Ingredients

Tomato sauce + sauteed chopped
onions + white wine reduced,
strained + butter + chopped pars-
ley.

Tomato sauce + aspicjely.

Thin tomato sauce + sauteed
sliced mushrooms + chopped
pardey + garlic+tomato concasse
+ sugar.

Tomato sauce + whitewine + to-
mato concasse + garlic.

Tomato sauce + demi-glaze +
chopped shallots+ mushrooms+
lean ham +fineherbs.

Tomato sauce + ketchup + vin-
egar + sugar.

Foods with which
cooked or served

Haricots.

Cold chicken, eggs.
Eggs, fishand shellfish
cold sauce is served
with cold meats hors
d oeuvres.
Eggs, fish, shdlfish.

Small entrees, brains,
lamb, cutletsand liver.

Barbecued meats. Itis
an American sauce.
Therearedifferent reci-
pes.



HOLLANDAISE

Name of the sauce Ingredients

Moussdline
Maltaise
Noisette
Bearnaise
Choron
Foyot

Mustard

Hollandai se sauce mixed with
stiffly whipped cream.
Hollandaise sauce + zest +
juice of blood oranges.
Hollandaise + nut brown
cooked butter.
Hollandai se sauce + chopped
tarragon + chervil.
Bearnaise sauce + tomato
puree.

Bearnaise sauce + meat
glaze.

Hollandai se sauce + mustard.

Foods with which
cooked or served

Fish, eggs, vegeta-bles
and meat.

Served with hot
asparagus.

Poached salmon and
trout.

Grilled fish, meats, i.e.
steaks.

Grilled or sauteed meat.
Grilled and sauteed meat.

Meat, steaks.



MAY ONNAISE

Salad dressing

Chantilly

Gribiche

Cambridge

Gloucester

Remoulade

Andalouse

Tartare

Green sauce

Vincent

Thousand Idand
Dressing

Cocktall

Ingredients

Mayonnaise+lemonjuice
instead of vinegar, mixed with
whipped cream.

Mayonnaise + chopped hard
boiled eggs + mustard, garnished
with chopped gherkins, capers,
chervil, tarragon.

Pounded hard-boiled eggs+
anchovy fillets+ capers+
chervil+ tarragon + chives +
vinegar + Cayenne pepper, add
oil gradudly asfor mayonnaise,
strain + chopped pardey.
Mayonnaise + sour cream +
lemonjuice+ chopped fennel +
Worcestershire sauce.
Mayonnaise+ mustard garnished
with capers, pardey, gherkins,
chervil, tarragon and finished with
anchovy essence.

Mayonnai se + tomato puree
garnished with sweet capsicums.
Mayonnaise+ hard yolk of eggs,
garnished with finely chopped
onionand chives.

Mayonnai sesauce mixed with
puree of blanched herbs, spin-
ach, water pardey, chervil,
tarragon. Passthrough very fine
seve

Half tartare sauce + half green
sauce mixed together.
Mayonnaise+ hard-boiled eggs
+ tomato ketchup + chopped
gherkins+ onions+ pimentos,
olives+ paprikapowder.
Mayonnaise + tomato ketchup +
Worcester sauce + tabasco +
cream+ lemonjuice.

Served with

Vegetables, cold dishes.

Cdf’'shead and cold fish.

Prepared, like mayonnaise,
cold mest.

Cold meat.

Friedfish, spiny, lobster,
cold meat and poultry.

Served with cold mezt.

Friedfishand shellfish.

Coldtrout, salmon trout
and shdllfish.

Coldfish, shellfish.

Cold meat.

Shdlfish.



B. SOUPS

Itisprobablethat soupinitsearliest formwasacomplete mea becauseit
wasfound hearty, nourishing, economica and wholesome. Soupisaliquidfood
conssting of meat, seafood, vegetables, cerealsor poultry. They play animportant
role on the menu and are regarded as appeti sers asthey stimulate the appetitefor
the heavier food to follow. Onthemenu, they are served asthefirst course, if hors
d’ oeuvresarenot being served. If horsd’ oeuvreisserved them soup isserved as
the second course.

Special Pointsfor the Service and Preparation of the Soups

1 First-class, clean, strong and flavourful stock should be used, asit
would help in producing good quality soup.

2. If thereisaheavy entree, the soup should bethinor light.

3. If aheavy soupisserved, the portion should besmall.

4, The soupsshould notinany way l)efilling or consst of food particles
that requiremuch chewing.

5. Garnish should besmall and dainty, so that they can be picked up
easily by asoup-spoon.

6. Soup should be dways moderately seasoned.

7. Serve hot soups piping hot and cold soupsvery cold.

8. A little sugar should be added to tonethe acidity of the soup, before
mixing cream asit preventscurdling.

9. Consomme should beamber in colour. (Onionshalved and browned
on hot plate are added to the soup for colour.)

10.  Accompanimentsof the soupsshould beof acrisp character, e.g.
Melbatoast, various crackers, bread-sticks, cheese croutons, bread
rolls, etc.

Entree portionsof onelitre of soup yieldfive portions.
COMMONLY USED GARNISHES FOR SOUPS
Croutons Dicesor other shapes made from bread, toast, pastry.

Profitroles Prepared from chou paste. They areminiature cream puffswhich
may befilled or used plain.

Cereds Riceor barley.

Cheese Cheeseballs, or grated Parmesan served with croutons on one
sde.

Cream Unsweetened whipped cream or sour cream.

Meats Usudly smdl dicesor juliennes.



Poultry Sameasmedt.

Seafood Diced or flaked. Large enough piecesdistinguishable.

Pastas Noodles, spaghetti, other pastaproducts such asstar |etters,
COrnets, etc.

Vegetables Cut invarious s zes, shapes-juliennes, round dices, dicesof sprig,
printanierevegetables.

Thereisno set standard for the classification of soups, astherearevirtualy
thousands of soup preparations. In order to learn about them easily, soupsmay be
classfiedinthefollowing manner:

SOUPS
Thin Thick Cold Soups International
Soups

Unpassed Passed

Broths Consommes

Bouillons
\ 4
Puree Cream Chowders Bisques Veloutes
THIN SOUPS

Most of the thin soups are clear, flavoured nutritious liquids and are
prepared without the use of starch. The soup isathin liquid with garnish or with
small, daintily cut food itemsfloating in it. Some of the consommes are slightly
thickened with tapioca.

Consomme-Comesfrom theword ‘ consummate’, which meansto bring
to completion or perfect. It isastrongly-flavoured, clarified soup. Itsflavour is
heightened by the adding of meat, vegetables, poultry and seasonings. The
foundation liquid used isrich, of cold beef, mutton or chicken stock, to which
raw lean minced meat, finely diced or chapped carrots, turnips, onions, celery
seasonings and egg whites are added and mixed well. Thismixtureisplaced on
heat and allowed to cometo boil and then ssmmered. The proteinin theeggsand
meat coagul ates and bindsin most of the clouding materials.



This coagulated mass, rises slowly to the top and forms araft. When the
consommeisclear and cooked, the soup isstrained, through several thicknesses of
cloth. Consommesare varied and the soup getsitsnamefrom the additional ingredi-
entsthat are added to the consamme. Sometimesit isnamed after historical figures,
peopleor eventsin theform of accompanying garnish.

Consumersshould be sparkling, clear and well flavoured and they arevaried.
They can be served hot or cold.

Recipeof Consomme (1 litre)
Mincedmeat 225gms

Onions 70gms
Carrots 50gms
Turnips 30gms
Stock 1Y, litres
Eggwhites 2

Cdery 40gms
Thyme Y/, tspn.
Bay lesf Y,
Peppercorns 3
Method

Mix minced meat and chopped onions, carrots, turnips, celery and mix well
with egg whites. Add cold stock, thyme, bay |eaf and peppercorns. Place onfire, go
on stirring so that theingredientsdo not stick to the bottom of the pan and articlesare
suspended. When the mixture startsboiling, lower thetemperatureand let it Smmer
until the coagulated mass (raft) comesto thetop. Simmer for oneand ahalf hours.
When cousommeisclear and tasty, train through adouble mudlin cloth. Add season-
ing.

NB:  Beef stock isgood for consommeasitisfull of flavour and hasbody.

Consommes

Alexandra Chicken consomme thickened with tapioca garnished with
juliennesof chicken, quenellesand shredded | ettuce.

Andalouse Consomme blended with tomato puree garnished with dices

of Royaleand dices of tomato, juiiennes of ham, boiled rice +
vermicelli and threaded eggs.



THICK SOUPS

They are passed thick soupsand in thiscategory are purees, cream, veloutes,
bisquesand chowders.
Purees

Starchy vegetabl es such asleguminous plants, potatoesor cereal swhen pu-
reed in soups, usually act as self-thickenersand need no further thickening ingredi-
ents. Many vegetableslike carrots, pumpkins, turnips,’ peas, celery, leafy greensneed
an additional thickening agent astheir own purees do not cohere and so the above
thickening agents are added. The cooked soup is strained through asieve and the
consistency of the soup isthick. Water or stock in which the pureed product was
cooked isusually used astheliquidin the soup. Thesoupisserved with fried golden
brown croutons (fried small dices of bread). Common puree soups are-Puree
parmentiere, peasoup, lentilspuree, tomato soup.

Puree Soups
Compiegne  Pureecof whitergima(haricot beans) garnished with sorrel and chemil
shredsand butter added at thelast minute.

Conde Puree of red kidney beanswith red wine and butter added before
serving.
Conti Pureeof lentils(makamasoor) garnished with bacon chervil and

butter added at thelast minute.

Grecgue Puree of green peasand garnished with shredsof carrots, leeks,
cabbage and butter added before serving.

Lambaile Half of fresh peaspuree and half of tapiocapuree, and butter added
just beforeserving.

CREAM SOUPS

They are composed of apuree of vegetables, fish, poultry, or meat, thick-
ened with bechamel sauce or givenacreamfinish. Milk isused to diluteand achieve
correct consistency. Various cream soupsare: cream of Germaine (peas), cream of
tomato, cream of argenteuil (asparagus), cream of mushroomssoup, cream of chicken
soup, cream of lentil soup.

Ambassadeur Prepare pureeof fresh peasand garnish withrice, shredded sorrd,
chervil, lettuce, add butter and cream just before serving.

Bretonne Puree of whitergma (haricot beans) with onionsand spring onions.
Add tomato puree, add butter and cream before serving.

Chantilly Pureeof lentils, add cream, garnish with quenellesof chicken.

Crecy Puree of carrotsand rice and add butter and cream just before serv
-ing.

Washington  Pureeof maize, add cream and just before serving, add whisky and

port and garnishwithmaizegrains.



VELOUTES

Veloute sauceshave aready been discussed. Vel outesas soupsaresimilar to
other veloutes, but differ from purees, asthey require athickening element and a
roux. Velouteis made by preparing roux and adding stock and the pureed vegetable
or meat and hot milk isblended in, to produce asmooth soup. Generally proportions
for avt!’loute soup are haf basic veloute, 1/4 puree (mainingredients characterising
the soup), /4 stock or white consomme used to dilute the mixture of puree and
velouteto thecorrect consistency. Finishing of veloutesisdoneby aliaison, i.e. cream
and egg yolks, asit enhancesthetaste and texture. Examplesof veloutesare: chicken
veloute, celery veloute, amond vel oute, etc.

Veloute Chicken veloutewith barley flour, garnish Marie Louisa
with dices of spring vegetables, cooked macaroni and cream and
eggliason.

Veloute Veloute supreme and celery puree and add cream.

Celeris

Veloute Equal quantitiesof chicken vel outeand asparagus puree, garnishwith

Princesse dicesof chicken and asparagus headsand pluchesof chervil and
cream.

Veloute Chicken veloute, garnished printaniere of vegetables, shredsof sor

Montoruetl  rel andchervil.

Veloute Vel oute supremewith coconut milk, flavoured with curry powder,

Indienne garnished withrice.

Bisgues-These are shellfish puree soups, thickened withriceor cream. Itisa
dightly thick ricecreamtypeof soupwith smdl particlesof cooked shdllfishfloatingin
it, to add flavour and colour. A smal amount of wineisadded to enhancetheflavour.
Examplesof bisquesare: Crayfish bisque, Lobster bisque.

Chowders-Originated fromAmerica They arethick heavy scups, owingtheir
consistency to potatoes. Chowders consist of potatoes, onions, pieces of bacon,
various seasonings, and seafood. They can bemilk or tomato based. Crackersare
generdly added just before serving. Examplesare: Clam chowder, seafood chowder,
oyster chowder, etc.

COLD SOUPS

Chilled soupsincludethosethat arejellied by the naturai gelatininthe meat
stock or by addition of gelatin powder or thosethat are thickened with astarch or
puree. Cold consomme Madrileneispopular. Vichyssoiseisarich cream of potato
soup, whichisserved cold, and garnished with chopped chives. Borscht can be
served cold or hot. Scandinavianslove cold fruit soup which containsablend of
assorted fruit and juices, usualy garnished with mint leaves.

Andal ouse gazpacho isarefreshing tomato and cucumber soup witha



garnish of thin stripsof pimentos, cumin seedsfor flavour accompanied
with croutons. Cold soups have become popular and asummer menuisincomplete

withoutit.

INTERNATIONAL SOUPS

There-aremanyy varieties, cold or hot, thin or thick soups. They liave been placed

inaspecid category, asthey havedifferent origins. Therearesoupsthat originatedin
acertainlocaity and are associated with that particular place. In some cases, these

soups have agreat tradition, asthe New England clam chowder, helped the early
colonistssurvive many winters. Crecy soup originated when nothingwasavailable at
thesteof the Battle of Crecy. The carrotsthat weregrownin theland weretaken and
cooked. Most of the national soups are unpassed soups.

SOME OFTHE INTERNATIONAL SOUPS

Name of the Soup

Minestrone
Greenturtlesoup

French onion soup
Petitemarmite

Scotch broth and Cock-a-leekie
Mulhgatawny

Bortsch Polonais
Olla-podridaand Gazpacho
Manhattan Clam Chowder
Hotch Pot Flamanda
Camaro

L aberkroedd

Paprika

Bouillabaise

CONVENIENCE SOUPS

Origin

Ity
England
France
France
Scotland
India
Polland
Span
America
Bdgum
Brazl
Germany
Hungary
French (salad-water and shellfish stew)

Thesearemarketedindried, liquid or frozenform. They areavailablein
many varieties. The soupsare soldin cansor bottles, someinredly to useforms,
othersin concentrated forms. Theseliquid soups can be classed asdeluxe, e.g.
turtle, kangaroo’stail, oxtall, etc. They areacons stent product.



C.CULINARY TERMS

Abats
Aigulettes
Agdng

ala

alaBourgeoise

alaBroche
alacarte
aglase
gpparell
Appetiser
Aromates
Aspic
Arroser

As0ori
Aubleu

Aufour
Augratin

AuJdus
Aunaturd

Baba

Ban-maie

Mesat itemssuch asoffals, heads, hearts, liver,

kidneys, etc.

Thingtripsof thefish, breast of poultry, cut length-

wise

Toimprovethetendernessof meat whichisheld

at acold temperature.

According to the style or astandardin vogue, such
asalafrancaise or according to the French way.

Family style-plain.

Cooked and roasted on a skewer. Meat or seafood
served on askewer.

Foods prepared to order; each dish priced separately.
To cook a1’ anglaise meansto cook plainly inwater.

It a'so meansthe preparation of adishdippedin

egg and breadcrumbs, and fried.

Mixtureof different elementsfor the preparation of adish.
Itisthefirst course, and it stimulatesthe appetite.
Fruit juices, sherry, cocktailsor tidbits could be served.
Vegetableslikecarrots, turnips, onions, leeks, herbsand
spicesthat impart aromato thedishthey areputin.
Clear meat or poultry jelly. Itisagelatineinathin
syrupy stage used to decorate dishesinthelarder.
Tobasteasinroasting.

An assortment.

In French, it meansunderdone, i.e. themeat isnot cooked
properly, Another meaning ispreparing and cooking of a
livetrout in cooking liquor.

Bakedintheoven.

Food covered with asauce sprinkled with cheese
breadcrumbs, doted with butter and baked or gratinated in
asdamander.

Served with natura juicesor gravy.

Served inasimpleunadorned style.

A yeast raised cake. A famousvariety isflavoured and
soaked inrum before serving. Fruit, whipped creamis
added. Babaau rumiscookedinrum.

A hot water bathinwhich utensilscontaining various
culinary preparationsareimmersed towarmor for the
purpose of poaching and reheating.



Baking
Barbecue

Barding

Barquette
Bagte

Baron

Bat

Batter

Beding
Bechamd
Beurre Fondue
Beurrenoisette
Beurrenoir

Beurremanie

Beignets

Bisque

Blanching

Blanquette

Blend
Bombe

Bouillon

Usually thefood isput in the oven and cooked by dry hest.
A party inwhich usualy mesat (Sometimesawholecarcass
of animal fixedinarod) isbasted and roasted in front of
thepeople. Itisusually heldintheopen. Mesat roasted in
openfireisknown as barbecued mest.

Piecesof port fat placed over thelean meat, fish or the
breast of abird to prevent drying.

A boat shaped pastry tartlet with afilling.

Tomoistenfood product with drippingsor fat while
cooking. Theother termfor itisspooning of fat.

A doublesirloin and rump of beef: aso the saddleand two
legsof lamb.

Toflatten dicesof raw meat with acutlet bat, dippingitin
water to prevent mesat from sticking to the bat.

Mixtureof flour and liquid of acons stency that canbe
stirred. Batter could beplain or with eggs. For the beignets
and fritters, food itemsare dipped in the batter and fried.
Regular lifting motion to bring mixtureto smooth texture.

A basic sauce, whitein colour, prepared with flour, butter
andmilk.

Melted butter.

Butter heated to anut brown colour.

Butter heated to avery dark brown colour.

Equal quantitiesof flour and butter put in sauces, etc. for
thickening.

Fritters, savoury or sweset, e.g. bananabeignet. Bind  To
cohere, unite or hold together. To the croquette mixture,
eggisaddedto bind.

A thick sauce or soup from shellfish or game. Blanc*
White.

Tosubmergeinboiling water for ashort time. Itisdonein
many ways, tomatoesare dipped in boiling water to
blanch, i.e. to removetheskin. Cauliflower isdippedin
boiling water to whitethe colour. French fried potatoesare
putin hot fat to let askinformand to partially cook them.
A white stew of ved which hasbeen stiffened in butter and
then cooked inwhite sauce.

Thorough mixing of two or moreingredients.

A frozen dessert. A combination of two or morefrozen
mixtures (ice-cream, sherbetsor mousse) packedina
round or mel on shaped mould and frozen.

Soup made of stock whichisnot asstrong asconsomme



Bouchee

Bouillabaise

Bortsch

Bouquet garni

Brioche
Broll
Brunnoise
Buffet

Cafe
Candying

Canape

Cartedujour
Canneloni

Capon

Caramdize

Cassoulet
Casserole
Caviar

Cepes
Champignons

Chantilly cream

Chapelure

but stronger than broth.

Very small meet patty or pastry shell filled with medt,
poultry or lobster.

TheFrench Provencale® stew” made of numeroustypesof
fish; combined with savoury spicesand oil, served with
toasted French garlic bread.

An unpassed soup with an accent on beetroot and isduck
flavoured. Native of Poland or Russa The
accompanimentsare sour cream, duck boucheeand
beetroot juice.

A bouquet of fresh herbssuch aspardey, bay leaf, thyme
tied together in acheese cloth bag, to flavour soups, stews
and removed beforedishisserved.

Afeathery light yeast cake. A favourite breakfast bunin
France.

Theancienttermfor grilling.

Cutintofinedices.

Display of ready to eat foods. Often self-servicefroma
table of assorted foods.

Coffee.

Cooking fruitin heavy syrup until transparent.
Then drained and dried.
Small piecesof fried or toasted bread topped with
awidevariety of colourful appetisers. Eaten with
fingers. Small fancy open faced item.

Menu for the day.

Italian farinaceousdish. Itisapastapreparation
stuffed with savoury minced meat and rolled into
cigar shapes.

A young male bird which has been castrated to
improveflavour and to fatten. Noted for its
tenderness.

To heat sugar until it turnsdark brown. Used for
coating mouldsand flavouring dishes.

A hot horsd’ oeuvre shaped likeasmall drum:

An earthenware or pyrex fireproof dishwith alid.
Salted roe or eggs of fish, usually sturgeon, served
asasandwich spread or in plates as appetisers.
Species of mushrooms.

Mushrooms.

Whipped cream.

Crumbs made from dried bread.



Chateaubriand

Clarification
Claudfroid

Chiffonade
Chinoise
Cisd

Coagulation

Coat
Cloche sous
Cioute
Cocotte
Coddling
Compote
Cook out
Concassee
Condiments
Correcting
Consomme

Cordon
Coulis

Court bouillon
Contrefillet
Cote

Cordon
Crackling
Croute

Croquettes

Croutons

Cuidne
Daridle
Darne

A steak cut from the head of the beef fillet usually

broiled. The steak has been named after the Vicount

of Chateaubriand.

Tomakeclear, e.g. fat, stock or jelly.

Veloute or demi-glaze with aspic or gelatine used

for masking cold dishes.

Shreds of lettuce or sorrel.

A conical shaped wire mesh strainer.

To cut avegetable after the manner of achaffcutting

machine.

Proteins solidifying after the application of heat,

e.g.fried egg.

Cover with sauce.

Under bell, usually glass.

Studded, e.g. clove, bay leaf in an onion.

Porcelain or earthenwarefireproof dish.

Cooking below boiling point, e.g. coddled eggs.

A dish of stewed fruit retaining their natural shape.
Process of cooking theflour intheroux, sauce or soup.
Coarsely chopped, e.g. blanched tomatoesor pardey, etc.
Seasonings.

Adjusting the seasoning, cons stency and colour of adish.
Clear soup madefrom minced meat, aromatic vegetabl es,
hersand stock, etc. Itisclarified with egg white.
Tohaveathinlineof sauce.

An essence made from shellfish, aso used asasauce.

A lightly flavoured cooking liquor inwhichfishiscooked.
Sirloinof beef, deboned.

A ribor chop.

A thread or thinline of sauce.

Therind of roast pork. Crepe Pancake.

Rounds made out of bread or brioche dough used ashors
d oeuvresor asagarnish.

Thick white sauce or mashed potato base, plusminced
meat, fish or vegetabl es shaped as pipes dipped in beaten
eggs, breadcrumbed and deep fired.

Small dicesof fancy shapesor fried or toasted bread used
asagarnishfor soupsor asunderliner for al kinds of
canapes.

Art of cooking, preparationin thekitchen. Cult Cooked.
A deep round doping sided mould likeaflowerpot.

A section of fish cut acrossthe boneof alargewhole



roundfish.

Deglace To swill apaninwhichfood hasbeen cooked with wine/
stock to use the sediment and essences. Demi Half.

Demiglaze Brown sauce made by reducing equal qualitiesof brown
stock and brown sauce (espagnole). Diable Devilled.

Dran Placefood cooked in astrainer or colander.
Duramwheat Hard whesat with high gluten content used for making pasta
and semolina.

Dredging Coatingwith dry ingredients, e.g. sugar or flour.
Depouiller Toskim.

Docking Making holesin pastry goodsto alow steamto
pass.
Duxdle Minced vegetabl e stuffing or forcemeet consisting

of mushrooms, pardey and shallots.
Drippings Thefat and juice which dropsfrom roasting meats
Animal fatisaso caled dripping.

Dus Sprinkling finesugar or flour.

Eggwash Brushfooditemwithegg yolk.

Emince Cut fineor shreddedfine.

Emulson A mixture-oil and yolk incorporated, doesnot

separate on standing, e.g. mayonnaise, hollandaise.
Encasserole Food servedinthesamedishinwhichitwas

cooked.
Entree A maindish of mest or poultry for aninformal medl.
Entremet Refersto the sweet course, cold or hot.

Epigramme  Boned breast of lamb.
Escalopes Tocutthindicessideways.
Egtouffade Brown stock.

Espagnole Basic brown sauce.

Etamine Tammy or doublethicknessof cheeseclothfor
straining soupsand sauces.

Heuron Small crescent shape, puff pastry, used asgarnish
for poached fish, medt, etc.

Farce Stuffing, and farci meansstuffed.

Farinaceous  Itisaword derived fromtheLatinword“ Farina’
meaning flour, awide-range of dishesmostly made
fromflour, e.g. spaghetti, macaroni, etc.

Hllets Bonelessflesh under theloin of beef, ved or pork.
Flake To break into natural segments (fish).

Florentine With spinach.

Hute A long crigproll of bread, thin dicescut onadant

and used for garnishing soups.



Foiegras
Fool

Forcemeat

Frappe
Fricaddles
Fricandeau

Fricassee

Fritters

Friture
FHizding
Fumet
Gdantine

Ganish
Gdain

Gherkins
Gibles
Glaze

Gluten
Gnocchi
Goulash
Gourmet
Grenadine
Grdinate
Griddle
Hash

Flatted gooseliver.

A cold sweet dish madewith sieved fruit and

whipped to alight mixture served with cream.

Mixtureof minced or chopped meat and’

Seasonings, used for stuffing.

Partially frozen drinksor desserts.

Meat ballsor round cakes made with either raw or cooked meat.
Isadiceof veal taken from thetopside of vea and cut withthe
grain 142" thickness.

Small piecesof chicken, ved or rabbit cooked in white sauce, with
the addition of mushrooms, onions, etc. The other nameforitis
white stew.

Small piecesof vegetables, fruit, cheese, etc. dipped in batter and
deepfried.

A panthat containsdeep fat.

Cookinginsmall amount of fat until crisp.

A kind of essence extracted from the bones and the skin of fish.
Deboned chicken or fish or meat isminced and stuffed. The
forcemest is seasoned mixed with eggsand cream (optional).
Placed inamould with jelly and served cold. Served at cold
buffetsor ascold meatsfor medls.

Toembellish, to decorate, “ Farniture” in French meansto garnish.
A soluble protein got from cow’ shoofs. Sold in powder formorin
sheets. Used for jelliesand for preparing aspics.

Small cucumbers(afew daysold) usually pickled.

Liver, heart and trimmingsfrom poultry.

A semi-transparent or glossy coating. Alsoto colour, gives
elagticity toadough.

Vegetable proteinfoundin cered especidly flour.

Itaian-Light dumplingsusudly madefrom farina(cream of whest).
A Hungarian beef stew with onions, tomatoesand paprika.
Connoisseur of food and drinksknown asin epicure.

Slicesof vedl, alittlethicker than escal opes.

To colour under asalamander or inthe oven.

To cook onasolid surface or plate.

Itisusually arechauffedish. A dish of meat diced or minced and
seasoned.

Horsd' oeuvres Small relishesor appetisers. Served asfirst courseof amed.

Indiehne
Infuson

Anorienta dish. Indian styledish.
Liquid obtained from steeping afood, e.g. coffee
and tea.



Incise

ISnglass
Jainiere
Juliennes

Junket

Kedgeree

Kosher

Kromeskys

Langouste
Langoudtine
Liasgon

Lading
Macedoine

Maitred hotd
butter
Marashchino
Marinade
Marmite

Macerate
Mandolin
Masking
Matelotes
Matignon

Medidlion

Tomakesmall cutsacrossthe back of fishprior to
cooking.

Fish gdatine-(usedfor clarification).
Vegetablescut into batons.

Refersto vegetablesand mesat cut into fine strips
(match size) for soupsand salads.

Itisalight, easly digestibledish, good for invalids
and children. Itisaset milk product because of
the addition of rennet. It can beflavoured.
ItisanAnglo-Indiandishof fish, rice, eggs, and
currieddish.

Meat sold within48 hrs. after holding, in
accordancewith prescribed Hebrew religiouslaws
or styleof Jewish cooking with restrictions.~ dietary
Similar to croquettesbut itisdipped in ayeast
batter and deep fried.

Crayfish.

Spiny lobster.

Cream and eggs, blood, flour are used asthickening
agentsfor soupsand sauces.

Stripsof pork fat inserted into meat with theaid

of alarding needle. Thiskeepsthemeat moist.
Mixtureof fruit and vegetables cut in even pieces,
fruit sdad.

Sauceof softened butter, pardey, lemonjuice
chilled and served with fish, stesk, etc.

Italian cherry cordia. Also atypeof cherries.

A spiced mixture of vinegar, oil, spicesor wine.
Stock-pot, or earthenware pot inwhich soupis
served.

To soak (inflavoured syrup, wineor liquor) often
appliedtofruits.

A hand held machineused for dicing vegetables,
potatoes.

To cover completely (usualy withasauce).

Fish stew withwine, onionsand seasonings.
Minced aromatic vegetables, ham (optionad) thyme,
bay leaf, used in dishesto impart agood flavour.
Round flat shaped piece of fish or meat.



Menu
Mignonette
Mirepoix

Mise-en-place
Mono sodium

Mortifier
Mousse

Napper
Navarin
Noodles

Panada
Paner
Pepilloteen
Parboil
Parmesan

Paupiette
Paysanne
Rimentos
Piguant
Plat dujour
Poisson
Potage
Pot aufeu
Printaniere
Puree
Quendles

Ragout
Ramekins

Raspings
Rechauffe
Reduce

List of fare.

pepper Coarsely ground pepper.

Carrots, onions, celery, pork (salted optional) cut into finedices,
withthyme, bay leaf. Improvestheflavour of thedish

Basic preparation in thekitchen before serving.

A flavouring added to meat productsto increase
glutameteflavour. Known as Chinese salt.

To hand meat so asto tenderizeit.

Appliedtoavery light dessert generally prepared with whipped
cream, egg whites, gelatin and sugar, etc. chilled and frozen. Also
referred to meat disheswith egg, cream, gelatin and seasoning,
servedfor cold buffets.

To coat or mask with sauce.

Mutton stew with carrotsand turnips.

Narrow stripsof dried dough, used in soups, asgarnishes, and aso
used for Chinesedishes.

Thick whitesauce.

The egg and breadcrumb food itemsbeforefrying.

Cutlet cooked in paper.

Topartialy cook.

Italian cooking cheese. Hard sharp cheese, used asgarnishesfor
soups and used for sauce, etc.

Stuffed rolled thin dices of meet, etc. braised.

Cut into uniform shapes, whether itisround, or triangles, etc.
Red sweet Spanish pepper pod.

Highly seasoned, tangy.

Speciad dish of theday.

FishinFrench.

Soup usualy thickened.

Meat broth with vegetables.

Spring vegetables.

Pulp or paste of vegetablesor fruit, also athick soup.

Very light dumplings, which are made out of fish, chicken, or mest,
poached and used asagarnish.

Thick savoury stew.

Food baked in shalow baking chinadishes. Individual small baking
dishes.

Finebreadcrumbs.

A re-heated dish.

To concentratealiquid by boiling, usualy without alid.



Resh

Royd
Sdamander
Saboyon
Sdami
Searing

Score
Skewer

Souse
Souffle

Spit
Supreme
Tabled hote
Terine

Timbde

Tripe

Troncon
Vol auvent
Wok
Whipping
Zest

Zuppa

A highly seasoned food item used asan
accompaniment.

Used asagarnish for soups, cubes of asavoury
custard. Also the name of akind of icing.

Dessert, egg yolks, vanilla, sugar, sherry or wine
cookedtill light and creamy.

A griller with heat from above open front so that
thedishescould be placed on shelf for gratinating.
Sausage of pork, beef, highly seasoned.
Browning surface by intense heet, usualy mest.
Toformaprotective coating of coagulated proteins
toretainthejuicesof themeat.

Tocut ditsinthefat piece of pork beforeroasting.
A metal or wooden pinto hold meat or poultry
pieceswhilecooking, e.g. seekh kabab, shami
kababs.

Herrings, etc. pickledin vinegar and spices.

Light puffed baked custard.

Pointed metal rod to hold meat or poultry for
roasting.

A fillet of adeboned fish or breast of achicken. It
isthetender portion of thebird.

Fixed pricemed . A meal of definite number of
COUrSes.

Forcemeat stuffing moulded cooked and served
cold.

A cup shaped mould usualy madefrom mest, fish
or vegetablesadded to acustard mixtureand finely
decorated.

Thewhitefatty inner lining of the tomach, chiefly
ox which haslargeamount of connectivetissue
whichgdatinizesonboilingandsoitiseasly
digestible.

A diceof flat fish with thebone.

Puff pastry case.

A concavepan used for stir frying.

Rapid beating toincreasethevolume of mixingair.
Therind of orange or lemon grated and used for
flavouring.

Italian soup.



KITCHEN CONTROLS

A.GARBAGE DISPOSAL

Itisimportant to store garbage correctly beforeit isdisposed off. It should not be
left overnight near the kitchen area. Thekitchen areaiswarmer than the other areas
and decay isfaster near thekitchen. Theidea storageareaisinayard behind the
premises. Garbage should befilled in binsand these bins should be kept inthe
coolest place. Care should betaken to ensure easy cleaning and absence of pests.
The garbage storage area should belarge enough for the amount of garbagethat
will accumulate,

Inlarge establishmentsand placeswhereitisnot disposed off frequently, itis
stored in the basement at |ow temperatures.

Methods of Disposa

After refuseiscollected, it isimportant to disposeit off in such away that it does
not create any nuisance.

Thevariety and quantity of waste productsto be disposed off hasincreased
tremendoudy with improvement in the standard of living and the population
explosion.

Waste arising from catering establishmentsismainly composed of biodegradable or
organic matter (biomass). Thiswaste needs prompt disposal becauseitishighly
perishable and decomposesrapidly, giving riseto foul odoursand encouraging the
growth of micro-organismsand pests.

Before selecting amethod for proper disposal of wastes, it isnecessary to
understand the val ue of the waste matter whichisto be disposed off and the
nuisanceitislikely to causeif improperly disposed.

Landfilling, buria, composting, incineration, mechanicaly disposing, biogasplants,
vermicultureand recycling.

Landfilling

Dumping Refuseisdumpedinlow lying land or inland depressionslike pitsand
hollowsfor reclaiminglow lying land. Thisisthe eas est method of disposing dry
refuse. Bacterid action reducesthevolume of therefuseand gradually convertsit
to humus. Thismethod however, hasthefollowing disadvantages:

L ooserefuse may be dispersed by wind

Garbageisexposed to fliesand rodents

Itisunsightly in appearance and produces an unpleasant smell
Surfacewater aswell asground water may get polluted

AW



Controlled dumping: If dumping isdoneduring the dry season and under proper
supervision, itiscaled controlled dumping. Itisused tofill land depressions,
disused quarriesand empty pits. Theland sel ected should be outsidetown limits, at
least 45 m (150 feet) away from the nearest habitation. Thework of filling up
should start at oneend of the depression. Refuseis dumped, adequately
compacted and covered with earth at the end of the day or after amaximum period
of 72 hours. Therefuseisdeposited inuniformlayersupto 1.8 m (6 feet) in height.
Each layer issealed withamud cover of at least 23 cm (9 inches) in thickness.
Dumpingisdonetill thelevel reaches60 cm (2 feet) aboveground leve toalow
for subsequent settlement. Thismade soil should be used for cultivationfor 10
yearsand only then used asresidentia land.

Burid: Thismethodissuitablewherethe volumeof garbage producedissmall. A
trenchisprepared to collect the garbage. At the end of the day therefuseis
covered with 20to 30 cm of earth Alternatelayersof refuse and earth areformed.
Whenthetrenchisfilled uptill itisonly 40cm deep, itisfilled with earthand
seded. A new trenchisthen dug. Chemical, bacteriological and physica changes
occur intheburied refuse. It takes approximately four to six monthsfor complete
decomposition of organic matter into aninnocuous mass. Temporary food service
establishments set up in open areas should dispose of f garbage by thismethod.

Composting: Thisisamethod of combined disposal of refuseand dudge. Sudgeis
the solid precipitatein the sewage tank which settles at the bottom.

Animal and plant wastesarerich in nitrogen and phosphorouswhich can be
returned to the soil by composting. Wastes of biological origin contain high amounts
of water and are digested anaerobic ally by micro-organismsin the absenceof air.
Thewasteisdecomposed and stabilised by bacteriaand fungi to form humuslike
material called compost. Compostisrichinnutrientsand fertilisesthe soil.

During this breakdown carbon dioxide, water and heat are produced. The heat
produced isover 60 degreescentigradefor severa days. Thisdestroyslarvaeand
eggsof fliesand other pathogenic organisms.

Incineration: Itisahygienic method involving burning of refuseand convertingiit
into harmlesswaste. It isburned in aspecidly constructed incinerator. The
incinerator should bemaintained in perfect working condition.

Theincinerator should haveatal chimney and sufficient draught of air for efficient
combustion, without creating asmoke nuisance.



B. STANDARDISATION

Introduction

One of themost important function of menu planning ischarging correct
amount of money for itemslisted on themenu. Failureto do soresultsinaselling
pricethat ishigh or too low. Both of these Situationsare bad for therestaurant. In
order to determinethe correct selling priceit isimperative that the exact cost be
known because selling pricesarefigured, to alarge extent onfood cost.
Ingredientscost vary areato areain many cases can changefrom day to day.

Standardised recipes

To placeinto effect asolid control system in many restaurant, standardised
recipesareanecessity. The control the quantity and quality of ingredientsused to
prepareaparticular dish, aswell as controlsthe portionsthat areto be served.
They area so anecessity tool infiguring the cost. Simply having standardised
recipesinan operationisnot enough. It isimperative that every onefollow them.
Any deviation from the standardised reciperesultsnot only in poor quality, but
inaccurate cost being figured for that item and, consequently, anincorrect selling
price.

There aretwo methods used to write standardised recipes. They arethe
AP method which means“ AsPurchased” and EP method which standsfor “Edible
Portion”. Thereislarge difference between the two methodswhich affect both the
quality of therecipesand the cost.

IntheAPmethod all ingredient quantitiesarelisted on the standardised
recipesintheforminwhichthey are purchased. Eg. 10 kgs. of onionsdliced, the
cook would weigh the 10 kgs. of onionswith their skinson (as purchased). Then
pedl theonion, dicethem and add themto therecipe. In costing therecipe, the
invoice cost of 10 kgs. of onionswould b used.

Inthe EP method all ingredient quantitiesarelisted using theedible portion
only of that particular ingredient. Eg. 10 kgs. of chopped onionsinthiscasethe
onionswould be peeled, chopped then weighed and added to therecipe. To obtain
thecost inthisinstancethe origina weightsof the product have been used. Thusif
we started with 11 kgs of onions, to obtain 10 kgs EP of chopped, wewould use
the 11 kgsfigureto determineour cost.



C.PORTION CONTROL

Portion control means controlling the size or quantity of food to be served to each
customer. Theamount of food allowed depends on thethreefollowing
condderations:

Thetypeof customer or establishment: therewill obvioudy beadifference
inthesize of portionsserved, such asto thoseworking in heavy industry or
tofemaeclerical workers. In arestaurant offering athree-coursetable

d hote menu for Rs.X including salmon, the size of the portion would
naturally besmaler thaninaluxury restaurant charging Rs.X for thesalmon
onanalacarte menu.

Thequdity of thefood: better quality food usudly yieldsagreater number
of portionsthan poor quality food: low quality stewing beef often needsso
much trimming that itisdifficult to get Sx portionsto thekilo, and thetime
and labour involved a so losesmoney. On the other hand, good qudity
stewing beef will often given eight portionsto thekilogrammewith much
lesstimeand labour required for preparation and more customer
satisfaction.

Thebuying priceof thefood: thisshould correspond to the quality of the
food if the person responsiblefor buying has bought wisdly. A good buyer
will ensurethat the price paid for any item of food isequivalent to the
quality —inother wordsagood price should mean good quality, which
should mean agood yield, and so hel p to establish asound portion control.
If ontheother hand, aninefficient buyer haspaid ahigh pricefor indifferent
quality food thenit will bedifficult to get afair number of portions, the
selling price necessary to maketherequired profit will betoo high and
customer satisfaction can be affected.

Portion control should be closaly linked with the buying of thefood; without agood
knowledge of thefood bought itisdifficult to statefairly how many portions should
be obtained fromit. To evolve asound system of portion control each
establishment (or typeof establishment ) needsindividua consideration. A golden
ruleshouldbe‘afair portionfor afair price'.

Convenient portioned itemsareavailable, such asindividua sachetsof sugar, jams,
sauce, salt, pepper; individua cartonsof milk, cream and individua butter and
margarineportions.



Portion control equipment

Thereare certainitemsof equipment which can assst in maintaining control of the
Szeof theportions:

»  Scoops, for ice-cream or mashed potatoes

» Ladles, for soupsand sauces

»  Buitter pat machines, regulating patsfrom 7 g upwards

e Fruitjuiceglasses, 75-150¢g

» Soup platesor bowls, 14, 16, 17, 18 cm

*  Milk dispensersand tea-measuring machines

* Individua piedishes, pudding basins, mould and coupes



